Uy - 9 M7IE MAR| | E-sensing 72 S8 7ix 248 =7 57}

O

E-sensing 7|& S8 X =48] £ HJ}
Evaluation Dry-aged Beef Quality Usmg E-sensing Technology

0|§|g, ZEZF¥(Heeyoung Lee, Jong—Chan Kim™*)
AlZoinel AZaEATMIE
Food Standard Research Center, Korea Food Research Institute

WA} 2L sek HE7)er A1 Bl
22 Aste] Ho Aeshzo] HA
Y 1), AL RS BAstel 1 4R

HAIE WAIS Shehe JRo Baste] THaks A% AHR, A
9 Q4 7158 AT ek, Azke] 27h WAl SR A s 4
a B

]_
= 7
HAE ARt ZRIYPO 2 o]F H2ste 7IeoltHa

= A2 AR A i A4Sk AAF ALY o] QlAlska X2she A E QB H |2z Hoj
ATHIE 2). JAA7E AR Sz *24a} w| k-2 Alghute} Zjol7) Qlof, AAH7HE 3t A Aushe|a HekstE
% = SAZE A, whEbA Xﬁ}i A E 83 E—sensing 7]&2 Fu|AdES AR Al ¥
5] L 7|8, g7t g Holsls 7|4E wo] &8y 1 9t} o83t E-sensing 7|&2 AlE

*Corresponding author: Jong-Chan Kim

Food Standard Research Center, Korea Food Research Institute, Jeollabuk-do 55365, Korea
Tel: +82-63-219-9155

Fax: +82-63-219-9333

Email: jckim@kfri.re.kr



G710 S8 9 4B IS ol 2
2 2 Az $4% Age 24 St o 19
U 4% ARE 2 AzQAm Aolshe, A
o et 7120l G3 SAKY BAS BT 4 Gt
wpol SAlste U AU el © AES 2
o 9k 9 e, oleid B9 Nl SAA
eh EAshEA Boleks AEE0] 5% SEHVE @
o webd 2 o W A%

Fol| A= E—sensing(HAAF7
oz |

Fgto] 44 717kl W2 B 3

‘&]) 7]%’% Q) 7% =
3], Az 5459 F4E& Hrgol 9lo] E-sensing 7]

& B8 P54 B wax s

ARE A T S48 319 AZQA A, BA,
CADel AR A, 4471708057, 1%
R}, 253, 85, %R, 657, 95 Ago} A
SIHATHIY 3), 338 448 ARE FHAHE A
ofsta FHAIRYIRES HAo) ALg ST ARt et
Uefol 187 2ot FAsh 471 5, £ 19 & 20 gL
2N AR o

A3
SREEE

1, Hxts] MMEE
Designation
SRS sensor
GPS sensor
STS sensor
UMS sensor
SPS sensor
SWS sensor

BRS sensor

1) Major sensor senses
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Main specificity to taste attributes
Sourness”, Astringency, Bitterness
Sourness, Saltiness, Metallic
Saltiness, Spiciness, Metallic
Umami, Saltiness, Astringency
Metallic, Spiciness, Umami
Sweetness, Sourness

Bitterness, Astringency
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Parameters

Incubation temp. (C)
Incubation time (min)
Pretrearment (g)
Injected volume (uL)
Injection speed (s)
Injector temp. (C)
Injection duration
Trap initial temp. (C)
Split (mL/min)
Trapping duration (s)
Trap final temp. (°C)

Initial isotherm (°C)
Temperature program

Acquisition duration (s)
Detector temp. (C)

Gain FID

Time between 2 analysis

Trap final temp. (°C)

Conditions
55
20

3
3,500
125
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33
15
10
38
240
40 (55)

4 °C/s~270 C
(30°s)
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6 min
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Sample: A1_3 161 Sample Type : Calioration Date: 2018-12-28 2% 1:2250 PC1-57.652% 8.22 PC2- 28.072%:50.20
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PC2 - 5.689%

PC1-86.881%

Sample:B2.3 178 Sample Type: Calibration  Date: 201812-28 2% 1:51:.05 PC1-86.881%: 5361 PC2-5.689%: 73.02
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