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E-tongue Video
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Taste sensors

with different characteristics

membrane . -
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Taste substances

=

Changes in electric potential of
membrane due to electrostatic
interaction or hydrophobic interaction
— Sensor output
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Bitterness
sensor

Saltiness
sensor
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Acquired data is placed into
database and controlied by
management server
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Sample Preparation Video
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o)
Principle Component Analysis(PCA)f,c

PC2-525%

-600 -500 -400 -300 -200 -100 0 100 200 300 400 500 600 700
PC1-94.747%

Sample : RW1_22 Sample type : Calibration Date : 9/24/2021 3:54:03 PM PC1-94.747% :-353.49 PC2-5.25% :189.77, Indice :11

Technological and Higher Education Institute of Hong Kong
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Concentration Correlation

i FEE TEL 3R Bl % [
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Measured

A-G.04M
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Reference

Sample : SauvignonBlanc_64 Sample type : Calibration Date : 11/19/2021 11:57:34 PM Reference : 3.55 Measured : 3.55, Indice :7
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CHARDONN
PINOTGRI
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TA-0.01M
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BFERIZE

Ww2 RW2 Ww1

RW1

v + 4 + ‘ + ’7:' +
4 5 6

Umami

Technological and Higher Education Institute of Hong Kong

*op-n

RWA1
RW2
Wwi1
Ww2

21



AHERIZE

RWA1

RW?2

WW1

WWw2

.- +
5 ]
Standard addition taste
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Intensita colore
Globale odori Y
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Globale odori olfattiva
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Amaro
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Bk EBIERE / Sensory Profile

Sensory Profile of Pinot grigio

= Pinot grigio Brix: 5.9

Sourness Viscosity(cP): 16
10

8.6

Sweetness Umami
8.6

Food Innovation Centre

B a5 B AT A
Member of VTC Group
VIC @M E
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FIC Website https://www.fichk.com e

fic

Visit Our Website

https://fichk.com
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https://www.fichk.com/

i
%m*”" et

vvv.vv
L 2 2
0:00 .0:§
* *4¢ &
* 00“0’0 :’
+4 .
> ¢
*
od 0.§
0§ *
e i:
:§ »3 *

0§ LSS
o2k 26 - N ssdy
b4 b e & & s oo $%2 o0 98604
22,8 ¢ :Fo 3: T8 T3¢t * * .+
e .33. * o DRORIARE * et 30 deee
* ¢ o300 304 28P0 34 o %008t %20 o3 %2 *
3¢ ‘g” P33 2‘ *703 33,..0%82 S+ B ST ¥ VL L IR T3¢ T
4 4 * +* 4 *94 + + S
§.’ ¢ 303 ‘3 SN «3 <E3.:0§ 3:’0“ o ¢ 033’ 033’3
4
§38 seetidns,d B33, fesielinge S M T AELE
37000 :«» bt TN PR IR N $eeld o33 *osselite “3 3
$P0eedt0d L 0000% o TUR%%0% 1 3335 0%, 03 00N, L3 0, Soge
* . ¢ P ORI IERS R R ITE 00 on
s MR 20?33 36% e o0 RIS *
s0. a3e T 2o ees Ragiptsss IR AR $4.3%0 , 4422 3% sesees :00“0 ’:
e @ * ::i :::z": 0‘0‘:'05 500 * ¢ «»..:000 *4_ ¢¢i¢=31>0:=:1>:::
048 ¢ ¢ 4000 o;o'i I ROt I MR IS RS
* e 0-»0 .0“0‘0 o0 POUN o 0: . : 00034» " s & ’:’
0 44 S 4 S0 & e & PR R KR LWL T
AR IE TR UER IRINE 22 Rad 6000 & 440 * ¢ ¢
6 ¢ & 400 S 44 & & It R R CERIIIITR S
; * L N J * ; * 00 +4¢

s &E T EERS.

fk Food Innovation Centre Efm
BIFr PO

(O] @ficfoodinnocen - %

https://www.facebook.com/ficfoodinnocen/

Posts Followers Following
*e

B SEIFHFD L Food Innovation Centre
BERRBYWEIKE - BRI FIC HEE - RELAIK
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fichk.com

Followed by thei_foodsciencesafety, vtcsbi
and 5 others

Following v Message v
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https://www.instagram.com/thei_hkfic/
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FIC Youtube Channel

Food Innovation Centre SE rTHMBTIEES,
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https://www.youtube.com/watch?v=2pldavp5zsw&t=5s
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T;ET: 2176 1426
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