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to decaffeination effi-ciency. It is desirable to maxi m ze productivity but
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countercurrent a sor er ef§m0|ent and economi cal as used |n the present 30
i nvention, but it has additionally been found that polar fluids exhibit an
excel lent selectivity for caffeine when contacting caffeine-I|aden,
non- caf f ei ne solids containing supercr?tical fluids. As such, as the
essentially caffeine-free supercritical fluid exits the absorber, it
typically contains very nearly the sane |evel of non- caffeine solids as it
did upon enterlng the absorber Thus, if this fluid is recycled to the
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pressure will vary dependi-ng on the fluid enpl oyed. Absorber design is
considered to be well within the ordinary skill of one in the art.
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of about 250 atm (25.-3 MPa) and a tenperature of about 130 [err]C. The
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super cri ti cal g)GaRdintsiingdhed¥mptRatir®in tHelxtracBont vaésai 4t Gom 80 16 add-€i ne sol i ds and
sat ur afsed W tg) &ingl thb Gupdidititad \bBrbor Aidxic (42 N8RbiGIRL EaffeifdlAd Aori-¢affbihey solids
vertical ext rvaséravaironemes adpel dnd oflie extradlibiavessenty agbissemeed)f ee beans having a
noi St ur e cont(gndontinliougly counteddfreritly coutrctifigtthe spertritioal oarsdnydiaxidel nenéainingreeffaive|apd

cont acti ng t hensaffeine solidé wittawvater 422 dmthel aigsribereat artemperaturgy andaesswsé Substattiatyntie | n

t he extracti clamoessiel the @xtatton cessel tor exdraét osubsidntialinfal cdf ribe foafloine taqetainasf hetbe | nt o
the 15s0 spperitical i caibern [diogdg b@tne&ttmm e , appraciableo AMeunt) 911 §319 naR-eafeine APliFSE
supercriti caltherefiomon di oxi de (4 cont ai ni ng caffei ne and non-caffei ne
sol i ds from t(Revitigypeing ‘@ﬁﬂ"ed?det‘w@efe( ) fram thegfsaee s e - éb di schar gi n

portion of tH3 W ’?"é’é? ﬂ@ﬁ?@'a'!yrFaF‘?'f@'fﬂ?%%@Fc"t"?ab?ﬁ’tt%é" oXigRkie) e9ntpingng o ggaﬂg'"e 14)

of the extraci°|'q§n’°(?é' e dischar ed or dec nat ed
cof f ee®beans: ¥ °I'%e ’Hr?ﬁb'g P ?ﬁﬂﬁ' T?%S }‘:ep %ﬁgﬂ:‘%o%%ﬂ&%noﬂ'c "Fﬁ%
extraction ve I o]
the amount of ){f %% %a'ﬁ a(é?coéﬁ sc1’|"' ﬁ'a’"ae%i‘ #'gbgr@l%ﬂ%q% ?gteﬁ%'%
vessel ; (d) ro c n nD|s reen coffee beans having a noi sture content
of Q5 Loo éo%’n%o%écgllafn kd lidin & %e*éﬂﬁr?&ep?@@éaﬁ&&ecoﬁé%ﬁéﬁ&{ ih 3 s\eechifidal dafboAN
amount Cor I g WkndBws l#aﬁtttﬁ@tubﬁgr exid lof tHe GaratiiBissebfis aterpat 6% natiedmeahdee
beans di schagigeBielcamine chiemrationa®ié inaamiie SBaihable(caffeindRbitertiationt@in ldéfined by the

t enper at ur ecétfGiné peRtitiox tdeMicibrit @ thé @GRekitical cafbbodi®d. [err] C to 140 [err] C 25
(f) feeding the supercritical carbon dioxide (4; 18)containing caffeine and
non- caisf e8. NA neivod econding kochlatm\@, heeimthielveffainesencemrationds atidast 78%tof the magmu.essel

to an absorber (20); (g) continuously countercurrently contacting the

super cri t4. c Almethad lseparditig doand eresertingediaim, dereln fifeeamount afiepfierobpansdischargrd ol and|s

