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(57) Abstract: The present invention relates to a method for the manufacture of an instant coffee powder, the method comprising:
(i) providing an aqueous coffee extract; (ii) providing roasted coffee; (iii) holding the roasted coffee in a substantially oxygen-free
treatment-chamber at a temperature of from 70 to 120eC for at least 30 minutes to form acrylam ide-depleted roasted coffee; and (iv)
drying the aqueous coffee extract to form a soluble coffee powder; wherein, either: a) the roasted coffee provided in step (ii) is a roasted
coffee powder, whereby step (iii) provides an acrylamide-depleted roasted coffee powder; or b) the method further comprises a step
of grinding the acrylamide-depleted roasted coffee obtained in step (iii) to form an acrylamide-depleted roasted coffee powder; and,
wherein, the method further comprises: (v) adding the acrylamide-depleted roasted coffee powder to the aqueous coffee extract before
the drying step (iv), or adding the acrylamide-depleted roasted coffee powder to the soluble coffee powder obtained in step (iv), to
thereby form an instant coffee powder comprising soluble coffee and from 1wt% to 20wt% roast and ground coffee, by weight of the

instant coffee powder.
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