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CAFFEINE FROM GREEN 
COFFEE AND PLANT FOR 
IMPLEMENTING THE PROCESS.  
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-  The phases are comprised in 
the process of pre-drying in an 
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 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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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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* the whole document *  
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the process of pre-drying in an 
extractor (1) the aromatic 
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said solution in a concentration 
apparatus (5) and transferring it 
again into the extractor (1) held 
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aromatic substances in the pre-
dried coffee; drying, cooling and 
discharge the 
decaffeinated coffee.  
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-  Removing irritating components 
from coffee beans - by extracting 
before roasting with a ketone or ester  
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-  Green coffee beans are treated to 
remove components which, after 
roasting, give rise to gastro-intestinally 
irritating cpds. by first washing at high 
temp. and atmos. pressure with an 
ester or ketone solvent (I) naturally 
present in roasted beans at >10 ppm 
and having boiling range 50-100 
degrees C. The washed beans are then 
mechanically sepd. from (I) and the 
content of (I) reduced by heat, vacuum 
and/or steam to a level so that after 
roasting the content is within the 
normal range for freshly 
roasted coffee. Pref. washing is at or 
near solvent, b.pt. using esp. methyl 
ethyl ketone (Ia; final content 24ppm) 
or methyl acetate (Ib; final content 
16ppm). For making mild coffee. (I) are 
organoleptically and hygienically 
acceptable and both washing and 
solvent removal stages are short. Solids 
and caffeine losses during the process 
are negligible.  
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