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Tea quality detection basic on electronic nose
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Abstract:

The electronic nose (e-nose) was applied in the tea quality classification, the volatile components of dry tealeaf, tea beverage and wet tealeaf (the dry tealeaf was brewed
up, the water and the wet tealeaf were separated) were detected by the e-nose. The collected data were analyzed by principle components analysis (PCA) in order to reduce
data dimension and optimize feature vectors. Thelinear discrimination analysis (LDA) and BP-neural network were applied in discrimination of different teaquality. The
results showed that the results of LDA and BP-neural network were accordant, and only some samples of the tea T60 and the tea T100 were classified incorrectly. The
analytical result of the tea beverage was better than those of dry tealeaf and wet tealeaf using the two methods.
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