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Each lipidic polymeric membrane contains:
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.CONCLUSIONS ettt

The potentiometric E-tongue, coupled with a LDA-SA procedure, is demonstrated to be a fast and cost-effective solution for :

D the

geograf origins of Tunisian monovarietal olive oil.

the combination of potentiometric data recorded using cross-sensitivity lipid based sensors and statistical multivariate models
Figure 1 — Multi-sensor analytical system:

1 - PC for data acquisition; 2 - DataLogger Agilent;
3 — Electronic tongue; 4 — Magnetic stirrer.

coupled with a variable selection algorithm results in a satisfactory, fast and low-cost experimental-modeling approach to

discriminate geographically monovarietal olive oils with different quality grades, even if their production sites are impacted by

similar gec ical and climatic p
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Overall the achieved results confirmed the E-tongue potential for olive oil analysis, previously reported by our research group

and others .
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