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Analysis of Taste Characteristics of Laminaria japonica Condiment

Prepared by Different Process with Electronic Tongue
ZENG Yan', ZHANG Ying', HAO Xue-—cai’. DENG Li*. SUN Yuan-xia'*
(1. Tianjin Institute of Industrial Biotechnology. Chinese Academy of Sciences, Tianjin 300308, China;

2. Tianjin Chunfa Bio-Technology Group Co. , Ltd. . Tianjin 300300, China)
Abstract: To explore the application possibility of Laminaria japonica condiment prepared by different process,
SA402 taste analysis system is used to detect the taste difference of Laminaria japonica condiment with the
concentration of 1% (W/V), At the same time, to reduce the interference of phenols to umami test. phenols in
Laminaria japonica condiment being extracted with 40% ethanol is removed by polyvinylpyrrolidone, The result
shows that electronic tongue could distinguish Laminaria japonica condiment prepared by different methods. At
the concentration of 0. 5% (W/V), 5 equivalent polyvinylpyrrolidone could solve the interference well to the
umami measurement of the sample extracted with 40% ethanol.
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the sample extracted with 40% ethanol
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