e co.E EP 0 489 402 B1 . ' 2 Descri ptlon :
a pressure of approxi mately 60 to 400 bar with super- critical orliquid -
[err]. Process for preparing soluble coffee with inproved The '
invention further ralates to a pr epeassd02B1pre- fl avour 2

paring soluble coffee according to the above descri- 5 bed process

\/\/nerei:ﬂmt'ﬁri)'r thaparate and obtain val uable Th M F=Yo\ aatmoq;mmmhsu or-

conpercrally avail - aroma constituent sm,,gapa.:ﬁ&u,@@jfee Is firstly treated §
W R ahle, %te?m. o SSMlbleeBostith IpASES | | €0 DT O8ReSvofitdh futhet relatsslssiiibosbdier pro- ! ]
r emai qiam,roas coffee then subjected to gikihg dolubi Gstfee GEbOFIME todhicabovddesdi- gi ve §
the coffee a malty, the at |east two-§t agd proese aheirttssépanitd andiotitaicvialucble g '
yeasty atiertkad/amigss obmany Gorimerclally bailent i at &réma donsimauits, yoasticoféemlsifiraty treated with

t hes e bR etfecandle amebited tphessaxélatatt  ac - stéang the semainingtroasicoffescthdmrsubjecteddo | s

t he r enflavouf charadters, which gildthe etfedia majtyf 0 t hethp mbigast tvoesfage hquieons extractiny including ;
Opt i Oryaksty/araw vhardeiercThislifeeptiaesdteieafly NDSt msugamqsemﬂﬁ:@e@amnxfwwemctac- t
cent r dtomah reastcotiastbreweand is¢harbrsorcidr thevd- r o ct eardingite fhe prioeesg of glaim 1, the optionally con- -

ar onmagucaddccebtance biimestinstantoeifeeg by the epnf ez ece 3"’3%9\"96 F’fd-"ﬁ"‘ég Hlﬁ'?“‘e
subst #mers can formduring the drjed in #pBa w}?’" _
preferab$'§f-hef&f‘a"°‘ﬁn°%" easice{orpydyangdhe of th@"ef’ﬁé'ted'ﬁ'ta' 'g g

ri ed duRpamtion 8 ingfant °?ﬁ°°65‘°t’6’s err] aff’swsf‘g?

t v aceffenfsed ipn,remgips 151 50 g"‘%‘ EE
5)r(1d(r=:? W‘Mﬂ'ﬂg P’%% tabl coq, o wrgaaam hq'g't:valbf:%af at..png
rem)v ‘ft' -.nan e fecao o|.s
fion stages -tlfa% fed Secbrd n§0| utl % @ ;&vﬁﬁm arf dquébub

separ o ) :

ar Qi AT dowyst £ olution vitth's peﬁiﬁcﬁl%ﬁsbérﬁu%cmw&,

EF’%{?? %& e .rgéc?Pls e-- partonex\tlgraacuma@u%%%oz&bﬁﬁpaﬁ@.L: 249 in a

secondar ﬁlave%ssd W&y dterpts ©oRduch OF  deC apdoRddtailinkl TheSamR GHER Beschited in US- . -

t erit’i adiminges hitdasitell fidVour-iMpdinRg SHEMRERsBX T I ACt AAIB4L S0ACPlabad\Sottesridl and Séarells), the. .

saldt: 'M‘fhhs.i%ﬁ’ﬁh(ﬂﬁ?neﬁﬁshmmc aci ddexhffefationar the iqufil extesiit taking place in an -

bar” -atfuffdes@ibéd a prdass Wit which enelaffdlatdupn Zsak extgctgripmeidedwith scréin beys. USoA-6.248:29M

NERY. -cdub@diiobesof tid secuittarg exmact are bondedad ked C (Frasathet alljidescitrone prodesiot detaffeinating

descr i saily basiclilh excHangeirs) EP-A-QIONSE46 (Hael f | av equecs rpiider axtraptsowith-liahid puspergtical A—4

3418 0rlelll Z2nacmnd HickSortelpmpones asoiptioo ante | | a) , COREPSA-QABLIAT (Hihed) depibge. fyid @ 772 |
308 epwmmmmemwwubm%n of m@onw@mm#a@btmam%mf%e in |

