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solids content of the coffee. The liquid phase recovered may then be
directly Process for treating a coffee extract and gaseous   gasified or
even dried -to obtain a powder which, by beverages produced therefrom
the simple addition of carbonated water will give 70 the
required beverage. Various ingredients, such  as This invention relates to
a process for treating a  flavourings,sugar, or yanillin, may, of course,
be. coffee extract, more particularly an extract for the  added tothe
liquid to be gasified or dried.. preparation of a gaseous beverage based on
coffee.    It is preferred to addto the liquid in question small By virtue
of this treatment, the gaseous beverage in  quantities of lecithin in the
order of 0.1% which rep- 10 question is no longersubjectto the phenomnenon
of   75 resents from 2 to 10 ppm inthefinal gaseousbeve- 4
"spurting" as explained hereinafter.                age Which normally has
a dry matter content of from It is well known that gaseous beverages based
on  7 to 12%. coffee, when they are prepared simply by mixing the   As
already known gasification may. be effected by appropriate ingredients,
ice.without any other      bubbling carbon dioxide into the liquid under
pres- 15 treatment, have the troublesome property of spurt  . 80 sure or by
adding salts such as carbonates and ing forth from the container holding
them when it is  bicarbonates and, if necessary, by adjusting the final
opened. The sudden decompression of the beverage    pH value which is
preferably from 2;5 to4. results in an uncontrolled effervescence and in
the   As mentioned above, the coffee-based gaseous overflow of a large part
of the contents of the con-  beverage obtained from the extract treated in
accor- 20 tainer, even at refrigeration temperature.       85 dance with
the present invention does not spurt This phenomenon may be overcome by
adding to      forth from the container holding it when the con- the
beverage an anti-foam additive such as dimethyl  tainer is opened. Instead,
bubbles which burst at the polysiloxane. The disadvantage isthat this
additive  surface are merely formed. This beverage is ln the is not
permitted or even accepted in every country.  form of a clear liquid which,
if desired, may be 25   The present invention obviates the disadvantages
90 rendered turbid or opaque by the addition of an of "spurting" whilst
having the advantage of not    opacifying agent, for example, a gum or
pulp. It is requiring the use of an additive. The present inven-  also
possible to add coffee grounds and, in this way, tion therefore relates to
a process for treating a cof-  to obtain a gaseous beverage of the "Turkish
coffee" fee extract, more particularly an extract for the prep-  type. 30
aration of a gaseous beverage based on coffee,   95   The process according
to the present invention is which process comprises adjusting the pH of the
illustrated by the following Examples in which the extract to a value of
from 3.0 to 4.5 and then eliminat  percentages quoted represent % by
weight.. ing the subsequently formed flocculate.             EXAMPLE 1 The
pH is preferably adjusted to a value of from 3.8  Orthophosphoric acid is
added while stirring to 51 35 to4.2.
100 kg of an industrial coffee extract having a dry matter It has been
found that the characteristics of the  content of 35.3% (extract normally
intended to be coffee extract selected as starting material have no  dried
to form an instant coffee powder) until a pH bearing on the sequence of
operations to which the  value of 3.25 is obtained. This operation is
carried extract is subjected. Accordingly, it is possible to use  out at a
temperature of from 20 to 22[err]. After stand- 40 both an infusion and an
industrial extract or a coffee  105 ingfor6 hoursinthecold (4C), a
flocculate has reconstituted by the dissolution of an instant powder
formed, having accumulated in the form of a precipi- in water. For reasons
of pure convenience, the coffee  tate. This precipitate, which represents
11.5% by extract is designed to have a dry matter content of  weight of the
coffee solids, is eliminated by cen- from 10 to 40%.
trifuging. The washing waters of the precipitate are 45   Since coffee
extracts generally have a pH value of  110 added to the.supermatant phase
so that a coffee from 5 to 6, adjustment of the pH to a value of from
extract having a dry matter content of 25.30% is 3.0 to 4.5 is obtained by
the addition of an acid, such  obtained. as hydrochloric acid, acids of
phosphorous, lactic    The extract is then diluted with demineralised acid,
or citric acid. The extract is preferably stirred  water (15 g to 1 litre)
and sweetened by the addition 50 during addition of the acid.
