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Research on the Taste of Different Types of
Baijiu Based on Electronic Tongue

JIA Chungi, DU Yanhong, NIE Jianguang, LI Tingting, TAN Hao and LI Simai
(Beijing Red Star Co. Ltd., Beijing 101400, China)

Abstract: The electronic tongue was used to analyze the taste of different types of Baijiu, and the taste characteristics and differences
of different types of Baijiu were detected by five taste sensors (sour, sweet, bitter, salty and astringent). Using principal component
analysis (PCA) to analyze the taste values, we found that the contribution rate of bitterness, astringency and bitter aftertaste was
70.45 %, which was the first principal component (PC1); the contribution rate of sour and sweet was 23.64 %, which was the second
principal component (PC2); the contribution rate of PC1 and PC2 was 94.09 %, indicating that the data was reliable and valid. The re-
sults showed that the electronic tongue could distinguish Qingxiang Baijiu, Nongxiang Baijiu and Jiangxiang Baijiu. This study has
provided a theoretical basis for the application of the electronic tongue in Baijiu tasting and evaluation,
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