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Taste profile characterization of commercial rice wine
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in Xiangyang by electronic tongue analysis
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Abstract: In this paper the taste profile characterizations of commercial rice wine in Xiangyang were studied by

electronic tongue and multivariate statistics.The results showed that there were significant difference in basic taste
and aftertaste among 41 commercial rice wines.Both principal component analysis( PCA) and partitioning around
medoids( PAM) showed all commercial rice wine samples could be divided into two clusters based on taste
profile.Meanwhile astringency bitterness and aftertaste— A were identified by redundancy analysis( RDA) as key
variables significantly associated with the taste profile difference.Thus the electronic tongue as a kind of modern

intelligent sensory instrument shows a great potential in the evaluation of quality for commercial rice wine.
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1 (n=41)
Table 1  The significance analysis of each index of commercial rice wine by electronic tongue analysis( n =41)
A B
F 376.46 3055.86 6500.79 5384.64 332,51 14.19 82.18
678.88 3137.74 2660.98 5496.52 209.58 14.61 116.69
9.43 18.50 20.44 31.63 4.55 1.17 3.79
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Fig.3 The optimal cluster number of commercial rice

wine using the Jensen—Shannon divergence distances
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Fig4 The cluster analysis of

commercial rice wine using the PAM analysis
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Near infrared diffuse reflection technology
of cherry fruit texture detection
LUO Feng' LU Xiao-xiang' = ZHANG Peng’ CHEN Shao-hui’ LI Jiang-kuo’

(1.Tianjin Key Laboratory of Food Biotechnology College of Biotechnology and
Food Science Tianjin University of Commerce Tianjin 300134 China;
2.Tianjin Key Laboratory of Postharvest Physiology and Storage of Agricultural Products National Engineering and
Technology Research Center for Preservation of Agricultural Products Tianjin 300384 China)

Abstract: Near infrared spectrum technology was used to establish relative issues on the process of the
refrigerated cherry fruit texture model by using Summit cherry as material. The research was carried out to discuss
the different pretreatments of calibration model by using hardness chewiness resilience as the evaluation index
under the range from 408.8 nm to 2492.8 nm of full spectrum. The results showed that the best pretreatment of
hardness was the combination of MPLS and SMSC under the 1st the best pretreatment of chewiness and
resilience were the combination of MPLS and SNV under the 1st.Datas are analyzed: the calibration error SEC =
0.110 0.035 0.009 Rcv =0.974 0.949 0.921 RPD =3.38 3.24 3.27.lt is concluded that near infrared spectroscopy is
feasible to measure the content of texture in cherries during refrigeration.
Key words: near infrared spectroscopy; cherry; fruit texture; texture profile analysis
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