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The Application of Electronic Tongue for Analyzing

the Taste of Table Salt
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Research Center, Hunan Light Industry and Salt Industry Group Technology Center

Co., Ltd., Changsha 410004, China)

Abstract; In order to study the taste characteristics of different table salt samples on the
market ,SA402B taste sensing system is used o quantitatively evaluate the taste of different table salt
in this article, while artificial sensory evaluation method is also adopted. The research indicates
that, the results of taste sensing system and artificial sensory evalvation method are approximately

similar. Bul the taste sensing system is more precise when analyze the sense of the 1aste, which pro-

vided a scientific and reliable method for evaluating table salt acenrately.
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Tab. 1 Salt samples with different sodium chlonde content
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Tab.2  Electronic tongue saltiness of salt samples with

different zodium chlovide content
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Tab.3 The sodium chloride content and the electronic
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Tab.4 The standard for evaluating the taste of zalt solution
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