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Search query (2): [SP]: 1-14. (canceled) 15. process for removing caffeine 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 caffeine is transferred
to the hot water and a solution forms that comprises aromatic softened hot water and part of the transferred caffeine and aromatic water-soluble
substances contained in the coffee, where steps are implemented to absorb the caffeine contained in the above aromatic solution as decaffeinated
by active carbons placed in at least a suitable container provided at its entry of a filter (9, 9a) suitable to retain undesired solid elements, wherein
the process comprises the phases of: pre-drying in the extractor (1) the aromatic solution decaffeinated 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 reincorporation of aromatic substances in the pre-dried coffee drying, cooling and discharging the decaffeinated coffee. 16.
process according to claim 15, wherein the aromatic solution is kept agitated in the extractor (1) by a stirrer means (al) suitable to impart to the
mass "aromatic solution-coffee" a mixing 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 (cl) and, then, one or more times, again in the extractor (1) in which further amounts of
caffeine 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) partially saturated with caffeine and, then, from said first container (c1) in at least a
second between several containers (c2-cn) of fresh active carbons that absorb caffeine and again the solution is transferred one or more times in
the extractor (1) in which further amounts of caffeine are transferred from the coffee to the solution, such procedure causing substantially the total
saturation of each column of active carbons (cl-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 caffeine shows values higher than those expected. 20. process according to claim 18, wherein
the containers of active carbons (c2-cn) are used in parallel in case the control on line of the caffeine shows values higher than those expected.
21. process according to claim 18, wherein the entry of the solution into the containers of active carbons (cl-cn) arranged in parallel 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 (cl-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 reincorporated 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 (al) for imparting to the mixture a mixing
movement,a first column of active carbon (cl) partially saturated with caffeine suitable to extract caffeine from the solution,at least one of a
second between several containers (c2-cn) of fresh active carbons suitable to extract caffeine 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 decaffeinated 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 decaffeinated coffee is definitively cooled,a
fan (3) associated with the extractor (1) to inhale the airin 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 (cl-cn),a first container (5)
provided with a stirrer (a2) for receiving the aromatic solution at the end of the phase of extraction of caffeine 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 (cl-cn),a second filter (9a) suitable to retain solid
elements that are present in the solution directed to the columns of active carbons (cl1-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 (cl-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 reincorporation and achieve a vacuum of between 0.65 and 0.99 bar that improves the reincorporation of aromas
into the decaffeinated 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 decaffeinated
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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Search [SP]: 1-14. (canceled) 15. process for removing caffeine from green coffee in which a batch of green coffee is introduced in at least one

2: 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 caffeine is
transferred to the hot water and a solution forms that comprises aromatic softened hot water and part of the transferred caffeine and
aromatic water-soluble substances contained in the coffee, where steps are implemented to absorb the caffeine contained in the above
aromatic solution as decaffeinated by active carbons placed in at least a suitable container provided at its entry of a filter (9, 9a) suitable to
retain undesired solid elements, wherein the process comprises the phases of: pre-drying in the extractor (1) the aromatic solution
decaffeinated 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 reincorporation of aromatic substances in the pre-dried
coffee drying, cooling and discharging the decaffeinated coffee. 16. process according to claim 15, wherein the aromatic solution is kept
agitated in the extractor (1) by a stirrer means (al) suitable to impart to the mass "aromatic solution-coffee" a mixing 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 caffeine 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 (cl) partially saturated with caffeine and, then, from said first container (cl1) in at least a second between several
containers (c2-cn) of fresh active carbons that absorb caffeine and again the solution is transferred one or more times in the extractor (1) in
which further amounts of caffeine are transferred from the coffee to the solution, such procedure causing substantially the total saturation of
each column of active carbons (cl-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 caffeine shows values higher than those expected. 20. process according to claim 18, wherein
the containers of active carbons (c2-cn) are used in parallel in case the control on line of the caffeine shows values higher than those
expected. 21. process according to claim 18, wherein the entry of the solution into the containers of active carbons (cl-cn) arranged in
parallel 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 (cl-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 reincorporated 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 (al) for imparting to the mixture a mixing movement,a first column of active carbon (c1)
partially saturated with caffeine suitable to extract caffeine from the solution,at least one of a second between several containers (c2-cn) of
fresh active carbons suitable to extract caffeine 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 decaffeinated 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 decaffeinated 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 (cl1-cn),a first container (5) provided with a
stirrer (a2) for receiving the aromatic solution at the end of the phase of extraction of caffeine 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 (cl-cn),a second filter (9a) suitable
to retain solid elements that are present in the solution directed to the columns of active carbons (cl-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 (cl-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 (cl-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 reincorporation and achieve a vacuum of between 0.65 and 0.99 bar
that improves the reincorporation of aromas into the decaffeinated 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 decaffeinated 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) Family number: 1189159 (US4031251A)
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 (zpc 8-9): A23F3/34 A23F3/38 A23F5/00 A23F5/18 , s1samm .

