Description Title of Invention: COFFEE EXTRACT Technical Field The present invention relates
to various coffee extracts whose coffee characteristics are enhanced. Background Art In the field
of coffee beverages, there have been known various methods of adjusting a flavor and an aroma in
accordance 10 with consumer tastes. Japanese Patent Application Publication No. Hei 4-152845 has
disclosed soybean-blended coffee having a new flavor and a new aroma, which is obtained by grinding
a mixture of coffee beans and soybeans whi%g@gwgﬁly roasted. For the purpose of obtaining
new beverage 15 with roast flavor, Japanese Patent Application Publication No. Sho 59-146576 has
described a Methed of oBtairtng thieextract by extracting from a mixture of roasted and ground coffee
beans and r%%tgggaggség\g@pot water or the like. For the purpose of obtaining beverage with roast
flavor, Japanese Paten Application Publication No. Sho 59-6869 has described a method of
obtaining therextractdyiextriaetiag from a mixture of roasted and ground coffee beans and roasted
barley, roasted Job ' s tears seeds, or roasted green tea with water or the like. In addition to these

method§, some metHdts ¥ BBEI NG R RIS EHFIrR ThikthRy dF Fated UG 60iTd ESte? beans

and various paterials have been known.(seeJapangse PatentApplication Publication No. Sho
54-151171 and Japanese Patent Application Publication No. 2005-102594) . Summary of Invention

30However, iRk Df beverdges from mixtures of separately roasted raw materials as mentioned

above has reached ;tga\gﬁ@chré/flflgvglfmc%@@ ,ﬁi@%é‘%g@%ﬂd g%%tgeﬁqaquegte%g gsent
invention is to provide various coffee extracts which having enhanced various coffee characteristics for
satisfying a wigdeirangenef-¢usiemdrs.d j usAsa result:efvearnest studiesfor the ourpostaofselving the
above-mentioned problems, the inventors have found it possible to obtain various coffee extracts by

roastiny'spetific mat&ials 1ether with ¢otfee beal§ PRS 68 Spedific; 10 the prédent vefition

provides roastesh mixturesimade threugh a proeess of feasting-a mixture of eeffee beansiand at least
one material selected from a group consisting of oolong tea, pu'er tea, black tea, roses, jasmine, hops,

hibiscuses, [BRToNGPaSS Hetfes gt LEnEhe (Fapamsse peppet) t8semdRr 45 vanita tétigaibeets,
kelps, adzul@;g% ns.fidneybeans, peas, seyheans. almends, cashevpuis, seeds okJapanese horse

chestnuts, pu in seeds, chestnuts, walnuts, sesame seeds, sunflower seeds, hazelnuts, pecan
nuts, macadanta natss pine pats; peanufs; ricéchateyanalty buckivheat seetds WJob'se20etears seeds,

mandayin orange peels, orange peels, peels of kabosu, (3 type.of Japan itrus fruit), grapefruit
peeIs%’éels%%g%%d%%ﬁlgfar?oq%é&ypg %ﬁﬁ%ﬁasﬁeéé cﬁputs%‘?ﬁ%? ”"pceae'fspgtn y%slzleﬁ a %%%éigé gea'romatic
Asiatic citrorphlimespeaels, demarapealss bitigberiasmpriines, chieties; petsimmars 2% pineapples,

bananas, grapes, mangos, peaches, apples, pepper, red pepper, sugar cane,c??finger, garlic, onions,

carrots, burdd&iE Puhisking. Sieerhatitoes “potatdes At €5HATS THrdaditont thé gr&&8H invention
provides extracts,ablained by, exteacting fram thgahovesmentioneg roastedy the purpose

of obtaining beverage with roast flavor, Japanese Patent
20 Application Publication No. Sho 592-6869 has described a method
of cbtaining the extract by extracting froma mixture of roasted
and ground coffee beans and roasted barley, reasted Job's tears
gseeds, or roasted green tea with water or the like. Inaddition
to these methods, some methods of cbtalning the extract from
25  mixtures of roasted and ground coffee beans and various
materials have been known (see Japanese Patent Application
Publication No. Sho 54-151171 and Japanece Patent Application
Publication No. 2005-102594) .
Summary of Invention

30 Howevery, none of beverages from mixtures of separately



a mixture. Furthermore, the present invention provides beverages which include some of the
above-mentioned extracts. The present invention is intended to enhance the coffee
characteristics. What is called "flavored coffee" (for example, vanilla coffee (coffee to which a vanilla
flavor is added)), which is obtained by adding a flavor to coffee, does not aim to enhance the coffee
characteristics, and is in different technical field. The present invention provides a technique of
blending and raasting specjfic,materials with,a 1Qmixtyre afo in g specificrange.and.under a specific
roasting condition to provide coffee, even having some of coffee characteristics enhanced, having a
natural tastesand afemawith Besense. of umitysvhith cenhot e obtaihéd: by simpletbténding of an
additional maéeg [, without I%sin the tlzlavor balance of thedco_\fffee.:.L Tchoef%regeg}tg %nr\/en%i%n can
provide coffé& extracts Which satisfy Various tastes” Eor exampie, in a case where a coffee extract with
enhanced sweetheshand ephancesacidity-is desired, twa extractsmayde:-bleaded sogether. One
extract 20 is that a coffee extract with enhanced sweetness) which is extracted from a roasted mixture
obtained by $8&stig a Afxtare’ offarifd BEans aRtl toff@&8 Heans. The other extract is that (a coffee

extract with enhanced acidity) whiclyig extractedsirom;a goe%t?dcww%;g@g@!r@g by 1Qasting a mixture

of orange 95 peels and coffee beans. Brief Description of Drawings ig. 1 shows evaluations of
the characteristicsobextracts obtaiset frormiroasted mikturéoEExamples Ao 8 Raterende Example,

and Comparative Examples 1 to 8. F{g 2 shaows evaluy iggg of thg C %ctekg' tic%g)gi extracts obtained
from roasted ?nﬁftf%é%of E?(an?p%gg b to fé“l%gflé?engg xampl%?{aﬁ %%mpa%tive Efampgs 9to 16.
Fig. 3 shows eyaluations:of ¢he sharacigrsticsrofextractsfaltaihed: from raasted appxtaresiaf Examples

17 to 22, 25 and 26, Reference Example, and Comparative Examples 17 to 22, 25 and 26. Fig. 4
shows' EvalUatiBri GHHRE ChArRErstcs SFERrEUEs obtaiiTad ot Foattad miRtifes of Exdfples 27 to

34, ReferengeExamnle, ard Companadve Examples 27rto3kree bigah=Shows avaluatiens of the

characteristics of extracts obtained from roasted mixtures of Examples 35 to 42, Reference Example,
and CompafaliveBxditiples 35tbe4Zz2d LFR 6sHeWws BvaRRafioAs oPthe Eharactalbties df extracts

obtained from raasted suixtures.of Examples 43.0.50, 7 Reference Example;,and Compagative

Examples 43 to 50. Fig. 7 shows evaluations of thé characteristics of extracts obtained from
roasted mixturesobEramplessi-toe58, RefermneeExamplenasd Conmparative Examplesbl to 58. Fig.
8Showaev%%%%¥§éﬁg&gﬁ?ﬁ%&ﬁ?ﬁ%%@és,adzukibeans,kidneybeans,peas,
soybeans, almonds, cashew nuts, seeds of Japanese horse
chestnuts, pumpkin seeds, chestnuts, walnuts, sesame seeds,
sunflower seeds, hazelnutsg, pecan nuts, macadamia nuts, pine
nuts, peanuts, rice, barley, malt, buckwheat seeds, Job's
20  trears seeds, mandarin orange peels, orange peels, peels of
kabosu {(a type of Japanese citrus frult), grapefruit peels,
peels of sudachi {another type of Japanese citrus fruit), peels
of yuzu (a specieg of arcmatic Asiatic citron), lime peels,
lemon peels, blueberries, prunes, cherries, persimmons,
25 pineapples, bananas, grapes, mangos, peaches, apples, pepper,
red peppey, sugar cane, ginger, garlic, onions, carrots,

burdock, pumpkins, sweet potatoes, potatces and corn.

In addition, the present invention provides extracts

ocbtained by extracting from the above-mentioned recasted
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mixture.



20 extracts obtained from roasted mixtures of Examples 59 to 66, Reference Example, and
Comparative Examples 59 to 66. Fig. 9 shows evaluations of the characteristics of extracts
obtained from roasted mixtures of Examples 67 and 68, Reference Example, and Comparative
Examples 67 to 68. Fig. 10 shows evaluations of the characteristics of extracts obtained from
roasted mixtures of Example 1, Reference Example, and Comparative Example 69. Fig. 11
shows evaluations of the gharacteristicg of extracts obtgined from reasted smixtyres of Example 1, AO
Reference Example, and Comparative Example 70. Fig. 12 shows evaluations of the
characteristies Df extractswoitained dront radsted mixtaresoftExaraplest; tReference Example, and
Comparative Examples 71 and 72. Description of Embodirge%tst R%asted m%turesfoff the present
invention are made through™a proceds 6 toaSiing a mix{uie 6f coffec™beans and at Ie3st one material
selected froaa group=cansisting .of ooleag teaspuer teadblackiteacroses, jasmmiae hopshibiscuses,
lemongrass, berries of sansho (Japanese pepper), rosemary, O vanilla, sugar beets, kelps, adzuki

beans, Ridn&yEFEERSEped&isoybaahs L afforldd th8Relvhite 16deds v Baparfede ROISE chestnuts,
pumpkin seeds; chestnuts, \walnuts sesame. segds . sunflower seeds, hazelputsepecan puts,

macadamia nuts, pine nuts, peanuts, rice, barley, malt, buckwheat seeds, Job's tears seeds, mandarin
orange peelsotrange péels, peeisiofkabosu (@ fifpecof Jhpanesecitras frudt), grapefruit peals, peels of

sudachi (anothet bype.of Jananese £lrys [ peels otz (a shecies,of arpmatic Asiatc gitron), lime
peels, lemon peels. biueberries, prunes, cherries, persimmons, 20 pineapples. bananas, grapes,

mangos, peaehes; apptes; peppendeddpepper sugaricane; ginger; gadicr eniond scartats, burdock,
pumpkins, sweet potatoes, potatoes and corn. In this respect, a material which helps to enhance

some Of the ebifed Charatteristitnekas 16 be $6iBefed BECAUSE art dibitraty haferiaf cartiot

necessarily besed as-a rateraldo beblended.and reasted with offee beans. The.abgveslisted
materials are those which the below-described examples actually confirmed can be preferably mixed

with coffee 58452 EX&ifpTes- WhichTEIa expfaineth 5s BEmpafative eéxanifies aniorg the 302
below-descr&e&e@@é%gregpt ggﬁi@}pI%ﬁeggu%%%td%gogmg&h%@fgeﬁn aéacteristics,

otherwise because they cannot be roasted. For example, although cacaos are preferably mixed with
coffee beans,lthetacgos armmnetidesirabte: bevatse thel casadsdo hotenhagcelthefdoifeer
charac}tgristikc):s. In this re§p%%téit is %%sirable that an amount of the material should be less than 5
mass pércentafl}ta}?(r:neor(é) desitabfethatthe amount should be equal to or less than 4 mass percent. A

higher amount is notrdesisalle hecausedt:spaikthe: eoffee-Haver ctTthe-abave-mentionednaterial is
mixed with the coffee beans while the coffee beans are being roasted. The mixing while the coffee

beans are beMg roa¥ted mHKes it pESSiBle toFachiBv8 Thnifbrmiand EMicBnt 16&ting Betdbse the heat

transferred frgm.the coffee-beaps in the-midst efheiag roasted 1owarks an the.material toa large
extent. The roasting of the coffee beans before the material is mixed with the coffee beans may be
performed witheg red, two extracts may be blended together. One extract

20 is that {(a coffee extract with enhanced sweetness) which is
extracted froma reoasted mixture obtained by roasting a mixture
of vanilla beans and coffee beans. The other extract is that
{a coffee extract with enhanced acidity) which is extracted
from a roasted mixture obtained by roasting a mixture of orange

2h  peels and coffee beans.

Brief Descripticn <of Drawings

Fig. 1 shows evaluations of the characteristics of
extracts cobtained from roasted mixtures of Examples 1 to 8,
Reference Example, and Comparative Examples 1 to 8.

30 Fig. 2 shows evaluations of the characteristics of



publicly-known method. No specific restriction is imposed on the roasting of the coffee beans before
the material is mixed 20 with the coffee beans. It is desirable, however, that the duration of roasting
the coffee beans (the duration between the putting of the coffee beans into the roaster and the putting
of the material into the roaster) should be not less than 5 minutes but not greater than 15 minutes, for
example. In 95 addition, it is desirable that the duration of roasting the mixture after the material is

mixed with the coffee beans.(the guratign between.he:putting of the m@ﬁ@'é@t%@c{%ﬁer and the

completing of the roasting of the mixture) should be not less than 0.5 minutes but not greater than 10
minutes. It iB afcreddesiablesthat the durdtiwoproastingeh&mixtuie sshputebbé fot less than 0.5
minutes but not greater thag 6 rginutes. Inciden%quﬁspec%fic tr%%sting methgds arg threefold as follows.
(1) Roasting Method 19 “THe ﬁr‘g)gdu&"trgm%aeréturesof?he cotfee beans is raiséd to T60C to 250C in
approximately: Sranuies e appraximately dbsminides Subsequerttly thexmaterial te beanixed and
roasted with the coffee beans is mixed therewith. Thereafter, the mixture is roasted for approximately

0.5 mirtites46 apfoxitatBfts FiRGR SN TheSquantty JTHRAE BontrSlIsd MM Etd8F to-Red the product

temperature;of the 4mixtie at 180C to 250C without the temperature of the mixture rising or remaining
at a higher temperature. (2) Roasting Method 2 15The product temperature of the coffee beans is
raised to 160C to 250 in approxiviatel/ 5 Aidgieste aggroXifately 25 ainatess Subsequéntly, the

e UL i e B s it e e ot o
rReference Example, and Comparative Examples 27 to 34.

10 Fig. 5 shows evaluaticons of the characteristics of
extracts obtained from roasted mixtures of Examples 35 to 42,
Reference Example, and Comparative Examples 35 to 42Z.

Fig. 6 shows evaluations of the charvacteristics of
extractg obtained from roasted mixtures of Examples 43 to 50,

15 Reference Example, and Comparative Examples 43 to 50.

Fig. 7 shows evaluations of the characteristics of
extracts obtained from roasted mixtures of Examples 51 to 58,
Reference Example, and Comparative Examples %1 to 58.

Fig. 8 shows evaluations of the characteristics of

2 extracts obtained from roasted mixtures of Examples 59 to 66,
Reference Example, and Comparative Examples 59 to 66.

Fig. 2 shows evaluations of the characteristics of
extracts chtained from reasted mixtures of Examples 67 and €8,
Reference Example, and Comparative Examples 67 to 68,

25 Fig. 10 shows evaluations of the characteristics of
extracts obtained from roasted mixtures of Example 1,
Reference Example, and Comparative Example £9.

Fig. 11 shows evaluations o©of the characteristics of

extracts obtained from roasted mixtures of Example 1,

3 Reference Example, and Comparative Example 7C.



20 with the quantity of heat controlled in order to keep the product temperature of the mixture at a
constant temperature which is in a range of 180C to 250C. (3) Roasting Method 3 The product
temperature of the coffee beans is raised to 160C to 240C in approximately 5 minutes to
approximately 15 minutes. Subsequently, the material to be mixed and roasted with the coffee beans
is mixed therewith. Thereafter, the mixture is roasted by heating in order to raise the product
temperature of the rpixture jn approximately,2, minues 10,30 approximately.3mjnutes.s ¢ No
specific restriction is imposed on the temperature for roasting the coffee beans or the mixture of the
coffee beans:ndathe materiah Heowevédr, the contreltfor thepraduct températirevfthe roasted beans
to be, for e le, approximately 160C t 0C is advantageous to the purpose af keeping a rich
coffee f|aVOXI§ n%ig lﬂfé%er“n}ﬁae?ﬁ#é of’ Iré%g)s%ﬁ)g}? f&?% is %o% Ssitable bepéjal?s%{h%%émperature makes
it difficult to pbtain- afhighnqualityafiee flesot,awvhile a product temperature of greater than 250C is not
desirable HI because the beans are over-roasted. Heating systems suitable for the method of roasting

the coffée beans or Téiktre™brthe tofledbeanssand The Mkteridt Itide R difé&-fifEfyBe one, a
hot-air type pReadalfholsai-type one, acharceal type onea far-infrargd iskadiationtypg ne, a
microwave type 15 one and a superheated steam type one. Apparatus types suitable for the method
include a hotizdmtakb(lataralnaimy bipe 58 Vericad (forgddiiad)- draangpes T bertidabotating bowl type,
a quidized-q%_g(_gyp @ngrafpé%ss%%&e.f%gy heating sy§§%§ﬂg a ngargg%tggﬁg%@/ be selected
arbitrarily in 20 accéordance with product designs such ‘as taste. In addition, generally speaking, the
roasted coffeerbeansor the heasted mixtiresstagsdo Héxpotetbwitmar3minutes aftewthgir roast from
the viewpoint of flavor. It is desjrable to start the cooling within 10 minytes; more desirable, within 5
minutde: & AT (oSt HESTaBIES WithiA GhETIRGEE: [t is HErablé t5'860) (e Taed fixture to a
temperature;ef, @G 104 00G; anstmere desipble, HE $0 6ecHre copling=maybe achiemesby either an
air cooling method or a water cooling method. Examples of coolant available for the cooling include:

water, 30 a SBvERTSiFact HigR e c6FE BeafS SR dikiBN Aiftl CohEentPaticH S SSiGbH of soluble
coffee solid matter gad-itsdilylions, , , o 1IL i desitable that the Hyater baalue nuhich reprgsents a
measurement of the degree of roast with a colorimeter with respect to the roasted mixture of the coffee
beans and the hategi@anade in thepresentinventionashiouldbe 101680, Wiieksthe Hinter L value
falls W'&tpin t@‘is ariz;lgge,etgdgSaromana??ad sweefness becorgfs Welli%alagcedeigltge ggﬁg%sFrg the
viewpoiﬁt of Favor, ifis desirable thaf the Hunter L value 10 should be in a rang 5F10 to 2 ; more
desirable, irkarange 0k15 @25sand pastictdar-desitable vin atrangerafi20fto 25. @themvise, control
may be made to_obtain the Hunter L value in a ran(ge of 10to 30 b blendin%two or more. types of

coffee beanBSiHichare Bifferant irfihe dEgree a7 oHst RER BHE anbftier Withih'a HUREFL: Value range
of 10 t0 60. o ¢ +The roasteddvixture is groungkafter cooled: INo spegifie restrigtien isdmpesed on the
method of grinding the roasted mixture. The grinding may be achieved by a normal dry method.
Otherwise, thetitihdiRG Tidy berachieVRbByEE wet gttty mEthBd 28R whiehfe F848tE€d mixture are
groundwhi'g Ihe toasted mixtite and asplyant arenixed lagethar@n xifadt canog ghitained by.
subjecting the obtained ground matter to extraction with hot water or the fike. Nospecificrestriction is
imposed on:eesblvertte be used for thsiextractiongdit is desirablecthatcar atigeous solvens especially a
solvent with a IOE/ in{(lammabi itxhshould be usedt Sgecific exapg%steiélcgugg: Wgt%r such as service
water, ion-exlc‘lﬁhangg%d’wgta‘énrw,p coXidized Waterand” pt?r%SWat%?; an agueous solution obtained by
adding glycerin, propyleneiglyeels sugar, alcahet,digher 30 aloohet op the tikerte svater; af@gqueous
solution obtained by adding an emulsifier such as sucrose fatty acid ester to water; and an aqueous

solution contdinfritFaf Aty FEGIAOF SacITas SBARTT Bicabdrats %o Water AEoREReRttact can be
obtainegl by subjecting-a mixture: fthe Jqasted maixire Andithersolventswhich.aremixeddn a

generally-used ratio, to the extraction at a predetermined temperature for a predetermined length of
time; and thefe&fteb sepaiating the roastadimixtutecatid #r exritad by ke glpyénerakmethod.

Conditions far these differ (0.2 large extent depending on alypg, 0610851845 examples
actually confirmed can be preferably mixed with coffee beans.

