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SUMMARY 
 
Addition of caffeic acid to caffeine solution or coffee extracts causes formation of a 1:1 molar 
physical complex with caffeine which can be crystallized from solution. This process can be 
used to selectively decaffeinate brown, green, and solvent extracts of coffee. Caffeine is 
normally present in the form of a 1:1 molar complex with chlorogenic acid, which can not be 
crystallized from coffee extracts due to its very high solubility. The caffeine-caffeic acid 
complex has very low solubility and can be precipitated from solution in the form of pure 
crystals by complexing at high temperature and cooling to supersaturate. 

 


