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Abstract  Through kernel principal composition analysis, a new method of comprehensive evaluation was made for the
sensory and physiochemical quality of sixteen kinds o fermented bean curd from markets. By using the kernel functions,
one can efficiently calculate principal compositions in high dimensional feature spaces, related in input space by some
nonlinear map. The results showed that the maximum eigenvalue contributes nearly 85 % by choosing appropriate pa-
rameters , avoiding the different array as a result of many principal composition. KPCA should have a good performing in
comprehensive analysis of the quality of fermented bean curd.
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