A23F5/20 A23F5/22 C07D473/12 (Advanced/Invention) [ sacron” e s o
International (pc 1-7): A23C3/02 A23F1/10 A23F3/00 A23F3/02 L T TR e oot e g Ko (b
A23F3/36 A23F3/38 A23F5/20 A23F5/22 B0O1D A A LI T+ foutn eais . oot roresy o
CPC: A23F3/385 A23F5/185 A23F5/223 Ko i s T e e e st Sy
European: A23F3/38B A23F5/18B A23F5/22B Sty S e e e
US: 210/638 210/654 426/387 426/422 426/427 BT ST " e o e, i s

Family:

Publication number Publication date Application number

AU197587883 Al 19770630 AU19750087883 19751224
CA1069376 A1 19800108 CA19750242512 19751222
CH597768 A 19780414 CH19760000042 19760106
DE2600492 A1 19760715 DE19762600492 19760108
DE2600492 C2 19841018 DE19762600492 19760108
ES444103 Al 19770516 ES19760444103 19760107
FR2297004 A1l 19760806 FR19760000281 19760107
FR2297004 B1 19790720 FR19760000281 19760107
GB1523639 A 19780906 GB19750052572 19751223
I1L48714 AO 19760229 1L19750048714 19751223
I1L48714 A1 19780731 1L19750048714 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 ;

we: nptnm s

- Mpeaneraend an agemyeuat pHzser
eAeaylHE Drsp b

pomreroant. hoghmes n ok 0w

1

. WM APOTHBOTOKOM,

"V AReHE ATy Kot OReRTOR 13 BLAG
1O IKCTPARTS He BAARSTCR GBRIATENPHbIM, He
ESAR DEG TPOSORATOR, 36 BUISISEL ACTTIRE

cxpauTos U

CHOIY € AMTDNHLK ~HOMEHTOM, COCTRRMAR-

Lige Metiee 20 Aosah, k BATOpSENE npH Srou
HOMERAE  erbeHHOBLA PocThofmisnx ko
FOHENTOR OGPAGTeiaatarD SETPRNTS.

ausICANS SNGAL 4 SNCHPRITR, CINOOR-
HOTY' OT KOGeHRA,

OMEIDES CHONL W AMCSPGHPOisaNAmX sa
teR vodeddh n UEHOHEMIODUA PACTEOPNILX
coeTBRARIIE GbaCH.

Bmoapasaune He coaspramen Saaee ko
PeHHT DAL MPOMHECYNEIM DACTRODON, OO~
Aepawin Gony W opTaMANCCNE PACTROpX-
TEE, FAR mmennﬁ HEKODEHHOEHX PECTEORA-
W SORTAEARK LI

e m6xo!
OcofeAnOGTa | HCTOBSTENOL ChHoME 28+
JISETCR €€ CTRUHBHUEONTS Ho- CBORCTRY <eder-
HBBOrG ARCOPBAPOLLBHH HopeHAA.
Oaaako msMe » std cHORE oakospeNeRHD

© yaanenhen kvipena AscopOipyer ¥ Ipyrme-

HOMNOREATAL TIDH HeOSTOMMMOCT HE B HOCAG-
IIOUIEY MOKHD YALIETE 53 $HOAH A DERHYTS
& Manwran, 8 ydooeuse ni HumKrds DANGupE-
MHHa-G KerpRHNM a0 COYIRIRARER, RAX
AMODOPGRHIT  KHGOTA BN RAGPOGHET,

