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Quality analysis and comprehensive evaluation of cherry wine fermented
from different cultivars
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(Zhengzhou Fruit Research Institute, Chinese Academy of Agricultural Sciences, Zhengzhou 450009, Henan, China)

Abstract: [Objective] Sweet cherry (Prunus avium L.) is one of the most popular fruits because it has an
exotic flavor and is a nutrient—rich fruit, with abundant sugars, vitamins, amino acids, organic acids and
polyphenols. However, it is a highly perishable fruit with difficulty in storage and transportation and thus
often processed into juices and wines. The physicochemical properties and nutritional compounds of fruit
wines are directly related to the genetic background of the fruits. Nutritional quality analysis and evalua-
tion of cherry wine are important for cherry breeding and comprehensive utilization. This study was con-
ducted to analyze the nutrient quality of cherry wine made from different cultivars, establish an effective
method for cherry wine evaluation, find out the key factors influencing the nutrient quality of cherry wine,
and select suitable cherry cultivars for wine processing. [ Methods] Cherry wines made from 11 cultivars
(‘Brooks’ ‘Chunxiu’ ‘Bigarreau Moreau’ ‘Hongdeng’ ‘Hongyan’ ‘Huangmi’ ‘Sunburst’ ‘Summit’
‘Zaodaguo’ ‘Zaohongzhu’ and ‘23-24’) were used as materials for detecting 19 processing physico-
chemical characteristics by conventional descriptive statistics, principal component analysis (PCA) and
cluster analysis. The differences among cherry wines were analyzed to screen suitable cherry varieties for
processing high quality wine. [Results] The results showed great differences in wine quality characters
among different cherry cultivars. Coefficients of variation (CV) of pH and alcohol content were lower than
10%, but higher CV values were found in other qualities. ‘Zaodaguo’ cherry wine was dark—fuchsia and

possessed significantly higher contents of total phenols, flavonoids and anthocyannis, with the highest radi-
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