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Adulteration of instant 
coffee or coffee extract 

Screen by total glucose and 
total xylose (ISO 23114:2011) 

Specific diluents see Table 1 
in paper for specific markers 

and techniques 

Geographic origin of 
beans 

Screening by trace elements, 
spectral features or other 

markers, Table 2 in paper* 

1H NMR + chemometrics 
seems promising  

Species of bean, Arabica 
or Robusta 

Markers See Table 4*  
Metabolomics  

PCR and REIMS remain to be 
explored 

Markers - kahweol and 16-
OMC, the latter predominant in 

Robusta, NMR seems 
promising 

Kopi Luwak 

IRMS - stable isotope ratios of 
the bio-elements and elemental 

composition  

PCR of DNA and quantitation of 
Arabica and Robusta species 

and of common plant 
adulterants  