: stantseiieedn UBArs Sthi cH t'"H@Q.BYggQ‘FMFWM,P%tP%WB?“ :

i

__ gg:dm o ‘Eeﬁa[‘ cord thel heen:::
ifxﬁéf%e ﬁjmfeem,ﬁl_l iC |

e ﬁ.ﬂﬂ%n&a@ With lail ) atl ng- the agueous.
thei ‘P&metsbleu %&67 £aGot t QSMﬂstﬁghﬁﬁtﬂWﬂde&hwnwf fee
waydedtii )g -added into the. Wmmmmmmmmm:uwm =
78 1_3%_ Whiof B¥6 invedlion fsQsmulal avaliablelg an e darboniz acid lat high préssunes Itiwes priiousip yhe
 rbeessiforrbpanny dsohibleccsfideovhbrely ilis- | 'S view dhatithe dulsitanced negatiely difiuencing the -
ObdsBible irémove even movecaifeitiyely theoff-fieg - C 01T fiewsical thecwolkible coftet were thoey ofaerage
| eouo substarides saeces svhich arerpeesent drithe .45 . Pplavity: phighecould he-exyaciedcwith mﬂﬂdng
eaqueausiortiacte. f ¥ om t'he: secondary’ extra@t"ymhd'ﬂffe"'ﬂ-rﬁﬁﬁﬁ‘t‘"%mw neyeside- -
i ﬂb@#fgnﬂda!ﬂtthhemsqam achipned Brem:x t 1 ac 1958 e S¥tragtad with, parbopic @%x:dﬁ%@“of '
n|exractior Qmweswwmwmr fei eeyj a? "HQPE‘""E}%@F"F'E‘BS Usi &PfP?P e

- |_-_s pr% "y |
dhe di iE&an age 'w '
ﬁrﬁ&ua o i sthe’ O a#ortnta«s Btraaseuta rﬁ%‘ﬁ:héhtyYSoﬂﬂle ke
: ke doc- - SY¥ PlrbeSih theJo ic Ji6l& it® Aecdssaty BHimprove
' ot :me itgnﬂv:rtvauQ&Bb-s at | sfiR&ihadid of coffee extracts which-are obtaf@dfobiR-
'iﬁ% i‘ ‘hn'a ﬁa\l btioh btaige dre EXfracidPEr CT i crdabin thbhylelRrd EvrrebpdRdiniglyVeubjedten i
uﬁM' bratiel if approxialely20 to126:Ciafld &t Ni ghoviadengtiy Period of iMBLD ap Inerddseditsinper h
-for ‘preparing a soluble coffee whereby it is viewthat the -
ces: negat I vely influencing the p?osm ble to renove even nore
: e-Iy the off-fla- flavour of the soluble coffee were those of

aveFage vour - substances some of which are present in the 45 pol ari ty“'~
V\:hl ch coul d be_ ext ract ed WI t h car bom c aC| d ‘aqueous ext ract S.

o o c 1 141




35ﬁ SRR EP 0 489 402 B1 - ‘ 4 ature. This applies in
par 13 -ular to the secondary and a nol ecul ar sieve oran ion exchanger

colugh, forthe tertiary extracts. As previously nentioned, attenpts
reno@al of the of f-flavour3substances. TEROARAMRBA- were nmade #n the prior
art ‘renove the off-flavour ated [err] can then be used once nore for

extrgcting saheltRidabsiesin PhrabulP@ thdbebdA@arPamiXt I' ACt Smatéclibr swoédr biyion exBhanger column, for the
of-f - fil avour @HiasiePdcBSAS pravidush infeftned attsipls SO| Utreeval of Ereifdiavonnsubstanioes) sy rBgener-
pol yer i ¢ 1 eqérd madgin tHepribr df€to remove the biffjaviolni S t I ead B3 ibar thérobelisedénce more for extracting
| C-t pi cal , stibstenced buatained inl these lagtvacts avith wealdy nott soit-ﬂasduastbsagces fim doffeenaxtract solutions.
sired cof f eebasioriet extheegers polymérigtresincand ghet ke, quant i t Ysieg this freatment 141556 6-tyejcal, ynde-
the ijnvent i ofhe result. hogverwan ootshtisfastery: With thesed,  ofired eoffes m@&ﬂﬁrfelaWP%ﬁ'Pdéﬂmy of
After this aprhteghaqoprding terthe iayentioacke. bymesns phe secﬁﬁ%\‘ ?"5?9!’6@"" discarded. After this
treatnent, t#bioh-gressyre axtiaction pihepeepnpary giipatefy) | optpjped is virtually com-