Wi th water [ngucadrinto fthe eximstioniyerselp; 1) isdriwesndd endeSd%nel thervelvea obthe qefiee BpanF al | y
t he same asconpined s thogxiractien vgsfelessel to extract substantially all of the

caf f ei #e cont ai nedaééqrrl thé aggﬁﬁ . fcla;g“%grcrl tlﬂ(.!:{al g{(;:lar bon ?eh@e)é{:%fg bgrtldo (h)
ext ract| i
B?qn{* aé"o‘?Htp’%S t-belwesn qxp e

wi t hdr awi ng'"gj%q"' 1é: o9 PERS IS QP e’(‘?ﬁ?mf’?s
subst anti al P @3 M¥eRe- free supercrl tical carbon dioxide (16) cont al ni ng
hon- Cag f eﬂ n n?em éco dfn8 Jléﬁﬁ heI%ﬁ the elght &d f sl Ft)’ff’éal' &ﬂ)on Higmde to
subst ant i &l aﬁ&‘% kg&kfg P&LI oF-14 g&lda cont al ni ng

non- caf f ei ne so x s to t I ower he extract on vessel as required
by step (a); and (k) per|od| cally repeating steps (b), (c) and (d) while
carrying out steps (a) and (e) to (j) to effect extraction of caffeine from
the green coffee beans. 40 2. A net hogl according to claim1, wherein in
step (a) the caffeine concentration in“the supercritical carbon



di oxi de wi thdrawn fromthe upper end of the extraction ves '
50% of t he nmaxi mum obt ai nabl e caffei ne concentration, the mmm‘mlﬂilll‘mmmm
obt ai nabl e caf fei ne concentration %Pﬁ’@‘ ed by the caffeiné part*tison*

coefficient for the supercritical carbon dioxi de 45 3. ‘A nmet hod according

to claim e QpbbficS Ab& AGRUEHT &.%Ia& &Lces?@fséxar?\ g Ogoﬁebﬁrew A
mexi mim od aﬁ&%% Aot bl 1 ee ‘58 é'q i %f% dled Mﬁ
of coffee ﬁ‘ﬁé‘ va& %ga A r&mraﬁ wald Lt the brasdnBE of dnlcafidine CdbIidkSA

(5; 10) i Sodh@ddrERIN Y mﬁi@ Averkd¥Ctny Rsk! B vafable hsv& %&s&n@@m teOGtb&H B |
t he exigaggﬁngraeééﬁg,%@ n. 50 5 A nmet hed according to any preceding claim

wherein the discharging of coffee beans fromand the introducing of coffee
beans i nt idilae extraction vessel (5; 10) are carried out between every 10
m nutes and 120 mnutes. 55 6. A nethod according to any preceding claim
wherei n t He Aemethbd offegitactingahffeineemqrdeh icaiteb, tiamdtinnl cdmpeisinge t 0 cof fee beans is
bet weerro30 anda)loftinkays'y teeding pssbiticlyl catieinefien soheaxitichbéadepn clivkifie (6; 18 containing non-
caf f ei ne- | aderratainsesolidsi andcsdturatedr Wit watbrolei tie lawer eadotyem elorgatesd sthstantally werticabs s
of Exanple 1. eScliancvetselety 1) arntainingdired chijee pegnsrieyingot meigfyeerqonterfof 8 tor Wk by s
to be of super"Y°!S|"‘t fCP'é'O'éﬂ"s't]tfa‘F'\‘elﬂiﬂ”ﬂﬁ‘Yd‘Gh*wr‘%d‘et gpergfiticalecaion figgide Eig thengieey ed
flavor qual i t yFo#se Praesyinathgorxiraction: veser! de affest tefeaciigne efespfiping, from dhe coffep dpta dhe
solids ®n the sl"%pé 'E‘Faédfaré%ﬂ Heﬁdqmaashca%tmmﬁ'& W“ﬁ?’é‘&'é%ts&?“i"ﬂ‘?' [cyBY H'PX'R’FaI(% 15 e

