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Study on discrimination of geographical indication products of

Shaoxing rice wine by intelligent electronic tongue

ZHOU Muyan, ZHENG Yunfeng, ZHANG Tao, ZENG Jinhong, CHEN Feiran and LI Bobin
(Shaoxing Quality & Technology Supervision & Testing Institute, National Center for Quality
Supervision and Testing of Yellow Rice Wine, Shaoxing, Zhejiang 312071; Zhejiang Gongshang
University Hangzhou ,Zhejiang 312035)

Abstract: Intelligent electronic tongue coupled with chemometric methods were used to
discriminate yellow rice wine of different producing places. All data were treated by multivariate
data processing based on principal component analysis , And by using the Soft Independent
Modeling of Class Analogy(SIMCA) and discriminant factor analysis (DFA) method for modeling
discriminant The results showed that in the model by PCA method, rice wine samples from
Shaoxing geographical origin and other producing places could be distinguished, in the
discriminant model by SIMCA and DFA methods, unknown rice wine samples of different
producing places could be discriminated. Accordingly, electronic nose combined with

chemometric methods could be used to distinguish the producing places of yellow rice wine.
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