R o [ S5 B 43 %, 52 W

Quality Control China Fruit & Vegetable 2023 4E2 A

LTI TR SR AN ] il
PRPRIZEIA B 2 e 0 B

EHAVERE L R L R

(1 F & Tk R OLARER R ) ikl 5 TR B, IR Fe 250353,
2. AR Bl AT TR ] ILZR 3FRd 250300)

i A TR R R S AR ek Ao BT A, A ST AR AT i T A L T R RS AR
AR R ST B AT, A 5] R Bl S AR R O 69 R M 038 A R b T F A R AT Rl 47 8] 6 ANkt
A8, SR Af st AT s AT MADALIR R, S ARG ROALAE B 3 3 - 4 N, AR SN AY SR A, R AL A R R A AR
FHEMAEOSN AT, EF "R A, " FAR e f0b, & FFMNKLEREF,5 MRS oy 8k fo btk R RRF,
vk iy 3B B SR AN AL AT R B RN AT R SR R B B N ORI AR AR
AR AT AT, S R AR e fiteh b ST B A A LR X ARG ok ek ok ok W ok e L (B
ehEl vk 4 E Aok b B S AP bbE SR EEF AR AR T LM 2R T AN Ak Ao fiok b

REW AP A BT F R

FE S %S TS207.3 MCRRER R A ME S 1008-1038(2023)02-0066-06

DOIL: 10.19590/).enki. 1008-1038.2023.02.011

Analysis on Flavor and Texture Difference of Different Cherry Varieties
Based on Electronic Tongue Technology and Texture Analyzer
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Abstract: In order to !-‘X[llﬂ-]'l—‘. the taste and texture differences of different f:h:‘.rr}-‘ varieties, this Hllll]_\-‘ selected five
cherry varieties, ‘Rabins’. *Red Light”, ‘Brooks’, ‘Meizao” and ‘Sameto’, and used texture analyzer to conduct
texture analysis to obtain texture data of different cherry varieties. Then, the electronic tongue was used to detect the

samples, and six taste data were obtained, and compared and analyzed. Texture data showed that the peel hardness
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of the five cherries was 3—-4 N, and that of ‘Rabins’ was the largest, and that of ‘Sameto’ was the smallest. The
average value of flesh hardness was below 0.5 N, with the largest value of *Meizao and the smallest value of
‘Sameto’. The resulls of electronic tongue test showed that the sour and sweet taste of the five cherry varieties were
significantly different. The arder of sour taste from strong to weak was ‘Red Light’, *Brooks’., *Rabins’, ‘Meizao’
and ‘Sameto’. In the comparison of sweetness, the order of sweetness from strong to weak was “Sameto”, *Brooks ',
‘Meizao’, ‘Rabins’, and ‘Red Light’. Also, the levels of sweetness in the five cherry varieties were positively
correlated with the values of soluble solid content. The astringency, bitter aftertaste, astringency aftertaste and
richness  (fresh aftertaste) of cherries were close to the tasteless point. And the difference in bitter taste of the five
varieties of cherries was not significant. The difference in taste of the five varieties of cherries was mainly reflected

in sour taste and sweel taste.
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Table 1 Results of cherry texture index
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Table 4 Contribution rate of taste index
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Table 3 Results of electronic tongue test of cherry samples
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Table 5 Table of error statistical analysis
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