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(57) ABSTRACT 

A method of adding olfactory detected properties to a 
consumable product is claimed. The method involves plac 
ing consumable material into a sealed container While 
exposed to a mass of scented plastic. The scented plastic 
contains knoWn olfactory detected properties. The olfactory 
detected properties of the scented plastic are absorbed by the 
consumable material over time. The olfactory detected prop 
erties can be speci?cally designed to compensate for olfac 
tory detected losses in the consumable material created by 
processing, storage or aging. The olfactory detected prop 
erties can also be speci?cally designed to add complimen 
tary olfactory detected properties that otherWise are not 
present in a consumable product. 
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METHOD FOR ADDING OLFACTORY DETECTED 
PROPERTIES TO A CONSUMABLE PRODUCT BY 
CONFINED EXPOSURE TO SCENTED PLASTIC 

RELATED APPLICATIONS 

[0001] This application is a continuation-in-part of US. 
patent application Ser. No. 09/822,082, ?led Apr. 02, 2001 
and entitled System And Method For Passively Adding 
Scent To A Consumable Product Using Plastic Leaching. 

BACKGROUND OF THE INVENTION 

[0002] 1. Field of the Invention 

[0003] In general, the present invention relates to methods 
of adding scent and/or ?avoring to consumable material. 
More particularly, the present invention relates to methods 
that add scent and/or ?avoring to a consumable material by 
placing that material into a unique environment that leaches 
the scent and/or ?avoring into the consumable material. 

[0004] 2. Prior Art Statement 

[0005] Leaching is the process When oils or other com 
pounds from a ?rst material migrate into a second material 
that contacts the ?rst material. The adding of ?avoring to 
consumable products through leaching has been in existence 
for thousands of years. Many Wines are aged in barrels of 
different Woods, Wherein ?avoring from the Wood leaches 
into the Wine and imparts a subtle ?avor to the Wine. Many 
?ne liquors, such as scotch, brandy, Whisky and the like also 
receive ?avoring from the barrels in Which they are stored 
and aged. 

[0006] HoWever, not all ?avoring due to leaching is good. 
In modern manufacturing, many food and drink containers 
are made of molded plastic. Such containers include soda 
bottles, Water bottles, milk bottles, juice containers, cheWing 
tobacco containers and the like. When plastic is ?rst molded, 
it goes through a period of degassing, Where the molded 
plastic emits a strong scent. It is the degassing of plastic that 
provides a neWly manufactured car With its “neW car” smell. 
The period of degassing can last from several minutes to 
several years, depending upon the type of plastic being 
molded and the mass of the plastic present. Furthermore, as 
plastic ages and is exposed to light, air, moisture and 
environmental pollutants, the plastic degrades. As plastic 
degrades, the plastic emits, oils, gas and other compounds. 

[0007] When a liquid or moist solid is stored in a plastic 
container, the emissions from the plastic caused by degas 
sing and degradation are dissolved and/or mixed With the 
contents of the container. The emissions from the plastic 
have an adverse affect on the ?avor of the container’s 
contents, often causing liquids and solid consumables to 
taste “like plastic” or “stale”. If the contents of a container 
are ?avored and the contents are stored in a cold environ 
ment for a relatively short period of time, such as With soda 
in a soda bottle, then emissions from the plastic are usually 
not noticeable by a person consuming the stored product. 
HoWever, if the stored product is not ?avored and is not 
refrigerated, the adverse effects of the plastic leaching 
becomes more noticeable. For example, if a plastic bottle is 
used to hold Water and is carried by a hiker on a hot day, 
there is a good chance that the ?avor of the Water Will be 
adversely affected by plastic leaching When the Water is 
drunk. 
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[0008] Another problem that exists in the prior art, is the 
problem of ?avor degradation during processing. Often 
?avoring is added to beverages or consumable material prior 
to that material being heated. Many beverages and consum 
ables are heated prior to packaging to prevent bacterial 
contamination that might spoil the beverage or consumable. 
HoWever, as beverages and consumables are heated, some of 
the stronger ?avor aspects, called “high notes”, are 
degraded. As such, the beverage or consumable does not 
taste as good after heat processing as it Would have prior to 
heat processing. 

