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Evaluation of Fuding white tea flavor
using electronic nose and electronic tongue
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Abstract; In this study,an electronic nose and an electronic tongue were employed to detect flavor quality of Fuding white tea
at different brewing conditions,and compared with the results of sensory evaluation. Electronic nose was used to determine the
volatile compounds of white tea at different time , temperature , ratio of tea and water, brewing time and water quality.The data
obtained were analyzed by the methods of principle component analysis ( Principal component analysis, PCA) and linear
discrimination analysis( Linear discriminant analysis, LDA).The results showed that the flavor of Fuding white tea was different
at different brewing conditions and LDA was more effective in distinguish white tea from the same species at different brewing
conditions. Meanwhile , Fuding white tea under different brewing conditions was also analyzed by electronic tongue. Different
brewing conditions had an effect on the taste of white tea and electronic tongue could distinguish different treatment by PCA.
The results of sensory evaluation of Fuding white tea under different brewing conditions also varied. The data from electronic
nose and electronic tongue was compared with the results of sensory evaluation and it was far from replacing sensory evaluation
with instrument evaluation.
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Table 1 The design of brewing conditions

ZOKIE REE S iy e

FES (e/ml) () (min) KT PR AL
1 1:50 100 5 alizk 1
2 1:30 100 5 alizk 1
3 1: 60 100 5 4fizk 1
4 1:50 100 5 afi7k 5
5 1:50 100 7 afizk 1
6 1:50 100 5 4fizk 2
7 1:50 100 5 47k 3
8 1:50 100 5 afizk 4
9 1:50 100 3 afi7k 1
10 1:40 100 5 afizk 1
11 1:50 90 5 alizk 1
12 1:50 80 5 alizk 1
13 1:50 100 5 s 1
14 1:50 100 5 EE;d 1
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Y P S T3 Wk 2.
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Table 2 White tea quality evaluation and factor assessment

H¥ B A BRRAE %5y
L. WA D 90~99
i’f‘c} z. W R 80~89
2] Al MAHIRA TS 70~79

N H ZEWRI 5 | H A g 90~99
e B 3 50-89
2] I VR R R 70~79
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30 s, IHZEATE] 10 s, ER i 260 mL/ min , FEAE 3 &
260 mlL/min
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Table 3  The properties of sensors
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Fig.1 (a)PCA and(b)LDA graphs of
Fuding white tea at different brewing time
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Fig2 (a)PCA and(b)LDA graphs of
Fuding white tea at different brewing temperature
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Table 4 Results of sensory evaluation of

Fuding white tea infusions

. E PR
AN [w] o A Eye .
e 3 91 92
{i(ff:)'m 5 88 90
7 85 87
1:30 90 85
K 1:40 86 88
(g/mL) 1:50 88 90
1: 60 87 93
a7k 88 90
7K 5T H kK 85 82
WK 88 88.5
1 88 90
2 80 91
LR EL 3 85 83
4 82 82
5 80 80
R % % >
90 83 87
(C)
100 88 90
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