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Abstract

Intruduction: Meat is one of the main sources of animal protein that is required and used for
human consumption. Chicken meat due to the availability and economic reasons has high
consumption in human societies and freshness is the most important qualitative feature of
chicken meat. A device is required and necessary for detection of fresh-chilled chicken meat
from frozen-thawed ones.

Materials and Methods: In this research, a portable olfactory machine based on eight
semiconductor metal oxide sensors was used for detecting the freshness of chicken meat. Ten
grams of meat was uesd for each test followed by preprocessing and the data were analyzed
by PCA and KNN methods.

Results: Based on the results of PCA and KNN analysis, the freshness of chicken meat was
detected with high accuracy by e-nose system. The loading and radar charts showed that the
odor of chicken meat had the highest and lowest impact on the MQ136 and the TGS822
sensors, respectively.

Conclusion: The olfactory machine system is a very effective way to identify the freshness of
chicken meat, which is based on the speed, low cost and reliability of the sensors.

Keywords: Chicken Meat, Freshness, Olfactory Machine, Sensor.
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