etnoa oot st "’ET? %*" e bl "“"*23 R @’%ﬂ AT

SS risin ffeina
() oot ey Vo ﬁ,eﬁ %ﬁﬁ .ﬂ (iﬁ"’ é esge a.L %%em%e;é% B,
| Oxi dey (6 1 Atid i mq &m .xs dscg e b dcon'3
the | o) o auc?n éeﬁée% ha@ ¥ e ésoa Of), Wi otl;zf
10) cont ai ni n e@méss G\M'aﬂga umoﬁsé.sr,ﬁd.@ %Q&Hﬂaiﬂ to%ﬁe Rootf)

wei ght, conti ryégﬁg, é(eoC(Q @gwgc ok Yrofn Qi e supercritical carbon
di oxi de and t hg) nHidRfihg@ b ﬁ@er&i&anﬁhdamada&mgera@ﬁoh% -gesmebct o af fect
extractison of abdomignte fsupdirtitie adbd @Rxbe A 1ghontdibing caﬁe.nesuﬂeﬁ&rdaifdmakonds
car bon di oxi deithdridch o the ppatihld of the BEEtRIVEIEe! Soyabsdrbdr (DRI car bon di oxi de
(4; 18) cont ai(g)i cogtincaibly ebuneeraunehtin eontaztdg the supedaticeictarbbi dinxidé@niipipg taffeind aad

t he extracti omonessisied solidbvitrdwater(2?) di thg absopber &ti edlempédratiieeind pfebsues dpbstardiallyrthd he
vessel from tsemé @acn tem ext(agtjon Qves| tol dytractf substantialiyt alb ot thencaifeises ebntainedain the

di scharged porsupeniticab iggrbons idiaygded butabredting tredapprsbiblie amoumisof said) noncaffeing ediids
remai ni ng cof fleaefig@ans downwardly in the extracti on vessel to an extent
correspond- 20 withdrawing; qafieirecladen wates @4 frpmithe abpribepunt of decaf f ei nat ed

cof f ee beans dﬁ) §'8!’F’é? cF ?W'W@“%‘P&éﬁ’?%‘“%%@?" d‘?’ﬁfﬁe (i‘??t‘%%ta'ﬂ'&ﬁ' AgP-¢Afpiag

ff _ t ent.
?Lgeﬂpcor gﬁ &Ic&p ren tln@'a ure con erl,Hc gllo(\g chw &P%gargfemesohgs

subst anti al | y qers "8 0
the extractio x‘f e@@é, %{?ﬁ "e ure Fés(a?ﬁ%cgg g@ eﬁecm
vess at fro ee The supercrl tical carbon di OXI de
(4 G C @nt ﬁh@ih@&a&@r&fm {orlfi‘auﬁlﬁ‘qﬂhgféfﬁ it Qb5 @) S catrBihd Sohedrhddd irPd supbRfickiRGrbon
upper end of giéxde WthbiaRt kbR Nthe/ @SR lend @f ¥ ABEAED 98ssé1A0)at 1dat) 5060 8F 1B Uk
count er cur r eshidindbi6 @sHeM6 toridgntratin, thel Pikidiir lobteiRdbleCAkEIR lcdAbeAatidR beiRy \ehhdd Bydhe
caf f ei ne andcafiéie gaatibrodoBfficiend for the supetchiticabdamion diddde. i N t he absorber at a
tenperature and pressure substantially the sanme as in the extraction vessel
t 0 ext racts sAmsthahdccadiihg/toalaim &fwhbreie theataffainercencentratien in ededsh70%hef tiROmaximum.
supercritical carbon dioxide but extracting no appreciable anobunt of said
non- caf f ei4neA gwthpdiaccerting tof any wreceding olaine. hergin;t ntfof iceflee bease disehatged frérp 4id
from t he absiB¥aduged inte the grtragiin yexsal(S:siGhistbatwesns$ pRE 335 plethe, walynec the coffee beans
supercri ti c afortaigedsig eGP"EﬁGK'QEé’G’FE'G) cont ai ni ng non-caffeine solids fromsaid

