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Taste Profile Characterization of Different Brands of Instant Noodles by Electronic Tongue Analysis
CAI Hong—yu, YANG Meng-li, YANG Cheng-cong, Ll Jian-mei, WANG Hai-yan, GUO Zhuang
(Northwest Hubei Research Institute of Traditional Fermented Food, College of Chemical Engineering and Food
Science, Hu Bei University of Arts and Science, Xiangyang 441053, Hubei, China)

Abstract: 25 instant noodle samples for 2 different brands were collected from market and the taste profile
characterizations were studied by electronic tongue and multivariate statistics. The results showed that there
were significant differences in basic laste and afterlaste among these two bands instant noodles. Meanwhile, af—
tertaste of astringent, aftertaste of bitterness, umami and astringent were identified as key variables significantly

associated with the taste profile difference. Thus, the electronic tongue as a kind of modern intelligent sensory

instrument shows a great potential in the evaluation of quality for instant noodles.
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Fig.1 Graphical representation of the principal component
analysis of the taste profile characterization of instant noodles in

two brands showing PC1 vs,PC2: Factor loading
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Fig.2 Graphical representation of the principal component
analysis of the taste profile characterization of instant noodles in
two brands showing PC1 vs.PC2: Factor scores
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Fig.3 Differences in the taste profile characterization of instant

noodles in two brands calculated by euclidean distances
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