[0009] A third problem that exists in the beverage and 
consumable industry is hoW to maintain freshness. As bev 
erages and consumables age, there is typically an adverse 
effect on ?avor. In the industry, many times the expiration 
date that is placed on a beverage or consumable is deter 
mined by the onset of ?avor staleness. 

[0010] A need therefore exists for a system and method to 
reduce the adverse effects of plastic leaching 10 Without 
adding signi?cantly to the cost of a plastic container. Aneed 
also exists for a method of replacing high note ?avoring lost 
during heat processing. Lastly, a need exists for a method of 
preventing staleness, in order to prolong the shelf life of 
many products. These needs are met by the present invention 
as described and claimed beloW. 

SUMMARY OF THE INVENTION 

[0011] The present invention is a method of adding olfac 
tory detected properties to a consumable product. The 
method involves placing consumable material into a sealed 
container While exposed to a mass of scented plastic. The 
scented plastic contains knoWn olfactory detected proper 
ties. The olfactory detected properties of the scented plastic 
are absorbed by the consumable material over time. The 
olfactory detected properties can be speci?cally designed to 
compensate for losses of scent in the consumable material 
created by processing, storage and/or aging. The olfactory 
detected properties can also be speci?cally designed to add 
complimentary olfactory detected properties that otherWise 
are not present in a consumable product. In such a manner, 
consumable products With more complete and complex 
olfactory detected properties can be inexpensively obtained. 
Furthermore, the shelf life of many consumable products 
can be signi?cantly extended. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0012] For a better understanding of the present invention, 
reference is made to the folloWing description of exemplary 
embodiments thereof, considered in conjunction With the 
accompanying draWings, in Which: 

[0013] FIG. 1 is block diagram of a method of adding 
olfactory detected properties to a processed consumable 
product; 
[0014] FIG. 2 is a block diagram of a method of adding 
olfactory detected properties to a packaged consumable 
product; 
[0015] FIG. 3 is a block diagram of a method of adding 
olfactory detected properties to an aging consumable prod 
uct; 

[0016] FIG. 4 is a block diagram of a method of adding 
complimentary olfactory detected properties to a consum 
able product; and 
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[0017] FIG. 5 is a block diagram of an over-all method 
containing the method steps contained in FIGS. 1-4. 

DETAILED DESCRIPTION OF THE 
INVENTION 

[0018] Referring to FIG. 1, a ?rst method is disclosed that 
addresses the problem of the loss of high note ?avors during 
the heat processing of a beverage or consumable product. As 
is indicated by Block 12, a manufacturer of a beverage or 
consumable determines What olfactory detected properties it 
Wants its ?nal product to have. This determination is done 
through experimentation, taste tests, focus group studies and 
other techniques commonly used in the industry. Once the 
olfactory detected properties of the beverage or consumable 
are determined, the manufacturer designs a facility to pro 
duce the beverage or consumable to the recipe selected. As 
is indicated by Block 14, the manufacturer mixes the 
selected ingredients needed to manufacture the beverage or 
consumable. HoWever, as is indicated by Block 16, the 
ingredients must also be processed in order to create the ?nal 
product. The processing of the ingredients often includes 
pasteuriZing, baking or otherWise heating the ingredients. 

[0019] As ingredients are processed, the olfactory detected 
properties of the original ingredients are degraded. This is 
true for both natural ?avors and arti?cially added ?avors. 
Often, it is the strongest of the ?avors, called high note 
?avors, that are degraded the most. As is indicated by Block 
18, after the ?nal product is processed, the loss of desired 
olfactory detected properties is quanti?ed by the manufac 
turer. The loss of olfactory detected properties Will differ for 
each recipe and for each ?avor in the recipe. For example, 
assume a lemon ?avored iced tea drink is being manufac 
tured. This beverage contains lemon ?avoring and tea ?a 
voring, among others. During processing, the added lemon 
?avoring may degrade dramatically, While the tea ?avor 
remains unchanged. As such, a manufacturer may determine 
that the ?nal product does not have the olfactory detected 
properties that are desired. 

