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Selection of indexes for evaluating fruit table
quality on wine grape in Xinjiang
YANG Zhong,ZHANG Jing, TANG Zhao-xing

( Xinjiang Analyse and Testing Center ,Urumgi 830011, China)

Abstract : To study the quality evaluation indexes of table wine grape in Xinjiang, the main evaluation indexes of 19 varieties of wine
grape in Xinjiang, including fruit weight, fruit shape index, flesh firmness, total soluble solids (TSS), titratable acid (TA), vitamin C, etc,
were measured. The data were analyzed by principal component analysis and systematic cluster analysis. The results showed that there was
either relative independence or close correspondence among the evaluation indexes of wine grape quality. Principal components analysis
showed that the accumulation contribution rate of first five principal components amounted to 91.38 %, which reflected most of the quality
of wine grape. According to their cluster analysis, the tested 9 indexes were divided into 5 types, finally 5 indexes predigested for
evaluating table wine grape quality were obtained, which were TA [TSS ,vitamin C, flavor and clarification of the juice.

Key words : wine grape; table quality; evaluation index; principal component analysis; cluster analysis
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Y,=-0.5909X -0.7252X,+0.7400X +0.6978 X ,—0.2313X 5+
0.4153X6+0.3058X,+0.0335X+0.7769X

Y,=-0.3975X #0.3099X,+0.2802X :+0.6297X . +0.2537X 5—
0.2929X¢-0.6705X,+0.7321X4+0.2237X,

Y,=-0.2040X #0.3057X,-0.3918X5-0.1959X,-0.8993 X s+
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2
( em) () (%) (%) (%) C (mg/100g) (%)
1 1.15 1.02 0.95 26.8 0.775 1.16 30.6 61.0 34.6
2 1.55 2.25 0.90 22.1 0.696 0.77 56.4 68.7 31.8
3 1.40 1.90 0.92 26.7 0.592 1.04 68.6 71.8 45.1
4 1.45 1.85 0.89 21.9 0.610 0.99 359 77.6 359
5 1.50 2.08 0.88 23.0 0.504 0.96 76.0 64.1 45.6
6 1.40 1.63 0.84 23.8 0.521 0.89 43.2 73.9 45.7
7 1.20 1.18 0.96 222 0.423 1.90 80.2 61.2 52.5
8 1.40 2.01 0.88 19.2 0.710 1.39 84.3 59.6 27.0
9 1.25 1.36 0.95 27.7 0.561 1.95 453 71.5 494
10 1.30 1.24 0.84 223 0.566 1.29 37.8 722 39.4
11 1.55 2.00 0.93 259 0.780 1.04 50.2 71.8 332
12 1.65 2.60 0.90 23.0 0.794 0.61 514 65.3 29.0
13 1.75 1.70 0.86 20.2 0.594 0.81 54.2 67.7 34.0
14 2.40 3.10 0.94 27.0 0.638 1.16 51.8 72.4 42.3
15 1.10 0.81 0.79 15.2 0.653 1.27 67.0 61.6 233
16 2.25 1.80 0.96 19.3 0.710 1.54 532 70.2 272
17 1.90 1.80 0.80 17.5 0.551 1.71 56.3 75.0 31.8
18 2.15 5.52 0.71 14.5 0.525 1.04 34.0 70.8 27.6
19 1.15 0.93 0.92 21.6 0.555 1.12 66.3 69.8 38.9
3
C C
( ) 1 0.7416 0.4800 0.1374 -0.2385 0.0726 -0.0230 0.2182 -0.2578