Examples which are explained as comparative examples among the

ot}
f—;

below-desgcribed examples are not desirable, because they do

]



10 mixture to be used, a grind size of roasted beans, a solvent to be used, extraction temperature,
extraction time and the like. A solvent extract of the roasted mixture can be obtained, for example, by
filtering a mixture of 0.1 to 20 parts by weight of a solvent at the temperature of OC to 100C and one
part by weight of the roasted mixture after the mixture is left for 5 minutes to 5 hours, by filtering the
mixture of the coffee beans and the solvent after the mixture is stirred, by filtering the mixture of the
roasted mixiyce and.the solvent aftey compression.exteaction, orby.dojng a thing, sindllr, 20 The
obtained extract may be served as a straight coffee drink, or as a beverage containing milk, sugar and
the like in accordarice with theaasted.  DascriptionswilEbe provitied:for coffeeslbeansawkich are
used as a ma%er%aﬁl\.r %%QOffe%ibeggs are. eed% %glgmtg Eg)cj:i Itthe get%g ngf%a ")5 th% famil ORtubiaceae.
The genus Eotrea is rou?jhly Erassifiedinto Coited arabica and the *robusta™ form of Co eacanephora.
More than 288:spesiessarerknons as thesgenus: LoffeeiAltheoutgh aorspeciic testriction fssiposed on
which species should be 11selected, examples of species to be selected include: Coffee arabica from
Brazil, Colufbfrand fhetfidet GRd the™rdbtista o SAdtnam® IndoridSREaAd e e EoffBe beans of
a single spegies.aybe used, Altermnatively, blended coffee beans of multiple-spacigs may:be used.
5Descriptions will be hereinbelow provided for specific materials which are blended with coffee beans
and are roastednegéthés s 1 rabpforigiFéat Ravaleavas of Aay paitoftHe spetiescCanefiia sinensis
of the genus ¢:3 .%"%AQ&“@J?@JJMJ heaggae 1Q g %H%e%é%BQ"%{&%F?éatBPee used forthe present
invention. Camellia sinensis var. sinensis, forexample, may be used as a variety suitable for the
present inventioap¥aroushtypes of @elanpstearavailable in the market maybe used for the present
invention. Any one of Hong Oolong, Pengfeng Cha, Cuishi Cha, 15 uxriﬂ,Shuix'an, Wuyi Qi Zhong,
Guangdong Fenghuaig SHURERHAGUARIH, FOARGI Gui S8 ZRoRg  Oblbri: TaMAHESE Dong
Ding, Duiwabgba andiHuld Duichadsmay berusedfor the presest inveptias Pu'erhd ea; Rawdeaves of
any plant of the species 20 Camellia sinensis of the genus Camellia in the family Theaceae maybe

used as pu'éiteatoBeeused fernessraseRt MVeRtiBA. THER TN Bak$Ratireted B thiefike may be
used. For example. purer.teafermented in @:dry storage-condition alse mayshe ysed agpreferred

types of pu'er tea. 25Black Tea: Black tea to be used as a material is tea manufactured through a
fermentatior: process fropd|éaves and steffsewhict are Ubtalred foat pldnizofQantelliE sidensis var.
sinensjs, plavpé%ngCngél}?eng@%%é/g&. %%@“%%%%B'@}&%%@?" hybrids, which are evergreen
trees of the species

The roasting of the coffee beans before the material is

mixed with the coffee beans may be performed with a
publicly-known method. No specific restriction is imposed on

the roasting of the coffee beans before the material is mixed

R
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with the coffee beans. It 1s desirable, however, that the
duration of roasting the coffee beans {the duration between
the putting of the coffee beans into the roaster and the putting
of the material into the roaster) should be not less than 5
minutes but not greater than 15 minutes, for example. In
25  addition, it is desirable that the duration of rcasting the
mixture after the material is mixed with the coffee beans (the
duration between the putting of the material into the roaster
and the completing of the roasting of the mixture) should be
not less than 0.5 minutes but not greater than 10 minutes. It

30 is more desirable that the duration of roasting the mixture



:30 Camellia sinensis of the genus Camellia in the family Theaceae in the order Theales. Black tea
from India, Sri Lanka, Indonesia, Kenya, China and any other countries are suitable. It does not matter
whether the black tea is in a whole leaf grade, a broken leaf grade or any other leaf grade. Roses:
The rose is a name generally referring to species belonging to the genus Rosa of the family Rosaceae.
No specific restriction, except for edibility, is imposed on roses to be used for the present invention.
Examples of the ediblgsoges include Rasa dgmasgena, Autumn Damask, \.a Francer. 10 Papa
Meilland, Lady Hillingdon, Sweet Juliet, Duchess du Brabant, White ChriStmas, and Blue Moon.
Jasmines: Therjasmine is a hameigenerally refeming-tofplantsiofihé gepusrdashminism i thie family
Oleaceae. M%rreetg?n Pgoasgegioeiaggsknown as Jasmines. No specific restriction is imposed on the
jasmines to ba'ticetor the presentinvention. Examples of the jasmine species include Jasminum
beesianum, Jasnmiriys floridur=and.dagminum grandiflorum. Hops: Hops to be used of the
present invention are dried female cone flowers of rhizocarpous perennial plants of the 20 species

Humulus lupulus of TeEERTRAMG FadcdBP RiPpECHi Crestrittionas RBoS&#BR the hops £6Be used for

the present inyention-Examples of ysahle hop vaxeties;inclde. Raaz inCzsch.HalestarMagnum in
Germany, Perle in Germany, Nugget in the U.S., and Furano #18 in Japan. Hibiscuses: Hibiscuses to
be used for tHeprasdrm snveftidricaresiants of the Yenas Hibiscad efthe fahilyMeadhdrteae. No

specific restriction, except for edibility, is. im ose tmenl%ilgi J$es to lggé@gg r@e present
invention. FOF té%arﬁp%, Sgr%%ﬁf%ﬁ%%l%%sch% sag%%%ffa L., H%é%cus’ 210 cannaéln%s'L., H%iscus
rosa-sinensisilx amntkthe like aresprefeiabljusedfopthespresenrtiipverition. miremongrass: The

lemongrass (Cymbopogon citratus) is a species which is among more than SO species belonging to
the ge?u)s CYRIbOpoYsH Of the fafil) Poatelt " Ro <edHic Festrictich. dicdpt ?ocﬁpétd]fﬁ)lﬁ&eigimposed

on the lemongrassito-bedised for the presem inventien-4n.addiien-tedhe; lemongeass: €ynbopogon
citratus), the East-Indian lemongrass (Cymbopogon flexuosus) can be raised as an example to be

used for theliStesért ifventibROTOBEiBs bEBARSHG Wabafése pepPery iBeifies bf tHidsantho
(Zanthoxylu%mggﬂ%@ iggh%frHiit&flggciggﬁﬂéﬂguﬂseqf the genus Zanthoxylum of the family

Rutaceae. No specific restriction is imposed on the berries of the sansho to be used for the present
invention. Examplesaafthe be¥rias ofthe sansho include berries of Asakura sansho (Z. piperitum (L.)

DX o e (kMg it o ugo st mud e Scansepper
family Lamiaceaes dsaves afstheaosemanyase Liseddor, 5 minutes to approximately
15 minutes. Subsequently, thematerial tobe mixed and roasted
with the c¢offee bheans is mixed therewith. The mixture is
roasted for approximately 1 minute to approximately 6 minutes
200 with the guantity of heat controlled in order to keep the
product temperature of the mixture at a constant temperature
which is in a range of 180°C to 250°C.
(3) Reasting Method 3
The product temperature of the coffee beans 1s raised
25 £o 160°C to 240°C in approximately 5 minutes to approximately
15 minutes. Subseguently, the material tobe mixed and roasted
with the coffee beans is mixed therewith. Thereafter, the
mixture 1s roasted by heating in order to raise the product

temperature of the mixture in approximately 2 minutes to

30 approximately 3 minutes.
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20 the present invention. No specific restriction is imposed on which species should be used for the
present invention. For example, Tuscan Blue rosemary and Majorica Pink rosemary which are upright
shrubs, as well as Fota Blue rosemary and Prostratus rosemary which are trailing shrubs, can be
preferably used for 25 the present invention. Although both raw leaves and dried leaves of rosemary
can be used, the use of dried leaves is desirable. Vanilla: The vanilla (whose scientific name is
Vanilla planifolia) to,pe used for the present invention is a.plant.of the gequs Vapilla ofthe family
Orchidaceae. No specific restriction is imposed on the vanilla to be used for the present invention.
Any variety,fincludiag those growndn Madagascanthose grovwwirelndohesiacarfid dtose grown in
China, may be se%for the present invention. It is desirable that cured. vanil

beansshoul@h&usé f“ar'ommt%%%iré\l/vap%into%@%ﬁ%’rth%?lﬁoré:,olfl?sré);sir(;ft(ﬂ]é tth?%egﬁsoi%up%%s should
be used. t<ugardeeiss Thersugarbeet(BetaMulgasisrvar. rapa)is a plaatbelongingite the family
Chenopodiaceae, andiscalled as Sato daikon (whose literal translation is sugar radish in 10 Japanese)

or as béets SHEARE AR BEchiSe Subar BedtsTare TesiliGt t6 ¢5dness thelarB brawa fn

mid-latitude $@ wg@ﬁaﬁ{afd& fegignsasseald=climate farm products. Nospecific restrigtion. isimposed on
the varieties or growing fields of the sugar beets to be used for the present invention. Kelps: Kelps
are seaweetl§-deldnging to- therfadmily B arisariadezesofthe Oidek EaliA Ale ol thesstass:

Phacophyceac of (e ahylum Heterokontopyta. e speeifc Lestigtions Impased,gn kelp species to
be used for the present invention. Examples of thé usable species include the 20 genus Saccharina to
which Saccharinajaponicadietangs; and thergeaus Kjellmaniellagyratao nvhichiKpellmaniedla
crassifolia belongs. Adzuki beans: Adzuki beans are seeds of plants of the species Vigna

anguldfis of tRé& GRRGS ViGN SrRe Ay 5% FaBAtess: AdZ5K beaRs s any Vaisty &) be used for

an examplegas-long-agdhey-are edible Fanrexample; Hokkai adzuld is anmergdhe usakleyarieties.
Common beans: The common bean (Phaseolus vulgaris) is a plant of the family Fabaceae. No specific

restriction, :Méxcept F6eEiBRF i iMposedGhteommonBeans® e ¢ised for the fréséntinvention.
The commop, heans include.green beans.whase young pods are gaten, and shellgd,beans whose

mature seeds are eaten. As varieties, Columbia, Cruiser, Marrowfat may be preferably used.

Peas: Peas @yesests ot plants of the speciestRigumtsativumie within the famidy Fabdceae. Pisum
sativum.L. is dividlggiinto P. s. ssp, aryense Poir. and P, s. ssp. hortense Asch., depen ing on its
hardng}s')s of I pno%g. e%sgélpeer%%len 3’/C %fglsss?f?eadn iﬁt%ﬁu%ngeas,ir%%ap%%%?gn%yfloeeﬁ Sé%s% o 10 specific
restriction isfimposed onpeasioihe-usetkfox the ptesent mventian,sasslong@sdhe peas areedible.
Examples of the varieties of the species Pisum sativum L. include Usui peas, Kinusaya peas,

Netherlands5éds: @l SriafBeds Bdybehndr 88y e ard sEds ¢t nﬁ%?ﬁﬁlh?égopfﬂ‘é]ﬁ species
Glycine max. ot the family Fahaceae, No sRecific restrctionisdmposesion soypeans.to-he ysed for the
present invention, as long as the soybeans are edible. Examples of the varieties of the species Glycine
max includeSTeycriusiies Toyanamard, Wiyagishifbtie UFacli Fagahd, ©dtsiraaDbsiizad and
200 accordance with product designs such as taste. In addition,
generally speaking, the roasted coffee beans or the roasted
mixture starts to be cooled within 30 minutes after their roast
from the viewpoint of flavor. It is desirable to start the
cooling within 10 minutes; more desirable, within 5 minutes;
25  and the most desirable, within one minute. It is desirable
to cool the roasted mixture to a temperature of 0°C to 100°C;
and more desirable, 10°C to 60°C. The cooling may be achieved
by either an air cooling method or a water cooling method.

Examples of coolant available for the cooling include: water,

30 a solvent extract from the coffse beans, its dilution and



20 Suzu yutaka. Almonds: Almonds are nuts of plants of the species Prunus dulcis of the genus
Prunus of the family Rosaceae. The varieties of almonds include sweet almonds and bitter almonds.
The sweet almonds are use as food. No specific restriction is imposed on almonds to be used for the
present invention, as long as the almonds are edible. Examples of the varieties of the usable almonds
include Nonpareil, California, Carmel, Mission and Bute. Cashew nuts: Cashew nuts are seeds

of plants of the AQ,specesnacardiumocddentalewitihefaoyly. Anagardiageae Cashey nuts are

produced in tropical and subtropical zones on the globe. No specific restriction is imposed on cashew
nuts to be used fatithe present invention, as long as the cashew nuts are edible. Cashew nuts from
India, Vietnam, Brazil and the like rgg b usedgs%eds ofTJ%panfse horse cff;estnuts:Thetseeds of
Japanese horse chelstntits 47 568 ftgfgrﬁst Frhe Epédies Aastiius titbinata BF the §enus
Aesculus ofihe damily Sapindaseach Nasspeaific resthietionisimposed-on yaretas:10 whese seeds
are used for the present invention. Any variety maybe used as long as its seeds are edible. For

theviewpoint 8ER&DY, it 75 desirabié that eBdHoKFwWRith thE asStiinbeht BRI rfitbvedShould be
used. Pumpkin seedsiThe pumpkin isa dg@@@eg&n%rﬁwxéﬁ reigrring to planis.of {he genyg Cucurbita of

the family Cucurbitaceae. Pumpkin seeds are seeds of such plants. No specific restriction is imposed
on pumpkingntose sedus: arerusedefor thé prdsentimvention G maxima, Chéeschataz0dpepo and

the like are g%ef%rgztl)g Léseg. %J%%heswéjﬁ: _%hefé%%téé a pgmtef%en%aélg éefgrrir}grtcc}) n;[reg%gelonging to
the genus Castanea of the fami y Eagaceae. I\a/]any species are present under the genus Castanea. No
specific restrickemisiimpasedran: chestnuts tosbe aised dorl therpresenhinveatiar,ras. longlas:their nuts

are edible. Examples of the 95 species of the usable chestnuts include Castanea crenata (Japanese

chestnilt), CHBheD Rfifdfa (BUER ERhiAKapif), Castane T RERrI{EERAFS Ehesthul), EHdCastanea

mollissima (GChinese-ehesinulng part YWalnuts) Walndts,argprocessed nytsqnade from awtmeats 30
of the stone fruit of trees of the genus Juglans of the family Juglandaceae. Many species are present

within the géifus J@@I‘é%?’ﬁé%pé’é?ﬁtt&%rl‘@ﬁé’rﬁ@ Fﬁ%ﬁéé@éﬁ%ﬁéj&% Bensed forthe'present
invention, ag Jong as the walnyts are edible. Examples,of the spegies whose walputs are Lsable

include Juglans mandshurica var. sachalinensis, Juglans mandshurica var. cordiformis, Juglansregia,
Juglans regieavarsorigntisi:  arSesamessesds: Sesame seeds are seedsuwof plants ofitherspecies
Sesan]_g}m |nd|cunpl of thJe genus Seﬁ%@yénxoghe f?melly 01 Peda(ljltac%et‘(l;h%r@ are many sesame

. BT er W L. v ajlue” range o . N
seed varletles.cf\?o speuﬁc resl%rlcatlon IS |mposegon sesamegsee varieties to be used. Examples of

the preferably usablenarietiesdaelugeavhite sesame seadst black-sesane saeds;panand black
sesame seeds, and golden sesame seeds. o
restriction is imposed on the method of grinding the roasted
mixture. The grinding may be achieved by a normal dry method.
Otherwise, the grinding may be achieved by a wet grinding method
20 in which the roasted mixture are ground while the roasted
mixture and a scolvent are mixed together. An extract can be
obtained by subjecting the obtained ground matter to
extraction with hot water cr the like. Nospecificrestriction
is imposed on a solvent to be used for the extraction. It is
25 desirable that an agqueous solvent, especially a solvent with
a low inflammability, should be used, Specific examples
incilude: water such as service water, ilon-exchanged water,
deoxidized water and pure water; an agueous sclution chtained
by adding glycerin, propylene glycol, sugar alcchel, higher

30 alcohol or the like to water; an agueous solution obtained by



15Sunflower seeds: Sunflowers are plants of the species Helianthus annuus within the family
Asteraceae. The species Helianthus annuus includes varieties used for oll, varieties used for food, and
varieties used as ornamental plants. Seeds of plants of the varieties used for food are used for the
present 20 invention. No specific restriction is imposed on what varieties are used for the present
invention. Sunflowers produced in Europe, China and South America may be used. Hazelnuts:
Hazelnuts ate; puis of Corylys.avellanaglassified.ynderdbegenys Corylus etthe fagily Betulaceae.
No specific restriction is imposed on hazelnuts to be used for thé present invention, as long as the
hazelnuts arsnedible 2The shapeofhazelnutsrargesifransrowadett, Poireddrictlong. Exafmples of the
usable hazeéréutss include Aci, Cakildak, Incekara, Kus, Yagsi Badem %n% Yuvariak Badem, 30Pecan
nuts: Pecan nuts are seecps of pecans w icth are 5eciduous frees of the sSpecies Caryaillinoinensis)
within the famnityalugiandaceael Plans ofthe genus:Carysrotthe familysluglandaceae gaemi mainly in
North America and Central America. Nuts of the plants are used. No specific restriction is imposed on

pecan fAuts {d e UREAFBF the' BreseftifvBRtiG 4€'16ng Hs%ha pelaH FHilts &ré aible ExBfples of the

usable pecan.nuts include pecan putsframithe 45 S: cmp Macadamia puts, Magadamia (Macadamia
integrifolia) is evergreen plants within the family Proteaceae. Nuts of the 1) evergreen plants, which

are 2cmin t_h@léiiﬂatme@ér,tafré‘%alIéﬂ@n‘é@@@mfatm}_té?m_ﬁﬁﬁééﬁhfﬁ%nﬁ@ﬁ%\%éﬁéé@%s@mng as
they are ed'%l‘?d Eg(ggpgg&gf the %;9%%@%03% %H&%E‘C@h‘g@ﬂ@%a@@gﬁ%%ﬁa‘cﬁ%ﬂ Aystralia,

Hawaii and South Africa. It does not matter which tegion the macadamia nuts are from. 15 Pine nuts:
Pine nuts tothe=ased fdrithe present inveatior @re thd @neospenm ot seedspaf plantsoefthe genus
Pinus of the family Pinaceae. Any épecies under the genus Pinus mﬁ?y be used as |0[ﬂ% as its pine nuts
are edible. Forexintple “sE&ds 6F Binub Fihel piité o‘?’gie]ﬁ%‘f”ss,’tﬁ us &dlifs afd BindS 20
cembroidesynaybeused, exPeanuis Peanuts are seeds efplantsiafdhe speesiesrAvachis hypogaea
of the genus Arachis of the family Fabaceae. Aggl peanuts may be used as long as they are edible. It is

desirable thatigdundhiits shellédshotfFbedsEd foF B85 PrasentinGerfitr ERahpre %t the
varieties usahle for. the,presens invention inclyde; ChibaHapdachi- Nakate yutgka, TachiRakkasei #1,

Kintoki, Fukumasari. Rice: Rice is thé seeds of plants of the genus Oryza within the family
Poaceae.Raujhaclassifieatiors of tHee30 speeies Oryza shtiVa tntocsubispecies Oryzacsativasubsp.

Japonigg angl Pyza alvasupep- Indlen isidaly knawn, Many yariglies aie.presentndat,each
subspe'éies. o] spe%| ic restriction is imposedlon rice tofbe Gséd or the present invention, as long as
the rice is edible. rhorexample, any of thesvatdtiessinchugding:Koshixdikas, Hitomebare ahesAkita
Komachi, as well as kao horn man i from Thailand may be used. Furthermore, any variety of rice may

be used as BAY BFBIBRT AEeS@nkiiedor party Hiffed fite)and fiilyhiigd fide BAHEY- B ley is

cereal graing 0f plants-ofithe species:10-Hordeum yulgare-ef the dlordeuns of the-family Peaceae.
Barley serves mainly as barley tea, milled barley products, and a source of material (malt) for brewed

beverages. ARYF #ieh PRaybEC st 108 delirablé tHat barlsy for bafely &4 $AGuld be used. 15Malt:
Ma“'%@enn”“nedcf%%@kgﬁﬁnﬁﬂgéqgggygégemay'be served as a straight coffee

drink, or as a beverage containing milk, sugar and the like
in accordance with the taste.

Degcriptions will be provided for coffee beans which are
used as a material.

25 Coffee beans are seeds of plants of the genus Coffea in
the family Rubiaceae. The genus Coffea is roughly classified
into Coffea arabica and the "rcbusta" formof Coffea canephora.
More than 200 species are known as the genus Coffea. Although
no specific restriction is imposed on which species should be

30 selected, examples of species to be selected include: Coffea



seeds of barley, which is dried after the germination. As in the case of the barley, any variety may be
used for the malt. When the malt is dried and roasted, it is desirable that the malt should be roasted at
a lower degree. 20Buckwheat seeds: Buckwheat seeds are cereal grains of plants of the species
Fagopyrum esculentum of the genus Fagopyrum of the family Polygonaceae. Many varieties are
present within the species Fagopyrum esculentum. Any such variety maybe used as long as its seeds
are edible. Examples 25 af the usable varieligs include Kitawase huckwheat, Kitayk, Shinano #1 and
Kaidawase Job' s tears seeds : Job' s tears seeds are cereal grains of plants of Coix lacryma-jobi var.
ma-yuen whictvis #iarietrof thelspecies: Goix labrymakebi of thefgenbs Coix of thes famailye30

Poaceae. Any type of Coix lacryma-jobi var, . ma-yuen r ayké used as lopg as its grains are edible.
Examples ofsé%(%s%%lg‘%yp s@in%fued!ie‘oél‘/g%% al%é’fferlll]gt’o e:hl %(?g(gnﬁo(ggﬁgtsﬂﬁ%gf}s “"Mandarin

orange peelsuMangadn grange-peeals-arethe.peels of the fruit of plants of the citrus varieties within the
genus Citrus. Any variety within the species Citrus may be used as long as the peels of its fruits are

edible. Examples of 18& tiEable itetigs inchitle MaRd s oPahges BinikanSPBAkdn-and Kishu
mikan. Orange.-peels; Qrange peglsarethe peels of the fruitdy ofplants.of the,range vagigties of the
species Citrus sinensis of the genus Citrus of the family Rutaceae. Any such variety may be used as
long as the pegls Of:.its fruits are edible. Examples of the usable varieties include Valencia orange,
Navel orange, and Bergamot orange. .. . Pfg(lasv%f kabosu: Kahosu peels.are the BSS%IE of the fruit of
plants of some sour citrus Varieties of the species Citrus spﬁge%carpa of the genus Citrus of the
family Rutaceaee Examples of thesusabte kabesu incluse kabasirfroneQitanRiefectre =hime

Prefecture, Miyazaki Prefecture and the like. 20 No specific restriction is imposed on which prefecture

the kabBsu ERolfIbE o’ GECHS: FitfterWhich RE6oS T SHoUT e T&8Y: a26ng astHe peels of

the kabosu arg.edible, < rapefiuitpeels: Grapefryit peals ara the peelsGf the frujkef plants of the
grapefruit varieties of the sp_ecie5125 Citrus / paradisi of the genus Citrus of the Rutaceae. Many
varieties are@presehttifdéithecdeieS Titlis XY a6 THeSEVatieties afé tafled "fubyeSwhite" and

the like depending, an, the color; of the flesh, Any.spch.vatiefy. may be used, 3QReels of sudachi:

Sudachi peels are the peels of the fruit of plants of other sour citrus varieties of the species Citrus
sudachi of thexgenus €itrus df:thefamily Rutageae l Sudackics afspeci€selosatbsfuzu; Bmy such

varlety] glay &S#feghﬁslggggna,s Wgﬂe%sl Oéﬁ%ztfé“,tsga&%ﬁg'c%%g Fenghuang Shuixian,
Tieguanyin, Huangiin Gul, Se Zhong, Oclong, Taiwanese Dong

Ding, Duiwai cha and Hulu Duil cha may be used for the present

invention.
Pu'er Tea: Raw leaves of any plant of the specles
20 Camellia sinensis of the genus Camellia in the family Theaceae

may be used as pu'er tea to be used for the present invention.
Their raw tea, mature tea and the likemay be used. For example,
pu'er tea fermented in a dry storage condition also may be used
as preferred types of pu'er tea.

