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Study on Taste Information of Different Scutellaria baicalensis Georgi and Correlation between Taste Information and
Main Chemical Compositions Based on Technology of Electronic-Tongue
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Abstract  Objective: To study the taste information of different Scutellaria baicalensis Georgi and the correlation
between the taste information and main chemical composition using the technology of Electronic-Tongue. Methods: The
S. baicalensis Georgi from different cultivated area were collected as the samples the taste information difference between these
samples used the TS5000Z Electronic-Tongue system was analyzed. At the same time the main chemical compositions were
analyzed by HPLC so to study the relationship between the taste information and chemical compositions. Results: The
bitterness was the main taste and followed by astringent umami aftertaste-B aftertaste-A  and salty. We could classify the
samples using the taste information. There existed a significant positive correlation between baicalin and the bitterness
astringency aftertaste-B  aftertaste-A also the sourness. Conclusion: Thefeatures of the S. baicalensis could be quantified by
the TS-5000Z Electronic-Tongue system and so the medicinal materials would be classified but the results were not in
accordance with the chemical analysis through the cluster analysis. The Electronic-Tongue system would be superior to response
the whole characteristics of the medicinal material. At the same time the baicalin would be inferred from the taste information.
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