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Abstract: Electronic tongue is a new analysis and detection equipment
to study liquid sample information, in recent years, which has been
more widely used in food industry. This paper introduces the basic
principles of electronic tongue technology, similarities and differences
with real evaluation methods of taste, status of equipment and its ap-
plication in the food field, in order to propose new ideas for the devel-
opment of electronic tongue equipment.
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Table 1 ASTREE electronic tongue sensor array and detection limit mol/L
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