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Research for quantitative classification of dry red wine in uniform color space
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Abstract; The experiment collected 13 samples from the bottle stored
red wine which are made in the Eastern Foot of Helan Mountain,
2012 and 2013. Method by ultraviolet spectrophotometer. Quantita-
tive appraisal of color of red wine is established according to the pa-
rameters of hue (H* ), saturation(C* ) and brightness(L* ) are an-
alyzed in CIE L* a* b* (recommended by International Commission
on Illumination). The hue is divided into 3 levels, the chroma is di-
vided into 5 levels, the lightness is divided into 5 levels. construct
the CIE L* a* b* model the levels are; Ry CX1—%» [XU=5
Rz CXUA=H[XU=H RE CXA=D 1XA=5  The results show that these
13 red wine samples of the datas distribution in these 8 level; Ry C°* L2+,
Ry C'* L3, Rz C'* 2T, Rz C3H L3+, Rz C3F L'+, Rz C*T L'+,
Rb C*T L', Rb CTL>",
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Table 1 CIE L*a”*b* parameter values
S8 15 2% 35 4% 55 65 = 85 9% 0% 118 128 13%
L 82.32 81.19 75.99 76.70 77.08 76.48 75.32 83.65 93.40 86.19  65.05 74.02 60. 75
C* 19.36  20.76  25.38 26.20 25.07 25.68 27.03 17. 85 8. 81 17. 35 37.96 30.66  42.62
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Figure 1  Hue circle
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Table 2 Quantitative hue classification of red wine
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Figure 2 Saturation( C*)
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Table 3 Quantitative saturation classification of red wine
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Table 5 Data analysis table
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Figure 4 Chromaticity diagram of wine samples
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