25 Black Tea: Black tea to be used as a material is tea
manufactured through a fermentation process from leaves and
stems which are cbtained from plants of Camellia sinensis var.
sinensis, plants of Camellia sinensis var. assamica or plants
of their hybrids, which are evergreen trees of the species

30  Camellia sinensis of the genus Camellia in the family Theaceae



Peels of yuzu: Yuzu peels are the peels of fruits of plants of other sour citrus varieties of the species
Citrus junos of the genus Citrus of the family Rutaceae. Any such variety may be used as long as the
peels of its fruits are edible. Examples of the usable varieties include Hon yuzu and Hana yuzu 10
Lime peels: Lime peels are the peels of fruits of plants of other sour citrus varieties of the species
Citrus aurantifolia of the genus Citrus of the family Rutaceae. Any such variety may be used as long as
the peels of itg fr;cl'gl gre&%g@. %aergelgg ‘of tl’%?llé%é}@e \é%ieg%mclgggi‘l'?a,hitiggiwﬂjm%nrd Mexican
lime. Lemon peels: Lemon peels are the peels of the fruit of plants of other sour citrus varieties of
the species Cittusimas of tee genusiGitrassofiherfamibhRutaceaest Many wareties asedresent under
the species Citrus limos. Any such 90 variet ma%ﬁ% sed as long as the peels of its fruit are edible.
Examples oﬁt%edt?s%%lél%rigﬁe ti%lu%ei_tig‘% n, gﬁ&%ﬁﬁ CE&%O\?&? BilleBerfias: e%ﬁ‘gberry is a
name generghhy raferringdoplants classifieeasthersegtipn Gyanocoeeys ghthesgenus Vaccinium of
the family Ericaceae. Many species are present under the section Cyanococcus. Any such species
may be'Used as long 88§ fruif eliitle. Exanipies Fne tidanid $5€Ges irftfute RMATSH Blueberry,

northern blugBerty. e Jersey blueherry, andpotthess highbushubluebersy, Prines; Prungs are the

fruit of plants of the"species Prunus domestics of the genus Prunus of the family Rosaceae. The
Japanese namewof the: plaas of the: speciessRraels domestics isideiyosumemaniany daristies are

present under the species Prunus domestics. Any such variety, may be used as lon its fruits are
cdble.  CREBST CHATISS arb 19 raf of HIanis bf the Ganus Frinus oF B faimily Roticeae, and

are called outg@uiin Japanesei as WelleMamaspereies are presant undeathesgenus PraatssAny such
species may be used as long as its fruit is edible. 10 Examples of the usable species include Prunus

avium, Brunfig e@ra¥is, Ivoliey Edsato dishikiE 2o P dffionss PErimmions & thetuit of plants

of the specigs-Rioshyros#aki of Hhe-genus Diospyrosof thefamily Ebenaceae. It is said that the
number of the varieties of the 15 species Diospyros Kaki exceeds 1,000. The varieties are divided into

two broad groups: sweetpasimmansand Bty Fersimim i A/ Suc ¢ariaty Wisy be used as
long as its fruit is gdibl%. 5)1<am les ogtggmusr?g)ne .vrgrzid%tée%gqg#d%e (g)j%%ocyégg kak[iﬂ'gyl,lgnt hQ'ospyros
) I—ﬁrg%% anenashi' an S aki 5.t tis

kaki 'Jiro,’ DFois%ry}rLoss Kaki Diospyros ‘Tone Wase. ' It is desirable that

astringent persimmuons from avhichk thevastaingattastesis remaovesbshould beusedr Pimeapples:

Pineapple is.a name %egerallg referrin _toglants of the s efcies Ananas comosus of the genus Ananas
L1 i

of 25 thé farrlii‘fy]ér}g% iqceae @v%&saesorlg|nﬁ’stt(rjogﬁ5a Sones of %ee AMERCAR contiRant” ow,
pineapples argprpducedinThadand stherZhilippines.-Brazil; india, thekinited Jates Vietnam,
Jasminum floridum and Jasminum grandiflorum.
Hops: Hops to be used of the present invention are dried
female cone flowers of rhizocarpous perennial plants of the

200 species Humulus lupulus of the family Moraceae. No specific
regtriction is imposed on the hops to be used for the present
invention. Examples of usable hop varieties include Saaz in
Czech, Hallertau Magnum in Germany, Ferle in CGermany, Nugget
in the U.8., and Furano #18 in Japan.

25 Hibiscuses: Hibiscuses to be used for the present
inventions are plants of the genus Hibiscus of the family
Malvaceae. No specific restriction, except for edibility, is
imposed on the hibiscuses to be used for the present invention.

For example, particularly, Hibiscus sabdariffa L., Hibiscus

30 cannabinus I.., Hibiscus rosa-sinensis L. and the like are

12



Okinawa in Japan, and the like. No specific restriction is imposed on which country the pineapples to
be used for the present invention should be from. Any of Thai, Filipino, Brazilian, Indian, 13. S.,
Vietnamese and Okinawan and the like pineapples may be used as long as its fruit is edible.
Bananas: Banana is a name generally referring to plants, whose fruits are edible, and which are within
cultivars belonging to a group of Musa species under the genus Musa of the family Musaceae. Any

such cultivar néaé’etﬂ%fﬁ?d' agmgl& ogél%e §%@g§ylti¥§(}sem§kuggpavendish and Gros Michel.
ruits of g [ ti I

Grapes: Grgges are rapevines of Vitis species of the tamily Vitaceae. There are many
species. Any 111 spesies-maybe usethas long-assits fruits @relediblecExamplestof ¢he Usable species

include Vitis vin fera, Vitis labrusca, Vitis rotundifolia, Vitis amurensis n?ih%brids crosse% between
Vitis vinifera &fid bhRE of Salh?e of Viti§a6rd&2aan Iie. WO s, Mangos srefruits 6t plants of

the species Jangifera-indica ghthe genus Mangifesa, of the family-Aracardigeeag fdewadays, 500 or
more varieties of the species Mangifera indica are grown, and are produced in India, Mexico, the
Philippines, THaHERE Bhathe [IRECARY vafiey may beiusedas long as & fERS ar@Bdibld*Examples of

the usable varietigs nclude rwin, Cargbag, Nam Roc. Ma, NamsKlarng Wun gnd,4lphonse,

Peaches: Peaches are fruits of plants of the speciés Amygdaluspersica of the genns Amygdalus of the
family Rosateaet 26 Manyovaristies are‘preseptgader the:spdties Amygdallisipersicad Aay variety
may be usegl as Ion% as its(f uit%are edible lExargpIes of the usable .vgrigtieg chIUéjeaHa uégou,
Hakuhou and 8ainfitu™ = yﬁp(ﬁ%osgﬁ%p eSare f?lljzi?g o?%flan g gfatrlle@speacles (VERRN pumila of the
genus Malus ©f the famaily Rosacgae. Manyerarietiesareipresent under the species Malus pumila. Any
variety maybe used as long as its fruits are edible. Examples of the usable varieties include Fuiji,

Delicidils, Golden D&fi&ibus S00fin SRl KugydRE 21 SBefi5etP PEpper X §pics nfddeom

peppercorng of plants of the genys Ripey ofthefamily Piperacgae:Many specieg.arespresent under
the genus Piper. Any species may be used as long as its peppercorns are edible. Examples of the

useable spediesinglude Riper gigium, Frdlidn lorg lpep pef ah@ecﬁﬁétily "Réd pepper : Red pepper is
fuis of planis of ihe species Capsicy agnu aLine enus Capsicum.of (e (a Splapgceac.

Many species are present under the genus Capsicum. Any species maybe used as long as its fruits
are edible. Examples efitlie usabie species in¢luderCapsicumEannym cCapsicum accatuns and
Capsicum chinense. Sugar cane; Su%ar cane (Saccharum officinégum is plants of the genus

Sacchhtum of thé Fafifiiy) Boacehe: $Ugar cahe 18 grown’if BHaZil Smais  Chifia, Okitiwa 8fd the like.

20 The present inygntien-#aposes:ne speatifie sestictionon, which-eceunyiy thesslgareaneds from, as
long as the sugar cane is edible. Examples of its usable varieties include F161, Miyako #1 and Nourin

#26. Ginger2Bindet i3 Hiigomes of plahts oP fieP§decigsr i thoxylum bungeanum) .

Rosemary: The rosemary is an evergreen shrub belonging

to the family Lamiaceae. Leaves of the rosemary are used for

2000 the present invention. No specific restriction i1s imposed on

which species should be used for the present invention. For

example, Tuscan Blue rosemary and Majorica Pink rosemary which

are upright shrubs, aswell as Fota Blue rosemayy and Prostratus

rogsemary which are trailing shrubs, can be preferably used for

25  the presgent invention. &Although both raw leaves and dried

leaves of rosemary can be used, the use of dried leaves is
desirable.

Vanilla: The vanilla (whose scientific name is Vanilla

planifolia} to be used for the present invention is a plant

30 of the genus Vanilla of the family Orchidaceae. No specific

135



95 Zingiber officinale of the genus Zingiber of the family Zingiberaceae. Many varieties are present
under the species Zingiber officinale. Any variety may be used as long as its rhizomes are edible.
Examples of the usable varieties include Otafuku as large ginger rhizomes, Sanshuu shouga as
medium-sized ginger rhizomes, and Kintoki shouga as small ginger rhizomes. Garlic: Garlic is
bulbs of plants of the species Allium sativum L. to the genus Allium of the family Alliaceae of the order

Asparagales, Mapy yadefies g presentynds) the.snacles Al satun, Ay yayjety may be used

as long as its bu e. The varieties are roughly divided into three groups: Seiyou ninniku, Oo
ninniku and:Himenninniku. Examplesicfithe usable:ditivarslindadelishuvwasezEastisGaku Wase,
Shanghai Wase, Katei White and White Rokuhen. 10 Onions: The onjon is a shea}ah of the species
Acilium:cepd HiePGeRuS ®idm oFYREHaMIg Al éggsﬁa%ﬁl‘g?ie]ti%scé’r%n&és%%?un%e‘?‘?ﬁ;iedspecies

Allium cepas Apy-yarigtysBay be usedhas 4ang astts sheatiis adikle: iExamplesofthe usable varieties
include Goku Wase, Wase, Nakate and Chu Bansei. 15 Carrots: The carrot (Daucus carota L.) is a

vegetable oP e §ehlis DaliBds bt tHeffariily ApidcE3e Cartots are #iided iftdthoSroad §roups:
eastern carrafs ggq a\éegs{%rgbcpérogﬁal\ga%gggeq% ?géyeggghqqp%éhgéggqies Daucus carota. No

specific restriction is imposed on the varieties, 20 as’long as their carrots are edible. Examples of the
usable varieties inclérdg &intoke carrots, iGo-sugxarkots, INaBtescarrotga r 1 sBosdocks &urdock

(Arctium dqggag |sla ﬁ:amt f the genus A_rgtlujt% r({)lfl tp I_(?hrg% As'ggg%eae in é%%ordega%alrg%anulales.

e
apt npelonging to Q EYay 13 .
25 Its root IS useg In the prese In\%nﬁon. ﬁ/lany Vane es aré) presen under the Species. Any variety

may be used:aslong asits 0ot isedible 1 Examples-afthe Usablerspecies dnclude dakinoikawa and
Hon i kawa. Pumpkins: The pumpkin_is a fruit of the genus Cucurbita 30 of the family

CucurbitaceH & PURTking ard UivRtSintG Mied Brodd specidd EXTfbRA AiaxiffE Cudtibita

moschata apd Gucurbita Repo. Anyrvakiety undey the spegies.may: he wsed ag long.asitscfruit is edible.
Examples of the usable varieties include Ebisu pumpkins, Aokawa pumpkins, Kurokawa pumpkins and
YukigeshoupuipKias i t udSwEeictam e &:5T hes\feet hotetd ¢ pdmota Bafias L9 is a Pbot tuber of

r ey R LS OOt ) M S e e g ey
Beni KomacdhieBers Akatard Kintoki HRetatoes: e potatof (Solaham tulserosumizgng apn .
15 Kelps: Kelps are seaweeds belonging to the family
Laminariaceae of the order Laminariales of the ¢lass
Phaeophyceae of the phylum Heterokontophyta. No specific
restriction is imposed on kelp species to be used for the
present invention. Examples of the usable species include the
2)  genus Saccharina to which Saccharina japonica belongs, and the
genus Kjellmaniella gyrata to which Kjellmaniella crassifolia
belongs.
Adzuki beans: Adzukil beans are seeds of plants of the
species Vigna angularis of the genus Vigna of the family
25  Fabaceae. Adzuki beans of any variety may be used for an
example, as long as they are edible. For example, Hokkail
adzuki is among the usable varieties.
Common beans: The common bean (Phaseolus vulgaris) 1s
a plant of the family Fabaceae. No specific restriction,

3 except for edibility, is imposed on common beans to be used
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underground stem of the genus Solanum of the family Solanaceae. Many varieties are present under
the species Solanum tuberosum. 15 No specific restriction is imposed on which varieties should be
used. Examples of the usable varieties include Danshaku imo, May Queen, Kita Akari and Russet
Burbank. Corn: Corn (Zea mays) is fruit of the genus Zea of the family Poaceae. Many varieties
are present under the species 20 Zea mays. No specific restriction is imposed on which varieties
should be used, as Jong s ts. o js edlible. It s desirahle that edjble cor, suchsas sweet cor, sweet
yellow corn, sweet bicolor corn and sweet white corn, should be used. Moreover; it is desirable
that the materialssshould<bgumifgrpaly snixetd avithethe eoffestieansdri-trerroagters @and some of the
materials should.be subjected to prgliminarx lg)ﬁgocessecg sguchbas a Céltting procegs and afdrging
process for e pirgose GAMpBroving the flavor ahd propartiee Any of tutting machines Using a cutter,
which are dedicated fpr-fopsh aray,be 38dused for the cutting process. A dicer for a dicing process, a
slicer for a slicing process, and an ultrasonic cutter are among such cutting machines. In addition, a
shelf diyer, a convey6ifpe diFaE atrotar§TRGm diver adotary YitypBryercandEthe fiké Wiaybe used
for the drying process. Furthermore. acoasiermayhe used. Aas a heat spurce, hotair far-jnfrared
radiation, infrared radiation, microwaves, superhéeated steam and the like may be suggested.
Moreover, adwettingprovéss . effectiveforesonse arateriak (foresample, rieslp In thig fespeet, the
wetting process.means a process in which rice is soaked in water, and steamed, and dried by a
conventiona ?nce}ﬁho'd.%g gﬁ%ﬁg régsz%riétclto% ?swéi%%ﬁ ‘the \?v%té%%%%t'ent%%ae%c “of tﬁﬂéasjén?npgterials.
Neverthelesslia desifdlala thatthe water coptent shauld be 20 massipefderitdr tesssfrom the viewpoint
of flavor and handling easiness, 15Descriptions will be hereinbelow provided usin%_ specific examples.

(Examples) TEKEMPIE"L ) Eitipetitit peels WelCEGTRd HBcES FinhDrPEaditSide 56 withan

ultrasonic cyfters dhe cutpiacesof the peels.were suhiected: tp a.ctyingiproeess ikaspel dryer. At
this time, the water content of the peels was 13%. Subsequently, three kilograms of green coffee
beans wereGéasted] With secoffce ffastBe ApFroxmtatehf I minbiies Etér, wish tHeeprdeiact ')

temperature afthe cofige beans teached 220G, 120, grams of.drysprocessed pieces of the grapefruit
peels were put into the roaster, and were mixed with the coffee beans during roasting. The mixture
was roasted for an additisrrat threesmimstes whilecontretlingthe mmount af heatm ortlertoskeep the
product 10 temé)erature t 210C. The ro%e%&pixtl%re tws o%taj)ned was discharged o.ntto a cooling
plate, And waCobted. )?é%f)jlg ZTaX andarin o‘":?g}ﬁgéfpeéﬁs Were cut in oopie €S; 7mm on each
side, with an-whtasonicicuiters Thepctd pieees obihe-periswete=subjeateto adeyimg=preeess in a shelf
dryer. At this time, the water content of the peels was 13%-. Subsequently, three kilograms of green

coffee beans WeiB 1088tedIth-¢Bf8E r6a&er RPPFBRMAES LM ftes I1GEF WHEP tietproduct
temperature.gfdhe coffee;heans reached 2206560 grams ot dry-pracessed pieces.akthgdnandarin

orange peels were put into the roaster, and were mixed with the coffee beans during roasting. The
mixture washoastEdTorzmh ddditonal o TRinates dtile EGritidiing e arfountsiheat ifofder to keep
the prgﬂuct mge%ggkag 210C. The roasted mixture thus

Almonds: Almonds are nuts of plants of the species
Prunus dulcis of the genus Prunus of the family Rosaceae. The
varieties of almonds include sweet almonds and bitter almonds.

The sweet almonds are use as food. No specific restriction

b
paly 3

is imposed on almonds to be used for the present invention,
as long as the almonds are edible. Examples of the varieties
of the usable almonds include Nonpareil, California, Carmel,
Mission and Bute.

Cashew nuts: Cashew nuts are seeds of plants of the

30 species Anacardium occidentale within the family
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In obtained was discharged onto a cooling plate, and was cooled. (Example 3) Orange peels
were cut into pieces, 7mmi on each side, with an ultrasonic cutter. The cut pieces of the peels were
subjected to a drying process in a shelf dryer. At this time, 20 the water content of the peels was 1296.
Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 60
grams of dry- [aoccgggﬁ% %Leeé:gs of @gs%rg‘,@g% ngls were %uytoigto the roast rrgng were mixgd with the
coffee beans during roasting. The mixture was roasted for an additional three minutes while controlling
the amount ef:heatdp order tockeep the produgt teraperatire ap21Q€ i Theaoasted mixture ¢hus
obtained was discharged onto a cooling plate, and was cooled. (Example 4) . The peels of kabosu
were cut intd PRSEE D2 Rt GHEEHCh SHESwith AT ulERINICEutéS T%E@C'iﬁ’b?edé?’mﬁg%@els were
subjected toza; diying procass inasbelfdryer Atthis time; thewatee content ehtba peels was 14%.
Subsequently, three kilograms of green coffee beans were roastedwith a coffee roaster. Approximately
11 minutes l&icrtWhen the product fempefature’st thé Coffée Bedfis reached 220C, 60 grams of
dry-processed pieces. g jge kabosyipaglsiere putlato the.aasiar, and were mbxedyuith dhe coffee
beans during roasting. The mixture was roasted for an additional 1.5 minutes while controlling the
amount of héatiararder tockeep thesprodutttemperatird at 210C1 Thesoastedmixtgreciassdischarged
onto a cooling plate, and was cpoled. (Exgmg#i 5) Thegeels %f sudacgﬂ were cgt intol ieces,
7mm on eaczhesslaél,l\}diﬁw drGirag8ie clitter. “Tite c%?%%%es of the p%%ls Were suenjecflenéllto a drying

process in asshielf:dryer A thistimes the water-eentent-efithe peelswas 48%nSubsequently, three
kilograms of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes later,

when tHé prodditefffRratie Bf #ieoffed belRsheacet 2286286 Yrams &f dryH5rocédséd pieces of
the sudachi peels,were putinta theroaster .andwvere, mixed withthe coffee heapsduriggfeasting. The
mixture was roasted for an additional two minutes while 25 controlling the amount of heat in order to
keep the produdtitamperaturel at 226Cy Thégodstdd hiktFelwas disctidrgderontd-4 €oelitig-plate, and
was cooled. (Example G%Gmovedﬂsl peels of yuzu were cut into pieces, ?mm on each side, :10 with
an ultrasonic cutter. The cut pieces of the peels were subjected to a drying process Ina shelf dryer. At
this time, the water cantentiof the«eetls was1480. Subsequentlys theee kilogramseofegreén goffee
beans were roasted with a coffee roaster. Approximately 11 minutes later, when the product
tempefature’§titfié toftde E@ar%ﬁ%%Eﬁe@fZO%}ﬁZ@ed?Hﬁ]s Of dXF-processdd pis€es 6rihe Yuzu peels
were put inte-the roaster-and werg mixedrwith-thescoffee heans-during:roasting - Hhes mixte was
roasted for an additional three minutes while controlling the amount of heat in order to keep the
product tempefefireldt 2706 THE roitd P mita RS fras WUis darged BAtd 2 d8IiFG phite 2t was

cooled. (Exauplg 7)., ¢ hime pegls wers cut nto pieces, 7mm,qn,each side, with.an, ultrasonic cuter.

The cut pieces of the peels were subjected to a drying process in a shelf dryer. At this time, the water

content of thespeels wasti2% lSubsequently etheee kilograssof green coffee beans were roasted with

a coffe )roaster. Ap%rt?xingate 11 r’g&[llutets IaEer,H. when the groduct temgeraturg of the co@‘ee beans
o5 5 & 1 =1 9]

reached 220C, 120 grams ot ryiprocesgegll %lece% ot the Iﬁmegﬁ?ézeeiér Were pﬁ?ln% the %aster, and

were mixed withbercoffeedieans duting reasting .CEhe mixure ivasrodsted for an additional three
minutes while controlling the amount of heat in_order to keep the product temgerature at 190C. The

roasted mixtiPE WS BiSERErGEE 616 T5°% cHufiRg prafe R vas 6637 (ExAMBES) - T 1 “Lemon
peels were Ut intonieces, 7nm Qpeach side, with-an,ulirasonie cuites. The eulpigees:etthe peels
were subjected to a drying process in a shelf dryer. At this time, 20 the water content of the peels was
14%. SubsegUER: thiee &8s long as their nuts are edible. Examples of the
25  species of the usable chestnuts include Castanea crenata
(Japanese chestnut), Castanea alnifolia (Bush Chinkapinj,
Castanea henryi {(Henry's Chestnut), and Castanea mollissima
(Chinese chestnut) .