{ebane o IR B lanATee 12
B—B0%p aliecitewaus ogT NUXYACHN Ha1XTHE CO

VRangiue DB LRGN pacTBOPS € ci:
x

SKETPAKT NGCAE OCOOBCMECHAN o DT Xofen-
2 .
VSaneilkis Kufewss u3 BRANOrD, KE SDLG
HEUERD AETY4HX KONRDHEHTOB SKETHAKTE pAc-
HREENUMLA beutecrs nOWSKORAT MyTeM Kone

| rapOsam sfoyanTa co cutiod,

TL 10K, MSIGTGYIT KoHHe, e,
NG CROY, TREPHIROALNG TS ot
eyl cxson,

Pt KONTAXTUpCRANAN BIETDRKTE. (O SO
il 1e0GRONNE DISCTUNTS DAKIEALHCFS kDR
TBETY NpHBEDHS

anBonee YAOSHD Byl kv scrpar ve
PEs pobl Chows asonn ops som; T
nne” KpuTaNIpIRAT.® WerEE quanammma
oA DO, -

B SaBHGHMOITS o1 GTpSSoraNioLT crivn
AIITAMNAC KokERTE © Kitun SKCTRANTR YA
amnses. 20 5 war

B GAyIme_ HEOGKOTNON EOAYSRS K-
PHSHOMS MPOTYKIA B GHIE BCylieioma o
P SECTgaKT Hoos: suasews wogmnEn -
Lupjor meBEN NpiGaTL . 3 Ao, ofangr
Texhngy tpeacteawy, Takme mﬁum YO HbH
7 BISOATIIM COGCORDN OCYUAEETBIRION CyIIKY

. “SKCEARTS, DPN STOM KEOBROIANO COSAETL Y.

8188, OGTCHEHHMAKIUR IOTYIGHAS K8 UQSTRER
rore

TR
TIpHuEHRerAS CHORS KDMISHA GHTS NpOY-
WO, HepaCTECPKNDR B YEAGRARX WIEReUSKiT
vageuu ¥ nocistymmek peresepanun. Cpaas
i paswep Geored 840--280 wkn, yaeuiton
NABEPRNaTE HOTK - HOD—-100D el OBmAR
Bmen o cocramtTs 40— W‘lu o
Nep KX 5
‘Chuaky ﬁem!mﬂ PAGOTH D EMGHEILICH BT
TuAparison) caciomii
© PoutepHocTL, Wpufia ks uehch.
& BepXEEMY Tipeagay (2,0 Aebad), npmseadt
B, KOWTAKT.C. BOA0E. CMRAy ¢ MEMbwed nasap-
KOCTERY BHATANE HAZO HAMGHATS B BRAOHEPCT-
oot pacraapincre. (g, smnas, b
1 42 CwO7 e YEAAAACH THADAT
VaR abaa, W #ekoR TORRBTATS HAINHY
RARLHND Ay R pACTIOpITEZED
e
clauss ua aoKvaz cxankoro axp«rmeum -

Application date

»

CHORH HAUMABRY € OpOMKD
5 @B ok CTpYE SORH X BFTECHERKR Oc-
TATKOR SKCTQARTA Wi LA0A. LIpOMEEKY XyT
NPEATONTRTSANEG B _HETpAGARAN, ‘OBpATHOM
RN NGTIKE SHCTPAKTR A3 RISHR 13-
MEnsuEnNA Kodewtis. JULK TPOHMBEN HCNoAbe
ayor noay < Temusparyp ()°C.

‘Boag mouae. NDUMMBKH © PACTRODINHIN
WoHMOMSHTAN, WOl G6TTL ZOBASAEHA b it
ok S, ot o snerpe casGo
o

Saren sy npownei opE roaoh,
) JTORoA " Gstee RGN pacraop ocTs.
Teaneparypacons 55— 5°C

Ecan ofecneunms yasnenne 1 oot xofes:
KA, MOXHO OICARKSORITE 1MKAYTYO CHC.
TeWY PEEHPRYATUAH BORL, 3. &. NOCAE YAdne-
RIMR 13 BOAEH KOGEHA BRIBPAELATS e 1A8 MpD-
e An Croase. K OTaeneiA OT 0k Koduwe
112 BETOTEaYIOT, BANPHNCD, CHETEME RAPTHO:

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

PatBase PDF Export - Page: 2 25/10/2017


http://www.patbase.com/mosget.asp?ID=1189159&FileSave=US4031251A.PDF
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F3%2F34
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F3%2F38
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F5%2F00
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F5%2F18
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F5%2F20
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F5%2F22
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=C07D473%2F12
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23C3%2F02
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F1%2F10
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F3%2F00
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F3%2F02
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F3%2F36
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F3%2F38
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F5%2F20
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=A23F5%2F22
http://www.patbase.com/linkclass.asp?CCC=IPC&CLASS=B01D
http://www.patbase.com/linkclass.asp?CCC=CPC&CLASS=A23F3%2F385
http://www.patbase.com/linkclass.asp?CCC=CPC&CLASS=A23F5%2F185
http://www.patbase.com/linkclass.asp?CCC=CPC&CLASS=A23F5%2F223
http://www.patbase.com/linkclass.asp?CCC=EPC&CLASS=A23F3%2F38B
http://www.patbase.com/linkclass.asp?CCC=EPC&CLASS=A23F5%2F18B
http://www.patbase.com/linkclass.asp?CCC=EPC&CLASS=A23F5%2F22B
http://www.patbase.com/linkclass.asp?CCC=UC&CLASS=210%2F638
http://www.patbase.com/linkclass.asp?CCC=UC&CLASS=210%2F654
http://www.patbase.com/linkclass.asp?CCC=UC&CLASS=426%2F387
http://www.patbase.com/linkclass.asp?CCC=UC&CLASS=426%2F422
http://www.patbase.com/linkclass.asp?CCC=UC&CLASS=426%2F427
http://worldwide.espacenet.com/textdoc?IDX=AU8788375
http://worldwide.espacenet.com/textdoc?IDX=CA1069376
http://worldwide.espacenet.com/textdoc?IDX=CH597768
http://www.patbase.com/getimg/depatis.asp?PN=DE2600492
http://www.patbase.com/getimg/depatis.asp?PN=DE2600492
http://worldwide.espacenet.com/textdoc?IDX=ES444103
http://worldwide.espacenet.com/textdoc?IDX=FR2297004
http://worldwide.espacenet.com/textdoc?IDX=FR2297004
http://worldwide.espacenet.com/textdoc?IDX=GB1523639
http://worldwide.espacenet.com/textdoc?IDX=IL48714
http://worldwide.espacenet.com/textdoc?IDX=IL48714
http://worldwide.espacenet.com/textdoc?IDX=JPS5191368
http://worldwide.espacenet.com/textdoc?IDX=JP60005249B
http://worldwide.espacenet.com/textdoc?IDX=MX4442
http://worldwide.espacenet.com/textdoc?IDX=SU615839
http://www.patbase.com/getimg/uspto.asp?PN=US4031251+A
http://worldwide.espacenet.com/textdoc?IDX=ZA7507953

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

Agent(s): DR YITZHAK HESS AND PARTNERS
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Cette Section est Absente

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) Family number: 1232897 (US4160042A)
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 (1pc 8-9): A23F3/20 A23F3/38 A23F5/18 A23F5/22 A23L2/38 BO1D15/00 (Advanced/Invention);

A23F3/00 A23F5/00 A23L2/38 B0O1D15/00 (Core/Invention)

International (1pc 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 A1l 19800215 AR19780272669 19780621
AT360823 B 19810210 AT19780004311 19780613
AT431178 A 19800615 AT19780004311 19780613
BE867514 Al 19781127 BE19780188059 19780526
CA1114670 Al 19811222 CA19780306848 19780705
CH623205 A 19810529 CH19770009410 19770729
DE2826466 Al 19790215 DE19782826466 19780616
DE2826466 C2 19840405 DE19782826466 19780616
ES472135 Al 19790316 ES19780472135 19780728
FR2398463 Al 19790223 FR19770030540 19771011
FR2398463 B1 19810522 FR19770030540 19771011
GB1603683 A 19811125 GB19780021926 19780524
IL54740 AO 19780731 1L19780054740 19780517
IL54740 Al 19810331 1L19780054740 19780517
IT1105243 A 19851028 1719780050133 19780630
IT7850133 A0 19780630 1T19780050133 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 ; HORMANT ;
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) Family number: 1251959 (GB1596587A)
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 (apc 8-9): A23F5/16 A23F5/20 A23F5/22

