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ABSTRACT - This study investigated the characteristics of taste and flavor in various wintering-radish extracts
using electronic sensors. Sourness showed the highest sensor value (6.9) in hot brewed extracts of white radish part.
Saltiness showed the highest sensor value (8.0) in cold brewed extracts of green radish part. Umami showed the high-
est sensor value (8.3) in hot brewed extracts of white radish part. Sweetness showed the highest sensor value (6.8) in
cold brewed extracts of green radish part. Bitterness showed the highest sensor value (7.5) in espresso extracts of
green radish part. A total of 16 volatiles were identified using electronic nose. Among these volatile compounds in
radish extracts, methanethiol was found to be the predominant volatile compound. These sensory characteristics in
radish extracts can be used as basic research data in the food industry.
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Fig. 1. Taste intensity of radish samples by three different extraction methods using electronic tongue: (A) white part and (B) green part.
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Fig. 2. Taste pattern of white and green radish parts by three different extraction methods : (A) PCA score plot and (B) Clusteranalysis.

W: white, G: green, CB: cold brew, HB: hot brew, EB: espresso
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W: white, G: green, CB: cold brew, HB: hot brew, EB: espresso.
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