Office de la Proprieté Canadian CA 2225015 C 2006/03/21

Intellectuelle Intellectual Property
du Canada Office (11)(21) 2 225 01 5
o Gmsca iy Conac 1 BREVET CANADIEN
CANADIAN PATENT
13) C
(22) Date de depot/Filing Date: 1997/12/16 (51) Cl.Int./Int.Cl. A47J 37/00(2006.01),
(41) Mise a la disp. pub./Open to Public Insp.: 1999/03/02 A4rJ 31/08(2006.01)
- . (72) Inventeurs/Inventors:
(45) Date de délivrance/lssue Date: 2006/03/21 MORDINI MAURO DOMINICK. US:
(30) Priorité/Priority: 1997/09/02 (60/056,030) US VAITKUS, JOSEPH, US:;

PONICI, ADRIAN, US

(73) Proprietaire/Owner:
UNILEVER PLC, GB

(74) Agent: RIDOUT & MAYBEE LLP

(54) Titre : APPAREIL DE BRASSAGE POUR LE THE
(54) Title: APPARATUS FOR QUICK BREWING OF TEA

(57) Abréegée/Abstract:

A brewing apparatus Is provided including a housing with a water inlet channel, a heater to heat water delivered through the
channel and a water dispenser within the housing for providing a spray of hot water to a brewing pot. The brewing pot Is releasably
attachable to the housing and includes a filter receptacle positioned to recelve the spray of water and outlet aperture for allowing
brewed tea to exit. A filter basket for containing the tea leaves Is lodged within the filter receptacle. The basket has a base with a
wire mesh screen and an integrally formed non-porous siphon shroud projecting upwardly from a central area of the floor base, the
shroud being closed at the top while open at the bottom. A siphoning tube Is lodged within the aperture of the filter receptacle and
open at both ends. When nested, the siphon shroud surrounds the siphoning tube to create a siphon arrangement for
continuously removing tea extract fluid from the filter basket. In an alternate preferred embodiment, the apparatus includes a fluted
paper filter with a centered aperture fitting over the siphon shroud for nesting within the filter basket. Tea leaves are placed within
the paper filter instead of directly within the basket.
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ABSTRACT OF THE DISCLOSURE

A brewing apparatus is provided including a housing with a water inlet
channel, a heater to heat water delivered through the channel and a water
dispenser within the housing for providing a spray of hot water to a brewing pof.
The brewing pot is releasably attachable to the housing and includes a filier
receptacle positioned to receive the spray of water and outlet aperture for
allowing brewed tea to exit. A filter basket for containing the tea leaves is
lodged within the filter receptacle. The basket has a base with a wire mesh
screen and an integrally formed non-porous siphon shroud projecting upwardly
from a central area of the floor base, the shroud being closed at the top while
open at the bottom. A siphoning tube is lodged within the aperture of the filier
receptacle and open at both ends. When nested, the siphon shroud surrounds
the siphoning tube to create a siphon arrangement for continuously removing
tea extract fluid from the filter basket. In an alternate preferred embodiment,
the apparatus includes a fluted paper filter with a centered aperture fitting over
the siphon shroud for nesting within the filter basket. Tea leaves are placed

within the paper filter instead of directly within the basket.
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APPARATUS FOR QUICK BREWING OF TEA

BACKGROUND OF THE INVENTION

Field of the Invention

The invention relates to an apparatus and brew element for rapidly

brewing teaq.

The Related Art

Tea is much more sensitive to brewing than coifee. Extended steeping in
water often ruins the beverage. Too short steeping times result in too dilute a

drink. Optimum steeping time is between 3 and 5 minutes.

