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Search query (2): [SP]: 1-14. (canceled) 15. process for removing caffe ine from green coffee in which a batch of green coffee is introduced in at
least one extractor (1) containing softened water maintained at a conventional working temperature comprised between 60 degrees centigrade and
90 degrees centigrade and the coffee beans in the hot water are left for the time period necessary in that they swell so that caffe ine is transferred
to the hot water and a solution forms that comprises aromatic softened hot water and part of the transferred caffe ine and aromatic water-soluble
substances contained in the coffee, where steps are implemented to absorb the caffe ine contained in the above aromatic solution as decaffe inated
by active carbons placed in at least a suitable container provided at its entry of a filter (9, 9a) suitable to retain undesired solid e lements, wherein
the process comprises the phases of: pre-drying in the extractor (1) the aromatic solution decaffe inated by the active carbons concentrating said
solution in a concentration apparatus (5) and transferring it again into the extractor (1) held in a vacuum degree (11) ranging from 0.65 to 0.99
bar that helps the re incorporation of aromatic substances in the pre-dried coffee drying, cooling and discharging the decaffe inated coffee. 16.
process according to claim 15, wherein the aromatic solution is kept agitated in the extractor (1) by a stirrer means (a1) suitable to impart to the
mass "aromatic solution-coffee" a m ix ing movement, the grains of coffee being retained by a porous septum at the exit of the extractor, while the
solution and the coffee films are allowed to pass through said porous septum. 17. process according to claim 15, wherein the aromatic solution is
first moved in a first container of activated carbons (c1) and, then, one or more times, again in the extractor (1) in which further amounts of
caffe ine are transferred from the coffee to the solution. 18. process according to claim 15, wherein the aromatic solution is first transferred from
the extractor (1) to a first container of activated carbons (c1) partia lly saturated with caffe ine and, then, from said first container (c1) in at least a
second between several containers (c2-cn) of fresh active carbons that absorb caffe ine and again the solution is transferred one or more times in
the extractor (1) in which further amounts of caffe ine are transferred from the coffee to the solution, such procedure causing substantially the total
saturation of each column of active carbons (c1-cn). 19. process according to claim 18, wherein the containers of active carbons (c2-cn) are used in
series in the case in which the control on line of the caffe ine shows values higher than those expected. 20. process according to claim 18, wherein
the containers of active carbons (c2-cn) are used in paralle l in case the control on line of the caffe ine shows values higher than those expected.
21. process according to claim 18, wherein the entry of the solution into the containers of active carbons (c1-cn) arranged in paralle l or in series
takes place both from the bottom to the top and from the top to the bottom. 22. process according to claim 18, wherein the residue of the solution
still present in the containers of active carbons (c1-cn) is totally removed by a suitable pump (10). 23. process according to claim 15, wherein
condensed water during the concentration step (5) is recovered and reused as water for swelling the batch of coffee in the coffee to be treated
subsequently. 24. process according to claim 15, wherein the swelling of the coffee in the extractor (1) is performed by recirculating the water in a
loop (1-9-11-1) through the extractor (1), a filter (9) and a pump (11) and putting the water back into the head of the extractor. 25. process
according to claim 15, wherein the state of vacuum in the extractor (1) is generated by a peristaltic pump (11) when it provides for the recirculation
(1-9-11-1) of the aromas to be re incorporated by withdrawing the aromatic solution from the bottom of the extractor (1) and putting it on his head
in the same extractor. 26. plant for implementing the process according to claim 15, which comprises: an extractor (1) adapted to contain a
mixture of coffee and softened hot water maintained at a desired temperature, provided with means (a1) for imparting to the m ixture a m ix ing
movement,a first column of active carbon (c1) partia lly saturated with caffe ine suitable to extract caffe ine from the solution,at least one of a
second between several containers (c2-cn) of fresh active carbons suitable to extract caffe ine from the solution,a battery (2) fed with a fluid at a
controlled temperature, hot to heat air for the extractor (1) in the phases in which the decaffe inated coffee is pre-dried or dried and, alternatively,
at room temperature or cooled to bring air at ambient temperature or lower in the phase in which the decaffe inated coffee is definitively cooled,a
fan (3) associated with the extractor (1) to inhale the air in the phases of pre-drying and drying of the solution and of cooling the coffee,means
(4) suitable to maintain at the desired temperature the solution circulating in the columns of activated carbons (c1-cn),a first container (5)
provided with a stirrer (a2) for receiving the aromatic solution at the end of the phase of extraction of caffe ine and to concentrate the solution
before sending it in the extractor (1),a second container (6) that collects the water extracted from the solution in the concentration step,a first
vacuum pump (7) to be activated in the phase of concentration of the solution,a condenser (8) suitable to condense the water vapor coming from
the first container (5), which is equipped with an input (cool) for the cooling water and an outlet (hot) for the heated water,a first filter (9) suitable
to retain solids that are present in the solution directed to the columns of activated carbons (c1-cn),a second filter (9a) suitable to retain solid
elements that are present in the solution directed to the columns of active carbons (c1-cn), which second filter is made operative when the first
filter (9) is in maintenance,a second pump (10) suitable to circulate the solution present in the columns of active carbon (c1-cn), to send in the
extractor (1) the aromatic solution which was concentrated in the first container (5) and to completely empty the solution still present in the
columns of active carbons (c1-cn),a third pump (11) suitable to recover the concentrated solution from the bottom of the extractor (1) to send it to
the top of the extractor during re incorporation and achieve a vacuum of between 0.65 and 0.99 bar that improves the re incorporation of aromas
into the decaffe inated coffee.a conduit da for introducing ambient air into the heating and cooling battery (2),a conduit dv for introducing
superheated steam into the heating and cooling battery (2),a conduit sc for discharging the condensed fluid from the heating and cooling battery
(2),a conduit dm for sending in the extractor (1) hot or cold air coming from the battery (2),an opening dcf for downloading the decaffe inated
coffee from the extractor (1),ducts (d) and valves (v) suitable to implement the process. 27. plant according to claim 26, wherein the third pump
(11) is a peristaltic pump. 28. plant according to claim 27, wherein the peristaltic pump (11) is associated with transparent ducts (d) at least to the
downstream.
