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Detection algorithm with favorite taste quality for orange juice

Shinichi ETOH™!

Abstract
Preferences in taste vary greatly from person to person. Hence, little progress has been made toward the
development of a clear evaluation system for food selection. This study describes the construction of a detection
algorithm with favorite taste quality for orange juice. The algorithm will be able to visualize wide palatability; therefore,
orange juice has been targeted. We found that out of 101 people who had experienced the detection algorithm for orange
juice, 55 were paying attention to some kind of taste quality. Thus, it is possible that the algorithm will be able to target
other foods.
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Fig. 1 Diagram of detection algorithm for favorite taste quality.
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Fig. 2 Flowchart of ranking algorithm and detection algorithm with favorite taste quality.
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Fig. 3 Screen of the ranking algorithm for image and taste, and result screen.
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Fig. 6 (left) Fact and (right) taste quality of when I purchase commercial orange juice.
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Table 3 Palatability ranking of the green tea and detected taste quality in 55 panels.
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Fig. 7 Numerical relations of ranking result and astringency taste of the commercial orange juice in a certain panel.
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