[0020] As is indicated by Block 20, a manufacture com 
pensates for degraded olfactory detected properties by 
exposing the ?nal product to a volume of scented plastic in 
an enclosed environment. The scented plastic is manufac 
tured With a scent that is to be added to the ?nal product. 
Over a period of time, the scent leaches from the plastic into 
the ?nal product, thereby adding olfactory detected proper 
ties to the ?nal product. 

[0021] In order to have scent leach from a scented plastic 
into a beverage or consumable, the beverage or consumable 
is placed in a con?ned container and is exposed to a volume 
of the scented plastic. The 10 container can be a bottle, 
barrel, vat or any structure convenient to hold the beverage 
or consumable. The container can also be the packaging of 
the beverage or consumable, as Will later be explained. The 
scented plastic is a plastic composition that contains a 
scented compound. The scented compound can be a scented 
resin or a scented oil that is mixed into traditional polymer 
resins. The amount of scented compound contained in the 
scented plastic varies betWeen 1/4 of one percent and tWenty 
?ve percent by Weight. Scented compounds that can be 
mixed into molded plastic are available in a large variety of 
different scents. Many of those scents correspond to com 
mon ?avorings, such as lemon, orange, coffee, cola, root 
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beer, Watermelon and the like. The scented compounds can 
be added to the plastic composition in amounts that super 
saturate the plastic composition. As the plastic is molded and 
cooled, the saturation point of the plastic loWers and the 
scented compounds Will sloWly migrate to the external 
surfaces of the plastic and bloom onto the exposed surfaces 
of the plastic. 

[0022] When the beverage or consumable is placed in a 
sealed container and is exposed to a volume of scented 
plastic, a vapor equilibrium is reached Within the container. 
Vapor and gas dissolves out of the consumable material just 
as vapor and gas condensates and dissolves back into the 
consumable material. The consumable material in the con 
tainer and/or the gas and vapor from that material directly 
contacts the scented plastic. As the material and/or gas and 
vapor absorbs the scent of the scented compounds that are 
leaching out of the plastic material. As the gas and vapor 
condensate and return to the consumable material, the 
leached scented compounds dissolve into the consumable 
material. Furthermore, as consumable material itself con 
tacts the scented plastic, scented compounds leach directly 
into the consumable material. 

[0023] As leached scented compounds dissolve into, or 
mix With, the consumable material, the consumable material 
begins to acquire the olfactory detected properties of the 
scented compound. The amount of scented compounds that 
leaches into the consumable material Will be minuscule. As 
such, the scented plastic adds no calories to the consumable 
material. The leached scented compounds can be used to add 
olfactory detected properties to a beverage or consumable 
that Was lost during processing. 

[0024] Referring to FIG. 2, the method of counteracting 
adverse leaching effects from plastic packaging is shoWn, in 
accordance With the present invention. When a beverage of 
consumable is packaged in a plastic container, the plastic 
may degas or degrade, thereby adding an adverse taste and 
smell to the product. As is indicated by Block 22 on FIG. 2, 
a manufacturer determines the adverse olfactory effects that 
plastic packaging has on a product. These adverse olfactory 
detected effects may be determined by experimentation 
and/or customer feedback. Once the adverse olfactory 
detected effects are determined, a scented plastic is devel 
oped that can be use to counteract the knoWn adverse 
olfactory effects. As is indicated by Block 24, the beverage 
or consumable is exposed to the scented plastic Within its 
packaging. As such, the scented plastic provides the bever 
age or consumable With positive olfactory effects that are 
designed to counteract the adverse olfactory effects of the 
packaging plastic. 

