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Introduction 

Coffee is one of the most popular beverages 

worldwide. The high consumption rate of coffee 

required a high production rate. A total of 169.6 

million 60-kilogram bags of coffee green beans were 

produced worldwide in the year 2020/2021, 

according to the International Coffee Organization, 

which represents a 0.3% increase over the produced 

amount in 2019/2020. The path to producing coffee 

is long and involves a number of stages which leads 

to the generation of many by-products such as pulp, 

husks, silverskin, and spent coffee grounds SCG 1. 

Spent coffee grounds represent the most available 

and valuable by-product, where an amount of 650 kg 

of spent coffee grounds is generated from 1000 kg of 

green coffee beans turned into coffee beverages. It is 

produced by soluble coffee industries, domestic 

coffee consumption, restaurants and cafes coffee 

consumption 2. 

Abstract 

The current research aims to utilize the spent coffee ground as a feedstock which is a waste material 

with a negative effect on the environment to extract natural bioactive valuable caffeine and determine 

the effective parameters of the extraction process efficiency in terms of caffeine concentration. The key 

studied parameters included extraction time 0- 150 min, temperature 25-55˚C, mixing speed (180-450 

rpm), pH of suspension (4-9), and solvent type. The results of the experimental work showed that 

changing the pH of the suspension has a significant impact on the recovery rate of caffeine. When only 

water was used as a solvent, the concentration of caffeine increased from 135.061 (mg/L) to 2478.179 

(mg/L) by increasing the pH of the suspension to 9. Another promising finding is that by changing the 

solvent type to an aqueous organic solvent, where the recovery of caffeine augmented remarkably. When 

20% ethanol-water was utilized as a solvent and at the pH of 6 (the original pH) of the suspension, the 

concentration of obtained caffeine increased from 135 mg/L to 213 mg/L. Furthermore, increasing the 

ethanol percentage to 80%, rising the caffeine concentration to 464 mg/L at the same pH. adjusting the 

pH of the suspension to 7, resulted in rising the obtained caffeine concentration to 2386.13 mg/l with a 

solvent concentration of 80% ethanol. 
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Although spent coffee grounds contain organic 

compounds, which makes them valuable, these 

compounds harm the environment, where they can be 

a source of greenhouse gases when decomposing and 

maybe change the acidity of the landfill and 

surrounding soil which can contribute to increasing 

soil pollution which is an important environmental 

concern 3-5Caffeine (1, 3, 7-trimethyl-3, 7-dihydro-

1H-purin-2, 6-dion) is the most substantial 

component that can be obtained mainly from coffee 

leaves and beans6. Also, it can be found in many 

plants, among other organic health-effective 

materials 7-9, such as tea leaves and cocoa beans 10. 

It’s a bioactive material and has high pharmaceutical 

importance due to its role in benefiting human health, 

where the regular consumption of coffee may reduce 

the risk of gallstones by stimulating the gallbladder 
11. Caffeine could also reduce the risks of developing 

some diseases like Parkinson’s by protecting the 

human brain cells 12,13, and it can relieve asthma 

attacks 14-16, which can relieve headaches17. Despite 

caffeine’s health benefits, caffeine can have some 

adverse health effects when consumed at high rates 

and is highly associated with decreasing bone density 

which leads to osteoporosis18. Also, it can cause 

dehydration and effects sleeping quality which 

causes fatigue during the day specifically when 

consumed through energy drinks 19,20 

On the above basis, spent coffee grounds can be 

considered a promising feedstock to extract natural 

caffeine, which is a valuable pure organic material. 

Many extraction techniques have been developed 

with time to extract caffeine, such as Soxhlet 

extraction 21, supercritical fluid extraction 22, 

microwave-assisted extraction 23, ionic liquid-

assisted extraction 24, ultrasound-assisted extraction 
25, and high-pressure processing 26. Some of these 

methods are proven to be efficient in recovery 27, and 

effective in decreasing the environmental impact of 

the common caffeine extraction methods. However, 

they require a high energy supply and expensive 

materials 28,29. Therefore, solid-liquid extraction is a 

better method in terms of cost, especially when using 

nontoxic solvents such as water. 

Solid-liquid extraction has been recognized as an 

established caffeine recovery method 30. It is a 

process that involves the separation of a compound 

by means of an immiscible solvent. The process 

follows the second Fick’s law of mass transfer31 

which describes the rate of accumulation (or 

depletion) of concentration within the volume as 

proportional to the local curvature of the 

concentration gradient. The theory of this process 

includes a number of phenomenological steps, any of 

which could be a limitation for the extraction 

process. The solvent transfers from the bulk to the 

suspension matrix at this stage on the interface of 

solid-liquid, a mass transfer resistance will appear, 

then the penetration or diffusion of the liquid will 

happen next, where the solvent diffuses in the pores 

of the solid suspension, and the dissolving process 

starts. Consequently, the solute will transport to the 

solid matrix's surface and into the solvent's bulk 32. 