absor béf; 35 ga clin the subst anti al | affe| ne free
supercriti taﬁ\ methpg), & "8)3? Gév Whgrgin f"é‘ih ing tha"PH’@"‘I Mo
end of the eX EI"%%’]‘.Q] & R &8 in 8’8’3?'19 o) @& RSEE °da?HHb n BYery Burieups v
repeati ng steps ) and (d) while carryi ng out steps (a) and (e) to 0)

to effeggt geXA mdfhbd 9!30 Efng 2l ?ﬂe@&hr{g R, CAE ol igh? 246 6t %@i Siical 29 didvide ta

met hod acCor gigithehb i betkdbh 50 alt b i BupbirifthiSRrbéPdio 'ne”concentration
in the supercrltlcal carbon di oxi de w t hdrawn fromtﬁe upper end of the

extraction vessel is at |east 50% of the naxi mum obt ai nabl e caffei ne
concentration, the nmaxi mnum obt ai nabl e caffeine concentration being defined
by the caffeine partition coefficient fg)r the supercritical carbon dioxide.
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45 3. A nethod according to claim2, wherein the caffeln i s.
at least 70% of the maximum 4. A nethod according to an ﬂﬂigﬂg@ﬂ'}ﬂm) ﬂl’] -
wherein the amount of coffee beansERi s@ﬂéﬁﬁ@& from and | e

extraction vessel (5; 10) is between 5 and 33% of the vol ume of the coffee

beans cont 'ﬁ' 'Ae:Qetﬁda chcﬁdlﬁa(&)raag I'eg in lwheépl t {dc?lﬁé; anq gmtaﬁd #Hay
preceding cl %Baucm@arc%m HoblR | aaowessﬁi 5C Bi isl&mc
i ntroduci ng of coffee beans |nto t he extrac |on vesse 5: are carrled

out betweeg) AviRdtbodlddcdidingoQhy piasbdihg Glaiid, RHér6iR an Bfhander .s/homaﬁéaq&hhaﬁs:&ndhmet 0
any pregedi ngugstcrtical cardor ldRdkife bite to\RbENY thé Siigertritthl Gathor diokidd (6€ £8) 1 b RAFaction
di oxi~de to cobkeaqs;beans i s between 30 and 100 kg supercritical carbon

di oxi de/ kg coffee. 8 EP 0 331 852 B1 C L M S * 7. A nethod

accor di ng 9.0 Aamethadrascetifigrig any precsringvblaimewirerdirhie stbp <) lahlegst AQps of the cdifbiee arsidesss
from and t he tian6%otithe inprocalidinecroiids e taneersd from Hetshrorasiival cation dioxideds the iwalet;  10)
are carrded out via blow cases (2, 8). 8 A nethod according to any

precedi ng - & methogiseqoding tapnyarmsedingeslain. dncludingthp glde gliredevering:caieing eamige p4figipe-5
supercri ti calladehyais @4 vEeraye rpp ingabsoder @8di ng t he supercritical carbon

di oxi de (6; 16%qto the extraction vessel (5;10). 9. A nethod according to
any preced?"ﬁ tnsprighe wherein in step (g) at | east 90% of the caffeine and

| ess t hdh 5% the n affe serredfromthe
supercriti 0VO€*3F°B5 a %8 %%J

im.weseantlichen KO yeles, Brkrigscnes noniendaioxi Wi hR S I?'-gst;n?el'a y
pr ecedi ng cl ai | o gﬁiﬁ fsa&?'fq '&oﬁé‘%ﬁé’a by a%% ; .arTiffche,., i