Walnuts: Walnuts are processed nuts made from nutmeats

30 of the stone fruit of trees of the genus Juglans of the family
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kilograms of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes later,
when the product temperature of the coffee beans reached 220C, 120 grams of dry-processed pieces
of the lemon peels were put into the roaster, and were mixed with the coffee beans during roasting.
The mixture was roasted for an additional three minutes while controlling the amount of heat in order
to keep the product temperature at 190C. The roasted mixture was discharged onto a cooling plate,
and was co9led1 tg%@ar%ple 9) Ma%omgner%igg)lga\ﬁj@blerdrggn%dz%kit eans were use%ql. éAt this time,
the water cortant was (‘?&eSubs‘equgntly?%ree ilogramg of green coffée beans were roasted with a
coffee roastencAppreximately ddaninutes dater; whervthel pradiuyst d5demperaturetof the coffee beans
reached 220C, 120 grams of adzuki beans were put into the roaster, and were mixed with the coffee

beans duringffoRsting. THEMBAGE WS FORSTET fothn Additih thrde THiNUTES WHite cottfolling the

amount of heat ity erder ta:keep the producidemperature aiROOC. Jherqasted raixtyrewas discharged
onto a cooling plate, and was cooled. (Example 10) Commercially-available dried kidney beans were

used. At thiéfﬁﬁfé}@ﬁ?e w%ﬁé’rléé?ﬁerﬂ?wafés??)@?—”?';ei’@seb{@é_’ntly,%ﬁFééa’z_iﬁiRﬁ?éw{éf’hrs of §reentdifee beans
were roasteg Wil colies paster Apexmately Jh IS ayey wheh 10e DTedygtieperature of

the coffee beansr 20C, 120 grams of kidney beans were put into the roaster, and were mixed

with the coffeeileeanssduring roasting. The mixture was roasted for an additional two minutes while

controlling the amo%nt of heat inc?rderitjo kegrp the pr duct temperature.at 00(6" Th r%%sted mixture
g8 AME G s © e

was discharged onto a g(r)noeiin%eﬁafc’e:, and was coofe .?E?gr%p?e T )S t Bommercia ly-available dried

peas were ysack M thisdimesthe water-contesit was:9%: Subseauenily:three kilegramsiafigreen
coffee beans were roasted with a coffee roaster. Approximately 11 minutes later, when the product
tempelaturd 6Fhé ‘cffedbeans Féached 22082120 gF&meet peaSierd®ut it %fe roalter, and were

mixed with the.coffee beans-during 10, raasting. Ihe mpdurenas,roasted; for.an additignal fwo minutes
while controlling the amount of heat in order to keep the product temperature at 180C. The roasted
mixture wasdischafged BHE® €06liAd plake rairiiwas eovletE {ExanipiE 12 15€omimertidlly-available

e oL, AT e e e e o S, e oo o
product tempesature ahthegoffderbeansaeacked220C, 120 grams of
15 Sunflower seeds: Sunflowers are plants of the species
Helianthus annuus within the family Asteraceae. The species
Helianthus annuus includes varieties used for oil, varieties
used for food, and varieties used as ornamental plants. Seeds
of plants of the varieties used for food are used for the present
20 invention. No gpecific restriction 1s imposed on what
varieties are used for the present inventicn. Sunflowers
produced in Europe, China and South America may be used.
Hazelnuts: Hazelnuts are nuts of Corylus avellana
classified under the genus Corylus of the family Betulaceae.
25 No specific restriction is imposed on hazelnuts to be used for
the present invention, as lcong as the hazelnuts are edible.
The shape of hazelnuts ranges from rcunded, pointed and long.
Examples of the usable hazelnuts include Aci, Cakildak,

Incekara, ¥us, Yassi Badem and Yuvariak Badem.

30 Pecan nuts: Pecan nutsg arve seeds of pecans which are
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20 soybeans were put into the roaster, and were mixed with the coffee beans during roasting. The
mixture was roasted for an additional two minutes while controlling the amount of heat in order to keep
the product temperature at 180C. The roasted mixture was discharged onto a cooling plate, and was
cooled. (Example 13) Commercially-available dried almonds were used. At this time, the water content
was 11%. Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately L1 minutes later, uhen the product 30, temperature.of the coffee beans reached 220C,
120 grams O almonds were putinto ?he aster, and were mixed with the cc))ffee eans during
roasting. Thesmixiyre was soasied for. an mdgditional twornintdaes wiitercenttalling 4he aniount of heat in
order to keep the product temperature at 215C. The roasted mixture was discharged onto a cooling

plate, and wASTUORAR (ERENFFIE LAY L E omriercidly: B diltfe b d BRSHEW ARE WeTé used. At this

time, the watgr-content was 8%..Subsegquently; three kilegrams.of green-ceffee; beans.werg roasted
with a coffee 10 roaster. Approximately 11 minutes later, when the product temperature of the coffee
beans feach&tP226C, £P0 BFAIAE of eéashéw rtfs Werel pliPintd ife Foaster BndlweremirBd with the
coffee beang duringgronsting. The e was oasled oL an addijonal tminylieg diile controling
the amount of heat 15 in order to keep the product temperature at 210C. The roasted mixture was
discharged patoaa coolirg platel, ane was eootedt (Exampletddy U.3Commercially-available dried
seeds of Japanese [Uorse chestnuts, from Whichdan astringent éaste had lt:):een temoved, 20 were used.
At this time, the water Content was 13v%. %%%%qﬁ{e“ﬁt?y,(threcea |"i’lo“élr3mlsnofe dqr]één Coffée beans were
roasted withea cofiee soasier Approximataly dideminides {ateswhentbedrodugct teraperatuse of
thecoffeebeansreached220'C, 120 grams of seeds of the Japanese horse chestnuts were put into the
roastet’ancPWEIETHRE&Y With e coffée BBafs AuriRf rodstitf TherBdGre was foakted fof an

additional twp, minutes while. contrelling, the-amount af.heatin order; to.kegp theproduct temperature at

200C. The roasted mixture was discharged onto a cooling plate, and was cooled. RO(Example 16)
Commercialy-avaitabie gried Pumpkis seeds Wefe used 1t thizdimpethe watéscomentinks 6%.
Subsequentl th(__«iee Igilogrargs o% reerhcofgee Qeans were roaste V\gth ﬁoge%e roaster.
Approximatg%%[/clal minutes. }étesr, when th%sprgéuéﬁémpaé“r]gtﬁe ofthe go%ee egnlscreachéa 220C, 120
grams of putiapkin seedwete putvinia-therroastet, ahe wete mixed withhthe coffee beans during
roasting. The mixture was roasted for an additional 1.5 minutes while controlling the amount of heat in

order {0 keep the prodU&t tethperathrd G200t “PHETE& D 16 it Wis discharged-6ito a cooling

plate, and was.ceolede (ExarpRled Br seGaMunercialit-avaifabledries cRestnyts; fram-which the
skins had been removed, were used. At this time, the water content was 6%. Subsequently, three

kilograms of- grebhit &ée T5 Beans" \Wer6 PEASIES Wit & lcoficedoaser” AppfoXimately 195finutes
later, when the prodycttemperapurg of the coffee begng reached,220G . 120 grams of chestnuts were

put into the roaster, and were mixed with the coffee beans during roasting. The mixture was roasted
for an additinald5 mietes whilér2@scortrotiing: the: amoubt ofzheatimiorder tekéep Fherproduct
tempe‘;{;lture at %OOC.. he roast%d mixtuga was discharged onto a cooling plate, and was cooled.
20 cembroides may be used.
Peanuts: Peanuts are seeds of plants of the species
Arachis hypogaea of the genus Arachis of the family Fabaceae.
Any peanuts may be used as long as they are edible. It is
desirable that groundnuts shelled should be used for the
25 present invention. Examples of the varieties usable for the
present inventiocn include Chiba Handachi, Nakate Yutaka, Tachi
Bakkagel #1, Kintoki, Fukumasaril.
Rice: Rice is the seeds of plants of the genus Cryza

within the family Poaceae. Rough classificartion of the

3 species COryza sativa into subspecies COryza sativa subsp.
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(Example 18) Commercially-available dried walnuts were used. At this time, the water content
was 8%. Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 120
grams of walnuts were put into the roaster, and were mixed with the coffee beans during roasting. The
mixture was roasted for an additional two minutes while controlling the amount of heat in order to
keep the product temgeraturg at 190C.tT,he roasted mixtgre was discgaﬁ eg( onto a co Iin%plate, and
was cooled?('ﬁ?%rjnlpcfe fg'e “* o‘"flnrsn‘f’zer(:li‘é’[ﬁy52“1’ailvz;ﬁ}5é}lbIéL §6dame Sedds Wefe UEed. At this e, the
water contefik was 5%.sSuhisequeirths threakiegrams-of gseen peliee beanswergastet-with a
coffee roaster. Approximately 11 minutes later, when the product temperature of the coffee beans

reached 226€5130 Grarh& of SesdRE S80S Fwefe pt iRt tHE Foaster ahdSveré ikéd-with the
coffee beans duringreasting. The mixiure-was roasted for.an gdditional,twe mipytes whilgcontrolling
the amount of heat in order to keep the product temperature at 210C. The roasted mixture was
discharged ohtd hscowlinggtlates aneowasi codledh 4B (ERamplel 20§ 1 t omgbmindefgially&vdikable dried
sunflower seeds were used. At this time, the water content was 6%. Subsequently, three kilograms of
areen coffot BAANS bers S48 it A 2ITAS ToLEEE AR oAbt LA e tatsh Stion the
product 21) rempetatureref thercoffeerbeans reached=220G; 120 gratisof sunflowér iseedswere put
into the roaster, and were mixed with the coffee_heans during ro Sti%%z The mixture was roasted for an

additional 15" fnuteEWhileTbritroliRg the afrount 5f he&Eih r 18 k&&p The' product Emperature at

210C. The roasted mixtues wasglischarges eate-a coplingplaie, andwwas sooled. {Example 21)
Commercially-available dried hazelnuts were used. At this time, the water content was 7%.

Subseluentip tHrae kilogtamscoPgreditcdfes!baans Werkesrdastéd With s e6fce roBster.ey
Approximately,1Jminiites, later, when,the praduct temperatuge of the coffos beans reaghed 220,
120 grams of hazelnuts weré put into the foaster, and were mixed with the coffee beans during
roasting. Thecmixtgreowassoasted forl ap additional 215winutes vehilescontrolfmy the amognt of heat 5
in order to keep the product temperature.at 210C, The roasted mixture was discharged ontp a cooling
plate, and v CBBIeH (Exampie 300 ey B dHT bacah Dol SLars Ued. AL this
time, the water ceniant was 7%. Subsequently, three H) kilograms of green coffee beans were roasted
with a coffee roaster. Approximately 11 minutes later, when the product temperature of the coffee

beans'feached 22082150 grifstof pedERUE Wete put irtd th& réaster, BRdvere Wixed Wwith the
coffee beansdusing-roasting=Jhe mixture; wag-roastedsfor ands-additignaldwodminutgs while
controlling the amount of heat in order to keep the product temperature at 210C. The roasted mixture
was discharged ¢itd% edolifig phatd Land wasrcodEd S(ExdmplerZ3 1 eammerciallycaldlable dried
macadamia, s warg Used. 9 ADIsimes Ihe-waler sontent was 426 Sulsaauently. (ge kilograms
of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes later, when the
product tempetatursofithe coffeedssansdeached 226€r126@ grams of macadamia nuts were put into
the rogster, and were r‘rgg}(1 d with the ggﬁee BQE?]Q% during rogggr:]g. The mixtuie was, roasted for an

additiohal two minufes Wi ieegotnt?glﬁng the AMOUN BF heaf I drdet To (ﬁ%g%%he%%&ﬁ}c% té}mperature at

210C. The roastedsmixture-was diseharged entosa pooling plate. and was sooled.«(Example 24)
Commercially-available dried pine nuts were used. At
Fagopyrum of the family Polygonaceae. Many varieties are
present within the species Fagopyrum esculentum. Any such

variety may be used as long as its seeds are edible. Examples

bo
by

of the usable varieties include Kitawase buckwheat, Kitayuki,
Shinano #1 and Xaidawase.

Job's tears seeds: Job's tears seeds are cereal grains
of plants of Coix lacryma-jobl var. ma-vuen which is a variety
of the species Coix lacryma-jobi of the genus Coix of the family

30 Poaceae. BAny type of Coix lacryma-jobkli var. ma-yuen may be
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this time, the water content was 7%. Subsequently, three kilograms of green coffee beans were
roasted with a coffee roaster. Approximately 11 minutes later, when the product temperature of the
coffee beans reached 22000, 120 grams of pine nuts were put into the roaster, and were mixed with
the coffee beans during roasting. The mixture was roasted for an additional two minutes while
controlling the amount of heat in order to keep the product temperature at 210C. The roasted mixture
was discharged ontoa coolin pil%te, angivl\{%s ag}gglg%;%l(%xanbole 25)les 5 otrgmedgi I -gvailable
dried peanu S'were Used. Atthis tlr%e? the Water Content was 79%. aamd%sequently, three ki ograms of

green coffee hpars were rorsted withnax coffge-roastera Approximately dddninutestlater swhen the
product 15 temperature of the coffee beans reached 220C, 120 grams of peanuts were put into the

roaster, and were mixeFith th& EEHEE beSHs BarinyFodstng! THePmBRukSwasS rédied ot an
additional th;S%% minutes.while-controlling the,amountof heatin.order to:-keep-theproduet temperature
at 210C. The roasted 20 mixture was discharged onto a cooling plate, and was cooled. (Example 26)
Commeércialy:avakable dfietbagley Way usedi At thiy tindel thé ivatepeonteat Was 10 Sibsequently,
three kilograms of green coffee beans were roasted with_a coffee roaster. Approximately 11 minutes
ater, wheon 1 AR e B o L0 Bt F A P30 A grarci ) DA, was put
into the roastérarduras mixed with:the=caffes béansaduiing roastinggEke mixttne wasaoasted for an
additional 1.5 mjnutes while controlling the amount of heat 30 in order to keep the product temperature
at 210 CC. THEFSA5tE8 niktire was didtharged onto a cooling plate, and was cooled. (Example 27)
Commercially-availablg deedgnalt was ysegh Al thisdinee sthe watercontentyyas f%.Subsequently,
three kilograms of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes
later, itien thie édlict einpefatiiersf thescotfeellicans rdaghad226eE, 920 5ianis b maltSvas put into

the roaster, apd was mixad VX"EQEU?SCS“EE‘E@Saﬁiﬁ%%‘%ﬁ?%g@%@meiﬁ%ﬁ(“é@é’i‘@%%%%@rfor an

additional two 10 minutes while controlling the amourit of heat in order tokeep the product
temperatureraty205C . Jeredroastetomixtare Wwas disehargediontd @ dooling platecardiMas €ooled.
(Example 2%) am %osmrgigrcii%l%-avgg%qe d_\cjed b@lath_:lé\éeratn seleLgIg w{)g:?@r}lacd. beecglrtglrleshed, were
used. At this me?%he water Content was 8%. %ﬂjbsequentﬁ/, f‘hreeéfdlograms &fagreen cofiee beans
were roastedwith a coHfeesgastiar Appraxmately dd-miutes later, when the product temperature of
the coffee beans reached 220C, 120 grams of buckwheat seeds were put into the roaster, and 20

were rhixed with the"&Stfed BéarEiifithy rdf8ing e mikiré wasrbasted fot & &ditidnal two

minutes W_hiéﬁfcﬁfﬂﬁﬁ%'ﬂBgd;@esi%‘%u%%frh%%@Q%dﬁaﬁ‘é%‘%%@%@r%t%@?%@u@ at-205C. The
roasted mixture was discharged onto a cooling plate, and was cooled. 95(Example 29)

Commercialﬁl@é@@méﬁéd J3b'S-fearsIseuds weré tiged oAt tﬁi%Etirrfé?f’fﬁéWaﬁéﬁd eonteatwas 9%.
Subsequently, three kilograms gf green coffee heans were roagted with a coffes roaster,

Approximately 11" minutes later, when the product 30 temperature of the coffee beans reached 220C,
120 grams Gfrefecture, Ehime Prefecture, Miyazaki Prefecture and the like.

20 No specific restriction is imposed on which prefecture the
kabosu should be from. It does not matter which kabosu should
be used, as long as the peels of the kabosu are edible.

Grapefruit peels: Grapefruit peels are the peels of the

fruit of plants of the grapefruit varieties of the gpecies

2h  Citrus » paradisi of the genus Citrus of the Rutaceae. Many

varieties are present under the species Citrus x paradisi.

These varieties are called "ruby,” "white" and the like

depending on the color of the flesh. &Any such variety may be
used.

30 Peels of sudachi: Sudachi peels are the peels of the

20)



Job' s tears seeds were put into the roaster, and were mixed with the coffee beans during roasting.
The mixture was roasted for an additional two minutes while controlling the amount of heat in order to
keep the product temperature at 205C. The roasted mixture was discharged onto a cooling plate, and
was cooled. (Example 30) Blueberries were subjected to a drying process in a shelf dryer. At this
time, the water content was 15%. Subsequently, lu three kilograms of green coffee beans were
roasted with_a coffee roaster, A ximately 11 minutes later, when the product temperature of the
coffee beanlgrr}-i-lalu{::hé}ér ﬁ%?f}%%pgggrﬁg% 6?}?—%?&551;%%@ug%gﬁ%%lﬁgrgo%u%l%?o %ﬁ% ?ola%%er, and

were mixed mith-the coffeedeansduring reasting. Fhe:mixture was-roasted for anadeditional three
minutes while controlling the amount of heat in order to keep the product temperature at 190C. The

roasted mixtHaFHE diseharg8eFontdS EAality plate; Hil wakBootef t Efampiey3L'§Z0Bfunes were
subjected tq.a £lying pregess.dn a.shelfdryer Afthistime: the water.contgntwas 18%. Subsequently,
three kilograms of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes
later, when the prodteeteperatiiéiof thd eoffeBdieafsFEaclhiét:226€ 160 GFarhs o BF/-processed
prunes were El&{%} iQtSo th E:())&?texr, %ggl were tmixgd %thithgicoﬁegp%%ng duréncgi(eogsgg%r'lglhse mixture
was roasted for an additional four TRiNUtEs While conﬁoﬁng?ﬁe amount of heat in order to keep the
product temperature-dt 19QC gEheroasied mixtufe was discharged onto-ageoling:plateand was
‘mcooled. (Example 32 Cherries \@/ere diced.into cubes, 7mm on each side, wi .8 icer. The

diced cubes’6f'th %Yié?%gsb\ﬁe% LU Ect&d  BIWIRGSTD &3ina BHelt dry&reAE RS e the water

content of the-peels svas A 6% Subsequenthy; shreekilograms-of green cofieribeans were roasted with
a coffee roaster. Approximately 11 minutes later, when the product temperature of the coffee beans

reachddl 220C, 60 gka§ EFdryHrocksgEIREDes SR EifeRfssieré putinfottie redstBr: and were
mixed with the coffee heans during raasting. The mixture was roasted for,an additional two.minutes
while controlling the amount of heat in order to keep the product temperature at 200C. The roasted
mixture thus:ebtainediwas dischargedmento s Codlingsptater and ivas cooled ! (Example 33)y The
flesh of persgg%og% \{nvggtdic%% intgec%besd 7ammlgp1 eaagg i e, w{jsthia dicgrigheﬁ_jgec%cg?%s of the
flesh of the persimmons Were sﬁbjecteg?o a grylng 3rocess in 5 shelt o(l)rye‘r. At this ime, the water
content of tkeipeels wasi5%n 2OsSuhseqguently; dhree kilegrams ebgreencofieeheans vate roasted
with a coffee roaster. Approximately 11 minutes later, when the product temperature of the coffee
'Deand teacheld220¢ 665granid of drf$processed cubes of e flesh of the persimmons were put into
the roaster, and Weﬁ?emi%&@%\é/ii"l the coffeebeansi25 durngreasting.<The mixturemas roasted for an
additional three minutes while controlling the amount of heat in order to keep the product temperature
at 200°C. The patsted Mixkttre thus obtaiicdiwas disehafgetPortd & BEoREPIaRS andiwasicooled.
:10(Example 34 The flesh ineappl as diced int 7mmi ch si ith a dicer.
The diced c%ﬁg?sz)gf tﬁg f%%héof%ﬁglgléneggglgg %vve(lgegsu%;eécte?d%%?aﬁ %ryiirg%gg%%ggé in aglgr% f dryer. At
this time, theavater-cerdent ofithe peetswas:18%<Sebsequently,three kilogramsof greenicoffee
beans were roasted with a coffee roaster. Approximatel minutes later, when the product
tormperiorc B COAE Lo Aol SI0E 2o Bl bF )bk St RS-l e lesh of the
pineapples wekenputiptathe-rpaster pnd were naixed ithhthecoffeeibeans, 1@ dudrg reasting. The
mixture was roasted for an additional three minutes while controlling the amount of heat in order to
keep the pr&ditt ¥émperature at 210C. The roasted mixture thus obtained was discharged onto a

COO"ngpkﬂe,andm@@ﬁ%@%%&ies: The blueberry 1s a name generally

referring to plants classified as the section Cyvanccoccus of

25 the genus Vacciniumof the family Ericaceae. Many species are
present under the section Cyanccoccus. Any such species may
be used as long as its fruit is edible. Examples of the usable
gpecies include lowbush blueberry, northern blueberry, New
Jersey blueberry and northern highbush blueberry.