Several studies used an organic nature solvent to 

dissolve caffeine and found that the caffeine 

extraction process can accrue when ethanol is used 

as a solvent, and the recovery of caffeine was up to 

4mg/g of spent coffee ground under a temperature of 

60 ˚C 1. When only water as solvent under a 

temperature of 20 ºC with no mixing, the caffeine 

extracted concentration reached 427.09 mg/L. The 

study reported that caffeine concentration increased 

to 827.95 mg/L when the temperature of the 

suspension has risen 33. 

The current research highlighted the solid-liquid 

extraction of caffeine from the spent coffee ground 

as a feedstock to extract the valuable organic 

compound caffeine and reduce its upcoming 

negative effect on the environment as an emerging 

pollutant. The impact of the key parameters 

including pH which is a parameter that affects the 

solubility of caffeine yet its effect is rarely 

investigated for the solid-liquid extraction process, 

so the key parameters include:  extraction time, 

temperature, mixing speed, pH of the suspension, 

and solvent type, were studied to determine its effect 

on the extracted caffeine concentration.  

 

 

https://doi.org/10.21123/bsj.2023.8721


 

Page | 2019  

2024, 21(6): 2017-2027 

https://doi.org/10.21123/bsj.2023.8721 

P-ISSN: 2078-8665 - E-ISSN: 2411-7986 
 

Baghdad Science Journal 

Materials and Methods 

Chemicals: 

     In this study, pure standard caffeine was 

purchased from (Fluka) of (100%) purity. 

Laboratory-grade ethanol (99% purity, oxoid), 

sodium hydroxide (99.8% purity, oxoid), and 

hydrochloric acid (38% purity, oxoid) were also 

utilized in the current study. 

Plant Materials: 

 Spent coffee grounds were obtained from a local 

bakery (House of Dough, Baghdad Al-Jadriya). The 

preparation of coffee drinks was performed by a 

brewing method called the percolation method using 

a professional machine with high pressure. The 

average amount of spent coffee grounds produced by 

the bakery was in the range of 0.5-1 kg. Samples 

obtained from the bakery were stored at room 

temperature after drying for 4 hours in a 110 ˚C drier 

to reduce the water content to 43.9% water w/w. 

Experimental Procedure: 

Samples were prepared by suspending five grams 

from the dry spent coffee ground in 100 ml of water. 

The sample of the suspension was placed in an 

Incubator Shaker (model: Brunswick Scientific Co. 

G24 Environmental) to study the effect of the chosen 

parameter on the extraction of caffeine. The 

advantage of using an incubator shaker for the 

extraction is to provide a stable closed system for the 

extraction with constant temperate and no material 

loss.  

The effect of temperature was studied by performing 

the extraction under the temperature range of 25-55 

ºC. The mixing speed was also studied for a range of 

180-450 rpm. The original pH of the prepared 

suspension was 6, the effect of suspension acidity 

was performed in the range of (4-9) and controlled 

by adding HCl 1M or NaOH 1M to obtain the 

required pH value. Finally, ethanol was added in 

different ratios to study the effect of changing the 

nature of the solvent from fully aqueous to organic 

aqueous solvent. The ratio of ethanol ranged from 

20% to 80%. The time of all experiments was 1 hour, 

and samples of 5 ml were taken every 15 minutes. 

All the samples were filtered before further analysis.  

HPLC Analysis: 

      HPLC analysis was conducted with HPLC model 

1514 (Shimadzu Corporation) Zorbax Eclipse Plus 

18 C Column, pore size 5μ, internal diameter 4.6nm 

and length 150 mm, Reverse phase – ODS and Flow 

rate of 1 ml/min (constant). The column temperature 

was at 40 ºC and UV detector set at 275 nm. The 

mobile phase was water: methanol (60:40) where 

both are HPLC grade. The injection sample volume 

was 10 μ. 

 

Results and Discussion 

Effect of Time: 

Fig. 1 shows the effect of extraction time on the 

extracted caffeine concentration. The experiments 

were conducted at a temperature of 30 ºC, mixing 

speed of 250 rpm of, and L/S of 100ml/5g. The 

results demonstrated that the concentration of 

caffeine increased by increasing extraction time. The 

concentration increased from 16.289 mg/L to 49.539 

mg/L by increasing the extraction time from 5 min to 

150 min. It can be observed that the increment rate in 

caffeine concentration increases after the time of 40 

min.  Similar behavior was observed by 

Vandeponseele et al. , the study stated that after 15 

min the increment of caffeine concentration is 

approximately constant 1. The increasing extraction 

time provides better contact between suspension 

particles and the solvent. The smaller size particles 

297–430 μm offer a sufficient surface area to 

promote the rate of mass transfer. Consequently, 

under conditions of 30 ºC temperature and a 

moderate mixing of 250 rpm, it can be noticed that 

the extraction process started at the beginning of the 

experiment time, even the first sample which was 

taken after 1 min showed that caffeine extraction 

starts and the concentration was 14.391 mg/L. This 

behavior of the instant start extraction process was 

also indicated by Lee et al.,34 when rolling black tea 

particles were used as feedstock and fast extraction 

of caffeine accrued.  
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Figure 1. The effect of extraction time on extraction efficiency in terms of obtained concentration of 

caffeine. 

