FOE R e R

Journal of Chinese Institute of Food Science and Technology

B24 % H10W
2024 4 10 A

Vol. 24 No. 10
Oct. 202 4

B mERK TR ES

TME', FWH', KT, EF&E', BTLE"
(HTIHRFRBEAHTRFR AN 310018

HEIRRFEFLELFER B 710000)

WE RREAARESANAERRESHAAERTSY, ZARCTRFREOFEERRE, R T — L&A RAGILEZ A
R BN ER R LRI E2FRIREFRRERLREZ RGO E R Ak, KXW Web of Science
A BB B ¥ T ik 3R A3 2012 £ 2021 S0 49 15 445 B Lk A R E B kit B M R, SR SRR A
XEBAEGA, ERFRRE AL KA G ALY EREN AR EARREARARRT ER SRR AFRREE , BT R
LM ERITE SFAEYTE S TFEMBR HEAE AR ERPCEFIF SIAILBEMARALLL T EERY R
AL T HUAE R SER k> B ok > SF ok > Bk, L P AT 3 Aok R B AT AR 09 ikt . £ B P B A B AR A KK
FHLEMZWER, BREAGSERARE, TEAOIEALE HEHR o EMIN MR A RS 2, RESFAMRG AL F,
MM R E A G E L FTHNT A+, Soh, 18 it ok 50 LA 64 Sk A A K AL IE 09 R SR AT, MR AT I SR R R Aok 90 B AT
BENA R e BRI KXAEE, AKX TAHARBHFERABNET R FHEERRBERSDERATH LG FF & LA

Ao B ST RCE AR IR AL T R S R Ak 8 e SRR AR R G X A

KER BNk ; AKRE; ARALE; BT, #5350 k7
XEHRS 1009-7848(2024)10-0470-15

1 RUBR 2 AR5 | W5 R s fih i T
B —FP LR IR SR R B A T G B E A
2 5 M B 2 ) 3K 28 1) R 52 R SR £ ot A o 1Y)
W EME, Hod Bt & 7 b fe 3520 KUK R
FLFETR IR (FHR W5 IR | JBUIR FI A IR 5 Fl BEAS DR 5
FFR B (Pungency )2, L K3 JLAE B 32 14 )2
I (Kokumi )™ Jig [ RV 4 J& M, FLBAF 52 N AU 5>
AL, A BT B A VAR R
PR B IR SE D5 A IR AR D5 B SR
BHEZT TR 5 1HE A RAF 1IE, KREbsR
B0 R S DL R O A R
Wi Ab2E AR R SR F 2 2m Bl ag UOh JE
Bt 0 T 35, HG 32 YR T o mE PR BB R IR
57— 55 IR FSUR BR A5 A= W 16 MR 4L 43 X SR TR
ACRT AR S £ i R R SR 0 T T i A e e A bl
| K TR S A1) P2 SHE o8

irgicR=R:c
E&WmA:

2023-10-14

HLLAE T N R 3T H (2022R408A034 ) ; [
RGBT A I 2k 30 15 H (20241035
3014)

FE—1EH . Wl L, AR

WEEE: R E-mail: kxchem@zjgsu.edu.cn

DOI: 10.16429/).1009-7848.2024.10.043

FIUAT, A R SCHRRGE T 5 Fe dih JE A IR
S, EEFESELLT LA T 1) WRSEZH 73 1K
Az Y8 A5 RE o BRI 5 B A AR
AIFERE PRI 7000 2) 5 T4k 2 F AR W) A~ g R 5
BLERAIFTEE S, 3) BRit 20 705 R 5 ] (1 A 3800 /019
4) v R G | B A i S5 R B IR 4% T I WEAER5)
LT R HLBE A f BRI, HE A} S AR5 6) R
Ut BN RN S R S S R S B U 'S
kA B 50020 20 A, R BOKE B £ SOk IE T
B i FE AR R B BIF 5 T R 1 SR T KR L B o
ARWRIE R AN T, AR XS LR R S8 AT 255 o
Mrb s

