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Main Components Analysis Method & Its Application in the
Evaluation of Beer Flavor

SHAO Wei-ping*, LI Hong? and ZHANG Wu-jiu?
(1.Department of Food Sciences ,Gansu Agricultural University ,Lanzhou,Gansu 730070 ; 2.China National Research Institute of
Food and Fermentation Industry , Beijing 100027, China)

Abstract: The use of less composite indicators to generalize varieties of information in large amount of measurement data
(no correlations among composite indicators and no information overlapping of each composite indicator) was called main
components analysis. It could be used in evaluating the discrepancy of the flavor of different brands beer, the consistency of
the flavor of the same brand beer, the consistency of the flavor of beer of the same brand but produced in different manu-
facturers, and the consistency of the flavor of beer produced in the same manufacturer. Main components analysis method
could eliminate the colinear among all the variate and reduce variate quantity. It could be used in evaluating the discrepan-
cy and the consistency of beer flavor.
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