2013 44 2 1] 9 B AN 7%

63

#ﬁeﬁeg&&ﬁeﬁﬁﬁek

boanwn

FHL 1 i A ML X 03 9 3R A A N

BooF WEMNIE MR &F W HEE B

Col B0 ke 2 g £ il R 2 4 RS S B, I 430023)

¥t

BRI A A K G R E . SRR T A 1O e g AT R . BT A5 R AT R
G351 B Ja A FIE TS [ ML R v L R [l e LR R L R S A PCY M 4 PC2 R 10 il T AT AR B 1
DX 43 o EL O T B 00 5 B4 B A 0 T 98 D6 o e il vl 57 IO LAY R [l ol T YO 1 SRR T S IR R R e LY
RE 10 SR .9 IR E RSN o 1% AR GF 0 X 4 IE 10 b n R 5 e R X A S R R T B
KL .

K  ERAaH RS My A

DOI:10. 3969/j. issn, 1001-232x, 2013, 02, 015

Application of electronic tongue in discrimination of beer. Deng Li, Pan Congdao, He Jin-
gren Shu Jing . Xiao Shensheng ,Chen Xuan(College o f Food Science and Engineering . Wuhan
Polytechnic University . Wuhan 430023, China)

Abstract: Electronic tongue was used to distinguish different kinds of beer in the experi-
ments, It was applicated on 10 kinds of commercially available beer to detect their flavor,based on
the data obtained by principal component analysis(PCA), especially focusing on the bitterness,
altertaste-B and sourness. The results showed that PC1 and PC2 had a good effect to distinguish
the 10 kinds of beer, and the information retained quantity of original data had reached the level
of 98% ; In addition. sample 1 had the heaviest bitter and aftertaste-B while the sample 7 was sec-
ond, and sample 10 had the heaviest sourness while sample 9 was second. The conclusion was in
line with the actual situation, Electronic tongue can effectively distinguishing different kinds of
beer ,it could be widely used in beer brand seperation and authenticity identification.
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