Classification of Sake using Taste Sensor
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Weexamined whether the respons of the sensoresagreewithsensoryevalution.Asaresult,there

were the sensores agreed with"Sweetness","Flavor enhancer","Dry feeling"," Softness' and"Harmonyof

taste". It became clear thatthe tastesensorescorrespondstosensoryeval uationitembyl1tol,and we
confirmthetastesensorestoforecastecharacterof sake morereliablably.
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* Dioctylphenyl-phosphonate Tetradodecylammoniumbromide,

* Dioctylphenyl-phosphonate
PhosphoricAcidDi-n-decylEster,
n-TetradecyAlcohol
PhosphoricAcidDi-n-decylEster,
Dioctylphenyl-phosphonate
PhosphoricAcidDi-n-decyl Ester
2-Nitrophenylocyl ether
HexadecanoicAcid,
Dioctylphenyl-phosphonate

Dioctylphenyl-phosphonate
Oleylamine,
Dioctylphenyl-phosphonate
2-Nitrophenylocylether

**  Phosphoric Acid Di-n-decyl Ester,
Tetradodecylammoniumbromide,
Dioctylphenyl-phosphonate

**  Phosphoric Acid Di-n-decylEster,
Tetradodecylammoniumbromide,

Tetradodecylammoniumbromide, Dioctylphenyl-phosphonate

n-Tetradecyl Al cohol
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17.4 5.6 28.7 19.0 14.8 24.4 13.2 26.3 13.8 15.0

25.0 1.4 47.3 11.5 18.0 41.5 11.6 23.5 23.5 10.8
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