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Odor Monitoring in the Ambient Air around Food Industry

HU Guan-jiu, CHEN Su-lan, GAO Zhan-qi, WANG Hui, ZHU Bing-qing, WANG Jun-fei
( State Environmental Protection Key Laboratory of Monitoring and Analysis for Organic Pollutants in Surface Wa-

ter, Jiangsu Environmental Monitoring Center , Nanjing, Jiangsu 210036, China)

Abstract: The odor inorganic and organic compounds from food industry were introduced, and the main odor sources including food
processing, raw materials storage, and waste treatment were pointed out. The reactions leading to odor compounds were analyzed.
The monitoring methods for odor in air, such as olfactometry, gas chromatography-mass spectrometry, Fourier infrared spectroscopy,

and gas chromatography/ gas chromatography-mass spectrometry combined with olfactometry were introduced, as well as the suitabil-

ity and the evaluation method of the determination result.
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