30 Prunes: Prunes are the fruit cof plants of the species



(Example 35) The flesh of bananas was diced into cubes, 7mm on each side, with a dicer. The
diced cubes of the flesh of the bananas were subjected to a drying process in a shelf dryer. At this
time, the water content of the peels was 14%. Subsequently, 20 three kilograms of green coffee beans
were roasted with a coffee roaster. Approximately 11 minutes later, when the product temperature of
the coffee beans reached 220C, 60 grams of dry-processed cubes of the flesh of the bananas were
put into the foaster, andwere mixed wiliLihe Soffeeheans.dung 25 togeling. Fe mixyre was
roasted for an additional four minutes while"control ing the amount of heat in“order to keep the product
temperatureiat 210 Thesroasted mfixture tHusrabtainett was distharged:onte dwoekng plate, and was
cooled. (Example 36) 30Commercially-available dried grapes were used, At this time, the water

content of th péels WEST8 SUBSEGUSHT tHrés KidgrafisSsgteel Chtfed BeamRTers foasted with
a coffee roastem Apprexaatelysl1 minytes,later wvhen-theproduct terperatureof the gaftee beans
reached 220C, 60 grams of dried grapes were put into the roaster, and were mixed with the coffee
beans durirg toasiing I Thé&fhiktlife was roasted for an additional three minutes while controlling the
amount of heat in ofger 1o keep thalodyeidernperaure 242006 Heeasisd midure fus obtained
was discharged onto a cooling plate, and 10 was cooled. (Example 37) The flesh of mangos was
diced into ctibes, A ameathrside, Rithardieer. Fhe dicedwubesdithedlesh of dbe:nangos were
subjected to a Q,Q’ﬂg process in a shelf dryer. A{tgtsh&i%%S %@Sf% water cgr}gentn%fsthe Bg&els was 14%.
Subsequenﬁ;sl, three 'kiIog‘_?éﬁ;)ﬁs.sxc:))f3 é:rjé%ﬁ EoffeR beans were roasted with & coffee roaster.
Approximately-hl miruies tateta whes thesprbdaet temperature iof ¢hef eoffee Heansdeached 220C, 60
grams of d%égocessed cubes of the flesh of the mangos were put into 20 the roaster, and were mixed

with tH8 coffee Beas difing F6astiRy TheMiture wad foastéd for @ additionl thide fintites while

controlling the ameunt of heat inarder, 1o keep the,produgt temperature at 200C. The roasted mixture
thus obtained was discharged onto a cooling plate, and was cooled. (Example 38) The flesh of

peaches was dicediftosculean P mmisireddhrside, With & Bref rTHé didedeéutessofthetflash of the
peaches were subiected L9 99%‘99 Gesseina shell dryer ALIIS time, (e watercoptent of the
peels was 15}3 Su Ssequ'ergmg , threej%%grams g%grgen coffeé' %%%%s were roastedv%‘th a %E)ﬁee
roaster. Apprioximatehell minutesdated, when theeproduottempetatare of the: ceffee Heans reached

220C, 60 grams of dry-processed cubes of the flesh of the peaches were vput,into. the roaster, and
were fixed With ﬁ?egc&ﬁégsboééﬁgsduﬁﬁ%%oaesﬁﬁﬁg fe rhixtd’e-was' tastédfor an addifidial three

minutes while-goatralling-the: ameuni-of heatin orderta-kegpthe proguctiemperaturesi200C. The
roasted mixture thus obtained was discharged onto a cooling plate, and was cooled. (Example 39)
10The flesPEFapPIES Was dickY ifts EulsEs, 7k BR8dth Siaedvifh adief Tre dided™Cubes of the

flesh of the apples were sublecled Lo,a,drying progess in & shelf:diyer, At this tige, dhe water content

of the peels was 16%. Subsequently, three kilograms of green coffee beans were roasted with a coffee
15 roaster. dploroxinfately, 11 minieylater, Wwhén thelproduct térmperaturesofithé offéélbeans reached
2200,)90 grams of cjsr proce s%i.cubes of th flﬁfh 'Ozt 5?1% aﬁglsees weri[gut. inta,the, roa}?tfé, and were

) 0 Ifarne i UEn 1 OBDYYOS ) Ay g1t )
mlxed"WIth e C&Fee eans auring réoaég{lng ﬁe mixture was roasted for an aéi(ﬁtlonaa} our minutes

while contrallirg thes amount of heat i orden to keep thie iprodubttemperatgrerat 186CE The roasted
mixture thus obtained was discharged onto a cooling plate, and was cooled. (Example 40)
Commerciall§&vaitabI& Yriddbepper-iis used. At this time, the water content was 5%. Subsequently,

three kilograms ~ pineapples: Pineapple is a name generally referring to
plants of the species Ananas comecsus of the genus Ananas of

25 the family Bromeliaceage whosge origin is tropical zonesg of the
American continent. Now, pineapples are produced in Thailand,

the Philippines, Brazil, India, the United State, Vietnan,

Okinawa in Japan, and the like. No specific restriction is

imposed on which country the pineapples to be used for the

30 present invention should be from. &Any of Thai, Filipino,



of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes later, when the
product temperature of the coffee beans reached 220C, 60 grams of pepper was put into the roaster,
and was mixed with the coffee beans during 30 roasting. The mixture was roasted for an additional
four minutes while controlling the amount of heat in order to keep the product temperature at 18000.
The roasted mixture was discharged onto a cooling plate, and was cooled. (Example 41)
Commercially-ayajlaple, dried red pepper was,ised, ALtbis time.she water contentyas 3%,
Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximatelyridaminikes fater, whenghea preductiegmperature dirthé woffeeddansaeached 220C, 6
grams of red 10 p%?a%?r was put into the roaster, and was mi%é%d Witr% the coffee beans during roasting.
The mixture was roASt8d 16+ ‘an Aaditiohal Twb Milities W& controling the &mourt ot heat in order to
keep the progust temperatuse at20063 Thedpasied mixturerwas.dischargechonta atcoelingplate, and
was cooled. (Example 42) Sugar cane was cut into pieces, 7mm on each side, with an ultrasonic

cutter. The SR GECESGF the Sughr Canedlelté SidbjEBRE S B BRATY prdte SR & sHElFdryef. At this
time, the watgl.content of he-neeizavas dpyesuhseguents ihee 2R Klagrams elgipendoffee beans

were roasted with a coffee roaster. Approximately 11 minutes later, when the product temperature of
the coffee beéns reachedi220C; UR0igrans ofdry:piocéssedrpiésds oftheSuar dané&eiere put into
the roaster, and Wer&,mixed with éh% cgfgeeabr%an% rdugixg% roagti%;hgvnj}%éusre was ??gteg for an
additional three mintitesRwiife conﬁoﬁ}lng the amount of Reat in ofderto keep the produc Jtemperature

at 200C. Theyeasted mixture:-Wasdisgharged onie a cavlingsplate; andchwas-eaoled (Example 43)
30Ginger was diced into cubes, 7mm on_each side, with a dicer. The diced cubes of the ginger were

subjectéd tZBRiRG pro¥ess inshaft diyef APthis Tirhe theSwatér Eontant of thie pEES Was 13%.

Subsequently; thige kilograms gt.green coffee heans were roasied witha; eqffee feaster-» |
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 30

grams of drypfocessedtctbsiof the ginderiwéere pUtite e roastdr, Sid Wete mixedsfiftfthe coffee
beans d““”gi%%“é}% %!‘8{9'WE%‘%%%O%%%R%&B@%%“%%h'i%et%“ﬁt%Mgsac%ﬁf&”'”g the
amount 10 of heat in order to keep the product temperature at 210C. The roasted mixture was
discharged onto d ¢aaling plate, and was cooled. (Example 44) Garlic was cut into pieces, 7mm on
each side, with an IS ultrasonic %,Iutter. The cut p#ece.s of th% garlic were gybjgﬁted to gc%rélng process

in a shelf dryer. At t%%l%i%Jes, the WalterContent o ﬁﬂ%l‘ﬁg’elg wak 795, ubsequer?tly‘,?’ ree ﬁograms of

green coffeg/heanswere roasted with a coffee roaster: Approxinrately 1% minutes later when the
product temperature of the coffee beans reached 220C, 15 grams of dry-processed pieces of the garlic
were put intG B foadteiC 8RE wert iR FithTRE E6TBE T dGing foadting STREShiktife was

roasted for gp, additianal 6 minptes while,controlling the amoynt,efheatin-grder tokeepthe product
temperature at 2Z10C. The
the Philippines, Thailand and the like. Aany variety may be
20 used as long as its fruits are edible. Examples of the usable
varieties include Irwin, Carabao, Nam Doc Mai, Nam-Klarng Wun
and Alphcnso.
Peaches: Peaches are fruits of plants of the species
Amygdalus persica of the genus Amygdalus of the family Rosaceae.
25  Many varieties are present under the species Amygdalus persica.
Any variety may be used as long as its fruits are edible.
Examples of the usable varieties include Hakutou, Hakuhou and
Suimitu.

Apples: Applesare fruits of plants of the species Malus

3 pumilia cf the genus Malus of the family Rosaceae. Many



95 roasted mixture was discharged onto a cooling plate, and was cooled. (Example 45) Onions were
diced into cubes, 7mm on each side, with a dicer. The diced cubes of the onions were subjected to a
drying 30 process in a shelf dryer. At this time, the water content of the peels was 10%. Subsequently,
three kilograms of green coffee beans were roasted with a coffee roaster. Approximately 11 minutes
later, when the product temperature of the coffee beans reached 220C, 120 grams of dry-processed 5
cubes of thq\ﬁ gr%igg% were put intor theegggster{a%r%d were mié%d; \évith lgg%g%ffe% beans dug%g,roasting.
The mixture Was roasted for artadditional b minutes Whifgcoﬁtrglling the arhount of heat i order to
keep the praduct tempesatire at:80Es Thenrpasted:-mixtune was dischaigpdd: ont@acoplirg:plate, and
was cooled. (Example 46) Carrots were diced into cubes, 7mm on each side, with a dicer. The
diced cubesf tHe EarrotsRere sibjecisd t6a dRing Processin a sHBHF try&F At thistinté the water
content of thespeels was, 11%: SHbseguentlysthree kilograms of green coffee beans were roasted with
a coffee roaster. Approximately 11 minutes later, when the product temperature of the coffee beans
reached 220C, 120 §fdi#§ bf dryEfiieessetFcubes§dt fife Carftts Wers pBERRSHeToRSte ind were
mixed 20 with e coffse bepns during raasing. The mbdute as Joasier of an.additional § minutes
while controlling tﬁe amount of heat in order to keep the product temperature at 200C. The roasted
mixture wassgischarged onte acooling prate rand:wagoooied {Examplé4y) Buedockawasgiced into
cubes, 7mn}}on eacg side, with a dicer. The diced cu(;k))elsl ofég% bug:!%ckewereb?sut(ﬂ%%tgd tolg drying
process in a Shelf grye?SAtltﬁ%gtirﬁg, the Water Content of the peéfis was 13%."Su equerﬁ , three
kilograms 3@ 10 green:goffee beans weradoastedrwite & cofteeroastera Approximatesptkminutes
later, when the product temperature of the coffee beans reached 220C, 120 grams of dry-processed
cubes B theé*brdock ere put into the roaster, and were mixed with the coffee beans during roasting.
The mixture was roagted-for an.additienal,.iqur minutes while. controlling theamauntof heatin order to

keep the product temperature at 200C. The roasted mixture was discharged onto a cooling plate, and
was cooled.(Examplen4gynum of the genus Capsicumof the family Scolanaceae.

Many species are present under the genus Capsicum. Any species

may be used as long as its fruits are edible. Examples of the

15 usable species include Capsicum annum, Capsicum baccatum and
Capsicum chinense.

Sugar cane: Sugar cane (Saccharum officinarum) is

plants of the genus Saccharum of the family Poaceae. 5Sugar

cane is grown in Brazil, India, China, Ckinawa and the like.

b
-
pa

The present invention imposes no specific restriction on which
country the sugar cane is from, as long as the sugar cane is
edible. Examples of its usable varieties include F161, Mivako
#1 and Nourin #26.

Ginger: Ginger 1s rhizomes of plants of the species
2h  Zingiber officinale of the genus Zingiber of the family
Zingiberaceae. Many varieties are present under the species
Zingiber officinale. Any variety may be used as long as its
rhizomes are edible. Examples of the usable varieties include
Ctafuku as large ginger rhizomes, Sanshuu shouga as

30 medium-sized ginger rhizomes, and Kintokl shouga as small



Pumpkins were diced into cubes, 7mm on each side, with a dicer. The diced cubes of the pumpkins
were subjected to a drying process in a shelf dryer. At this time, the water content of the peels was
15%. Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 120
grams of dry-processed cubes of the pumpkins were put into the roaster, and were mixed with the
coffee beans.dyring roasting, Jhe mixture was roasted for an additional four minutes while controlling
the amount 20 of heat in order to keep the product temperature at 200C. The roasted mixture was
discharged onto a coslifig plateGamd was eodoleds §Examplerdd) Commereciaby-awailalblé drred oolong
tea was used. At 25 thijs time, the water content was %%. Sub equntI , tgr.ee kilogramns of green
coffee beanSiler & Basted Wit & cofad ToAdibl AbronAaIe L1 Hinlked TEF whan 1HE product

temperature-gtithe cofiee begas seachest220C-320 grams obeelong-tesamas putdate theweoaster, and
was mixed with the coffee beans during roasting. The mixture was roasted for an additional two

minute$ whif® 8GAFSIikY theBmdaAt 6t ifkat FofdERfor Hre pFedludt feMparatdre nGts ridé or not to

be k_ept, until the;preducttemperatire _reagﬁgdvla%%t'l'ikgesrg}alsgegcm' e \M_qg,gg?@gaggppoonto a
cooling plate, and was cooled. (Example 50) Commercially-available dried pu'er tea was used. At

this time, thelwater coimentwas 2% Subsegueiitly, tRreerkilvgiams angréerrcoffeeyeans were
roasted with.g caffes N fpasier Aparpximately 11 inuiss, lter. whien fhe proguet ferapgygture of the
2 2 . i

coffee beans reache , 120 grams of pu'er tea was put into the roaster, and was mixed with the
coffee beang=dringIbastiyig i heamixtureawas rodsted farrah additiena dwamminutes while controlling

the amount of heat 15 in order for the product temperature not to rise or not to be kept, until the

produdftemperaturéTeathiad 1966€. FhtFoasted mdaFd\Wis disciiatged ontd 4 ¢d8ling prate, and
was cooled -(Exanplebl); 1 ; uifemmercialiyavailable died black teawasused: AL this time, the

water content was 2%. Subsequently, three kilograms of green coffee beans were roasted with a
coffee roastet AsproxXimdtely 1ensiRaesdatér When B/ prod det fetifgeralurestiHescofiéé beans

reached 220G, 12Q.grams of 25 blagk;teq was pu e dhe r%‘?r[gz@@g waps mixed with fhe.coffee

beans during roasting. The mixture was roasted for an additional two minutes while controlling the

amount of heat ircardes farrtheé preddct temperaturéincteto ri$ekoriiot 2g.Be Kept, Bamtit the.product

tempefpture reacheg 190G Jhe 30 foagted mixjye was discharded onta,  cooling platg, and was
of the genus Daucus of the family Apiaceae. Carrots are
divided into two broad groups: eastern carrots and western
carrots. Many varieties are present under the species Daucus
carota. No specific restryiction is imposed on the varieties,

20 as long as their carrots are edible. Examples of the usable
varieties include Kintoki carrots, Go-sun carrots, Nantes
carrots.

Burdock: Burdock {Arctium lappa) is a plant of the genus
Arctium of the family Asteraceae in the order Campanulales.

25  Its root is used in the present invention. Many varieties are
present under the species. Any variety may be used as long
ag its root is edible. Examples of the usable species include
Takino kawa and Hori kawa.

Pumpkins: The pumpkin is a fruit of the genus Cucurbita

30 of the family Cucurbitaceae. Pumpkins are divided into three

[
g}



cooled. (Example 52) As roses, their commercially-available dried petals were used. At this time,
the water content was 2%. Subsequently, three kilograms of green coffee beans were roasted with a
coffee roaster. Approximately 11 minutes later, when the product temperature of the coffee beans
reached 220C, 120 grams of dried rose petals were put into the roaster, and were mixed with the
coffee beans during roasting. The mixture was roasted for an additional 0.5 minutes while controlling
the amount gf heat in.ordet far the produettemperatlig ot to fise, or;naf tg,be kept, yntil the product
temperature reached 205C. The roasted mixture was discharged onto a cooling plate, and was cooled.
(Example 53jucuriistjashme; its sommerciatlyyavailable thedflowers svere,ubed vAkethis:time, the
water content was 2%. Subsequently, three kilograms of green ee beans were roasted with a
Coffee roastat oo mBtoh T iR EIaT, S0AREN S P A 31 RS CSifee beans
reached 220G, cl20igrams Of e jasmineaftowers were putiatothe seasierpangetie mixed with the
coffee beans during roasting. The mixture was roasted for an additional 0.5 minutes while controlling
the amount SFfe&5A BrderfoPMe-Brdduct 95 temperature not to rise or not to be kept, until the
product temperaturesteached 205G, Jhe roasted puixturs was-discharged ontg a-coaling plate, and
was cooled. (Example 54) Commercially-available dried hops were used. At this :10 time, the
water contentswas 3% cStbségutitly, treetlilogramsusf gréeanoffee bdfans-were feastdd/with a
coffee roaster. Approximately 11 mjnutes later, when.the product temperature of the caoffee beans
reached 2206 120 Grame of dried Nobs Were pit e the [6AStBT, and vidre FAXEd Wit the-coffee
beans during#gasting.skne auxiuse yassroasted dorcan additional 4wid mliauteEwhite tentrolfing the
amount of heat in order for the product temperature not to rise or not to be kept, until the product
tempellé)turetrlé%cHéﬁ}?b@C‘f@rﬁé@rBé&%d%&ﬁr@%gg8i]scﬁﬁ}’ﬁréad'oﬁt%rblcgéﬂi Fplate, Bnd was cooled.
10(Examplezn®) andAshibisouses, their commercially-available dried flowers were used. At this time,
the water content was 3%. Subsequently, three kilograms of green coffee beans were roasted with a
coffee roaster. ApprE&iftélySll mikbfesPater Whenthé product tEnipéeratiite bf the £dffédbeans
reached 2206, 20, gramsaf dhipd ibiseusdioners e b inta the esier andgramixed with the
coffee beans during roasting. The mixture'was roasted for an additional 0.5 minutes while controlling
the amount ¥kheat frorger for thespraduct iémpetaturerostoariseer fot e kepbauntis the. product
tempeqq}turel\{gached %)?C Cré y%e 5%%slted miétulrg Wassegisgga{%eldcgngpaa Eoglin p‘ltgj[m, eindd was
cooled.'(ExampiSepﬁéa ommermaﬂy-avaﬁgblle drleé)Pemongrass Was used. Atthis time, the water
content wast3%uSubiseqaemntty, threeddlograms of gleen eaffee- heans wete:easted with iacoffee
roaster. Approximately 11 minutes Later, when the product temperature of the coffee beans reached

220C,30gﬂéﬁ@%ﬁ%ﬁ¥dQueen' Kita Akari and Russet Burbank.

Corn: Corn {(Zea mays) is fruit of the genus Zea of the

family Poaceae. Many varieties are present under the species

20 Zea mays. No specific restriction is 1mposed on which
varieties should be used, as long as its corn is edible. It

is desirable that edible corn, such as sweet corn, sweet yellow
corn, sweet bicolor corn and sweet white corn, should be used.
Moreoveyr, 1t is desirable that the materials should be

25 uniformly mixed with the coffee beans in the roaster, and some
of the materials should be subjected to preliminary processes
such as a cutting process and a drying process for the purpose

cf improving the flavor and properties. Any of cutting
machines using a cutter, which are dedicated for food, may be

30 used for the cutting process. A dicer for a dicing process,



lemongrass was put into the roaster, and was mixed with the 30 coffee beans during roasting. The
mixture was roasted for an additional three minutes while controlling the amount of heat in order for
the product temperature not to rise or not to be kept, until the product temperature reached 185C. The
roasted mixture was discharged onto a cooling plate, and was cooled. (Example 57) Cured vanilla
beans as being in pods were cut into pieces, 7mm on each side, with an ultrasonic cutter. The

resuiltant C“tapigﬁégﬁﬂ};%‘%u%%Y@.@%QCE%QB%%S useds Al this time, JQ, fhe water content was 18%.

Subsequently, three kilograms of green totfee beans were roasted with a coffee roaster.

Approximatelydiomutds later; iwhennthe iproduct tempexdtire obthe eoffde=béansreached 220C, 30

grams of drie%}g\)ieces of the Cl#?d vanilla beans w rgﬁgu into the roaster, and were 15 mixed with the
u f

coffee beans dlitiig Toastifig” THe Mixtiité Wad T8asted for 417 hdditionaltvo mintites Whii€ tontrolling

the amount ghheahin ordes fexihepreduet RmpPeraiuie NoLE Hise @ st to herkeapt wati-the product
temperature reached 190C. The roasted mixture was discharged onto a cooling plate, and 21)was

cooled. (ExdmpRes58) Commerciafy-Avaitabfe BFidl F6i1iEs Bf aRshd Uapanese Peppér Were used.
At this time, the yater.contentwas 5%, Subsequently, three kilograms, of green caffee beaps were

roasted with a coffee roaster. Approximately 11 minutes later, when the product temperature of the
coffee beansreacdhet] 220C, 15:yrams st dred berries Bbthrosaishoaveretsutrigtocthe ¢easter, and
were mixed with_the coffee beans during roasting, Ih‘r?é‘éixwer%a"rvn%% foasted for an additional two a
minutes Whlre controelﬁng Eﬁe amoun?o heat'in oraer or tﬁe
regpect, the wetfing process means a process in which rice is
10 soaked inwater, and steamed, anddried by a conventional method,
No specific restriction is set on the water content of each
of these materials. Nevertheless, it is desirable that the
water content should be 20 mass percent or less from the
viewpoint of flavor and handling easiness.
15 Degcriptions will be Thereinbelow provided using
specific examples.
(Examples)
{(Exampie 1)

Grapefruit peels were cut into pieces, 7mm on each side,

[
ph-4
L

with an ultrasonic cutter. The cut pleces of the peels were
subjected to a drying process in a shelf dryer. At this time,
the water content of the peels was 13%. Subseguently, three
kilograms of green coffee beans were rcasted with a coffee
roaster. Approximately 11 minutes later, when the product
25 temperature of the coffee beans reached 220°C, 120 grams of
dry-processed pieces of the grapefruit peels were put into the
roaster, and were mixed with the coffee beans during roasting.
The mixture was roasted for an additional three minutes while
controlling the amount of heat in order to keep the product

30 temperature at 210°C. The roasted mixture thus obtained was



product temperature not to rise or not to be kept, until the product temperature reached 200C. The
roasted mixture was discharged onto a cooling plate, and was cooled. (Examples 59)
Commercially-available dried rosemary was used. At this time, the water content was 4%.
Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 15

grams of drigd i [95emaN e Pyt inta {he 10aster, and yyge pixed with th coffee beans during

roasting. The mixture was roasted for an ad al 1.5 minutes while controlling the amount of heat in
order for the!{ praglact teniperature not to rise or not to be kept, until the product temperature reached
195C. The 15 roasted mjxture was dischar gg onto a coolinqaglate, and was cooled. (Example 60)

Sugar beets were diced TRt CUBES TRIFSTY e8cK Side, Wi iceP e GicedRuIES 6Fthe sugar

beets were gubjecteg: 20, tga drying.pracessdn arshell dryes Atithis times ¢he watee ceatent was 13%.
Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.

