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Abstract: Stated the design principle and the method of a high accurate electronic sensors array which was based
on a three-electrode structure for solution system characteristics research. This electronic detecting system had
many functions such as cyclic voltammetry differential pulse voltammetry normal pulse voltammetry multi -
potential steps and so on.lt could get solution’ s characteristics from several actuating signals on solution system
by giving multiple applied potential.So that the solution system could be analyzed roundly.It was used to test the
following sample: raw milk pasteurized milk and rancid milk with cyclic voltammetry pulse voltammetry multi-
potential steps and sweep-step functions.The collected data was analyzed and expressed by means of principal
component analysis( PCA) .The result indicated that the electronic sensor array could clearly distinguish raw milk

pasteurized milk and rancid milk.Different working electrode had different discrimination on milk.
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