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Application of K-means clustering in wine classification

LING Jia', YAN Fang-rong>"

(1.Jiangsu Radio and TV University, Nanjing 210036, China;
2.China Pharmaceutical University, Nanjing 210009, China)

Abstract: Wine classification is an important content in the evaluation of wine. The wine K-means classification
model was established based on the data dimension reduction techniques. The result were confirmed good
through the example analysis. And this method had excellent application value in wine classification.
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Table 1 Red and white grapes physical and chemical indicators
(ARG K] 17

FEah  ZfE FRM ZME FRah Z{E R Z{H
1 33843 15 32679 1 -0.36983 15 -1.1795
2 52121 16 44078 2 -1.0192 16 -1.0602
3 46318 17 48503 3 -0.64283 17 -0.63485
4 34795 18 37113 4 -0.55278 18 -1.107
5 42768 19 45691 5 -1.247 19 -1.1921
6 4479 20 44349 6 -1.4438 20 -0.68297
7 40619 21 43434 7 -0.75602 21 -0.83928
8 41512 22 4.151 8§ -1.2701 22 -1.2156
9 46686 23 50834 9 -1.0857 23 -0.87665
10 45409 24 47349 10 -0.93767 24 -0.99733
11 38196 25 43104 11 -1.1922 25 -0.71766
12 21625 26 4.6787 12 -1.7366 26 -0.42062
1342329 27 41013 13 -1.7376 27 -1.6291
14 4.3927 14 -1.145 28 -0.40195
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Table 2 The F value of different classification for red and

white grapes

ARG K] Skike]
L F ETIE F
2 0.96736 2 0.89855
3 0.82493 3 0.75362
4 0.96736 4 0.74396
5 1.0504 5 0.68599
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Table 3 The classification results for red grapes
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Fig.1 Classification for red grapes
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Table 4 The classification results for white grapes
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Fig.2 Classification for white grapes
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