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Abstract: Yunnan Phyllanthus emblica juice is rich in nutrients and unique in flavor, and has the potential to improve health. In this study,
part of the nutritional components and sensory attributes of 7 samples of 3 kinds of home-made raw Yunnan Phyllanthus emblica juice,
home-made compound Phyllanthus emblica juice and 3 kinds of commercial olive drinks, were determined. In the meantime, the taste
characteristics of 7 samples were analyzed by electronic tongue technique, and the obtained data were analyzed by principal component analysis
(PCA) and cluster analysis. The results are as follows: The contents of total sugars, total acids, ascorbic acid and polyphenols as well as the
sensory scores of the 7 olive juices were significant differences (p<0.05), with the polyphenol content of the wild Yunnan Phyllanthus emblica
juice being the highest, and the sensory score of home-made compound Phyllanthus emblica juice being the highest (88.20). A total of 24
common components were screened from the 7 samples by principal component analysis (PAC), which were summarized into 2 principal
components, including 84.85% of the source information. The 7 samples were divided into four groups by the cluster analysis. The PCA results
were consistent with the sensory scores, and the results of cluster analysis were basically consistent with the sensory scores. The results showed
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that the electronic tongue could distinguish the flavor quality of different olive juices. Conclusion: The three kinds of Yunnan olives, the wild

Modern Food Science and Technology 2022, \ol.38, No.6

Phyllanthus emblica is more suitable for the research and development of healthy foods; The electronic tongue technology can be used to

quickly distinguish the overall taste quality of different olive juices, and its combination with multivariate statistical analysis and sensory

evaluation can provide reference for the formulation optimization of Phyllanthus emblica juice.
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Table 1 Sensory rating table of Phyllanthus emblica juice
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Table 2 Composition content of seven samples

PN A% BBR(MTREGT)/(mg/g) WIRRBR/(mg/g) % E/(mg/mL)
AR 141 RIS T AEBAR T 1.6620.11° 6.75+0.01° 0.85+0.04° 0.15+0.01°
e AL AL FlE R ARBALRT  1.16£0.08" 5.520.02° 0.54+0.01° 0.05+0.01°
AHALR B AT 141 #4008 BAMMBT 1484029 52120.11¢ 0.42+0.02° 0.10+0.02°
TE 1 (AR ) 4.58+0.06° 21.82+0.17° 1.6120.14° 0.13£0.01°
AT 142 FIEHLABBHT  6.62+0.05° 3.08+0.06° 0.42+0.01¢ 0.0420.01°
B Aok TE 2 (A AEAALA) 2.05+0.01¢ 2.4740.01° 0.09+0.01" 0.03£0.01"
TE 3 (L ABBA) 5.64+0.42° 1.89+0.04 0.16+0.02° 0.01£0.018
E: RIS ARRFERTERRE (p<0.05) . &3 F.
3 7 MERNEEITS
Table 3 Sensory score of seven samples
A I3 4 EF/n A BRI BB
BAL 141 F1&-0 A BBAURT  24.8020.84°  17.60£0.55®  17.00£1.00°  16.60+£0.55°  76.00+1.87°%
N FAX 141 FI&HBBABMRT  254040.55°  18.80+0.84*  16.20+1.30° 17.60+0.55%¢  78.00+1.41%
AT 141 F1&H B BEBMRT  24.600.89°  1820+1.64"  16.00£1.58"  18.00+0.71°  76.80+2.49%
TE 1 (ESAAREUR ) 19.33+1.53*  15.20+£1.30™  16.60+0.89"  16.80+£1.09°  74.40+1.14°
AL 142 $1&0 A AABAT  26.00£0.55°  16.80+1.48%  17.80+0.84° 27.60+0.55°  88.20+2.39°
HAaAt W& 2 (A AEAAAT) 26.60£0.55"  15.40+£1.67%  17.60+0.55*  28.00£0.71°  87.60+1.14°
TE 3 (A AHBALAT) 25.60+0.89°  18.00+£0.71%  17.40+0.55* 23.20+0.45°  84.00+1.58°
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