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Analysis for Cyclodextrins to Entrap with Hexanal using Electronic Nose

Ayeree Youn and Bong-Soo Noh*

Department of Food Science and Technology., Seoul Women's University

Abstract The effectiveness of cyclodextrin(CD) on binding and/or entrapping hexanal in model solution was investigated.
The types and concentration of CDs for entrapping hexanal were studied using electronic nose, which composed of metal
oxide sensor or was based on GC with surface acoustic wave sensor. o-CD was the most effective for lowering headspace
concentration of hexanal in model solution. As concentration of CD increased, hexanal concentration in the headspace
decreased significantly. Addition of 5% B-CD to hexanal in model system resulted in 86% reduction of hexanal in the
headspace. There was no difference between control and treatment at the initial stage of binding CD with hexanal while
reduction of hexanal in the headspace was found during storage time. This could be estimated by electronic nose.
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Fig. 1. Principal component analysis plot of binding hexanal
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Table 1. Effect of binding hexanal with various 3%-CDs. Hexanal
peak was found at 8 sec of retention time on electronic nose
based on GC-SAW
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Fig. 2. Derivative chromatogram of binding hexanal with
various 3%-CDs by electronic nose based on GC with SAW
sensor.
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