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500 mL ZEIR/K PR AR, SRS HERR N A 300 mL JoiK &
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SRS N (B R 22 S A, R 6 T, WSS fE R
SHEEA G R, WIS & B xd H e 45 S 1 Joe e R
ff, WIW LA A AL R, W2W (LR %t %
TSy ALY R A8, DO ZOBHE RSk &
RENBY) . WheEmehile. ALy MLk
YT, ATREST X 43 AN [ il R 2045 A5 T o EE Y
YEH.

®5 AR R EFBERIF AN E

RSB
HEHS
WwicC W5S W3C W6S WsC Wis Wiw W2S W2wW W3S
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2 0.994 8 0.813 2 1.047 9 1.079 5 1.072 8 1.2499 3.9952 1.250 2 2.989 1 1.005 3
3 1.002 3 0.8389 1.046 9 1.065 7 1.071 6 0.971 6 3.3956 1.153 4 2.497 6 1.000 1
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5 1.075 2 1.046 7 1.056 3 0.988 0 1.077 1 1.101 3 7.079 6 1.194 3 4.320 1 0.987 5
6 1.057 1 3.000 0 1.046 9 1.086 5 1.070 7 3.6105 9.516 5 1.8518 8.849 2 1.006 9
7 1.032 1 1.7519 1.0313 1.041 8 1.065 6 2.0350 13. 456 6 1.563 7 6.078 1 1.026 8
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The Difference of Brown Sugar Flavor Based on Electronic Tongue and Electronic Nose
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(' College of Pharmacy, Hunan University of Chinese Medicine, Changsha 410208, China:’ Piagnostic Key Lab of
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Abstract: [Objective] The electronic nose and electronic tongue were used to detect and distinguish the flavor of eight different brown
sugar Lo establish an effective method to identify different brands, grades and origins of brown sugar. [Method] Sensory evaluation results
were lested for level consistency. The analysis software of the electronic nose and electronic tongue were used to perform principal component
analysis on the data. The electronic nose also perform sensor diserimination analysis and linear diseriminant analysis on the data. We used
DPS o process data of electronic tongue by variance analysis and multiple comparisons of the least significant difference method, and per-
form variance analysis on the data of electronic nose. The radar chart obhserved the difference of eight brown sugar in response intensity of e~
lectronic tongue sensors. [Result] The electronic tongue and electronic nose could distinguish the brands, grades and origins of different
brown sugar. The taste difference of each brown sugar sample was mainly richness and saltiness, and the difference in the characteristic aro—
ma components of the samples was mainly nitrogen oxides and methane short-chain alkanes, organic sulfides and inorganic sulfides. The con—
sistency test results of sensory evaluation grades also showed that the differences between eight brown sugar samples were significant ( P <
0.05) . [Conclusion] The electronic tongue and electronic nose technology can be used to distinguish different brands, origins, and grades
of brown sugar, which can provide technical support for brown sugar quality identification.

Keywords: brown sugar; electronic tongue; electronic nose; sensory evaluation: difference



