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Description

Field of the Invention

[0001] This invention relates to a soluble creamer
powder which contains a coffee aroma. The invention
also relates to a process for producing the soluble
creamer powder.

Background to the Invention

[0002] Soluble creamer powders are well known and
are widely used; particularly as coffee or tea creamers.
Typically these creamer powders contain protein, fats
and sweeteners but other ingredients such as emulsifi-
ers, stabilisers and buffers may also be included. Fur-
ther, the creamers come in various forms such as milk-
based creamer powders, non-dairy creamer powders,
and gassed creamer powders. These creamer powders
are typically produced by subjecting a solution contain-
ing their components to spray-drying.
[0003] When used as a component of coffee bever-
age powders, the creamer powders may be aromatised
to provide the beverage produced upon reconstitution
with improved coffee aroma. If natural coffee aroma is
used to aromatise the creamer powder, the natural cof-
fee aroma is in the form of organic coffee aroma com-
ponents; usually carried in coconut oil. An example of
such a creamer powder is described in European patent
application No 0885566.
[0004] The aqueous aroma components of natural
coffee aroma are not used to aromatise creamer pow-
ders since the aqueous aroma components are too un-
stable. However, the aqueous aroma components have
a good aroma profile and, especially when combined
with the organic aroma components, may provide a
more complete aroma profile. A coffee flavoured bever-
age powder is described in EP0891715, having at least
25% by mass of soluble coffee solids. When water is
added, it provides a coffee drink having a small amount
of cream.
[0005] Therefore there is a need for a creamer powder
which is relatively stable and which contains aqueous
coffee aroma components.

Summary of the Invention

[0006] Accordingly, in one aspect, this invention pro-
vides an aromatised, soluble creamer powder compris-
ing a matrix including proteins, fats, carbohydrates, and
an aroma system, the aroma system comprising from
0.05% to 0.5% by weight of aqueous coffee aroma com-
ponents and from 0.01% to 0.1% by weight of soluble
coffee solids, based on the weight of the creamer pow-
der.
[0007] It is surprisingly found that a creamer powder
which contains aqueous coffee aroma components and
which has good stability, may be prepared by using sol-

uble coffee solids to stabilise the aqueous coffee aroma
components. Further, the creamer powder has good
aroma.
[0008] Preferably, the the ratio of aqueous coffee aro-
ma components to soluble coffee solids in the aroma
system is about 20:1 to about 1:1. For example, the ratio
of aqueous coffee aroma components to soluble coffee
solids in the aroma system may be about 10:1 to about
3:1.
[0009] The creamer powder contains about 0.05% to
about 0.5% by weight of aqueous coffee aroma compo-
nents; more preferably about 0.1% to about 0.3% by
weight. The creamer powder contains about 0.01% to
about 0.1% by weight of soluble coffee solids in the aro-
ma system.
[0010] Preferably the aqueous coffee aroma compo-
nents include highly volatile aqueous aroma compo-
nents which condense at temperatures less than about
0°C.
[0011] The creamer powder may be gassed for foam-
ing a foam upon reconstitution. Further, the creamer
powder may further comprise an organic aroma sub-
strate containing organic coffee aroma components.
[0012] In a further aspect, this invention provides a
soluble beverage powder comprising about 10% to
about 30% by weight of soluble coffee solids; and about
70% to about 90% by weight of a creamer powder as
defined above.
[0013] In a yet further aspect, this invention provides
a process for preparing an aromatised, soluble creamer
powder, the process comprising:

cryogenically collecting coffee aroma components;
separating aqueous coffee aroma components
from organic coffee aroma components;
adding soluble coffee solids to the aqueous coffee
aroma components to provide an aqueous aroma
solution;
adding the aqueous aroma solution to a creamer
concentrate which contains proteins, fats, and car-
bohydrates to provide an aromatised solution; and
drying the aromatised solution to powder.

