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Introduction

Coffee quality arises from interactions between chemical composition and sensory
perception. This study investigated Coffea canephora (conilon and robusta) from seven
different Brazilian locations, relating spectroscopic profiles to sensory attributes to identify
chemical markers linked to quality differentiation.
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Results/Discussion

Statistical analyses identified components Lot < ’
differentiating coffees from seven locations. In m R o8
EDXRF, K, Rb, Ni, Ca, Cu, P, and S stood out, fi‘; —F =1 @B
while MIR spectra highlighted lipids, caffeine, |Cu Rb, Ni, Ca| x;a;gm

chlorogenic acids, and carbohydrates. Integration
with sensory data revealed negative correlations
between markers and quality: higher potassium,
CGA, and caffeine linked to lower sensory scores;
copper affected Fragrance and Balance; other

signals  associated  with lipids, CGA, 4
carbohydratgg, and proteins related to reduced Carbohydrates. ) /i 68eeses il <
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of chemical characterization in coffee qua“ty' Figure 1: Pearson Correlation Coefficients: Coffees x Sensory attributes

Conclusion/Perspectives
This study highlights spectroscopic techniques to characterize Coffea canephora and link its compaosition
to beverage quality, supporting integration of chemical and sensory data in quality control.
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