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Characteristic analysis of phenolic compounds in Cabernet Sauvignon
wines from different regions
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ABSTRACT: Objective To explore the differences of phenolic compounds in Cabernet Sauvignon wines
producing areas. Methods The composition and content of phenols in Cabernet Sauvignon wines from the Northern
Foot of Tianshan Mountain, Yanqi Basin and Shandong Peninsula were analyzed by high performance liquid
chromatography, and evaluated combined with multivariate statistical methods. Results The content of phenolic
compounds in Cabernet Sauvignon wine from the Northern Foot of Tianshan Mountain, Yanqi Basin and Shandong
Peninsula were different. The content of proanthocyanidin B, catechin, epicatechin, para-coumaric acid, total
flavanols, total flavone alcohols, total flavonoids and total phenols in Cabernet Sauvignon wines from 2 producing
areas of Xinjiang were significantly higher than those from Shandong Peninsula producing area (P<0.05), while the
content of rutin, quercetin and resveratrol in wines from Yanqi Basin were significantly higher than those from

Shandong Peninsula (P<0.05). The results of cluster analysis based on phenolics showed that the samples from
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Shandong Peninsula were grouped into one group, and the samples from 2 producing areas of Xinjiang were grouped

together when the Euclidean distance exceeded 15. The samples from Shandong Peninsula producing area could be

identified by Fisher discriminant analysis based on phenolic compounds, but the individual samples from 2 producing

areas in Xinjiang were misjudged. The accuracy of return test and cross verification of discriminant analysis were

91.30% and 86.96%, respectively. Conclusion There are obvious original differences in phenolic compounds of

Cabernet Sauvignon wines between the northern foot of Tianshan Mountain, Yanqi Basin and Shandong Peninsula.
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Table 2 Gradient elution procedures
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High performance liquid chromatogram of Cabernet Sauvignon wine phenols
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Table 3 Comparison of phenolic composition in Cabernet Sauvignon wines from different regions (mg/L)
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JFIEH R B, 47.91+15.34° 61.58+14.92° 15.83+6.26"
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Fig.2 Cluster analysis of Cabernet Sauvignon wines from different
regions based on phenolic compounds

24 ARIFXFBEHRABEBHIBDH
TR = X R A BRI A0 T W 2 BT i) Fisher 240 51
KRR RBNE 4, LHEHI PSR INE 5,
F4 HHNRNDERBEREE

Table 4 Discriminant classification function coefficients
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JRAEH F By (X2) 0.672 0.895 0.320
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Table 5 Linear discriminant analysis of Cabernet Sauvignon
wines from different geographic origins
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