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[57] ABSTRACT

A roasted coffee extract decaffeination method provid-
ing a soluble coffee of improved flavor is disclosed. A
roasted coffee extract is contacted with a caffeine sol-
vent so that caffeine and a lesser amount of non-caffeine
solubles is transferred to the solvent. The two liquids
are separated and the caffeine solvent is typically con-
centrated. The concentrated solvent is then contacted
with an aqueous caffeic acid suspension so that caffeic
acid/caffeine complex crystals grow in the water phase.
The complex crystals are filtered and the then at least
partially decaffeinated caffeine solvent is separated
from the water phase. Contact of the caffeine solvent
and an aqueous caffeic acid suspension may be repeated
to achieve further decaffeination. Then, the solvent,
which contains substantially only non-caffeine solubles,
is added to the substantially decaffeinated roasted cof-
fee extract. The caffeine solvent is then stripped from
the roasted coffee extract, which is subsequently dried.
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