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Identification of taste of different kinds of liquor by electronic tongue
DENG Li

(Hubei Key Laboratory of Processing and Conversion of Agricultural Products, College of Food Science and Engineering,
Wuhan Polytechnic University, Wuhan 430023, China)

Abstract; In order to study the identification ability of electronic tongue to different kinds of liguor, all samples were diluted according to the volume
ratio of liquor: water 1:2 (V/V) and then detected by TS-5000Z taste analysis system. The sensor signal was analyzed by principal component analysis
(PCA), radar image analysis and stability analysis. The results showed that PC1 showed bitter taste and the contribution rate was 91.5%, PC2 showed
sour taste and the contribution rate was 5.8%, sample 1* and 4 had close taste, and they were classified into one category, sample 2°, 3* and 5° had
close taste, and they were classified into one category. However, sample 6" and 7* were different from other samples and classified separately. Sample
2* had the strongest sour taste and weakest astringency; sample 7 had the weakest sour taste, the strongest astringency and bitter taste; sample 4* had
the weakest bitter taste, So it is clear that electronic tongue can effectively distinguish the taste difference of different wine.

Key words: electronic tongue; taste analysis system; principal component analysis; liquor
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Table 3 Experimental results of stability of samples
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