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Research on the Integration of “ Position, Course, Competition and
Certificate” of Professional Group Talent Training to Adapt to the
Development of Media Integration

SUN Ye, YANG Hui, HUANG [ian-jun
( School of Art and Design, Guangzhou City Polytechnic, Guangzhou 510405, China)

Abstract: Under the background of media integration, great changes have taken place in talent demand and job qualification.
Combining with the construction practice of high-level specialty group of broadeasting and film program production, we focus on the
relationship between trans-professional media talents training and the integration of * position, course , competition and ecertificate”
under the background of media integration, which provides some references for the reform and development of higher vocational
education.
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Taste Intelligence Analysis of Probiotic Solid Drinks

JIANG Jin-jin' ,JIA Qiang', LI Xuan® , WANGJia-yan' ,MEI Shu-yin'
(1. School of Food Seience and Food health, Guangzhou City Polytechnic, Guangzhou 510405, China;
2. Beijing Yingsheng Hengtai Technology Co., Lid, Beijing 100000, China)

Abstract: In order to explore the taste characteristics and consumers ' acceptance of probiotic solid drinks, 9 kinds of
probiotic solid drinks sold in the market were taken as samples, taste indexes of which were analyzed by the electronic tongue taste
system, especially the differences between sweetness and acidity. It was found that * bitterness, freshness and richness { fresh
aftertaste } " were all effective taste indexes of probiotic solid drinks. A sensory evaluation team composed of 36 volunteers conducted
a sensory evaluation on the above taste indexes. The intelligent analysis results combined with the evaluators” scoring results
indicated thal multiple sensors of the electronic tongue had obvious response to the samples with sweet taste, avoiding the numbness
of the evaluators’ taste buds to the oversweet samples in the process of sensory analvsis. A combination of intellizent analysiz and
sensory analysis of evaluators can better guide the research and development, application and market promotion of probiotic
products , which is of great help infacilitating industrial development, promotion and application.

Key words; probiotics; solid drinks; electronic tongue; sense of taste
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