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Abstract

To choose the different vintages cabernet sauvignon as research objects, explore the possibility of application of

electronic nose in wine aroma. And also principal component analysis (PCA), classification discriminant analysis (LDA) and
radar chart analysis were used to analyze sensor response which detected by electronic nose. The results showed that the aroma
of different vintages cabernet sauvignon wine’s fingerprints detected by electronic nose was basically the same, and mainly to
take the sensor response value of number 2, 6, 7 and 8 as examples, there were only differences in response value. PCA and
LDA analysis confirmed that the cumulative contribution rate of wine in different years was 95.21% and 99%, which showed
that the samples in each group could be distinguished effectively.
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