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Description

The present invention relates to packages con-
taining ingredients for the preparation of beverages

that the beverage so produced is filtered upwardly
through the filter.

Accordingly, the present invention provides a
method for the preparation of a beverage from a

and, in particular, to sealed packages which are 5 sealed package containing one or more beverage
formed from a substantially air- and water-imperme- preparation ingredients located in a compartment in
able material and which contain one or more ingre- the package, which method comprises introducing a
dients for the preparation of beverages. liquid medium suitable for the preparation of the bev-
It has previously been proposed to seal beverage erage under pressure into the package through an in-
preparation ingredients in individual air-impermeable 10  letformed therein, causing the liquid medium to enter
packages. For example, cartridges or capsules con- the compartment thereby forming the beverage, and
taining compacted ground coffee are known forusein collecting the beverage so formed from an outlet
certain coffee making machines which are generally formed in the package, characterised in that the bev-
termed "espresso" machines. In the production of erage is filtered in an upwardly direction through a fil-
coffee using these coffee machines the coffee car- 15  ter.
tridge is placed in a brewing chamber and hot water The beverage package used in the present inven-
is generally caused to pass under pressure through tion preferably has a body portion which may be
the cartridge, thereby extracting the aromatic coffee formed, for example, from a moulded plastics mate-
constituents from the ground coffee and producing a rial. The inlet and/or outlet of the package may be
coffee beverage. 20 closed by a plug of a plastics material moulded into
Cartridges containing roast and ground coffee in the inlet and/or outlet nozzle during the moulding of
which hot water flows under gravimetric force the body portion. Alternatively, the inlet and/or outlet
through the cartridge are also known. A cartridge of may be covered by a substantially air- and water-im-
this general type is described in British Patent No. permeable material, for example aluminium foil or a
1397116. 25 laminated material, such as a laminate of plastic ma-
In our European Patent Application No. terial/metal foil/plastic material, prior to the opening of
87311325.2 there is described a package which con- the inlet and/or outlet. Specific examples of materials
tains at least one beverage preparation ingredient, which can be used are aluminium foil having a thick-
e.g. roast and ground coffee. In a preferred embodi- ness in the range of from 30 to 60 micrometres coated
ment the package is formed from a substantially air- 30  with a layer of polypropylene or a laminate of polypro-
and water-impermeable material and comprises a pylene/aluminium foil/polyester.
sealed body portion having a compartment contain- The outlet in the package may be prepared dur-
ing the beverage ingredient and an outlet channel, ing the beverage preparation cycle using a cutting
the compartment and the outlet channel co-operat- and piercing tool for example of the type as described
ing in such a manner that, in use, the beverage isfil- 35  in our European Patent Application No. 89302708.6.
tered, thereby avoiding the necessity for an external Alternatively, the inlet and/or outlet may be open
filter. and the beverage package provided with an outer
There is also described in European Patent Appli- wrapping or the like. For example, a plurality of pack-
cation No. 87311325.2, a method for preparing a bev- ages may be provided with a shrink wrapped outer
erage which comprises positioning a beverage con- 40  layer.
taining package at a brewing station, introducing wa- In the packages used in the present invention,
ter through water introduction means into the pack- the communication between the inlet and the com-
age, allowing the water to commingle with the bever- partment containing the beverage preparation ingre-
age ingredient, and collecting the beverage so-for- dient(s) is preferably via a channel which is separated
med through an outlet formed in the package. 45  from the compartment by a wall which has a plurality
The beverage packages as described in Europe- of openings formed therein for the entry of a liquid
an Patent Application No. 87311325.2 are primarily medium into the compartment. The channel prefer-
intended to be used with a beverage preparation ma- ably extends along at least one side of the compart-
chine which handles the packages automatically or ment, more preferably along three sides of the com-
semi-automatically. A machine of this type is descri- 50  partment. The openings in the wall are preferably in
bed in our European Patent Application No. the form of elongate slots which are generally ar-
89302708.6. The packages may contain roast and ranged in a manner such that an even distribution of
ground coffee, leaf tea or one or more powdered bev- the liquid medium through the beverage preparation
erage preparation ingredients such as powdered ingredients is acheived.
chocolate, powdered coffee or powdered soup. 55 The filter is preferably made from a material with
We have now developed a package containing a high wet strength, for example a non-woven poly-
one or more ingredients for the preparation of bever- ester fibre material or polypropylene. Other materials
ages in which a filter is disposed in such a manner which may be used include a water-permeable cellu-
2
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3 EP 0 455 337 B1 4

