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 50 %, 

Abstarct: The microwave counter-flow extractor is a device in which one the anti-precise motion of the solid 
phase (ground coffee grains) and the extractant (prepared water) is organized, which facilitates a more complete 
extraction of the extractable substances from the raw material into the extract. The basis for selecting the 
operating and technological parameters of the extractor operation, such as the extractor consumption, the power 
of the microwave generators, the degree of mass-exchange modules raw material loading, the equivalent diameter 
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of the raw material particles, the study of each of the parameters on one mass exchanger extractor unit with the 
fixed product layer and continuous movement of the extractant. Based on the analysis of the obtained data, the 
operating mode was selected for starting the extractor for production tests. The degree of influence of the product 
layer in mass-exchange modules (cassettes) and the number of cassettes was studied. The validity of the 
hypothesis, according to which at the output of the extractor, it is possible to obtain a coffee concentrate with a 
solids content of more than 50  %, is confirmed by the results of experimental studies. Provided a prediction 
that determines the potential of this extractor. Based on the test results, further optimization of the design 
parameters of the extractor is possible for the subsequent development of a high-performance apparatus for 
production needs. It is planned to provide extractors of similar design in production.  

Key words: extraction, wave technologies, mass transfer, microwave extractor, coffee products, food 
concentrates. 
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