foods opy

Article

A Methodology Based on FT-IR Data Combined with Support
Vector Machine and Random Forest Models to Generate Spec-
tralprints for the Characterization of High Quality Vinegars
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Figure S1. FT-IR spectrum of all of the samples (Dusxss5). Samples are colored according to the type of wine vinegar: MO (pink), PF
(green) and PX (blue).
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