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Abstrct A metho of forming S ~BLM (solid supported self - assemblig bilayer Lipid membrane) is described. By
obcerving the fomation of BLM and life of BLM, S-BLM is found possessing some advantages, such as
easy lo make, good stability and long life span. By using it as taste sensor to measure different  concen-
trations of sugar and citric acid, if is concluded that in some range , the relation between the concentration
and the membrane capacity follows the G.H. Techner’s feeling logarithm law.
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