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Correlation analysis of taste intensity of tea flavor attribute reference

based on electronic tongue and artificial senses
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Abstract; Ohjective: This study aimed to explore the correlation
between electronic tongue and artificial senses on the taste inten-
sity of tea taste attribute reference, Methods, Quinine, alum, so-

diuvm glutamate, sucrose and citric acid were used as the
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taste attributes in turn. Bazed on the perception threshold. the
relationship between concentration and taste intensity of each refl-
erence material for electronic tongue and artificial senses and its
Results;

correlation were analvzed, The bitterness perception

threshold of quinine waz 0.015 mg/ml. and the corresponding e
lectronic tongue response value was 4,91, The detection threshold
ol acerbity was 0,01 mg/ml.. and the corresponding electronic
tongue response value was — 3,32, The threshold of sodium glu-

tamate umami  perception  was 0, 03 mg/ml., and the
corresponding electronic tongue response value was 1,32, The
sweetness detection threshold of sucrose was 0.4 mg/ml. corre-
sponding to the response value of electronic tongue was 18,07,
and the acid taste detection threshold of citrate was 0.04 mg/ml..
correzponding to the responze value of electronic tongue was — 6.
18, The relationship between artificial sensory and  electronic
tongue concentration and taste intensity of each taste attribure
reference was a function curve. which was in accordance with
WI'IJE‘T']".['I‘]\TIE" Ir'l‘ih', II'I II'I(" _‘:\['ll‘('ll‘[l ('1JI'|('l'anEl|i(|[1 TANEE, l]IE‘ (‘l['("'
tronic tongue taste intensity of citric acid (sour taste) and sucrose
(aweet taste) was positively correlated with the artificial zensory
intensity, while the electronic tongue taste intensity of quinine
(hitter taste} and alum {astringent taste) was negatively correla—
ted with  the artificial senszory  intensity. Conclusion: The
electronic tongue are certainly correlated with artificial sensory
concentration-taste intensity of five tea taste attributes,
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Table 1 Table of perceptual threshold concentrations for the live taste attribute relerence substances mg/ml.
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Table 3 Taste attribute reference taste perception threshold and sensory evaluation grade table
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intensity for taste attribute references
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Table 6 Relationship between electronic tongue detection and artifical sensory intensity

values for the taste attribute reference
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