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Taste Profile Characterization of Commonly Acidulant by Electronic Tongue Analysis
YANG Xiao-li, ZOU Jin, ZHANG Zhen—dong, ZHANG Yi, WANG Xiang, GUO Zhuang
( Northwest Hubei Research Institute of Traditional Fermented Food, College of Chemical Engineering and Food
Science, Hu Bei University of Arts and Science, Xiangyang 441053, Hubei, China)
Abstract: The taste profile characterizations of 11 commonly acidulant samples were studied by electronic
tongue and multivariate statistics. Although the results showed that there were great differences in basic taste in-
dexes, aftertaste indexes showed opposite trends. The results of analysis of variance indicated that the relative
abundance of saltiness, richness, and aftertaste—A were significantly higher in fumaric acid. Through principal
coordinate analysis (PCA), canonical correspondence analysis (CCA ), and multivariate analysis of variance
(MANOVA )showed that there were significant difference in taste profile characterization of different acidulant

samples. Thus, the electronic tongue as a kind of modern intelligent sensory instrument shows a great potential

in the evaluation of quality for acidulant.
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Fig.1 The box plot of relative intensity of each taste index in

commonly acidulant samples (n=11 )
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Table 1 Significance analysis of each taster index in commonly acidulant samples
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Fig.2 Graphical representation of the principal component
analysis of the taste profile characterization in commonly acidulant

samples showing PC1 vs.PC2: factor loading
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Fig.3 Graphical representation of the principal component
analysis of the taste profile characterization in commonly acidulant

samples showing PC1 vs.PC2: factor scores
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Determination of L—Carnitine in Sports Drink by HPLC
ZHOU Wen—qing
(Jingdezhen Ceramic Institute, Jingdezhen 333000, Jiangxi, China)
Abstract: A rapid and effective method was established for the determination of L.—carnitine in sports drink by
HPLC. After the sample was extracted by 1.0 mmol/L HCI, it concentrated and purified by MCX solid phase ex—
traction column. The separation of targeted compound was performed on RP C18 column (4.6 mmx250 mm,
5 pm) using acetonitrile: sodium octane sulfonate (50 mmol/L)(25 : 75, volume ratio )as mobile phase, with
PDA detector and external standard method peak area quantification. The linear range of L-carnitine was in the

range of 1.0 pg/mL-20.0 pg/mL with a correlation coefficient of 0.999. The detection limit was 0.1 mg/kg and

the quantitative limit was 0.3 mg/kg.The recovery rate was 82.3 %—84.1 .

Key words: high performance liquid chromatography( HPLC ) ; sports drink ; L-carnitine
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