losic material, such as a cellulosic material compris-
ing woven paper fibres. The woven paper fibres may
be admixed with fibres of polypropylene, polyvinyl-

direction. Furthermore, the flow of water in an up-
wardly direction through the package is advanta-
geous in that the particles of the beverage prepara-

chloride and/or polyethylene. The incorporation of 5 tion ingredient(s) float up towards the filter, thereby
these plastics materials into the cellulosic material re-establishing the filter bed. This is of particular ad-
renders the cellulosic material heat-sealable. The fil- vantage if the particles of the beverage preparation
ter material may also be coated with a material which ingredient(s) have settled during transport and/or
is activated by heat and/or pressure so that it can storage and if holes or cracks have formed in the bed.
readily be sealed to ribs formed in the under surface 170  The upward filtration causes the filter bed to re-es-
of the top of the package, thereby forming one or tabilish in these situations, thereby providing a more
more passages which communicate with the outlet. effective filtration of the beverage preparation ingre-

The beverage preparation ingredients contained dient(s). With regard to the preparation of a beverage
in the packages used in the invention are preferably from tea leaves the upward filtration is particularly
roast and ground coffee, or leaf tea, and accordingto 75  advantageous because the tea leaves float initially
individual taste, powdered milk or creamer, sugar or and then sink and the configuration of the beverage
artificial sweetner. packages of the present invention prevents the wet-

It will be understood that it may be convenient for ted tea leaves from blinding the filter.
the compartment containing the beverage prepara- The quality of the filtration of beverage prepara-
tion ingredients to be separated into twoormoresec- 20  tion ingredients, in particular roast and ground cof-
tions, for example, one section containing roast and fee, is known to affect the flavour of the beverage.
ground coffee and another section containing pow- The brewing and flavour characteristics for roast and
dered milk or creamer. In such an arrangement the ground coffee charge with the roasting and grinding
means for the entry of the liquid medium into the sep- conditions and are effected by the size and shape of
arate compartments would be varied to suit the re- 25  the particles. The beverage packages used in the
quirements for filtration or dissolution of the particu- present invention enable efficient filtration to be ach-
lar ingredients. ieved and thereby give rise to beverages which have

The package of the presentinvention, when filled little or no turbidity and a good flavour.
with roast and ground coffee, preferably contains Another advantage of the packages used in the
from 2.5 to 10 grams of roast and ground coffee, pre- 30  present invention is that with the continuous flow of
ferably from 4.5 to 6 grams for the preparation of a water in an upwardly direction through the package
single cup. However, packages which are intended to a more effective wetting of the beverage preparation
provide multiple servings of coffee will contain an ap- ingredient(s) is achieved. This is of importance for
propriate amount of roast and ground coffee, for ex- roast and ground coffee since the wetting of the par-
ample, packages intended to provide say five cupsof 35 ticles causes the particles to swell and thus assists
coffee will contain from 20 to 50 grams of roast and in preventing fine particles from passing through the
ground coffee, preferably from 25 to 30 grams. The filter. It will be appreciated that for the preparation of
roast and ground coffee is generally compacted when coffee from roast and ground coffee, or the prepara-
the beverage package is filled in order to aid the dis- tion of tea from leaf tea, the liquid medium is hot wa-
tribution and transport of water through the package. 40 ter.

