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Multifrequency Pulse Electronic Tongue for
Discriminating Different Brands of Wine

TIAN Shi-yi and DENG Shao-ping
(Food Sensory Science Lab of Zhejiang Business University, Food Safety Key Lab of Zhejiang Province, Hangzhou, Zhejiang 310035, China)

Abstract: Multipfrequency pulse electronic tongue (MPET) was a novel electronic tongue and its operation mechanism
was as follows: multifrequency large amplitude pulse voltammetry as the scanning signals coupled with relative mathema-

tic methods to determine the integral characteristic response signal of the measured substance through specific sensor array.
Six different brands of claret ( produced by the same grape species) were successfully discriminated by main compositions
analysis through a sensor array of platinum, gold, nickel, silver and palladium electrodes at different frequency of 0.1 Hz 1
Hz and 10 Hz. The results showed that main composition 1 and main composition 2 scoring diagram could discriminate
claret brands and main composition 1 and main composition 3 scoring diagram could discriminate production place well.
MPET displayed great application potential in wine quality examination and fake wine products discrimination.
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