115 of 100 g of sugar per litre. After adjustment of the pH The flocculate
does not appear immediately, but   value to 3.4 by the addition of
orthophosphoric acid, instead requires a certain period of time. This
period  the liquid is introduced into a carbonator. In the car- depends on
the pH adjusted, on the temperature,     bonator, CO2 is bubbled through
the liquid in a quan- which is preferably below 50[err], and on whether the
tity of 6.5 g per litre for gasification 55 acidified extract is stirred or
left standing. In practice, 120 The gaseous beverage obtained is then
bottled in a period of from 30 minutes to 24 hours is sufficient  30 cl
bottles.     ..                . . to obtain correct flocculation. The
flocculate may    When the bottles are subsequently opened after then be
eliminated by fine filtration or by centrifug-  having been turned over 4
times, there is no sign of ing. In many cases, it is preferred to wait
until the  any overflow. Bubbles are formed in the beverage, 60 flocculate
has precipitated. In this case, the precipi-   125 bursting at the surface.
tate may again be eliminated byfiltration orcen-      By way of comparison,
the procedure described trifuging, but also by simple decantation of the
above is repeated using an untreated coffee extract, supernatant liquid
phase. The quantities of solid   i.e. a coffee extract which has not been
acidified toa materials thus eliminated are minimal. Normally,   . pH value
of 3.25 and centrifuged. When the bottles 65 they only amountto from 5 to
15%, based on the  130 are opened, violent effervescence occurs, the pro-
GB 2 013 075 B     2 



duct foams and a large part ofit ends up by over-  pH of the extract is
adjusted to a value of from 3.8 to flowing. Accordingto the samples from 30
to 70% of   4.2. the beverage has escaped from the container and is      3.
A process as claimed in Claim 1 or 2 wherein therefore lost to. the
consumer.                the coffee extract hasa dry matter contentof from
10 5 EXAMPLE 2                                         70 to 40%. 432 kg of
an industrial coffee extract having a dry        4. A process as claimed in
any of Cairms I to 3, matter content of 36.1% are acidfied to a pH value of
wherein the pH value is adjusted.while the extract is 3.8 using orhophoric
acid (15.4 kg) This opera-        stirred. tion is carried out at a
temperature of from 28 to  5.A process as claimed in any of claimed in any
of Claims l to 4, 1O 30[err].  After standing for 1 hour at a temperature
of  75 wherein the pH value is adjusted by the addition of 25[err],the
solids formed are eliminated by centrifug   hydrochloric acid a phosphorous
acid, lactic acid or ing. Lecithin is addedto thesupematant liquid in a
citric acid. quantity of 1 gram per litre and the whole is intro-  6. A
process as claimed in any oClaims 1 to 5, duced into a spray drying tower.
An instantcffee   wherein the flocculate is eliminated by filtration, cen-
15 powder having a densityin the order of 200g per   :80 trifuging
ordecanion. litre isthus obtained.                              7..
Aprocess as claimed inany of Claims 1 to 6, By adding 4g of this powder to
1 litre of carbo-   wherein lecithin is added to the extract. nated water a
coffee-based gaseous beverage is     8. Aprocess for treating a coffee
extract as obtained. This beverage may be direcdy.consumed    claimed in
Claim 1 substantially as described with 20 as such or may be bottled in 30
cl bottles. When.  85 particular reference to any one of the Examples.
these bottles are subsequently opened, no spurting   9  A coffee, extract
when treated by a process as occurs.                 claimed in any of
Caims 1 to 8. By wayof comparison a coffee-based gaseous       10. A
gaseous beverage when prepared from a beverage prepared as described above,
but without  coffee extract. as claimed in Claim 9. 25 the treatment
according to the present invention,  Printed for majesty's office by the
Tweeddale Pres Ltd vigorously spurts forth from the bottles when they
Berwick-upon-Tweed, 1982. Publishd at the Patent Office 25 Southampton
Buildings, London, WC2A 1AY are opened.
which copies me be obtained. EXAMPLE 3 2.25 kg of orthophosphoric acid are
progressively 30 added to 270 kg of a coffee extract having a dry mat- ter
content of 12% to obtain a pH.value of 4.16. This operation is carried out
at [err] After cooling to 4[err], the solids are left to form over a period
of about 30 minutes and are eliminated by centrifuging 35  The supernatant
liquid obtained is gasified in the same way, as described in Example 1. A
coffee-based gaseous beverage is thus obtained, being packaged in 30 cl
tins of the easy-opening type. When the cans are opened, the beverage does
not overflow. 40 EXAMPLE4        - 113 kg of demineralised water are added
to 210 kg of an industrial coffee extract previously de- aromatised by
stripping and having a dry matter content of 54% to obtain an extract
having a dry mat- 45 ter content of 35%. Orthophosphoric acid is then
added, with stirring until a pH value of 3.95 is obtained. This operation
is carried out at a tempera- ture of from 28 to 30[err]. After standing for
24 hours at 4[err], 30 kg of an industrial coffee aroma (obtained, for 50
example, bythe stripping operation -mentioned above) are added. After
standing for another 10 hours-at 14[err], the precipitate which has
progres- sively formed is eliminated by centrifuging. Preparation of the
gaseous beverage is then com- 55 pleted as described in Example 1 with the
addition of  . lecithin as described in Example 2. The gaseous beverage in
question does not spurt forth when it is suddenly returned to atmospheric
pressure 60 CLAIMS . A process for treating a coffee extract, which
comprises adjusting the pH of the extract to a value of from 3.0 to 4.5,
and then eliminating the subse- quently formed flocculate. 65  2. A process
as claimed in Clai , iiherein the    2
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duct foams and a large part of it ends up by over-  pH of the extract is
adjusted to a value of from 3.8 to flowing. According to the samples, from
30 to 70% of  4.2. the beverage has escaped from the container and is   3.