Detailed Description of Preferred Embodiments of the
Invention

[0014] Embodiments of the invention are now de-
scribed by way of example only. The invention is based
upon the discovery that a stable, aromatised, soluble
creamer powder may be provided by incorporating into
the creamer powder aqueous coffee aroma components
and soluble coffee solids. It is found that the soluble cof-
fee solids stabilise the aqueous coffee aroma compo-
nents and the creamer powder.
[0015] The aqueous coffee aroma components are
natural aroma components which may be collected dur-
ing the preparation of soluble coffee powder. This may
be done by standard procedures for collecting coffee
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aroma components or by suitably modifying the stand-
ard procedures. Preferably, the natural aroma compo-
nents include highly volatile aroma components. Highly
volatile aroma components are those which condense
at a temperature below about 0°C.
[0016] To collect highly volatile aroma components,
the standard procedures usually entail flushing volatile
aroma components from the coffee during processing
using an inert carrier gas such as nitrogen. The aroma-
laden carrier gas is then chilled to temperatures lower
than about -40°C, and sometimes as low as about
-195°C, to cause the aroma components to condense.
The condensed aroma components are then collected.
The condensed aroma components are then usually ab-
sorbed into an aroma substrate; usually an oil. Alterna-
tively, the aromas may be absorbed into the aroma sub-
strate during condensation. Suitable standard proce-
dures are disclosed in, for example, US patents
3823241, 5030473, and 5222364 (the disclosures of
which are incorporated by reference).
[0017] However, in the standard procedures de-
scribed above, the aromatised aroma substrate ob-
tained contains both aqueous and organic aroma com-
ponents. In general, the aqueous components are then
removed and often discarded because they instable and
cause instability problems. This leaves the aroma sub-
strate containing substantially only organic aroma com-
ponents. However, instead of discarding these aqueous
components, these components are collected in the
form of an aqueous aroma solution. Shortly after collec-
tion, the aqueous aroma components are stabilised by
adding a suitable amount of soluble coffee solids to
them. Ordinarily, an amount of about 5% to about 50%
by dry weight of soluble coffee solids may be added;
preferably about 10% to about 30% by dry weight. For
example, about 20% by dry weight of soluble coffee sol-
ids may be added to the aqueous aroma components.
The resulting aqueous aroma solution therefore con-
tains water, aqueous aroma components, and soluble
coffee solids.
[0018] The aqueous aroma solution is then added to
the other components making up the creamer powder
prior to drying of the components. Sufficient aqueous
aroma solution may be added such that the aqueous
coffee aroma components comprise 0.05% to 0.5% by
weight of the creamer powder; for example about 0.1%
to about 0.3%. The soluble coffee solids comprise
0.01% to 0.1% by weight of the creamer powder.
[0019] The remaining components are the creamer
powder may be standard. Ordinarily, the remaining com-
ponents include proteins, fats, and carbohydrates form-
ing sweeteners or bulking agents. The amounts of these
components may vary depending upon the desired
characteristics of the creamer powder.
[0020] For example, the creamer powder may contain
about 15% to about 30% by weight of non-fat milk solids;
about 5% to about 20% by weight of sweet whey; about
5% to about 25% by weight of a suitable edible oil or fat

