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(54) VACUUM PRODUCING APPLIANCE (57) ABSTRACT 

(76) Inventor: Kenneth A‘ Tarl0w> Cone Madera> CA Vacuum producing appliance and associated food and bev 
(US) erage holding vessels, the vacuum producing appliance With 

_ a holloW housing, the housing enclosing a vacuum pump, a 

ggrlriilpAolnzdenie address‘ pressure sWitch, a vacuum holding tank, a solenoid valve, a 
4929 WILISI’HEE‘BLVD poWer sWitch, and associated tubing to attach the compo 
SUITE 500 nents to each other. Aconical shaped concavity built into the 

bottom of said housing capable of draWing air from a vessel 
LOS ANGELES’ CA 90010 (Us) and passing it through said vacuum. A plurality of vessel 

_ sealing lids interact With the vacuum producing appliance, 
(21) Appl' NO" 10/868’628 said lids having a convex conical shape at their top surface 
22 Fl (12 _ 14 200 4 that can interface in an air tight Way With a mating concave 

( ) 1 6 Jun ’ conical shape located in said main housing, said lids having 
Related US Application Data a check valve that alloWs air to leave said lid but not reenter 

it. The lids are capable of interfacing in an air tight Way With 

(63) Continuation of application No. 10/437,120, ?led on the mouth of 2} jar>_b(_)tt1e, can or the like 50 that a vacl'lllm 
May 13, 2003, which is a Continuation of application can be drawn in said Jar, bottle or can. Aplurahty of unique 
NO_ 10/051,945, ?led on Jan 22, 2002, HOW Pat' No_ food or beverage holding vessels such as a serving tray, a 
6,626,092 tumbler, a soup boWl, an ice cream boWl or the like, each 

said vessel being of double Walled construction and each 
Publication Classi?cation said vessel being ?tted With said convex conical interface 

and said check valve so that said vacuum producing appli 
ance can interface With said food or beverage holding 

(51) Int. Cl.7 ..................................................... .. A23B 4/00 vessels and cause a vacuum to be created Within said inner 
(52) US. Cl. .............................................................. .. 99/472 and outer Walls. 
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VACUUM PRODUCING APPLIANCE 

BACKGROUND OF THE INVENTION 

[0001] This invention relates generally to the ?eld of food 
storage and holding devices, and more particularly to a 
vacuum producing appliance that cooperates With an assort 
ment of food and beverage holding devices. 

[0002] Foods and beverages have been stored in vessels 
for thousands of years. Often the vessels had lids that ?t 
tightly and helped keep the contents from spoiling or becom 
ing contaminated by dirt or the like. 

[0003] Food and beverage storing and holding vessels 
have traditionally be constructed of materials such as metal, 
glass or plastic. Traditionally, these vessels are of a single 
Wall construction. Within the last one hundred years, 
vacuum packing has been employed to help keep foods fresh 
longer. The lack of air in the food container helps prevent 
bacteria from groWing on the food. 

[0004] Unfortunately, When a vacuum packed food storing 
vessel is opened, the vacuum is lost thereby alloWing 
bacteria in the trapped air Within the vessel to groW more 
rapidly and hastening the unsuitability of the food for human 
consumption. Additionally, foods or beverages that are 
heated or cooled and then stored or held in single Walled 
containers, loose their heat or cold quality rather quickly 
because the vessel usually does not have good insulating 
qualities. Double Walled carafes or the like have been 
constructed, primarily out of glass or metal, Where the space 
betWeen the Walls is evacuated thereby creating a good 
insulator, hoWever these types of containers tend to be 
restricted in shape and siZe due to manufacturing restric 
tions. 

SUMMARY OF THE INVENTION 

[0005] The primary object of the invention is to provide a 
vacuum producing appliance that can quickly create a 
vacuum Within the Walls of a food storing vessel such as a 
jar, bottle or can so that the food stored therein is preserved 
for a longer period than if there Were no vacuum involved. 

[0006] Another object of the invention is to provide a 
vacuum producing appliance that can quickly create a 
vacuum Within the Walls of a plurality of unique double 
Walled vessels such as a serving tray or a drinking tumbler 
thereby producing an insulating effect that helps said double 
Walled vessel keep the food or beverage contained therein 
hot or cold for a longer period than if there Were no vacuum 
involved. Even though the vacuum may be considered 
temporary, lasting approximately eight hours, it can be 
easily recharged by the vacuum producing appliance of the 
present invention. 

[0007] Another object of the invention is to provide a 
vacuum producing appliance that can be af?xed to the Wall 
of a kitchen or the like. 

