
Coffee Oil Aromatic Fragrant  

Introduction  
Caffeine oil extraction happens with phenylanine dissociation and indicated separation with 

essence indication. The oil is left at the bottom of the tank to allow evaporation, filtration 

and drainage of the boiling water used to extract the caffeine oil from the coffee bean.    

Body 
The compound reaction occurs with the citric acid of orange to compound a hydrocarbon aromatic 

molecule into the caffeine oil and allow a photochemical reaction of hydrolysis on oil to produce an 

alcohol of hydroxide to be used as perfume.  

Conclusion  
This reaction carries out the production of perfume in South Africa and makes the fragrant perfume 

so fruity in sense. The reaction is owned by my company and will sell at auction. Thanks.  

Kind regards,  

Mr. Karabo Motswagae.   

 

  