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[SP]: 1-14. (canceled) 15. process for removing caffe ine from green coffee in which a batch of green coffee is introduced in at least one
extractor (1) containing softened water maintained at a conventional working temperature comprised between 60 degrees centigrade and 90
degrees centigrade and the coffee beans in the hot water are left for the time period necessary in that they swell so that caffe ine is
transferred to the hot water and a solution forms that comprises aromatic softened hot water and part of the transferred caffe ine and
aromatic water-soluble substances contained in the coffee, where steps are implemented to absorb the caffe ine contained in the above
aromatic solution as decaffe inated by active carbons placed in at least a suitable container provided at its entry of a filter (9, 9a) suitable to
retain undesired solid e lements, wherein the process comprises the phases of: pre-drying in the extractor (1) the aromatic solution
decaffe inated by the active carbons concentrating said solution in a concentration apparatus (5) and transferring it again into the extractor
(1) held in a vacuum degree (11) ranging from 0.65 to 0.99 bar that helps the re incorporation of aromatic substances in the pre-dried
coffee drying, cooling and discharging the decaffe inated coffee. 16. process according to claim 15, wherein the aromatic solution is kept
agitated in the extractor (1) by a stirrer means (a1) suitable to impart to the mass "aromatic solution-coffee" a m ix ing movement, the
grains of coffee being retained by a porous septum at the exit of the extractor, while the solution and the coffee films are allowed to pass
through said porous septum. 17. process according to claim 15, wherein the aromatic solution is first moved in a first container of activated
carbons (c1) and, then, one or more times, again in the extractor (1) in which further amounts of caffe ine are transferred from the coffee to
the solution. 18. process according to claim 15, wherein the aromatic solution is first transferred from the extractor (1) to a first container of
activated carbons (c1) partia lly saturated with caffe ine and, then, from said first container (c1) in at least a second between several
containers (c2-cn) of fresh active carbons that absorb caffe ine and again the solution is transferred one or more times in the extractor (1) in
which further amounts of caffe ine are transferred from the coffee to the solution, such procedure causing substantially the total saturation of
each column of active carbons (c1-cn). 19. process according to claim 18, wherein the containers of active carbons (c2-cn) are used in series
in the case in which the control on line of the caffe ine shows values higher than those expected. 20. process according to claim 18, wherein
the containers of active carbons (c2-cn) are used in paralle l in case the control on line of the caffe ine shows values higher than those
expected. 21. process according to claim 18, wherein the entry of the solution into the containers of active carbons (c1-cn) arranged in
paralle l or in series takes place both from the bottom to the top and from the top to the bottom. 22. process according to claim 18, wherein
the residue of the solution still present in the containers of active carbons (c1-cn) is totally removed by a suitable pump (10). 23. process
according to claim 15, wherein condensed water during the concentration step (5) is recovered and reused as water for swelling the batch of
coffee in the coffee to be treated subsequently. 24. process according to claim 15, wherein the swelling of the coffee in the extractor (1) is
performed by recirculating the water in a loop (1-9-11-1) through the extractor (1), a filter (9) and a pump (11) and putting the water back
into the head of the extractor. 25. process according to claim 15, wherein the state of vacuum in the extractor (1) is generated by a
peristaltic pump (11) when it provides for the recirculation (1-9-11-1) of the aromas to be re incorporated by withdrawing the aromatic
solution from the bottom of the extractor (1) and putting it on his head in the same extractor. 26. plant for implementing the process
according to claim 15, which comprises: an extractor (1) adapted to contain a m ixture of coffee and softened hot water maintained at a
desired temperature, provided with means (a1) for imparting to the m ixture a m ix ing movement,a first column of active carbon (c1)
partia lly saturated with caffe ine suitable to extract caffe ine from the solution,at least one of a second between several containers (c2-cn) of
fresh active carbons suitable to extract caffe ine from the solution,a battery (2) fed with a fluid at a controlled temperature, hot to heat air
for the extractor (1) in the phases in which the decaffe inated coffee is pre-dried or dried and, alternatively, at room temperature or cooled
to bring air at ambient temperature or lower in the phase in which the decaffe inated coffee is definitively cooled,a fan (3) associated with
the extractor (1) to inhale the air in the phases of pre-drying and drying of the solution and of cooling the coffee,means (4) suitable to
maintain at the desired temperature the solution circulating in the columns of activated carbons (c1-cn),a first container (5) provided with a
stirrer (a2) for receiving the aromatic solution at the end of the phase of extraction of caffe ine and to concentrate the solution before
sending it in the extractor (1),a second container (6) that collects the water extracted from the solution in the concentration step,a first
vacuum pump (7) to be activated in the phase of concentration of the solution,a condenser (8) suitable to condense the water vapor coming
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from the first container (5), which is equipped with an input (cool) for the cooling water and an outlet (hot) for the heated water,a first filter
(9) suitable to retain solids that are present in the solution directed to the columns of activated carbons (c1-cn),a second filter (9a) suitable
to retain solid e lements that are present in the solution directed to the columns of active carbons (c1-cn), which second filter is made
operative when the first filter (9) is in maintenance,a second pump (10) suitable to circulate the solution present in the columns of active
carbon (c1-cn), to send in the extractor (1) the aromatic solution which was concentrated in the first container (5) and to completely empty
the solution still present in the columns of active carbons (c1-cn),a third pump (11) suitable to recover the concentrated solution from the
bottom of the extractor (1) to send it to the top of the extractor during re incorporation and achieve a vacuum of between 0.65 and 0.99 bar
that improves the re incorporation of aromas into the decaffe inated coffee.a conduit da for introducing ambient air into the heating and
cooling battery (2),a conduit dv for introducing superheated steam into the heating and cooling battery (2),a conduit sc for discharging the
condensed fluid from the heating and cooling battery (2),a conduit dm for sending in the extractor (1) hot or cold air coming from the
battery (2),an opening dcf for downloading the decaffe inated coffee from the extractor (1),ducts (d) and valves (v) suitable to implement
the process. 27. plant according to claim 26, wherein the third pump (11) is a peristaltic pump. 28. plant according to claim 27, wherein the
peristaltic pump (11) is associated with transparent ducts (d) at least to the downstream. (Results 7)

