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Progress in research on intelligent sensory analysis for studies on food flavor
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ABSTRACT: Food flavor is a key indicator to determine the quality of food, and also an important attribute to affect
consumers’ purchase intention. Traditional food flavor evaluation methods rely on artificial sensory, intelligent sensory,
and instrumental analysis. Instrumental analysis technology can qualitatively and quantitatively detect characteristic
flavor substances in food, but it cannot display sensory information such as taste and smell, and cannot achieve
comprehensive evaluation of food flavor quality; artificial sensory analysis has high reliability, but is susceptible to
subjectivity and poor reproducibility; intelligent sensory analysis technology is developed based on human sensory
bionics technology, combining sensor arrays with data processing units and pattern recognition systems to provide a new
method for detecting and evaluating food flavors. It has the advantages of rapid detection, simple operation, high

precision, and good reproducibility, and is favored by researchers. Based on a brief introduction of intelligent sensory
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technology such as electronic nose, electronic tongue, electronic eye, this paper summarized the research status of

intelligent sensory technology in food flavor quality evaluation, food freshness detection, food authenticity

identification, origin traceability detection and other detection, explored the research progress of intelligent sensory

technology combined with instrument analysis technology and data analysis methods, and discussed the limitations of

existing research and future research development direction, it is expected to provide theoretical basis and data support

for the application and further research of intelligent sensory technology in food flavor evaluation.
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