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Fig.1 Caraway samples with different levels of adulteration, a) without adulteration b) /.15 adulteration, c) /.30 adulteration d) /45 adulteration.
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Table 1. The name, specification and detection range of the sensors used in the electronic nose
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Fig. 6 Pair of sensors that make the best distinction between different levels of adulteration.
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Fig. 7 Decision tree graph for the classification of different levels of adulteration.
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Table 3 Performances and parameters obtained by support vector machine
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Table 4 The confusion matrix of decision tree
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Table 5 Results of the developed decision tree
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Table 6 Identified compounds of caraway essences using GC/MS and their percentages in Kerman region

ole S adlaio RD),l5k as Lo oS pb S
Kerman region Retention index (RI) Compound name Row

1.78 915 2-tert-Butyl-1-hexen-3-yne 1
0.66 1111 -2,4,6-Octatriene, 2,6-dimethyl 2
0.64 n.s -1H-Inden-1-one, 2,3,3a,4,7,7a-hexahydro-, cis 3
2.14 n.s Bicyclo[4.3.1] decane 4
0.53 945 a-Thujene 5
0.02 940 2,2-Dimethyl-5-methylenebicyclo[2.2.1]heptane 6
0.15 1037 p-Anisaldehyde 7

10 1275 Cinnamyl alcohol 8
3.87 981 2-Methyl-1-octen-3-yne 9
0.26 n.s Tricyclo[2.2.2.01,4]octane 10
17.69 1101 -2,4,6-Octatriene, 2,6-dimethyl 11
0.31 1116 2,2-Dimethyl-3,4-octadienal 12
0.11 n.s -Cyclohexane, 1,2-propadienyl 13
1.68 MASS -Benzene methanol, 4-methoxy-.alpha.-methyl 14
27.06 1120 1,3-Dimethyl-2-ethylbenzene 15

0.2 MASS 3,4-Heptadiene 16
8.74 1310 Acetophenone, oxime 17
19.03 1308 Methyl phenyl acetate 18
1.34 1379 Carbamic acid, 2-methylphenyl, methyl ester 19
0.23 n.s 5-Methyl[1,2,4]triazolo[4,3-a]pyridin-3(2H)-one 20
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