Approximat@l§1a. mirkites Tser, \Whenthe Produciaemperaturd dtitfié tofeéeandedched 220C, 120
grams of dry-processgd cubes.of the sugar beets,were. putinia the reastek, and.werg mixed with the

coffee beans during roasting. The mixture was roasted for an additional three minutes while controlling
the amount ohheat in order focthd prodact terhperatire NOMO FisE O ADED betkept caritif tve product

temperature reached 180, 30 The,qasied mixtyre was discharged ontg a gqoling plate, and

temperature of the coffee beans reached 220°C, €60 grams of

1)  dry-processedpileces of the mandarin orange peels were put into
the voastey, and were mixed with the coffee beans during
roasting. The mixture was rcasted for an additional two
minutes while contreolling the amount of heat in order to keep
the product temperature at 210°C. The rocasted mixture thus

I obtained was discharged onto a cooling plate, and was cooled.
(Exanmple 3)

Orange peels were cut into pleces, 7mm on each side, with
an ultrasconic cutter. The cut pieces o©f the peels were
subjected to a drying process in a shelf dryer. At this time,

200 the water content of the peels was 12%. Subsequently, three
kilocgrams of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
dry-processed pieces of the orange peels were put intc the

25 roaster, and were mixed with the coffee beans during roasting.
The mixture was roasted for an additional three minutes while
controlling the amount of heat in order to keep the product
temperature at 210°C. The roasted mixture thus obtained was
discharged onto & cooling plate, and was cooled.

30 (Example 4)



was cooled. (Example 61) Commercially-available dried kelp was used. The kelp was cut into
pieces, 7mm on each side, with an ultrasonic cutter. At this time, the water content was 6%.
Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 60
grams of pieces of the dried kelp were put into the roaster, and were 10 mixed with the coffee beans
during roasting. Th%gté@e\ygs [oasted 5%rllaqqgggitigﬂél 2 trgiryieesc\ggifle ggg&trcgiy{'ng Ihe amount of
heat in order for the produtict temperature not to rise or not to be kept, until the product temperature
reached 19GG dEhe woasteshmixtuneswas tlischarged ontaascaolingylates andiwas<qoted. {Example
62) Sweet potatoes were diced into cubes, 7mm on each side W#'th a dicer. The di%\e;;l cubes of

the sweet pSafSeSWorE SUBRct&l fo Adrying Brocess th alstelf Fi/]e . At timé: the Walfer content

was 11%. Subsequently, thres-kilograms of green £offee heansavereroastiad with & ceffee, roaster.
Approximat% 11 minutes later, when the product temperature of the coffee beans reached 220C, 120

grams of dry-prscessePeilidssof the ireeCpotatse s Wete PEtiRtsHE FeastEr tand Wekd 98 mixed with
the coffee beans, duting raasting, Themixture was; roasted for, an additional foLr minutes while
controlling the amount of heat in order for'the product temperature not to rise or not to be kept, until
the product temperaturereactied 125CoTlie rodsted mixtarenag disthafged 6nratsoling plate, and
was cooled. . (Example 63) . Potatoes were diced into cubes, 7mm on each side, with a dicer. The
diced cubes 6fth& pofgtoes were su%jec?ed to a drying proc%ss N a Shelf d?yer. Ab'this time, the water
content was-Llst+ Subseguently sthree kilograms:ofegreenreoifee heansuvereyaasied with a coffee
roaster. Approximately 11 minutes later, when the product temperature of the coffee beans reached
220C, 120 g?&ﬁ]s“ﬁf’bzy-%?oé@s%eﬁo&%%%doﬁﬁé potatdes Wete& Pt into th& tOAStES afit Wéte mixed 10
with the coffegheans during-reasting. Hhe mixture, wasfoasted.for an }@é’@ﬂioﬂ@éf%%@ﬁké@s while
controlling the amount of heat in order for the product temperature not to rise or not to be kept, until
the product feimperatirereached $75C. THeaoaztad Aixtrs Wasedisehalged onts at 6ulihg plate, and
was C0°|ed'a(E§S‘g1ﬂ%§4}al aiés: corny cgggnggggaillgaﬁvailable dried kernels were used. At this time,
the water content was 8%. Subsequently, three kilograms of green coffee beans were roasted with a
coffee 20 roastexmAypproximately 8 minutes later, when the product temperature of the coffee beans
reached 190C, 120%1 ams of riedfcorné<err}1}e,ls were put into t@e roaster, and were mixed 1\évith the
coffee 'Beans during Ssﬁﬁﬁ. After mixed, the niixture Was roasted for @rtaddiliBhathrés Rinutes
while 25 condrolling $he-amouni:of heabin; erderdfeethe procucttemperaiuee of themixtuee to rise, until
the product temperature reached 220C. The roasted mixture was discharged onto a cooling plate, and
was cooled {EXEnTIE 65§ BBE orinfereiatlya¥aiapesdired Peppelfias Gatt At this” tinde: the water

content was,3%. Subseayenty. three-kilograms.of green cofigebaans wese poasted with.a coffee
roaster. Approximately 8 minutes later, when the product temperature of the coffee beans reached
205C, 60 grammsssf driedpepperwaspetintoethesodsten amd wag adixdd with the @ offdefiseans during
roasting,. After mixed, the mixture was roasted for an additional two minutes while controlling the
amountof Bt rtier e e bt IS8 Aot (o HE T ek Bt femperature

reached 220GmHae eoasted mixtureswas tlisehargedentos: coalihgaiates and wasrcoated: {Example
66) Commercially-available dried red pepper was used. At this time, the water content was 3%.

Subsequentif; ThPeeKiBg s Bt Greh Edfidd Feans tiere rEasted with™s cBHée 1odster- "¢

Approximately S-minutes later- when: theprpduct temperatise ofdhe soffee:beans teached 205C, 6
grams of dried red pepper was put into the roaster, and was mixed with the coffee beans during

roasting. AffBRFiRed: tHE tnikitiFe VRiSioastdd for Hn adtifcrnat@e mifttds White eorntrslfsg the

25 controlling the amount of heat in order to keep the product
temperature at 210°C. The roasted mixture was discharged onto
a cooling plate, and was cooled.
(Example 6]
The peels of yuzu were cut into pieces, 7mm on each side,

3 with an ultrasonic cutter. The cut pieces of the peels were



20 amount of heat in order for the product temperature of the mixture to rise, until the product
temperature reached 220C. The roasted mixture was discharged onto a cooling plate, and was cooled.
(Example 67) 25Garlic was cut into pieces, 7mm on each side, with an ultrasonic cutter. The cut
pieces of the garlic were subjected to a shelf dryer. At this time, the water content was 7%.
Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately, dniputes later, when fhe product lemperature, of 8 coffee beaps reached 205C, 15
grams of dry-processed pieces ofthe garlic were put into the roastér, and were mixed with the coffee
beans duringtreasting: Aftermixed, tiie mixture as roastad for arsaddiignaktwoymiruteswhile
controlling the amount of hgat in order fo%he p%)duct temperature of tkg mixtgre to risj?funtil the
product temperattife Piachad 2280 Th ro&Sted Tixturd Was diSciarged dnto'aooling plate, and
was cooled {(Example 68)Ricewassubjegtad tora wetting proeess byrsaakingtheH)gicedn water for
30 minutes; and subsequently steaming the rice for one hour. Thereafter, the resultant rice was

subjected t0-8 BRIRG brocesslindsndIPdi/er AemistimeaHastatet Cohtent WhT1898S Stbsequently,
three kilograms of, greenscoffee heans wereoasted with acoffee roaster, |3 Approximately 9 minutes

later, when the product temperature of the coffee beans reached 205C, 120 grams of dry-processed
rice was putintb themreastersandwas niiked with the coffeabedns dudng roastingsAftef rixed, the

mixture was VPQE{%Q fogw an ag_giatig %Idtwgorgingges v(%gl&ci%ntgolllin‘ggggea%%%n& tof go%a%ig order for
the productr{lemperaeflure of the mixture o rise, Until the prodquct temperature reached 0C The
roasted mixtuse wasldiseharged ante-arcoatifgiptate, and svas:coaled kReferaneerkxainple) Three

kilograms of green coffee beans were roasted in a coffee roaster by a conventional method.

ApproXimatély Ehitiutes 1 dter? wheh the prodiiet feriflefatare! b tie EotfedBeasTé4ehet 220C, the

roasted coffee heansyerg discharged optosa ceeling;plate, and were cooled. (Comparative Examples
1 to 68) For each material, its roasted matter was obtained by roasting the material under the

same heatind &arithtién ds the corresponding one of the roasted mixtures of Examples 1 to 68 was

roasted after the mixture. Subsequently, 53§s%qtq9f£ﬁeeg%%qs were &ptg'@gg @ﬂﬂ? methad which has

been mentioned as the reference example. Thereafter, for each material, the mixture was obtained by
blending its xoasteid: matten and thetroasted coffee beanstindhe samé mixtarerratio as there

corresponding.one of the roasted mixtures of Examples 1.to 68 was blend d% valuation of
Charagferisﬁ(gsbaﬁg%t?atl‘ctté} Ea%ﬁﬁ@%t‘%ﬁ%&?us’re‘ BE SKT?e?r?cgglgg i a ?é riég‘%a?o}té{ll aGpproximater

10C, the roasted waixtire @btained in eachofdzxanplesd o8, theuneasted-eaffeg, beans-ebtained in
Reference Example, and the mixture of the roasted coffee beans and the roasted matter obtained in

each of Comiparative Bxamipl&s £58 68WererBGAd With s EoffcMiE 4366 Yrarhs OF Bkfact was

obtained by.extracting from, 100 gramsof ach 9&&%@@"%@ with bgiling W%@rﬁﬁcéﬁ@?@he”c
pressure. 20 testers evaluated how the coffee characteristics of each extract thus obtained was

different frofrethpse of thecefact from i€ frasted eoffee bebag obtdinéd in Refarears of

20 dry-processedpieces of the lime peels were put into the roaster,
and were mixed with the coffee beans during roasting. The
mixture was roasted for an additional three minutes while
controlling the amount of heat in order to keep the product
temperature at 190°C. The roasted mixture was discharged onto

25 a cooling plate, and was coocled.

{(Example 8}

Lemon peels were cut into pileces, 7mm on each side, with
an ulitrasonic cutter. The cut pieces of the peels were
subjected to a drving process in a shelf dryer. At this time,

30 the water content of the peels was 14%. Subseguently, three

30



Example. Each tester gave one point to each extract when 25 he/she evaluated the extract became
very weak in the coffee characteristics in comparison with the extract from the roasted coffee beans
obtained in Reference Example; two points when he/she evaluated the extract became weak ; thee
points when he/she evaluated the extract remained unchanged; four points when he/she evaluated the
extract became strong; and five points when he/she evaluated the extract became very strong. The
rating of each. extract was hased on a r f paints give e testers. Incid the
evalt?ation t((%e\rln?so contorme tc? %géln %%ﬁ%ga%e&%%%éti?n%gx%%\ég}gilgﬁgg ' %y tgr?fly\létefonal Coffee
Roasters Assosiation of Japanckhesvallation resultstare shewarn Tabienl alkichareigiven below,

and Figs 1t0 9. Table 1 !Material to be Mixed and Roastedhwith Coffee Beans Grapefruit peels
Enhanced(ﬁﬁﬁ&ﬁ€ﬁ§ME§A85H he coffee beans reached 220°C, 120 grams of

dry-processed pieces of the lemon peels were put into the

)

roaster, and were mixed with the coffee beans during roasting.
The mixture was roasted for an additional three minutes while
controlling the amount of heat in order to keep the product
temperature at 190°C. The roasted mixture was discharged onto
a cooling plate, and was cooled.
16} {(Example 9]
Commercially-available dried adzuki beans were used.
At this time, the water content was 9%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
15 temperature of the coffee beans reached 220°C, 120 grams of
adzuki beans were put into the roaster, and were mixed with
the coffee beans during reasting. 7The mixture was roasted for
an additicnal three minutes while controlling the amount of
heat in order to keep the product temperature at 200°C. The
20 roasted mixture was discharged onto a cooling plate, and was
cooled.
(Example 10;
Commercially-available dried kidney beans were used.
At this time, the water content was 7%. Subseguently, three
25 kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
kidney beans were put into the roaster, and were mixed with
the coffee beans during roasting. The mixture was roasted for

30 an additiconal two minutes while controlling Che amount of heat
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Comments from Testers Acidityis strong. There is sense of body, but taste is light. Peelsof kabosu
Acidity Peelsof sudachi Acidity

in order to keep the product temperature at 200°C. The roasted
mixture was discharged onto a cooling plate, and was coocled.
(Example 11)
Commercially-available dried peas were used. At this
h time, the water content was 9%. Subsequently, three kilograms
of green coffee pbeans were roasted with a ccffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of peas were put
into the roaster, and were mixed with the coffee beans during
10 roasting. The mixture was rcasted for an additicnal two
minutes while controlling the amount of heat in order to keep
the product temperature at 180°C. The rcasted mixture was
discharged onto a cooling plate, and was cooled.

(Example 12}

15 Commercially-available dried soybeans were used. At
this time, the water content was 9%. Subsequently, three

kilograms of green coffee bheans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product

temperature of the coffee beans reached 220°C, 120 grams of

o
o

soybeans were put into the roaster, and were mixed with the
coffee beans during roasting. The mixture was roasted for an
additional two minutes while controiling the amount of heat
in order to keep the product temperature at 180°C. The roasted
mixture was discharged onto a cooling plate, and was cooled.
25 (Example 13)

Commercially-available dried almonds were used. At
this time, the water content was 11%. Subsequentliy, three
kilegrams of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product

30 temperature of the coffee beans reached 220°C, 120 grams of
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Peels of yuzu Acidity, Floral 58 Sesame seeds Body, Sweetness increases sense of body. Rich
taste. Excellent body.

almonds were put into the roaster, and were mixed with the
coffee pbeans during roasting. The mixture was roasted for an
additional two minutes while controlling the amount of heat
in order to keep the product temperature at 215°C. The roasted

5  mixture was discharged onto a cooling plate, and was cooled.
{Example 14)

Commercially-available dried cashew nuts were used. At
this time, the water content was 8%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee

10 roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
cashew nuts were put into the rcoaster, and were mixed with the
coffee beans during recasting. The mixture was roasted for an
additional two minutes while controlling the amcunt of heat

15 in order to keep the product temperature at 210°C. The roasted
mixture wasg discharged onto a cooling plate, and was cooled.
{Example 15}

Commercialiy-avallable dried seeds of Japanese horse
chestnuts, from which an astringent taste had been removed,

20 were used. At this time, the water content was 13%.
Subseguently, three kilograms of green coffee beans were
roasted with a coffee roaster. Approximately 11 minutes later,
when the product temperature of the coffee beans reached 220°C,
120 grams of seeds of the Japanese horse chestnuts were put

25  into the roaster, and were mixed with the coffee beans during
roasting. The mixture was rcasted for an additional two
minutes while controlling the amount of heat in crder to keep
the product temperature at 200°C. The rcasted mixture was
discharged ontoc a cooling plate, and was cooled.

30 (Example 16}
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Sunflower seeds Hazelnuts Pecan nuts Aroma, Body Aroma, Body Aroma, Body Macadamia nuts a
Pine nuts Aroma, Body Aroma, Body Aroma, Body Sweetand

Commercially-available dried pumpkin seeds were used.
At this time, the water contenft wasg 6%. Subseguently, three
kilograms of green coffee beans were roasted with a coffee

roaster. Approximately 11 minutes later, when the product

In

temperature of the coffee beans reached 220°C, 120 grams of

pumpkin seeds were put into the roaster, and were mixed with

the coffee beans during roasting. The mixture was roasted for

an additional 1.5 minutes while controlling the amount of heat

in order to keep the product temperature at 200°C. The roasted

1 mixture was discharged onto a cocling plate, and was cooled.
(Example 17)

Commercially-availlable dried chestnuts, from which the
skins had been removed, were used. AL this time, the water
content was 6%. Subsequently, three kilograms of green coffee

15 beans were roasted with a coffee roaster. Approximately 11
minutes later, when the product temperature of the coffee beans
reached 220°C, 120 grams of chestnuts were put into the roaster,
and were mixed with the coffee beans during roasting. The
mixture was roasted for an additional 1.5 minutes while

200 controlling the amount of heat in order to keep the product
temperature at 200°C. The roasted mixture was discharged onto
a cooling plate, and was cooled,

(Example 18]

Commercially-available dried walnuts were used. At

25 this time, the water content was 8%. Subseguently, three

kilograms of green coffee besans were rcasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
walnuts were put into the roaster, and were mixed with the

30 coffee beans during roasting. The mixture was roasted for an



aromatic aroma. Rich body. Tastelike caramel. 28 Buckwheat seeds Aroma (;0 29'Job'stears
;seeds

additional two minutes while controlling the amount of heat
in order to keep the product temperature at 190°C. The roasted
mixture was discharged onto a cooling plate, and was cocled.

(Example 19)

A

Commercially-avalilable sesame seeds were used. At this
rime, the water content was ¥%. Subseguently, three kilograms
of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of sesame seeds
1) were put into the roaster, and were mixed with the coffee beans

during roasting. The mixture was roasted for an additional
two minutes while contrelling the amcunt of heat in order to
keep the product temperature at 210°C. The roasted mixture
was discharged onto a cocling plate, and was cooled.
15 (Example 20)
Commercially-availlable dried sunflower seeds were used.
At this time, Che water content was 6%. Subseqguently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
20  temperature of the coffee beans reached 220°C, 120 grams of
sunflower seeds were put into the roaster, and were mixed with
the coffee beans during reasting. The mixture was roasted for
an additional 1.5 minutes while contrelling the amount of heat
in order to keep the product temperature at 210°C. The roasted
25  mixture was discharged onto a cooling plate, and was cooled.
{(Example 21)

Commercially-available dried hazelnuts were used. At
this time, the water content was 7%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee

A roaster. Approximately 11 minutes later, when the product



Body, Acidity Senseof aciditylike high-grade green beans. 4 PrunesBody Fresh, Acidity Persimmons
Fresh, Acidity Crisp sourness like Arabica grown at high altitude.

temperature of the coffee beans reached 220°C, 120 grams of
hazelnuts were put into the roaster, and were mixed with the
coffee beans during reasting. The mixture was roasted for an

additional 1.5 minutes while controlling the amount of heat

b}

in order to keep the product temperature at 210°C. The roasted
mixture was discharged onto a cooling plate, and was cocled.
(Example 22)

Commercially-available dried pecan nuts were used. AU
this time, the water content was 7%. Subsequently, three
10 kilcgrams of green coffee heans were roasted with a coffee

roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
pecan nuts were put into the roaster, and were mixed with the
coffee beans during roasting. The mixture was roasted for an
i35 additional two minutes while contrelling the amount of heat
in order to keep the product temperature at 210°C. The roasted
mixture was discharged onto a cooling plate, and was cooled.
(Example 23)
Commercially-available dried macadamia nuts were used.
20 At this time, the water content was 7%. Subseguently, three
kilocgrams of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of

macadamia nuts were put into the roaster, and were mixed with

b
fuiy

vhe coffee beans during reoasting. The mixture was roasted for
an additional two minutes while controlling the amcunt of heat
in order to keep the product temperature at 210°C. The roasted
mixture was discharged onto a cooling plate, and was cooled.
(Example 24}

30 Commercially-available dried pine nuts were used. At
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41,Red pepper Sweetness, Aroma r- 61 62 63

ey

10

15

20

b
il

30

this time, the water content was 7%. Subsequently, three
kilograms of green coffes beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
pine nuts were put into the roaster, and were mixed with the
coffee beans during reasting., The mixture was reasted for an
additional two minutes while controlling the amount cof heat
in order to keep the product temperature at 210°C. The roasted
mixture was discharged ontc a cooling plate, and was cooled.
{Example 25}

Commercially-available dried peanuts were used. AT
this time, the water confteni was 7%. Subsegquently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
peanuts were put intc the roaster, and were mixed with the
coffee beans during roasting. The mixture was roasted for an
additicnal three minutes while controlling the amount of heat
in order to keep the product temperature at 210°C. The roasted
mixture was discharged onto a cooling plate, and was ccoled.
{Example 26}

Commercially-available dried barley was used. AL this
time, the water content was 10%. Subseguently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
parley was put into the roaster, and wag mixed with the coffee
beans during roasting. The mixture was roasted for an
additicnal 1.5 minutes while controlling the amount of heat

in order to keep the product temperature at 210°C. The roasted
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64 Kelps Body Tastefeels thick. Sweet potatoes Potatoes Corn Sweetness, Body Sweetness, Body
Aroma Sweetbody likecaramel suggesting high-quality darkroasted beans. Sweetbody likecaramel
suggesting high-quality darkroasted beans.

mixture was discharged cnto a cooling plate, and was cooled.
(Example 27)
Commercially-available dried malt was used. At this
time, the water content was 6%. Subsequently, three kilograms
5 of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of malt was put
into the reasteyr, and was mixed with the coffee beans during
roasting. The mixture was roasted for an additional two
10 minutes while controlling the amount cf heat in corder to keep
the product temperature at 205°C. The roasted mixture was
digcharged onto a ccoling plate, and was cooled.
(Example 28)
Commercially-available dried buckwheat seeds, which had
15 been threshed, were used. At this time, the water content was
8%. Subseguently, three kilograms of green coffee beans were
roagsted with a coffee roaster. Approximately 11 minutes later,
when the product temperature of the coffee beans reached 220°C,

120 grams of buckwheat seeds were put into the reoaster, and

[
-
-

were mixed with the coffee beans during roasting. The mixture
was reoasted for an additional two minutes while controlling
the amount of heat in order to keep the product temperature
at 205°C. The roasted mixture was discharged onto a cooling
plate, and was cooled.

25 (Example 29)

Commercially-available dried Job's tears seeds were
used. At this time, the water content was 2%. Subsequently,
three kilograms of green coffee beans were roastedwith a coffee
roaster. Approximately 11 minutes later, when the product

30 temperature of the coffee beans reached 220°C, 120 grams of
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Sweet fragrance. Sweetnessis strong,and sense of body is thick. 65 Pepper Spicy, Aroma 66 |Red
pepper Body,Aroma, Sweetness 67 Garlic Sweetness, Body Full body. 68 Rice

Job's tears seeds were put into the roaster, and were mixed
with the coffee beans during roasting. The mixture was roasted
for an additional two minutes while controlling the amount of

heat in order to keep the product temperature at 205°C. The

bz

roasted mixture was discharged ontc a cooling plate, and was
cooled.
(Example 30)

Blueberries were subjected to a drying process in a shelf
dryer. At thistime, the water content was 15%. Subseguently,
il three kilograms of green coffee beans were roastedwith a coffee

roaster. Approximately 11 minutes later, when the product

temperature of the coffee beans reached 220°C, 60 grams of

dry-processed bluseberries were put into the roaster, and were

mixed with the coffee beans during roasting. 7The mixture was
15 roasted for an additional three minutes while controlling the
amount of heat in crder to keep the product temperature at 190°C.
The roasted mixture was discharged onto a cooling plate, and
was cooled.

