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Flavor Quality of Rosa roxbughii Juice with Different Treatments for the Removal of Bitter and Astringent Tastes
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Products Store and Processing of Guizhou Province, School of Liquor and Food Engineering, Guizhou University, Guiyang 550025, China)

Abstract: Sensory evaluation combined with electronic tongue technique was used to study the influences of different
treatments for the removal of bitterness and astringency on flavor quality of Rosa roxbughii juice in order to select the optimal
treatment conditions. The results showed that sour, astringent and bitter tastes comprised the main flavor of Rosa roxbughii
Jjuice. The combination of additives was obviously better than single additives for removal of bitterness and astringency. The
optimal combination found was as follows: 0.12% tannase and 0.015% ucralose. Under the optimized conditions, the sensory
evaluation score was the highest and the taste was appropriate with the lightest bitterness. The response values of C00 (bitterness)
and AEL1 (astringency) were the lowest, as detected by electronic tongue. This study suggested that electronic tongue technique
combined with traditional sensory evaluation enables more accurate and reliable evaluation of food flavor.
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Table 1  Sensory evaluation of bitterness and astringency in
Rosa roxburghii juice
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Fig.1  Effect of the addition of f-cyclodextrin (A), AMP (B), and
sucralose (C) on the sensory evaluation score of Rosa roxburghii juice
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Fig.2  Comparison of sensory evaluation scores of Rosa roxburghii
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Fig.3  Radar fingerprints of electronic tongue sensors for

Rosa roxburghii juice with single additive treatments
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Fig.2  Response values of electronic tongue sensors for Rosa roxburghii
Jjuice with single additive treatments
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