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Description

Field of the invention

[0001] The present invention concerns a capsule for
use with a food preparation machine by extraction and/or
dissolution of a food ingredient contained therein.

Background of the invention

[0002] Machines for preparing a beverage or other
types of food product by injecting pressurized fluid into
a capsule are well-known, especially in the field of pro-
ducing coffee or coffee type beverages. In addition, other
substances such as chocolate or milk products can be
extracted or dissolved to form a beverage, as well as
other types of nutritional products such as infant nutrition
products. The advantages of such a system are in par-
ticular the conservation and freshness of the ingredients,
as well as the possibility of facilitating the operations of
preparing the beverage.

[0003] The method of preparing the beverages using
such a machine is in principle as follows. The capsule is
usually first inserted into a receiving chamber of the bev-
erage preparation machine. After that, a water injecting
means, such as a needle connected to the liquid supply
of the machine and which projects inside the receiving
chamber, is introduced through a wall, typically a top wall,
of the capsule to inject a hot or cold liquid, in order to
make the liquid interact with the ingredients within the
capsule. The food product, typically a liquid beverage,
resulting from this interaction is then discharged through
a delivery, typically a bottom wall of the capsule. For ex-
ample, the delivery wall opens due to the internal pres-
sure in the capsule generated by injecting the liquid.
[0004] DE102004056317 is a German patent applica-
tion to René Schifferle. It discloses a beverage machine
for the preparation of a hot beverage by extraction of an
ingredient contained in a capsule. The machine compris-
es an extraction chamber and a closure member for clos-
ing the chamber. The lower cup-shaped side of the ex-
traction chamber serves as a positive receptacle for the
capsule. Each ofthe lower side of the extraction chamber
and the closure member comprises an injection element
which is arranged for reciprocal perforation of the cap-
sule.

[0005] When the extraction chamber is closed and
locked, both ends of the capsule are perforated by an
injection element. The capsule comprises top and bottom
inner filtering means spaced apart respectively from the
capsule top and bottom walls being pierced by the injec-
tion elements. The inner filtering means allow the circu-
lation of extraction fluid through the ingredient, without
said ingredient being moved throughout the capsule.
[0006] The extraction fluid is usually injected inside the
capsule under pressure. In some instances, when the
consumer removes the capsule, the fluid remaining in-
side the capsule can be forced back outside through the
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capsule top wall, which is called "backflow". Such a phe-
nomenon is highly undesirable since the consumer may
be hurt if spilled with hot water from the capsule. It was
found that such a phenomenon is particularly frequent
when the capsule comprises compartmented spaces
therein.

[0007] DE102004056224 is a German patent applica-
tion to Tchibo GmbH. It discloses a coffee machine for
brewing a hotdrink, in particular, a coffee drink, by means
of a portion capsule with a capsule lid and a capsule
base, comprising a pressurised water device, a portion
capsule holderand a controller. The portion capsule hold-
er is provided with two relatively-displaceable puncture
means, which pierce the capsule lid and the capsule base
on or after insertion of the portion capsule in the portion
capsule holder, such that hot water can enter the portion
capsule through the capsule lid and the drink escapes
through the capsule base from the portion capsule. The
controller is provided for the provision of three differing
pressures for the pressurised water, for example, for
brewing espresso, white coffee and filter coffee. The cap-
sule base of the portion capsule can comprise a pre-
weakened spot.

[0008] It should be understood that the interaction be-
tween the liquid and the ingredients within the capsule
can be e.g. dissolving, extraction, brewing or any other
interaction in order to prepare a beverage by means of
ingredients provided within the capsule.

[0009] Furthermore, once the injection needle has
pierced a wall of the capsule and injection of fluid has
begun, the distal end of the needle which protrudes inside
the capsule chamber is in contact with the product being
prepared therein. After the product preparation is com-
pleted and needle has been removed from the capsule,
food product can remain on the surface of the said nee-
dle, and cross contaminate a product preparation which
would occur afterwards. In some cases when the ma-
chine is not used for a long time, bacterial growth may
occur in the distal portion of the needle which was in
contact with product, which is of course highly undesir-
able to the consumer.

