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Evaluation of quality of Paocai water in Hanzhong area
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Abstract: In this study, using 29 samples of Paocai water in Hanzhong of Shaanxi as research materials, the quality of Paocai water in Hanzhong area were
researched by means of electronic tongue, electronic nose, HPLC and GC-MS. The results showed that there were relatively large differences in the flavor
indexes of Paocai water in Hanzhong area, such as sour taste and afiertaste A, aromatic substances, alkanes and sulfides. Through clustering analysis (CA)
and principal component analysis (PCA), resulis showed that Hanzhong Paocai water could be divided into three cluster according to its quality, the main
difference was caused by the flavor, and the content of aromatic substance of Pancai water samples that belonged to cluster [l was significantly higher than
other cluster (P<<0.035), the strength of the aftertaste A was significantly lower (P<<0.05), and its quality was better than other Paocai water samples.

Key words: Hanzhong area; Paocai water; taste; flavor
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Table 1 Relative intensity of laste index of Paocai water (n=29)
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