Cutting edge technology for tasle development of formulation!
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Objective & Safe Taste Measurement - Fingerprint Liquid Analyzer
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the key tool for taste assessment

ljaste Masking

» Oplimize the taste masking efficiency of aclive
(MCE [ Mutraceutical) formulation even before
safety assessment study

* Assess the impact on taste of every ingredient

» Measure the bitlerness intensity and improve
your formutation design / selechon

* Enlarge your portfolio of choice of ingredients
without a systematic use of sensory panel

b3 > Improve your formulation
for better consumer likings

Comparison of formulation wilh actre deag (F)
and the coenesponding lormulaion withoul
Ak Sebeiangs (plagebe ) WWhen e delangs
= reciooeed, e B maesang hass: Bedn, mpeoesd

helf Life

» Analyze taste evolution and stability of oral
formulations acconding o various storage condiions,
tirme or packaging

? Efficiently compare the stability
profile of various formulations
under stress or natural ageing
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C.ompare vanous products:

* new and onginal formulations

* yours and compelitors

* brand products & generics

+ products from vanous origing ..

? Benchmark your competitors
Monitor quality of your suppliers
Compare your processes
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Discrimination index: 55
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Food & Beverages Nutraceuticals

+ Minesal water & Pharmaceuticals

+ Soda - fruit & vegetable juice » Tablets (coated, effervescent and dispersible ...)
» Coffee - tea - chocolate * Lozenges

» Dairy products & milk » Microgranules

* Beer - wing - liquor - Powder

» Freezed dried soup - tomato sauce * Hard or Soft capsules

» Salad dressing - vinegar ... + Oral liquid solutions & syrups ...

Saltiness, Sweetness, Sourness, Bitterness, Umami
Pungency, Spiciness, Astringency, Kukomi ...

+ Tasle masking efficiency * Billerness masking efficiency

* Discnmination of ongins » Shelf ife & ageing

* Product stability testing * Placebo laste matching

» Packaging migration monitoring » Quantification of additives & drugs

» Taste malching of gold reference » Lomparison with competitve products

» Comparison with other products

Test products 21 CFR Part 11 Compliant

- even non GRAS*
*Ganerally Recognized As Sale

Analyze the flavor and taste of:

- raw materials

» standard or new formulations
« pilot, intermediate and final products




Electronic Tongue
)jorking principle

Like the human tongue, the ASTREE Electronic Tongue
performs a global analysis [fingerprnt) of a complix dissolved
organic or inorganic compounds mixture,

Fpmm

The sensar head (T cross selectve sensors) dips inlo the liquid

sample to be teshad

Manipulation are aulomabcally execuled thanks o the
autesampler. Recoed of the sensor output i performed within
2 minutes and then analyzed by a complete chemometric

softwane wng mullvanabe statshcs

ASTREE Elecirenic Tongue has for all basic tastes a simikar
or better detection threshold than the Human Tongue.
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Descriminaion of tea (origin & stoeping time)
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¢ Liguid Autcsampler B with a canmussal
capacty: 16 baskers (B0 mL) or 48 beakers (20
ml}, 2 programmabis sample agitation, a robokc
sensor head and indivicual connections. for
gach 5ensor

+ Astres Elecirochemical Sensor Array (2]
inciading one misrence elecinde (AgIAgCT)
el i croes Seichve sensons with 2 seaf
sobs (Food & Beverage of Pharmaceutical
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fuairen Electranis Tongue Unit EJ with sorecr
ezt |1 v 2 Channess: avadahie), Ao esion boar
[accussiion fequency 10 Hz), main boasd fordata
acoussbon ard power supply cand (130-120WAC,
LA20WAL)

= External Input | culput: R5EXE conneciions
= Elacironic Unit Dimersions (LaWx H

26 % 30 % 100 cm - 88 x 76 x 254 inch
= Elactronic Linit Weight: 25 kg

Alpha MOS France

20 anvenue Digier Daural
3400 Toulouse = France
Ph: +33 5 62 47 53 80
infoifalpha-mos com

Alpha MOS America

7502 Conmalley Devve, Suite 110
Hargwer, MD 2107617056 = LISA
Ph: + 001 210 S53-97 36
amusaialpha-mos com

specifica

Asiree Software V3.0 BB wih aulosampler
and acquisition coniml, a complete mulfvariata
slatistics packaga (PCA. DFA. SIMCA, PLS)
and varous maintenance kools as aulomalic
sysiem dagnostic & sensor diagnostic
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Multi-larguage solftware

Consumable Packages Incleded: start-up
kit {beakers, diagnostic sclutions), calbrabion
solutions, complete maintenance kit (skscinivia,
rinssing & diagnoslic solutions, spare sensor
sol), accessony kit

Alpha MOS China
#3232 Xian Xia Fioad

asiaBalpha-mos com

'1:!} Visit our website: www.alpha-mos.com

Susbe TO5A, Xim Da Tower

Shanghai, P, R Ching, 2000338
Ph «B6 (0) 21 6209 3271
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* Analysis features:

« Efpiiaicnintal Condilions
cpiraling hemperabueg constant + 3°C
= Analyais Timne 200 msluding

- Sensor scquistion: 120s
- Rinsireg e 105

* Precision; RS0 = 3%

» Sensiiliy and ACCuraty, SENLORS Sansive
ard partially setecim lo chemical spaties
= iorec and nautra

Alpha MOS Japan

154 Takanarwa

Tokyo 108-0074 - Japan
Pt +81-3-5475-3281
apan@alpha-maos.com

Jewa Takanawa Bl Mnato-ku BF
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