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Research Progress in the Application of Instrumental Analysis
Methods in Sensory Evaluation of Yellow Rice Wine

JIAO Xinping, ZENG Jinhong, ZHENG Yunfeng, JIANG Tao, LI Bobin, ZHUGE Qing,
SHOU Qian, WU lJian, LI Dan, HU Jiangang and ZENG Hongyan
(Shaoxing Institute of Quality Technical Supervision, National Center for Quality Ssupervison and
Testing of Yellow Rice Wine, Shaoxing, Zhejiang 312071, China)

Abstract : Some instrumental analysis methods (mainly including GC-MS, GC-O technique, electronic nose and electronic tongue, etc.

) coupled

with chemometrics methods in sensory evaluation of yellow rice wine were introduced. The analytical data by instrument had the advantages such

as objectivity and consistency in sensory evaluation. Traditional sensory evaluation system combined with instrumental analysis methods

is the de-

velopment trend in sensory evaluation of yellow rice wine in the future and more quantitative, standardized and objective evaluation results could

be achieved.

Key words : yellow rice wine ; sensory evaluation ; GC-MS ; GC-O technique; electronic nose ; electronic tongue; chemometrics methods
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