such as coconut oil, and about 20% to about 70% by
weight a suitable food grade sweetener. Suitable sweet-
eners include carbohydrates such as glucose syrup,
corn syrup, sucrose, dextrose, fructose, maltodextrin,
and the like, and mixtures of these carbohydrates. Glu-
cose syrup is particularly suitable, especially syrups
having a DE in the range of about 35 to about 42. An
example of such a creamer powder is described in Eu-
ropean patent application No 0885566; the disclosure
of which is incorporated by reference.
[0021] As another example, the creamer powder may
contain about 40% to about 70% by weight of a sweet-
ener as described above, about 0.5% to about 6% by
weight of a water-dispersible or water-soluble protein
such as sodium caseinate, and about 25% to about 45%
by weight of an edible oil having a bland flavour and a
melting point below 10°C. Especially preferred are veg-
etable oils in which the fatty acid moieties in the triglyc-
eride comprise at least about 80% by weight of oleic acid
and the mass ratio of oleic acid to linoleic acid is about
1:0.01 to about 1:0.09. An example of such a creamer
powder is described in PCT patent application No WO
98/07329; the disclosure of which is incorporated by ref-
erence.
[0022] As a further example, the creamer powder may
contain about 5% to about 16% by weight of milk pro-
teins, about 16% to about 62% by weight of lactose,
about 0.2 to about 28% by weight of fats, and up to about
60% by weight of carbohydrates other than lactose. Ex-
amples of these creamer powders are described in US
patent 4748040; the disclosure of which is incorporated
by reference.
[0023] The creamer powders may also contain addi-
tion ingredients are desired or required. Examples of ad-
ditional ingredients include artificial sweeteners, sur-
factants, and the like.
[0024] Suitable artificial sweeteners include saccha-
rin, cyclamates, acetosulfame, L-aspartyl based sweet-
eners such as aspartame, and mixtures of these. If an
artificial sweetener is used, it is suitably combined with
bulking agents such as maltodextrins and polydextrose.
[0025] Suitable surfactants include monoglycerides,
distilled monoglycerides, diglycerides, glycerol monos-
tearates, sorbitol monostearates, esters or carbocyclic
acids with mono- and di-glycerides, monosodium phos-
phate derivatives of mono- and di-glycerides, lecithin,
diacetyl tartaric acid esters of mono-diglycerides (data
esters), sorbitan esters, diacetyl tartaric acids esters of
mono- and di-glycerides, succinylated mono- and di-
glycerides, acetylated mono- and di-glycerides, hydrox-
ylated lecithin, propylene glycol mono- and di-esters of
fatty acids, polyglycerol esters of fatty acids, lactylic es-
ters of fatty acids, and mixtures thereof.
[0026] The creamer powder may also contain suitable
stabilisers; for example dipotassium phosphate and so-
dium citrate. If stabilisers are used, the amount of sta-
bilisers used may be in the range of about 0.1% to about
5% by weight of the creamer powder.
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[0027] Suitable flavouring agents, colouring agents,
flowing agents, antioxidants, and the like may also be
included as desired. A suitable flowing agent is sodium
silica aluminate. A possible flavouring and colouring
agent is soluble coffee solids.
[0028] The creamer powder may be produced by any
suitable technique. For example, a standardised solu-
tion may be prepared by combining the protein sources
and fat sources in selected proportions to obtain a so-
lution of desired fat and solids content. Water may be
added as necessary. The sweetener may be dissolved
in the standardised solution. The standardised solution
is then heat treated; for example at about 105°C for
about 5 seconds. Then the standardised solution is con-
centrated by evaporation; usually to a total solids con-
centration of about 40 to about 60 % by weight. If de-
sired, the concentrated solution may be homogenised.
[0029] If it is desired to have a creamer powder which
produces a foamed cream upon reconstitution, the con-
centrated solution is then gassed by injecting a gas such
as air, nitrogen or carbon dioxide into it. This may be
done, for example, at a pressure of about 100 to 400
kPa above the pressure of the homogenised solution.
[0030] Whether or not the concentrated solution is
gassed, the aqueous aroma solution is added to the
concentrated solution immediately prior to drying of the
concentrated solution. This offers the advantage of re-
ducing aroma loss during processing.
[0031] If desired, a standard aroma substrate contain-
ing organic aroma components may also be added to
the concentrated solution immediately prior to drying.
[0032] The concentrated solution is then pumped to
the spray nozzle of a spray drier, usually at a pressure
of about 2.5 MPa to about 8 MPa, and sprayed. Hot air
at a temperature of about 200°C to about 400°C is then
used to dry the droplets. If desired, a device (such as a
screen) may be placed over the hot air inlet to break up
the incoming hot air stream into many secondary
streams. This offers the advantage of reducing bursting
of the droplets of concentrated solution.
[0033] The creamer powder obtained may then be ag-
glomerated if desired. Any suitable agglomeration pro-
cedure may be used; for example, using the procedure
described in US patent 5,400,972 (the disclosure of
which is incorporated by reference).
[0034] Further suitable aroma substrates may be
mixed into the soluble beverage powder at this stage if
desired. Powdered aromas are particularly suitable to
be added at this stage. Any desired sweeteners, stabi-
lisers, flavouring agents, and the like may also be mixed
in at this stage.
[0035] The creamer powder thus obtained may then
be mixed with a soluble coffee powder to provide a sol-
uble coffee beverage product. The soluble coffee pow-
der may be any spray- or freeze-dried coffee powder.
Further, if desired, the soluble coffee powder may con-
tain coffee surrogates such as chicory. Such coffee pow-
ders are commercially available or may be produced by

conventional extraction and drying techniques. If de-
sired, the coffee powder may be in the form of an ag-
glomerated powder. Preferably the soluble coffee pow-
der comprises about 10% to about 30% by weight of the
soluble coffee beverage product; for example about
10% to about 20% by weight.