[0010] It is therefore a main objective of the present
invention to provide a capsule for preparing a food prod-
uct using a food preparation machine that is convenient
to use for consumer, that provides good dissolution
and/or extraction properties of the ingredients contained
therein, and which avoids backflow and contamination
of the fluid injection needle of the machine.

Summary of the invention

[0011] The presentinvention meets the objective cited
above with a capsule as claimed in claim 1.

[0012] The fact that the showering means is built-in
with the capsule top wall makes the capsule particularly
easy and cheap to manufacture: there is no need for ad-
ditional parts to be manufactured separately and then
assembled with the top membrane, or inside the capsule.
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[0013] Advantageously, the showering means com-
prises a plurality of showering holes having each a diam-
eter which is inferior to the output diameter of the needle.
[0014] In any case, the diameter of the showering
hole(s) is preferably less than the diameter of the needle
outlet opening, and the speed of the jet of fluid through
the top wall inside the chamber has a reduced speed
compared to the speed of the jet coming out of the needle.
[0015] In a first embodiment of the present invention,
the top wall is rigid and the showering means comprise
a built-in portion protruding downwards inside the cap-
sule chamber.

[0016] Preferably in that case, the top wall is pivotally
attached to the capsule side walls via a pivot hinge.
[0017] Inasecond possible embodimentofthe present
invention, the top wall is a flexible film sealed onto the
circumferential edges of the capsule body, said top wall
comprising at least one layer of a pre-pierced film that is
flexible enough to deform without piercing when in con-
tact with the injection needle.

Brief description of the drawings

[0018] Additional features and advantages of the
present invention are described in, and will be apparent
from, the description of the presently preferred embodi-
ments which are set out below with reference to the draw-
ings in which:

Figure 1 is a schematic profile cut view of a first
embodiment of a capsule according to the invention,
used with a cup-shaped capsule holder;

Figure 2 is a schematic view similar to figure 1,
wherein the capsule is used with a ring shaped cap-
sule holder;

Figure 3 is a schematic profile cut view of an alter-
native construction of the first embodiment of the in-
vention illustrated in figures 1 and 2;

Figure 4 is a schematic profile cut view of a second
embodiment of a capsule according to the invention,
used with a cup-shaped capsule holder;

Figure 5 is a schematic view similar to figure 3,
wherein the capsule is used with a ring shaped cap-
sule holder;

Figure 6 is a schematic perspective view of a cap-
sule with peelable closing membranes;

Figure 7 is yet a schematic cut view of another em-
bodiment of the invention.

Detailed description of the invention

[0019] In the following detailed description, the exam-
ple given is that of a machine - not represented in the
drawing - with capsules for preparing beverages, typically
coffee. Said machine comprises a fluid injection needle
supported by an injection plate, for injection of a single
jet of fluid inside the capsule, said needle being adapted
in shape and size to protrude inside the capsule when
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said capsule holder is inserted into the machine in order
for operation. Such a machine was describedforinstance
in prior European patent EP 1967069 B1. According to
the invention, the outer surface of the capsule top wall is
in contact, at least partially, with the needle plate of the
machine, during the dissolution/extraction step.

[0020] Figure 1 shows a first embodiment of a capsule
1 according to the invention, wherein the capsule body
is cup-shaped, with side walls 2, atopwall 3, and abottom
wall 4 that is pierced with a plurality of dispensing holes
5 for the product produced inside the capsule chamber
to flow out. The capsule top wall 3 is rigid, the outer sur-
face of the rigid top wall is covered during storage by a
removable lid, which can be a glued or sealed foil, or a
semi-rigid lid clipped thereonto - not shown on the draw-
ing -.

