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Table 1l General canposition of wine sanple
(%,V V) (g/L) a b 0, D0,
Origin Ethanol Reducing pH Titratable acidity Volatile acidity Total O, Free 0,
concentration ugars (g/L) (g/L) (mg/L) (mg/L)
Changli 11 01 16 34 6 21 0 46 117 12
Xintian 12 05 21 33 6 23 0 41 122 9
Yunnan 11 58 18 31 6 19 0 32 123 14
Hedong 11 98 15 33 6 27 0 41 109 10
Shacheng 10 87 11 34 5 95 0 39 105 11
a (as tartaric acid) ; h (as acetic acid)
22 ° , , 45 mg/L 0, 24 h,
, , 25 30 ; , ,
) 18 20 , , 18
20 - , , 70 mg/L 0O,,
222 [6] , 100 mL , 200 L 2- (
,43 mg/L) , 50 30 20 mL , , ,
S5mL, GCMS
223 GCMS : He, ImL /min; : 40 (4 min)4—/min 160
L0530 (8 min) L, . 33 450 any,
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Table 2 A rama compounds of Cabemet Sauvignon dry red wines fram five origins(part)
Relative contents” (mg/L)
Na Campound Ry (min) o )
Xintian Yunnan Changli Hedong  Shacheng
1 1- 1-Propanol 6 67 1 471
2 Isopentyl alcohol 11 15 59 85 65 76 72 59 127. 7 98 84
3 3- -3- -1-  3Methyl-3-buten-1-ol 12 15 Q0 026
4 3- 2- 3-Hydroxy-2-butanone 13 14 9 039 0 344 0 963 2 184 2 499
5 Methyl lactate 14 22 0 077 0 267 0. 069 0 199
6 3- -1- 3-M ethyl-1-pentyl alcohol 14 85 0 163
7 (2) -2- -1-  (2) -3-hexen-1-ol 17. 22 0 026
8 17. 38 0 112
9 Furfural 18 64 0 843 0 086 0 181 0 736
10 Ethyl srbite 20 20 2 451
1 2- -1- 2-M ethylaulfanyl-p ropan-1-ol 20 77 031
12 2,3 2, 3Butanediol 21 35 1 823 3913 3 165 7. 147 9 824
13 Ipentyl lactate 22 10 Q 507 2 331 1 436 1 042
14 M ethyl-ethyl succinate 23 95 Q 172
15 Ethyl decanoate 24 21 Q 155
16 Furfuryl alcohol 24. 67 0 318 0 06 Q0 421 Q0 206 Q0 009
17 Iopentyric acid 24, 96 0. 886 0 671 5 427 1 066 0 727
18 3- -1- 3M ethylaulfanyl-p ropan-1-ol 26 28 10 501 2 296 1 359 Q0 310 0 968
19 Methyl salicylate 27. 61 Q 464
20 1,3- 1, 3-Propanediol 28 22 1 823
21 2- - 2-M ethyl-tetrahydro-thiophene 28 57 2 563
22 1, 4- 1, 4B utanediol diacetate 30 65 0. 464
23 1H- -2- 1H-Pyrrole-2-carboxaldehyde 33 55 0 232
24 DL- Diethyl dl-malate 34 01 0 232 6. 295 0 370 0 310 0 374
25 (2)-2- (2) -2Butenoic acid 35 88 0. 585
26 Sorbic acid 35 90 97. 70
27 Ethyl cinnamate 37. 66 0 533 0 714 1 066 0 611
28 D ecanoic acid 37.72 28 64 0. 559
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2 (continued  Table 2)

Relative Contents” (mg/L)

Na Campound Ry (min) . )
Xintian Yunnan Changli Hedong  Shacheng
29 Ethyl hydrogen succinate 39 27 33 38 48 31 48 26 41 75 17. 64
30 Dibutyl phthalate 43 17 1 445
31 4 - 4-(2-Hydroxyethyl) phenol 49 08 6 33 5 624 4 42 2 577
* 3 , 2- (concentration is themean of three repetitions and it is the
relative content o 2-octanol)
32
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Data Visalization of W ne Arana Can pounds of Cabernet Sauvignon
Dry RedW nhesfran D ifferent Origns n Chna

TAO Yong-Sheng, L | Hua, WANG Hua'
(College of Enology, Northwest Agriculture and Forestry U niversity, Yangling 712100)

Abstracts To classify several wines fran different origing data visualization was introduced o wine arama
campounds Sample wineswere collected fran five fanouswine production regions Hebei Changli, Xinjiang
Manasi, YunnanM ile, the eastern region of Helan Mountain of N ingxia and Hebei Shacheng, China Volatiles
of winewere extracted by dichloramethane, then the collected dichloromethanewas concentrated and submitted
b GCMS Sixty eight arama compoundswere identified and sami-quantified After standardizing and nomali-
zing, data infomation was compressed in gray mgp face of 0 o 1 Data viqualization was canpleted with
V¢ progran and the gray map can express the infomation of wine arama campounds The research outcome
was a bar code technology of wine chemicals Five gray-scalemagpswere converted from regective data of wine
arama compounds, which can distinguish Cabernet Sauvignon dry red wines fram different origins easily.

Keywords W ine, cabernet sauvignon, arama compounds, data visualization
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