caffeine- | adeQes ﬁeebohnen mit einem
Pat ent agspr UCh?eu |g tsg fdit! V& %ﬂ &&rhbgﬂﬂuséﬂa?ﬁoﬁieﬁhm%dsungr did 5Y8fBn
Kaf fee, bei deganggidnh irh @ct\‘!ﬁt%ﬁ ah ﬁ BhbidkiRh b&jendirbRigentakibre Uk MEididkAdnVB® Kofiein
Kohl endi oxi d ( §islde. ka6 i gs UMIG{‘chtheﬁauakl R VoRiMeR] und iss @RikMREHe KoRENdBxid
Wasser gesltti @} 18)Skeichk® RétleinLing NichiebfibiR-FébRftellt éritiaR, KoRiGierfdh RS dbif bBérbit BRSS,

i m wesent | i cheges\RirdktidhagefiBesabkibiakt i onsgefi Bes (5; 10) ei nspeist; wel ches
gr Une Kad f eebobyreiian Meit dediKatsabohklen im Gefds das denin intgréreEride g8 [18) des ExtiktionsgefdBes
Gew. - % ent hal t austiigs, wobe dérrauégetsagbre T bhtitfeinians IGifesbohneh enttgitt nen Kaf f eebohnen
i m Extrakt i onsgafid writeitendeniatizebohoén igelgdralgionsgetifgin lemerh Alitnal rabwéris ioetagt, malchason
von Kof f ei n auin wesentichr der NMangelder dub derR ExtrdktianbasfaR Glusoetmgionsr | edtkofiginioden Katiesr,
und das Uber kr behnencantspichth| endi oxi d (4; 18), wel ches Koffein und

Ni cht - K& f ei n- Bdeychintdinp Kafiaqbghagn mit Ripem Forghtigkaitsgehalt-ygn 26 bis, 0 1fioWets In-Arpcobaes
Ext r akt i onsgef F'B’@é’eﬁﬁﬂalé‘msgef%s in einer M° ojrflhes, flieriay wespntlichgador MapasfigeAHsidem

Gef aB aus dem E"Hef%ﬂ@g '99°8°’Q° %K%?. ' PUTRSEE Bes aust ragt
wobei der ausg ﬂ‘f Sel Eb _ent d4 e
ver bl ei benden W r % %gTzﬂge %?FF ' ﬁg@' 8
bewegt , el che iﬂg ' Zﬁ% e '"zﬂg n AR 'ie:%raﬁ

~ausget ragenen rﬁ"% || &%ﬁ' ToH e?zHJr ia ruck
feuchte grune MHG Ilcﬁ Jbgﬁgtr dn&hedn agﬁh Jvesgﬂ h

‘Gew. -%in das i 128 bktfaRierbi) Jéﬁb&q{em%ﬂﬁﬁch‘éﬁ ﬁher

di el im ypesent | Ngm%ﬁ&epes{yﬁagg zumhggm Ext raktionsgefaB ausgetragenen
ent kof f el ni er t Ryyakait Kewridaashe Wissop [241dis dere Absdiber abasfer at ur i m

Extrakti onsgef Bfith wasdntiCdn koffeiniréiCs, Ubdrkrifisthés, Kdhjendiksxii (#8)Swekbes NigmA®feirEFEantoiRs
Ext r akt i onsgef bnthsttsaua bene Abggmacabziber kri ti sche Kohl endi oxid (4; 18), 35

wel ches Kof f ei i das dim Nresértlichénf Kodinfrelec Sbesimitisshd Eohdemtiiaxid, t welches NicmddoffeiioBastahtaile
(20) ei mspei st entofiit, assuntdemrBode dasxtraktiddedeiagerolickiling, wienes dulph SciKittf (@) erfordertintl ist;