[0021] The capsule 1 is placed in a capsule holder 6,
to which a supporting insert 7 can be added in order to
support the bottom wall 4 of the capsule. Such an insert
7 can be necessary to prevent damage to the capsule
wall, particularly when the capsule contains such prod-
ucts like roast and ground powdered coffee, which re-
quires high fluid pressure inside the capsule chamber to
prepare the final product, for instance espresso coffee.
In this case, if the capsule that is loaded into the capsule
holder does not fit properly the internal shape and size
of the capsule holder, when fluid pressure inside the cap-
sule holder increases, the portion of the capsule wall that
is not supported by the capsule holder walls can be
pushed outwardly, and even can be pierced, which is of
course highly undesirable.

[0022] The insert 7 also has another important effect:
in the case shown in figure 1, the said insert 7 counter-
balances the flow of product that flushes out of the cap-
sule dispensing holes 5. By doing this, the insert 7 con-
tributes to keeping a high pressure inside the capsule
chamber, while allowing the product by high pressure
extraction to flow out.

[0023] Such an insert is not necessary in case the in-
gredient contained inside the capsule is meant to be dis-
solved or brewed at a low pressure, for instance in the
case of soluble milk, tea, soup, soluble coffee, or roast
and ground powdered coffee beans to be brewed at low
pressure to produce "filter coffee"-like product.

[0024] As illustrated in figure 1, the capsule 1 com-
prises a top circumferential edge 8 disposed at the upper
portion of the side walls 2, such that when said capsule
is loaded in the capsule holder 6 and said capsule holder
is placed in the machine in order for operation, the inter-
face between the needle plate, the capsule holder 6, and
the capsule edge 8 is leaktight so that fluid injected
through the needle 9 can flow only through said capsule.
More precisely, the top wall 3 is sealed onto said circum-
ferential edges 8.

[0025] Asillustrated in figure 1, the top wall 3 compris-
es built-in showering means. The showering means 10
is a portion protruding downwards inside the capsule
chamber that is built-in with the rigid top wall 3, which
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comprises a plurality of showering holes having each a
diameter which is inferior to the output diameter of the
fluid injection needle 9. The showering means 10 is able
to accommodate the needle 9 without being pierced by
said needle, and it transforms the single jet of fluid from
said needle 9 into a plurality of jets - indicated with arrows
in the drawing - directed towards the inside of the capsule
chamber.

[0026] The top wall 3 can be made of any suitable ma-
terial such as coated cardboard, metal, plastic, rigid lam-
inated film, or a combination thereof, but preferably, it is
made by injection of a thermoplastic such as polyethyl-
ene or polypropylene.

[0027] Figure 2 shows a variant of the embodiment
described above in reference to figure 1. In this case, the
capsule 1 is supported by a ring-shaped capsule holder
6. As described above, the interface between the needle
plate, the capsule holder 6, and the capsule edge 8 is
leaktight so that fluid injected through the needle 9 can
flow only through said capsule.

[0028] In this case, it can be seen that no insert sup-
ports the bottom wall 4 of the capsule 1, nor does an
insert support the side walls 2. Along with the explana-
tions given above, the capsule shown in figure 2 is there-
fore meant for a low pressure preparation of a food prod-
uct.

[0029] Turning now to figure 3, one can see another
variant of the embodiment described above in reference
to figures 1 and 2. In this case, the top wall 3 is pivotally
attached to the capsule side walls 2 via a pivot hinge 12.
More precisely, the hinge is disposed between the top
wall 3 and the circumferential edge 8. In this case, the
capsule bottom wall 4, side walls 2, the hinge 12, and
the top wall 3 are manufactured as a single piece by
injection molding of a thermoplastic material.

[0030] Figure 4 shows a second embodiment of the
invention, wherein the top wall 3 of the capsule 1 is a
flexible film. The said film 3 is a multilayer film comprising
on the outside a continuous, pierceable layer 13, and the
inner layer 14 comprises a deformable layer that is
pierced with a plurality of showering holes 11. When the
needle 9 presses onto the capsule top wall 3, the first
layer 13 of the top wall 3 is pierced by the needle which
passes through and contacts the bottom deformable lay-
er 14. Both layers 13, 14 of the top wall delaminate as
illustrated in figures 4 or 5, such that the deformable
layer 14 accommodates the needle shape and size with-
out being pierced through. When fluid is injected through
the needle, the fluid occupies the space 15 comprised
between the two layers 13, 14, and flows through the
showering holes 11 of the deformable layer 14.

