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Abstract

The coffee grounds generated during the coffee extraction process contain several resources, but the technology for
their recycling has not been commercialized yet, causing various environmental problems. Due to the recent increase in
coffee consumption worldwide, the amount of coffee grounds produced has been continuously increasing, reaching more
than 750 million tons. In Korea, about 120,000 tons of coffee waste are annually generated; however, most of them are
landfilled or incinerated. Although there is still a shortage of coffee waste recycling technologies compared to the amount

of coffee grounds produced, various recycling approaches are being actuated in many countries including Korea. In this

study, the generation of coffee grounds at home and abroad, the status of coffee grounds recycling, and the associated
technology development trends were investigated. The coffee grounds recycling has been studied in the fields of energy,
adsorbent, construction, agriculture, and bio-foods. Research is most active in the energy and biotechnology areas; in
particular, since the oil in the coffee grounds is valuable as a feedstock for biomass energy, the technology related to
energy recovery is currently under development worldwide. Removed because confusing and unnecessary.
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Fig. 1. Estimated amounts of domestic coffee consumption
in 2016.

Table 1. Amounts of imported coffees in Korea" (Unit : ton)
Classification 2014 2015 2016
Green beans 126,000 130,000 143,000
Coffee beans 7,100 8,200 10,000
Instant coffee 4,200 4,600 4,500
Coffee-based preparation 1,500 1,500 1,800
Total 139,000 144,000 159,000
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Fig. 2. Amounts of world wide (a) coffee production and (b) coffee consumption.
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