secondary exefragef tﬂ?ﬁ?"‘&"a@m@ﬂf”t?{%"ﬁ f“"I'B" d%/et qisly fﬁ’ jflaypur substances.
of f - fi{l avour S’G’Bg‘t”éﬁ’l'&gm%' rprig _for S e'rnpgltlcal [err], the
of f - f|l avour ect [ %y—and a sol u- . Exanpl e
bl e doffee fw}ﬂerﬁa‘ﬂ' 'W'B?éfjfcég

qual ' ty ' S\gg\ ctwithasolidsconcenhaﬁon
321 ecpndar ,}hr a&gg&{g %:,geh uﬁfga‘i%ﬁat 15 ONof ¥log, ik ﬁadms&%ﬁﬁe&ﬁw.smaay in
to thHe inven % en obf, bialwolsthtalextiidlion] were ex-
grourjd roastg ft:%aﬁ'se ﬁsﬁalWa? stk dromest I i ppﬂﬁteu\’l Oztp?é%stﬁﬁﬁﬁﬂdioﬁmﬁ (Sulzer
of a Jt wo- st agks@ddntsHete Bilow\¥¥int afidthe®h 86kBAd N T NEpadingols BXPYith adishRPAGfa=c300 mm and a

esserfti al ar ghmetioh Bﬂﬁs QéindirihgTodsEédifbe, [Whidh Sali ©- €X 1 leryti/didniete? Gdtioron 20:5un Bamter-flow, with .
comstli t uent s jikewla@betatriol but i the dsiid Wiy a8 pef thelpein 2o S €CO; e extractivk agegt afBeripéyatee ¢fM0Cand

di andt er of g art. AdMa BEPpigthndaquséus agtiactivns cdh, t he -1 @prassure {120 berder aperiol @£30 to 40 min.
whi-clf can | engtampld) beatriad ontasidescotied BOER-AIC count eiThe ¢fifiavourpubstances were sepatgted from
carriled out DSV48RAISISAADT F08yr BR-AGABA. pri- 20 the 6Py by leweriegthe pressyrg tp 50 bar. The pro-
agentlat at enper &fthe reragtf obkaired [during dhepgecendtextratr oma quf Wﬁa%ﬁﬁf?s relative to the
extradctions Getnwhlcfdsfﬂrwwtaéhwfm@w*ﬂ 2p eﬂ‘l “F?J’ W"Rﬂ"ﬂ f or

exanpl e, be herfirstexragiion, epntajning Offifigvayr sulstane: A O HF’““"""":;:;"‘“’
substlances wesds eomplatelyios garty sbjected;toAaCOa 0% A 4 6%'"8 con-
the [err] by“?@ﬂ%?%‘“ﬂﬁb‘ fnye '?érhfﬁa'%h%r Th‘é‘a X CLQ o
during the s@&'l?r’(ﬂf ext;oac "ﬂ thg&, ifhd ar.
“the tjon, | g ‘?ﬂ errper Hq Udull way by
of expract u%%'ﬁw éf( f-q}s n'éecslsﬁé &ﬂﬁ&' on, m&adr%ﬁ d ng 10 prRYRE lsoluble coffee
subst pnc- rhrbvbd RS IGWR CENt T Bwatks e es 1s '

conpl ptely Of Brﬁﬁ | EOCad Rfrdd  €X- Uwﬁ;bncéiﬁhddsmedalam}éuamaﬁasgnmno
evapof at or 1 Qofags ﬁhs‘fdﬁn&ﬂ‘lh ﬁl@hﬂt%ﬁﬁﬁ%&“ Ng t RndeRascertiRabib] on. The same

hap- Centrafokfﬁﬁvda#suﬂﬁanéaﬂuddmﬁhemdmaéﬁm] pens with the extracts

obt ai ped i n Fekidchdagralat th LigpecolumMerysf it y, the treated secondary extract
"to- t}on stagesicack)Sui@ké COséxradiion antsure descti- out | Glatms extrac- 30 get her

with jhe pri nsed,Yor@xdnipcin DEWI2g 5078 tewhelediisar - tion col utm in counter-flow -
The cpffee exlosmedf wich s intendetasbenacomphased tises: P90 ds Surpessrfon frepating agolubis Foffap wherein
tion §ontaini nngtbhm-wwnemslammmw ed into f?'H'é!"'“ﬂ"F%%’z'@"“‘bﬁ“b’"m‘sm“"”

