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(57) ABSTRACT 

A packaging system comprising a container, a first overcap, 
and a second overcap is provided. The first overcap is config 
ured to be operatively engaged around the container. The 
second overcap is configured to be operatively engaged to the 
first overcap and defines an enclosure region. The enclosure 
region is configured to enclose a package, such as a sample 
package of roast and ground coffee. A method of delivering a 
sample food product is also provided and includes providing 
a packaging system; providing a first overcap and a second 
overcap, wherein the first overcap is operatively engaged to 
the container, wherein the second overcap is operatively 
engaged to the first overcap and defines an enclosure region; 
and providing a package of the sample food product within 
the enclosure region. 
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COMPARTMENT CONTAINER 

FIELD 

0001. The present invention generally relates to a packag 
ing system useful for packing food products and more par 
ticularly relates to a packaging system comprising a container 
for holding roast and ground coffee, a first overcap, and a 
second overcap that defines an enclosure region for delivering 
a sample package of roast and ground coffee. 

BACKGROUND 

0002 Packaging systems such as coffee containers, and in 
more particular plastic coffee containers such as those 
described in U.S. Pat. No. 7,169,418, assigned to The Procter 
& Gamble Company, are being used more and more to deliver 
coffee to consumers. With the increase of coffee sold to 
consumers in plastic containers, it has been identified that 
ways exist to deliver consumers different flavors or blends of 
roast and ground coffee in addition to the standard purchased 
package. Thus, Smaller packages of different flavors or blends 
(including new flavors and blends that are just newly being 
introduced into the marketplace) are often sold to a consumer. 
Smaller packages, among other things, allow a consumer to 
either try a different flavor or blend that they have not tried 
before or allow a coffee manufacturer to introduce a new 
flavor or blend on a much smaller scale. To facilitate consum 
ers trying different or new flavors or blends, coffee manufac 
turers would like to introduce different or new flavors or 
blends on a smaller scale and without making the consumer 
actually purchase an entirely separate package of coffee, 
whether it is a small package or a large package. In addition, 
some coffee drinkers are well known to be loyal to a specific 
or particular flavor or blend, and thus it has been increasingly 
difficult for coffee manufacturers to have these loyal coffee 
drinkers test or try different or new flavors or blends of roast 
and ground coffee. 
0003. Furthermore, designs currently in the marketplace 
present problems for both the consumer and the manufacturer 
or shipper. Some designs include a wrap that attaches Smaller 
packages of products to the outside of containers, for 
example, a plastic wrap attaches a bag of product on the side 
of a round canister. These designs present a packaging prob 
lem for the manufacturer as they are a burden to the normal 
packaging procedure. Further, designs such as these present 
shipping problems as they are not a uniform package. Then, 
when the design reaches the consumer, it has been found to be 
a nuisance, and can even be difficult, to remove the wrap in 
order to use the Smaller package. 
0004 Thus, a need exists to introduce new flavors or 
blends to coffee drinkers, including loyal coffee drinkers, as 
well as to include different flavors or blends than what a 
coffee drinker normally purchases. 

