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Applications of electronic tongue for beverages

‘Henrigue Capparelli Mattoso®
" Instrumentation - The Brazilian Agricultural Research Corporation. EMBRAPA. Sao Carlos, SP - Brazil

w@cnpdia.cmbrapa.br

The electronic tongue is an electrochemical device aimed to emulate the human sense of taste. It
55 an array of goki interdigitated electrodes covered by ultrathin films of polymer and organic
s capable of interaction with relevant components from beverages and other liquias, and from this
stion, exiracts chemical information related to taste. The sensors are probed by electrochemical
ance spectroscopy. and with support of chemometrics, allow determination of several sensorial
ars related to taste in a similar fashion as accomplished by human tastes. The principle of "global
accounts for such similarty: the sensors have unspecific interactions with tastants, but summing and
weighting the responses, unique relations with a particular taste atiribute can be obtained. It will
d here detailed aspects of system construction and operation, and shown some applications of this

s aiog on evaluation of agricultural products like fruit juices and coffee.
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