[0025] For example, suppose a particular ?avored soft 
drink is packaged in a plastic bottle that makes the soft drink 
taste “like plastic” after tWelve months on a store shelf. As 
such, the soft drink has an expiration date of only ten months 
so no customer Will experience the plastic “taste”. By 
making at least part of the bottle cap from a scented plastic, 
the soft drink can be readily exposed to the scented plastic 
While aWaiting consumption. The scented plastic can have a 
scent that counteracts or disguises the adverse “plastic” 
?avor emitted by the plastic soda bottle. The scented plastic 
can be scented With cola, lemon or some other scent that 
makes the adverse plastic ?avor less noticeable. The scent 
most effective to use in the scented plastic depends upon the 
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beverage or consumable and can be determined through 
experimentation. Furthermore, the bene?cial olfactory 
detected properties added by the scented plastic increase 
With time of exposure. Accordingly, the longer a product sits 
on a store shelf, the more bene?t that product receives from 
the scented plastic. The result is a product that may taste 
better over time, rather than Worse. Accordingly, the shelf 
life of the beverage or consumable can be dramatically 
increased. 

[0026] Referring to FIG. 3, the method of counteracting 
product staleness is shoWn, in accordance With the present 
invention. After a beverage or consumable is packaged, it 
typically begins to sloWly lose ?avor as it ages. This is Why 
a fresh cup of coffee is typically preferred over an old cup 
of coffee. 

[0027] As is indicated by Block 30 in FIG. 3, a manu 
facturer determines the adverse olfactory effects 5 that time 
has on a product. These adverse olfactory effects may be 
determined by experimentation and/or customer feedback. 
Once the adverse olfactory effects are determined, a scented 
plastic is developed that can be use to counteract the knoWn 
adverse olfactory effects. As is indicated by Block 32, the 
beverage or consumable is exposed to the scented plastic 
Within its packaging. As such, the scented plastic provides 
the beverage or consumable With positive olfactory effects 
that are designed to counteract the adverse olfactory effects 
of staleness. 

[0028] For example, suppose a particular coffee ?avored 
drink is packaged in a glass bottle. There are no adverse 
effects from plastic, hoWever, after time the drink loses some 
of its strong coffee taste. By using a cap on the glass bottle 
that is molded from coffee scented plastic, the coffee scent 
from the cap Will leach into the drink over time. As such, 
even though the drink loses natural ?avor and aroma over 
time, that same drink gains arti?cial olfactory detected 
properties from the scented plastic to Which it is exposed. 
The result is a drink that maintains its full ?avor longer, 
thereby signi?cantly increasing its shelf life. 

[0029] Referring to FIG. 4, the method of supplementing 
the ?avor of a beverage or consumable is shoWn, in accor 
dance With the present invention. Many beverages and 
consumables have very mild ?avors, or no ?avor at all. With 
such products, it is often dif?cult to add subtle ?avors that 
do not overWhelm the product. As is indicated by Block 40 
in FIG. 4, a manufacturer determines the supplemental 
olfactory detected properties a particular beverage or con 
sumable is to have. For example, a manufacturer may Want 
to add a cherry scent to bottled Water. As indicated by Block 
42, a manufacturer produces the product Without the desired 
scent. The product is then packaged in a package that 
contains a volume of scented plastic With the desired scent. 
As is indicated by Block 44, the beverage or consumable is 
exposed to the scented plastic Within its container. As such, 
the scented plastic provides the beverage or consumable 
With the olfactory detected properties of the scented plastic. 
In this manner, beverages or consumables can be supple 
mented in olfactory detected properties. For instance, scent 
can be added to bottled Water, or lemon added to iced tea. 

[0030] Referring to FIG. 5, it can be seen that the methods 
of FIG. 1, FIG. 2, FIG. 3 and FIG. 4 can be combined in 
any combination into a single manufacturing method. As 
such, a manufacturer can expose a beverage or a consumable 
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to a volume of a scented plastic to compensate for process 
ing losses, counteract adverse packaging effects, counteract 
staleness or to supplement olfactory detected properties. See 
Block 18, Block 22, Block 30 and Block 40, respectively. 