SUMMARY 

0005 To address the current needs, the present invention 
contemplates a packaging system for roast and ground coffee. 
0006. In one embodiment, a packaging system is provided 
comprising a container having a closed bottom, an open top, 
and a body therebetween, the bottom, top, and body defining 
an interior volume wherein a first food product is enclosed, 
the body defining a perimeter about the open top. A first 
overcap configured to be operatively engaged to the perimeter 
of the body about the open top, wherein the first overcap has 
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a perimeter, is also provided. The packaging system further 
comprises a second overcap configured to be operatively 
engaged to the perimeter of the first overcap and that which 
defines an enclosure region. An enclosed package having a 
sample food product enclosed therein can be enclosed within 
the enclosure region. Further, multiple packages of all types 
of food products can also be enclosed within the enclosure 
region. 
0007. In another embodiment, a method of delivering a 
sample food product is provided. The method comprises pro 
Viding a packaging System comprising a container having a 
bottom, an open top, and a body therebetween, wherein the 
bottom, top, and body define an interior Volume for housing a 
first food product, and wherein the body defines a first perim 
eter about the top; providing a first overcap having a second 
perimeter, the first overcap operatively engaged to the first 
perimeter, providing a second overcap, the second overcap 
operatively engaged to the second perimeter and defining an 
enclosure region; and providing a package of the sample food 
product within the enclosure region. 
0008. In yet another embodiment, a packaging system is 
provided. The packaging system comprises a container hav 
ing a closed bottom, an open top, and a body therebetween, 
the bottom, top, and body defining an interior Volume wherein 
a first food product is enclosed, the body defining a first 
perimeter about the open top; a first overcap configured to be 
operatively engaged to the first perimeter, and wherein the 
first overcap has a second perimeter; a second overcap con 
figured to be operatively engaged to the second perimeter of 
the first overcap and defining an enclosure region; and a 
utensil for use with the first food product can be enclosed 
within the enclosure region. 
0009 Numerous advantages and additional aspects of the 
present invention will be apparent from the description of the 
preferred embodiments and drawings that follow. 

BRIEF DESCRIPTION OF THE DRAWINGS 

0010 While this specification includes a description of the 
present invention and concludes with claims that define the 
invention, it is believed that both will be better understood by 
reference to the drawings wherein: 
0011 FIG. 1 is an exploded perspective view of a packag 
ing System. 
0012 FIG. 2 is a cross-sectional view of an overcap for the 
packaging system. 
0013 FIG. 3 is an expanded, cross-sectional view of the 
region labeled 3 in FIG. 2 of the overcap in an applied posi 
tion. 
0014 FIG. 4 is an expanded, cross-sectional view of the 
region labeled 3 in FIG. 2 of the overcap in an expanded 
position. 
0015 FIG. 5 is an isometric view of an alternative overcap 
for use with the packaging system. 
0016 FIG. 6 is a bottom planar view of the alternative 
overcap of FIG. 5. 
0017 FIG. 7 is a cross-sectional view of the region labeled 
7 in FIG. 5 in contact with the packaging system. 
0018 FIG. 8 is a side view of a second overcap. 
0019 FIG. 9 is a side view of an alternative second over 
Cap. 
0020 FIG. 10 is a side view of the packaging system 
having the overcap and the second overcap in applied posi 
tions. 
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0021 FIG. 11 is an expanded, cross-sectional view of the 
region labeled 11 in FIG. 10 of the overcap and the second 
overcap in applied positions. 

DETAILED DESCRIPTION 

0022 All documents cited herein are incorporated by ref 
erence in their entirety. The citation of any document is not to 
be construed as an admission that it is prior art with respect to 
the present invention. 
0023 The invention herein will generally be described in 
terms of a packaging system for a food product. Further, 
while roast and ground coffee is disclosed as being the semi 
nal food product related to the present invention, it should be 
understood that any type of food product is within the scope 
of this invention. 
0024. In general, one embodiment of the present invention 