[0008] A further object of the invention is to provide a 
vacuum producing appliance that is alternately capable of 
being placed on a counter top or the like. 

[0009] Other objects and advantages of the present inven 
tion Will become apparent from the folloWing descriptions, 
taken in connection With the accompanying draWings, 
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Wherein, by Way of illustration and example, an embodiment 
of the present invention is disclosed. 

[0010] Vacuum producing appliance and associated food 
and beverage holding vessels, said vacuum producing appli 
ance comprising: a holloW housing, said housing enclosing 
a vacuum pump, a pressure sWitch, a vacuum holding tank, 
a solenoid valve, a poWer sWitch, and associated tubing to 
attach said components to each other, said vacuum pump 
turned on by said poWer sWitch and turned off by said 
pressure sWitch When said vacuum holding tank has reached 
the proper vacuum level, said pressure sWitch activating said 
solenoid valve thereby sealing in said vacuum in said 
vacuum holding tank, an electrical line cord and plug that 
supplies poWer to said vacuum pump, a conical shaped 
concavity built into the bottom of said housing capable of 
draWing air from a vessel and passing it through said 
vacuum, a plurality of vessel sealing lids, said lids having a 
convex conical shape at their top surface that can interface 
in an air tight Way With a mating concave conical shape 
located in said main housing, said lids having a check valve 
that alloWs air to leave said lid but not reenter it, said lids 
having a vacuum relief valve located on their top surface that 
can be operated by the user to relieve the vacuum Within a 
vessel located beloW said lid, said lids having a rigid conical 
portion built into its loWer surface, said loWer conical 
portion having a soft rubber covering around its circumfer 
ence, said rubber portion capable of interfacing in an air 
tight Way With the mouth of a jar, bottle, can or the like so 
that a vacuum can be draWn in said jar, bottle or can, said lids 
having a variety of diameters of said loWer conical portion 
to alloW said conical portion to ?t a variety of diameters of 
food or beverage holding vessels such as a small diameter 
for a Wine bottle, or a large diameter for a larger Ball jar, and 
a plurality of unique food or beverage holding vessels such 
as a serving tray, a tumbler, a soup boWl, an ice cream boWl 
or the like, each said vessel being of double Walled con 
struction and each said vessel being ?tted With said convex 
conical interface and said check valve so that said vacuum 
producing appliance can interface With said food or bever 
age containing vessels and cause a vacuum to be created 
Within said inner and outer Walls, said vacuum acting as an 
insulating means for said food containing vessel. 

[0011] The draWings constitute a part of this speci?cation 
and include exemplary embodiments to the invention, Which 
may be embodied in various forms. It is to be understood 
that in some instances various aspects of the invention may 
be shoWn exaggerated or enlarged to facilitate an under 
standing of the invention. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0012] FIG. 1 is a side section vieW of the vacuum 
producing appliance of the present invention. 

[0013] FIG. 2 is a perspective vieW of the vacuum pro 
ducing appliance that can sit on a counter or the like. 

[0014] FIG. 3 is a perspective vieW of the vacuum pro 
ducing appliance that is mounted to a Wall. 

[0015] FIG. 4 is a side section vieW of the vacuum lid of 
the present invention. 

[0016] FIG. 5 is an exploded vieW of the vacuum appli 
ance, lid and standard jar. 
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[0017] FIG. 6 is a section vieW of a drinking vessel. 

[0018] FIG. 7 is a section vieW of a serving tray and lid. 

DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

[0019] Detailed descriptions of the preferred embodiment 
are provided herein. It is to be understood, hoWever, that the 
present invention may be embodied in various forms. There 
fore, speci?c details disclosed herein are not to be inter 
preted as limiting, but rather as a basis for the claims and as 
a representative basis for teaching one skilled in the art to 
employ the present invention in virtually any appropriately 
detailed system, structure or manner. 

[0020] Referring noW to FIG. 1 We see the vacuum 
producing appliance of the present invention 100 a housing 
2 encloses a vacuum holding tank 2, a vacuum pump 14, a 
pressure, sWitch 10, a solenoid valve 8 and an electrical 
sWitch 11. Flexible tubing 20 connects all the components 
associated With vacuum producing capability. PoWer cord 16 
and plug 18 provide poWer to Vacuum pump 14 and solenoid 
valve 8. In the preferred embodiment, vacuum pump 14 and 
solenoid valve 8 are poWered by tWelve volts DC. Astandard 
Wall pack transformer, not shoWn, converts 120 VAC to 
tWelve volts DC. In this Way, there is an option that the 
appliance of the present invention 100 can be operated by a 
rechargeable battery pack or by the poWer supply in a 
automobile, recreational vehicle, boat or the like. Aconcave, 
conical recess 23 located at the underside of the enclosure 
that is designed to receive a mating shape located in variety 
of unique items to be discussed beloW. When a person 
presses button 12, sWitch 11 opens solenoid valve 8 and 
turns on vacuum pump 14. Vacuum pump 14 also evacuates 
vacuum holding tank 4. The vacuum pump 14 is automati 
cally turned off be vacuum pressure sWitch 10 When proper 
vacuum is reached. In this Way, an instant vacuum can be 
created When the user pushes the on button 12 because the 
vacuum is coming from holding tank 4 as Well as from 
vacuum pump 14. Protrusions 15, 17 in housing 2 have 
apertures that alloW the entire unit 100 to be hung on screWs 
that are mounted on a Wall. 