A process as claimed in Claim 1 or 2, wherein therefore lost to the
consumer.                    the coffee extract has a dry matter content of
from 10 5  EXAMPLE 2                                       70 to 40%. 423
kg of an industrial coffee extract having a dry  4. A process as claimed in
any of Claims I to 3, matter content of 36.1% are acidified to a pH value
of  wherein the pH value is adjusted while the extract is 3.8 using
orthophosphoric acid (15.4 kg). This opera-  stirred. tion is carried out
at a temperature of from 28 to   5. A process as claimed in any of Claims 1
to 4, 10 30[err]. After standing for 1 hour at a temperature of  75 wherein
the pH value is adjusted by the additon of 25[err], the solids formed are
eliminated by centrifug-  hydrochloric acid, a phosphorous acid, lactic
acid or ing. Lecithin is added to the supernatant liquid in a  citric acid
quantity of 1 gram per litre and the whole is intro-  6. A process as
claimed in any of Claims 1 to 5. duced into a spray drying tower. An
instant coffee  wherein the flocculate is eliminated by filtration, cen- 15
powder having a density in the order of 200 g per  80 trifuging or
decantation. litre is thus obtained.                              7. A
process as claimed in any of Claims 1 to 6, By adding 4 g of this powder to
1 litre of carbo-  wherein lecithin is added to the extract. nated water, a
coffee-based gaseous beverage is      8. A process fortreating a coffee
extractas obtained. This beverage may be directly consumed    claimed in
Claim 1 substantially as described with 20 as such or may be bottled in 30
cl bottles. When  85 particular reference to any one of the Examples. these
bottles are subsequently opened, no spurting   9. A coffee extract when
treated by a process as occurs.
claimed in any of Claims 1 to 8 By wayof comparison, a coffee-based gaseous
10. Agaseousbeveragewhen preparedfrom a beverage prepared as described
above, but without   coffee extract as claimed in Claim 9. 25 the treatment
according to the present invention,   Printed for Her Majesty's Stationery
Office by TheTweeddale Press Ltd vigorously spurts forth from the bottles
when they  Berwick-upon-Tweed. 1982. Published at the Patent Office. 25
Southampton Buildings, London WC2A 1AY, are opened.
fromwhichcopies maybe obtained EXAMPLE 3 2.25 kg of orthophosphoric acid
are progressively 30 added to 270 kg of a coffee extract having a dry mat-
ter content of 12% to obtain a pH value of 4.16. This operation is carried
out at 25[err]. After cooling to 4[err] the solids are left to form over a
period of about 30 minutes and are eliminated by centrifuging. 35   The
supernatant liquid obtained is gasified in the same way as described in
Example 1. A coffee-based gaseous beverage is thus obtained, being packaged
in 30 cl tins of the easy-opening type. When the cans are opened, the
beverage does not overflow. 40 EXAMPLE4 113 kg of demineralised water are
added to 210 kg of an industrial coffee extract previously de- aromatised
by stripping and having a dry matter content of 54% to obtain an extract
having a dry mat- 45 ter content of 35%. Orthophosphoric acid is then
added, with stirring until a pH value of 3.95 is obtained. This operation
is carried out at a tempera- ture of from 28 to 30[err]. After standing for
24 hours at 4[err], 30 kg of an industrial coffee aroma (obtained, for 50
example, by the stripping operation mentioned above) are added. After
standing for another 10 hours at 14[err], the precipitate which has
progres- sively formed is eliminated by centrifuging. Preparation of the
gaseous beverage is then com- 55 pleted as described in Example 1 with the
addition of lecithin as described in Example 2. The gaseous beverage in
question does not spurt forth when it is suddenly returned to atmospheric
pressure. 60 CLAIMS 1. A process for treating a coffee extract, which corn
prises adjusting the pH of the extract to a value of from 3.0 to 4.5, and
then eliminating the subse- quently formed flocculate. 65 2. A process as
claimed in Claim 1, wherein the    


