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Abstract:
A process for the direct decaffeination of aqueous coffee extract solutions by contacting the surface of a thin film of an aqueous
coffee extract solution with carbon dioxide under supercritical conditions of temperature and pressure to thereby remove the
caffeine into the CO2 and directly recover the aqueous coffee extract solution substantially free from caffeine. The contacting of
the aqueous coffee extract solution and the CO2 is preferably effected by passing the aqueous coffee extract solution
downwardly through a packed column, while passing the CO2 upwardly in countercurrent contact therewith. 
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Abstract:
A method of processing roasted coffee to improve the retention of carbon dioxide and aromatics liberated from the roasted
coffee. The method involves preparing one or more containers for receiving coffee. The containers are purged of contained air
through flushing with an inert gas. Roasted coffee is transported and delivered to a grinding circuit where it is ground directly
into a container filling apparatus. The container filling filling apparatus delivers the ground coffee directly into the purged
containers after which the containers are sealed to maximize the retention of carbon dioxide and aromatics liberated from the
roasted coffee and to minimize contact of the ground roasted coffee with the air. 
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