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Liweics [ATen
Soluvle coilee 1o made by e iredilng DuoE s ed
colfee powder with weter in = serlay o mergolotor

1.

-5 guitsble bLemoervture @id dryin; the exitrach o

2 solid powder. Furthermore, iusbtans colfee 1ls &
conveniens food compared with brewed rossied colfeo.
T+t minjimizes consumer evieniion for ils preparation,
eliminstes cleening afier nreparation, reduces
product waste , end does gwey with investement

in snd meinfenzace oF orewing device (Bivetz, 1963

and Mivrel et sl. 1964),

The hiswory ol instany gollee extends back
almosh 100 yesrs ang The rtrovuct lhes veen produced
commercielly Cfar apprurimntely 00 yesrs, However,
155 developmenius remained gorment untll world wer
IT &8 ius Spectaguler growbh has bean during tho
pagt 2C years, Withi~ “hieg ghort period of time,
quelity hes been improved Lo the exient dhet fhe
mwoduct nas geined 2lmosv wnilversal cogenbance by

the coneumer. 1 Airect comparicon wilth regulanr
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uced in she aceufao.ufe oL Wk Laab suilee, sno 30
cer cent of 211 coffee consumned woE *inetany®, (Van

rsdel 1964,

) A

In Egypt tine instent coffee has relatlvely
wide use in aix servige oommerce, hotels and by some
Egyptian congumers. The cost o the lmported ins-
sans soluble ooffee in 1969 was 27000 & (in hard

ourTeasy ).

The indusserlizeiion of insiani eoffee in
Egypt is prectically nll and such & problen needs
she slbsention of the cuthorifties in Egyps, especio-
1ly those interested in J00d tecinolazy. Instanyg
coffee is imporied Irom forelgn couwrtries ond Jhis

proved to be sostly woen Lhe payneny Yo be conside~

red in haxrd SuUXreney.

* Spegial comnunicellon widh gupreae Qrganizailon
0l Duis.

Central Library - Ain Shams University




ALM OF IVASTIGATION
Tue preseny invesflzabion represents an
avienpt o prepare =nd charsoterize the soluble
colffee in Egyos, and it seems sdvisable %o prefer
to Uhe maln points under investiigeblon which in~

slude the followlng:

(L) Chemical consbituents of the sraen oosfes

uwsed for Ghe produotion of She soluble coffee,

(2) 4 gtudy of the possibility of produoing Spray-

ried soluble poffee,

(3) Qualiity measuveneiss 5° She oroduced soluble

coffee in compsrizon wiih the genuins sanples,

(4) 4hgzlonerstion »nG srome improvenent o 4he

produced instent zcluble ooffee wers also studied.
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REVIEY OF LITERATURE

g T e peg-tghaiual-fat

The liverafure on uhe subjecy uvf coffes is
S0 enormous thst it csn uerdly be covered in Uhis
thesis, however the liiersture conoeraing instant
cofiee is somewhay sozuby end what ned been mentioned
in this respaely is mostly in form of pulents. The

nost Qlosely Telated poinite are cived:

4y Raw Jaferial:

There are unree bssic uvypes ol coffees which
are being used in the majority of insvent coflees
shet are eurrenyly ocalng merketed, n=mely, Brazilisn
coffee, high grown mild from Cenirsl Amerioca, end

RobusGa-bype aoffee from ifrigce (Van Arsdel 1964).

Breazilian cofliecs ere clesgified into Lowr
srest groun, nemely Senios, Rio, Vievorie, eaad Parana.
Among the Braziliesn coil'ees Bautos is the most 2opu~
lar due o its Sweel, clear, Llavowr. Rio hee 2 pu
pungeniy flavor and aryme which may be considerc
undesirable, Parenes hag & zood flavor and is
similar do Seuntoss  Couifee variefies Lrom Ceniral

Arericaz are Mexioan, Guaitemalas, Cobans, Anliguse,
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Salvdors, zud Dic=regu "o, High Crede f Alriesi

goffee are srown in Keny:s, Tongeaika, 3elglan Gongo,

and Ethiopia. (Merory, 1960),

The olasgification o the chemistiry of Ghe
areen coifee has zlready oveen made inte Zenerally
recognized zroups of orgenic compounds and hese ere
¢il, proteins, saffeine and ash (Sivetz, 1963)., It
was found that the fat content of the zreen coffee
ranged from 10,0 So 17.4% (on dry weighd basis)
aocording %o the variety‘(SIOGta and Neisser, 1939,
Thaler and Gosigl, 1962, Tengo and ¢-rvalho, 1963,
eng Sivetz, 1963).

Green besas conveins from L2.44% on dry wel-

i8]

nt hesle &

orovein (Hesse, L9L1, Slotse end Neisser,

r

1939, cnd Sivetz, 1963).

