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ABSTRACT

Although the effects of factors related to consumers’ preferences and behavior have been
extensively studied, there have been few studies on the influence of the composition of wines. The

purpose of this study was to use sensory evaluation techniques for understanding consumers’
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preferences and behavior.

Samples totaling 240 in number were subjected to sensory eva uation.

In each run, samples were collected to analyze the color, acidity, sweetness, astringency, and aftertaste

and to obtain overal data. The Cronbach o value was 0.76; the vaidity value = 0.84. Another am

of this study was to determine the main compounds and analyze the volatile elements from three

different wines. The elements studied included five components: dry extract, pH, titratable acidity,

acohol level and residual sugar.

This article presents the results of surveys conducted in Taiwan to determine the sensory effects

of wines. With the exception of older males, consumers prefer a low level of alcohol, only dight

sweetness and a low acid content.

Consumers in different groups have various sugar/acid ratio

preferences. There were also significant differences between males and females with regard to

sweetness preferences.

It is hoped that this study will lead to a better understanding of consumers’

preferences and behavior regarding different compositions of wines.

Key Words: red wine, preferences, sensory evaluation techniques, analysis of volatile elements
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Color | Married 359 2.98 351 FT IR B JF’%E“E Hi=AT FJFJF% i
Divorce 4.00 4.00 350 * 200007 (7)) #f 30,001~40,000 7V fiff i
Single 2.95 248 345 {:':' s FJ F!Ll?dt Hl%”yj FINF{ IJI%{ %1% ,ﬁ;ﬁuéﬁzé ﬁﬁf’ Pdﬂ_._
Acidity Married 3.07 273 312
Divorce 4,00 3.00 350 SR PO I R - 2L 10~12
Single 3.07 247 3.70%" (P TEE rﬁﬁﬁk”]E@ﬁﬁ?ﬁ#’?
. . -
Sweetness Married 3.22 2.80* 3.07“ ’ij;'*;j(gl;l%l\zﬁ ’é':'/m‘t %ﬁﬁjjgirﬁ ‘ZFI I"’ﬂtj‘ji/\;\*}bi;‘lp‘
Divorce 3.00 4.00 2.50 o o]
—}3’/ S I‘|/ AT \»T‘ﬁfl ._{-:[ cr E.'E'
Single 2.95 232 344 PRI ek fly P8 2 IR AR B =
Astringency | Married 3.07 2.59 3.00° BRH VRN 2] [ TR tlﬂf vE’r’ €] 32.8%; PJ l’?’éN'Jﬁ N
Divorce 3.00 2.50 3.00 %{Elﬂ”@ﬁ[ g S ) |||:l— 54.4% % &I JEE S FTI
Single 326 2,67 344 S P 5 2T 60.2% » [ALI40 70 i %St
s ) £ 5 A
Aftertaste | Married 3.39 3.00 298 = AR [fT60.2% PR LS
Divorce 4.00 4.00 350’ TS i o MBI %’*(EI”@'E*H i [8] AkFFeY
Single 319 257 361F ;{Q[qﬁ%ga BRI ﬁfjjgﬂFt AR I S ok
Overall Married 3.32 295 3.07*
BT W B> & Y EF 2R
Divorce 4.00 3.50° 3.50° b gl )= Eﬂj RN HIEES . Ej]; =H QF‘:
A

ﬁ%t 1. The data bearing with the same letters (a) in the same sensory

segment are significantly different.
2.* p<0.05;

IJQ’T@% s a:‘j” Iﬁ$l4g "ﬂ»

EE

A BAP I 5l 28
P00 IEF{ ﬁm N (OB
R 4 PUERET RS DRI
Samples
Mean Yuh-Chuan Mouton Cadet Da-Tsuen
Red Wine Red Wine
Segments
Senior high school 3.36 3.18 3.18
Color University 3.59 3.18 3.23
Graduate school 344 2.89 3.60
Senior high school 3.00 2.82 245"
Acidity University 3.01 2.50 337"
Graduate school 2.89 255 3.65%"
Senior high school 291 2.36 2.64%
Sweetness University 31 255 3.58”
Graduate school 3.05 255 3.80%
Senior high school 3.27 291 2.45%7
Astringency University 3.02 2.40° 3.34""
Graduate school 278 215 3,62
Senior high school 3.00 3.18 2.36%
Aftertaste University 3.38 2.75 337"
Graduate school 3.05 2.67 3.56%
Senior high school 291 3.18 2.45%"
Overall University 3.28 2.66 3.49™
Graduate school 3.09 2.47 3.82%"
f;t : 1. The data bearing with the same letters (a or b) in the same sensory segment are significantly
different.
2.* p<0.05; ** p<0.01
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5 ¢
4 @ Under $20,000
@ $20,001-30,000
g 3 @ $30,001-40,000
= @ $40,001-50,000
2 @ $50,001-60,000
m Upper $60,000
1
0
Color Acidity Sweetness  Astringency  Aftertaste* Overall**
Consumers preferences
% p<005; ** p<00L
- ST, S I oo e 2%
A 10 ELs T BRI B AR
4 -
35
3 : B Under $20,000
25 || $20,001-30,000
§ :; @ $30,001-40,000
= 2 ] O $40,001-50,000
15 :; @ $50,001-60,000
1 i @ Upper $60,000
0.5 ||
||
0 |
Color Acidity Sweetness Astringency Aftertaste* Overall
Consumers preferences
7 p<005; ** p<001
<1 NS <o | T T
Iﬁ‘ u. Ej ?@Flr, TPV BT
5 ¢
4 & Under $20,000
@ $20,001-30,000
§ 3 @ $30,001-40,000
= @ $40,001-50,000
2 & $50,001-60,000
1 @ Upper $60,000

Color Acidity ~ Sweetness** Astringency* Aftertaste*  Overall*

Consumers' prferences
ﬁ%t : 1. The columns bearing with the same letters (a) in the same

sensory segment are significantly different.
2.* p<0.05; ** p<0.01
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