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METHOD FOR PRODUCING FINELY 
GROUND KAVA ROOT 

BACKGROUND OF THE INVENTION 

1. Field of the Invention 

The present invention relates generally to grinding of 
?brous food products, and more speci?cally to very ?ne 
grinding of Kava root. 

2. Description of the Prior Art 
Kava root is an herb Which is becoming more popular as 

a social drink. It may be used as a nonprescription treatment 
for anxiety. Kava is the root of the piper methysticum plant, 
Which is native to Malasia and the Polynesian Islands. 

Traditionally, Kava has been rough ground and used to 
form a drink through infusion. This process is similar to the 
breWing of coffee by infusing hot Water through relatively 
large coffee grounds. This process is Wasteful, because a 
signi?cant amount of the active ingredients in the raW Kava 
remain behind in the ground root. Thus, a relatively expen 
sive material is used in an inefficient manner. 

Further, the resulting infusion has a very strong taste. This 
taste is objectionable to those Who have not groWn up With 
the drink and developed a taste for it. 

It Would be desirable to provide improved techniques for 
preparing Kava root. Preferably, these techniques Would 
enable Kava root to be ground extremely ?ne so that a much 
greater percentage of the active ingredients can be extracted. 
It Would also be desirable to provide a ground Kava root 
product Which did not have the traditional objectionable 
taste. 

SUMMARY OF THE INVENTION 

In accordance With the present invention, a method for 
preparing Kava root involves a multi-stage grinding process 
to give a resulting very small particle siZe. Because Kava 
root is ?brous, and tends to catch ?re When ground 
extremely small, an ambient nitrogen atmosphere is pro 
vided during one or more stages of the grinding process to 
prevent combustion. The resultant very ?nely ground Kava 
poWder is preferably mixed With other materials, such as 
ascorbic acid and other food-grade acids, to remove the 
objectionable taste. 

DESCRIPTION OF THE PREFERRED 
EMBODIMENT 

The novel features believed characteristic of the invention 
are set forth in the appended claims. The invention itself 
hoWever, as Well as a preferred mode of use, further objects 
and advantages thereof, Will best be understood by reference 
to the folloWing detailed description of an illustrative 
embodiment. 

In accordance With a preferred embodiment, commer 
cially available Kava root is ground in a three-stage process 
to a very ?ne poWder. This poWder can then be used in 
drinks or other foods to provide a relaxing food or beverage. 

Apreferred technique for grinding the Kava root uses a 
three-stage grinding process. The ?rst stage is a rough 
grinding to granulate the Kava root, resulting in ground root 
having a particulate siZe of approximately 1A1“ diameter. This 
initial grinding may be done in any suitable grinding equip 
ment. A typical example is generally referred to as a 
granulator, and uses rotating blades to chop the Kava root 
into appropriate siZe particles. 

In the preferred preparation technique, the second and 
third stages take place in a hammer mill. Although any 
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2 
suitable equipment can be used, a suitable piece of equip 
ment is a Model B PULVA-SIZER available from the Pulva 
Corporation of Saxonberg, Pa. The Model B hammer mill 
has 24 hammers laid out in 12 roWs. 

A single hammer mill may be used for both the second 
and third grinding stages, With the ground root being run 
through in alternating batches. Of course, tWo separate 
machines may be used if desired. During the second grind 
ing stage, the ?rst stage Within the hammer mill, the mill 
screen used is preferably a perforated metal screen having 
0.093“ round holes. An appropriate screen can be made of 12 
gauge steel. The third grinding stage, the second Within the 
hammer mill, preferably uses a 0.020“ herringbone slot 
screen to result in very ?nely ground Kava poWder. Both of 
these screens are available as standard screens for the Model 
B hammer mill described above. 

In order to properly prepare ground Kava root, several 
modi?cations have preferably been made to the standard 
Model B hammer mill. The ?rst of these changes is to sloW 
doWn the feed rate of Kava into the hammer mill by a 
signi?cant amount. Because Kava is so ?brous, it is not 
ground very quickly and tends to choke the hammer mill at 
standard feed rates. In the above described model of the 
preferred embodiment, the 8“ pulley on the feed drive Was 
changed to an 113/8“ pulley, and the feed drive motor r.p.m. 
Was dropped from 1725 rpm. to 1140 rpm. In 
combination, these tWo changes sloW the feed rate into the 
hammer mill by approximately tWo-thirds. 
The second modi?cation made to the Model B hammer 

mill is the provision of nitrogen gas to the interior of the 
hammer mill to prevent combustion of the Kava root. 
Because of its extremely ?brous nature, Kava root is subject 
to combustion during the grinding process. Combustion is 
prevented by replacing the air Within the hammer mill With 
nitrogen, Which prevents the Kava from catching on ?re 
Without otherWise damaging its nature. With the introduc 
tion of nitrogen gas into the interior of the hammer mill, 
grinding can take place at room temperature. 