(Example 31)

3
Py
=

Prunes were gubjected to a drying process in a shelf dryer.
At this time, the water content was 18%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
2h  dry-processed prunes were put into the roaster, and were mixed
with the coffee beans during reoasting. The mixture was roasted
for an additional four minutes while controlling the amount
of heat in order to keep the product temperature at 190°C. The
roasted mixXxture was discharged onto a cooling plate, and was

30 cooled.
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Aroma Aromatic aroma. Aroma increases sense of body. (Comparative Example 69) Grapefruit
peels were cut into pieces, 7mm on each side, with an ultrasonic cutter. The cut pieces of the peels
were subjected to a drying process in a shelf dryer. At this time, the water content of the peels was
13%. Subsequently, three kilograms of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature of the coffee beans reached 220C, 150
grams of 10(%¥éqgg§%ssgg>pieces of the grapefruit peels were put into the roaster, and were mixed
with the coffee beans during roasting. The mixture was roasted for an additional three minutes while
controlling the amoufitaf heatinvenderdo kedp ithé prodict tenperature @t 21 0€L Jhe reasted mixture

was discharged onto.a capling plate, and.was cqoled,, . Example 1, Refergnce Example
Comparative xamp]ie' 69 were évaluate y the' me od"which™has been déscribed in the Section titled

"Evaluation of €hatagierstiossof Extract ofkach Rbasted Mixture 11 Aciditynoneaishersoffee
characteristics, was enhanced in the roasted mixture of Example 1. On the contrary, acidity and other

coffee Char&t8ristics Wérd- HEtrdTatedin the t6astetlMBEHESI Campaltie Exampie™dd: The
results are sfown ipfg.10: {Comparalive Fxample 10} 23Graneiruit pests were cutdpia-pieces, 7mm

on each side, with an ultrasonic cutter. The cut pieces of the peels were subjected to a drying process
in a shelf drjeR Ae B iAR, the WwatenebAtent df e pebirwhs 9 3% CSulbSe Gy T thred Rilograms of

green coffee beans "éé%f gggsgga\ﬁgh Acofte d?@%t% ,A%Fb“’gll%t&'%d}lci?%‘%%'%eé when the
product temperature of the coffee beans reached 220C, 120 grams of dry-processed pieces of the
grapefruit peeilsaverefputintolthe roastersandomere mixed wthr thes ceffe e dosans:darimg xeasting during

roastin% The mixture was roasted for an additional 10.5 minut%ﬁlwhile controlling the amount of heat
Tt

in ordér to K&ep the' Sradiict tentpetaiu e &r 2O The 188sted Tikiliré WHsSd&tAdrgad bRt a cooling

plate, and was,cogledaExampiesl, Referencedexample; £empparative Example 20.dQnwererevaluated
by the method which has been described in the section titled "Evaluation of Characteristics of Extract

of Each Roa%t&d Mikt & AEIdity, bREDT HRE CBIEE CRArSBISIRTWAS erhatiéBdh thd Rsasted
mixture of Example. 4. Qn.the contrany, agidity; andmast other goffee charactgristics werg. deteriorated

in the roasted mixture of Comparative Example 70, because the roasting time after the mixing was too
long. The resuks are showmdrs Figp¢Corparative Example 71)

15 {Example 33}

The £lesh of persimmons was diced into cubes, 7mm on each
side, with a dicer. The diced cubes of the flesh of the
persimmons were subjected to a drying process in a shelf dryer.
At this time, the water content of the peels was 15%.

20 Subseguently, three Rkilograms of green coffes beans were
roasted with a coffee roaster. Approximately 11 minutes later,
when the product temperature of the coffee beans reached 220°C,
60 grams of dry-processed cubes of the flesh of the persimmons
were put into the rocaster, and were mixed with the coffee beans

25 during roasting. The mixture was rcoasted for an additional
three minutes while controlling the amount of heat in order
to keep the product temperature at 200°C. The roasted mixture
thus obtained was discharged ontc a cooling plate, and was
cooled.

30 (Example 34)
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Grapefruit peels were cut into pieces, 7mm on each side, 20 with an ultrasonic cutter. The cut pieces
of the peels were subjected to a drying process in a shelf dryer. At this time, the water content of the
peels was 13%. Subsequently, three kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product temperature of the coffee beans reached
220C, 120 grams of dry-processed pieces of the grapefruit peels were put into the roaster, and were
mixed with the coffeg;heans during [aastin rp[@% mXtuge was roasted for.an additionalthyge minutes
while controlling the amount of heat'in ordérfor the product 30 temperature not to rise or not to be
kept, until theipteductitemperaturesreache&t 4 90C cEhe roasted mixtureawvasidisthardedudreo a cooling
plate, and was cooled, (Comparative Example 7? Grapefruit peels were cut into pieces, 7mm, on
each side, viith %7 BkrasBnic Eﬁtt%?bﬁﬁecgﬁt%p%% s%Wﬁélge%?soﬁgﬁessh%j@‘cfekbetﬁopag&%ﬁﬁ process in
a shelf dryep, At this time; the waterneontentaf thecpaels was $3%reubgseauently,three klograms of
green coffee beans were roasted with a coffee roaster. Approximately 9 minutes later, when the
product’10 teHiperatufébithe colfeePedns RECHRE 205C IEATFGrarfsidfty-protessetffiBees of the

grapefruit peels were pptipto, the Feaster,and were mixed with the coffeq heans.during, reasting. After

mixed, the mixture was roasted for an additional two minutes while controlling the amount of heat in
order for thewI@®protace temperatusape thetmiurd tolvise Al thesproguce tethpstatafe freached

220C. Ther %sted mlxtct}1£e as dlscgaergeg({)ntoba EQ)ogltmg Isée%asng \év]@}st ooled, Example 1,

Reference xar%faer?sas we ra?é-(zl%r%para%ve E%(lar%ples 71 and 72 Wefe eva ugt%alaebaf/ptﬁgerﬁethod

which has beer2@:describedinthesectien fittedd' eataation ©f Ghanacterstes abExtraatef Each
Roasted Mixture," Acidity, one of the coffee characteristics, was enhanced in the roasted mixture of

Exampié 1. BtheTontany Hiftity ARG nost oiiér ditfee dffaRnstcs WRré'detetioritéd in the

roasted Mixie 8 minutes while controlling the amount of heat in order
to keep the product temperature at 210°C. The roasted mixture
thus obtained was discharged onto a cooling plate, and was

cocled.

15 (Example 35)

The flesh of bananas was diced into cubes, 7mm on each
side, with a dicer. The diced cubeg of the flesh of the bananas
were subjected to a drying process in a shelf dryer. At this

time, the water content 0f the peels was 14%. Subsegquently,

o
—
E-

three kilograms of green coffee beans were recastedwitha coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
dry-processed cubes of the flesh of the bananas were put into

the reoaster, and were mixed with the coffee beans during

b
il

roasting. The mixture was roasted for an additional four
minutes while controlling the amount of heat in order to keep
the product temperature at 210°C. The roasted mixture thus
obtained was discharged onto a cooling plate, and was cooled.
(Example 3§)

30 Commercially-available dried grapes were used. AU thisg
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95 Comparative Example 71, because the amount of heat was too small. In addition, acidity and most
other coffee characteristics were deteriorated in the roasted mixture of Comparative Example 72,
because the amount of heat was too large. The results are shown in Fig. 12. ail(Comparative
Examples 73 to 78) Flesh of grapefruits (Comparative Example 73) , flesh of oranges
(Comparative Example 74) , flesh of lemons (Comparative Example 75) , flesh of apricots
(Comparative;fxample.76).strawberries (Gomparative Example 77), nameka myshiaons
(Comparative Examples 78) were selected as materials to be mixed and roasted with coffee beans.
Roasted mixthresaweté obtainedddy goastingtli€ sespecetive waaterials and effeebeans by asing a
preparationgrocess, a ro%stin method, a mixture ,rati% men ierd in Tgble Ztﬂiven begé)w.
Comparativé EXBmples 10531878 Were &valdaled'by ising the method which hal B8R described in
the section titleg &Evatuation eftGCharactedsties of Exteact B EacioRoastedMidtiyre £ 'dihieseesults of
Comparative Examples 73 to 78 are shown in Table 2. The results in Table 2 show that no roasted

mixture‘wasHH® 5 BESBtEHEI A tHEChfEs bRanE i EmREAS! th-EBrrpsraReiBtamples 73
to 78 becaugg, after mixed, the mixtyre,turned info.a paste.in-the,course of the. ppasting precess and

resultantly became no longer able to be roasted. (Comparative Examples 79 to 95) Cacao
seeds (ComparktiveExampler 2g) rfruiticfamiel(Japaness apricot (Consparative Exdmpiag0), green
tea (Comparative Example 81), leaves of sanshp (Comparative Ex 82),-mint (Compatrative
Example 83iﬂpgrrs$e€§/r 6%21‘555)&?\/%@5%%‘%15 %4%(&%25!3 gﬁl?a#u%@geler% va?l.ﬂaemfg?% gncﬁlparative
Example 85} icetery £ Gomparative:kExaimpie: 86) shelbpeppersi(GComparativenExahple 87 ritdmatoes
(Comparative Examples 88), shiitake mushrooms (Comparative HI Examples 89), kikurage
mushrddms{&dniparatie Example 90), maitake mushrooms (Comparative Example 91), enoki
mushrooms (€omparative;Example 92), wakame seaweed (Comparative Example 93), laver
(Comparative Example 94) and taros (Comparative Example 95) were selected as materials to be
mixed and roasted 18ith toffée bedh3rReasEY MRS WereOLtaiRed by Bastifly BRfespective

materials and.coffee begns hy using a preparation prosess, 2 rasting nethed  a mixture ratio

mentioned in Table 3 given below. Comparative Examples 79 to 95 were evaluated by using the
method whictelas eenaesernbed 20 drthersegtionctitled "Evaluatien bf ©€hazacteristics bf Extract of
Each Roasted Mixture.” The results of Comparative Examples 79 to, 95 arg shown in Table 3. The
results] in Ta%féﬂ 5 ’shi:E’)?\}veth‘l’i;f-’[L 76 combina F()n%%gaflttﬁ% (%?%iesoéﬂfnss tzillrﬁ%d’ the Sﬁizqgﬁgl%ed?&a?gt’enhance
the coffee charagtersticsdiecasser 2h-therflavarrwassacirsatisfactoryaltheaght the soastetkmixture was

obtained from the combinations. ,

roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
dry-processed cubes of the flesh of the mangos were put into
20 the roaster, and were mixed with the coffee beans during
roasting. The mixture was rcasted for an additional three
minutes while controlling the amount of heat in order to keep
the product temperature at 200°C. The roasted mixture thus
obtained was discharged conte a coeling plate, and was cooled.

25 {Example 38)
The flesh of peaches was diced into cubes, 7mm on each
side, with adicer. The diced cubes of the filesh of the peaches
were subjected to a drying process in a shelf dryer. At this

time, the water content of the peels was 15%. Subsequently,

30 three kilograms of green coffee beans were roastedwitha coffee
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roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
dry-processed cubes of the flesh of the peaches were put into
the roaster, and were mixed with the coffee beans during
roasting. The mixture was roasted for an additional three
minutes while controlling the amount of heat in order to keep
the product temperature at 200°C. The roasted mixture thus
obtained was discharged onto a cooling plate, and was cooled.
(Example 29)

The flesh of apples was diced into cubes, 7mm on each
side, with a dicer. The diced cubes of the flesh of the apples
were subjected to a drying process in a shelf dryer. At this
time, the water content of the peels was 16%. Subsequently,
three kilograms of green coffee beans were roastedwitha coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
dry-processed cubes of the flesh of the apples were put into
the reaster, and were mixed with the coffee beans during
roasting. The mixture was roasted for an additional four
minutes while controlling the amcount of heat in order to keep
the product temperature at 120°C. The rcasted mixture thus
obtained was discharged onto a cocling plate, and was cooled.
(Example 40)

Commercially-available dried pepper was used. At this
time, the water content was 5%. Subsequently, three kilograms
of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 60 grams of pepper was put
into the roaster, and was mixed with the coffee beansg during

roasting. The mixture was roasted for an additional four
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minutes while controlling the amount of heat in order o keep
the product temperature at 180°C. The roasted mixture was
discharged onto a cooling plate, and was cooled.

(Example 41)

Commercially-avallable dried red pepper was used. At
this time, the water content was 3%. Subseguently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 6 grams of red
pepper was put into the roaster, and was mixed with the coffee
beans during roasting. The mixture was roasted for an
additional two minutes while controlling the amount of heat
in order to keep the product temperature at 200°C. The roasted
mixture was discharged onto a cocling plate, and was cooled.
(Example 42)

Sugar cane was cut into pieces, 7mm on each side, with
an ultrasonic cutter. The cut pieces of the sugar cane were
subijected to a drying process in a shelf dryer. At this time,
the water content of the peels was 15%. Subsequentily, thres
kKilogramse of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
dry-processed pieces of the sugar cane were put into the roaster,
and were mixed with the coffee beans during reasting. The
mixture was roasted for an additional three minutes while
controlling the amount of heat in ordexr Lo keep the product
temperature at 200°C. The roasted mixture was discharged onto
a cooling plate, and was cocled.

{Example 43)

Ginger was diced into cubes, 7mm on each side, with a
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dicer. The diced cubes of the ginger were subijected toa drying
process in a shelf dryer. At this time, the water content of
the peels was 13%. Subseqguently, three kilograms of green
coffee Dbeans were 7roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 30 grams of dry-processed
cukbes of the ginger were put into the roaster, and were mixed
with the coffee beans during roasting. The mixture was roasted
for an additional three minutes while contrelling the amount
of heat in order to keep the product temperature at 210°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

(Example 44)

Garlic was cut into pieces, 7mm on each side, with an
ultrasonic cutter. The cut pieces of the garlic were subjected
to a drying process in a shelf dryer. At this time, the water
content of the peels was 7%. Subseqguently, three kilograms
of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 15 grams of dry-processed
pieces of the garlic were put into the roaster, and were mixed
with the coffee beans during roasting., Themixture was rcasted
for an additicnal & minutes while controlling the amcunt of
heat in order to keep the product temperature at 210°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

(Example 45%)

Onions were diced into cubses, 7mm on each side, with a

dicer. The diced cubes of the enions were subtected to a drying

process in a shelf dryer. At this time, the water content of
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the peels was 10%. Subseguently, three kilcgrams of green
coffee heans were ryeasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processged
cubes of the coniong were put into the roaster, and were mixed
with the coffee beans during roasting. The mixture was roasted
for an additional 6 minutes while controlling the amount of
heat in order to keep the product temperature at 180°C. The
roasted mixture was discharged onto a ccooling plate, and was
cocled.

(Example 46)

Carrots were diced into cubes, 7mm on each side, with
a dicer. The diced cubes of the carrcts were subiected to a
drying process in a shelf dryer. At this time, the water
content of the peels was 11%. Subseqguently, three kilograms
of green ccifee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processed
cubes of the carrots were put into the reoaster, and were mixed
with the coffee beans during roasting. The mixture was roasted
for an additiconal € minutes while controlling the amount of
heat in order to keep the product temperature at 200°C. The
roasted mixture was discharged onto a coocling plate, and was
cooled.

(Example 47)

Burdock was diced into cubes, 7mm on each side, with a
dicer. The diced cubes of the burdock were subjected to a
drying process in a shelf dryer. At this time, the water
content of the peels was 13%. Subsequently, three kilograms

of green coffee beans were roasted with a coffee roaster.
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Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processed
cubes of the burdock were put into the roaster, and were mixed
with the coffee beans during roasting. Themixture was roasted
for an additional four minutes while controlling the amount
of heat in order to keep the product temperature at 200°C. The
roasted mixture was discharged onto a coocling plate, and was
cooled.

(Example 48)

Pumpkins were diced into cubeg, 7mm on each side, with
a dicer. The diced cukes of the pumpkins were subjected to
a drying process in a shelf dryer. At this time, the water
content of the peels was 15%. Subseguently, three kilograms
of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processed
cubes of the pumpkins were put into the roaster, and were mixed
with the coffee beans during roasting. The mixture was roasted
for an additional four minutes while controlling the amount
of heat in order to keep the product temperature at 200°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

(Example 49)

Commercially-available dried oolong tea was used. AL
this time, tThe water content was 2%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
ocolong tea was put into the rcaster, and was mixed with the

coffee beans during roasting. The mixXture was roasted for an
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additional two minutes while contrelliing the amount of heat
in order for the product temperature not fo rise or not to be
kept, until the product temperature reached 190°C.  The
roasted mixture was discharged onto a ccoling plate, and was
cocled.

(BExample 50)

Commercially-availlable dried pu'er tea was used. At
this time, the water content was 2%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
pu'er tea was put into the roaster, and was mixed with the coffee
beans during roasting. The mixture wag rocasted for an
additional two minutes while controlling the amount of heat
in order for the product temperature not to rise or not to be
kept, until the product temperature reached 190°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

(Example 51)

Commercially-avallable dried black tea was used. At
this time, the water content was 2%. Subsequently, three
kilogramg of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
remperature of the coffee beans reached 220°C, 120 grams of
black tea was put into the roaster, andwasnixed with the coffee
beans during roasting. The mixture was rocasted for an
additional two minutes while controlling the amount of heat
in order for the product temperature not to rise or not to be
kept, until the product temperature reached 190°C. The

roasted mixture wag discharged onto a cooling plate, and was
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cooled.
{Example 52)
As roses, their commercially-avallable dried petals

were used. At this time, the water content wag 2%.

e g

Subseguently, three kilograms of green coffee beans were
roasted with a coffee roaster. Approximately 11 minutes later,
when the product temperature of the coffee beansg reached 220°C,
120 grameg of dried rose petals were put into the reaster, and
were mixed with the coffee beans during roasting. The mixture
1) was reoasted for an additional 0.5 minutes while controlling
the amount of heat in order for the product temperature not
to rise or not to be kept, until the product temperature reached
205°C. The roastedmixture was discharged onto a cooling plate,
and was cooled.
15 {Example 53)
As jasmine, 1ts commercially-available dried flowers
were used. At this time, the water content was 2%.
Subseguently, three kilograms of green coffee beans were
roasted with a coffee roaster. Approximately 11 minutes later,
200 when the product temperature of the coffee beans reached 220°C,
120 grams of dried jasmine flowers were put intc the roaster,
and were mixed with the coffee beans during roasting. The
mixture was roasted for an additional 0.5 minutes while
controlling the amount of heat in order for the product
25 temperature not to rise or not to be kept, until the product
temperature reached 205°C. The rcastedmixture was discharged
onto a coocling plate, and was cooled.
(Example 54)
Commercially-available dried hops were used. At this

30 time, the water content wasg 3%. Subsequently, three kilograms
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of green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dried hops were
put intc the roaster, and were mixed with the coffee beans
during roasting. The mixture was roasted for an additional
two minutes while controlling the amount of heat in order for
the product temperature not to rise or not to be kept, until
the product temperature reached 200°C. The roasted mixture
was discharged onto a cooling plate, and was cooled.
{Example 55)

As hibigcuses, their commercially-availlable dried
flowers were used. At this time, the water content was 3%.
Subsequently, three kilograms of green coffee beans were
roasted with a coffee roaster. Approximately 11 minutes later,
when the product temperature of the coffee beans reached 220°C,
120 grams of dried hibiscus flowers were put into the roaster,
and were mixed with the coffee beans during reoasting. The
mixture was roasted for an additional 0.5 minutes while
controlling the amount of heat in order for the product
temperature not to rise or not to be kept, until the product
temperature reached 205°C. The roasted mixture was discharged
onto a cocling plate, and was cocoled.

{Example 56}

Commercially-available dried lemongrass was used. At
this time, the water content was 3%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 30 grams of dried
lemongrass was put into the roaster, and was mixed with the

coffee beans during roasting. The mixture was roasted for an
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additional three minutes while controlling the amount of heat
in order for the product temperature not to rise or not to be
kept, until the product temperature reached 185°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

{(Example 57)

Cured vanilla beans as being in pods were cut into pieces,
7mm on each side, with an ultrasonic cutter. The resultant
cut pieces of the cured vanilla beans were used. AU this time,
the watey content was 18%. Subsequently, three kilograms of
green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 30 grams of dried pieces
of the cured vanilla beans ware put into the roaster, and were
mixed with the coffee beans during roasting. The mixture was
roasted for an additiconal two minutes while controlling the
amount of heat in order for the product temperature not to rise
or not to be kept, until the product temperature reached 190°C.
The roasted mixture was discharged onto a cooling plate, and
was cooled.

(Examples 58)

Commercially-avallable dried berries of sansho
(Japanese pepper) were used. At this time, the water content
was 5%. Subsequently, three kilograms of green coffes bheans
were roasted with a coffee roaster. Approximately 11 minutes
later, when the product temperature of the coffee beans reached
220°C, 15 grams of dried berries of the sansho were put into
the roaster, and were mixed with the coffee beans during
roasting. The mixture was roasted for an additiconal two

minutes while controlling the amount of heat in order for the
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product temperature not to rise or not to be kept, until the
product temperature reached 200°C. The roasted mixture was
discharged onto a cocling plate, and was cooled.

{(Examples 59)

Commercially-available dried rosemary was used. At
this time, the water content was 4%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 15 grams of dried
rosemary was put into the roaster, and was mixed with the coffee
beans during rocasting. The mixture was yoasted for an
additional 1.5 minutes while contrelling the amount of heat
in order for the product temperature not to rise or not to be
kept, until the product temperature reached 195°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

(Exanple 60)

Sugar beets were diced into cubes, 7mm on each side, with
a dicer. The diced cubes of the sugar beets were subjected
to a drying process in a shelf dryer. AL this time, the water
content was 13%. Subsequently, three kilograms of green
coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processed
cubes of the sugar beets were put into the roaster, and were
mixed with the coffee beans during roasting. The mixture was
roasted for an additional three minutes while controlling the
amount of heat in order for the product temperature not to rise
or not to be kept, until the product temperature reached 180°C.

