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Fig.1 Result of pork corruption
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Fig.2  molecular structure of metalloporphyrin
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Fig.3  Sereostructrue of metalloporphyrin
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Fig.4 Colorimetric sensor array
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Application of Olfaction Visualization Technology on
Identification of Pork Freshness

SUN Mei,

FU Yan
(School of Computer Science and Information Engineering, Beijing Technology and
Business University, Beijing 100048, China)

Abstract; A novel colorimetirc sensor array was developed to meet the demand of rapid assessment of

pork freshness and solving the problems of limited range and sensing to environment vapor of tradition e-

lectronic nose systems. The method was based on the principle of the color change induced in an array of

metalloporphyrin dyes upon exposure to the volatile organic compounds (VOCs). The process of making

visualization sensor array and the design of olfaction visualization system were discussed.
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