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Quality Study of Edible Salt Based on Electronic Tongue
Technology Combined with Cluster and Correlation Analysis
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(Chongging Academy of Chinese Materia Medica . Chongging Key Laboratory of Chinese Medicine &
Health Science, Chongging 400065, China)

Abstract: Using 12 different kinds of commercial edible salt as the main raw material, the contents of 9
elements(Cl, Na, Mg, Sx, Si, Al, K. Ca. Zn) and their taste response values (sourness, bitterness,
astringency, aftertaste-bitterness, aftertaste-astringency, umami, richness, saltiness)were determined by X-ray
fluorescence spectrometry (XRF) and electronic tongue technology, the correlation between the basic attributes of
edible salt products and the content of elements and the taste quality of electronic tongue was clarified. The results
showed that the similarity of cluster analysis results from two different detection methods was 75% ; The content
of chlorine in sea salt was the highest, followed by well mineral salt and lake salt. The content of potassium in sea
salt was significantly higher than that of well mineral salt and lake salt; The salty taste of edible salt was positively
correlated with K content and fresh taste. A significant positive correlation was found between Cl content and product
category. The results indicated that Cl content could be used as the main basis for judging the source of product raw
materials. This study provided a theoretical basis for the development of healthy edible salt and the selection of main
raw materials.
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