[0021] FIG, 2 is a perspective vieW of the vacuum appli 
ance present invention 100 and associated vacuum lid 
assembly 200 and a standard food storing jar 70. In this 
version, base plate 80 alloWs the appliance 100 to sit on a 
counter top. In this vieW a person 60 has opened a glass jar 
that contains a food such as applesauce. Upon opening the 
jar 70 for the ?rst time, the user has caused the vacuum that 
Was employed Within the jar to keep the applesauce fresh, to 
be depleted. NoW the user 60 Wants to store the applesauce 
for future use. Normally, the user Would screW on the metal 
lid that came With the jar, hoWever, since the vacuum Within 
the jar has been lost, the remaining applesauce is eXposed to 
damaging bacteria that is in the air trapped Within the jar. 
Instead of screWing on the lid that came With the jar, the user 
60 uses a lid 200 that is specially designed to interface With 
the vacuum producing appliance 100 of the present inven 
tion. When the user presses button 12, a vacuum is imme 
diately released from the vacuum holding tank Within the 
appliance 100 and causes a vacuum condition Within the jar 
70 thereby re-vacuumiZing the jar and retarding the groWth 
of unWanted bacteria Within the jar 70. 

[0022] FIG. 3 shoWs the present vacuum appliance 100 in 
a Wall 50 mounted format. In this format the user can insert 
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a jar, can or bottle of any length for the purpose of re 
vacuumiZing. The remaining numbered elements Will be 
discussed in FIG. 4. 

[0023] FIG. 4 shoWs a side section vieW of a lid assembly 
200 as Well as the interface portion of vacuum appliance 100 
and the lip 71 portion of jar 70. The lid assembly 200 is 
comprised of a main body 204, a check valve assembly 208 
having a built in ball 209 and spring 211, a vacuum release 
valve comprised of pull knob 210, gasket 216, and spring 
212.A conical shaped bottom portion of main body 204 
includes a resilient gasket material that can help create an air 
tight seal With jar lip 71. The conical nature of loWer main 
body 204 alloWs the lid assembly 200 to used With jars 
having a variety of diameters of opening lips. I envision the 
lids 200 being made available in a set of three or four lids 
that Will cover most of the diameters of standard jars and 
cans. Special lids can be made for narroW diameters such as 
Wine bottles. Also included in the lid assembly 200 is an air 
plug 220 that lets air pass through but not liquid; The conveX 
conical portion of check valve 208 is designed to interface, 
in an air tight Way, With the concave conical 23 portion of 
appliance housing 100 as shoWn by dotted line 27. When a 
vacuum is pulled, as indicated by arroW 25, air is forced 
from the inside of jar 70 and through ?lter plug 220 and then 
through check valve 208. When the vacuum pressure from 
appliance 100 is stopped, the ball 209 in check valve 208 
returns to its rest position thereby sealing in a vacuum Within 
jar 70. When the user Wants to reopen the jar 70, he or she 
pulls on vacuum release knob 210 causing gasket 216 to lift 
up and release the vacuum Within jar 70. 

[0024] FIG. 5 shoWs a perspective vieW of a portion of 
appliance 100 as Well as lid assembly 200 and jar 70. The 
user places lid assembly 200 on the lip 71 of jar 70. He or 
she then places the outer, conical, conveX portion of check 
valve 208 onto the mating conical concave portion 23 of 
appliance 100. The user can then press button 12 to instantly 
create a vacuum Within jar 70. Lid assemblies 200 of 
different diameters can be easily envisioned that can act as 
an sealing member for such diverse items as Wine bottles, 
canned goods, jars having a variety of diameters of open 
mgs. 