Effect of Temperature:  

    The extraction temperature is approved to be one 

of the most effective parameters in the extraction 

process. Results in Fig. 2 show the effect of 

extraction on extracted caffeine concentration. The 

mixing speed of this set of experiments was 250 rpm, 

the L/S was 100ml/5g, and the results were 

introduced at an extraction time of 60 minutes. The 

results demonstrated that the concentration of 

caffeine in the first sample at a temperature of 25 ˚C 

was 24.52 mg/L, at a temperature of 55 ˚C, the 

concentration of caffeine increased to 132.7 mg/L for 

the same period of time. The current results come in 

line with the results obtained by Vandeponseele et al. 

which studied the extracted caffeine from spent 

coffee grounds augmented with the temperature 

increasing1. The rate of extraction increased with the 

rising of extraction temperature due to several 

factors, such as the possible rupture of the wall of the 

cell and the increase in the solute solubility that 

happens in many on heating, providing the leaching 

of components to the medium of the bulk according 

to Boateng, et al.35. Furthermore, higher 

temperatures result in reducing the solvent viscosity 

and enhancing the solute diffusivity by increasing the 

mobility of the molecules due to their increasing 

internal energy according to Cacace & Mazza36. 

 
Figure 2. The effect of extraction temperature on extraction efficiency in terms of obtained 

concentration of caffeine. 

Effect of Mixing Speed:  

    The mixing speed influence was studied in a range 

of 180, 250, 350, and 450rpm. The temperature of the 

process was kept at 55 ˚C, the L/S ratio was 

maintained at 100 ml/5g, and the results are 

presented at an extraction time of 60 minutes. Fig. 3 

demonstrates the effect of mixing speed on extracted 

caffeine concentration. From the results, it can be 

observed that the increase in the mixing speed 

resulted in an increase in the concentration of 

caffeine. With a mixing speed of 180 rpm, the 

concentration of caffeine was 84.98 mg/L, by 

increasing the mixing to 350 rpm the concentration 
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of caffeine increased to 166.96 mg/L. Furthermore, 

increasing the mixing speed to 450 rpm showed a 

decrease in caffeine concentration. This can be 

explained by the fact that the components are washed 

from the surface and later the yield is controlled by 

intra-particle diffusion where the mass transfer is 

controlled by the concentration gradient which is the 

driving force of the process. Therefore, when faster 

mixing occurs, the equilibrium will be achieved 

faster so less caffeine will be extracted 37. 

 
Figure 3. Effect of extraction mixing speed on extraction efficiency in terms of obtained concentration 

of caffeine. 

 

liquid to Solid Ratio: 

The effect of liquid to solid ratio (L/S) is shown in 

Fig. 4. To examine the impact of L/S on extraction 

performance, the temperature was kept at 55ºC and 

the mixing speed 350 rpm. The increase of L/S 

resulted in the decline of the concentration of the 

dissolved caffeine as shown in the figure below.  

When the L/S was 50ml/5g,  the caffeine 

concentration was 503.573 mg/L, and when the L/S 

increased to 200ml/5g the concentration of dissolved 

caffeine decreased to 89.231 mg/L. the concentration 

of caffeine decreased with increasing the solvent 

volume due to the dilution that occurred from adding 

more of the polar  solvent, the decrease in the 

concentration of caffeine can be explained by the 

nature difference  between the water which is a polar 

compound, and caffeine which is an organic in nature 

compound where the process of solid-liquid 

extraction is a mass transfer process that is controlled 

by the concentration gradient  and increasing the 

solvent volume  should increase the extraction rate, 

however increasing the polar solvent will contribute 

to increasing the polarity which will result in a 

decrease in the solubility, this behavior  can be 

observed when using an aqueous organic solution 

with an organic solvent that is less polar than water 

(ethanol) which increased the recovery rate of 

caffeine however when using methanol as the 

organic addition to water caffeine recovery 

decreased when increasing the volume of the added 

organic solvent this can be due to the solubility and 

solvent polarity with the organic nature of caffeine. 

the aqueous organic mixture of water/methanol 

cannot adjust the polarity effectively because the 

polarities of water and methanol are similar 38. 
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Figure 4. Effect of liquid to solid ratio on extraction efficiency in terms of obtained the concentration 

of caffeine. 

Effect of Suspension pH: 

25 the pH influence was studied for pH values of 4, 

6, 7, and 9. The temperature of the process was kept 

at 55 ˚C, the mixing speed was 350 rpm, and the 

solvent-to-solid ratio was maintained at 100 ml /5g. 

