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Fig. 1. Structure of triadimefon (a), tebuconazole (b), paclobutrazol (c).
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Fig. 2. GC-IMS spectra of volatile organic compounds in four groups of wine
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Fig.3. PCA (Principal Component Analysis) diagram of all samples.



Fig.4. Veen diagram of the common volatile components in the four wine samples.

Table 1. Electronic nose principal component analysis table.

CK SZT WzC DXz
CK - 0.563 0.885 0.637
SZT 0.563 - 0.530 0.613
WZC 0.885 0.530 - 0.592
DXZ 0.637 0.613 0.592 -

The data in the table is the discrimination power value between the two samples, which higher than 0.5

“_

indicating that there was a significant difference in flavor between the samples. “-” it is the same group

of samples, not comparative

Table 2. Taste differences of wines

Product names Reference Samples Distances P Value
CK DXZ 194.18 0.00
CK SZT 53.30 0.00
CK WZzC 54.92 0.00
DXZ SZT 230.05 0.00
DXZ WzC 166.65 0.00
SZT WzC 72.74 0.00

P value of 0 means significant difference between the two groups



