Vol.35,N0.09,2014

WO P A 5 = A B ) 25 A T

WA SET BKRIETT BRI, BEA, M 1R AN
(167 2 B le A A R T4E 2 3], AL 100055;
2REBHLRFAMPHARL R HAFFR, RiF 300134;
3.Md P B RFHFE, S d K 410208)

i B h T 3 Meleikek a 354769 Tk, b 4G R B Kok W 42 ehoedk 9ok it £ 5, AT R AR K B Ao 48 BR 9B K S i 2 10 A
ook #g ok, A1) A TS-50007 ok 5 547 £ 4, B 8 8L 8F LB fﬂu&%‘vf\mﬁ ek @l ok Ao SReR wI ok ( BP S F ) &
O Avkoif 35 AR AT AR S HEAT IR, SRS A RCE HE R L IR B R S o S H b e — Sk, 2R AW, BT ik ok 6ok it
£ R E BRI SR Bk Bk SEok Ao 25 b E SR O A B 09 B OR 33 L SR e SEeR R K, A48 B ok dg ek
B E AR A B TR, A ook AR AT A e B A 8 T ALE ). b F E R S E PRI Y
WA EEZR(R HRT08) ,5F L5 T AHHE 5o K o b Fonk iE 354769 FLAUE, 7T 04 % 4 5 AL shodE 4% 8 09 557 ok o 45
A7, A H P Savk R AE L A S A O A AR R S R P RS R A T

S s oholk ok AL, TS=50007Z ok 5 441 & 46, & F &

Initial research of quantifying coffee taste evaluation
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Abstract: In order to quantify coffee taste and compare various flavor coffee in the market, the Taste Sensing
System TS-5000Z was selected to analyse ten kinds of coffee from two brands, Nestle and MR.BROWN.Sourness,
sweetness, bitterness, umami, saltiness, astringency, aftertaste bittereness, aftertaste astringency and aftertaste
umami( i.e.richness) were exported, combined with ranking method to evaluate samples and then estimate
consistency between the two methods.It turned out that the sourness, sweetness, saltiness,umami and richness of
selected coffee were different.Nescafe espresso and mellow possessed weakest sourness, greatest sweetness
and umami.There was lesser difference between the seven Brown coffee.Considering sensory evalution, every
flavor Nescafe owned its personalized taste, while MR.BROWN had smaller change.Fitted the value between
electronic tongue and sensory evalution, the degree were greater( A more than 0.8) .By using Taste Sensing
System TS-5000Z, both the capacity of distinguishing and sensitivity were enhanced, each taste indicators of
coffee was quantified sufficiently,the prouducts taste characteristic were confirmed ,which can support the product
development or improvement.Also, it will become an efficient instrument in product quality evaluation.
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