The roasted mixture was discharged conto a cooling plate, and
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was cooled.
{(Example 61}

Commercially-availlable dried kelp was used. The kelp
wasg cut into pieces, 7mmon each side, withanultrasonic cutter.
At this time, the water content was 6%. Subsequently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 60 grams of
pieces of the dried kelp were put into the roaster, and were
mixed with the coffee beans during roasting. The mixture was
roasted for an additional 2.5 minutes while controlling the
amount of heat in order for the product temperature not to rise
or not to be kept, until the product temperature reached 190°C.
The roasted mixture was discharged ontc a cooling plate, and
was cooled.

(Example 62)

Sweet potatoes were diced into cubes, 7mm on each side,
with a dicer. The diced cubes of the sweet potatoes were
subjected to a drying process in a shelf dryer. At this time,
the water content was 11%. Subsequently, three kilograms of
green coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processed
cubes of the sweet potatoes were put into the roaster, and were
mixed with the coffee beans during roasting. The mixture was
roasted for an addiricnal four minutes while contrelling the
amount of heat in order for the product temperature not to rise
or not to be kept, until the product temperature reached 175°C.
The roasted mixture was discharged onto a cooling plate, and

was cooled.
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(Example 63}
Potatoces were diced into cubes, 7mm on each side, with
a dicer. The diced cubes of the potatoes were subjected to
a drying process in a shelf drver. At this time, the water
content was 11%. Subsequently, three kilograms of green
coffee beans were roasted with a coffee roaster.
Approximately 11 minutes later, when the product temperature
of the coffee beans reached 220°C, 120 grams of dry-processed
cubes of the potatoes were put into the roaster, and were mixed
with the coffee beans during reasting. The mixture was roasted
for an additional four minutes while controlling the amount
of heat in oxder for the product temperature not to rise or
not to be kept, until the product temperature reached 175°C.
The roasted mixture was discharged onto a cooling plate, and
was cooled.
(Example 64)
As corn, commercially-available dried kernels were used.
At this time, the water content was 8%. Subsequently, three
kilograms of green coffes beans were roasted with a coffee
roaster. Approximately 8 minutes later, when the product
temperature of the coffee beans reached 190°C, 120 grams of
dried corn kernels were pul Into the roaster, and were mixed
with the coffee beans during reasting. After mixed, the
mixture was roasted for an additional three minutes whiile
controlling the amount of heat in order for the product
temperature of the mixture to rise, until the product
temperature reached 220°C. The roasted mixture was discharged
onto a cecoling plate, and was cooled.
(Example 65)

Commercially-available dried pepper was used. At this
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time, the water content was 5%. Subsequently, three kilograms
of green coffee beans were rcasted with a coffee roaster.
Approximately 8 minutes later, when the product temperature
of the coffee beans reached 205°C, 60 grams of dried pepper
5 was put into the roaster, and was mixed with the coffee beans
during roasting. After mixed, the mixture was rcasted for an
additiconal two minutes while controlling the amount of heat
in order for the product temperature of the mixture to rise,
until the product temperature reached 220°C. The roasted
10 mixture was discharged ontc a cooling plate, and was cooled.
(Example 66}

Commercially-available dried red pepper was used. At
thie time, the water content was 3%. Subseqguently, three
kilograms of green coffee bheans were roasted with a coffee

15 roaster. Approximately 9 minutes later, when the product
temperature of the coffee beans reached 205°C, 6 grams of dried
red pepper was put into the reoaster, and was mixed with the
coffee beans during rcasting. After mixed, the mixture was
roasted for an additicnal two minutes while controlling the

20 amount of heat in order for the product temperature of the
mixture to rise, until the product temperature reached 220°C.
The rcasted mixture was discharged onto a cooling plate, and
was cocled.

(Example &7)

25 Garlic was cut into pileces, 7mm on each side, with an
ultrasonic cutter. The cut pieces of thegarlic were subjected
to a shelf dryver. At this time, the water content was 7%.
Subsequently, three kilograms of green coffee beans were
roasted with a coffee roaster. Approximately 9 minutes later,

30 when the product temperature of the coffee beans reached 205°C,
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15 grams cof dry-processed pieces of the garlic were put into
the roaster, and were mixed with the coffee beans during
roasting. After mixed, the mixture was roasted for an
additional two minutes while contrelling the amount of heat
in order for the product temperature of the mixture to rise,
until the product temperature reached 220°C. The roasgsted
mixture was discharged onto a cooling plate, and was cooled.
(Example 68}

Rice was subijected to a wetting process by: scaking the
rice in water for 30 minutes; and subseguently steaming the
rice for one hour. Thereafter, the resultant rice was
subjected to a drying process in a shelf dryer. At this time,
the water content was 18%. Subsequently, three kilograms of
green coffee beans were roasted with a coffee roaster.
Approximately 9 minutes later, when the product temperature
of the coffee beans reached 205°C, 120 grams of dry-processed
rice was put into the roaster, and was mixed with the coffee
beang during roasting. After mixed, the mixture was rcasted
for an additional two minutes while controlling the amount of
heat in order for the product temperature of the mixture to
rise, until the product temperature reached 220°C. The
roasted mixture was discharged onto a cooling plate, and was
cooled.

{Reference Example]

Three kilograms of green coffee beans were roasted in
a coffee roaster by a conventional method. Approximately 11
minutes later, when the product temperature of the coffee beans
reached 220°C, the roasted coffee beans were discharged onto
a cooling plate, and were cocled.

{(Comparative Examples 1 to 68)

h6
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For each material, its roasted matter was obtained by
roasting the material under the same heating condition as the
corresponding one of the roasted mixtures of Examples 1 to 68
was roasted after the mixture. Subsequently, roasted coffee
beans were obtained by the method which has been mentioned as
the reference example. Thereafter, for each material, the
mixture was obtained by blending its roasted matter and the
roasted coffee beans 1n the same mixture ratio as the
corresponding one of the roasted mixtures of Examples 1 to 68
was blended.

{(Evaluation o0f Characteristics of Extract of Each Roasted
Mixture)

After cooled in a refrigerator at approximately 10°C,
the reoasted mixture obtained in each of Examples 1 to 68, the
roasted coffee beans obtained in Reference Example, and the
mixture of the roasted coffee beans and the roasted matter
obtained in each of Comparative Examples 1 to 68 were ground
with a coffee mill. 1300 grams of extract was obtained by
extracting from 100 grams of each ground material with boiling
water at atmospheric pressure.

20 testers evaluated how the coffee characteristics of
each extract thus obtained was different from those of the
extract from the roasted coffee besans obtained in Reference
Example. Bach tester gave one polint to each extract when
he/she evaluated the extract became very weak in the coffee
characteristics in comparison with the extract £from the
roasted coffee beans obtained in Reference Example; two points
when he/she evaluated the extract became weak; thee points when
he/she evaluated the extract remained unchanged; four points

when he/she evaluated the extract became strong; and five

i—).—-
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points when he/she evaluated the extract became very strong.

The rating of each extract was based on an average of points

given by the testers.

Incidentally,

the evaluation terms

conformed to Japan Coffee Qualification Textbeook, published

by the National Coffee Roasters Association of Japan.

The

evaluation results are shown in Table 1, which are given below,

and Figs. 1 to 9.
Table 1
Example Material to be ! Enhanced Comments from
Mixed and | Characteristics | Testers
Roasted with
Coffee Beans
1 Grapefrult Acidity Aoidity ig
peels strong.
There is sense
of body. but
taste is
light.
2 Mandarin Acidity
Orenge peels
3 Orange peels Acidity Acidity is
strong.
Sweetness and
sense of fresh
are strong.
4 Peels of | Acidity
kabosu
5 Peels of | Acidity
sudachi
& Peels of yuzu | Acidity, Floral

1]
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7 Lime peels Acidity, Floral
8 Lemon peels Acidity Acidity and
freshness are
increased
sharply.
9 Adzuki beans Aroma
10 Kidnevy beans Aroma
i1 Peas Aroma
12 Scybeans Aroma, Body Aromatic
fragrance is
strong.
Thick taste.
13 Almonds Aroma, Body Roast odor
with
sweetness 1s
excellent.
Rich sense of
bhody with
sweetiness.
14 Cashew nuts Aroma, Body
15 Seeds of | Aroma
Japanese
horse
chestnuts
16 Pumpkin seeds | Aroma
17 Chesgtnuts Arcma, RBody
18 Walnuts Aroma, Body Aromatic
roast
fragrance.

Aroma
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increases
sense of body.
19 Sesame seeds Body, Sweetness | Rich taste.
Excellent
body .
20 Sunflower Aroma, Body
seeds
21 Hazelnuts Aroma, Body
22 Pecan nuts Aroma, Body Aroma with
aromatic
sense of
roast
Fall body
23 Macadamia Eroma, Body
nuts
24 Pine nuts Aroma, RBody
25 Peanuts Aroma, Body Sweet and
aromatic
aroma .
Rich body.
Taste like
caramel .
26 Barley Aroma
27 Malt Aroma Crisp  Dbitrter
aroma.
Soft bitter
body.
28 Buckwheat Aroma
seeds

60




29 Job's tears | Aroma
seeds

30 Blueberries Body, Adcidity | Sense of
acidity like
high-grade
green beans.

31 Frunes Body

32 Cherries Fresh, Acidity

33 Persimmons Fresh,

Sweatness

34 Pineapples Fresh, Acidity  Crisp sourness
like Arabica
grown at high
altitude.

35 Bananas Fresh, Aroma

36 Grapes Fresh, Body

37 - Mangos Fresh, Rody Sourness like
high-grade
green bheans.

38 Peaches Fresh, Body

39 rpples Fresh, Body Having body
unique to
high-grade
green beans.

40 Pepper Spicy Top roast
fragrance is
strong.
Top taste
feels strong.

41 Red pepper Sweetness, Roast
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Body fragrance like
nuts,
Top sweetness
ig strong and
sense of body
continues.
There 1s no
sense of
PDUngenacy .
42 Sugar cane Aroma, Roast
Sweetness fragrance like
caramel.
43 Ginger Body, Light taste
Cleanness but thick
body.
44 Garlic Sweetness, Full body.
Body
45 Onions Swestness, Taste with
Body great sense of
roast.
46 Carrots sSweetness
47 Burdock Arcoma, Body Roast
fragrance and
body with
sense of
roast.
48 Pumpkins Sweetness
49 Oolong tea Cleanness Only cleanness
is increased.
There is no
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influence on
others.
50 Pu'er tea Cleanness,
Floral
51 Black tea Cleanness, Light raste
Floral and excellent
crispness.
52 Roses Fioral
53 Jasmine Floral Floral taste
and having
overall sense
of wvolume and
crispness.
54 Hops Cleanness,
Floral
55 Hibiscuses Floral
56 Lemongrass Acidity,
Cleanness
57 Vanilla Sweetness, Light
Body sweetness
unigque to
coffee is
increased.
58 Berries of | Spicy
sansho
{Japanese
pepper)
59 Rosemary Aroma, Body
60 Sugar beets Sweetness,

63
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Aroma
61 Kelps Body Taste feels
thick.
62 Sweet potatoes | Sweetness, Sweet body
Rody like caramel
suggesting
high-guality
dark roasted
beans.
63 Potatoes Sweetiness, Sweet body
Body iike caramel
suggesting
high-guality
dark roasted
beans.
64 Corn Aroma Sweet
fragrance.
Sweetness is
strong, and
sense of body
is thick.
65 Pepper Spicy, Aroma
66 Red pepper Body, Aroma,
Sweetness
&7 Garlic Swaetness, Full boedy.
Body
68 Rice Aroma Aromatic
BAYOME .
Aroma
increases

64
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(Comparative Example €9}

Grapefruit peels were cut into pieces, 7mm on each side,
with an ultrasonic cutter. The cut pieces of the peels were
subijected to a drying process in a shelf dryer. At this time,
the water content of the peels was 13%. Subseguently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 150 grams of
dry-processed pieces of the grapefruit peels were put into the
roaster, and were mixed with the coffee beans during roasting.
The mixture was roasted for an additional three minutes while
controlling the amount of heat in order to keep the product
temperature at 210°C. The roasted mixture was discharged onto
a cooling plate, and wasg cooled.

Example 1, Reference Example, Comparative Example 69
were evaluated by the method which has been described in the
section titled "Evaluation of Characteristics of Extract of
Each Roasted Mixture." Acidity, one of the coffee
characteristics, was enhanced in the roasted mixture of
Example 1. On  the contrary, acidity and other coffee
characteristics were deteriorated in the roasted mixture of
Comparative Example 69. The results are shown in Fig. 10.
(Comparative Example 70)

Grapefrult peels were cut into pieces, 7mm on each side,
with an ultrasonic cutter. The cut pieces of the peels were
subjected to a drying process in a shelf dryer. At this time,
the water content of the peels was 13%. Subseguently, three
kilograms of green coffee beans were roasted with a coffee
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roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
dry-processed pieces of the grapefruit peels were put into the
roagster, and were mixed with Che coffee beans during reoasting
during roasting. The mixture was roasted for an additional
10.5 minutes while controlling the amount of heat in order to
keep the product temperature at 210°C. The roasted mixture
was discharged onto a cooling plate, and was cooled.

Example 1, Reference Example, Comparative Example 7C
were evaluated by the method which has been described in the
section titled "Evaluation of Characteristics of Extract of
Fach Roasted Mixture.® Acidity, one of the coffee
characteristics, was enhanced in the roasted mixture of
Example 1. On the contrary, acidity and most other coffee
characteristics were deteriorated in the rcasted mixture of
Comparative Example 70, because the roasting time after the
mixing was too long. The results are shown in Fig. 11.
(Comparative Example 71}

Grapefruit peels were cut into pileces, 7mm on each side,
with an ultrasonic cutter. The cut pleces of the peels were
subjected to a drying process in a shelf dryer. At this time,
the water content of the peels was 13%. Subsegquently, three
kilograms of green coffee beans were rcoasted with a coffee
roaster. Approximately 11 minutes later, when the product
temperature of the coffee beans reached 220°C, 120 grams of
dry-processed pleces of the grapefruit peels were put into the
roaster, and were mixed with the coffee beans during roasting.
The mixture was rvoasted for an additional three minutes while
controlling the amount of heat in order for the product

temperature not to rise or net to ke kept, until the product
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temperature reached 190°C. The roasted mixture was discharged
onto a cooling plate, and was cooled.
(Comparative Example 72)

Grapefruit peels were cut into pleces, 7mm on each side,
with an ultrasonic cutter. The cut pieces of the peels were
subjected to a drying process in a shelf dryer. At this time,
the water content of the peels was 13%. Subseguently, three
kilograms of green coffee beans were roasted with a coffee
roaster. Approximately 9 minutes later, when the product
temperature of the coffee beans rveached 205°C, 120 grams of
dry-proceggsed pileces of the grapefruit peels were put into the
roaster, and were mixed with the coffee beans during roasting.
After mixed, the mixture was roasted for an additicnal two
minutes while controlling the amount of heat in order for the
product temperature of the mixture to rise, until the product
temperature reached 220°C. The roasted mixture was discharged
onto a cooling plate, and was cooled.

Example 1, Refevence Example, as well as Comparative
Examples 71 and 72 were evaluated by the method which has been
degcribed in the section titled "Evaluation of Characteristics
of Extract of Hach Roasted Mixture." Acidity, one of the
coffee characteristics, was enhanced in the roasted mixture
of Example 1. ©On the contrary, acidity and most other coffee
characteristics were deteriorated in the reoasted mixture of
Comparative Example 71, because the amount of heat was too small.
In addition, acidity and most other coffee charvacteristics
were deteriorated in the roasted mixture of Comparative
Example 72, because the amount of heat was too large. The
results are shown in Fig. 12.

{Comparative Examples 73 to 78)

67
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Flesh of grapefruits (Comparative Example 73, flesh of
oranges {Comparative Example 74), flesh of lemons (Comparative
Example 75), flesh of apricots (Comparative Example 76),
strawberries (Comparative Example 77}, nameko mushrooms
{(Comparative Examples 78) were selected as materials to be
mixed and roasted with coffee beans. Roasted mixtures were
obtained by roasting the respective materials and coffee beans
by using a preparation process, a roasting method, a mixture
ratic mentioned in Takle 2 given pelow. Comparative Examples
73 to 78 were evaluated by using the method which has been
described in the section titled "Evaluation of Characteristics
of Extract of Each Roasted Mixture." The results of
Comparative Examples 73 to 78 are shown in Table 2. The results
in Table 2 show that no roasted mixture was able to be obtained
from the coffee beans and any material in Comparative Examples
732 to 78 because, after mixed, the mixture turned into a paste
in the course of the roasting process and resultantly became

no ionger able to be roasted.
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(Comparative Examples 79 to 35)

Cacao seeds (Comparative Example 79), fruit of ume
(Japanese apricot) (Comparative Example 80}, green tea
(Comparative Example 81), leaves of sansho (Comparative

5  Example 82}, mint (Comparative Example 83), parsley
{Comparative Example 84), shiso (Perilla frutescens var.

acuta) {Comparative Example 85), celery [(Comparative Example

86}, bell peppers (Comparative Example 87}, tomatoes
{Comparative Hxamples 88}, shiitake mushrocms (Comparative
it Examples 8%), kikurage mushrooms (Comparative Example 90),

maitake mushrooms (Comparative Example 917, enoki mushrocoms
(Comparative Example 92}, wakame seaweed {Comparative Example
93), laveyr (Comparative Example 94) and taros (Comparative
Example 95) were selected as materials to be mixed and roasted
15 with coffee beans. Roasted mixtures were obtained by roasting
the respective materials and coffee beans by using a
preparation process, a roasting method, a mixture ratio
mentioned in Table 3 given below. Comparative Examples 79 to
55 ware evaluated by using the method which has been described
20 in the =ection titled "Evaluaticn of Characteristics of
Extract of Each Roasted Mixture." The results of Comparative
Examples 79 to 95 are shown in Table 3. The results in Table
3 show that the combinations of the coffee beans and the

materials did not enhance the coffee characteristics because

25 the flavor was not satisfactory although the roasted mixture

was obtained from the combinations.
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In The present invention makes it possible to obtain coffee extracts with enhanced coffee
characteristics which have been difficult to obtain. In other words, the present invention can provide
coffee extracts with enhanced coffee characters by roasting particular materials and coffee beans in
particular conditions. Claims Claim 1 A roasted mixture made through a process of roasting a
mixture of coffee beans and at least one material selected from the group consisting of oolong tea,
putr tea, black tea, fpses, [asmine. hops, hibigclises, lemongrass, berries of sansho (Japanese
pepper), rosemary, vaml%, sugar beets,llzefps, adzuki béa : ﬁldney eans, peas, soybeans, almonds,
cashew nuts;seedswof Japaneseperse chesiiiuls, pumpkin seeds; 10chestouts, walnuts: sesame
seeds, sunflower seeds, hazelnuts, pecan nuts, macadamia nuts, pine nuts, peanuts, rice, barley,

malt, buckwhesf &S JoB'stBafs Seeds mand&r BrRITge peels, GaRge peels peBisdikabosu (a
type of JapangseGitrus fuit), grapefruit peals: peels-af sudaghi(another type of Japanese Litrus fruit),
peels of yuzu (a species of aromatic Asiatic citron), lime peels, lemonpeels, blueberries, prunes,
cherries, persimmicns: pideapples; bananas, grapesmangosapeachest Applesbpéapser, iéd pepper,
sugar cane,p%%gqrcgggic, 8@@5%’1:‘3%%%5’ burdock, pumpkins, sweet potatoes, 20 potatoes and corn.
Claim 2 & roasted mixture of claim 1, wherein an amount of the material is less than 5 mass

percent. Claim 3

s



The roasted mixture of claim 1 or 2, wherein the material is mixed with the coffee beans while the

coffee beans are being roasted. Claim 4

The roasted mixture of claim 3, wherein after the 110

material is mixed, the roasting is performed without raising a temperature of the mixture. Claim 5
The roasted mixture of claim 3, wherein after the material is mixed, the roasting is performed by

heating in order to keep a temperature of the mixture at a certain temperature. Claim 6

The

roasted mixture of claim 3, wherein after the ma&%l IS mixed, the roasting is performed by heating in

order not to decrease a temperature of the mixture.

laim 7

The roasted mixture of any one of

claims 3 to 6;wherein roasting duration after the material is mixed is from 0.5 to 10 minutes inclusive.
Claim 8 USAn extract obtained by extracting from the roasted mixture of an%/ one of claims 1to 7.

Claim 9 A beverage'cOMpRSHY e extratt BRRirmh & o2 p

a process o roasting a

iy
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mixture of coffee beans and at least one material selected from

the group consisting of colong tea, pu'er tea, black tea, roses,

jasmine, hops, hibiscuses, lemongrass, berries of sansho
(Japanese pepper), rosemary, vanilla, sugar beets, kelps,
adzuki beans, kidney beans, peas, soybeans, almonds, cashew

nuts, seeds of Japanese horse chestnuts, pumpkin seeds,
chestnuts, walnuts, sesame seeds, sunflower seeds, hazelnuts,
pecan nuts, macadamia nuts, pine nuts, peanuts, rice, barley,
malt, buckwheat seeds, Job's tears seeds, mandarin orange
peels, orange peels, peels of kabosu (a type of Japanese citrus
fruit), grapefruit peels, peels of sudachi (another tvype of
Japanese citrus fruit}, peels of yuzu (a species of aromatic

Asiaticcitron), lime peels, lemon peels, blueberries, prunes,

cherries, persimmons, pineapples, bananas, Jgrapes, mangos,
peaches, apples, pepper, red pepper, sugar cane, Jginger,
garlic, oniocns, carrots, burdock, pumpkins, sweet potatoes,

potatoes and corn.
Claim 2
The roasted mixture of claim 1, wherein an amount of the
material is less than 5 mass percent.
Claim 3
The roasted mixture of claim 1l or 2, wherein the materiai
igmixed with the coffee beans while the coffee beans are being
roasted.
Claim 4
The

roasted mixture of c¢laim 3, wherein after the

material is mixed, the roasting is performed without raising
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a temperature of the mixture.
Claim 5

The roasted mixture of claim 2, wherein after the
material igsmixed, the roasting is performed by heating in ovder
to keep a temperature of the mixture at a certaln temperature.
Claim &

The roasted mixture of c¢laim 2, wherein after the
material ismixed, the roasting is performed by heating in order
not to decrease a temperature of the mixture.

Claim 7

The roasted mixture of any one of claims 3 to 6, wherein
roasting duration after the material is mixed is from 0.5 to
10 minutes inclusive.

Claim 8

An extract obtained by extracting from the roasted
mixture of any one of claims 1 to 7.

Claim 9

A beverage comprising the extract of claim 8.



