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Evaluation of the Quality of Different Commercial Beer Based on Electronic Tongue Sensing Technology
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Abstract: In this study, the taste profile characterizations from 15 beer samples, including 6 different
beer brands on the market, were evaluated by both the electronic tongue and multivariate statistical analysis
tools. The results indicated that 8 kinds of beer taste profile in our research could be divided into 3 types. The
first principal part was comprised of sourness, umami and richness. And the second was characterized by both
bitterness and aftertaste—B; and the third is consisted of saltiness, astringency and aftertaste—A. Furthermore,
the top three of beer samples were C,, E,, and F, respectively evaluated by factor analysis. Meanwhile, 15
beer samples could be divided into 5 types through clustering analysis, which was consistent with market
conditions for beers.It could be concluded that the electronic tongue has great potential applications potential
in quality distinguish and judge as well as the market analysis.
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