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Discrimination of Arabica coffee brands using spectroscopy
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In this study, we tried to identify the Arabica coffee brand using spectroscopy. Five different brands of
roasted beans and raw beans were used for the discrimination target. We measured the absorbance
spectrum of the sample and then we developed a classification model based on the obtained data. As a
result of cross-validation, we confirmed the classification accuracy suggesting the possibility of brand
identification by using spectroscopy.
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Figure 2 Absorbance spectrum of raw beans
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