In carrying out the method of the present inven- The packages used in the present invention are
tion a liguid medium is passed via the inlet of the preferably provided with a recognition means where-
package into the compartment containing the bever- by, in use, the package is identified by the machine
age preparation ingredient(s). The filter is disposed at into which it is placed for treatment and the identifi-
the top of the compartment containing the beverage 45  cation of the package thereby causes it to be subject-
preparation ingredient(s) and the liquid medium is ed to the correct treatment steps including the intro-
thereby caused to flow upwardly through the bever- duction of a liquid medium into the package. For the
age preparation ingredients. The beverage so formed preparation of beverages from beverage preparation
flows upwardly through the filter into the passage or ingredients the liquid medium introduced into the
passages which communicate with the outlet. 50  package will generally be water or a water/air mixture.

Filtering the beverage in an upwardly direction The recognition means may comprise one or
has been found to be advantageous in that the small- more surface features formed in the body of the bev-
er and lighter particles of the beverage preparation erage package. For example, the package body may
ingredients settle to the bottom of the compartment be provided with one or more indents, cut outs, pro-
and hence the clogging of the filter by these small 55  trusions or holes which can be identified by a mech-
particles is mitigated. The beverage thus filters more anical sensor in the beverage preparation machine,
rapidly upwardly through the filter than it would if the the mechanical sensor registering the presence or
filter were placed beneath the beverage ingredients absence of the indents, cut outs, protrusions or
and the liquid medium caused to flow in a downwardly holes.

3
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The recognition means may, alternatively, com-
prise a system which can be sensed by a simple opt-
ical device, for example a bar code printed onto the

Figure 2 is a top plan view of the beverage pack-
age of Figure 1;
Figure 3 is a section through the beverage pack-