[0031] At that time, the fluid shower jets that are cre-
ated inside the capsule have a reduced speed compared
to the speed of the fluid jet initially coming out of the
needle.

[0032] Figure 5 shows a variant of the embodiment
described above in reference to figure 4. In this case, the
capsule 1 is supported by a ring-shaped capsule holder
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6. As described above, the interface between the needle
plate, the capsule holder 6, and the capsule edge 8 is
leaktight so that fluid injected through the needle 9 can
flow only through said capsule.

[0033] In this case, it can be seen that no insert sup-
ports the bottom wall 4 of the capsule 1, nor does an
insert support the side walls 2. Along with the explana-
tions given above, the capsule shown infigure 5 is there-
fore meant for a low pressure preparation of a food prod-
uct.

[0034] Asillustrated in figure 6, the capsule according
to the present invention can be manufactured so that the
top wall 3, including the showering means 10, is covered
with a peelable film layer 16a sealed onto the circumfer-
ential edges 8 of the capsule body. Similarly, the bottom
wall 4 can be covered by a peelable film layer 16b, which
is sealed onto the circumferential edge of the said bottom
wall. Such peelable layers 16a, 16b, avoid the need for
a secondary packaging enveloping the whole capsule to
keep the product freshness during storage, when the top
and/or bottom walls of the capsule are pre-pierced with
inlet, respectively outlet openings as illustrated in figures
1,2, 0r3.

[0035] Figure 7 illustrates yet another embodiment of
the invention, which is a variant of the embodiment de-
scribed above with reference to figure 1. In the present
case, the showering protrusion 10 protrudes downwards
into the capsule chamber, but its shape is angled so that
its distal end extends horizontally across the internal
cross-section of the capsule chamber. As can be seen
from figure 7, the fluid flow output - marked in the drawing
with a series of small arrows - is therefore more even
throughout the capsule chamber. Different shapes for
the distal end of the showering means protrusion 10 could
be envisaged, following the principle of an even distribu-
tion of the fluid flow path.

[0036] In all embodiments and variants described
herein above, the interface between the portion of the
needle plate that carries the needle 9, and the top wall 3
of the capsule 1, is leaktight. In this case, the portion of
the needle plate surrounding the needle has preferably
a shape as described for instance in prior European pat-
ent EP 1967099 B1, so as to create a leak-tightness at
least locally around the injection point between the nee-
dle 9 and the top wall 3.

[0037] Alternatively to the leak-tightness achieved lo-
cally around the injection point, the sealing can be real-
ised at the interface between the capsule holder upper
edge, the capsule circumferential edge 8, and the sur-
roundings of the needle plate, as illustrated by dotted-
line circles in figure 5.

[0038] In order to guarantee the freshness of the in-
gredient contained therein, the capsule must be closed
during storage, and open only at the time it is used with
machine. In a first possibility the capsule itself is open at
the top and/or the bottom sides, asrepresented in figures
1 to 5. The tightness during storage is guaranteed by a
secondary packaging such as a flowpack - not shown in
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the drawing.

[0039] Alternatively, the capsule itself is preferably
closed, so astoavoid the need for a secondary packaging
while guaranteeing the freshness of the product con-
tained inside during long storage periods. In this case,
as illustrated in figure 6, the capsule open walls, can be
covered with peelable film membrane, which are prefer-
ably made of amaterial barrierto gasand light. The peela-
ble film membranes can be heat sealed, ultrasonically
sealed, glued or attached by any other means which pro-
vide a tight sealing while allowing a consumer to easily
peel them off. In an alternative embodiment - not shown
in the drawing -, the peelable film membranes are re-
placed by rigid or flexible lids which are clipped to the
capsule walls.