Example 1

[0036] Coffee aroma is captured according to the
process described in US patent 5222364 in a coffee oil.
The coffee oil is subjected to decanting to obtain an or-
ganic phase and an aqueous phase. The organic phase
contains coffee oil and organic aroma components. The
aqueous phase contains water and aqueous aroma
components.
[0037] Soluble coffee solids are added to the aqueous
phase in an amount of about 20% by dry weight of the
aqueous. The resulting aqueous aroma solution is tem-
porarily stored under cold room conditions.
[0038] A creamer powder is produced from a stand-
ardised solution containing about 25% of non-fat milk
solids, about 10% of sweet whey powder, about 34% of
glucose syrup, about 13% of sucrose and about 14% of
coconut fat. The percentages are on the basis of dry
weight. The standardised solution is preheated to 85°C
in a plate heat exchanger and then heated to 105°C for
5 seconds by injection of steam. The heated solution is
then concentrated to a solids content of about 48 to
about 50% by weight. The concentrated solution is
cooled to about 40°C and allowed to remain at this tem-
perature for about 10 minutes.
[0039] The concentrated solution is heated to 75°C in
a plate heat exchanger and the aqueous aroma solution
is mixed into the concentrated solution. Sufficient aque-
ous aroma solution is added to provide about 0.3% by
dry weight of aqueous aroma components. The aroma-
tized concentrated solution is then transferred to a spray
drying tower. Nitrogen is injected into the aromatized
concentrated solution prior to the spray drying tower at
a pressure of about 3 bar. The gassed solution is then
pumped at a pressure of 7 MPa to the nozzle of the
spray-drying tower.
[0040] In the spray drying tower, the gassed solution
is dried by spraying with air at 335°C under a pressure
of 15.7 kPa on entry. The primary air stream is broken
up into small secondary turbulent streams under a pres-
sure of about 7.9 kPa by a screen placed at the concen-
trate nozzle.
[0041] The creamer powder is then mixed with soluble
coffee powder to provide a soluble coffee beverage
product. The soluble coffee beverage product contains
about 15% by weight of soluble coffee powder and about
85% by weight of the beverage creamer powder.
[0042] About 12g of the powder is placed in a glass
beaker and 150 ml of water at 85°C is added with stir-
ring. The resulting beverage has a light, fluffy and stable
foam upon a liquid of good, brown coffee colour. No
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lumping is observed. The beverage has a good coffee
aroma and flavour.

Example 2

[0043] The soluble coffee beverage product of exam-
ple 1 is packed into single serving sachets. The sachets
are stored at room temperature for 3 months.
[0044] Several sachets are opened and sniffed by a
trained panel. The powder is considered to have a good
aroma.
[0045] Further sachets are opened. Each sachet,
containing about 12g of the powder, is emptied into a
separate glass beaker and 150 ml of water at 85°C is
added with stirring. The resulting beverages have a
light, fluffy and stable foam upon a liquid of good, brown
coffee colour. The beverages are tasted and found to
have good coffee aroma and flavour. No stability prob-
lems are detected.

Example 3

[0046] An amount of 460 kg of standardised milk con-
taining 17.3 kg of milk fat and 40.28 kg of non-fat solids
is prepared. A 10% aqueous solution containing 0.4 kg
of Na2HPO4 is added, followed by 39.7 kg of lactose
dissolved in 150 kg of lukewarm water.
[0047] The mixture is preheated to 80°C in a plate
heat exchanger and then heated to 115°C by injection
of steam for 5 seconds. The mixture is then concentrat-
ed by evaporation to a solids content of 51%. After a
dwell time of about 10 minutes at 43°C, the concentrate
is reheated to 75°C by injection of steam and left for
about 5 minutes. The mixture has a solids concentration
of 50%.
[0048] Sufficient aqueous aroma solution is added to
the mixture to provide about 0.3% by dry weight of aque-
ous aroma components. Nitrogen under a pressure of
about 300 kPa is then injected into the mixture. The mix-
ture is then pumped under a pressure of 6.8 MPa to the
nozzle of a spray-drying tower where it is dried by spray-
ing with air at 330°C at a pressure of 15.7 kPa on entry.
The primary air stream is broken up into small second-
ary turbulent streams at a pressure of about 7.9 kPa by
a screen at the spraying nozzle for the mixture.
[0049] The creamer powder is then mixed with soluble
coffee powder to provide a soluble coffee beverage
product. The soluble coffee beverage product contains
about 15% by weight of soluble coffee powder and about
85% by weight of the beverage creamer powder.
[0050] About 12g of the powder is placed in a glass
beaker and 150 ml of water at 85°C is added with stir-
ring. The resulting beverage has a light, fluffy and stable
foam upon a liquid of good, brown coffee colour. No
lumping is observed. The beverage has a good coffee
aroma and flavour.