body of the package, a pattern of through holes in the 5 age of Figure 1 along line A-A of Figure 2;
package, a pattern of contrasting tones or colours Figure 4 is a section through the beverage pack-
printed onto the package or packages containing dif- age of Figure 1 along line B-B of Figure 2; and
ferent comestibles being of different colours. Figure 5 is a section along the line C-C of Figure
The recognition means may also comprise one or 2;
more strips of a magnetic material applied tothebody 70 Referring to the drawings a beverage package
of the package which can be read by an appropriate body is shown at 1. The body may be formed, for ex-
magnetic sensor; one or more shaped or divided ample, from a moulded plastics material. The body 1
areas of metal foil applied to the package body which has a compartment 2 in which the beverage prepara-
cause an inductive effect on movement of the pack- tion ingredient or ingredients are contained. The
age in the machine, which inductive effect can be 15  package body has an outlet nozzle 3 and an inlet 12
sensed; or one or more electrically conductive areas formed therein. The compartment 2 is separated
formed on the body of the package which can be from the area of the body in which the nozzle 3 is
sensed electrically. formed by means of a wall 4. The top 5 of the package
As mentioned above, the package used in the 1 has four longitudinal ribs 6 moulded to the under-
present invention contains one or more beverage 20  side thereof which are shown as a plurality of dotted
preparation ingredients, for example, roast and lines in Figure 2. The four ribs 6 are joined at either
ground coffee or leaf tea and sugar and/or creamer, end by transverse ribs 7 which are also shown in dot-
as desired. One machine which can readily be adapt- ted outline in Figure 2. The ribs 6 and 7 are strength-
ed for the preparation of a beverage from the prefer- ened at intervals by posts 8 which are also moulded
red beverage package of the invention whichincludes 25  to the underside of the top 5 of package 1. These
arecognition means is described in our European Pa- posts 8 are also shown in dotted outline in Figure 2.
tent Application No. 89302708.6. The only modifica- A filter material 9 is heat sealed to ribs 6, ribs 7 and
tion required to be made to such a beverage prepa- posts 8, the filter material 9 extends across a sub-
ration machine is to incorporate an appropriate sen- stantial part of the top of compartment 2.
sor or sensors into it, the sensor or sensors beingde- 30 Compartment 2 is separated from the outlet noz-
signed to read the particular coding on the capsule zle by awall 4 and surrounded on its other three sides
and to send a signal to the controller, which then se- by a U-shaped wall 10. The wall 10 has a U-shaped
lects the appropriate beverage preparation cycle. channel 11 surrounding it, the channel 11 communi-
The recognition system used on the beverage cating with inlet 12. The wall 10 has a plurality of small
packages of the present invention enables a single 35  slots 13 formed in the two longitudinal arms thereof.
beverage preparation machine to prepare from differ- In use of the beverage package as shown in the
ent beverage packages a great number of different drawings, the bottom of the package 1 is sealed by
beverages which require different beverage prepara- means of an aluminium foil or a laminated foil which
tion conditions. is heat sealed to the lower edges of walls 4 and 10 and
The packages used in the present inventionmay 40  tothelower edge 14 of the package. Water enters the
be treated by a machine which includes therein one package at a pressure of about 105Pa via inlet 12
or more sensors which are adapted to sense and which is opened by piercing or cutting the material
identify a recognition means provided on a package covering the said opening. The water enters the
inserted into the machine. channel 11 surrounding three sides of the compart-
The sensor may be, for example, a mechanical 45 ment 2 containing the beverage ingredients. The wa-
sensor, an optical sensor, a magnetic sensor, an elec- ter, which is under pressure, is forced through the
trical sensor or an inductive sensor. The machine is elongate slots 13 formed in the wall 10 which sepa-
preferably adapted so that the package is handled au- rates channel 11 from compartment 2. The water
tomatically following its insertion into the machine. mixes with the beverage preparation ingredients con-
For example, a machine of the type as describedin 50  tained in compartment 2 and is forced upwardly
our European Patent Application No. 89302708.6 can through the beverage preparation ingredients. The
be fitted with an appropriate sensor to sense and beverage formed by passage of the water through
identify a recognition means provided on beverage the beverage preparation ingredients passes
packages intended for use therewith. through filter material 9 into passages 15 which are
The present invention will be further described 55  formed between the ribs 6. The sealing of the filter
with reference to the accompanying drawings, in material 9 onto ribs 6 and 7 prevents any short circuit
which:- and all of the beverage has to pass through the filter.
Figure 1 is a perspective view of part of a bever- The passages 15 are closed at the end remote from
age package of the invention; the outlet by transverse rib 7. The beverage formed
4

IPR2023-00502
Nespresso USA, Inc. Ex. 1036
Page 4 of 11



7 EP 0 455 337 B1 8

by the passage of water through the beverage prep-
aration ingredients also passes directly through the
filter material 9 into areas 16 which communicate with

tion concerning the presence or absence of the pegs
on the package to the control mechanism for the bev-
erage dispensing machine. The arrangement of pegs

