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Preparation of Magnetic Semiconductor Thick-Film
and Application to Taste/Odor Evaluating System
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Fig.1 Preparation process of MST.
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Table I Conditions for preparation of MST.

?33 o Electric field [Viem] Applied time [s] Sintering time [h]
CH1 100 10 1
CH2 100 20 1
CH3 200 10 1
CH4 100 10 =
_CH5 100 20 5
CH6 200 10 5
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Fig.6 Taste patterns for various drinks.
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Fig.8 Taste patterns for various teas.
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Fig.10 Odor patterns for various drinks.
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Fig.7 Taste patterns for various coffees.
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Fig.9 Taste patterns for various rice-wines.
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Fig.11 Odor patterns for various coffees.
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Fig.12 Odor patterns for various teas.
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Fig.13 Odor patterns for various rice-wines.
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