Netherlands patent application 7807403 discloses a filter device for
making tea comprising a filter vessel with siphoning mechanism for discharge ot
the tea brewed in the vessel. The siphoning means includes an outlet pipe
which extends upward from the bottom of the filter vessel and a sleeve which
surrounds the pipe. A passage for liguid is formed between the pipe and sleeve.
An upper end of the sleeve is closed while a lower portion is formed with inlet
apertures. The negative feature of this device is that the siphoning ceases at the
instant the falling level of liquid in the filter vessel reaches the inlet aperiures.
Thereupon an air bubble is normally drawn into the siphoning means througn
the apertures. When water is next supplied to the filter vessel, the siphoning will

not begin again until the liquid level reaches the upper edge of the outlet pipe.
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An improvement of this basic concept is found in U.S. Patent 4,527,467
(Siemensma). Tea leaves are placed in a bowl having an outlet aperture
formed in its bottom for discharge of brewed tea. An outlet tube communicates
with the outlet aperture and extends upwardly from the bottom of the bowl. A
sieeve surrounds the outlet fube with a space between them providing an
annular siphon passageway. The upper end of the sleeve is closed while the
lower end rests on the bowl bottom. Capillary inlet apertures are formed in the
lower portion of the sleeve. As the liquid level falls in the bowl, the static
pressure of the liquid retained in the annular siphon passageway is balanced by
the capillary pressure of the retained liquid in the capillary inlet apertures.
Passage of airway bubbles through the capillary inlet apertures Is therepy
orevented. Upon addition of further liquid to the bowl, the siphoning operafion

immediately resumes.

While the siphon arrangement in U.S. Patent 4,527,467 significantly
advances the art, the device is still subject to certain problems. Tea placead
within the bowl for brewing can migrate to the capillaries. Particles of tea can
then occlude the capillary inlet apertures interfering with siphoning. Sometimes
relatively small particles can be swept through the capillary inlets with eveniuail
siphoning into the consumer's brew. Of course, these particles in the brewed

oroduct are aesthetically and taste-wise undesirable.

Accordingly, it is an object of the present invention to provide a brewing

apparatus allowing for tea to steep in its optimal range of from 3 to 5 minutes.

Another object of the present invention is to provide a brewing apparatus
whose function is unimpaired by tea particle interference in the brewing

mechanisms.
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Yet another object of the present invention is to provide a brewing
apparatus for loose (bag-less) brewing fo achieve zestiness and body

unachievable through extraction of bagged tea.

Still another object of the present invention is to provide a brewing
apparatus based on a user friendly system no longer requiring laborious

cleaning of tea particles from a basket between subsequent brew baiches.

A still further object of the present invention is to provide a brewing

apparatus which can deliver not only hot but iced tea directly from a brewed
batch.

These and other objects of the present invention will become apparent

from the following summary, drawings and detailed description.

SUMMARY OF THE INVENTION

A brewing apparatus is provided which includes:

a housing;

a water inlet channel within the housing;

a heater within the housing to heat water delivered through the
inlet channel;

a water dispenser within the housing communicating with ana
dispensing water from the inlet channel;

a filter receptacle positioned to receive water from the water
dispenser and having an outlet aperture:

a filter basket removably nested within the filter receptacle for

containing tea leaves, the basket including a base with an at least partially
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porous floor and a non-porous siphon shroud formed in the base projecting
orthogonally upwards from a central area of the tloor; ana

a siphoning tube open at both ends, communicating with the

aperture of the filter receptacle.

The at least partially porous floor is preferably a wire mesh screen or a
plastic bottom with a multiplicity (greater than four, preferably greater than
twenty and optimally greater than one hundred) holes. Further, the floor when it
is a wire mesh screen may be constructed with a plurality of supporting arms

equidistant from one another. These radiate outwardly from the siphon shroud.

The filter basket in cross-sectional diameter is preferably at least four times

the diameter of the siphon shroud.

The filter receptacle includes a bottom wall and a surrounding wall
projecting upwards from the bottom wall and encompassing same. The
surrounding wall has inner and outer surfaces. The inner surfaces include
inwardly projecting steps functioning to stably position the filter basket within the
filter receptacle. Quter surfaces of the receptacle taper downwardly In steps

toward the botitom wall.

