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Table 1 The significance analysis of each index of
crisp noodle by electronic tongue analysis (n =30)

Aok PeR Rk BERR Bk ARk A SR B R
F i 67.09 101.41 54.73 88.17 215.1 19.22 93.13 5.56

PARSE 329.52 91.64 12.4 41.17 91.98 0.69 6.52 1.06
(s 7.53  4.76 1.54 3.51 3044 0.30 1.37 0.37
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Table 2 The correlation analysis of each index of crisp noodle by electronic tongue analysis

iR LS S e ok JikRA Jii B F %
ELS ~0.924%%* 1
iU 0. 409 -0.091 1
S -0.995*** 0.908***  -0.446 1
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Ji5 A 0.187 0.057 0.46 -0.142 0.12 1
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e -0.203 -0.017 -0.396 0.218 -0.092 -0.302 -0.221 1

JEr% % %, P<0.001; % *,P<0.01;* ,P<0.05.

2.2 N[ b B G T 0 R ot J5 AR 5 4 22 S 1
#r

A4 A it BT e TR it 32 R 4 s ) 00 Bk i3 O
WEFCR R, FE R 30 4T x 8 B0 i g B ity bl 4T 2
TGt e AN — MR B KA R HA Tk &

R4y 43 B iz (principal component analysis, PCA) #£ 43
v & FEArAH G 1 Bl b o) B 4 ) SR A AT DUOKE 22
A EFREEAL R D B LA BE R G i 8k
e R A R 1 B R g (B 1) 7E L 2 AN BCE S
f 35— g (PC1) A5 = pesy (PC2) AEERT, B

2016 45 42 420 6 1] (1455 342 1)) | 165




FOOD AND FERMENTATION INDUSTRIES |

XA AT T A — LA P EL BB RE 2
ZRHEIM BN E A X 5 b i D 5 dnhE A
it B (1 i T ot 52 B 5 A ) 2 B 9
SE AT DA W St R D55 R AR R B I T 1 2

T 5 R EET

TRV fit ot A AN AH [ )
4.5
8 R =
% 0.0 ‘?"‘ Lkt =2 <
=
3 E: A ShhA
o h o fidB
% Aﬁ'l’llﬁ'f
A = D
e 5 0.0 i
B—ERS(13.80%)
BT A [ it B O T 4 A ik SR ) a1

E R 2 AT B
Fig. 1 Graphical representation of the principal component
analysis of the taste profile characterization of crisp noodle

by electronic tongue showing PCI vs. PC2: Factor scores
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Fig. 2 Evaluation of the taste profile characterization

of crisp noodle based on Canonical Correspondence Analysis
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Fig. 3 Evaluation of the taste profile characterization of
crisp noodle based on Mahalanobis distance cluster analysis
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Table 3 The difference of each index of crisp noodle by electronic tongue analysis

SR A SR ki C i A D
Fi 5.26, (0~7.53)" 3.56, (1.69 ~7.21) 4.39, (2.37 ~6.44) 1.59, (0. 16 ~6. 48)
e -0.73,(-1.52~0)"** 0.14,(-1.49 ~0.47) ™ -0.13,(-0.89 ~1.75) " 1.25,(-0.32~3.24)°
S 0.53,(0~1.19)" 0.64,(0.3~1.05)" 0.82,(0.66 ~1.31)" 1.3,(0.87 ~1.54) "
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il e -0.91,(-1.91 ~0)* -2.3,(-29~-2)" -2.55,(-3.15~0.13)" -0.51,(-2.27~0.28) "
J i A 0.03, (-0.06~0.15)" 0.03, (=0.01 ~0.11)" 0.05,(-0.07 ~0.18)" 0.19, (0. 18 ~0.23)*
J&i: B 0.08, (-0.09~0.4)* -0.13,(-0.22~ -0.01)" -0.08, (-0.2 ~0.54) -0.01,(-0.23 ~1.14) "
B 0.13, (0 ~0.23) 0.04, ( -0.02 ~0.2) 0.16, ( -0.08 ~0.3) 0.01, ( -0.06 ~0.17)

Pt PR (RME ~ SR 5k x, BATH [ E BRI B 2 0 2 7 A 5% (P >0.05) .
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Taste profile characterization of different brands of crisp

noodle by electronic tongue analysis

TANG Shang-wen , GUO Zhuang, LI Jian-mei

(College of Chemical Engineering and Food Science, Hubei University of Arts and Science, Xiangyang 441053, China)

ABSTRACT There are 30 crisp noodle samples from 4 different brands were collected from the market, and the

taste profile characterizations were studied by electronic tongue and multivariate statistics method. All principal com—

ponent analysis (PCA) , canonical correspondence analysis (CCA) , cluster analysis, and multivariate analysis of va—

riance (MANOVA) showed significant difference in basic taste and aftertaste among these four bands. Meanwhile, bit-

terness, astringent and aftertaste astringent were found much higher in D brand by Kruskal-Wallis analysis. There—

fore, the electronic tongue, a kind of modern intelligent sensory instrument, shows a great potential in the evaluation

of quality for crispy noodle.
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