AR SCHE T SO RAE A, R SRR
Mt 95 3 X8 3T - AF B B AR IR SE AT S EAT R GE 0
Fr A B TR R T AR U A BUIR WSS RTTT S
RIERH, AR IEFR F 7R X e R 8 AT 5T AR Y [ B
Mo E 5 22, OB i XUR TR JEE AT 515 R AR O 7
b B i R SR B BE BB ARG o H AT, SCEkTTH B
J5 5 B AR B o AU 22 A 7 ) AT R A
FHES LA B Bk 8 85 118 3 B A A
EEDT ST o3 T ICE AT Rt A 2 BRSO 7
T4 o



%24 4% 4 10

A Fo KRB R H kT AT 471

1 MRERFE
1.1 #ERIE

SCHREPE R H Web of Science (WOS) #.0»
JE | K6 3R B ) R S 2012—2021 41, K 2R B i) Oy
2022 4F 5 A 31 H B SCHRZE L Article FIRe-
view, SCTF KR B KN [TS=(“sweet*” OR
“sour” OR “sourness” OR “acid* taste” OR “acidi-
ty” OR “salty” OR  “bitter*” OR
“saltiness” )] AND [TS=(“tast*” OR “flavor” OR
“flavour” OR
“sensorial” OR “gustation” OR “gustatory”OR “sa-
vor” OR “savory” OR “perception”)], 7€ It % fill I
HEBR T 5% % 17 Area Studies, Arts Humanities
Other TOPics, Astronomy Astrophysics, Automa-

“umami” OR

“sensory” OR  “organoleptic” OR

tion Control Systems, Biodiversity Conservation,

Business Economics, Communication, Cultural
Studies, Energy Fuels, Family Studies, Geogra-
phy, Geology, Government Law, Imaging Science
Photographic Technology, Information Science Li-
brary Science, Mechanics, Metallurgy Metallurgi-
cal Engineering, Meteorology Atmospheric Sci-
ence, Mineralogy, Music, Orthopedics, Paleon-
tology, Parasitology, Philosophy, Physical Geog-
raphy, Public Administration, Religion, Remote
Sensing, Rheumatology, Robotics, Social Sci-
ences Other TOPics, Sociology, Thermodynam-
ics, Transplantation, Virology, Water Resources,
e 3T 15 445 FIRSTER F 504
12 S@itAHE

K WOS A i i 70 A DI RERT HR SCHk , I 5 1
SCHRECHE . 2 F CiteSpace 6.1.R2 # 14 (hitps://
citespace.podia.com/) £ U 5 % e B 4 | 5 Bk H 2
SCHR, BUEEEESEE . BRVIA (1), kA
(Pathfinder) HI7 s{28 8, a3t 51 734 I Re-
forence , 2 ¥ 10 43 M1 H Keywords , P31 HSCHR %) ¢
S 5130 AR RS BR 2 AT R0 M LS|
M MEN DN BEEREKXAETA
VOSviewer 1615 ¥ {F (https:/mwww.vosviewer.com/) ,
T IBONS RS A BT A S AN A R A, g — Ak
BR/NG K/ SCiH e, AR EWE . R
COOCcurrence 12.6 #AFMITE “WOS % 4fi 4 25 # 7

B ICSCHR A S, P 0K e 1 B 5kt < B
RG] T E 50T 53R 08, T Origin 2018 41 4F
22 250 B, 1K1 8 51 22 5 A hittps < //me.bdp.cn/
home.html 2 i b& 58 20 & )7 = &,

2 RS54
21 BREAKREARNEIZARRELES
B

K12k 2012—2021 45 A (Rl R v R 50k |
AR R A BIF 5 B L AR 1) A R S R T
Fo ML PR DU R ) AR BRI Y A
R, UL Y R AR B A ST
B R K AP ;2) WRAE AR & SC i HLHE A
WR> 7 IR =~ R R > B I ~ Jal R | G il < R I A
K SCHAE 2013 AF Ja B B S R ARk i A &
SCHE RGNS U0 B AT AR R A R T ORE U
b Wi B RUE R Lb A (a1 2 R E Bl
75 TR BRI T 5 AT L B R M I R Rl B F 5
BWEZ AR, AT HEAWRE S LS
IR IR] A5G 2R (L 1), T30 HH R R 6 A I 4F & SC i
R AR & SO B AR SRIE N B SR F £ &
LRI AR Ay T AR > TR R > 7 IR > B0 R > il | 12 AR 1
52023 455 H 19 H R4 M 2022 4F 45 Bt & SC
PRI — 3, L v B R 11 R SC R B RN

