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Detection of Xinyang Maojian Tea Quality Grade by Electronic Nose

ZHANG Hong-mei, LI Yan, WA NG Ling, LIU Wei, HE Yu-jing, JIAO Guo-tao
(College of Mechanical and Electrical Engineering, Henan A gricultural University, Zhengzhou 450002, China)

Abstract: Xingyang Maojian tea grade were measured by the gas sensor s array which was com-
posed of six metal oxide semiconductor gas sensors. Principal component analysis (PCA ), linear-
discriminant analysis (LDA ) and BP network were used in the data analysis and pattern recogni-
tion. The results obtained prove that the electronic nose can discriminate successfully different
grade of tea using PCA and LDA analysis. A feed forward artificial neural (BP)network with
three layers to predict the tea grade achieving average relative error of 1.16 with max relative er-
ror of 13.32. The results show that gas sensor array could predict the tea grade with a high accuracy.
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PCA
1
/% /%
1 2.98 49. 76 49.76
2 2.05 34. 15 83.91
3 0.61 10. 22 94. 13
4 0.26 4. 41 98. 54
5 0.08 1. 30 99. 84
6 0.01 0.16 100. 00
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