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Abstract: In order to study the taste differences of vinegar from different areas with different brands,
TS-5000Z taste analysis system is used in this paper to detect the sample of vinegar after diluting at
the ratio of vinegar and water of 1 : 5(V/V). After plenty of graphics display, the sensor response
signals are studied by principal component analysis (PCA). The result indicates that electronic tongue
can distinguish vinegar from different areas with different brands, it can also reflect the taste differ-

ences among various brands intuitively, which provide references for consumers to purchase goods ac-

cording to their preference and demands.
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