 

 

 

1) US4031251A - DECAFFEINATION OF VEGETABLE MATERIAL

1) Family number: 1189159 (US4031251A) © PatBase 

Title: Decaffeination of vegetable material

Abstract: Source: US4031251A A process is disclosed wherein the decaffeination of aqueous extracts of vegetable material
with non-ionic, hydrophobic resin may be performed in a continuous manner. In accordance therewith, extract is contacted
with resin to effect decaffeination, exhausted resin containing adherent caffeine and non-caffeine water solubles is bleached
with water to remove the caffeine, the caffeine-free resin is then washed with a solution comprising water and an organic
solvent to elute non-caffeine water solubles and then the resin is rinsed with water to permit its reuse in the further
decaffeination of vegetable material extracts.
Classifications: 
International (IPC 8-9): A23F3/34 A23F3/38 A23F5/00 A23F5/18
A23F5/20 A23F5/22 C07D473/12 (Advanced/Invention)
International (IPC 1-7): A23C3/02 A23F1/10 A23F3/00 A23F3/02
A23F3/36 A23F3/38 A23F5/20 A23F5/22 B01D
CPC: A23F3/385 A23F5/185 A23F5/223
European: A23F3/38B A23F5/18B A23F5/22B
US: 210/638 210/654 426/387 426/422 426/427

Family:

 Publication number  Publication date  Application number  Application date   
 AU197587883 A1  19770630  AU19750087883  19751224  

 CA1069376 A1  19800108  CA19750242512  19751222  

 CH597768 A  19780414  CH19760000042  19760106  

 DE2600492 A1  19760715  DE19762600492  19760108  

 DE2600492 C2  19841018  DE19762600492  19760108  

 ES444103 A1  19770516  ES19760444103  19760107  

 FR2297004 A1  19760806  FR19760000281  19760107  

 FR2297004 B1  19790720  FR19760000281  19760107  

 GB1523639 A  19780906  GB19750052572  19751223  

 IL48714 A0  19760229  IL19750048714  19751223  

 IL48714 A1  19780731  IL19750048714  19751223  

 JP1283120 C3  19850927  JP19760001360  19760107  

 JP51091368 A2  19760810  JP19760001360  19760107  

 JP60005249 B4  19850209  JP19760001360  19760107  

 MX4442 U  19820507  MX19760006635U  19760108  

 SU615839 D  19780715  SU19762310601  19760107  

 US4031251 A  19770621  US19750539535  19750108  

 ZA7507953 A  19761229  ZA19750007953  19751222  

 Priority:

