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Abstract: This study analyzed the effects of different baking time on the taste and odor of okra seed.The electronic tongue

method , electronic nose method and sensory evaluation were used to compare and analyze the changes of the flavor quality of

okra seed.The results showed that the electronic tongue and the electronic nose showed different response values to the flavor

characteristics of the okra seed under different baking times. The highest eigenvector value of astringency in the electronic

tongue was 0.88 ,and the response of the electronic nose to sulfide was the strongest.The sensory evaluation of the Okra seeds for

25 minutes was better.The PCA analysis of electronic tongue could be used to distinguish the test liquid of the Okra Seed in the

different baking time ,while the PCA and LDA analysis of the electronic nose had overlapping areas of the test liquid, and the

distinction was not good.The results of sensory evaluation and electronic tongue detection showed a good distinction between the

flavour of Okra seeds caused by baking time.The results of sensory evaluation and electronic nose detection were not good at

distinguishing the effects of baking time on the changes in the odor of okra seeds.The sensory evaluation results of Okra seeds

were different under different baking time.The results of electronic tongue and electronic nose analysis and sensory evaluation

were similar,and the results of flavor quality were similar.
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Table 1  Information of samples

AN IRV B[] B BERK S HF

> 14
Fhide s 3 4 5 6 7 8 9 10
HERZ S [R] ( min) 0 5 10 15 20 25 30 35 40 45
F2 EAKORFULER S ERE VR AR UE
Table 2 Sensory evaluation criteria for bakery products of okra seeds
i A R (100 73) R (100 73)

SR SRR BAT RS HL JE A Y
AR, S EF RPN 99~90

FHIE R J5 A B U AN B 2 SO B 89~80
ARG 5 R 79~70
B I T PR £ K 69~60

R SRR AR 5 SRS /Y
HLOR , TR 99~90
R J5 BRI R R B LR, 1R £ 89~80
A BRI R A BRI 79~70
PR I B I SRR AT A SRR SRR 69~60
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Table 3 Eigenvector value of principal component of electronic tongue

TIRRR (%) ik JER ik FEE LS QIS wER IR TR [
PCl 54.73 -0.07 -0.25 -032 0.06 0.2 0.88 0.05 0.13
PC2 23.97 0.42 0.46 047 0.08 0.39 0.18 0.32 0.3
PC3 9.87 -0.24 -0.05 -0.16 0.26 -0.34 -0.17 0.34 0.76
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Fig.1 Radar chart for the taste atiribute of electronic tongue
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Fig2 PCA chart of flavor changes of okra seeds soup
under different baking time measured by electronic tongue
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5 B BRI ) 12 R A A R4
22 BTFRERBRESKISNER

FEL T s AN A AL I, il 1T 3 a4
AIARAL S T X AN (R R Ak T] ) 2 Bk ok D 3 U 5
BUAS g e 7, B A4 ( WIW ) A2 S8 i 107 {8 f5 v
HR 57 8 o3 A VLAY (W2 W) 1L I8 g, U4
G (W5S) AL IS, H At A2 S8 4 1 i 07 (8 A A
WAL (5 S R BEAE 110~120 s TP 52, A 5 vk
B 113 s pgi e Kl A S o3 By il W RE T B Ak S
K EE AP E SRR (=R B RE, SR TS
AW B9 2277 s AN AR 7 AL (UM iR S RRIR ) 19 9%
fit AR S W), B T 57 Y, i WIW

W2W \W5S {5550 B30 o
5 -

45t 4
4r ¢ ~«WIC
35t -~ W5S
| J *W3C

=)

N 3 JF

i

& E‘U

—_—

I

f

0

5
3

SEI
218 £
5

1

5

0

0 1.0 Zb 3.0 4.0 5.0 6.0 7.0 8.0 9.0 1(.)01.10 .
GO
B3 ARG B 1) BB AT IR Y
R~ S AL J o) ] — 5o B B 2 i) [

Fig.3 Electronic nose sensor time/intensity dynamic response

plots for okra seeds soup under different baking time
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Fig4 Electronic nose signal difference response plots
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Fig.5 PCA chart of odor changes of okra seeds soup

under different baking time measured by electronic nose
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Fig.6 LDA chart of odor changes of okra seeds soup

under different baking time measured by electronic nose
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Table 4  Sensory evaluation of okra seeds soup under different baking time

JLJ B ] ( min ) 0 5 10 15 20
BUEIES R 70.8 £0.7¢ 752 +0.7" 79.6 +1.4° 87.2 £0.6" 89.9 +0.9"
(43) AU 704 +1.5¢' 71.8 £0.3° 75.9 +0.5° 80.6 £1.5° 90.4 +1.8"
By 141.2 147.0 155.5 167.8 180.3
JL A ] (min) 25 30 35 40 45
BEITS A 953 +1.4° 90.5 £0.9 86.5 £0.5¢ 724 £1.8¢ 65.8 +1.8%
(45) VAU 93.6 £0.9° 95.4 £0.5° 80.0 £0.9° 694 +0.7" 62.0 +1.5¢
Jevis 188.9 185.9 166.5 141.8 127.8

T AR FREFROR AT R Z 8] 22 57 .35 (p <0.05) o
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TP EE R B RS RFTE HE RS 25 min ISR KUBR
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