The results are displayed in Fig. 5 which reveals that 

with the increasing of pH value from 4 to 6, the 

concentration of caffeine increased from 28.858 

mg/L to 135.061 mg/L. However, increasing the pH 

of the solution to around 7, the concentration 

increased to 2348.555 mg/L and the concentration 

started to level off, whereas a further increase of pH 

to 9 enhanced the concentration slightly to 2478.179 

mg/L. The pH effect is commonly studied for liquid-

liquid extraction but it has rarely been studied 

directly regarding caffeine extraction, thus in this 

study an extensive approach was intended to explore 

the impact of pH on the process of caffeine 

extraction. As a result, the change in pH has shown a 

noticeable effect on caffeine solid-liquid extraction. 

The change of solubility with pH is due to the 

relation between pH and Pka and the protonation 

level of the organic compound, where caffeine is a 

basic compound and has a slightly higher pKa so it 

will show less miscibility and solubility behavior in 

water unlike more acidic compounds which will 

readily ionize in aqueous solutions39, the hydrophilic 

nature of caffeine in pH values similar to the pH 

chosen in our study was also observed when studying 

the solubility of caffeine in a basic nature aqueous 

solution with pH values of  7-9 40. 

 
Figure 5. Effect of pH on extraction efficiency in terms of obtained the concentration of caffeine. 

Solvent Type Effect  

The type of solvent used for extraction has a 

considerable influence on the performance of 

extraction process.  The results showed that caffeine 

solubility increases with the increasing of the ethanol 

to water ratio in the mixture as shown in the Fig. 6. 

For this set of experiments, the extraction time was 

60 minutes, mixing speed was 350 rpm and the 

temperature was maintained at 55 ºC. The pH of the 
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suspension was kept a 6. The results showed that the 

concentration of caffeine was 213.091 mg\L  when 

the ratio of ethanol to water was 20:80 ml, and when 

the ratio was changed to 80:20 ml the caffeine 

concentration significantly increased to 464.544 

mg\L. This increment in the extraction rate can be 

explained by the simple principle of “like dissolve 

like “, where caffeine is an organic solubility 

increased with the increasing of the concentration of 

another organic material compound in the mixture, 

ethanol in this case.  

 

 
Figure 6. the effect of extraction solvent type on extraction efficiency in terms of obtained 

concentration of caffeine. 

 

In addition, the interaction between the two most 

effective parameters (pH, solvent type) in terms of 

caffeine concentration was investigated to determine 

and compare the effect of the best extraction 

conditions. The extraction was performed under the 

condition of 55 ˚C and a mixing speed of 350 rpm 

and with the acidic pH =4 and a justified pH of 

neutral value 7, the ethanol ratio of 80% compared to 

the ratio of 20% under the same temperature and 

mixing speed. The results presented in Fig. 7 provide 

evidence that the ethanol ratio has an essential impact 

on the extraction rate regardless of the pH of the 

sample where the extracted caffeine concentration 

increased from 213.09 mg/L at (pH=6, ethanol 

concentration =20%) to 1829.7 mg/L at (pH=7, 

ethanol concentration of 20%). Symmetrically, the 

concentration of caffeine augmented significantly 

from 464.54 mg/L at (pH=6, ethanol concentration 

of 80%) to its maximum value of 2368.13(pH=7, 

ethanol concentration of 80%). This results maybe 

contributed to the polar nature of ethanol combined 

with the polar nature of water, the polarity of caffeine 

impact with the addition of NaOH the solution which 

increased its polarity and hydrophobicity 40. 
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Figure 7.The effect of the best PH and solvent values on extraction efficiency in terms of obtained 

concentration of caffeine. 

Conclusion 

This research aimed to study the potential of 

extracting caffeine from a waste material that has a 

bad effect on the environment. The study focuses on 

the key parameters and their effect that might 

contribute to increasing the efficiency of the 

extraction process such as extraction time, 

temperature, mixing speed, solid-to-liquid ratio, pH, 

and solvent type. The results showed, that with 

increasing time caffeine concentration will increase 

where at a time of 5 min the concentration was at 

16.289 mg/L and increased to 49.539  at the time of 

150 min, as for the temperature effect same 

increment behavior was obtained by increasing the 

temperature from 25 C to 55 C which increased 

caffeine concentration from 24.52 to 132.7 mg/L, the 

mixing speed increasing also resulted in increasing 

extraction efficiency where extracted concentration 

increased from 84.99 to 166.96 mg/L when it was 

increased from 180 to 350 rpm, solid to liquid ratio 

effect showed the effect of the water polarity on 

decreasing the solubility of caffeine where 

increasing the ratio from 5g:50 ml distilled water to 

5g:200ml distilled water resulted in reducing 

caffeine concentration from 503.573 to 89.231 mg/L, 

the effect of the pH displayed that caffeine solubility 

increasing when the nature of the solution was 

approaching a basic nature pH where increasing pH 

value from 4 to 9 increased caffeine concentration  

from 28.858 to 2478.179 mg/L, the parameter of 

solvent type results showed that increasing EToH 

ratio from 20% to 80 % increased extraction  

concentration from 213.091to 464.544 mg/L. 