0.6920 1 -0.4584 -0.0772 0.1461 -0.1816 -0.0341 -0.1007 0.1587
-0.1508 —-0.4652 1 -0.2017 04711 0.2648 0.2480 -0.0537 0.4242
-0.1949 -0.2713 0.7454 1 0.9407 -0.1904 -0.2548 0.4612 0.9617
0.1003 -0.0196 0.2751 0.1690 1 0.0362 0.1210 -0.3952 -0.9868
-0.0992 —-0.2996 0.1998 -0.0395 -0.3575 1 -0.0948 0.1233 0.1092
C -0.2074 -0.2572 0.1819 -0.1442 -0.2070 0.2114 1 -0.2118 0.1807
0.2492 0.1507 0.0073 0.3171 -0.1217 0.0041 -0.4438 1 -0.3700
-0.2765 -0.2496 0.4315 0.6500 -0.6239 0.2806 0.1247 0.2538 1
4
1 2 3 4 5 6 7 8 9
( ) -0.3510 0.2873 0.1568 0.6273 0.0510 0.0336 -0.5168 0.3235 0.0266
-0.4308 0.2240 0.2349 0.2928 -0.3089 -0.2653 0.6004 -0.3111 -0.0171
0.4396 0.2025 -0.3011 0.4177 0.0396 -0.0396 -0.1947 -0.6746 -0.0667
0.4145 0.4550 -0.1505 0.0521 -0.1969 -0.1323 0.2375 0.4831 -0.4997
-0.1374 0.1834 -0.6910 0.1111 0.2010 0.0602 0.3036 0.2113 0.5262
0.2467 -0.2117 0.3076 0.3134 0.7305 -0.2269 0.3197 0.1188 -0.0092
C 0.1817 -0.4845 -0.0060 0.4526 -0.3414 0.5782 0.2415 0.1337 -0.0160
0.0199 0.5290 0.3012 -0.1681 0.2644 0.6972 0.1536 -0.1403 0.0387
0.4615 0.1617 0.3797 0.0005 -0.3180 —0.1840 -0.0427 0.1171 0.6828
0.4003X-0.0079X+0.3919X+0.4941 X, 19 ,
Y,=0.6139X,+0.2866.X,+0.4089X 1+0.0510X -+0.1087X s+ 6. 6 ,
0.3067X+0.4430X,-0.1645X:+0.0005X o ,
Y=-0.0463X -0.2803X,+0.0359X5-0.1787X,+0.1823X s+ o
0.6619X-0.3098X+0.2399X:-0.2886X, 3
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(%) (%)
1 2.834 31.49 31.49
2 1.915 21.28 52.76 }—
3 1.694 18.82 71.58
4 0.958 10.64 82.23
5 0.823 9.15 91.38 }
6 0.447 497 96.34 o
7 0.231 2.57 98.91
8 0.093 1.04 99.95 000 012 024 037 049 06l
9 0.005 0.05 100.00 1 9
6
Y1) Y(i,2) Y(i,3) Y(i,4) Y(i,5) 7
1.0950 1.3150 0.7826 -0.6032 1.7026 0.8634 1
1.5199 0.0310 0.1511 2.2029 0.0170 0.7496 2
1.0843 0.1089 0.9357 0.0371 -0.5933 0.4903 3
0.9701 0.8979 -1.0763 0.0855 -0.2074 0.2847 4
-0.1580 0.9433 1.2597 ~0.6217 -1.0524 0.2256 5
0.5812 ~1.7845 1.7581 -0.4337 1.3906 02152 6
-0.1565 1.4683 -0.0093 -0.4263 -0.3028 0.1883 7
0.3588 ~0.1199 ~1.5841 1.2881 1.8515 0.0958 8
-0.5818 1.1823 0.3948 ~1.0563 0.1478 0.0437 9
0.2777 -1.4821 1.4348 0.2146 -1.0463 -0.0307 10
~1.2909 0.5847 0.1431 0.4443 1.7892 -0.0441 11
0.0770 -0.4368 0.4715 -0.9934 -0.1492 -0.0994 12
0.8049 0.4178 -1.5253 ~1.3850 -0.3529 ~0.1244 13
0.1785 -0.2887 -0.6038 0.1266 -1.0348 -0.2001 14
-0.4012 -0.2444 0.0266 0.1027 -0.7740 -0.2332 15
-2.4129 0.7590 0.6568 2.1480 -0.6236 -0.3031 16
0.3816 ~0.4159 ~1.3449 0.3637 -1.5246 -0.3222 17
-0.3724 -2.0611 -0.9778 0.0296 0.4373 ~0.6966 18
-1.9552 -0.8748 -0.8934 -1.5235 0.3253 ~1.1023 19
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