is related to a packaging system comprising a container for 
holding a food item, Such as roast and ground coffee, a first 
overcap, and a second overcap. The first overcap is configured 
to be operatively engaged to the perimeter of the container. 
The second overcap is configured to be operatively engaged 
to the perimeter of the first overcap and defines an enclosure 
region. The enclosure region is configured to enclose a pack 
age. Such as a sample package of roast and ground coffee. 
Furthermore, a method of delivering a sample food product is 
disclosed. The method comprises providing a packaging sys 
tem as described hereinabove and providing a package of the 
sample food product within the enclosure region. Other 
aspects of embodiments of the present invention will be 
described hereinafter. 
0025. One embodiment of the present invention includes a 
container, a first overcap, and a second overcap. The container 
is configured for housing roast and ground coffee. The first 
overcap can be configured to be secured to the container for 
covering and keeping fresh the roast and ground coffee inside 
the container. The second overcap can be designed to be 
secured to the first overcap. Thus, an enclosure region is 
formed and defined by the interior volume between the first 
overcap and the second overcap. This enclosure region, or 
compartment, can be used for housing a sample product. The 
sample product could be a small package of a flavor or blend 
of roast and ground coffee that is different from the flavor or 
blend of the roast and ground coffee inside the container. 
Thus, this sample product provides a consumer the opportu 
nity to try sample-sized products in different varieties or new 
or specialty products. In some embodiments, the second over 
cap is made of a transparent or translucent thermoformed 
plastic material. Such as athermoplastic polymer, for example 
polyethylene terephthalate. 
0026 FIG. 1 details a packaging system 10 in accordance 
with one embodiment of the present invention. Packaging 
system 10 generally comprises a container 11 made from a 
plastic, for example, polyolefin. Packaging system 10 is in 
general accordance with those embodiments disclosed in 
U.S. Pat. No. 7,169,418. It should be realized that container 
11 can take any number of shapes, including with or without 
handles, grips, or pass-through handles, and can be made of 
any number of suitable materials. Container 11 generally 
comprises an open top 12, a closed bottom 13, and a body 
portion 14. Open top 12, closed bottom 13, and body portion 
14 define an inner Volume in which a product, Such as roast 
and ground coffee, can be contained. 
0027. With further reference to FIG.1, container 11 can be 
cylindrically shaped with substantially smooth sides. In 
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another embodiment, the container is parallelepiped shaped. 
Handle portions 15 are respectively formed in container body 
portion 14 at arcuate positions. Additionally, the body portion 
14 of container 11 can define a perimeter. The perimeter can 
be in the form of a rim-like protuberance 17 disposed at the 
open end of container 11. The perimeter can operatively 
engage a peripheral lip on the overcap, such as on the skirt 
portion 32 of overcap 30. By “operatively engaged' is meant 
closed in a substantially air-tight manner. Protuberance 17 
can provide a surface with which to removeably attach a 
closure 18 and provide a locking surface for skirt portion 32 
of overcap 30. 
0028. Further in FIG. 1, packaging system 10 comprises a 
closure 18. Closure 18 can be a laminated, peelable seal 19 
that is removably attached and sealed to container 11 when 
the food product is packaged for retail sale. Peelable seal 19 
can have a degassing valve, indicated by reference number 
20. One-way valve 20 can be heat welded or glued to peelable 
Seal 19. 
0029 Again referring to FIG. 1, protuberance 17, in the 
form of a rim like structure, can be disposed at the open end 
of container 11 and may have textured surfaces disposed 
thereon. Textured surfaces disposed on protuberance 17 can 
comprise raised surfaces in the form of protuberances, annu 
lar features, and/or cross-hatching to facilitate better sealing 
of peelable seal 19. Annular features may include a single 
bead or a series of beads as concentric rings protruding from 
the seal surface of protuberance 17. While not wishing to be 
bound by theory, it is believed that a textured surface on 
protuberance 17 can allow for the application of a more 
uniform and/or concentrated pressure during a sealing pro 
cess to seal peelable seal 19. Textured surfaces can provide 
increased sealing capability between protuberance 17 and 
peelable seal 19 due to any irregularities introduced during 
molding, trimming, shipping processes, and the like during 
manufacture of container 11. It should be understood that 
while FIG. 1 and other embodiments disclose a protuberance 
17, packaging systems without a protuberance are contem 
plated and within the scope of this invention. 
0030 Closure 18 can be sealed to container 11 along a rim 
or protuberance 17 of container 11. Methods of sealing 
include a heat sealing method incorporating a hot metal plate 
applying pressure and heat through the closure material and 
the container rim, causing a fused bond. The peel strength 
achieved is generally a result of the applied pressure, tem 
perature, and dwell time of the sealing process. However, it 
should be known to one skilled in the art that other types of 
seals and seal methods could be used to achieve a bond with 
Sufficient and effective seal strength, including, but not lim 
ited to, a plurality of annular sealing beads disposed on rim 
17. 
0031 Referring again to FIG. 1, packaging system 10 
comprises an overcap 30 comprised of dome portion 31, skirt 
portion 32, and rib 33. As a non-limiting example, overcap 30 
is generally manufactured from a plastic with a low flexural 
modulus, for example, linear low-density polyethylene (LL 
DPE), low-density polyethylene (LDPE), high-density poly 
ethylene (HDPE), polyethylene (PE), polypropylene (PP), 
linear low-density polyethylene (LLDPE), polycarbonate, 
polyethylene terephthalate (PET), polystyrene, polyvinyl 
chloride (PVC), copolymers thereof, and combinations 
thereof. These types of plastic allows for a first overcap 30 
that has a high degree of flexibility yet can still provide 
Sufficient rigidity to allow stacking of Successive containers. 
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By using a flexible overcap 30, mechanical application during 
packaging as well as re-application of first overcap 30 to 
container 11 after opening by the consumer is facilitated. A 
surprising feature of a flexible overcap 30 is the ability of the 
end user to "burp' excess atmospheric gas from container 11 
thereby reducing the amount of oxygen present. Additionally, 
the desired balance of flexibility and rigidity exhibited by 
overcap 30 is to vary the thickness profile of the overcap 30. 
For example, the dome portion 31 can be manufactured to be 
thinner than skirt portion 32 and rib 33. 
0032 Dome portion 31 can be generally designed with a 
curvature, and hence height, to accommodate for an outward 
displacement of closure 18 from container 11 as a packaged 
product, such as roast and ground coffee, off gases. The 
amount of curvature needed in dome portion 31 can be math 
ematically determined as a prediction of displacement of 
closure 18. As a non-limiting example, a nominal height of 
dome portion 31 can be 0.242 inches (0.61 cm) with an 
internal pressure on closure 18 of 15 millibars for a nominal 
6-inch (15.25 cm) diameter overcap. Further, the dome por 
tion 31 is also generally displaceable beyond its original 
height as internal pressure rises in container 11, causing clo 
sure 18 to rise prior to the release of any off gas by one-way 
valve 20. While dome portion 31 has been described as 
designed with a curvature, other embodiments are envisioned 
that do not have a curvature. A simple flat design could also be 
appropriate. 
0033 FIG.2 details an overcap 30 comprisingarib33. Rib 
33 protrudes outwardly from the generally curved dome por 
tion 31 and serves as a physically connection between dome 
portion 31 and skirt 32. Rib 33 forms a perimeter of overcap 
30. Generally, skirt 32 has a hook shape for lockingly engag 
ing protuberance 17 of container 11. Rib 33 isolates skirt 32 
from dome portion 31, acting as a cantilever hinge so that 
outward deflections (O) of domeportion 31 are translated into 
inward deflections (I) of skirt 33. This cantilevered motion 
provides for an easier application of overcap 30 to container 
11 and serves to effectively tighten the seal under internal 
pressures. 

