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Study on the Synergistic Effect of Sweet and Aroma Components in Food

on Sweetness Based on Sensory Analysis. Electronic Tongue

and s-t Method
ZHANG Yi-peng., ZHANG Wei. WU Jia-can, MA Ning., WANG Ming-feng’

{ Technology Center of China Tobacco Yunnan Industrial Co. , Lid. + Kunming 650231, China)
Abstract; Sweetness is an importani taste index of [lavor. it is not only afflected by sugar sweet
substances such as glucose. but also affected by added sweet and aroma substances. Whether sweet
and aroma components and sweet substances have synergistic effect or not is studied in this paper.
The eflect of six aroma substances (hbenzyl alcohol. phenyl alcohol. cinnamaldehyde, wvanillin,
furanone. y-decalactone) on the sweetness of glucose solution is investigated by using the electronic
tongue technique combined with artificial senses. The analysis is carried out by o-t diagram methaod.
the results show that the response value of single glucose solution on the electronic tongue is
positively correlated with the concentration. that is with the increase of concentration. the sweetness
value also increases. but the increase trend tends to he smooth when the concentration is higher, It is
found that the sweetening effect of benzyl alcohol and phenyl alcohol is the best, the sweetening effect
of cinnamaldehyde and y-decalactone is increased in the specified concentration range. vanilline and

{uranone have the effect of reducing sweetness. The research results can be widely used in beverage,
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baking. ice cream and other fields. providing a certain reference for the goal of “reducing sugar

without reducing taste”.

Key words: sweetness; sweet and aroma; electronic tongue: svnergistic effect; o-t diagram method
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Table 2 The single aroma material samples

with different concemration
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Table 3 The sweetness values of different concentration

of single substance and mixtures
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Fig. 2 Companson of sweetness values of different concentration
of glucose by electronic tongue and artiflicial senses and the
sweetness values of 6 kinds of aroma raw materials
and glucose mixtures (h—~g)
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