passages 15. The beverage passes along passages 5 31,32,33,34 on the package thus identifies the type
15, commingles with the beverage collected in areas of package to the controller which then selects the
16 and is then funnelled by means of angled exten- appropriate beverage preparation conditions.
sions 17 of the middle two ribs 6 over a weir 18 to a The presence or absence of three pegs provides
beverage collection area 19 and thence into outlet scope for the sensing arm to sense up to 8 different
nozzle 3. The beverage is then collected inacupor 70  types of beverage packages. Thus, if the presence of
other receptacle placed below the outlet nozzle 3. It a peg at a particular location is coded as 1 and the
may be desirable to support the filter material 9 by absence of a peg coded as 0, the following code com-
means of additional support ribs in the passages 15 binations can be achieved.
in order to prevent the filter material from bowing and 000
sealing the passages. 15 001
Additional strengthening of the package of the in- 010
vention is provided in the area adjacent the outlet 100
nozzle, as best shown in Figure 4, by a hollow post 20 101
which is attached by ribs 21 arranged in cruciform 110
fashion to the end wall 22, side wall 27 and wall 4. 20 011
Using the beverage package as illustrated in Fig- 111
ures 1 to 5 it is possible to prepare 160 ml of coffee The presence of the additional fourth peg formed
from roast and ground coffee contained in compart- in flange 28 provides an even larger number of code
ment 2 in 20 seconds by passing water at a pressure combinations.
of 105Pa through the package. 25 When the beverage preparation machine has se-
The beverage package as illustrated in Figures 1 lected the appropriate beverage preparation condi-
to 5 incorporates the recognition means which is a tions, the water inlet 12 of the package is pierced or
preferred feature of the invention. The package of the cut, the outlet 3 is uncovered in the package and wa-
invention 1 containing one or more beverage prepa- ter caused to flow under pressure through the com-
ration ingredients has a generally rectangular shape 30  partment containing the beverage ingredient(s). The
with flat top and bottom surfaces and is thereby suit- chosen beverage then being collected in a cup or re-
able for insertion into a beverage preparation ma- ceptacle placed below the outlet 3 of the package.
chine, for example of the type as described in our Eu- It will be appreciated that for different types of
ropean Patent Application No. 89302708.6, longitu- packages the beverage or other ingredient may re-
dinally through a slot. 35 quire significantly different treatment. Thus, some
The package is also provided, as best shown in beverages will be prepared with hot water and some
Figure 2, with teeth 25 moulded along one side wall with cold water, whilst others, such as espresso cof-
of compartment 2. The teeth 25 have recesses 26 fee, will require a smaller amount of water for their
formed therebetween. These teeth 25 are intended to preparation. Preparation times may require to be var-
enable the beverage package to be driven througha 40  ied. Similarly water and/or air may be required either
beverage preparation machine by the engagement of for preparing/dispensing the beverage/content of the
the teeth 25 with the tooth of a cam (not shown). The package or for the purpose of pre-cleaning an inlet
side wall 27 of the beverage package has a flange 28 pipe or flushing out a used package. Furthermore, a
extending at right angles thereto. The flange 28 has user may require a particular beverage to be dis-
an upstanding rib 30 at the end thereof near to the 45  pensed in combination with one or more ingredients
leading end 29 of the package. from independent sources, e.g. powdered milk and/or
As the package is driven into the beverage prep- sugar.
aration machine the flange 28 is sensed as the side The present invention will be further illustrated
edge of the package passes beneath a sensing arm with reference to the following non-limiting Example.
(not shown). The flange 28 has a plurality of upstand- 50
ing pegs 31,32,33,34 located therein and as the pack- EXAMPLE
age is driven into the machine by the engagement of
the teeth 25 with the tooth of a cam, the sensor The following experiments were conducted in re-
senses the presence or absence of upstanding pegs spect of the preparation of beverages from coffee
31,32,33,34. 55  capsules, adapted for upward or downward filtration,
If one or more of pegs 31,32,33,34 is not present which had been subject to vibration during transport
the sensing arm will thereby identify a different type and distribution. The capsules were each tapped prior
of beverage package. The sensing arm operates a to the preparation of the beverages.
switch (not shown) which thereby transmits informa-
5
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Downward Filtration

in the liquid medium is water.

