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Identification of the Mutton from the Same Parts of Different Sheep and Goat Breeds Using Electronic Nose
LI Ying-kang et al ( Research Center of Grass and Livestock, Ningxia Academy of Agriculture and Forestry Sciences, Yinchuan, Ningxia

750002 )

Abstract In order to exploit the unique local resources of Tan sheep and protect the brand of Tan sheep meat in Ningxia and consumersrights
and nterests, the volatile matter was tested in longissimus muscle, hind leg muscles and thoracic musele of Tan sheep, Small Tail Han sheep
and goat using electronic nose. Principal component analysis { PCA), sensor contribution rate analysis ( Loadings) and linear analysis( LDA)
showed that thoracic muscle and longissimus muscle from three sheep can be obviously identified and distinguished by elecironic nose, and the
PCA distinguish rate of thoracic muscle reached 1 ,which indicated that the thoracic muscle of different breeds can be entirely dlstmgulshed
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