Modi?cation of the above-described Model B hammer 
mill involves use of the tWo air-feed inlets found on the side 
of the anvil cover. One of these inlets can be covered up, 
With bottled nitrogen gas feed into the other at a relatively 
loW rate. The feed rate of the nitrogen gas is selected to be 
just enough to replace most or all of the oxygen Within the 
hammer mill. Feeding bottled nitrogen gas at a pressure of 
approximately 2 p.s.i.g. into one of the air feed inlets has 
been found to Work suf?ciently to prevent combustion of 
Kava root With the hammer mill. In some cases, it is only 
necessary to introduce oxygen during the second grinding 
stage, With the 0.093“ screen. If desired, hoWever, and 
depending upon the moisture content of the original Kava 
root, it may be desirable or necessary to ?ush the hammer 
mill interior during the ?nal grinding stage also. 
When commercially available Kava root is ground as 

described above, a ?ne poWder results having a typical 
particle siZe of less than approximately 0.01“. This very 
?nely ground poWder is suitable for use in drinks, foods, and 
other edibles because it is too small to have any objection 
able fueling of the mill. Further, grinding the root so ?ne 
alloWs the availability of the active ingredients in the root to 
be relatively high. Thus, a smaller amount of raW root is 
needed to achieve an equivalent effect When the Kava root 
is ingested. 

If the Kava poWder is simply mixed With Water or a 
similar drink, the strong taste is found objectionable by 
many people, particularly in Western cultures. HoWever, the 
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taste may be masked or eliminated by any of several 
techniques. One technique is to mix the ?nely powdered root 
With other materials Which have a strong ?avor of their oWn, 
and Which thereby mask the Kava taste. One technique for 
doing this is to include the poWer in candy bars or similar 
sWeet confectionery. Another is to mix the Kava With 
materials traditionally used in drinks, such as cocoa. The 
taste is also fairly effectively masked in blended drinks 
traditionally knoWn as “smoothies.” 

One preferred method for removing most of the objec 
tionable taste from Kava poWer is to mix it With ascorbic 
acid. Similar food grade acids, such as citric acid, malic acid, 
lactic acid, and similar acids also cover the objectionable 
?avor of the ?nely ground Kava root. Ascorbic acid is 
preferred, but other acids may be more suitable in particular 
applications, and they may be mixed in different propor 
tions. 

A drink mix Which contains ?nely ground Kava, and 
provides all of its bene?ts, can be made as folloWs: provide 
approximately 8% by dry Weight ascorbic acid, 0.1%—5.0% 
stevia, With the remainder ?nely ground Kava poWder 
prepared as described above. This results in a poWder blend 
Which can be mixed With Water or other drinks to provide the 
bene?ts of Kava With an acceptable taste. In this drink, the 
stevia may be replaced With a sWeetener such as a fructose 
or other sugar-based sWeetener. HoWever, the relative pro 
portion of such a sWeetener Will need to be increased over 
the percentage described above. The proportions given 
above may vary relatively Widely, depending an the mate 
rials mixed With the Kava root, and the intended end use of 
the mix. For example, the ascorbic or other acid may vary in 
the range of approximately 1% to 20%, and the sWeetener or 
other additive material may vary in the range of approxi 
mately 0.1% to 10%. 

By grinding the Kava extremely ?ne, a greater proportion 
of the active ingredients in the Kava root are made available. 
This is true Whether the Kava is ultimately utiliZed in drink 
or mixed in With a solid food. When utiliZed in drink form, 
in particular, use of a food-grade acid removes most or all of 
the objectionable Kava taste, alloWing it to be incorporated 
into many different drinks and food. The acceptability of the 
Kava root as a useful herb is greatly enhanced by masking 
or removing its natural ?avor in this manner. 

As Will be apparent to those skilled in the art, variations 
in the methods and techniques described above Will provide 
a useful product. While the invention has been particularly 
shoWn and described With reference to a preferred 
embodiment, it Will be understood by those skilled in the art 
that various changes in form and detail may be made therein 
Without departing from the spirit and scope of the invention. 
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What is claimed is: 
1. A mix for a drink, comprising: 
ground Kava root, consisting substantially entirely of 

particles having a diameter less than approximately 
0.02 inch; 

an organic acid; and 
a material providing a sWeet taste to the mix. 
2. The mix of claim 1, Wherein the organic acid comprises 

an acid selected from the group consisting of ascorbic acid, 
citric acid, and malic acid. 

3. The mix of claim 1, Wherein the material providing a 
sWeet taste comprises stevia. 

4. A mix for a drink, comprising: 
ground Kava root, consisting substantially entirely of 

particles having a diameter less than approximately 
0.02 inch; and 

a ?avoring to improve the taste of drink made from the 
mix. 

5. The mix of claim 4, Wherein the ?avoring comprises a 
cocoa based ?avoring. 

6. A mix for a drink, comprising: 
Kava root ground to a particle siZe less than approxi 

mately 0.02 inch, and having a proportion by Weight of 
approximately 90%; 

ascorbic acid having a proportion by Weight of approxi 
mately 8%; and 

stevia having a proportion by Weight of approximately 
1.6%. 

7. A drink, comprising: 
Water; and 
a mix in suspension in the Water, the mix containing 

ground Kava root consisting substantially entirely of 
particles having a diameter less than approximately 
0.02 inch, an organic acid, and a material providing a 
sWeet taste to the mix. 

8. The drink of claim 7, Wherein the organic acid com 
prises an acid selected from the group consisting of ascorbic 
acid, citric acid, and malic acid. 

9. The drink of claim 7, Wherein the material providing a 
sWeet taste comprises stevia. 

10. The drink of claim 7, Wherein the mix in suspension 
comprises: 
Kava root ground to a particle siZe less than approxi 

mately 0.02 inch, and having a proportion by Weight of 
approximately 90%; 

ascorbic acid having a proportion by Weight of approxi 
mately 8%; and 

stevia having a proportion by Weight of approximately 
1.6%. 