Sample 1 4. Amethod as claimed in any one of the preceding
5 claims wherein the flow of the liquid medium into
6.3g of roast and ground coffee contained in a the compartment (2) containing the beverage
capsule adapted for downward filtration gave 153cc preparation ingredients is achieved by causing
of a coffee beverage at 0.8% solids with a yield of the liquid to flow through one or more restricted
19.4%. openings (13) into the said compartment (2).
10
Sample 2 5. A method as claimed in claim 4 wherein the re-
stricted openings (13) are elongate slots.
6.3g of roast and ground coffee contained in a
capsule adapted for downward fitration gave 153cc of 6. Amethod as claimed in any one of the preceding
a coffee beverage at 0.81% solids with a yield of 15 claims wherein the inlet (12) and/or outlet (3) is
19.7%. covered by a substantially air- and water-im-
permeable material prior to the formation of the
Upward Filtration inlet (12) and/or outlet (3) in the package.
Sample 3 20 7. Amethod as claimed in any one of claims 1 to 5
wherein the inlet (12) and/or outlet (3) is closed
6.3g of roast and ground coffee contained in a by a plug prior to the formation of the inlet (12)
capsule adapted for upward filtration, when brewed and/or outlet (3) in the package (1).
in the same manner as for samples 1 and 2, gave
156¢cc of a coffee beverage at 1.04% solids witha 25 8. Amethod as claimed in any one of the preceding
yield of 25.7%. claims wherein the filter (9) is made from a water-
permeable material.
Sample 4
9. Amethod as claimed in any one of the preceding
6.3g of roast and ground coffee contained ina 30 claims wherein a plurality of passages (15) are
capsule adpated for upward filtration, when brewed formed between the filter (9) and the top (5) of
in the same manner as for samples 1 and 2, gave the package (1).
158cc of a coffee beverage at 1.02% solids with a
yield of 25.6%. 10. Amethod as claimed in any one of the preceding
These results indicate an improvement of ap- 35 claims wherein the beverage preparation ingre-
proximately 20% yield. dient is leaf tea or roast and ground coffee.
Claims Patentanspriiche
40
1. Amethod for the preparation of a beverage from 1. Verfahren fir die Zubereitung eines Getranks
a sealed package (1) containing one or more bev- aus einem abgedichteten Behélter (1), welcher
erage preparation ingredients located in a com- eine oder mehrere in einem Fach (2) in dem Be-
partment (2) in the package (1), which method halter (1) angeordnete Zutaten fiir die Getrénke-
comprises introducing a liquid medium suitable 45 zubereitung enthélt, welches Verfahren das Ein-
for the preparation of the beverage under pres- flhren einer fir die Zubereitung des Getranks ge-
sure into the package (1) through an inlet (12) eigneten Fliissigkeit unter Druck in den Behélter
formed therein, causing the liquid medium to en- (1) durch einen darin ausgebildeten EinlaB (12)
ter the compartment (2) thereby forming the bev- umfaldt, wodurch bewirkt wird, daR die Fliissigkeit
erage, and collecting the beverage so formed 50 in das Fach (2) gelangt, wodurch das Getrank ge-
from an outlet (3) formed in the package, charac- bildet wird, und Sammeln des derart gebildeten
terised in that the beverage is filtered in an up- Getrénks von einem in dem Behélter ausgebilde-
wardly direction through a filter (9). ten AuslaR (3), dadurch gekennzeichnet, daR das
Getrankt durch einen Filter (9) in einer Aufwarts-
2. Amethod as claimed in claim 1 wherein the inlet 55 richtung gefiltert wird.
(12) and/or outlet (3) in the package (1) is/are
formed by means of a piercing and cutting tool. 2. \Verfahren nach Anspruch 1, bei welchem der Ein-
laB (12) und/oder der AuslaR (3) in dem Behélter
3. Amethod as claimed in claim 1 or claim 2 where- (1) mittels eines Stanz- und Schneidewerkzeugs
6
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ausgebildet ist/sind.

12

I'emballage, caractérisé en ce que la boisson est
filtrée en s’élevant a travers un filtre (9).

