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Preliminary Study on the Taste Value of Electronic Tongue

on Seaweed lodine Solution

WANG Ru, TANG Xiong, LI Jia —xin, YUE Yuan - yuan*
( Snowsky Salt Industry Croup. , Ltd. , Hunan Provincial Research Centre of Well and
Rock Salt Engineering Technology, Changsha 410015, China)

Abstract:  The kelp is extracted, purified, concentrated and other processes to make a self —
made seaweed iodine solution. The self — made seaweed iodine solution was prepared into solutions
with different iodine contents, and its bitterness value, saltiness value, Umami value, sweetness
value, astringency value and acidity value were detected and sensory evaluation was carried out.
The results showed that the electronic tongue still has high reliability when dealing with complex
samples with low concentrations. At the same time, compare the bitterness, saltiness, delicate fla—
vour, sweetness, astringency, and sourness of the seaweed iodine solution collected from other man—
ufacturers with the taste values of the self — made seaweed iodine solution. The self — made seaweed
iodine solution and the seaweed iodine solution of various manufacturers were sorted according to the
taste value, and it was found that the sequence of bitterness value was consistent with the sequence
of astringency value, and the sequence of umami value was generally inversely consistent with the
sequence of bitterness value and astringency value. There is a certain correlation between the umami
value, bitterness value and astringency value of seaweed iodine solution.
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