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Taste analysis of highland barley beverage

Wang Shengli ', Zheng Yu ', Li Qinglong’

(1. Hubei Baidian Industrial Co. Ltd. , Wuhan 430014, China; 2. Wuhan Polytechnic University, Wuhan 430023, China)

ABSTRACT : Nine groups of beverage samples were made of whole highland barley under different baking conditions. The taste indica—
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tors of all samples were analyzed by sensory evaluation and electronic tongue test. The results of sensory evaluation showed that aroma,
taste and color of the beverage made of highland barley baked at 150°C for 90 min was better. The electronic tongue test results showed
that baking temperature of highland barley had significant effect on sourness, bitterness, astringency and saltiness of beverage, and the
baking time had lesse effect on taste indicators at the same baking temperature. Those samples made of highland barley baked at 120°C

had no difference with the control group, but the samples baked at 180°C had more sourness, bitterness and astringency. The taste in—

dicators of samples made with highland barley baked at 150°C was moderate and acceptable to most people.
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