Ni cht - Kof fei n- st anteil e enthalt, mt Wasser (22) im Absorber bei im
wesent | i chen dirdigyabritter{bln(c @rba!'wumﬁ’afeué?nﬁjhféﬁeéﬂem ©k hit ) nRfiqdisphyiederholt,
Ext r akt i onsgef P8 diedprakiian vanp K ﬁaﬁ%@‘f@rﬁﬁl"?@ﬁﬁ“&’bPWeKHh‘?W'Ee"brl ngt umim
wesent | ichen das esam e imoerkritischen Kohl end| oxi d ent hal t ene Kof f ei n

zu extr &hi %r élﬁrf d"&‘éh‘“}?@'f’ﬂ'é ﬁ@pq{ in %ql? (%Iﬂ gnze atlon Uberkrltlschen Kohlendio-

id, | d % d
Ni cht - Kof f ei A F ftgﬁl a@? vpﬁ L % all onzentratlc::
oy T

bel adene V\as ur%i ellu 0 zue en yon 7] r||s ohlendioxid.
kof fei nfrei es 7e0c qgo'hf’ I oxI d

Ni cht - Kof f t i '
o B s e ﬁfé‘aﬁ“@ﬁéf*@%ﬂb’“@m s,

Ni cht - Kof f gi %Eeﬁn?etnq'ﬁér?blﬁeﬁn der vorhergehenden Ansprilche, wobei die Menge der Kaffeebohnen, die aus
dem ExtraktionsgeféB (5; 10) ausgetragen und in dieses eingeflhrt werden, zwischen 5 und 33 % des
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45 enthlilt, zumunteren Ende des Extraktionsgef aBes ri cka
es durch Schritt (a) erforderlich |st und k) die Schrltte umlﬂ I lL
bei m Durchffl hren der Schrltte(eﬁ ?EL?) Bhis () periodis ;

di e Extraktion von Koffein aus den grflnen Kaffeebohnen zu bew rken. 50 2.

Ver f ahren n #ﬁﬁqw raﬂtionéﬁ@@?ént ngi?ﬂéffe&ﬂod*(eﬁ)aet%gﬁ Kof f ei nkonzentration im

Ubel’kl’ltISC I O- XId es aus ren Ende des

Extrakti %Dsﬁéﬁaﬁﬁﬁﬁacﬁt%%%%ﬁ%m&rdeﬂendéﬂ RetpabiRNRorsPmad GAT ARRGLATBYr 1efiécBbHRBPAr en
Kof f ei nkonzgRtdemtun® QadBkIREH der KEHBbonsH M JBBERRIonREHE (55 MB)aNIE 10 bis 120 Minuten
Kof f et pkonzgundnhfoldtl on definiert ist durch den Verteil ungskoeffizienten von

Kof f'n fUr das Uoerkritische Kohl endioxid. 85 3. Verfahren nach Anspruch
2, wobei 6di eridoéd mecih kinena dertvoradrgahonden Abpditiensobéillad/Geechidvirnditnte am Ulbedritisdosgm 4.

Ver f ahr en nEahlendioxiticzmn Keésasbohoerin ewigehar 8tiend 100 kgolb@kiitischesistideindiokidkg\afigpcbetidgt.

Kaf f eebohnen, di e aus dem ExtraktionsgefaB (5; 10) ausgetragen und in

di esestoeiTng¥drighrent nagh reiem  dey virherdebenden Ansoriche. wehdiemarpdas AuEtragen BB [KafigbRolmen

| 11111 11]1dusderhund das Einfllrgn yon Kaffegbohngn in da§ Extraktionsgefife(pisiOHidher Pryckbirmen (2, 8)

Ext r akt i onsgEghiiBtent hal t enen Kaf f eebohnen betrogt. 5. Verfahren nach ei nem
der vorhergehenden Ans rtche, wobei nan das Austra en der Kaffeebohnen aus

dem und dasVerehen pach gin F'e"K&ﬁh?"%%‘ %ﬁ"sPﬁlc'?fa‘§° '3'8" ’1 bl e
10 bi s™120 KEAEAH Sinon AvelirPCIORIe: beyor Al 12 %f "ﬁ?&&t‘@ “HER‘H’ 316) in it
vor her gehend€f 'ﬂ?fg?ﬁﬁ &id? %‘b"éﬂ das Gewi cht sverhdl t ni s an Uber kr| ti schem
Kohl endi |

oS g b e

vor horgehen as Austragen von Ka nen aus dem
und\da s Ein ﬁren von Kaffeebohnon i n des Extraktionsgof AB (5 10) Uber

