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SUMMARY

Caffeic acid was used to significantly increase the batch decaffeination efficiency of
methylene chloride, ethyl acetate, and soybean oil in lab-scale experiments. Contacting these
non-aqueous solvents with a suspension of caffeic acid crystals in water caused rapid
crystallization of caffeine caffeic acid complex at room temperature. The extent of
decaffeination obtained was much greater than when the same solvents were contacted with
water only. Preliminary results indicate that this technique holds the potential to reduce water
use, increase caffeine selectivity, and perhaps reduce coffee flavor loss in downstream solvent
decaffeination operations used to recover caffeine. Quantitative decaffeination results are
presented for methylene chloride, ethyl acetate, and soybean oil. In addition, solubility data
are reported for caffeine, caffeic acid, and caffeine caffeic acid in a variety of organic

solvents.