0034. As shown in FIG.3, an exploded view of the region 
around rib 33, dome portion 31 correspondingly mates with 
protuberance 17 of container 11. As a non-limiting example, 
container 11, after opening, requires replacement of overcap 
30. A consumer places overcap 30 on container 11 so that an 
inside edge 34 of rib 33 contacts protuberance 17. A con 
Sumer then applies outward pressure on skirt 32 and down 
ward pressure on dome portion 31, eliminating some of the 
ambient air entrapped within the headspace of container 11. 
As shown in FIG. 4, the inside edge 34 of rib 33 then fully 
seats on protuberance 17, producing a complete seal. In a 
non-limiting example, protuberance 17 varies from -5° to 
+5° from a line perpendicular to body 14. Inside edge 34 is 
designed to provide contact with protuberance 17 for this 
variation. As another non-limiting example, overall travel of 
the inside edge 34 of rib 33 has been nominally measured at 
three millimeters for a protuberance 17 width of four to six 
millimeters. It has been found that when protuberance 17 is 
angularly disposed, protuberance 17 forms a Sufficient Sur 
face to provide for sealing adhesive attachment of closure 18 
to protuberance 17. 
0035. Additionally, the inside edge 34 of rib 33 can effec 
tively prevent the pollution of protuberance 17, with or with 
out closure 18 in place, thereby providing a better seal. As 
pressure within container 11 builds due to off gas from the 
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product within, dome portion 31 of overcap 30 deflects out 
ward. This outward deflection causes the inside edge 34 of rib 
33 to migrate toward the center of container 11 along protu 
berance 17. This inward movement results in a transfer of 
force through rib 33 to an inward force on skirt portion 32 to 
be applied to container wall 14 and the outer portion of 
protuberance 17, resulting in a strengthened seal. Addition 
ally, significant deflections of dome 31 due to pressurization 
of closure 18 causes the inside edge 34 to dislocate from 
protuberance 17 allowing any vented off gas to escape passed 
protuberance 17 to the outside of overcap 30. This design 
alleviates the need for a vent in overcap 30. 
0036. As shown in FIG. 5, an alternative embodiment of 
overcap 30b comprises a plurality of nested cylindrical for 
mations. In other words, in this alternative embodiment, the 
base of overcap 30b, having a diameter, d, forms a base 
portion 60 upon which the upper portion 62 of overcap 30b, 
having a diameter, d-Ad, is disposed thereon. The upper 
portion 62 of overcap 30b can have an annular protuberance 
64 disposed thereon. It is believed that the annular protuber 
ance 64 disposed upon the upper portion 62 of overcap 30b 
can provide a form upon which closed bottom 13 can lockably 
neSt. 

