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ABSTRACT 

The electronic tongue is an instrument that compares tastes. It was invented by Professor Fredrik Winquist of 

Linkoping University, Sweden. In the biological mechanism, taste signals are Trans ducted by nerves in the 

brain into electric signals. E-tongue sensors process is similar, they generate electric signals as potentiometric 

variations. Potentiometric sensors are attractive tools for the fabrication of various electronic tongues that can 

be used in wide area of applications, ranging from food stuff recognition to environmental monitoring and 

medical diagnostic. Applications of voltammetric electronic tongue are described, such as in the food industry, 

environmental analysis, paper and pulp industry, house hold appliances and agriculture. Taste quality 

perception and recognition is based on building or recognition of activated sensory nerve patterns by the brain 

and on the taste fingerprint of the product. This step is achieved by the e-�W�R�Q�J�X�H�¶�V�� �V�W�D�W�L�V�W�L�F�D�O�� �V�R�I�W�Z�D�U�H�� �Z�K�L�F�K��

interprets the sensor data into tastes patterns.  
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The sense of tastes consist of five basic tastes, i.e., sourness, saltiness, umami, bitterness and sweetness. When 

testing food or beverage, humans perceive each type of taste on sensory organs called taste buds on the tongue. 

Taste buds are composed of approximately 50-100 cells. Reaches on the mechanism behind the reception of 

taste substance [1],[2] The increasing interest of e-tongue application in the food area can be partially attributed 

to the lower calibration costs, satisfactory accuracy for compared with other analytical methodologies [3]. 

The sensation of taste has two meanings. One denotes the five basic tastes of the tongue: sour, salt, bitter, sweet 

and umami originating from different regions on the tongue containing specific receptors on the taste buds. The 

other meaning is the sensation obtained when the food and drink enters the mouth. The basic taste will then be 

merged with information from the olfactory receptor cells generated from aroma passing through the inner 

passage to the nasal cavity. This later taste sensation is referred to what is commonly known as the descriptive 

taste by sensory panels [4]. 

To mimics the nonspecific recognition, traditional electronic tongue that are composed to solid-state sensors 

array were developed. The sense of taste are linked to a variety of different transduction schemes. Herein, we 

review the research effort that has been carried out over the past years or so to create an electronic tongue and 

then discuss some of the technologies that has been explored in what is essentially an intelligent chemical array 

sensor system [5].    