Furthermore, the combined effect of the addition of 

ethanol with altering the pH of suspension shows that 

with a pH value of 7 and an ethanol ratio of 80% the 

caffeine, recovery reaches up to 2368.13 mg/L which 

is noticeably higher than the caffeine recovery under 

the same ethanol ratio of 80% with a pH of 6 of the 

actual suspension which was 464.544 mg/L and this 

highlights the significant effect of pH on the 

extraction process.  

 

Acknowledgment  

The contribution of the staff in the Ministry of 

Science and Technology Environment and Water 

Research Center is appreciated. 

Authors’ Declaration 

- Conflicts of Interest: None. 

- We hereby confirm that all the Figures in the 

manuscript are ours. Furthermore, any Figures 

and images, that are not ours, have been included 

with the necessary permission for re-publication, 

which is attached to the manuscript. 

 

0

500

1000

1500

2000

2500

3000

20 80

C
F 

co
n

cn
tr

at
io

n
 (

m
g/

L)

EtoH %

  pH = 6

pH =7

https://doi.org/10.21123/bsj.2023.8721


 

Page | 2025  

2024, 21(6): 2017-2027 

https://doi.org/10.21123/bsj.2023.8721 

P-ISSN: 2078-8665 - E-ISSN: 2411-7986 
 

Baghdad Science Journal 

- Ethical Clearance: The project was approved by 

the local ethical committee at University of 

Baghdad. 

 

Authors’ Contribution Statement 

A.M. designed the study and S.R. performed all the 

experimental work under the supervision of A.M., 

both writers contributed to the analysis of the results 

and to the writing of the manuscript. 

References 

1. Vandeponseele A, Draye M, Piot C, Chatel G. Study 

of influential parameters of the caffeine extraction 

from spent coffee grounds: From Brewing Coffee 

Method to the waste treatment conditions. J. Clean 

Energy Technol. 2021; 3(2): 335–50. 

https://doi.org/10.3390/cleantechnol3020019 

2. Franca AS, Oliveira LS. Potential Uses of Spent 

Coffee Grounds in the Food Industry. Foods. 2022 Jul 

12; 11(14): 

2064.https://doi.org/10.3390/foods11142064 

3. Lee J, Kim J, Lee S. Study of Recycled Spent Coffee 

Grounds as Aggregates in Cementitious Materials. 

Recent Prog Mater.  2023 Jan; 5(1): 1-23. 

https://doi.org/10.21926/rpm.2301007  

4. Hassan SR, Al Yaqoobi AM. Assessment of 

Ultrasound-Assisted Extraction of Caffeine and its 

Bioactivity. J  Ecol Eng. 2023; 24(3): 126-33. 

https://doi.org/10.12911/22998993/157540 

5. Gzar HA, Gatea IM. Extraction of heavy metals from 

contaminated soils using EDTA and HCl. J Coeng 

[Internet]. 2015 Jan: 21(1): 45-61. 

https://doi.org/10.31026/j.eng.2015.01.04 

6. Tsai CF, Jioe IP. The analysis of chlorogenic acid and 

caffeine content and its correlation with coffee bean 

color under different roasting degree and sources of 

coffee (Coffea arabica typica). Processes. 2021 Nov; 

9(11): 2040. https://doi.org/10.3390/pr9112040 

7. Khudiar KK. Studying the effective dose of 

polyphenols extracted from green tea in ameliorating 

the deleterious effect of iron overload in female rats: 

Khalisa K. Khudiar1 and Nabeel M. Naji2. Iraqi J  Vet 

Med. [Internet]. 2012 Apr. 4; 36(0E): 142-5. 

https://doi.org/10.30539/iraqijvm.v36i0E.407 

8. Al-Dhaher ZA. Evaluation of Antibacterial Activity of 

Aqueous Extracts of Pomegranate Peels, Green Tea 

Leaves and Bay Leaves against Vibrio cholera. Iraqi J 

Vet Med.  2013; 37(1): 90-5. 

https://doi.org/10.30539/iraqijvm.v37i1.338 

9. Ahmed MF. Cytotoxic effect of green tea leaf extract 

on tumor cell line. Iraqi J Vet  Med. [Internet]. 2017 

Jun. 5 [cited 2023 Apr. 30]; 41(1): 71-

5.https://doi.org/10.30539/iraqijvm.v41i1.83 

10. N’diaye AD, Kankou MS. Modeling of adsorption 

isotherms of caffeine onto groundnut shell as a low 

cost adsorbent. J Environ Treat. Tech. 2020; 8(3): 

1191-5.https://doi.org/10.47277/JETT/8(3)1195  

11. Alsamarrai KF, Ameen ST. Simultaneous Ratio 

Derivative Spectrophotometric Determination of 

Paracetamol, Caffeine and Ibuprofen in Their Ternary 

Form. Baghdad Sci J. 2022 Dec 1; 19(6): 1276-. 

