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Identification of coffee blended with black corn, barley and acai berry fruit
powder with infrared spectroscopy
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(Guangdong Entry-Exit Inspection and Quarantine Technology Center, Guangzhou 510623, China)

ABSTRACT: Objective To establish conformity test model for rapid and effective screening of coffee blended
with black corn, barley and acai berry fruit powder. Methods Based on the attenuatted total reflection infrared
spectroscopy and conformity test in the portable infrared spectrometer, the infrared diffuse reflection spectra of coffee,
black corn, barley and acai berry fruit powder were collected, and the coffee conformity test model were established
by the OPUS software, taking the infrared spectrum of coffee samples as the reference spectrum and the spectrum of
the blended samples as validation spectrum. Results The coffee blended with a certain amount of black corn, barley
and acai berry fruit powder could be accurately distinguished by the conformity test model. Conclusion The
established model is simple, rapid and effective, which provides a reference for identification of the adulteration with
black corn, barley and acai berry fruit powder in coffee.
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Fig. 1 Full view of infrared spectrometer
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Fig.2 The diagram of main parts of the instrument
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Fig. 3 The near infrared spectrum of coffee samples
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Fig. 4 The near infrared spectrum of black corn samples
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Fig. 5 The near infrared spectrum of barley samples
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Fig. 6 The near infrared spectrum of acai berry fruit powder samples
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Fig. 7 The schematic diagram of coffee consistency validation
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Fig. 9 The schematic diagram of barley consistency validation
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Fig. 10 The schematic diagram of acai berry fruit powder
consistency validation
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