US19750539535 19750108

 Probable Assignee: NESTLE SA 

 Assignee(s): (std): NESTLE SA 

 Assignee(s): NESTLE SA PRODUITS ; SOC DES PRODUITS NESTLE SA ; SOCIETE DES PRODUITS NESTLE S A ;
SOCIETE DES PRODUITS NESTLE S A VEVEY CH ; SOSETE DE PRODYUI NESTLE S A FA ; SOCIETE DES
PRODUITS NESTLE SA ; NESTLE SOC DES PRODUITS SA ; SOC DES PROD NESTLE SA ; NESTLE S
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PRODUCTS LTD ; NESTLE SOCIETE DES PRODUITS SA ; SOSETE DE PRODYUI NESTLE S A FIRMA ;
SOCIETE D ASSISTANCE TECHNIQUE POUR PRODUITS NESTLE S A ; RUSHMORE DEAN F ; TIEN SZU
LIU RICHARD ; D ASSISTANCE TECHNIQUE POUR PRODUITS NESTL SOC ; DE PURODEYUI NETSUSURU
SA SOC ; DES PRODUITS NESTLE S A SOC ; DES PRODUITS NESTLE SA SOC ; DES PRODUITS NESTLE
SOC SA ; MARGOLIS GEOFFREY ; NESTLE S A 

 Inventor(s): (std): DEIIN FUREDERITSUKU RATSUSHUMO ; LIU RICHARD TIEN SZU ; LUI RICHARD TEN SU ; MANGOLIS
GEOFFEY ; MARGOLIS DZHOFFRI ; MARGOLIS G ; MARGOLIS GEOFFREY ; RASHMOR DIN FREDERIK ;
RUSHMORE D ; RUSHMORE DEAN F ; RUSHMORE DEAN FREDERICK ; SZU LIU RICHARD TIEN ; TIEN
SZU LIU R ; TIEN SZU LIU RICHARD 

 Inventor(s): TIEN SZU LIU RICHARD WORTHINGTON OHIO US ; RUSHMORE DEAN FREDERICK DELAWARE OHIO US
; DEAN FREDERICK RUSHMORE ; RICHAADO CHEN CHUU RYU ; RICHARD TEN SU LUI US ; RICHARD
TIEN SZU LIU ; MARGOLIS GEOFFREY MARYSVILLE OHIO US ; DEIIN FUREDERITSUKU RATSUSHUMOAA
; DIN FREDERIK RASHMOR US ; DZHOFFRI MARGOLIS US ; FREDERICK RUSHMORE DEAN ; GEOFFREY
MARGOLIS ; GEOFFREY MARGOLIS DEAN F RUSHMORE ET RICHARD TIEN ; GEOFFREY MARGOLIS DEAN
F RUSHMORE ET RICHARD TIEN SZU LIU ; JEOFUREI MAAGORISU 
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2) CA1015208A - AROMA ENHANCED DECAFFEINATED SOLUBLE COFFEE

2) Family number: 1393241 (CA1015208A) © PatBase 

Title: AROMA ENHANCED DECAFFEINATED SOLUBLE COFFEE

Classifications: 
International (IPC 8-9): A23F5/50 (Advanced/Invention);
A23F5/46 (Core/Invention)
CPC: A23F5/505
European: A23F5/50H

Family:

 Publication number  Publication date  Application number  Application date   
 CA1015208 A1  19770809  CA19740189624  19740107  

 Priority:

CA19740189624 19740107

 Probable Assignee: GEN FOODS CORP 

 Assignee(s): (std): GEN FOODS CORP 

 Assignee(s): GENERAL FOODS CORP ; PFLUGER RICHARD A ; PITCHON ESRA ; EARLE ERNEST L 

 Inventor(s): (std): EARLE ERNEST L JR ; PFLUGER RICHARD A ; PITCHON ESRA 

 Inventor(s): EARLE ERNEST L 

 

3) US4160042A - PROCESS FOR TREATING AN AQUEOUS EXTRACT OF A VE...