3. Verfahren nach Anspruch 1 oder Anspruch 2, bei

welchem die Flissigkeit Wasser ist. 5 2. Procédé selon la revendication 1, dans lequel
I'entrée (12) et/ou la sortie (3) de 'emballage (1)

4. Verfahren nach einem der vorhergehenden An- est/sont formées au moyen d’un outil de pergage
spriche, bei welchem das Strdmen der Fliissig- et de coupe.
keit in das die Zutaten fir die Getrankezuberei-
tung enthaltende Fach (2) dadurch bewirkt wird, 170 3. Procédé selon larevendication 1 ou la revendica-
daR die Flissigkeit dazu gebracht wird, durch ei- tion 2, dans lequel le milieu liquide est de I'eau.
ne oder mehrere beschrankte Offnungen (13) in
das Fach (2) zu strémen. 4. Procédé selon I'une quelconque des revendica-

tions précédentes, dans lequel I'écoulement du

5. Verfahren nach Anspruch 4, bei welchem die be- 15 milieu liquide jusque dans le compartiment (2)
schrankten Offnungen (13) langliche Schlitze contenant les ingrédients de préparation de bois-
sind. son est réalisé en amenant le liquide a s’écouler

atravers une ou plusieurs ouvertures étranglées

6. Verfahren nach einem der vorhergehenden An- (13) jusque dans ledit compartiment (2).
spriche, bei welchem der Einlal (12) und/oder 20
der AuslaR (3) vor der Ausbildung des Einlasses 5. Procédé selon la revendication 4, dans lequel les
(12) und/oder des Auslasses (3) in dem Behalter ouvertures étranglées (13) sont des fentes allon-
von einem im wesentlichen luft- und wasserun- gées.
durchléssigen Material bedeckt ist/sind.

25 6. Procédé selon I'une quelconque des revendica-

7. Verfahren nach einem der Anspriiche 1 bis 5, bei tions précédentes, dans lequel I'entrée (12) et/ou
welchem der EinlaB (12) und/oder der AuslaB (3) lasortie (13) sont recouvertes d’'une matiére sen-
vor der Ausbildung des Einlasses (12) und/oder siblement imperméable a I'air et a I'eau avant la
des Auslasses (3) in dem Behalter (1) von einem formation de I'entrée (12) et/ou de la sortie (3)
Stopfen verschlossen ist/sind. 30 dans I'’emballage.

8. Verfahren nach einem der vorhergehenden An- 7. Procédé selon I'une quelconque des revendica-
spriiche, bei welchem der Filter (9) aus einem tions 1 a 5, dans lequel I'entrée (12) et/ou la sor-
wasserdurchldssigen Material gefertigt ist. tie (3) sont fermées par un bouchon avant la for-

35 mation de I'entrée (12) et/ou de la sortie (3) dans

9. Verfahren nach einem der vorhergehenden An- I'emballage (1)
spriiche, bei welchem eine Mehrzahl von Kana-
len (15) zwischen dem Filter (9) und der Obersei- 8. Procédé selon I'une quelconque des revendica-
te (5) des Behalters (1) ausgebildet ist. tions précédentes, dans lequel le filtre (9) est

40 réalisé en une matiére perméable a I'eau.

10. Verfahren nach einem der vorhergehenden An-
spriiche, bei welchem die Zutat fiir die Getranke- 9. Procédé selon I'une quelconque des revendica-
zubereitung Blattee oder gersteter und gemah- tions précédentes, dans lequel plusieurs passa-
lener Kaffee ist. ges (15) sont formés entre le filtre (9) et le des-

45 sus (5) de I'emballage (1).

Revendications 10. Procédé selon I'une quelconque des revendica-

tions précédentes, dans lequel I'ingrédient de

1. Procédé pour la préparation d’'une boisson a par- préparation de la boisson estdu thé en feuilles ou
tir d'un emballage étanche (1) contenant un ou 50 du café torréfié et moulu.
plusieurs ingrédients de préparation de boisson
placés dans un compartiment (2) dans 'emballa-
ge (1), lequel procédé consiste a introduire un mi-
lieu liguide convenant a la préparation de la bois-
son sous pression dans I'emballage (1) a travers 55
une entrée (2) formée dans celui-ci, 2 amener le
milieu liquide a entrer dans le compartiment (2),
formant ainsi la boisson, et a collecter la boisson
ainsiformée a partir d’'une sortie (3) formée dans

7
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