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1.8t % 1:4] 2 Th&frocess as claimed in one of claims 1 and 2, wherein the secondary extract flows through a column
filled with a molecular sieve and the residence time is adjusted via the length of the column and/or the

flow rate.

5. The process as claimed in one of the preceding claims, wherein a change of the pH-value is regulated
via the recirculation period.

45
6. The process as claimed in one of the preceding claims, wherin a change of the pH-value is regulated via
the ratio of molecular sieve to secondary extract.
. 7. The process as claimed in one of the preceding claims, wherein the ratio of molecular sieve to secondary
80 coffee extract is adjusted to 1:5 to 1:30.

8. The process as claimed in one of the preceding claims, wherein the ratio of molecular sieve to secondary
coffee extract is adjusted to 1:8 to 1:12. :
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1. Verfahren zur Verbesserung des Geschmacks von Kaffee-Extrakten, sogenannten sekundéren Kaffee-
Extrakten, die durch einen zweiten Extraktionsschritt gewonnen werden, indem unerwiinschte Substan-
Y.
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5. The process as claimed in one of the preceding claims, wherein a change of the pH-value is regulated
via the recirculation period.

6. The process as claimed in'one of the preceding claims, wherin a change of the pH-value s regulated via
the ratio of molecular sieve to secondary extract.
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8. Procédé suivant I'une quelconque des revendications précédentes, dans lequel le rapport du tamis mo-
léculaire & I'extrait de café secondaire est ajusté a une valeur de 1/8 & 1/12.