3) Family number: 1232897 (US4160042A) © PatBase 

Title: Process for treating an aqueous extract of a vegetable material

Abstract: Source: US4160042A An aqueous extract of a vegetable material is treated with a view to reducing its caffeine
and/or chlorogenic acid content. The treatment is with a solid ligneous adsorbent of vegetable origin in divided form at a
temperature of from 0 DEG to 100 degrees C . so as to absorb the caffeine and the chlorogenic acid. Preferably adsorption
takes place at a temperature of at most 30 degrees C . and the overall process includes the following subsequent steps:
Classifications: 
International (IPC 8-9): A23F3/20 A23F3/38 A23F5/18 A23F5/22 A23L2/38 B01D15/00 (Advanced/Invention);
A23F3/00 A23F5/00 A23L2/38 B01D15/00 (Core/Invention)
International (IPC 1-7): A23F1/00 A23F1/04 A23F1/10 A23F3/00 A23F3/02 A23F3/36 A23F3/38 A23F5/18 A23F5/20 A23F5/22
A23L2/38 B01D15/00
CPC: A23F3/385 A23F5/185 A23F5/223
European: A23F3/38B A23F5/18B A23F5/22B
US: 426/385 426/387 426/394 426/420 426/422 426/427 426/594 426/77 544/274
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Family:

 Publication number  Publication date  Application number  Application date   
 AR216949 A1  19800215  AR19780272669  19780621  

 AT360823 B  19810210  AT19780004311  19780613  

 AT431178 A  19800615  AT19780004311  19780613  

 BE867514 A1  19781127  BE19780188059  19780526  

 CA1114670 A1  19811222  CA19780306848  19780705  

 CH623205 A  19810529  CH19770009410  19770729  

 DE2826466 A1  19790215  DE19782826466  19780616  

 DE2826466 C2  19840405  DE19782826466  19780616  

 ES472135 A1  19790316  ES19780472135  19780728  

 FR2398463 A1  19790223  FR19770030540  19771011  

 FR2398463 B1  19810522  FR19770030540  19771011  

 GB1603683 A  19811125  GB19780021926  19780524  

 IL54740 A0  19780731  IL19780054740  19780517  

 IL54740 A1  19810331  IL19780054740  19780517  

 IT1105243 A  19851028  IT19780050133  19780630  

 IT7850133 A0  19780630  IT19780050133  19780630  

 JP1272685 C3  19850711  JP19780066287  19780601  

 JP54026364 A2  19790227  JP19780066287  19780601  

 JP59046576 B4  19841113  JP19780066287  19780601  

 MX5259 U  19830524  MX19780007268U  19780719  

 NL179700 B  19860602  NL19780007483  19780711  

 NL179700 C  19861103  NL19780007483  19780711  

 NL7807483 A  19790131  NL19780007483  19780711  

 PT68207 A  19780701  PT19780068207  19780622  

 US4160042 A  19790703  US19770842987  19771017  

 US4204004 A  19800520  US19790022798  19790322  

 Priority:

CA19780306848 19780705 CH19770009410 19770729 US19790022798 19790322
US19770842987 19771017

 Probable Assignee: NESTLE SA SOC ASS TECH PROD 

 Assignee(s): (std): FARR DAVID R ; HORMAN IAN ; NESTLE SA ; NESTLE SOC ASS TECH PROD SA ; NESTLE SA SOC ASS
TECH PROD 

 Assignee(s): SOCIETE DES PRODUITS NESTLE S A ; SOCIETE DES PRODUITS NESTLE S A 1800 VEVEY CH ; NESTLE
SOC DES PRODUITS SA ; SOC DES PRODUITS NESTLE S A ; NESTLE SOCIETE DES PRODUITS SA ;
SOC DES PRODUITS NESTLE SA ; SOCIETE DES PRODUITS NESTLE S A TE VEVEY ZWITSERLAND ;
SOCIETE D ASSISTANCE TECHNIQUE POUR PRODUITS NESTLE S A ; NESTLE SA PRODUITS ;
ASSISTANCE TECHNIQUE PRODUITS NESTLE ; D ASSISTANCE TECHNIQUE POUR PRODUITS NESTL
SOC ; DE PURODEYUI NETSUSURU SA SOC ; DE PURODEYUI NETSUSURU SOC SA ; DES PRODUITS
NESTLE S A SOC ; DES PRODUITS NESTLE SA SOC ; DES PRODUITS NESTLE SOC SA 

 Inventor(s): (std): DEBITSUDO ROBERUTO FUAARU ; FARR D R ; FARR DAVID R ; FARR DAVID ROBERT ; HORMAN I ;
HORMAN IAN ; IAN HORUMAN 

 Inventor(s): ROBERT FARR DAVID ; ZWITSERLAND ; HORMAN IAN CORSEAUX CH ; I HORMAN ; IAN HORMAN ; IAN
HORMAN TE CORSEAUX ; FARR DAVID ROBERT BRENT CH ; D R FARR ; DAVID ROBERT FARR ; DAVID
ROBERT FARR ET IAN HORMAN ; DAVID ROBERT FARR TE BRENT 

 Agent(s): ROBIC  ROBIC  AND ASSOCIES ASSOCIATES; REINHOLD COHN AND PARTNERS 

 

