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TVOC-based gas sensor used for the freshness monitoring

of food in the refrigerator
Xue Cuili, Zhang Yuna, Xu Yuli, Zhou Yuan, Jin Han.
(Shanghai Jiao Tong University, Shanghai, 200240)
Abstract: The proposed sensor could determine whether the food materials deteriorate by
monitoring the odor in the refrigerator. Methods: A high sensitivity and specificity micro gas
sensor was constructed. Results: A miniature all-solid-state electrochemical gas sensor with high
performance was proposed to detect the concentration of total odor in high humidity and closed
environment. On this basis, a food freshness detector was built. Conclusion: The established
detector has an accurate discriminative effect on food materials with different freshness.

Keywords: TVOC;Gas sensor;food freeshness
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