0037. As shown in FIGS. 6 and 7, in an alternative embodi 
ment, the inner surface of the base portion 60 of overcap 30b 
can have an annular sealing ring 66 disposed thereon. Annular 
sealing ring 66 was found to facilitate the mating of Surfaces 
corresponding to annular sealing ring 66 and the finish por 
tion of container 11. Mating the surfaces in this manner can 
provide an audible recognition that both surfaces have made 
contact and that a secure seal between protuberance 17 and 
the internal surface of overcap 30b has been made. A surpris 
ing feature of overcap 30b is the ability of the end user to 
“burp excess atmospheric gas from container 11 thereby 
reducing the amount of oxygen present. Further, it is believed 
that an inner surface of base portion 60 mate with at least a 
portion of protuberance 17 so that there is provided an overlap 
of the inner surface of base portion 60 with protuberance 17. 
One of skill in the art would realize that any configuration of 
the annular sealing ring 66 may be used to provide the facili 
tation of the corresponding mating Surfaces, including, but 
not limited to, interrupted annular rings, a plurality of protu 
berances, and combinations thereof. It is also believed that 
providing a protuberance 69 in the form of an annular ring, 
plurality of protuberances, and other protuberances known to 
one of skill in the art, can provide a method of Stacking a 
plurality of overcaps 30b prior to overcap 30b being applied 
to a container. 

0038. As further shown in FIG. 6, it was surprisingly 
found that a plurality of protuberances 68 disposed upon the 
inner surface of overcap 30b could facilitate the replacement 
of overcap 30b upon container 11. Without desiring to be 
bound by theory, it is believed that a plurality of protuber 
ances 68 could facilitate replacement of overcap 30b. It is 
further believed that the plurality of protuberances 68 dis 
posed upon the inner surface of overcap 30b can effectively 
translate the horizontal component of a force applied to over 
cap 30b during replacement of overcap 30b upon container 11 
through the plurality of protuberances 68 thereby allowing 
the plurality of protuberances 68 to effectively traverse over 
the edge of container 11 and ultimately aligning the longitu 
dinal axis of overcap 30b with the longitudinal axis of con 
tainer 11. It would be realized by one of skill in the art that the 
plurality of protuberances 68 could comprise a plurality of 
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spherical, semi-spherical, elliptical, quarter-round, and 
polygonal projections, indentations, and combinations 
thereof. 