A series of baffles form channels for directing extracted tea liquids to a
passageway between the siphon shroud and siphoning tube. The batfles are
radially oriented toward the siphoning tube. Baffles of shorter length separaie
baffles of longer length. These baffles number from 6 to 30, preferably from 8 1o
16.
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The water dispenser includes several orifices opening outside the housing.
They are positioned above the filter receptacle for spraying water into the filter
basket. The shower action of the spray efficiently extracts the tea. This contrasts
with the bath system where all the volume of water is simultaneously added 1o

the filter basket. Loss of tea flavors is also minimized with the shower sysiem.

Orifice openings of the water dispenser are preferentially arranged in @

circular pattern. These orifices may number from 6 to 24, preferably from 8 10 16

openings.

Advantageously, the filter basket may be provided with a paper tilier,
preferably a fluted paper filter. An aperture centered in a floor of the paper
filter allows the filter to fit over the siphon shroud and be snuggly held within the
filter basket. Tea leaves are loaded within the paper filter where they are loose
brewed. Without mess the apparatus can be reset for a further brew cycle
simply by removing the paper filter confaining spent leaves. A preterred size tor
the paper filter includes the dimensions of approximately: a 5Sinch base, a 4.25
inch wall height and a 0.625 inch center hole. In its fluted arrangement, the
open mouth of the filter will have an approximate 7.5 inch diameter. When
flattened, the paper filter has approximately a 12 inch diameter. Other
dimensions may also be suitable and are dependent upon dimensions of the

filter basket and siphon shroud.

Paper filters of the present invention can be manutactured by cutting G
donut shaped section from a flat piece of filter paper stock. Subsequent to
cutting, a forming die is applied to the cut section and steam applied for
approximately five seconds. Through the combined pressure of die and steam

a three-dimensional fluted paper results.
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DETAILED DESCRIPTION OF THE DRAWINGS

The above features, advantages and objects of the present invention will

more fully be appreciated through the following discussion, reference being

made to the drawing in which:

Fig. 1 is a side view of the brewing apparatus;

Fig. 2 is a front view of the brewing apparatus;

Fig. 3 is a rear view of the brewing apparatus;

Fig. 4 is a cross-sectional view of the filter receptacle and basket
positioned below the water dispenser, the housing being only partially shown;

Fig. 5is a cross-sectional view of the filter basket;

Fig. 6 is a bottom view of Fig. 5;

Fig. 7 is a cross-sectional view of the filter receptacle without the basker;

Fig. 8 is a top plan view of the filter receptacle of Fig. 7:

Fig. 9 is a bottom view of the water dispenser from which water is sprayed
into the filter basket; and

Fig. 10 is an exploded perspective view of filter paper, filter basket and

filter receptacle nesting one within another.
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DETAILED DESCRIPTION

The brewing apparatus of the present invention is illustrated in Figs. |
through 3. The apparatus consists of a housing 2 with a water inlet channel 4, @
heater 6§ to heat the water, a water dispenser 8, a filter receptacle 10, a filter

basket 12 within the receptacle, and a siphoning tube 14.

A series of functional controls can be regulated through activating
buttons along the front of the apparatus. Electrical power is initiated through a
oower switch 16. Activation of heater 6 is confirmed through a heater light 18.
Hot or iced tea routes are selected by pressing a respective iced tea brew
button 20 or hot tea brew button 22. Cold water can be added through spigot
21. When the heater has reached an appropriate temperature, the ready light
23 becomes activated. As shown in Fig. 3, the apparatus along the back
housing includes a power cord 24, a machine heater switch 26 and a dudl

water inlet solenoid valve 28. The housing is supported by a system of legs 30.

Fig. 4 provides an enlarged cross-sectional view of the brewing pot which
includes filter receptacle and filter basket. The filter receptacle 10 is positioned
to receive water from a water dispensing outlet 32 having an outlet aperture 34.
A plate 36 forming part of the water dispensing outlet is formed with a series of
orifices 38 opening toward an outside of the housing. These oriiices are
positioned above the filter receptacle to provide a spray of water into the ftilter
basket. The orifices are arranged in a circular pattern along a circumference of
olate 36 with their total number being 8 as shown in Fig. 9. Concentrically within

the outer circle of orifices are a further grouping of four inner oritices 40.
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Filter basket 12 includes a porous fioor 42 mainly formed as a wire mesh
screen 44. Fig. 6 illustrates the mesh screen being braced with three supporting
arms 46 equidistant from one another and radiating outwardly from a siphon
shroud 48. In a preferred second embodiment, the mesh screen is replaced by
a plastic floor punctured with a series of holes 49 to allow passage of tea
exfract. As shown in Fig. 5, the siphon shroud 48 is integrally formed as a part of
the base of the filter basket. An upper end of the siphon shroud is closed having

NnoO access to a tea leat recetving area 52 of the basket. Opposite the closed

end 50 1s an open end 54.