%’

spray}drying tmvppmebwmmwew b1 1 egi ot i “”}fﬁ'ﬁd 10 an at least
renoved in tHaedihegdmacti H’sw"t?b'lh n Li quit gﬁpses nmasm ﬁgﬁ."’“’"
as extrac- I’GWM'E&“Q ﬁha har act er m ra rasl Fg&ﬂ-ﬂ  $age o
fed i h atthe W‘G\REV‘ %'ﬁl?"‘b‘fs't‘ @"‘E?&I

of f-ffavour g8 edjin the ngh partd phase tofitandevery
t he. upper col m‘ gPH’é" t?)%"r’ﬂuge adid. Suit %Etmﬂ%k&ﬂ&tdﬁ ?;:'"':2;

pl ant s are d 2 bs fef 1N DE-Ay1e P2090 /a8 a plebtire/d @pgRoximately
dis- ¢losure fPo Off v%ﬁuW&o%omsse%O §00-bar WiA supercriidas fGull CO,.
for prepari ”gba?m%% tg;ppoq ﬁf,&gaoﬁpa@ugh suitable internals (Sulzer
packi ng) an idyptiod o suhdbie &Rbrbehes, &ch ad, le@) @K S U2 aMEdass descadingradisin @ whereis o weparate
exchange bet Waekhnhdis aftivhtbd&drtioR Br rdleNar s[-eeésr] ext éndl @btainr vaialile @A eenstilyents, roast
subj edt ed to anTRd ploGs lof Bxdcting ehecort-niarolr sus achi ev eabffeesfistiyirpatedwithetedrm.dbe remaining
t WO- StirREEroRTIiNG Boffee @Xtatisdlutiohiand therre-edssout  Lnaghb poffee then isehipcteditorthe ptjeast two-
| ower guneratih drfiee CO} isna rdcgcling prodes. cByent t enpaiasatagvesus extraqtienisclvdingrtregling the
0 f r eeméane bf apfuinpf the cabomicsicith bedad etk theThi s s 0l $eEInd @xteagtand any further; according
 er i zedoff-flavbiratibstancesx pyidedtovesian actiyated-i n t-hen BéheARsewoEdaIm 1 the ppticnally ot
fay Wi t éarton eeumm other suitablesolumm ¥ 288 act i on EtedgRtrests ?S%P‘E'“b(ﬂed 2pd gEaged W

every g actions fromthe instant procedure, ta@ produce dry extract

obt ai g.in an additional extraction stage powder.

Rict ed at tenperatures of approximately The of f-flavour substances .. .ex
can- ar at ed 20 to [err] and at a pressure of approximately from

t he [er_r] by Iowerlng the pressureto 20to 200 50 60to 400 bar W|th

o o o T S



. EP O 489 402 Bl 4

L“ mnumulcul ar to the secondary and a nol ecul ar sieve
!@ forthe tertiary extracts. As previously

enpt’s Sreffovalg of the of f-fgpyasys0aBeSt ances. Thear egener -

fde in the prior art to renove the off-flavour ated [err] can then

be use@ once nore_for extracti n ubst nces cont aj

Wit h_wdakl y ’5"9 T'Eﬁ ?"P'PPH\PSU?"' om cof %%%ﬁggmpefﬁof&&gﬂaﬁ &:—::",‘a;::::
basig igon excﬁ?{ :E Egﬂ:; i k cﬁg édsonoemoreforextracting
treat mnt, A) b emth Q;IJ 65&1 off- Wﬂl&%ﬁandé@&n%&fee extract solutions.
satlsfctory baki ardQRe fike! UENT S,  USthgthis tBathént, 1 150k A Nypiéal, unde-
of progess ac ?Us{]t J“ﬁas'ﬂ%i’&‘aﬂ&fé&?y With@he DY MEska8 coMee conshiticn] reldva o theqBantity of

extracted and gl .Sk t&NHe GriverltibH. Be. & o&ha vp T essuamax&ea,asaémwafandd.searded After this
t hesecondary eeﬁgh@gss.pgexﬁcﬁaﬁfmewcmdaéemabf | nat ewreatiiont, tiedraffidaty iobthined is wirtually com-
com 011 part  Qf pdris? tHeR6cdRdLRY dktrak driddEéveyiniithei  erver pletblyiirdelfrom thelddt-flapduesubitgnces.

free from t he efdetithdisiidor sipelefitics COg the ofsflavenct Wit h |iquid or supercritical

[err], |t he of fsubstahueditan rembet eengefactively andasolned verMectlvel y, and a sol u- -
Exanpl ¢ bl e caid extfeavttinvictually mabt| cpfiqeomality of ee qual i t|y is ob- tained.