According bo Berirand and Bexirand, (1G44),
the ash conbten’t of green coffee Deans ranged Ifrom
3,52-5,09%, (Sivetz, 1963) stated thst, the agh of

“he green beons wWBS 4.0,

e mayinun cafleine oonvent of coffea is

between 1.2% =nd 1.7% (Lendirich and oltbohn,l909,
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Vesgatsghelamn 10 ouwuad T, L9520 TanLe end Grrvas

Iho, 1983 and Sivetz, 1963).

Cerbohyliraves represeat the longest oHrotein

of the gzreen ¢olfee besns abous 50-60%. Wollrom
el al., (1960) found thed Uue soluble sugars of gr-

een poflee were sucrosse &~7% and trase of glucose,
Slotva and Neisser, (1l939) stated that the green
coffee convained 17 reducing sugaers znd 6,4% suo-

oS¢,

Usually blending of green bezns is Followed
vo dinsure wniformity of gquality and costs and the
mosy oommon webhod °Ff blending ic Lo duap a pre-~
calounleted rattio o vexilous coffess direotly Ffrom
ihe bage into Uhe blender, (Werory, 1960 =«nd Van

Arsdel, 1964),

B. Instent soluble coffee produdtion:

1) Boszgtiaz:
T4 e egsgensiol Gp renember That the flavoun
i coflee is developed by roasting and “sherefore,
this 1c a key slep in uWhe process of producing good

instent ooffee, In eddition Vo crestinz flavouwr
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by etsusing enemitel dnazes Lo oCeur within Vhe
besns, rossting slso wrTeqls subsequenty exiraction
and dryin- tetpnlques. Dark roasbte solten Ghe Dbesn,
render it more readily extracteble; on vhe other hond,
dark roaste release more oils, which inhibit extraote
ion snd influence spreay drying, Dar'k roasts produoce
2 more britile bean, whieh sives a VJider pariioles
distribution when gpround snd, in conjuneition with
gellulur sofiness, often gcuses exvrzovion difficulty
due to exeessive pasking within The per-golalors.
Lizht roasts dov not adequebely develop ceffee Ila-
vours, yields tend vo be lower, and finsl producd

oolor are inferior, (Ven iArsdel, 1964).

Both gonfinuocus ~ud belichwiyoe roaslters szre
commonly used througnuuw, dhe industry. The range
of roasting temperatures commonly usaed Tor inesient
coffee oroduotion wiould Fall betwean 3S0°F, for the
light rosst and 460°F,, for the d.rk roasy. The
roasting oycle in H‘fow?-bag, batoh Gtyne roester is
about 1D min, A dsrl rosst would loke approximns-
Gely 1 o 2 min, loager than light roast., At the end

of “he possting vrogess he coffeg Deans ere then
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imnedivéely oisoner.ed frua she possuer into wh elr
ovoler wiere uhe tvemperabture of Gtue ¢oifes lg Iur-
sher redueed to approxiumately 100°F, Rosating
bresks down end opens up the bean cell strugturs,
(givetz, 1963). Anelysic of rossved end waroasied
coffee indicste that merked chenges tezke plage dur-
ing roasting bub thet the constituents are not disw~
cipsted, There is & tronsformation into substances
whioh sontribute to the srome of the roassted produ-—

et, (Hagen, 1922).

Trigg, (1918) steued that Ifabt serves to re-
5ain srome in the besns, aad its decomposition pro-

dugts in form of aromabtlo constiftuents,

During moastilnz 2 part of sugrose wag hydro=-
1yzed o frusiose ond gplusose (Wolfrom, Piinkety

zad Lever, 1960).

Sivets, (1963) steied Yhel, suerose ia green
coffee ic eliered to siaple, garmelized, snd decom-
vosed sugar products. The sugrose ig Lfirst psriiel
dehydrated, Lhen hydrolyzed Ho redueing sugars as the

femperature rises o The pyrolysiz point. Then whe
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e

veduginn cugers are Geuydvsted, polyserized, sad

i -

epily deyw-ded to voleylle organicgs, waver &
002 LeBoa Some proolysie producits ready wildh proo-
seins and degredatlion produstys Vo forwn other corlfge

substanges,

Rossting green collee denabures most of the
provein, Roagting renders proteln less webter 801l
uble and amorphous. Some large protein molegules
vertly oreak down (Biveltz, 1963} and the free emino
soids diseppecred on roasting (Volform i al.,l960),
Tendtrioh end o tbohm, (1909) observed ihelt The
v:fPeine conbany varied Lron (.07 vo 1.51% in the

rew 0olfee and J.16~1.7 2% 1n une sozsved producis.

2) Exyroolion:

The genepyel metnod for producing powder sol-
bule coffee 1s To exyr«oyv the drinikdng mrorervies
from ;round roazsted cvflee by mecns of weber, and
Vo evapowrebe tne resulilaz ligquid wavil only tho pow-
der is lellt, There ere number of exitraciors i
operation so~Cday. The mosy populer being the per~—

eplator exlrocuion whioh: is used by wosd manulachurss
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