0039 FIG. 8 details a second overcap 80 comprised of a 
top portion 81 and bottom portion 82. Bottom portion 82 can 
operatively engage overcap 30 or 30b. Specifically, in one 
embodiment the bottom portion 82 of second overcap 80 can 
mate with sealing ring 66 of overcap 30b. After mating, 
intermediate ring 83 of second overcap 80 can be vertically 
adjacent with base portion 60 of overcap 30b. Thus, top 
portion 81 will define an interior region as enclosure region 
84. Enclosure region 84, being bound on the bottom by upper 
portion 62 of overcap 30b and on the top by top portion 81 of 
second overcap 80, defines an actual volume in which an 
article of commerce can be stored or housed. For example, 
this enclosure region 84 can be the Volume in which a sample 
package of food product, specifically roast and ground coffee, 
can be housed. 

0040 FIG.9 details another embodiment of a second over 
cap 90. Second overcap 90 comprises a dome 91 with a 
circumference defined by annular crown 92. Crown 92 con 
tinues vertically downwardly and defines a first wall 93. 
Crown 92 can be used as a Surface for stacking Successive 
packaging systems. First wall 93 terminates at first wall base 
94, which continues to a second wall top 98. Second wall 95 
then continues vertically downwardly and terminates in lip 
96, which forms an annular lip around the perimeter of the 
overcap 90. A tab 99 can be attached or formed on lip 96 as a 
grabbing or pull feature for an end user to remove the second 
overcap 90 from the container 11 after application. A volume 
or void space 97 is defined by the second overcap 90. Within 
this volume 97, an article of commerce can be housed after 
application of the second overcap 90 to a packaging system, 
which is shown in further detail in FIGS. 10 and 11. FIG. 10 
details one embodiment of the second overcap 90 in an 
applied position. Second overcap 90 has been applied to 
overcap 30b of packaging system 10. An expanded view of 
region 11, detailing the fit between the second overcap 90 and 
overcap 30b, is described hereinafter with respect to FIG. 11. 
In FIG. 10, enclosure region 100 can beformed as the volume 
between the upper portion 62 of overcap 30b and dome 91 of 
second overcap 90. This enclosure region 100 can be used for 
housing articles of commerce, shown as 102, to be delivered 
to a consumer, including sample packages of food product, 
specifically roast and ground coffee, as well as utensils foruse 
with roast and ground coffee, among other things, all of which 
will be described in further detail hereinafter. Other articles of 
commerce can include recipe cards, coupons, pamphlets that 
can describe health benefits of coffee or other products, give 
aways such as, for example, novelty items, and combinations 
thereof. Further, these articles can be included incombination 
with sample packages of food products, such as roast and 
ground coffee. 
0041 FIG. 11 details one embodiment of the mating of 
overcap 30b and second overcap 90. A consumer places sec 
ond overcap 90 on overcap 30b. The consumer then applies 
pressure on second overcap 90 such that second wall 95 and 
protuberance 101 transfer pressure onto the surface area of 
annular seal ring 66. As shown in FIG. 11, second wall top 98 
then can seat on protuberance 69, and first wall base 94 
situates into the area above base portion 60. Protuberance 101 
can lockingly engage the Surface area of annular seal ring 66 
and can provide a relatively snug or tight fit. Lip 96 provides 
an engagement Surface for a consumer to remove the second 
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overcap 90. Lip 96 alternatively can include a further protu 
berance portion as a tab 99 (shown in FIG. 9) that further 
extends from lip 96 and defines a pulling feature for an end 
user. One of skill in the art would realize that any configura 
tion of the second wall 95 with protuberance 101 may be used 
to provide the facilitation of the corresponding mating Sur 
faces, including, but not limited to, interrupted annular rings, 
a plurality of protuberances, and combinations thereof. 
0042 Second overcap 90 of embodiments of the present 
invention can be manufactured from a plastic with a low 
flexural modulus, for example, linear low-density polyethyl 
ene (LLDPE), low-density polyethylene (LDPE), high-den 
sity polyethylene (HDPE), polyethylene (PE), polypropylene 
(PP), linear low-density polyethylene (LLDPE), polycarbon 
ate, polyethylene terephthalate (PET), polystyrene, polyvinyl 
chloride (PVC), copolymers thereof, and combinations 
thereof. These types of plastics allows for a second overcap 90 
that has a high degree of flexibility yet can still provide 
Sufficient rigidity to allow stacking of Successive containers. 
By using a second overcap 90, mechanical application during 
packaging as well as re-application of second overcap 90 to 
first overcap 30b after opening by the consumer is facilitated. 
0043. As detailed in the accompanying FIGS. and 
described hereinabove, an enclosure region has been 
described. This enclosure region can be used for the housing 
of packages of roast and ground coffee. Generally, sample 
packages, for example Small bags, of roast and ground coffee 
can be included inside the enclosure region. These packages 
of roast and ground coffee can be in many different types of 
flavors and blends, including, for example, Folgers(R brand 
Classic Roast, Special Roast, Classic Roast Half Caff, 
Columbian, Breakfast Blend, French Roast, Gourmet 
Supreme, Simply Smooth, Folgers Flavors, which includes 
chocolate silk, French Vanilla, cinnamon Swirl, and hazelnut, 
decaf, Gourmet Selections, which includes bistro blend, 
creme brulee, lively Columbian, morning café, caramel 
drizzle, hazelnut creme, chocolate truffle, vanilla biscotti, 
espresso roast, and combinations thereof. These are meant to 
be non-limiting examples of different types and flavors of 
roast and ground coffee, but it is to be understood that any 
flavor or blend of coffee can be included and is within the 
Scope of the present invention. In some embodiments, a pack 
age of the sample roast and ground coffee can be selected to 
be of a different flavor or blend than the flavor or blend that is 
housed inside the container of the packaging system. In these 
embodiments, the consumer then has purchased two differing 
roast and ground coffees, one inside the container of one 
flavor or blend, and a second inside the enclosure region in a 
sample package of another flavor or blend. Thus, a combina 
tion of flavors or blends of roast and ground coffees can be 
provided. Further, the sample package can include writing, 
labeling, designs, branding materials, and general informa 
tion related to the flavor or blend of coffee that it contains. 

