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Need for Separation
· To remove caffeine from coffee and tea.
· The separation process has gained attention and support to reduce the health effects resulting from caffeine consumption.
Technologies Used in the Separation Process
· The earliest technology used in separation is benzene.
· Some of the current technologies used are water processing, direct solvent processing, supercritical carbon dioxide and ethyl acetate technology.
Separation Products and how they are Used
The primary separation products are:
· The decaffeinated tea and coffee used in beverage industry such as restaurants and hotels to make hot tea and coffee.
· Caffeine is used in food and pharmaceutical industry to preserve drinks and manufacture drugs respectively.
Countries that have Separation Process Industries and their Locations
Some of the countries are:
· Brazil located in Vale do Paraíba.
· Vietnam located in Lam Dong province.
· Colombia located in Santander.
· Indonesia located in Sumatra.
· China located in Yunnan Province.
How Separation Figures into Global Economics
· Separation has secured a considerable share regarding dominance and contribution into global economics.
· The increase in demand for decaffeinated coffee and tea is predicted to rise in the global market in the future which is likely to surpass the production rate.
· Lack of awareness to the consumers in rural areas is the primary reason why the decaffeinated coffee and tea through separation has not reached global economic trends which economists have anticipated.