Dr UCkb' I R8N vdridhrerBhach 8insrh fabl WothergBhendéA AnsdiichB, URARE Bin&hiDE BasChrits OlidB Mapadrasien
Ansprlche, xulaeh mXEdidi beldderith MaEder (28 deRinfweldhBEmdn dub e AssOrbdi20 abzieht.
Kohl endi oxi d ei nen Anrei cherer konbiniert, bevor man das Qberkritische

'Kohl engi qRevehdications6) in das Extrakti onsgef asB (5;10) einspeist. 9.
‘Verfahren nach ei nem der vorhergehenden AnsprCche, wobei man in Schritt (g)
‘m ndest ers BOcédé d'esrabtoh e cafdinededafdmert, paprocédécotbpidbaitips étapes consistant 2 :

Ni cht - Kof f ei ra)Fetsoduairet eoningmend réu zdinsyder det dagboresupétofilaean(@i :0b8) spnkiblerdent eempt de
‘Wasser Uber f ~daiéine, cantenpt dey/aafidses solidep quiine pm @ps drclp ceféinend sgiuf diedle i Tarpittc he,
unt er % nschlitf@iees'vseéginiant dextragtion (Bei i OkaYpriodi ﬁq"s&lﬂ‘eﬁéﬁﬁt’ﬁﬁ'-tmmtéﬁeﬁ o18i8f SRlenen
‘\Wasser (24) g‘@(ﬁﬁ"ﬁﬁtaya"t/\!éleémgf mglﬁcqw@ﬁ?w%?%@trm "26" aw%‘ Hte"t’efB"t'"ume"t

Revendi cat i orf® %“taqb@d‘eﬂfle’%fa@)ﬁ B'ic ?a °lafé "P'@ dteds.

| JECRIgM, digdra BPn UP ° °t
ggnggfggzé S ?KE F 3Seseén§f‘(é E% e m?‘é,‘?s %(P,%e 1 ?agtgg rcr ml sup nﬁgé dugrg)g én%ant

s’oll es Qui ne sont,pas,de aca
des mati bres 0 sont pas 488 %3

| extrdm t6 3( echar glrtlé ﬁé&rggalrg Jd'aafég ro[alr 3angle¢é§ at L] uﬂé}l)-;ure 7,

al l onge, sensy ‘1 Jf'agn scibieh d&eﬁ?da.oncug erme § nﬁgf"ﬁ Lasgeant une
‘teneur en hungQighigicef TR éé?s rQrie l%Qibu e i &Q%E@QTEN
on conjact a G Brﬂaﬁ%ﬁs?diﬁme €2 W Q@&Hﬂ@d %raﬁﬂr&ao&ﬁ SHLBOIRGET dsbhartids datrédiftent

gral ns de cafdexi¢gtion ;dans | e recipient d' extraction pour proceder a

| " extraction (dﬂnﬂoﬂuuﬁaiadgralﬁs ddicaRsalet hinhities! apartl LI tyrder clduiditd@mpriselopies 256t 50 que
et & retirer %amtpaiondand la partidi Supéridare cin Eeipitnd riksxisaciiodr en iube quastité 4prrebBondant

cont enant de dessitBdment 2 la quaptité fi¢ greinode chifxiécalidinée dénbargds! dud@@ieqm'emgptigo;nt pas de
| a caf®i ne, parmdirtanita température &6 foi récipiant diextraction gritre 9 ° Gletd4QCact i on; (b)

dechar ger unetf) fintiodire lejdioxyde dé pasbade sunsfchifiave (4 1 1By pantenand dedn ¢a§mp<9tﬂ1§| reaverepar

| " extrenite isefidep adup gont pas B la gpiéinpypting) gar ' eibpiteesypérigure dv régiplentstextracionpdans i e
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