[0040] The capsule according to the present invention
is suitable for high or low pressure extraction of the in-
gredient(s) contained therein. In case the contents is cof-
fee, the capsule of the invention can be used for high
pressure extraction of roast and ground powdered coffee
beans, or for low pressure dissolution of soluble pow-
dered coffee. The conception of the capsule, independ-
ent from the essential features disclosed and claimed in
the present patent specification, can be adapted accord-
ing to the necessary features for high or low pressure
use, which the skilled person will be able to choose ap-
propriately. If needed, an insert as described above can
be used to guarantee that a high pressure inside the cap-
sule will not damage it.

[0041] It should be understood that various changes
and modifications to the presently preferred embodi-
ments described herein will be apparent to those skilled
in the art. Such changes and modifications can be made
without departing from the scope of the present invention
and without diminishing its attendant advantages. It is
therefore intended that such changes and modifications
be covered by the appended claims.

Claims

1. A capsule (1) for use with a food preparation ma-
chine, wherein:

- said machine comprises afluid injection needle
(9) supported by an injection plate, for injection
of a single jet of fluid inside the capsule, said
needle (9) being adapted in shape and size to
protrude inside the capsule (1) when said cap-
sule is inserted into the machine in order for op-
eration, and

- said capsule comprises a body with side (2),
bottom (4) and top (3) walls defining a chamber
wherein a food ingredient is contained which is
to be extracted and/or dissolved by the fluid in-
jected in said chamber through said top wall (3),
said capsule further comprising a top circumfer-
ential edge (8) such that when said capsule (1)
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is placed in the machine in order for operation,
the interface between the needle plate, and the
capsule edge (8) is leaktight so that fluid can
flow from the injection means only through said
capsule, and

- the capsule top wall (3) is sealed onto said
circumferential edge (8),

characterized in that the capsule top wall (3)
comprises built-in showering means (10) com-
prising at least one opening (11) so as to ac-
commodate the needle (9) without piercing of
said showering means (10), and transform the
single jet of fluid from said needle into at least
onejetdirected towards the inside of the capsule
chamber.

2. A capsule (1) according to any of the preceding
claims, wherein the showering means (10) compris-
es a plurality of showering holes (11) having each a
diameter which is inferior to the output diameter of
the needle (9).

3. A capsule (1) according to any of the preceding
claims 1 or 2, wherein the top wall (3) is rigid and the
showering means (10) comprise a built-in portion
protruding downwards inside the capsule chamber.

4. A capsule (1) according to claim 3, wherein the top
wall (3) is pivotally attached to the capsule side walls
(2) via a pivot hinge (12).

5. A capsule (1) according to any of the preceding
claims 1 or 2, wherein the top wall (3) is a flexible
film sealed onto the circumferential edges (8) of the
capsule body, said top wall (3) comprising at least
one layer (14) of a pre-pierced film that is flexible
enough to deform without piercing when in contact
with the injection needle.

Patentanspriiche

1. Kapsel (1) zur Verwendung mit einer Nahrungsmit-
telzubereitungsmaschine, wobei:

- die Maschine eine von einer Einspritzplatte ab-
gestutzte Flussigkeitseinspritznadel (9) zum
Einspritzen eines einzelnen Flussigkeitsstrahls
in die Kapsel umfasst, wobei die Nadel (9) in
Form und GréRRe derart angepasst ist, dass sie
in die Kapsel (1) vorsteht, wenn die Kapsel zum
Betrieb in die Maschine eingesetzt wird, und

-die Kapsel einen Korper mit Seiten- (2), Boden-
(4) und oberen (3) Wanden aufweist, welche ei-
ne Kammer definieren, in der eine Nahrungszu-
tat enthalten ist, welche von der in die Kammer
durch die obere Wand (3) eingespritzten Flis-
sigkeit extrahiert und/oder aufgeldst werden
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soll, wobei die Kapsel weiterhin eine obere Um-
fangskante (8) derart umfasst, dass, wenn die
Kapsel (1) zum Betrieb in der Maschine platziert
ist, die Grenzflache zwischen der Nadelplatte
und der Kapselkante (8) so dicht ist, dass Flis-
sigkeit aus der Einspritzeinrichtung nur durch
die Kapsel hindurch flieRen kann, und

- die obere Kapselwand (3) auf der Umfangs-
kante (8) versiegelt ist,

dadurch gekennzeichnet, dass die obere
Kapselwand (3) eine eingebaute Berieselungs-
einrichtung (10) mit mindestens einer Offnung
(11) aufweist, um die Nadel (9) ohne Durchboh-
ren der Berieselungseinrichtung (10) aufzuneh-
men und um den einzelnen Fliussigkeitsstrahl
aus der Nadel in mindestens einen, ins Innere
der Kapselkammer gerichteten Strahl umzu-
wandeln.

