@%:Eéﬁfﬁl

ZA I o

Vol.37 ,No. 08,2016

I T B TR RN K P2 e K k5
R S RPN

O EET, BN RER, MBS,
GHIAESCEE A B, A% TR S R dh b2 B, SR PH AL A% G 9 & it 0 F, WAL FEBH 441053)

LR T AR S Y 0 R T PR (L A 7 N A O e i B A0 R BREEAT TOPR Y.
Kruskal-Wallis 7387 A5, 1L 4335758 X H 7 0 1 ar 3 K Sk Y R e S 385 o 1 LAl 8 A e DX ) K 3 3K (p<0.05) T ki
W R I BRI S R B GEBR BB 2 3R AH B (2 3 (p<0.05) . Jliaek S AR bR 43 #r L 2 70 7 25 40 BRI 26 0 T R BLAS
17 4 X7 R ) K S 398 98 A R WK o A 7 88 25 25 37 (p<0.05) G U AR 23 BT S B 1% 22 5 42 et T R 5 - B G R[]
IR VR R S5 34 b B o bl T L, R A R ) DK S 3R (0 3 A i S VP A0 i L AT O NEF §8 0 [RI I AR 92 T A
Ja BRI 2RI SR B B O F

KA A R K3, BT, HBIX, R

Taste profile characterization of salty mustard root collected
from different regions by electronic tongue analysis
GUO Zhuang, CAI Hong—yu, TANG Shang-wen, WU Jin—ju, HE Meng-dan, LIANG Ying’

(Northwest Hubei Research Institute of Traditional Fermented Food, College of Chemical Engineering and Food Science,

Hubei University of Arts and Science, Xiangyang 441053, China)

Abstract: The taste profile characterizations of salty mustard root collected from different regions were studied
by electronic tongue. Although the results of Kruskal-Wallis indicated that sourness of samples collected from
Shandong Heze was significantly higher than two other regions (p<0.05) .the indexes of saltiness, bitterness,
umami and aftertaste—B showed the opposite trend. Through principal coordinate analysis (PCA ), multivariate
analysis of variance(MANOVA) ,and cluster analysis(CA) showed that there were significant difference in taste
profile characterization of different kinds of salty mustard root(p<0.05). Meanwhile, saltiness, aftertaste-B and
sourness were identified by redundancy analysis(RDA) as key variables significantly associated with the taste
profile difference. Thus,the electronic tongue showed a great potential in the evaluation of quality for salty
mustard root and this research could provide data supports for technology conditions optimization of the salty
mustard root.
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Fig.1 The box plot of relative intensity of each taste index in

salty mustard root samples (n=18)

30 s of 2 B A B OCHER S E = A
€ B A 1 I R V5 S v S R /G - K [ R
G AVE B N AR A5 7 A B Y s, BN — T AR B
ot o il o B R ge kB LTI S FE AE S D
JoR B HE AR BIF AP0, el AT s, 184 B ] ok Sk
SEEAE i DR R WA 1 22 e P i I, 9 LR AT BEAE Tl
ARV X e G SRR SR T kAR R L
DR A] 5, 1] DR S SERE i 0] g i) 22 53t B R, X
I e 5 R S SEMEd L f b b n s 2 b a5k,
RS S M ] aek F b £ R i — R E 10%~13%, 3 AIG
VU] A~ B B2 3] 00 TR 7 e AR R ek v DU 2 0] A RS T
A=W 1 3 B0, 5] IR G 8N Rt £ ) K Sk S
it TR0 | 5 oA R R ) ot R P A e o ASHIE 9 S B,
JA R TR BB 2 IE A 2% =0.734, p<0.00D , 5
JE R A G I B Al S R B G 11 [a] R 7R 1) 5L 5 2%
IEAH 2% (p<0.0D , #& & #4551 40.692F10.705. £
e a] WL, R AR s At A, AN N T HE i oK
S SFERE Sl D SRR, () I G R v R e o ask A b Ak A ik
P (] A otz 4 A

FH 2210 51, 28 Kruskal —Wallis #4656 %2 50, 11 42 35



@f‘s’: :ﬂéﬁfﬁ I

o B K

R AR M D™ ] K Sk e 2 R AR b 1) 22 S PR 2
Table 1 The significance analysis of each index of salty

mustard root collected from different regions
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