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(54) Title: METHOD FOR PRODUCING COFFEE EXTRACT
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(57) Abstract: Provided is a method for producing a coffee extract in which the aroma unique to coffee is enhanced
and off-flavors are suppressed. The present invention mixes: a coffee extract obtained by recovery until the extraction
percentage is 1.0-20.0% (inclusive); and a coffee extract obtained due to an extract being subjected to a gas separation
treatment according to a non-heating method, the extract being furthermore extracted after a first extraction step until the
extraction percentage increases by 1.0-15.0% (inclusive).
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