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Determination of metabolites in dry white wines by ' H-NMR to differenti-
ate grape variety and year of vintage
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Abstract: The Sauvignon blanc and Long Yan dry white wines from Shacheng, Hebei province,vinified in 2009 and
2010 vintages, were taken as the research objects. Significant differences in metabolites of dry whites wines of two vintages
and two grape varieties were detected by ' H-NMR combining principal component analysis( PCA) . Partial least squares dis-
criminant analysis( PLS-DA) revealed that there was no significant difference in the components but significant difference in
the contents of metabolites. The major metabolites are 2 ,3-butanediol , glycerol , succinic acid, ethyl acetate , choline and pro-
line. The metabolites distinguishing the same grape variety wine of two vintages were proline, succinic acid, choline, and

glycerol, while the metabolites distinguishing the same vintage of two grape varieties wines were ethyl acetate , proline, suc-

cinic acid, choline and glycerol. The results suggest that '

r7m B3 :2015-12-08 H-NMR analysis combined with the multivariate statistical
EEWH : FEKAARAILETH (31271857) analysis is capable of discriminating the vintage and grape
YEZE R IR (1964-) % WAL T BN #0858 05 1) variety of dry white wines.
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