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Taste Discrimination and Prediction of TCM Health Care Wine Based on Intelligent Sensory
Technology
XU Dao-ging', XU Ling-ling’, ZHAO Yu', LIU Yu-xuan’

(1. Tianjin Darentang Jingwanhong Pharmaceutical Co., Ltd., Tianjin 300112, China; 2. Yiyuan County Guangjitang
Medicine Chain Co., Ltd., Zibo 256100, China; 3. Tianjin University of Traditional Chinese Medicine, Tianjin 300193,
China)

Abstract: Objective To evaluate the capacity of intelligent sensory technology on the taste discrimination and
prediction of optimum preparation process of traditional Chinese medicine (TCM) health care wine. Methods The
artificial lipid membrane sensors and metal oxide sensors were used to measure Hongmao Yaojiu, Yishen Ye, Jin
Liquor and Kung Fu Wine. Taste characteristic data were analyzed by linear discriminant analysis (LDA). According
to the results of the analysis, the taste of Kung Fu Wine was corrected and the corrected results were validated
intelligently. Results Four brands of health care wine could be obviously distinguished by electronic tongue and nose.
The intelligent taste data and true taste of new Kung Fu Wine were substantially improved by removing sour Rubi
Sfructus and changing from reflux extraction to cyclic extraction at room temperature. Conclusion Intelligent sensory

technology not only can be applied in quantitative evaluation of the taste of TCM health care wine, but also be a

instructive for formulation optimization.

Key Words: intelligent sensory technology; TCM health care wine; discrimination; prediction
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