[0025] FIG. 6 shoWs a drinking vessel, otherWise knoWn 
as a tumbler 800. The tumbler 800 can be molded of high 
impact, injection molded plastic such as polycarbonate. The 
unique feature of this drinking vessel is that it is a double 
Walled vessel comprised of outer Wall 804 and inner Wall 
802. A concave conical shape 808 has a check valve 806 at 
its center that is similar in siZe to the eXterior conical shape 
of check valve 208 in lid assembly 200. This interface alloWs 
the user to insert the conveX conical shape of the outside of 
check valve 806 into the conveX receptacle 23 located in 
appliance 100. The user can then create a vacuum inside the 
Walls of tumbler 800 thereby increasing the insulating 
quality of the tumbler Which, in turn, increases the time that 
a liquid held Within the tumbler 800 Will stay hot or cold. 
Ribs 814 keep the outer and inner Walls 804, 802 from 
collapsing into each other. Apertures 810 alloW the air Within 
the tumbler 800 to be removed from all parts of the interior 
of the tumbler assembly 800. 

[0026] FIG. 7 shoWs a serving tray and lid assembly 900. 
In the preferred embodiment the assembly is constructed of 
high impact injection molded plastic such as polycarbonate, 
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but may also be constructed of other rigid materials such as 
metal or glass. The lid 902 has a double Walled construction 
and also includes check valve assembly 905 that can plug 
into interface 23 located in appliance 100. In this Way a 
vacuum can be draWn Within the Walls of lid 902. Ribs 913 
keep the outer Walls from collapsing inWard toWard each 
other. Apertures 910 alloWs all the air to be evacuated from 
lid 902. Similarly, serving tray 904 is also a double Walled 
construction and also has a check valve interface 903 Within 
recessed area 908. carry handles 914, 916 alloW the serving 
tray to be carried in the normal Way. Additional food holding 
products can be easily envisioned that Would be in Within the 
scope of the present invention in that they have double Walls 
and the check valve interface. These products include mugs, 
soup boWls, ice cream dishes, Wine bottle holders and the 
like. Traditionally, vacuumiZed containers have not been 
made out of materials such as plastic because, even though 
plastic such as polycarbonate is a relatively non porous 
material, it still has microscopic pours that can let a vacuum 
be dissipated over a period of a feW Weeks or months. In the 
present case, since the user can re-vacuumiZe the unique 
food holding products of the present invention quickly and 
easily through the use of the present vacuum producing 
appliance 100, and since the food holding products herein 
described such as a tumbler 800 or a serving tray 900 need 
to retain their effective insulating quality for only a feW 
hours, the plastic construction proposed in the present inven 
tion becomes a viable solution. 

[0027] In the above described and illustrated Way, a per 
son, using the appliance and associated elements of the 
present invention can quickly re-vacuumiZe ajar or can of 
food or can create a vacuum Within the Walls specially 
designed food holding vessels thereby increasing the insu 
lating ability of the vessel. 

[0028] While the invention has been described in connec 
tion With a preferred embodiment, it is not intended to limit 
the scope of the invention to the particular form set forth, but 
on the contrary, it is intended to cover such alternatives, 
modi?cations, and equivalents as may be included Within 
the spirit and scope of the invention as de?ned by the 
appended claims. 
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1. Canceled 
2. A vacuum insulated food holding product, comprising: 

a vessel having an exterior Wall and an interior Wall 
forming a double Wall construction, Wherein the exte 
rior and inner Walls de?ne an interior cavity that is 
capable of holding a vacuum; and 

a check valve assembly integral the exterior Wall con?g 
ured for mating With a vacuum producing appliance for 
generating and re-generating a vacuum in the interior 
cavity of the vessel. 

3. The product of claim 2, Wherein he vessel comprises 
polycarbonate. 

4. The product of claim 2, Wherein the vessel comprises 
one of a tumbler, boWl, dish, bottle holder and serving tray. 

5. The product of claim 2, Wherein the double Wall 
construction includes ribs to prevent the Walls from collaps 
ing. 

6. A vacuum insulated food holding product, comprising: 

a vessel having an exterior Wall and an interior Wall 
forming a double Wall construction, Wherein the exte 
rior and inner Walls de?ne an interior cavity that is 
capable of holding a vacuum; 

a check valve assembly attached to the exterior Wall 
con?gured for mating With a vacuum producing appli 
ance for generating and re-generating a vacuum in the 
interior cavity of the vessel. 

7. A lid for a food holding vessel, the lid comprising a 
check valve assembly for mating With a vacuum producing 
appliance for generating and re-generating a vacuum in the 
interior cavity of the vessel. 

8. The lid of claim 7 further comprising a tapered outer 
edge. 

9. The lid of claim 8 Wherein the tapered outer edge 
comprises a resilient gasket. 

10. The lid of claim 9 Wherein the resilient gasket 
comprises rubber. 