Kapsel (1) gemal einem der vorhergehenden An-
spruche, wobei die Berieselungseinrichtung (10)
mehrere Berieselungsoéffnungen (11) mit jeweils ei-
nem Durchmesser aufweist, der kleiner als der Aus-
stoRdurchmesser der Nadel (9) ist.

Kapsel (1) gemal einem der vorhergehenden An-
spriuche 1 oder 2, wobei die obere Wand (3) starr ist
und die Berieselungseinrichtungen (10) einen ein-
gebauten Abschnitt aufweisen, der in der Kapsel-
kammer nach unten vorsteht.

Kapsel (1) gemal Anspruch 3, wobei die obere
Wand (3) Uber ein Drehgelenk (12) schwenkbar an
den Seitenwanden (2) der Kapsel angebracht ist.

Kapsel (1) gemal einem der vorhergehenden An-
spriche 1 oder 2, wobei die obere Wand (3) aus
einer elastischen, auf den Umfangskanten (8) des
Kapselkdrpers versiegelten Folie besteht, wobei die
obere Wand (3) mindestens eine Schicht (14) einer
vorgelochten Folie umfasst, welche elastisch genug
ist, um sich ohne Durchbohren zu verformen, wenn
sie an der Einspritznadel anliegt.

Revendications

Capsule (1) pour une utilisation avec une machine
de préparation d’aliment, ou :

- ladite machine comprend une aiguille d’injec-
tion de fluide (9) supportée par une plaque d’in-
jection, pour une injection d’un jet unique de flui-
de a l'intérieur de la capsule, ladite aiguille (9)
étant adaptée, de par sa forme et sa taille, pour
faire saillie a I'intérieur de la capsule (1) lorsque
ladite capsule est insérée dans la machine en
état de fonctionnement, et
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- ladite capsule comprend un corps avec des
parois latérales (2), inférieure (4) et supérieure
(3) définissant une chambre dans laquelle est
contenu un ingrédient alimentaire qui est desti-
né a étre extrait et/ou dissout par le fluide injecté
dans ladite chambre a travers ladite paroi supé-
rieure (3), ladite capsule comprenant en outre
un bord circonférentiel supérieur (8) de sorte
que lorsque ladite capsule (1) est placée dans
la machine en état de fonctionnement, I'interfa-
ce entre la plaque de I'aiguille et le bord de cap-
sule (8) est étanche de sorte que du fluide peut
s’écouler depuis les moyens d’injection unique-
ment a travers ladite capsule, et

- la paroi supérieure de capsule (3) est scellée
sur ledit bord circonférentiel (8),

caractérisée en ce que la paroi supérieure de
capsule (3) comprend des moyensde douchage
incorporés (10) comprenant au moins une
ouverture (11) de maniére a recevoir l'aiguille
(9) sans pergage desdits moyens de douchage
(10), et a transformer le jet unique de fluide a
partir de ladite aiguille en au moins un jet dirigé
vers lintérieur de la chambre de capsule.

Capsule (1) selon 'une quelconque des revendica-
tions précédentes, dans laquelle le moyen de dou-
chage (10) comprend une pluralité de trous de dou-
chage (11) ayant chacun un diamétre qui est infé-
rieur au diamétre de sortie de I'aiguille (9).

Capsule (1) selon 'une quelconque des revendica-
tions 1 ou 2, dans laquelle la paroi supérieure (3) est
rigide et les moyens de douchage (10) comprennent
une partie incorporée faisant saillie vers le bas a I'in-
térieur de la chambre de capsule.