0044) Furthermore, it is within the scope of this invention 
that more than one sample package of roast and ground coffee 
can be included within the enclosure region of the packaging 
system. Thus, the container can contain a first flavor or blend 
of roast and ground coffee, a first sample package can include 
a second flavor or blend of roast and ground coffee, and a 
second sample package can include a third flavor or blend of 
roast and ground coffee. Therefore, in these embodiments, at 
least three flavors or blends of roast and ground coffee can 
then be provided to a consumer. Further, it is contemplated 
that any number of sample packages can be included within 
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the enclosure region for delivering multiple flavors or blends 
of roast and ground coffee to a consumer. 
0045. Additionally, articles of commerce other than pack 
ages of roast and ground coffee can be included within the 
enclosure region. In one embodiment, a utensil can be housed 
within the enclosure region. The utensil can be a measuring 
scoop for Scooping and measuring an amount of roast and 
ground coffee. Other articles of commerce can be included in 
the enclosure region that relate to roast and ground coffee, 
including measuring spoons and additives for coffee such as 
cream, Sugar, Sugar Substitutes, etc. 
0046. The second overcap in many embodiments of the 
present invention can come in a variety of colors or can be 
translucent, transparent, or opaque. In at least one embodi 
ment, the second overcap can be transparent. A transparent 
second overcap facilitates the consumer being able to see the 
sample package and being able to read the print or design of 
the sample package, which can include writing, labeling, 
designs, branding materials, and general information related 
to the roast and ground coffee contained therein, including the 
flavor or blend. Thus, with a transparent second overcap, the 
consumer can read the label of the sample package, which can 
include the specific flavor or blend contained therein, and can 
choose which container of roast and coffee ground they want 
to purchase based oil the flavor or blend of the roast and 
ground coffee inside the sample package. Thus, a consumer 
can mix and match flavors and blends based on their desired 
selection. 