Example 4

[0051] A creamer powder is produced from a stand-
ardised solution containing non-fat milk solids, sweet
whey powder, and coconut fat. The standardised solu-
tion is preheated to about 85°C in a plate heat exchang-
er and then heated to 105°C for 5 seconds by injection
of steam. The heated solution is then concentrated to a
solids content of about 48% to about 50% by weight in
a falling film evaporator.
[0052] The temperature of the concentrated creamer
solution is adjusted to about 70°C in a plate heat ex-
changer and a coffee solution is added to the concen-
trated creamer solution. The coffee solution has a solids
concentration of about 45% by weight. Sufficient coffee
extract is added such that the soluble coffee solids in
the creamer powder provide about 15% by weight of the
final product.
[0053] The mixture is heated to about 105°C for about
10 seconds by injection of steam. An aqueous aroma
solution of example 1 is mixed into the concentrated so-
lution. Sufficient aqueous aroma solution is added to
provide about 0.3% by dry weight of aqueous aroma
components. The mixture is then homogenised in two
stages; at about 11 MPa and then at about 5MPa. The
homogenised mixture is transferred to a spray drying
tower and dried by spraying with air at 335°C under a
pressure of 15.7 kPa on entry.
[0054] The creamer powder is then mixed with soluble
coffee powder to provide a soluble coffee beverage
powder. The soluble coffee beverage powder contains
about 15% by weight of soluble coffee powder and about
85% by weight of the creamer powder. Therefore the
total amount of soluble coffee solids present is about
30% by weight. The soluble beverage powder is sub-
stantially homogeneous in colour.
[0055] About 12g of the soluble coffee beverage pow-
der is placed in a glass beaker and 150 ml of water at
85°C is added with stirring. The resulting beverage has
a good, brown coffee colour and a good coffee aroma
and flavour. A creamy mouthfeel is present. No floccu-
lation is observed.
[0056] It will be appreciated that numerous modifica-
tions and variations may be made to the preferred em-
bodiments described above without departing from the
scope of the invention as defined in the claim 5.

Claims

1. An aromatised, soluble creamer powder comprising
a matrix including proteins, fats, carbohydrates, and
an aroma system, the aroma system comprising
from 0.05% to 0.5% by weight of aqueous coffee
aroma components and from 0.01% to 0.1% by
weight of soluble coffee solids, based on the weight
of the creamer powder.
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2. A creamer powder according to claim 1 in which the
ratio of aqueous coffee aroma components to solu-
ble coffee solids in the aroma system is about 20:1
to about 1:1.

3. A creamer powder according to claim 2 in which the
ratio of aqueous coffee aroma components to solu-
ble coffee solids in the aroma system is about 10:1
to about 3: 1.

4. A creamer powder according to any of claims 1 to
3 in which the aqueous coffee aroma components
include highly volatile aqueous aroma components
which condense at temperatures less than about
0°C.

5. A creamer powder according to any of claims 1 to
4 which is gassed for foaming a foam upon recon-
stitution.

6. A creamer powder according to any of claims 1 to
5 further comprising an organic aroma substrate
containing organic coffee aroma components.

7. A soluble beverage powder comprising about 10%
to about 30% by weight of soluble coffee solids; and
about 70% to about 90% by weight of a creamer
powder of any of claims 1 to 6.

8. A process for preparing an aromatised, soluble
creamer powder, the process comprising:

cryogenically collecting coffee aroma compo-
nents;
separating aqueous coffee aroma components
from organic coffee aroma components;
adding soluble coffee solids to the aqueous cof-
fee aroma components to provide an aqueous
aroma solution;
adding the aqueous aroma solution to a cream-
er concentrate which contains proteins, fats,
and carbohydrates to provide an aromatised
solution; and
drying the aromatised solution to powder.

Patentansprüche

1. Aromatisiertes, lösliches Getränkeweißerpulver,
das eine Matrix, die Proteine, Fette, Kohlenhydrate
beinhaltet, und ein Aromasystem umfaßt, wobei
das Aromasystem von 0,05 bis 0,5 Gew.-% wäßrige
Kaffeearomakomponenten und 0,01 bis 0,1 Gew.-
% lösliche Kaffeefeststoffe, bezogen auf das Ge-
wicht des Getränkeweißerpulvers, umfaßt.

2. Getränkeweißerpulver nach Anspruch 1, wobei das
Verhältnis der wäßrigen Kaffeearomakomponenten

zu den löslichen Kaffeefeststoffen in dem Aromasy-
stem etwa 20:1 bis etwa 1:1 beträgt.