4) GB1596587A - PROCESSOR FOR PREPARING DECAFFEINATED COFFEE

4) Family number: 1251959 (GB1596587A) © PatBase 

Title: PROCESSOR FOR PREPARING DECAFFEINATED COFFEE

Abstract: Source: GB1596587A To produce a decaffeinated instant coffee with an improved flavour and aroma, an aqueous
extract of ground roast coffee is decaffeinated by treatment with an organic solvent for caffeine which is not miscible with
water and removal of the decaffeinated aqueous coffee extract from the caffeine-containing organic solvent which is not
miscible with water; flavour and aroma of the coffee extract are improved by readmixing certain flavourings, by displacing
the caffeine from the organic solvent by means of a treatment with water, introducing the resulting organic solvent, which
contains flavourings, into the coffee extract, and freeing the coffee extract from solvent. The extract which has been freed
from solvent can now be dried to give instant coffee powder.
Classifications: 
International (IPC 8-9): A23F5/16 A23F5/20 A23F5/22
A23F5/50 (Advanced/Invention);
A23F5/00 A23F5/46 (Core/Invention)
International (IPC 1-7): A23F1/00 A23F1/04 A23F1/10 A23F5/22
A23F5/46
CPC: A23F5/226 A23F5/50
European: A23F5/22E A23F5/50
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Family:

 Publication number  Publication date  Application number  Application date   
 AT220678 A  19810515  AT19780002206  19780329  

 AT365045 B  19811210  AT19780002206  19780329  

 AU197834608 A1  19791004  AU19780034608  19780330  

 AU514860 B2  19810305  AU19780034608  19780330  

 BE865488 A1  19781002  BE19780186399  19780330  

 CA1104411 A1  19810707  CA19780300116  19780330  

 CH634467 A  19830215  CH19780003392  19780330  

 DE2813147 A1  19781012  DE19782813147  19780325  

 DK145678 A  19781001  DK19780001456  19780331  

 ES468369 A1  19781216  ES19780468369  19780330  

 FI63326 B  19830228  FI19780000964  19780330  

 FI63326 C  19830610  FI19780000964  19780330  

 FI780964 A  19781001  FI19780000964  19780330  

 FR2385336 A1  19781027  FR19780009270  19780330  

 GB1596587 A  19810826  GB19780012458  19780330  

 GR63558 B  19791117  GR19780155813  19780328  

 IE46702 B  19830824  IE19780000639  19780331  

 IE780639 L  19780930  IE19780000639  19780331  

 IT7848639 A0  19780329  IT19780048639  19780329  

 JP54002380 A2  19790109  JP19780038014  19780331  

 LU79346 A  19781103  LU19780079346  19780331  

 NL7803436 A  19781003  NL19780003436  19780331  

 NO147364 B  19821220  NO19780001111  19780330  

 NO147364 C  19830330  NO19780001111  19780330  

 NO781111 A  19781003  NO19780001111  19780330  

 SE7803587 A  19781001  SE19780003587D  19780330  

 Priority:

CA19780300116 19780330 US19770783246 19770331

 Probable Assignee: PROCTER AND GAMBLE 

 Assignee(s): (std): PROCTER GAMBLE CO ; PROCTER AND GAMBLE 

 Assignee(s): PROCTER AND GAMBLE CO ; PROCTER AND GAMBLE CO THE ; PROCTER AND GAMBLE COMPANY THE ;
BOLT GREGORY L ; GRUBBS DENNIS R ; PROCTER AND GABLE CO ; PROCTER AND GAMBLE CY ; THE
PROCTER AND GAMBLE CO ; THE PROCTER AND GAMBLE COMPANY ; THE PROCTER AND GAMBLE CY ;
THE PROCTOR AND GAMBLE CO ; THE PROCTER AND GAMBLE COMPANY TE CINCINNATI OHIO ; THE
PROCTER AND GAMBLE COMPANY TE CINCINNATI OHIO VER ST V AM 

 Inventor(s): (std): BOLT G ; BOLT G L ; BOLT GREGORY L ; BOLT GREGORY LYNN ; DENISU ROBAATO GURABUSU ;
GRUBBS D ; GRUBBS D R ; GRUBBS DENNIS R ; GRUBBS DENNIS ROBERT ; GUREGORII RIN BORUTO 

 Inventor(s): ROBERT GRUBBS DENNIS ; LYNN BOLT GREGORY ; DENNIS ROBERT GRUBBS ; G L BOLT ; GREGORY
LYNN BOLT ; D R GRUBBS ; BOLT G L AND GRUBBS DR 

 Agent(s): WM; GOWLING LAFLEUR HENDERSON LLP 

 

