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Fig.1 Tomato paste adulteration classes a) 0%, b) 5%, c¢) 10%, d) 15% and e) 20%
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Table 1 Main features and the applicability of sensors utilized in sensor array.
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Fig. 4 Sensor array response a) pure tomato paste, b) 5% adulteration, c) 10% adulteration, d) 15% adulteration, e) 20% adulteration
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