Fig. 7 illusirates the filter receptacie 10 within which the filter basket 12 can
be received. The receptacle includes a bottom wall 56 and a surrounding wall
58 projecting upwards from the bottom wall and encompassing it. Inner and
outer surfaces 60, 62 define the surrounding wall 58. The inner surface includes
inwardly projecting steps 64 functioning to stably position the filter basket within
the filter receptacle. Outer surface 62 tapers downwardly in steps 66 toward the
bottom wall of the filter receptacie. Siphoning tube 14 is open at both ends,
with one end being lodged within an aperture 68 of the filter receptacle.
Handle 70 is sufficiently insulated to allow a user to grab and move the brewing

poft.

Fig. 8 illustrates a series of baffles 72 forming channels 74 which direct
extracted tea fluids into a passageway 76 between the siphon shroud and
siphoning tube. The baffles are radially oriented toward the siphoning fube.
Some of the baffles are of shorter length while alternating other baftfles are
longer with the arrangement ensuring that the resultant channels will merge

foward the passageway.
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Fig. 10 illustrates a further refinement of the present invention. For purposes
of ease in cleaning the apparatus between different batches of tea, a paper
filter 78 serves as a bowl receiving the tea to be extracted. Filter 78 is defined by
fluted walls 80 tapering outwardly and a filter floor 82 with a center aperture 84.
The diameter of center aperture 84 is larger than that of the siphon shroud 48 so
that it can fit around the shroud and thereby seat the paper filter within basket
12. Additionally there can be provided a mechanism such as a twist lock system
on the basket and/or receptacle to secure the paper filter against rotational

movement.

In operation, the filter basket is provided with tea leaves and inseried
within the filter receptacie so that the siphon shroud fits over the siphoning fube.
More preferably, the paper filter is first inserted within the filter basket and then
the tea leaves are charged to the paper filter. Hot water is then sprayed over
the tea leaves. Water with the tea extract then flows through the wire mesn
screen or plastic hole perforated floor of the filter basket exiting same and
following the channels of the filter receptacle towards the passageway N the
base of the receptacle. Through siphoning action, the tea extract liquia is lifted
upwards between walls of the siphon shroud and siphoning tube eventually
flowing upwards and then down the siphoning tube to exit the receptacie in @

continuous and rapid manner.

When iced tea is desired, the hot steeped tea extract is fed into G
receiving vessel held below the outlet aperature of the filter receptacie. Cold
water is then delivered through a cold water spigot info the vessel. Most
oreferred is a ratio of hot steeped tea extract to cola water of 1:3, but may

range from 3:1 to 1:10.
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1 The foregoing description illustrates selected embodiments of the present
invention and in light thereof variations and modifications will be suggested to

2
3 one skilled in the art, all of which are within the spirit and purview of this
4

invention.

10
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WHAT IS CLAIMED IS:

l. A brewing apparatus comprising:

a housing;

a water inlet channel within the housing;

a heater within the housing to heat water delivered through the
inlet channel; ' .

a water dispenser within the housing communicating with and
dispensing wcﬁer from the inlet channel;

a filter receptacle positioned to receive water from the water
dispenser and having an outlet aperture;

a filter basket removably nested within the filter receptacle tor
containing tea leaves, the basket including a base with an at least partially
porous floor and a non-porous siphon shroud formed in the base projecting
orthogonally upwards from a central area of the floor; and

a siphoning tube open at both ends, communicating with the

aperture of the filter receptacle.

2. The apparatus according to claim 1 wherein the at least partially porous

floor comprises a wire mesh screen.