5) US4495210A - CAFFEINE ADSORPTION

5) Family number: 30906170 (US4495210A) © PatBase 

Title: Caffeine adsorption
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Abstract: Source: US4495210A In the decaffeination of green coffee beans with an aqueous medium, caffeine is removed
from the aqueous medium which also contain non-caffeine green coffee solids, contact with substantially neutral active
carbon. Thereafter the medium may be recycled to extract further amounts of caffeine from the same or another batch of
green coffee beans. Other features of the invention are described in the specification.
Classifications: 
International (IPC 8-9): A23F5/16 A23F5/20 A23F5/22 B01J20/20
C07D473/12 (Advanced/Invention);
B01J20/20 (Advanced/Non-invention);
A23F5/00 B01J20/20 C07D473/00 (Core/Invention)
International (IPC 1-7): A23F1/10 A23F5/16 A23F5/20 A23F5/22
A23F5/26 A23P B01D B01J20/20 C07D473/12
CPC: A23F5/208 A23F5/223 C07D473/12
European: A23F5/20H A23F5/22B C07D473/12
US: 426/422 426/427

Family:

 Publication number  Publication date  Application number  Application date   
 AT218281 A  19830815  AT19810002182  19810515  

 AT388487 B  19890626  AT19810002182  19810515  

 AU198170173 A1  19811203  AU19810070173  19810506  

 AU542970 B2  19850328  AU19810070173  19810506  

 CA1162436 A1  19840221  CA19810373702  19810324  

 DD158736 A5  19830202  DD19810229599  19810429  

 DE3119277 A1  19820415  DE19813119277  19810514  

 DE3119277 C2  19910425  DE19813119277  19810514  

 EP0040712 A1  19811202  EP19810103266  19810430  

 EP0040712 B1  19840418  EP19810103266  19810430  

 EP0040712 B2  19890419  EP19810103266  19810430  

 ES502543 A0  19821001  ES19810502543  19810527  

 ES8207415 A1  19821216  ES19810502543  19810527  

 GB2076626 A1  19811209  GB19810013913  19810507  

 GB2076626 B2  19841003  GB19810013913  19810507  

 GR75660 B  19840802  GR19810165070  19810526  

 IL62789 A0  19810731  IL19810062789  19810505  

 IL62789 A1  19831031  IL19810062789  19810505  

 IT1171255 A  19870610  IT19810048557  19810527  

 IT8148226 A0  19810408  IT19810048226  19810408  

 IT8148557 A0  19810527  IT19810048557  19810527  

 JP1045345 B4  19891003  JP19810061129  19810422  

 JP1559142 C3  19900516  JP19810061129  19810422  

 JP57012952 A2  19820122  JP19810061129  19810422  

 KE3527 A  19850607  KE19850003527  19850520  

 MX158675 A  19890227  MX19810187412  19810520  

 NZ197009 A  19830510  NZ19810197009  19810505  

 PH16963 A  19840427  PH19810025477  19810408  

 PL127869 B1  19831231  PL19810231342  19810526  

 PL231342 A1  19820215  PL19810231342  19810526  

 PT72782 A  19810401  PT19810072782  19810331  

 PT72782 B  19820322  PT19810072782  19810331  

 SU1056875 A3  19831123  SU19813276096  19810409  

 US4495210 A  19850122  US19800153904  19800528  

 US4508743 A  19850402  US19810264062  19810515  

 ZA8102953 A  19820526  ZA19810002953  19810504  

 Priority:

CA19810373702 19810324 US19800153904 19800528 US19810264062 19810515

 Probable Assignee: NESTLE SA 

 Assignee(s): (std): RPODUITS NESTLE S A SOC D ; NESTLE SA ; SOCIETE DES PRODUCTS NESTLE S A ; DE PURODEYUI
NETSUSURE SOC SA ; SOC DES PRODUITS NESTLE SA ; D ASSISTANCE TECHNIQUE POUR PRODUITS
NESTL SOC ; SOCIETE DES PRODUITS NESTLE SA CH ; SOSETE DE PRODYUI NESTLE S A FA ;
SOCIETE DES PRODUITS NESTLE S A ; SOCIETE DES RPODUITS NESTLE S A 

 Assignee(s): SOSETE DE PRODYUI NESTLE S A FIRMA ; SOCIETE DES PRODUITS NESTLE S A VEVEY CH ; D
ASSISTANCE TECHNIQUE POUR PRODUITS NESTLE ; D ASSISTANCE TECHNIQUE POUR PRODUITS
NESTLE SA SOC ; D ASSISTANCE TECHNIQUE POUR PRODUITS NESTLE SOC SA ; D'ASSISTANCE
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TECHNIQUE POUR PRODUITS NESTLE SA SO ; D'ASSISTANCE TECHNIQUE POUR PRODUITS NESTLE SA
SOC ; DES PRODUITS NESTLE SA SOC ; SOCIETE D ASSISTANCE TECHNIQUE POUR PRODUITS
NESTLE S A ; SOCIETE D ASSISTANCE TECHNIQUE POUR PRODUITS NESTLE SA ; GREEN DAVID ; DES
PRODUITS NESTLE SOC SA ; DES PRODUCTS NESTLE SA SOC ; SOCIETE DES PRODUITS NESTIE S A ;
BLANC MAURICE 

