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Fig.1 Olfactory visualization system
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Fig.2 Chromogenic reaction of porphyrins
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Fig.3 Immobilization of a colorimetric sensor array
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Analysis of Olfactory Visualization Technology in Food Quality Inspection

Wang Yuanyuan, Yang Yang, Xu Yue, Ren Likun, Fan Jing, Bian Xin, Ma Chunmin, Zhang Na"
(‘College of Food Engineering, Harbin University of Commerce, Heilongjiang Key Laboratory of Grain Food
and Comprehensive Processing, Heilongjiang Key Laboratory of Food Science and Engineering,
Heilongjiang General University, Harbin 150076)

Abstract The quality of food has a crucial relationship with human health, so the rapid and accurate detection of food
quality has always attracted much attention. Olfactory visualization technology is a new type of food testing technology,
which not only has the advantages of being fast, sensitive, and not easily affected by the environment, but also can in-
tuitively judge the quality of food through color changes. However, due to the influence of complex surrounding factors,
olfactory visualization technology cannot be used as a standard food quality testing method. In this paper, we review the
basic principles and components of olfactory visualization techniques and their applications in the detection of meat,
spices, beverages, grains and other foodstuffs at home and abroad. The impact of the technology on them is analyzed in
depth from a multidimensional perspective, the main problems faced are summarized, and the future development trend
is foreseen. It provides theoretical references for expanding its application scope and realizing the functionalization, intel-
ligence and informatization of food safety and quality testing.

Keywords quality; olfactory visualization technology; food detection; principle