321 seqondary teinddi actwith a solids concentration W £ 99??@"‘}5)‘%%@““&@&'[9?&“

to theli nventi onWith 1 progess aggordingite itheniaveniirien Bbt ofi5 e dwhich hqdheen pbisined ‘”ay in
ground |roast capiuhéeattoffee ds revferahiy firgtly ptipred with 1 | ppeﬂ‘e\ﬁ?"f’ﬁ’ ﬁ@f"é - s
of - a t o- st agesteain Heusishwan g ppaiaie cssonishfprd t he %ﬂr Gy ohe _300“‘;,‘-"“ nd
essentifal ar ormﬂs“E"P%tTBﬁe folow,a 'é‘r P z-: extr I:I%ﬂ? 3 '

consti fuent s. fawﬂ' ning ™ a sec O ) e f_l’tg:c\:::
di "’k”%t” of d ikewipnpe t' o th Q’t-"?-'--'t ?p:t he®'r e B%iﬁ%‘m% g

o@%faommmin
dan len lam rﬁfﬁtaﬁs‘bm- Lo b count eF Tt Giavibirisbbelahdss Word SepaRited rom
tarried out in 01461, P7 1 - 20 ghelceY, by lovisting kb prdbolie @60 bar. The pro-
agent a [at npera?urrﬁ, %{,.g ngo%" nd RTE St T by U 1 hratehd @Gbstances, relative to the
bxtractli ons cagy, hﬁycﬁﬁﬁ&’&ﬁ'aﬁi th ﬁlfeQEhaﬁ‘ pﬁ“ Qﬁhnﬁt{yo@ﬁcﬂlsﬂtﬂwﬂé&% for - o
Exanpl €, be caybly eﬁu&o@% ﬁﬁ‘d’ _ Tih@thaé freated aiirattivas concentrated in the
subst arjces wer g, SBADISHIF o @rsus}a%amecw 4 70 Gsudfiwhy iWa nitit-sfag8 evépdatdr e solids con-
the Lerk] by | guusn difordintEtoRRemssktion. Tre sale hay-. The oantration 648 Yensiioaaiad oI ned” 7.
he ‘Secpénd witi the afracts BtEihédimadaitionahextracct r act ed Subisquenty; the rested secdngery exract
., Whi ClionistagesaTheletthctionis catriedwoutyin en extracypesoat getber with the prmerssexvqﬁamh? btained ar-
Qf extrict - usethn caamn i cBunter-fiow. fThe eoffessxtracsali-on, c OMATVETS fHsthert rracessad o the- "s“a‘ way by
subst ang- Theﬁdﬁwuxamlngaalt-fgowmh:uwm%@rlﬁ'ent r at gae%ﬂtwewgﬁnm produce soluble °°ff°°_
corrpl etply or pepetregionafithp celurarand emoyed ifthe ipgerey - eVHerS- way ina nul ti-st '
or t 0 acehusin regioncliquid or supercritisal G 8B PEGg t O the‘clt‘fﬂ?é'n'f'\dﬁ'T‘ “FH@ $vere no
- cpnt r at'i Senagentisfedinatihe lowes pad o the ‘{%’P“ he p&hs INPIASPIRIN: 1 act s e

inef in adﬂﬁf‘?‘@t‘!’&t‘“@kﬁ‘&'&*‘d"eﬂﬁfﬁé' , the treat ed secondary extract .

