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Table 2 Prediction results of 45 unknown yellow wine samples by BP- ANN model
(1) 1 1 000 00 (16) 2 1 997 27 (31) 3 2 995 87
(2 1 1 000 22 (17) 2 1 999 94 (32 3 2 997 88
(3) 1 1 000 00 (18) 2 1 957 36 (33) 3 2 998 67
(4) 1 1 029 56 (19 2 1 905 49 (34) 3 2 997 63
(5) 1 1 000 00 (20) 2 2 012 64 (35) 3 2 995 64
(6) 1 1 000 00 (21) 2 1 939 53 (36) 3 2 991 98
(7 1 1 000 00 (22) 2 1 922 61 (37) 3 2 995 41
(8) 1 1 000 00 (23) 2 1 954 61 (38) 3 2 995 93
9 1 1 000 12 (24) 2 1 939 04 (39) 3 2 998 26
(10 1 1 000 00 (25) 2 2 123 62 (40) 3 2 998 29
(11) 1 1 000 47 (26) 2 1 982 90 (41) 3 2 998 87
(12) 1 1 000 00 (27) 2 2 049 93 (42) 3 2 998 27
(13) 1 1 000 00 (28) 2 1 994 37 (43) 3 2 998 72
(14) 1 1 000 00 (29) 2 2 00371 (44) 3 2 998 14
(15) 1 1 000 00 (30) 2 2 020 30 (45) 3 2 937 47
Note: 1- ,2- ,3-
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Discrimination of Varieties of Yellow Wines Using Vis NI R Spectr oscopy

LIU Fei, WANGLi, HE Yong, JIANG Yi-hong "
College of Biosystems Engineering and Food Science, Zhegjiang University, Hangzhou 310029, China

Abgtract In order to achieve the rapid discrimination of the varieties of yellow wines, the spectral curves of yellow wines were
obtained by Vis/ NIR spectroscopy , and the principal component analyss (PCA) was applied to perform the clustering analys's.
The principal components (PCs) extracted by PCA were employed as the inputs of the BP neura networks, and then a discrimi-
nation model was built. Thefirst 6 PCs were regarded as the new eigenvectors to accelerate the training speed and to improve the
precison of the moddl. Fifteen samplesfrom each variety and a total of 45 samples were selected randomly as the prediction sets.
The remaining 145 samples were used as the training sets to build the training model which is validated by the samplesof the pre-
diction sets. The result error was set to be £0. 1, and the resultsindicated that only one sample exceeded the threshold val ue,
therefore the recognition rate of 97. 78 % and an excellent precison were achieved. So the discrimination method studied in the
present paper played a good rolein the classfication and discrimination , and offered a new approach to the rapid discrimination of
the varieties of yellow wines.
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