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Quality Evaluation of Commercial Seasoning Wine Samples
LI Ying'*, WU Meng*, GUO Zhuang®. GUO Zong-ming'
(1, Department of Food Science and Engineering. Yantai Nanshan University, Yantai 265713, China;

2. Northwest Hubei Research Institute of Traditional Fermented Food, College of Chemical
Engineering and Food Science, Hubei University of Arts and Sciences, Xiangyang 441053, China)
Abstract: 31 seasoning wine samples in 15 different brands are collected from market and the product
quality of seasoning samples is studied by electronic tongue, colorimeter, high performance liquid
chromatography. physical and chemical analysis and multivariate statistics. The results show that there are
significant differences in richness, sourness, degree of red green and yellow blue among samples, and
the composition of organic acids is determinated by high performance liquid chromatography (HPLC) method.
The results indicate that lactic acid and acetic acid are the main organic acids in seasoning wine, Through
the principal component analysis (PCA), the result shows that there are significant differences in seasoning
wine samples produced from different regions, and taste profile associates with the product quality

difference significantly.
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Table 1 The analysis of each taste index in commercial

seasoning wine samples(n=231)
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Fig. 1 The box plot of organic acids content in commercial
seasoning wine samples
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Fig. 2 PCI and PC2 factor loading chart of quality evaluation
based on principal component analysis of commercial

seasoning wine samples
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Fig. 3 PC1 and PC2 factor score chart of quality evaluation
based on principal component analysis of

commercial seasoning wine samples
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Table 3 Diversity analysis of physical and chemical indexes of

seasoning wine produced from different regions
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Fig. 4 Correlation heat map of the physical and chemical

indexes and taste indexes of seasoning wine samples
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