i op st age@we disrnaraed Pes ol t in gxtrac- 30 gather. with
T Tary ex P i 9-' lzscg_n col urm |n counter row The -
ng of - Srhtét et Sulzer pac .nt._o the: fmauneaf.m&amdamm.e
ice sol yh ﬁ& r&%emﬁfheiﬂﬂaﬂﬁa é(ﬂe col UMMex@id rodfIEuNEslisisibjécted to an at least

howder's. [s3EHiVBd. sd that tHeQoffe extaBC CI i t i Ctio-slagé Aduedis esrattion carried &t under
- undesig aﬂyﬁt 164 1BWe? G5 SheVddlufin RO L i-ON agitsiént lempéredres incradsinglfrom stage o
\dof tljge fréth éfRavodd Substandés. THiE geutiomsaner tegii N abitage characterized inthatthe extract obtained in
| ayour Sub&ﬁé\mseﬁedmsﬂhvmnwi.-._, sthfokher ghrpphase  anthe secendutsackon siggscr part of itRad every
col um ‘e Mctivhd flont the instaut probeinielo aibe dBUI t abl e pxtmet pbtainadinaniaddiiong) egiraction stage
es¢ri- - Clpowde bed, for exanple: in DE-A 29 05 -@y8xracied atipmpesiiyfpssol approximately
of ‘whi ch The ummedmm@aemm%d her e. 2018(J20°¢ aﬂ#‘&@é’ég‘"‘; 9f approximately
ring a solfwivithe CQtydaweriatheprrssym 2R A 204 i t58b)| e B4:tp 4P0:bey with supgrifigal or liquid CO,.

ng):. an |n-barmeﬁepeﬁmmﬂ1qdﬁf§;t'vtp'ﬁm?*3wlﬂ’ substanges from coffe.e Lens

inge bet mmmﬂm"@ﬁv'%@wg@é ' ? é’ emi"%n:pfo'::
ctqd to- - arpxghangegs, adtivatad pasbpn-or achl eveda" e ,a"',,ming
ct § two- st ag ﬁgg@% ' s; Qut U” én%ﬂbj&i@rt&thggt least two
e puer e oo o o5 termera uaeeéqua&emaaonma.%mg the
- tgfree T_q’BﬂZ-tgPa pth, e chrbof ﬁl 19 ' S S0l UGdcahl dxitdbt and 4Ry further extract accordini
chagacteri g vésd?sf hoeb WCou Bv’%PLn taaddned i Nt Bfe HiSceRs & GIRIMSI the bptiohdfi concen
bg : luﬂrﬁl of other sui E&ﬂﬁﬂr@cﬁ%f Ct | ON SR exdaftitbde coinbindd and deacted with

ons Trom the Instant procedur e, groduce dry extract

-an addi tional extraction st age povvd

d . at terrperatures of approxi mately The off-flavour  substances -
d - - 20 to [err] and at a pressure of approxi mately froifi®
by Iowerlng the pressure to 20 to 200 50 60 to 400 bar with

t he [er_r]



5o o~ E EP 0 489 402 Bl . ' 6 the aromas and the
obtai ned extract is freeze- or fie est soumis A une extraction aqueuse A
au spray-dried in the usual way. EPo0489402B1 nogns deux W ades,
realis6éo A diffirentes terrpe- ratures augnentant de stade en stade,

caract er Ithe mfsaﬂg §§bt£}r? eretege S.J aims 1 % Jé riaE Bga uetrise éfi en
fantd® t!al

ce que |’ s% rdﬁé ne e second stade l“gm |s
carried ou a ern- extractlon OU Une dpdslalibm “q,lsmg:

peragur. C tbceblhckdridgis ddims 1 or 2, characterized 5 s6 en ce quePehdrhiftiblenddh 1B ﬁdém
stade d g iafihé 66, bxBatlioN ifcarr¥8 Bitdi 4 tBm- SONt eX trbiabtion, du dfeSpatt AP Bdivkick!6t@Raqbe ap-
4. Procesgsrisstiedtodt.0 at | east one of cl ai gxraitotitéhu dandusthdeifextrRiiBARlppid) A
120 *C et A une pression 3, characterized i nmeftaie, cntexirits & Hetsinp&aliresdapl S
car- 40 Proce8qreandingia fat luahanetof B&mé\1 €00 bar s, poximativelhent¥la 1200 eb4l inedgdression
pr essur.e 3% thabddtetized indhat tha CO, extraction is carsuper Cr i Happnexin@ativeine 60 41400 bars, aﬁbo@loede
sel on | a redvatratia predsure of 8D to thArber. | oquel Pat ent supersritQoda liquide.

