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Dear Editor

We are submitting a manuscript (original scientific article) entitled “Chemometrical characterization of Slovenian red wines” for publication in Acta Chimica Slovenica - special Cutting Edge edition 2017. The manuscript was prepared by doc. dr. Mitja Kolar as corresponding author (Faculty of Chemistry and Chemical Technology, University of Ljubljana), Milena Ivanović, Anja Petek and dr. Maša Islamčević Razboršek (Faculty of Chemistry and Chemical Engineering, University of Maribor).

In the present work, total phenolic (TPC), flavonoid (TFC) and tannin (TTC) contents, as well as total SO2, total acids, pH, reducing sugars, were determined in twenty five Slovenian red wines from three key wine regions; Podravje, Posavje and Primorska. Results were chemometrically characterized and the wines were classified according to region of origin and grape varieties. Principal component analysis proved that TPC, TFC and TTC contents were primarily responsible for variation in the wines. Additionally, linear discriminant analysis (LDA) was performed and resulted in satisfactory classification of samples according to both grape varieties and Slovenian wine regions.
We believe that our research on analysis and classification of red wine samples, together with our chemometric characterization, will be of interest to many readers of Acta Chimica Slovenica. In some aspects the work is one of only a very few detailed wine studies and is our next research step, after recently published results on free and bound phenolic acids in Slovenian red wines in Acta Chimica Slovenica 63, 2016.  

Our results are original scientific work and are not under consideration by any other journal or database.
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