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Abstract. A new analytical technique for the determination of peroxide value in 
vegetable oils with the use of new algorithm of odor pattern recognition combined with partial 
least squares regression was developed. The approach that based on electronic nose patterns and 
PLSR allows to assess the quality of pumpkin, sesame and sunflower oils with a relative 
measurement error in the range of 7 10%.  
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RMSE cal 0,15 0,20 0,33 0,49 
RMSE val 0,18 0,21 0,37 0,53 

R2 cal 0,92 0,88 0,94 0,47 
R2 val 0,91 0,88 0,93 0,42 

 
RMSEP 0,16 0,19 0,26 0,54 
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