202345 A &k LAk 2= i 5554 % 45

At X AAEHEHERBRAEXTEEEZEREN TR

N— 2 \! 2 ,2
g Ak K OB MAM
(1. PEALARMRBL B 2 A 40 2 e, BRPE R 712100
2. UL ARARA B 7 B 22 0 R 40 R B R vk, KT 750104)

FEE: OF50 FIREPGALHIX 175 30T 208 AW RE i 1 CIELAB B0 (0 5 A1, 25 T 20 7 25 T4 B0 €0 o] 904k 38 4F J7 3k , it
I REHEAT T 56 By SOV ek Ak 43 2R UL d AL A3 SRR 5T o S5 R R - AR R A 8T 68 AR A B — S Y B TR R X
oy BE AR WA O A AR R T 22 S 0 AR, B ROV 23 28 0 R UL AR S R AL oFE 175 3T
C1 A 200 09 (T BT X 3 A B R AR 23 A S 5 AN S, AT B BECI AR B9 125 A SO (@ 28]
TN R R IE ) 8 3 A 3 T LU AR 5 HE— 25 R TN R A € e R B T A R
JBE A % W S A 23 G5 1, 17 VR T AR R 43 6 SR WL € G 3 A LG T A Y 43 2 0 03 G v L AR SCRY SO
AL FE MR WAL 3 G5 R B B UL R S ORI, B TR Al R BT A B R R
KB WA ; CIELAB; B85 SAksr3s; gt

FRESZES: TS262.6 XEkARIRAD: A XEHS : 1000-1298(2023)05-0379-08

Micro-quantitative Classification and Macro-quantitative Gradation of
Color of Dry Red Wines in Northwest China
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Abstract; The CIELAB color characteristics of 175 dry red wine samples from Northwest China were
studied. Based on the visual characterization method of red wine color, the micro-quantitative
classification and macro quantitative gradation of color quality of the tested wine samples were conducted.
The results showed that the color characteristics of all wine samples had a certain degree of dispersion and
differentiation, indicating that the characteristics of wine samples’ color were diversity, uniqueness and
difference, which could be used as the basis of micro quantitative classification and macro quantitative
gradation. The three color attributes ( hue, chroma and lightness) were divided into five sub-
classifications respectively according to their value ranges of 175 red wine samples. Totally 125 micro
color classifications of wine samples were obtained, which could be applied to the digital description,
transmission and comparison of color characteristics of red wines. Based on the sensory tendency of red
wine color to build red wine color quality quantitative gradation method, wine samples were divided into
six macro color grades. Compared with other classification and gradation methods, the micro-quantitative
classification and macro-quantitative gradation method was simple, easy, standardized, objective and
digital, and its grading effect was obvious, implying the value of application and promotion of the method
was high.
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Fig. 1  Chromaticity and lightness distributions of 175 dry

red wine samples
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Fig.2 Schematics of micro chromaticity classification

and micro lightness classification
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Tab.3 Descriptive statistics of macro color grades

of wine samples for each vintage
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2016 3 40 1 6 3.50  0.99  0.97
2017 2 40 1 6 3.45 134 1.79
2018 1 51 1 6 331 112 1.26
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