https://dx.doi.org/10.21123/bsj.2022.6422 

12. Wirth J, Joshi AD, Song M, Lee DH, Tabung FK, Fung 

TT, et al. A healthy lifestyle pattern and the risk of 

symptomatic gallstone disease: results from 2 

prospective cohort studies. Am  J  Clin Nutr. 2020 Sep 

1; 112(3): 586-94. 

https://doi.org/10.1093/ajcn/nqaa154 

13. Aaseth J, Dusek P, Roos PM. Prevention of 

progression in parkinson’s disease. Bio Metals. 2018; 

31(5): 737–47. https://doi.org/10.1007/s10534-018-

0131-5  

14. Chen X, Gawryluk JW, Wagener JF, Ghribi O, Geiger 

JD. Correction: Caffeine blocks disruption of blood 

brain barrier in a rabbit model of Alzheimer's disease. 

J Neuroinflammation. 2023 Dec; 20(1): 1-2. 

https://doi.org/10.1186/1742-2094-5-12 

15. Kadhim ZR. An economic analysis of the determinants 

of domestic demand for tea imports in Iraq using the 

autoregressive distributed lag technique (ARDL) for 

the period (1990-2020). Iraqi J Agric Sci.. 2022 Feb 

23; 53(1): 187-97. 

https://doi.org/10.36103/ijas.v53i1.1524 

16. Faudone G, Arifi S, Merk D. The medicinal chemistry 

of caffeine. J Med Chem. 2021 May 21; 64(11): 7156-

78. https://doi.org/10.1021/acs.jmedchem.1c00261 

17. Stoodley I, Williams L, Thompson C, Scott H, Wood 

L. Evidence for lifestyle interventions in asthma. J  

Breath Res. 2019 Jun 1; 15(2): e50-61. 

https://doi.org/10.1183/20734735.0019-2019 

18. de Mejia EG, Ramirez-Mares MV. Impact of caffeine 

and coffee on our health. Trends Endocrinol Metab. 

2014 Oct 1; 25(10): 489-92. 

https://doi.org/10.1016/j.tem.2014.07.003  

19. Boolani A, Fuller DT, Mondal S, Wilkinson T, Darie 

CC, Gumpricht E. Caffeine-containing, adaptogenic-

https://doi.org/10.21123/bsj.2023.8721
https://doi.org/10.3390/cleantechnol3020019
https://doi.org/10.3390/foods11142064
https://doi.org/10.21926/rpm.2301007
https://doi.org/10.12911/22998993/157540
https://doi.org/10.31026/j.eng.2015.01.04
https://doi.org/10.3390/pr9112040
https://doi.org/10.30539/iraqijvm.v36i0E.407
https://doi.org/10.30539/iraqijvm.v37i1.338
https://doi.org/10.30539/iraqijvm.v41i1.83
https://doi.org/10.47277/JETT/8(3)1195
https://dx.doi.org/10.21123/bsj.2022.6422
https://doi.org/10.1093/ajcn/nqaa154
https://doi.org/10.1007/s10534-018-0131-5
https://doi.org/10.1007/s10534-018-0131-5
https://doi.org/10.1186/1742-2094-5-12
https://doi.org/10.36103/ijas.v53i1.1524
https://doi.org/10.1021/acs.jmedchem.1c00261
https://doi.org/10.1183/20734735.0019-2019
https://doi.org/10.1016/j.tem.2014.07.003


 

Page | 2026  

2024, 21(6): 2017-2027 

https://doi.org/10.21123/bsj.2023.8721 

P-ISSN: 2078-8665 - E-ISSN: 2411-7986 
 

Baghdad Science Journal 

rich drink modulates the effects of caffeine on mental 

performance and cognitive parameters: a double-

blinded, placebo-controlled, randomized trial. 

Nutrients. 2020 Jun 29; 12(7): 1922. 

https://doi.org/10.3390/nu12071922 

20. Luma QA. Histological and physiological studies on 

the long-term effect of different concentrations of 

energy drink (tiger) on the renal and hepatic systems 

of young mice. Baghdad Sci J. 2019; 16(4): 816-23. 

https://doi.org/10.21123/bsj.2019.16.4.0816 

21.  Lauberts M, Mierina I, Pals M, Latheef MA, Shishkin 

A. Spent Coffee Grounds Valorization in Biorefinery 

Context to Obtain Valuable Products Using Different 

Extraction Approaches and Solvents. Plants. 2022 Dec 

22; 12(1): 30. https://doi.org/10.3390/plants12010030 

22. Aravena RI, del Valle JM, Juan C. Supercritical CO2 

extraction of aqueous suspensions of disrupted 

Haematococcus pluvialis cysts. J  Supercrit  Fluids. 