pour separer et obtenir des constituants d'aronmg 15 val abl e, le cafe
torrefie est d abord traite A la va- 1. Ve?f Bivcédd selon lafeyendiegtion, hodaps jegusl

| osl i ciPatentasppriiche peoyr d' eau, | 0 caf e torr ePPUES§pamst &f plttenirdes eopsiifyapts daripe;
be! wel chem man zur Entfernung von Off-15 valghlpate safé\torréfis ast d:abprd Gpit e, ‘@Use
A au mdt n?’%MMIW?mmgf%W%K"JUS doem PR diedh 146af4 tgéfié restant °s"sef'

i ncl uant %‘ P?'H % rait et o afuau ?\
zwei at uf I Riyastanzen a“s 'al t ultef ‘F l'"dé' ifement | re-
rigen Ext K ﬁYeé'Pﬁtf 's |'98 Hnter ea

" e '

extraltsz unte de un uter- 'Izerrper nd| o J,{f@sé
ntreg SO aa vyl reaguﬁgms,gﬁ oot

dur ¢ gef | kJHEzEauc elten Ex. aVeC '%@sﬁﬁ%?pﬁxmﬁskudn dﬁiéHaﬁieruﬂmee”U
est | yophiddici8s glﬂ;,ﬁh&, ,a},,},enrﬁn den In der zweiten Ex- ou seche
par pul Ve&alvé@&ddq&e diridr ﬂBElhl%ﬁ&h ekeal@l | 95 1 §.2loldeRidSaIbMibS rePenbicdtio Mol d-¥dricakt
oder - ei Neghsdtfe lorkiitbi@n Extibilt bt I8Mperdluréi NET  Z US hérigd érida Qe Faxtidcaitila CO, 84 réalfbse
Procede Swin@tvd 20Bis120°€ DAY dridini MGk vdn & 2, CAar AGne WiG&MLS Ge sragalsconen

Extral kt W£60 bls4vpbéraiitdberkitischem odefiissic en ce que | 'extraction au CO2 est
real i she gamCeiexrahidet. bl b 1200C und ei nem Dt.u@kocédéiselar au moins Funddesmevendications
tenperature de 60 A 90 "C. wa 60 bis 430 bar 13 caBiptirisé entce quekeetragtimrau CO,
flflssiz Vefah@ORachénsprirhds bei welchem man - est réalisée & une prepsiofPdeiA80 bass.on au
noi ns | ' uRBstkiéfee updhileiupgieridGewingngvon 1 3 3, caracterise en ce que

| " ext r act Werhvolln &romabestangisiien; izuedshst J8th Anspruch 1, bei wel chem man

oet rl al i Waeerdampfbehandelt, denyerifigbepsp Rist1 60 bars. Rost kaffee zur Abtrennung und
Gewi nnungkafiee, %?t?‘ﬂ%ﬂg‘@?ﬂ%’&nﬁﬁﬂﬁ?fﬂ?ﬁtoﬂson zunachst nit Wassar danpf

behandel t" | fee dann el ner m ndestens zwei stufigen.

35 wassri il %‘lﬁt’:a:;b nschliel ~lich der Behandl ung des

zweiten JRISR ol rL L) Extraktes gemai B dem Ver f ahren nach

Anspruch SLOAGEENG,Lbn Ex- trakte vereinigt und mt den
ePW

Arogen vegsh iraft Qurdiidn gefabten Extrakt auf Obliche Weise gefrier-
odor 'sprlgu,g mh‘n&_ Ver fahren nach den Ansprfuchen | odor 2. da- durch
gekennzoi chnot das man die CO2 Extrak- 4s tion bei einer Terrperatur von
60 bi s £ O0Uerthinren Machl déh WhsprathenVEbdendrdan nach m ndestens ei nem der Anspr u- che
| bis 3, dathgekdhnipiiitulddtmaidictO,Bxed- 68 50 di e CO2Extraktion be| ei nem
Dr uck v ontidhbelsinr TeGipernarvonl6r idgoPdrdurch- Revendi cati ons

55 1. Protibde de prepar ation d' un caM sol ubl e, dans |equel, pour- el i m ner

| es substances nui-sant A |'arOre du caf6 de |'extrait.de caM le cafe

torr:- 4 Verfahren nach mindeptens| girie der Apspei~~—~t r @l HiItl 11 fill
: che 1 bis 3, dadurch gekennzeichnet, daB man 50 .

die CO,-Extraktion bei einem Druck von 80 bis
160 bar durchfiihrt

* Revendications 55

1. Prooédé de préparation d'un café soluble, dans

lequel, pour éliminer les substances nuisant a :
. . : 9 a . /
I'ardbme du café de I'extrait de café, le café torré-

‘ i




