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Classification and recognition of Chi-flavor Baijiu based on electronic tongue technology

SUN Wenjia', FANG Yifei, WANG Tingeai', HE Songgui’, LIU Jiafei', YU Jianxia®, LI Weigang®, LEI Yi'*

(1.National Product Quality Supervision and Inspection Center of Brandy, Whisky, Vodka and Wine, Guangdong Institute of
Food Inspection, Guangzhou 510433, China: 2.Guangdong Jiujiang Distillery Co., Ltd., Foshan 528203, China)

Abstract: Chi-flavor Baijiu (Chinese liquor), as one of the twelve major flavor types of Chinese Baijiu, is mainly produced in Guangdong province. It is

deeply loved by the people in Guangdong, Hong Kong, Macao regions and Southeast Asia. In this study, electronic tongue technology and multivariate

statistical methods were used to evaluate and analyze the taste quality of Chi-flavor Baijiu produced in Guangdong province. The results showed that

electronic tongue was able to distinguish the different brands of Chi-flavor Baijiu from the same origin. According to the taste radar map, it was found

that the differences among the three brands were caused by acidity, astringency and bitterness. The results of classification and discrimination of three

brands Baijiu showed that the linear discriminant analysis method was superior to the principal component analysis method. The unknown samples of

nine batches could be identified accurately, which indicated that the model could distinguish different brands of Chi-flavor Baijiu.
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Fig. 1 Taste radar map of different brands of Chi-flavor Baijjiu
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Fig. 2 Three dimensional map of taste of Chi-flavor Baijiu
(sourness, bitterness, astringency)
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Fig. 3 Principal component analysis results of different brands of
Chi-flavor Baijiu
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Fig. 4 Linear discriminant analysis results of different brands of
Chi-flavor Baijiu
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Table 2 Eigenvalues results of the model
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Table 5 Summary of case classification results
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Fig. 5 Distribution of prediction results
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