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Abstract : Electric nose technology was used to differentiate several meat flavors (including compounding chicken
flavor, compounding pork flavor, thermal reaction pork flavor, compounding beef flavor, thermal reaction beef
flavor) and analyze their thermal stability in the paper.Several multivariate statistical methods were used, including
principle component analysis( PCA) , soft independent modeling of class analogy(SIMCA) etc in order to analyze
the differences of meat flavors under different temperature ( room temperature,80.121°C).The results showed the
thermal stability of compounding pork flavor,compounding beef flavor and thermal reaction beef flavor was worse,
the loss of odor was serious when they were heated by high temperature 121°C.So they can be applied in low
temperature products. The thermal stability of compounding chicken flavor and thermal reaction pork flavor is
better,and the odor is hardly varied when they are heated by high temperature 121°C.The two meat flavors can be
applied in high temperature products.
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