Capsule (1) selon la revendication 3, dans laquelle
la paroi supérieure (3) est fixée de maniére pivotante
aux parois latérales de capsule (2) par 'intermédiaire
d’une charniére de pivotement (12).

Capsule (1) selon 'une quelconque des revendica-
tions 1 ou 2, dans laquelle la paroi supérieure (3) est
un film flexible scellé sur les bords circonférentiels
(8) du corps de capsule, ladite paroi supérieure (3)
comprenant au moins une couche (14) d’un film pré-
percé qui est suffisamment flexible pour se déformer
sans pergage lors d’un contact avec l'aiguille d’in-
jection.
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KAPSIULA ETELTERMEK KESZITESEHEZ ETSL RESZITD BERENDEZESBSL

Szabadalmi igényponitok

1. Kapszula (1) dolkdssi berenderdsse! vald haszndlatrs, ahol
- @ tekintelt berendezesnek pgyetien folyaddksugar sapszuidha riénd helecskenderdsére
befecskendezdlemeaz altal megiadoll folyadékbefecskendesd Wie (9) van, g szdban forgd 1
{9} alakial &5 mératst fekintve gy van kalakitva, hogy 2 szdban forgd kapszuidt miksdés-
has a berendszésbe helyerve a 10 {9} a kapszula {1) beleajébe nydlik, tovébba
- & fekinfell Rapsauldnak kamedl képezd oldaly, fenék- és fedbfalakkal 2, 4, 3) rendelkexd
feste van, ahol g kavraban @ s2dban forgd feddision {3) kereastlt a tekintett kamréba ferss
kendezet! folyadékkal exirahaln ssivagy feloldani szandékozott St Ceszatevd van, & el
telt kapszulanak emeliefl felsd kerliletl pareme (8) van, amely olyan, hogy a tekintett kapszu-
&t {1 mikadesher @ herendeséchen athelverve 2 tis lomez 8¢ 8 kapszula perem (&) kst
t caatlakozds seivargasmentes, igy a befecskendezd eszitzhd! folyaddk csupdn a tekintett
Rapszuian at aramuothat, tovdbba
~ & kapszula ferliala {3} a {ekintett keeliatl perampe (B van (Gmitelten rdzdng,
azzal jellemazve, hogy & kapszula feddfala (3) beépitell zuhanydeszkdzt {10} tartalmaz,
amelynek a (9 2 lekintel! suhanyzdeszkdz (10} ativukaszidsa nélkdl belogadsd &8 & s26-
ban forgd bl szérmazd sgyetlen folvadéksugaral a kapszula kamudiansy belssie &8 g~
nyitolt legaldbb egy sugara alakitd legalabb egy nyiidss {11} van.

2. Az eibsd igénypontok barmelyike scerinti kapszula (1}, ahol 8 zuhanyzteszhiznel
{10} 16bh zuhanysdhwubia {11} van, amelyek mindegyike hisstb almérdvel rendeliezk a tt
{3y kimensil gimérdiéndl.

3. Az eibzd 1 vagy 2 anyponiok srerinl kapszuta {11, ahol 8 feddial (3) merey, o~
vabba a suhanyzdesekéz (10) egy. 8 kapsaula kamrdidrak belsejdbe lefeld nydid bedpitelt

darabot tadaimas.

A& 2. igenypont szedindt kapsrula {1), shol a feddial (8} csukidpanton (12) keresaill

csubidsan kapesoltdik o kapasuls cldatfalathor (23

5 Az sitzd 1. vagy 2. igényponiol szerintl Kapesuia (1), ahol g feddfalat (3) sy, &
kapszuls lestének kertilell pevemeirs (B} idmitetien rdzdr flexibilis folia képeant, a lekintell fe-
défalnak (3} legalabb egy ofyan eifiyukaszioll iliardtege {14} van, amely slegendden fiexi-
Bilis ahboz, hogy 2 befecskendesd tivel Srintkezve dlszakadas nélk{ deformalddik.
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