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Aromalyzer® is a web browser-based application 
for smell database development, with built-in 
analysis functions.

This application allows data analysis from data 
acquired from Aroma Bit smell sensors for sensor 
and sensor data evaluation.

Database development function enables acquired 
smell database for upload locally or on cloud for 
your own database development.

Smell Database Development and Analysis Application

Aromalyzer ®

What is Aromalyzer® ?

Digital Smell Database Development and Analysis Application
Smell Similarity Analysis / Principal Component Analysis 
Smell Data Visualization

Measure charts
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"Aromalyzer®" is a software-as-a-service application
fo smell database development and data analysis.
Aromalyzer® is equipped with database development and data analysis functions, 
useful for sensor and smell data sample evaluation by simply uploading the acquired 
data to Aromalyzer®.

Main analysis functions
*All graphs are for illustrative purposes only.

■ How to use Aromalyzer®
This browser-run application and program is a database development and data 
analysis application. The minimum term of use one year and renewable 
annually. Please refer to the following terms of use for details of the application.

[Terms of Service] https://www.aromabit.com/policy/

Score the degree of similarity among smellsample data.

Principal component analysis and results are displayed.

Waveform data or Bar graph is generated from sensor raw data.
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Sensor Data Visualization

Smell Matching System

Principal Component Analysis
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■ EtOH

■ Acetone

■ Acetic Acid

■ NH3

■ Hexane

Response to various chemical response


