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Sensing for chemical substances by taste and odor sensor
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Recently, chemical sensors are getting attention. Almost sensors are used measuring for physical quantities. Detection of
chemical substances is carried out by analytical methods. We have developed a taste sensor and an odor sensor. The taste
sensor is able to quantify taste of chemical substances. The odor sensor is able to detect the odor of explosives with ultra-high
sensitivity. In addition of these sensors, we make presentation about a sensor for discrimination and quantification of
chemical substances by pattern recognition using multichannel sensors.
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