3. Getränkeweißerpulver nach Anspruch 2, wobei das
Verhältnis der wäßrigen Kaffeearomakomponenten
zu den löslichen Kaffeefeststoffen in dem Aromasy-
stem etwa 10:1 bis etwa 3:1 beträgt.

4. Getränkeweißerpulver nach irgendeinem der An-
sprüche 1 bis 3, wobei die wäßrigen Kaffeearoma-
komponenten hochflüchtige wäßrige Aromakompo-
nenten einschließen, die bei Temperaturen von we-
niger als etwa 0°C kondensieren.

5. Getränkeweißerpulver nach irgendeinem der An-
sprüche 1 bis 4, das zur Bildung eines Schaums bei
der Rekonstituierung begast ist.

6. Getränkeweißerpulver nach irgendeinem der An-
sprüche 1 bis 5, das außerdem ein organisches
Aromasubstrat umfaßt, das organische Kaffeearo-
makomponenten enthält.

7. Lösliches Getränkepulver, das etwa 10 bis etwa 30
Gew.-% lösliche Kaffeefeststoffe und etwa 70 bis et-
wa 90 Gew.-% eines Getränkeweißerpulvers nach
irgendeinem der Ansprüche 1 bis 6 umfaßt.

8. Verfahren zur Herstellung eines aromatisierten lös-
lichen Getränkeweißerpulvers, wobei das Verfah-
ren umfaßt:

kryogenes Sammeln von Kaffeearomakompo-
nenten;
Abtrennen wäßriger Kaffeearomakomponen-
ten von organischen Kaffeearomakomponen-
ten;
Zugeben von löslichen Kaffeefeststoffen zu
den wäßrigen Kaffeearomakomponenten, um
eine wäßrige Aromalösung zu erzeugen,
Zugeben der wäßrigen Aromalösung zu einem
Getränkeweißerkonzentrat, das Protein, Fette
und Kohlenhydrate enthält, um eine aromati-
sierte Lösung zu erzeugen, und
Trocknen der aromatisierten Lösung zu einem
Pulver.

Revendications

1. Poudre soluble aromatisée pour blanchir le café,
comprenant une matrice renfermant des protéines,
des matières grasses, des glucides et un système
aromatisant, le système aromatisant comprenant
0,05 % à 0,5 % en poids de constituants aqueux
d'arôme de café et 0,01 à 0,1 % en poids de matière
sèches de café soluble, sur la base du poids de la
poudre à blanchir le café.
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2. Poudre à blanchir le café suivant la revendication
1, dans laquelle le rapport des constituants aqueux
d'arôme de café à la matière sèche de café soluble
dans le système aromatisant est compris dans l'in-
tervalle d'environ 20:1 à environ 1:1.

3. Poudre à blanchir le café suivant la revendication
2, dans laquelle le rapport des constituants aqueux
d'arôme de café à la matière sèche de café soluble
dans le système aromatisant est compris dans l'in-
tervalle d'environ 10:1 à environ 3:1.

4. Poudre à blanchir le café suivant l'une quelconque
des revendications 1 à 3, dans laquelle les consti-
tuants aqueux d'arôme de café comprennent des
constituants aqueux hautement volatiles d'arôme
qui se condensent à des températures inférieures
à environ 0°C.

5. Poudre à blanchir le café suivant l'une quelconque
des revendications 1 à 4, qui est soumise au pas-
sage d'un gaz pour le moussage d'une mousse lors
de la reconstitution.

6. Poudre à blanchir le café suivant l'une quelconque
des revendications 1 à 5, comprenant en outre un
substrat d'arôme organique contenant des consti-
tuants organiques d'arôme de café.

7. Poudre de boisson soluble comprenant environ 10
% à environ 30 % en poids de matière sèche de
café soluble et environ 70 % à environ 90 % en
poids d'une poudre à blanchir le café suivant l'une
quelconque des revendications 1 à 6.

8. Procédé pour la préparation d'une poudre soluble
aromatisée à blanchir le café, procédé comprenant
les étapes consistant :

à recueillir cryogéniquement les constituants
d'arôme de café ;
à séparer les constituants aqueux d'arôme de
café des constituants organiques d'arôme de
café ;
à ajouter de la matière sèche de café soluble
aux constituants aqueux d'arôme de café pour
former une solution aqueuse d'arôme ;
à ajouter la solution aqueuse d'arôme à un con-
centré de poudre à blanchir le café qui contient
des protéines, des matières grasses et des glu-
cides pour former une solution aromatisée ; et
à sécher la solution aromatisée en une poudre.
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