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Fig.1 Scatter plots of 214 samples subjected to the LDA model using concentrations of 18 minerals for discrimination
of three wine groups (Japan wine, imported wine, and DWF (domestically produced wine mainly from foreign

ingredients)) available in the Japanese wine market.
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Fig. 2

(A) Score plot and (B) loading plot of 154 samples subjected to principal components analysis based on the

concentrations of 18 minerals. For clarity, each cluster is shown in an enlarged view. Abbreviations: Ch, Chardonnay;
MBA, Muscat Bailey A; SYR, Syrah; CS, Cabernet Sauvignon; Vitiben, bentonite Vitiben; CLG, bentonite Microcol
CLG; PVPP, Polyvinylpolypyrrolidone; DAP, Diammonium phosphate.
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Fig.3 (A) Score plot and (B) loading plot (PC1 vs PC2) of 145 grape juice samples collected over 3 years (2017-2019) subjected to principal

component analysis based on the concentrations of 18 elements in each grape variety. European varieties are grape varieties that originated in
Europe; Japanese varieties are grape varieties that originated in Japan.
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(A) Score plot and (B) loading plot (PC2 vs PC3) of 145 grape juice samples collected over

3 years (2017-2019) subjected to principal component analysis based on the concentrations of 18

elements measured each year.
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