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Tab.1 Physicochemical indexes of grape which have strong correlation with that of wine
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Tab.2 Econometric analysis results of the regression models

Y, Y, Y, Y, Y, Y, Y, Y, Y,
R 0. 881 0.878 0. 806 0. 780 0. 458 0.765 0. 850 0.511 0. 480
& IE R? 0. 872 0. 855 0. 789 0.771 0.413 0.756 0. 831 0. 470 0. 437
F Rl 89. 202 39. 469 49.718 88. 547 11. 821 81.455 43. 489 12. 541 11.087
Py 0.000 1 0.000 1 0.000 1 0. 000 1 0. 001 0.000 1 0.000 1 0.000 1 0.000 1
AIC 11.767 3.202 3.237 3.622 4.534 -2.620 7.322 7.478 7.478
SC {H 11.911 3.442 3.381 3.718 4.678 -2.524 7.514 7.622 7.622
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Tab.3 Four grade divisions of red wine

RS XoF I B S
1 23,9,3,20,2,17
2 19,24 ,21,22,26,14,5
3 16,27,13,10,4,6,8,25
4 7,11,1,18,15,12
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Tab.4 Experiment results of multi-kernel support

vector classification machine
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Analysis of Wine Based on Pearson Coefficient and Multiple
Kernel Support Vector Classification

Jiang Hui'?  Deng Weimin' Chen Xiaoging'
(1. Department of Mathematical Sciences, Huizhou University, Huizhou 516007, China
2. School of Statistics, Renmin University of China, Beijing 100872, China)

Abstract. Pearson correlation coefficient was used to choose some physicochemical indexes of grape
which have strong correlation with those of wine and multi factor regression equations was established to
determine their quantitative relations by the stepwise regression. Each physicochemical index of wine has
a specific linear relationship with several physicochemical indexes of corresponding grape or just only
one. At the same time, the multi-kernel support vector machine was carried out to classify the wine
samples. The results from the multi-kernel support vector machine are approximately consistent with those
from the artificial with an accuracy of 91. 89% . Results from this study show that the physicochemical
indexes of grape and wine can determine the taste evaluation of wine well.

Key words: Wine Physicochemical index Pearson correlation coefficient — Stepwise regression
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