A23F5/50 (Advanced/Invention);

A23F5/00 A23F5/46 (Core/Invention)

International (zpc 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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SUBSTITUTE
REMPLACEMENT

SECTION is not Present

Cette Section est Absente

Family:

Publication number Publication date Application number Application date

AT220678 A 19810515 AT19780002206 19780329
AT365045 B 19811210 AT19780002206 19780329
AU197834608 A1l 19791004 AU19780034608 19780330
AU514860 B2 19810305 AU19780034608 19780330
BE865488 Al 19781002 BE19780186399 19780330
CA1104411 Al 19810707 CA19780300116 19780330
CH634467 A 19830215 CH19780003392 19780330
DE2813147 A1 19781012 DE19782813147 19780325
DK145678 A 19781001 DK19780001456 19780331
ES468369 Al 19781216 ES19780468369 19780330
FI63326 B 19830228 FI119780000964 19780330
FI63326 C 19830610 FI19780000964 19780330
FI780964 A 19781001 FI19780000964 19780330
FR2385336 Al 19781027 FR19780009270 19780330
GB1596587 A 19810826 GB19780012458 19780330
GR63558 B 19791117 GR19780155813 19780328
IE46702 B 19830824 1E19780000639 19780331
IE780639 L 19780930 1E19780000639 19780331
IT7848639 A0 19780329 1719780048639 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) Family number: 30906170 (US4495210A)

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 (pc 8-9): A23F5/16 A23F5/20 A23F5/22 B01J20/20 e Seremare o D o R
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US: 426/422 426/427

C07D473/12

TRAREGIH B4a whidvek GETATEE, B3ST -}
]

e T e
e, e G4 s U0, GRS G
e e e ]
T W CedasmasT  hetTpaTos, snTaped

LT (AT DRRORTE , e s B

P T
TR,

Apumep [, Pl
TR I, TEATAET TR
B e e I e ]
nTpaagesrn yrie Thewol conseah

Tesmpons ocratea.
Al R - .+ Pagr
#ror moge = AL smmmere cyest
e pemneen arars § 41

Koga memsowwewisorer ms 9TH, o

Tiomy=
a1 GO O SR
ofna=

=5 geAT WoRE MOWRSART REECRTANTIE
gt 4 T Dan Pme—e Gpee
e,

L Mpmmdpa Tk MRS des
o e e o  Pome—r 1,
T € RS ol

e

wae
i g e,
mp

T e T T
..1 Iw..._-....]'v].._,

Ic
SR S

18 5 LU %] ar

1]

? 7

1 s 4 n ] 5 6 ”
a 14 [ EO R | EX] b

o e L
[Er—— e

= s T, e T e £ R
- cosapmst B wr dafwsshs 1 B, 07 i B8
g ARCTEArORIN FRORET A et Boflan Ganes
wogod, Themsrtype w5ten 1000, Tas urh CanRRTR SItGes W
POl ue pangh 8 el Ornghdeeed Tueey, Samemn 095 RS

Family:

Publication number Publication date Application number Application date

AT218281 A 19830815 AT19810002182 19810515
AT388487 B 19890626 AT19810002182 19810515
AU198170173 Al 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 Al 19811202 EP19810103266 19810430
EP0040712 B1 19840418 EP19810103266 19810430
EP0040712 B2 19890419 EP19810103266 19810430
ES502543 A0 19821001 ES19810502543 19810527
ES8207415 A1l 19821216 ES19810502543 19810527
GB2076626 Al 19811209 GB19810013913 19810507
GB2076626 B2 19841003 GB19810013913 19810507
GR75660 B 19840802 GR19810165070 19810526
IL62789 AO 19810731 1L19810062789 19810505
IL62789 Al 19831031 1L19810062789 19810505
IT1171255 A 19870610 1719810048557 19810527
178148226 A0 19810408 1719810048226 19810408
178148557 A0 19810527 1719810048557 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
Probable Assignee: NESTLE SA
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

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

US19800153904 19800528 US19810264062 19810515

Assignee(s): (std):

Assignee(s):
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BLANC MAURICE
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; 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) Family number: 2924551 (US4938977A)
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.
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7) Family number: 59103761 (US2016262416A)

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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