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YUAN Hongfel, et al; Analysis of Flavor Substances of Different Grades of
RES EARCH ART'CLE ‘Fo Tiao Qiang' Based on Electronic Tongue and
Gas Chromatography-lon Mobility Spectrometry

showed that the taste of Zizhu ‘Fo Tiao Qiang” was richer, and the intensity of its umami and umami
aflertaste were significantly higher than those of the other two ‘Fo Tiao Qiang’, but at the same time,
the intensity of bitterness and bitter aftertaste were also higher. This result was consistent with the
results of amino acids, flavor nucleotides, and the cquﬁralcnt'.umami concentration (EUC). A total of
36 compounds were identified through GC-IMS, including alcohols, aldehydes, ketones, esters and
other categories. Among them, the threshold of aldehyde compounds was low, greatly contributing to
the overall flavor of ‘Fo Tiao Qiang’. The total content of volatile substances in the Zunxiang ‘Fo
Tiao Qiang' was higher than that of the Lexiang or Zizhu ‘Fo Tiao Qiang'. By analyzing the
characteristic peak areas and PCA diagrams of different *Fo Tiao Qiang’, three different levels of
*Fo Tiao Qiang’ could be well distinguished. The research results on the taste and flavor of different
grades of “Fo Tiao Qiang” could provide ideas and theoretical basis for the production, processing
and utilization of ‘Fo Tiao Qiang’, and provide valuable guidance for the construction of fingerprint
map, database and classification of volatile substances in the *Fo Tiao Qiang'.

Keywords: ‘Fo Tiao Qiang’, electronic tongue, gas chromatography-ion mobility spectrometry
(GC-IMS)
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Table 1 Ingredients list of ‘Fo Tiao Qiang'
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RESEARCH ARTICLE

YUAN Hongfel, et al; Analysis of Flavor Substances of Different Grades of

‘Fo Tiao Qiang' Based on Electronic Tongue and
Gas Chromatography-lon Mobility Spectrometry
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Table 3 Composition of amino acid in different grades of ‘Fo Tiao QQiang'
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‘Fo Tiao Qiang' Based on Electronic Tongue and
Gas Chromatography-lon Mobility Spectrometry
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Fig. 3 Radar chart of effective taste index of samples of

different grades of ‘Fo Tiao Qiang’
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Table 4 Nucleotide content and their TAVs of different grades of 'Fo Tiao Qiang’
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YUAN Hongfel, et al: Analysis of Flavor Subsiances of Different Grades of
RESEARCH AHT'CLE ‘Fo Tiao Qiang' Based on Electronic Tongue and
Gas Chromatography-lon Mobility Spectrometry
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Table 5 Qualitative analysis of volatile substances in different grades of ‘Fo Tiao Qiang’
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