3. The apparatus according to claim 2 wherein the floor further corhprises a

plurality of supporting arms equidistant from one another radiating outwardly

from the siphon shroud.

4. The apparatus according to claim 1 wherein the filter basket in cross-
sectional diameter is at least four times greater in size than that of the siphon

shroud.
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5. The apparatus according to claim 1 wherein the filter receptacle

comprises a bottom wall and a surrounding wall projecting upwards from the

bottom wall and encompassing same.

6. The apparatus according to claim 5 wherein the surrounding wall
comprises inner and outer surtaces, the inner surfaces including inwardly

projecting steps functioning o stably position the filter basket within the filter

receptacle.

/. The apparatus according to claim 6 wherein the outer surfaces taper

downwardly in steps towards the bottom wall of the filter receptacie.
3. The apparatus according fo claim 5 further comprising a plurality of
baffles forming channels for directing extracted tea fluids into a passageway

between the siphon shroud and siphoning tube.

9. The apparatus according to claim 8 wherein the baffles are radially

oriented toward the siphoning tube.

10. The apparatus according to claim 9 wherein some of the plurality of

baffles are shorter in length than other baffles, the shorter baffles alternating with

the longer battles.

11. The apparatus according to claim 9 wherein the batffies number from 6 to
30.

12. The apparatus according to claim 9 wherein the baffles number from 3

12
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to 16.

13. The apparatus according to claim 1 wherein the water dispenser has a

plurality of orifices opening outside the housing and positioned above the filter

receptacle for spraying water into the filter basket.

14. The apparatus according to claim 13 wherein the orifices are arranged in

a circular pattern.

15.  The apparatus according to claim 13 wherein the orifices number from 6
to 24.

16. The apparatus according to claim 13 wherein the orifices number from 8
to 16.

17. The apparatus according to claim 1 wherein the siphoning tube is of a
sufficient diameter to ensure that tea leaves within the filter receptacle are

sfeeped with water for a period ranging from 3 to 5 minutes.

18. The apparatus according to claim 1 further comprising a paper fiiter

formed of vertical walls rnising from a tloor.

19. The apparatus according to claim 18 wherein the filter walls are fluted.
20. The apparatus according to claim 18 wherein the floor further comprises

an aperature in a center thereof having a diameter larger than a diameter of

the siphon shroud.

13
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21. A brewing pot comprising:

a filter receptacle having a bottom wall and a surrounding wall
projecting upwards from the bottom wall and encompassing same, and having
an outlet aperture in the bottom wall;

a filter basket movably nested within the filter receptacle for
confaining tea leaves, the basket comprising a base with an at least porous
floor and a non-porous siphon shroud formed in the base projecting
orthogonally upwards from a central area of the floor; and

a siphoning tube open at both ends, communicating with the

aperture of the filter receptacie.

22. The brewing pot according to claim 21 wherein the at least partfially

porous floor comprises a wire mesh screen.

23. The brewing pot according to claim 21 wherein the floor further comprises
a plurality of supporting arms equidistant from one another radiating outwardly

from the siphon shroud.

24. The brewing pot according to claim 21 wherein the filter basket in cross-
sectional diameteris at least four times greater in size than that of the siphon

shroud.

25.  The brewing pot according to claim 21 wherein the surrounding wall
comprises inner and outer surfaces, the inner surfaces including inwardly
projecting steps functioning to stably position the filter basket within the filter

receptacie.
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26. The brewing pot according to claim 21 further comprising a plurality of
baftles forming channels for directing extracted tea fluids intfo a passageway

between the siphon shroud and siphoning tube.

27. The brewing pot according to claim 21 wherein the siphoning tube is of a
sufficient diameter to ensure that tea leaves within the filter receptacle are

steeped with water for a perod ranging from 3 1o 5 minutes.

28. A paper filter comprising vertical walls and a floor, the floor including @

single centered aperture.

29. The filter according to claim 28 wherein the walls are fluted.

Ridout & Maybee
Suite 2400

One Queen Streat East
Toronto, Canaua MSE 2ol
Patent Agents of the Applicant
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