


INTRODUCTION 



THE PROBLEM 

Causes GASTRO-
INTESTINAL 

UPSET 

Increases risk of 
HYPERTENSION 

Increases risk of 
TYPE II DIABETES 

HIGHLY ADDICTIVE, 
causing strong 
withdrawal symptoms  

Causes 
INSOMNIA  

Negative 
health  

effects of 
CAFFEINE 



OUR SOLUTION 



MEET THE TEAM 
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ÅPrincipal Investigator at the 
University of Leicester 
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ÅBusiness Developer at Robusta 
Smoothies for 7 years. 
ÅIntegrated six acquired companies into 

profitable £300 million division.  
ÅDeveloped profitable sourcing strategies 

from South American and Asian 
producers of fruit varieties. 

ÅSenior Asset Management 
Consultant at Blackrock for 
five years 
ÅThree years experience as 

Financial Risk Analyst at 
Morgan Stanley  
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CHIEF FINANCIAL OFFICER 

Å Operations Manager at 
Nestlé for 5 years 

Å Strategic planning at 
Monsanto for 3 years 

Å CMO at Lipton for 5 years 
Å Market Analyst at Lipton 

for 3 years 
Å Production Manager at 

Coca Cola for 2 years 



THE DECAF MARKET 

Global coffee market worth £51.6 billion  per year 

(Adapted from International Trade Centre, 2010)  

13% UK 16% USA 

16% Spain 

15% 

85% 

Decaffeinated  

Caffeinated  

Decaf market share (consumption)  

(ICO, 2012)  

£7.74 billion  



PITFALLS OF DECAF 

Decaffeination  Caffeine content  Taste 

cleaning  

pretreatment I  

pretreatment II  extraction  

drying/cooling  

polishing  

IN OUT 

Decaffeination is an INDUSTRIAL PROCESS 



PITFALLS OF DECAF 

Decaffeination  Caffeine content  Taste 

12 oz. Decaf 

10-17 mg  
caffeine 

16 oz. Decaf 

12-23 mg  
caffeine 

20 oz. Decaf 

28+ mg  
caffeine 

Decaf is NOT caffeine -free!  
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PITFALLS OF DECAF 

Decaffeination  Caffeine content  Taste 

òDecaf is like masturbating with an oven mitt!ó  
 Robin Williams  

òI hate decaffeinated coffee. Itõs useless brown water.ó 
 David Letterman  

òWe made a grave mistake alienating decaf coffee drinkers 
with tons of nasty coffee [ê] people  buy  coffee  because 
they  like  the  taste .ó  
James Hoffman (2007 World Barista Champion)  



THE SCIENCE 

Coffea  arabica  Coffea  rubico  

x 

F1 hybrid  

Flavoursome beans 
Low yield 

Flavoursome beans 
High yield  

Bland beans 
High yield 



THE SCIENCE 

Chemical (HPLC) analysis of coffee beans  

Coffea  arabica  

Coffea  rubico  

F1 hybrid  
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THE TASTE VERDICT  I 

Consumer taste tests ð noca®  (D) vs leading decaf brands (A, B, C)  

Least acidic taste  Best overall taste  Best aroma  

The London Coffee Festival 2012  

A ð 5% 
B ð 5% 
C ð 11% 
D ð 79% 

A ð 23% 
B ð 19% 
C ð 22% 
D ð 36% 

A ð 2% 
B ð 8% 
C ð 3% 
D ð 87% 

The Chorlton Coffee Festival 2012  

A ð 4% 
B ð 5% 
C ð 7% 
D ð 84% 

A ð 23% 
B ð 29% 
C ð 16% 
D ð 32% 

A ð 1% 
B ð 5% 
C ð 4% 
D ð 90% 



THE TASTE VERDICT II 

Professional taste tests ð Q Graders 

Kerstin Mercer  

òWhoõd believe this coffee was caffeine-free?! The perfect 
balance of aroma, body and acidity puts noca®  in a league of 
its own.ó   

Surendra Kotecha  

òIn short, noca ®  is superior to decaffeinated blends  
in every way.ó 