w
= 5 s
g 5500 [ B
g 5000 || ok | v=ra31490000- 7385221 - X+ 18357 X [ 0986 [ ® °
ik Y= 1742440000 - 1732536 * X+ 431X [ 0.989 [ 0
< 4500 - e
g B S e = o Wk
% 4000 [ amk P
S 3se0[ [ . s
Eol Sk [
E 2 3000
H T 2500 o~
®nE R i 1 o vk
= 5 2000 . —
< = O TRk
o G o Y @ *]
— 1500 bt ° o
= - = o N
2 1000F o7 Y o3
g vy Z, P R
5} Sy X; ==z @ PO P . . U3
-—; 0 e e e s A SR ST T I AT N B R
Y aD a» A2 A0 A DO DN DD AR AN
MNPV IR
AP AT TSP
Ay
Years

B1 EXAREFARNERXXLEREHRUER
Fig.1 The annual and predicted number of scientific

papers in the field of basic taste research
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Fig.2 The cooperation plot in the field of basic taste
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research among the main countries

between 2012 and 2021
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The top 10 countries whose papers published are the most in the field of basic taste research

between 2012 and 2021

M B3k F 3k " B Bk A
A He  BER ORI Bl H A& 313 | Ak B % R/ B Hag# 513
R RIR /% e kk /0,
5 & 1 % 68 955 22.12 95 86.80 | Btk 1 % 14 072 21.35 55 107.33
ARt 2 i 28 723 13.47 60  126.23 2 kid 6916 12.48 38 117.12
3 ed 12800 123 46 24731 3 [} 5306 10.36 35 188.89
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Table 2 The top 10 institutions whose papers published are the most in the field of basic taste research
between 2012 and 2021
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Table 3 The top 10 authors whose papers published are the most in the field of basic taste research between 2012 and 2021
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6  Drake Mary Anne FEFTRAMZKRF 999 19.98 20
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8  De Graaf Cees HERETRRE 1242 25.88 22
9  Pimentel Tatiana Colombo B O3 A B FR A H AR T 668 19.65 14
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6  Meyerhof Wolfgang AN X 1048 32.75 19
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8  Misaka Takumi BARTRKRS 441 16.33 11
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Bibliometric Analysis of the Basic Tastes of Food

Fan Shuwen', Li Yutong', Chen Zihang’, Zhang Xinyi', Chen Kexian"
(“‘School of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou 310018
“School of Electronics and Information, Xi'an Polytechnic University, Xi'an 710000)

Abstract The basic taste of food is closely related to our daily life and food research. Although a large number of
landmark achievements have been achieved in this field, and a consensus on some mature mechanisms, laws, and ap-
plications has been formed, the present research status, main academic context and future development trends of this
field have not been systematically analyzed and summarized. Therefore, 15 445 literature from the core database of the
Web of Science from 2012 to 2021 have been selected as the source data, and the bibliometric analysis methods have
been used to analyze the number and distribution of literature on the basic taste of food, as well as the evolution trend
of the main academic context and keywords. The results indicate that the study of the basic taste in food not only in-
volves in the food flavor and sensory perception, but also involves in the interdisciplinary and integrated fields such as
the food texture, biochemistry, molecular biology, molecular simulation technology, sensors, biological activity, and psy-
chology. The number of the taste publications is gradually evolving into the following pattern: sweetness > acidity > bitter-
ness>umami>saltiness, and the first three types of tastes are still the mainstream tastes in the food studies. The United
States, China, and Japan are among the top three countries in the basic taste research, and the cooperation between
countries is relatively frequent. China ranks second in the world in terms of total publication number, H-index, and total
citation frequency, but only in the field of umami, China ranks top ten in terms of total publication number, and the
publication number of the individual institutions or authors. In addition, in this paper, the evolution trend and main e-
merging keywords of basic taste research hotspots in recent years have been analyzed through the literature analysis of
the taste combination and keyword jump analysis. Therefore, this paper provides an important guidance for experts and
scholars in the fields of food science and so on to grasp the scientific direction, development rules and research hotspots
of food basic taste research as a whole, and also provides a theoretical support for the decision—making in the food fla-
vor industry.

Keywords food flavor; basic taste; research hotpots; bibliometric analysis; science citation index



