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Application of Smart—tongue in the Discrimination of Liquor

WANG Ru, TIAN Shi-yi and DENG Shao-ping
(Food Sensory Science Lab of Zhejiang Industry & Business University, Hangzhou, Zhejiang 310035, China)

Abstract: Smart-tongue was used for liquor discrimination in the experiments. Platinum electrode, gold electrode, palladium electrode, titanium
electrode, tungsten electrode and silver electrodes were used as working electrode respectively and liquor was detected at different pulse fre-
quency of 1 Hz 10 Hz 100 Hz. Then the Principal Component Analysis (PCA) was used for data processing. The experimental results showed
that smart-tongue could discriminate liquor products of different brands and of different flavor. Accordingly, smart-tongue could be used in
liquor industry.
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