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Applications of electronic tongue for beverages

IWnrtque Capparelli Mattoso'
\.:\ lnstrumenuuion » TI•• BrazslianAgncuttnra! Reseurch Corporuuon. E.~fBR;\"A. Sôo Carios. SP- Braul.
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The electronic tongue is an etectrochermcal oevice auned to emulate the human sense 01 tasts. 11

an array of gold interdigitated electrodes covered by ultrathin Illms of potymer and orçamo

__ :ulE~ capable 01 mteracuon wrth relevant components Irom beverages and other liqUlds, and Irem trns

__ ot""'. extracts chermcal mtormanon related to taste. The sensors are probed by alectrocnertucal

«!I08Cance spectroscooy. and wlth supoort 01 cnernornetrics, allow determínenon 01 several sensorial

~ters related to taste in a similar tasruon as accomplished by human tastes. The principie 01 'global

ty" accounts lor such sírmlanty; the sensors have unspecinc mteractíons with tastams. but sumrrunç and

weighting lhe responses. unique relations with a particular taste attribute can be obtamed II WlII

~ed here detaued aspects 01 system eonstruction and operahon, and shown some appllcations of thrs

.:mOk:>gy on evalualion 01 agncultural products IIke IrUlt juices and cotlee.
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