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[Abstract] Objective: The study aims at using electronic tongue technology to quantitatively characterize the taste of
Ziziphi Spinosae Semen before and after frying and establish a discriminant model for the taste of raw and fried Ziziphi
Spinosae Semen. Methods: The electronic tongue technology was employed to detect the taste of raw and fried Ziziphi
Spinosae Semen, and the changes in the taste of Ziziphi Spinosae Semen before and after frying were analyzed by paired #-
test, principal component analysis (PCA), and orthogonal projections to latent structures discriminant analysis (OPLS-DA) of
the taste characteristic values. Results: The paired #-test showed that the frying had an effect on AHS, CTS, NMS, CPS, ANS,
and SCS while had no obvious influence on the PKS. Specifically, frying rose SCS, NMS, CPS, AHS, and ANS while
decreased CTS. The influencing degrees of frying on the taste characteristic values ranked as follows: SCS>NMS>CPS>AHS>
ANS>CTS>PKS. PCA can distinguish raw and fried Ziziphi Spinosae Semen; OPLS-DA can establish a taste discrimination
model for raw and fried Ziziphi Spinosae Semen, with X = 0.900, R*Y = 0.967, Q* = 0.965, which indicate that the model
has good fitting performance and predictability. Conclusion: The electronic tongue technology can objectively reflect the
effect of frying on the taste of Ziziphi Spinosae Semen, and distinguish raw and fried Ziziphi Spinosae Semen. This study
provides data reference for the further research on the difference between raw and fried Ziziphi Spinosae Semen.
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