iR o

T

NS5

Wol53 CHINA WELL AND ROCK SALT

HF o 7 RO R L

A Li.ﬁ?g}_ﬁ L2."§ e 1.:.}4;;! a2 1.?.‘%4;_&% 12,
1 KAl R O AT B A w] T 2 10004 2 WIRE A T B DRSS b IR 410004

8 Tl b TSRl E R e Fo el a8 LM e Fh R R R 60450 o 28 AR A
0 g oAl fo 52 BRAA G ek 2R R S o AR TR 5 5 A Prad L SRR iRk kAR T Rk A 6l Ak

1], A TP A R R A AR AR A
KB 0T F R Pk R
PESHFES TSI SCRRARIRAD : A

NEHE.1001-0335(2022)05-0034—03

Study of Quick Ewvaluate of Seasoning Salt Sodium Reduction Ratic Based

on Electronic Tongue Salt Taste Value
Yang Jiac"’, You Enzhuc'’, Tang Xiong™, Zhou Yi*’, Han Guiliang"®
(1 Xuetian Salt Industry Group Co., Ltd., Changsha, Hunan, 410004;
Z Hunan Well and Rock Salt Engineering and Technological Research Center, Changsha, Hunan, 410004)
Zbstract: The salt taste value of salt samples with gradient sodium chloride content was detected by electronic tongue, and

the standard curve betweet sodium chloride content and salt taste value was drawn, The sodium reduction ratio of the seasoning
salt was caleulated by measuring salt taste value and sodium content through the standard curve, The experiment aiming to

quickly evaluate the real sedium reduction ratio of seasoning salt can provide a reference to seasoning salt development under the

purpase of “reduce the salt but not the salt value™.
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