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Hydrophobic
Deep Eutectic Solvents
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Anastasia Kyriakoudi
»‘ Postdoc Researcher
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Deterimination of Recovery of carotenoids
carotenoid content
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1 ton green coffee beans
=> 650 Kg Spent coffee grounds

IEPUOOEPLL



ov e agrofood:nD

XOWOTLKE
Py P q

0
V\\‘No\ &l V\WseI,0

lamsisd

Coffea sp.

ammon Names

JE: Kaffee (Pllanze), FR: Caféier, EM: Coffee, Fl: Kahvi, NL: Koffie (boom), GR: Kafea, |15:; Kaffi, IT: Caffe’, PT:
-aféeiro, cafézeira, DK, NO, SE: Kaffe, PL: Kawa, ES: Café, Cafato, BG: Kafe 3 ™

;ommon Names O_BOTANIC
; 60

The request concerns the green unroasted coffee beans and "white coffee” made of them by

selective water extraction. Coffee is a brewed beverage with a dark, acidic flavor praparad from L TASTRINGENCY 50 Q_FRUITY

seeds of the coffee plant, colloquially called coffes beans, Coffee berries, which contain the coffes 40

"beans®, are produced by several species of small evergreen bush of the genus Coffea. The twa m

grown are the highly regarded Coffea arabica, and the ‘robusta’ form of the hardier Coffea T_EARTHY 3 O_EARTHY

canephora (synon. Coffea robusia). The use of dried berries of Coffea sp in tea (Coffee cherry
novel.Coffea cherry laa is an herbal tea made from the dried berres (or "cherrias”) of the coffee pl:
known as cascara, from the Spanish cascara, meaning “husk”,

O_ROASTED

T_BITTER

T_SWETT
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Plants
& herbs

Prolonged antimicrobial activity
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Extracts & Encapsulated Different types of
essential oils form cheese

Mass loss control (films/coatings)

‘ ‘ Moisture loss control

0 O (films/coatings)

Effects on the final product

Preservation of organoleptic
characteristics

o Moppec

Matina Christaki
O ¢OIDE { C [\ Extension of shelf-life PhD student

LETAPOPAC
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o Meyebog _ . :
o ... When there is a will there's a way.....
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