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The Taste Discrimination on Black Tea with Different Origins

and Brewing Condition by Electronic Tongue

XU Fang, CHEN Xuan

(School of Chemical and Environmental Engineering, Wuhan Polytechnic University, Wuhan 430023, China)

Abstract: '

I'S-5000Z taste analysis system was used to detect the Wuyishan Jinjunmei black tea and Yunnan Dianhong black

tea with different brewing water and temperature. The results indicated that electronic tongue could detect black tea in differ-

ent origins and brewing conditions by principal component analysis,

and could reflect the different taste intuitively, which

provided references in black tea brew conditions and taste discrimination.
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