2022 Feb 1; 181: 

105392.https://doi.org/10.1016/j.supflu.2021.105392  

23. Dao DT, Lan NT, Hien LT, Ha DV. Research on 

microwave‐assisted extraction with blanching 

pretreatment effect on bioactive compounds of green 

tea leaves (Camellia sinensis) powder. J  Food Process  

Preserv. 2022 Jul; 46(7): e16690. 

https://doi.org/10.1111/jfpp.16690 

24. Ferreira AM, Gomes HM, Coutinho JA, Freire MG. 

Valorization of spent coffee by caffeine extraction 

using aqueous solutions of cholinium-based ionic 

liquids. Sustainability. 2021 Jul 5; 13(13): 7509. 

https://doi.org/10.3390/su13137509 

25. Rahimi A, Zanjanchi MA, Bakhtiari S, Dehsaraei M. 

Selective determination of caffeine in foods with 3D-

graphene based ultrasound-assisted magnetic solid 

phase extraction. Food Chem. 2018 Oct 1; 262: 206-

14. https://doi.org/10.1016/j.foodchem.2018.04.035 

26. Raghunath S, Budaraju S, Gharibzahedi SM, Koubaa 

M, Roohinejad S, Mallikarjunan K. Processing 

Technologies for the Extraction of Value-Added 

Bioactive Compounds from Tea. Food Eng  Rev. 2023 

Feb 25: 1-33. https://doi.org/10.1007/s12393-023-

09338-2 

27. Al-khirsan NA, Al-yaqoobi AM. Extraction of 

essential oil from Eucalyptus leaves by combination of 

hydro-distillation and ultrasound-assisted extraction 

techniques. AIP Conf Proc 2023 Mar 27 ; 2651(1): 1-

7 . AIP Publishing LLC. 

https://doi.org/10.1063/5.0107710 

28. Khan JA, Jabin S. Ionic liquids as valuable assets in 

extraction techniques. In Advanced Applications of 

Ionic Liquids 2023 Jan 1 (pp. 199-221). Elsevier sci. 

https://doi.org/10.1016/B978-0-323-99921-2.00014-8 

29. Miao S, Wei Y, Chen J, Wei X. Extraction methods, 

physiological activities and high value applications of 

tea residue and its active components: a review. Crit 

Rev Food Sci Nutr. 2022 Jul 8: 1-9. 

https://doi.org/10.1080/10408398.2022.2099343 

30. Dávila IV, Hübner JV, Nunes KG, Féris LA. Caffeine 

Removal by Adsorption: Kinetics, Equilibrium 

Thermodynamic and Regeneration Studies. J  Solid 

Waste Technol  Manag. 2021 Feb 1; 47(1): 95-103. 

https://doi.org/10.5276/JSWTM/2021.95. 

31. Cai C, Li F, Liu L, Tan Z. Deep eutectic solvents used 

as the green media for the efficient extraction of 

caffeine from Chinese dark tea. Sep. Purif  Technol. 

2019 Nov 15; 227: 115723. 

https://doi.org/10.1016/j.seppur.2019.115723 

32. Abed KM, Kurji BM, Abdulmajeed BA. Extraction of 

ocimum basillicum oil by solvents methods. Chem 

Asian J. 2018 May 1; 30(5): 958-60. 

https://doi.org/10.14233/ajchem.2018.21032. 

33. Abed KM, Kurji BM, Abdul-Majeed BA. Extraction 

and modelling of oil from eucalyptus camadulensis by 

organic solvent. J  Mater  Sci  Chem  Eng. 2015; 3(08): 

35. https://doi.org/10.4236/msce.2015.38006. 

34. Kim WJ, Kim JD, Kim J, Oh SG, Lee YW. Selective 

caffeine removal from green tea using supercritical 

carbon dioxide extraction. J. Food Eng. 2008 Dec 

1;89(3):303-9. 

https://doi.org/10.1016/j.jfoodeng.2008.05.018. 

35.  Talmaciu AI, Volf I, Popa VI. A comparative analysis 

of the ‘green’ techniques applied for polyphenols 

extraction from bioresources. Chem Biodivers. 

2015;12(11):1635–51. 

https://doi.org/10.1002/cbdv.201400415. 

36. Cacace JE, Mazza G. Mass transfer process during 

extraction of phenolic compounds from milled berries. 

J  Food Eng. 2003; 59(4) :379–89. 

https://doi.org/10.1016/s0260-8774(02)00497-1. 

37. Gerke IB, Hamerski F, de Paula Scheer A, da Silva 

VR. Solid–liquid extraction of bioactive compounds 

from yerba mate (Ilex paraguariensis) leaves: 

Experimental study, kinetics and modeling. J Food 

Process Eng. 2018 Dec; 41(8): e12892. 

https://doi.org/10.1111/jfpe.12892. 

38. Bi W, Zhou J, Row KH. Decaffeination of coffee bean 

waste by solid-liquid extraction. Korean J Chem Eng. 

2010; 28(1): 221–4. https://doi.org/ 10.1007/s11814-

010-0264-x. 