 Inventor(s): (std): BLANC M ; BLANC MAURICE ; BLANK MORIS ; D GREEN ; GREEN D ; GREEN DAVID ; DAVID GREEN GB
; DEBITSUDO GURIIN ; DAVID GREEN ; MAURICE BLANC ; M BLANC ; MORIS BLANK FR ; MOORISU
BURANKU 

 Inventor(s): GREEN DAVID GB ; LE BLANC MAURICE ; GREEN DAVID CHAVORNAY CH ; BLANC MAURICE FR ;
BLANC MAURICE MORGES CH 

 Agent(s): SHELSTON IP; SHELSTON IP PTY LTD; BORDEN LADNER GERVAIS LLP; REINHOLD COHN AND
PARTNERS 

 Designated states: BE CH FR IT LI LU NL SE

 

6) US4938977A - PROCESS FOR THE PRODUCTION OF DECAFFEINATED TEA...

6) Family number: 2924551 (US4938977A) © PatBase 

Title: Process for the production of decaffeinated tea

Abstract: Source: US4938977A By the extraction with CO2 at 60 to 150 bar and 20 DEG to 70 degrees C ., an aroma
enriched fraction is taken from the moistened black tea, said fraction being added again to already decaffeinated and dried
tea. Decaffeination starts after the aroma fraction has been obtained by pumping carbon dioxide at a pressure of between
150 to 500 bar and a temperature of between 10 DEG to 100 DEG C . through a bulk moistened tea. The solvent charged with
caffeine is passed over an adsorber or purified by reduction of density.
Classifications: 
International (IPC 8-9): A23F3/36 A23F3/42 (Advanced/Invention);
A23F3/00 A23F3/40 (Core/Invention)
International (IPC 1-7): A23F3/36 A23F3/42 B01D11/02 C07D473/12
C11B9/00
CPC: A23F3/366 A23F3/423
European: A23F3/36E A23F3/42E
US: 426/386 426/427 426/597

Family:

 Publication number  Publication date  Application number  Application date   
 CA1318174 A1  19930525  CA19870552667  19871124  

 DE3640333 A1  19880609  DE19863640333  19861126  

 DE3640333 C2  19940811  DE19863640333  19861126  

 DE3640333 C3  19940811  DE19863640333  19861126  

 DE3817736 A1  19891130  DE19883817736  19880525  

 DE3817736 C2  19970313  DE19883817736  19880525  

 EP0269104 A2  19880601  EP19870117478  19871126  

 EP0269104 A3  19890405  EP19870117478  19871126  

 EP0269104 B1  19911030  EP19870117478  19871126  

 US4938977 A  19900703  US19890350228  19890511  

 Priority:

CA19870552667 19871124 DE19863640333 19861126 US19870121946 19871118
DE19883817736 19880525

 Probable Assignee: HOPFEN EXTRAKTRION HVG BARTH R 

 Assignee(s): (std): BARTH RAISER HOPFENEXTRAKTION ; GEHRIG MANFRED ; HOPFENEXTRAKTION HVG BARTH RAI ;
HOPFEN EXTRAKTRION HVG BARTH R 

 Assignee(s): HOPFEN EXTRAKTRION HVG BARTH RAISER AND CO ; HOPFENEXTRAKTION HVG BARTH RAISER AND
CO ; HOPFENEXTRAKTION HVG BARTH RAISER AND CO 8069 WOLNZACH DE ; HOPFENEXTRAKTION
HVG BARTH RAISER AND CO 85283 WOLNZACH DE ; HOPFEN EXTRAKTION HVG BARTH RAISER AND
CO ; FORSTER ADRIAN 

 Inventor(s): (std): FORSTER ADRIAN ; FORSTER ADRIAN DIPL CHEM DR ; FORSTER ADRIAN DIPL ING DR ; GEHRIG
MANFRED ; GEHRIG MANFRED DIPL CHEM DR 

 Inventor(s): GEHRIG MANFRED DIPL CHEM DR 8069 WOLNZACH DE ; FORSTER ADRIAN DIPL ING DR 8069
WOLNZACH DE ; FORSTER ADRIAN DIPL CHEM DR 8069 WOLNZACH DE 

 Agent(s): BORDEN LADNER GERVAIS LLP 

 Designated states: AT BE CH DE ES FR GB GR IT LI LU NL SE

 

7) US2016262416A - PROCESS FOR REMOVING CAFFEINE FROM GREEN COFFEE...

7) Family number: 59103761 (US2016262416A) © PatBase 

Title: PROCESS FOR REMOVING CAFFEINE FROM GREEN COFFEE AND PLANT FOR IMPLEMENTING THE PROCESS

Abstract: Source: US2016262416A The phases included in the process of pre-drying in an extractor (1) the aromatic
solution decaffeinated by the active carbons; concentrating the solution in a concentration apparatus (5) and transferring it
again into the extractor (1) held in such a vacuum degree (11) that helps the reincorporation of aromatic substances in the
pre-dried coffee; drying, cooling and discharge the decaffeinated coffee.
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