[0031] It Will be understood that the embodiments of the 
present invention described and illustrated herein are merely 
exemplary and a person skilled in the art can make many 
variations to the embodiments shoWn Without departing 
from the scope of the present invention. All such variations, 
modi?cations and alternate embodiments are intended to be 
included Within the scope of the present invention as de?ned 
by the appended claims. 

What is claimed is: 
1. A method of adding olfactory detected properties to a 

consumable material, comprising the steps of: 

placing a volume of consumable material in a con?ned 

container; 
exposing said consumable material in said container to a 

molded plastic that contains a scented compound for a 
period of time suf?cient to enable olfactory detected 
properties from said molded plastic to leach into said 
volume of consumable material. 

2. The method according to claim 1, Wherein said step of 
exposing said consumable material includes packing said 
consumable material in packaging that contains said molded 
plastic With said scented compound. 

3. The method according to claim 2, Wherein said pack 
aging contains a material that provides adverse olfactory 
detected properties to said consumable material. 

4. The method according to claim 3, Wherein said step of 
exposing said consumable material to a molded plastic that 
contains a scented plastic includes exposing said consum 
able material to a molded plastic that contains a scented 
plastic that provides desirable olfactory detected properties 
to said consumable material that counteracts said adverse 
olfactory detected properties. 

5. The method according to claim 2, Wherein said con 
sumable material has knoWn olfactory detected properties 
that diminish over time, and said step of exposing said 
consumable material in said container to molded plastic 
includes exposing said consumable material to a molded 
plastic that contains a scented compound that provides said 
knoWn olfactory detected properties to said consumable 
material. 

6. The method according to claim 1, Wherein said con 
sumable material has knoWn olfactory detected properties 
that diminish during processing, and said step of exposing 
said consumable material in said container to molded plastic 
includes exposing said consumable material to a molded 
plastic that contains a scented compound that provides said 
knoWn olfactory detected properties to said consumable 
material. 

7. The method according to claim 1, Wherein said con 
sumable material has knoWn olfactory detected properties, 
and said step of exposing said consumable material in said 
container to molded plastic includes exposing said consum 
able material to a molded plastic that contains a scented 
compound that provides complimentary olfactory detected 
properties to said knoWn olfactory detected properties of 
said consumable material. 
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8. A method of adding olfactory detected properties to a 
consumable material, comprising the steps of: 

providing a container; 

placing a volume of said consumable material Within said 
container; 

providing a mass of scented plastic having said olfactory 
detected properties; 

con?ning said volume of consumable material and said 
mass of scented plastic Within said container for a 
period of time sufficient to cause said olfactory detected 
properties from said scented plastic to be at least 
partially obtained by said volume of consumable mate 
rial. 

9. The method according to claim 8, Wherein said step of 
providing a mass of scented plastic includes packing said 
consumable material in packaging that contains said scented 
plastic. 

10. The method according to claim 9, Wherein said 
packaging contains a section of material that provides 
adverse olfactory detected properties to said consumable 
material. 

11. The method according to claim 10, Wherein said step 
of eXposing said consumable material to a scented plastic 
includes eXposing said consumable material to a scented 
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plastic that provides desirable olfactory detected properties 
to said consumable material that counteracts said adverse 
olfactory detected properties. 

12. The method according to claim 9, Wherein said 
consumable material has knoWn olfactory detected proper 
ties that diminish over time, and said step of providing a 
mass of scented plastic includes providing a scented plastic 
that contains a scented compound that provides said knoWn 
olfactory detected properties to said consumable material. 

13. The method according to claim 8, Wherein said 
consumable material has knoWn olfactory detected proper 
ties that diminish during processing, and said step of pro 
viding a mass of scented plastic includes providing scented 
plastic that contains a scented compound that provides said 
knoWn olfactory detected properties to said consumable 
material. 

14. The method according to claim 8, Wherein said 
consumable material has knoWn olfactory detected proper 
ties, and said step of providing a mass of scented plastic 
includes providing scented plastic that contains a scented 
compound that provides complimentary olfactory detected 
properties to said knoWn olfactory detected properties of 
said consumable material. 


