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Application of Near Infrared Spectroscopy and Fisher Discriminant Function

to Distinguish the Original Production Place of Grape Wine

LIU Wei', LI De-mei% LIU Guo-jie’, HUANG Wei-dong' and ZHAN Ji-cheng'
(1.College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083;
2.Department of Food Science, Beijing University of Agriculture, Beijing 102206; 3.College of

Agriculture and Biotechnology, China Agricultural University, Beijing,100193, China)

Abstract: In the experiment, near-infrared spectroscopy (NIRS) was used to develop a method capable of distinguishing the original production

place of dry red grape wine. The NIRS preprocessed data were collected from 60 grape wine samples (originally made in Changli, Yantai and

Shacheng) and then analyzed by principal components analysis (PCA) and stepwise regression analysis (SRA). Fourteen principal components

were obtained in PCA and finally five of them were selected by stepwise regression selection method in order to establish Fisher discriminant

function. And Fisher discriminant function was verified. The results showed that the accuracy rates were 90 % and 86.7 % respectively by using

the original sample and the remaining one cross-validation. All predicting accuracy rates were above 80 %, which could meet the requirements of

qualitative discrimination.
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