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This invention rvelates to the method of
imparting aroma to coffee and the like.

It is common practice to extract the solu-
ble portions of the coffee bean after the same

& has been roasted and ground. After this ex-

tract has been separated from the woody pulp
or insoluble portions of the ground coffee it
is dried or evaporated and then finely ground,
after which it is put up in air-tight contain-

10 ers and is ready for the market.
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In use, the required amount of the ground
soluble -extract is placed in a cup or other
vessel and hot water added, which dissolves
the extract, after which the liquid or solution
is ready to be served.

'The principal objection to this product is
that it does not possess the proper or suffi-
cient coffee aroma. The principal object of
the present invention is to remedy this defect
by providing the extract or soluble coffee
with a strong coffee aroma. ‘

Another object of the invention is the pro-
vision of a new and improved method for
imparting a strong coffee aroma to a coffee
extract or soluble coffee.

A further object of the invention is the
provision of a new and improved coffee ex-
tract that is impregnated with a coffee aroma
so as to simulate freshly ground coffee.

A still further object of the invention is
the provision of a new and improved process
for continuously producing soluble coffee
having the aroma of freshly roasted coffee.

Other-and further objects and advantages
of the invention will appear from the follow-
ing description as the same proceeds.

In carrying out the process the soluble
coffee granules are thoroughly mixed in a
suitable mixer with a quantity of coarsely
ground, freshly roasted coffee, and the mix-

ture is preferably maintained in a closed re-

ceptacle for a sufficient length of time for the
soluble coffee to absorb the desired amount
of the aroma of the freshly roasted coffee.

Preferably though not necessarily, the’

coffee used for imparting aroma to the soluble
coffee or coffee extract is freshly roasted and
since it gives up its aroma more readily when
ground and still mere readily if used before it
cools after the roasting operation, the best
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results are obtained if it be mixed with the
soluble coffee after it is roasted and ground
but before it cools.

The proportion of the freshly roasted and
soluble coffee granules may vary within ex-
tremely wide limits. In the manufacture of
soluble coffee, it usually requires about five
pounds of the ground coffee berries to yield
one pound of the soluble product. This pro-
portion is preferably employed in perform-
ing the process since in this proportion the
process can be made continuous with a min-
imum of trouble and expense. - In this man-
ner the ground coffee berries employed one
day to impart aroma to the soluble coffee may
be used the next day for obtaining the soluble
coffee for use in the process for the following
day, and thus insure a continued repetition
of the process. '

The coffee berries are preferably coarsely
ground in order to facilitate the separation
of the same from the finely ground extract or
soluble coffee. The separation is accom-
plished in any suitable manner as by the use
of a screen of such mesh as to permit the
soluble coffee to pass through the same while
the mass is moved across said screen. While
the roasted coffee beans or berries are pref-
erably ground before being mixed with the
soluble coffee it is understood that the whole
or unground berries may be employed, if
desired. ' '

The time employed for permitting the
ground freshly roasted coffee berries to im-
part their aroma to the coffee extract or
soluble coffee granules may also vary within
extremely wide limits, but it has been found
that from twelve to twenty-four hours give
satisfactory results.

‘After the soluble coffee granules have been
separated from the freshly roasted ground
berries the same are preferably placed in
substantially air tight containers which pre-
vent the loss of the aroma acquired.

While the process is especially valuable
for imparting coffee aroma to soluble coffee,
due to the fact that most of the original aroma
of the soluble coffee is abstracted by the air
currents in the drying or evaporating process, -
and the resulting product very readily ab-’
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