39. Rigueto CV, Nazari MT, De Souza CF, Cadore JS, 

Brião VB, Piccin JS. Alternative techniques for 

caffeine removal from wastewater: An overview of 

opportunities and challenges. J. Water Process. Eng. 

2020; 35: 101231. 

https://doi.org/10.1016/j.jwpe.2020.101231. 

40. Garcia-Ivars J, Martella L, Massella M, Carbonell-

Alcaina C, Alcaina-Miranda M-I, Iborra-Clar M-I. 

Nanofiltration as tertiary treatment method for 

https://doi.org/10.21123/bsj.2023.8721
https://doi.org/10.3390/nu12071922
https://doi.org/10.21123/bsj.2019.16.4.0816
https://doi.org/10.3390/plants12010030
https://doi.org/10.1016/j.supflu.2021.105392
https://doi.org/10.1111/jfpp.16690
https://doi.org/10.3390/su13137509
https://doi.org/10.1016/j.foodchem.2018.04.035
https://doi.org/10.1007/s12393-023-09338-2
https://doi.org/10.1007/s12393-023-09338-2
https://doi.org/10.1063/5.0107710
https://doi.org/10.1016/B978-0-323-99921-2.00014-8
https://doi.org/10.1080/10408398.2022.2099343
https://doi.org/10.5276/JSWTM/2021.95
https://doi.org/10.1016/j.seppur.2019.115723
https://doi.org/10.14233/ajchem.2018.21032
https://doi.org/10.4236/msce.2015.38006
https://doi.org/10.1016/j.jfoodeng.2008.05.018
https://doi.org/10.1002/cbdv.201400415
https://doi.org/10.1016/s0260-8774(02)00497-1
https://doi.org/10.1111/jfpe.12892
https://doi.org/%2010.1007/s11814-010-0264-x
https://doi.org/%2010.1007/s11814-010-0264-x
https://doi.org/10.1016/j.jwpe.2020.101231


 

Page | 2027  

2024, 21(6): 2017-2027 

https://doi.org/10.21123/bsj.2023.8721 

P-ISSN: 2078-8665 - E-ISSN: 2411-7986 
 

Baghdad Science Journal 

removing trace pharmaceutically active compounds in 

wastewater from wastewater treatment plants. Water 

Res. 2017; 125: 360–73. 

https://doi.org/10.1016/j.watres.2017.08.070. 

 

 

 سائل-الصلب الاستخلاص بعملية القهوة مخلفات من الكافيين استخلاص

 اثير محمد اليعقوبي، سلسبيل رحيم حسن

 .العراقة، كلية الهندسة، جامعة بغداد، بغداد، قسم الهندسة الكيمياوي

 

 
 

 

 

 

 

 

 ةالخلاص

اج لاستخرحيث تعد القهوة المستهلكة من المخلفات المضرة للبيئة اكمادة وسيطة  ,يهدف البحث الحالي إلى الاستفادة من القهوة المستهلكة 

وتحديد العوامل الفعالة في كفاءة عملية الاستخلاص من حيث تركيز الكافيين.  ,والذي يعد مادة ذات نشاط حيوي واهمية الكافيين الطبيعي

 ، وسرعة الخلط   درجة مئوية 55-25 ، ودرجة الحرارة   دقيقة 150-0 الرئيسية المدروسة وقت الاستخلاص  المتغيراتتضمنت 

تائج العمل التجريبي أن تغيير درجة حموضة ( ونوع المذيب. أظهرت ن9-4) العالقدورة في الدقيقة، ودرجة الحموضة  180-450

إلى  مجم / لتر   135.061المعلق له تأثير كبير على معدل استرجاع الكافيين. عند استخدام الماء فقط كمذيب ، زاد تركيز الكافيين من 

أنه من خلال تغيير نوع المذيب.  . وهناك نتيجة واعدة أخرى وهي9إلى للعالق  الهيدروجيني  الاس تم زيادةعندما  مجم / لتر  2478.179

من الإيثانول ماء كمذيب وعند درجة الحموضة  ٪ 20إلى مذيب عضوي مائي ، زاد استرداد الكافيين بشكل ملحوظ. عندما تم استخدام 

رفعت تركيز ،  ٪80. علاوة على ذلك ، زيادة نسبة الإيثانول إلى  مجم / لتر  213 الىالأصلية للمعلق ، زاد تركيز الكافيين الناتج 

ملجم / لتر  2386.13زيادة تركيز الكافيين الناتج إلى ل  7إلى للعالقالهيدروجيني  الاس )ملجم / لتر(. أدت زيادة 464إلى الكافيين 

 .إيثانول ٪80بتركيز مذيب بنسبة 

 .هوةبقايا القالصلب ، -السائل، الاستخلاص  الاستخلاص متغيرات ، مصادر الكافيين استرجاع الكافيين ، الكلمات المفتاحية:

https://doi.org/10.21123/bsj.2023.8721
https://doi.org/10.1016/j.watres.2017.08.070