0047. A method is also disclosed. One method can include 
delivering an article of commerce, comprising: providing a 
packaging System comprising a container having a bottom, an 
open top, and a body therebetween, wherein the bottom, top, 
and body define an interior Volume for housing a first food 
product, and wherein the body defines a first perimeter about 
the top; providing a first overcap having a second perimeter, 
the first overcap configured to operatively engage the first 
perimeter, providing a second overcap, the second overcap 
configured to operatively engage the second perimeter of the 
first overcap, and wherein the second overcap defines an 
enclosure region; providing the article of commerce within 
the enclosure region. 
0.048. Further methods can include displaying packaging 
systems in accordance with the present invention on store 
shelves. When on a store shelf, it is envisioned that a first 
packaging System can be placed next to a second packaging 
system. The first packaging system can be of a type as 
described hereinabove, and including an enclosure region, 
and can include roast and ground coffee of a first main flavor 
or blend in its container. The first packaging system can 
further include a sample package of roast and ground coffee 
of a second flavor or blend in the enclosure region. This 
sample package would be a sample package for a consumer. 
The second packaging system, which is placed next to the first 
packaging system, can be of a type as described hereinabove, 
and including an enclosure region, and can include roast and 
ground coffee of the first main flavor or blend in its container. 
The second packaging system can further include a sample 
package of roast and ground coffee of a third flavor or blend 
in the enclosure region. This sample package would also be a 
sample package for a consumer. Thus, on the store shelf 
would be a first packaging system of a first main flavor or 
blend next to a second packaging system of the same first 
main flavor or blend. However, the first packaging system 
would also have a sample package of a second flavor or blend 
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while the second packaging system would have a sample 
package of a third flavor or blend. Thus, a consumer of the 
first main flavor or blend would have a choice of which flavor 
or blend of sample package of roast and ground coffee that he 
or she wants to purchase. Therefore, this arrangement on a 
store shelf gives the consumer more variety in choosing their 
main flavor or blend of roast and ground coffee since they can 
further choose the type of sample package that is packaged 
with the main flavor or blend. It should further be understood 
that the packaging systems can be placed next to, adjacent to, 
near, or anywhere within the store. It should also be further 
understood that more than one type of main flavor or blend is 
envisioned, and more than two types of sample flavors or 
blends are envisioned and can be positioned in any arrange 
ment on store shelves. Further, multiple sizes of packaging 
systems and sample packages can be used as well. 
0049. It is further envisioned that distribution systems and 
methods by the manufacturer can be developed with respect 
to the roast and ground coffee samples. For example, it may 
be known that a certain store prefers a certain combination of 
main flavors or blends and sample flavors or blends. Thus, 
distributions networks can be formed such that certain stores 
receive and display on shelves certain combinations of main 
flavors or blends with sample flavors or blends. 
0050. With respect to manufacturing, container 11, as 
shown in FIG. 1, can be produced by blow molding a poly 
olefinic compound. Polyethylene and polypropylene, for 
example, are relative low cost resins suitable for food contact 
and provide an excellent water vapor barrier. However, it is 
known in the art that these materials are not well suited for 
packaging oxygen-sensitive foods requiring a long shelf life. 
As a non-limiting example, ethylene vinyl alcohol (EVOH) 
can provide such an excellent barrier. Thus, a thin layer of 
EVOH sandwiched between two or more polyolefinic layers 
can solve this problem. Therefore, the blow-molding process 
can be used with multi-layered structures by incorporating 
additional extruders for each resin used. Additionally, the 
container can be manufactured using other methods, includ 
ing injection molding and stretch blow molding. 
0051 While particular embodiments of the present inven 
tion have been illustrated and described, it would be obvious 
to those skilled in the art that various other changes and 
modifications can be made without departing from the spirit 
and scope of the invention. It is therefore intended to cover in 
the appended claims all Such changes and modifications that 
are within the scope of this invention. 

What is claimed is: 
1. A packaging System, comprising: 
a container having a closed bottom, an open top, and abody 

therebetween, the bottom, top, and body defining an 
interior Volume for containing a first food product, and 
wherein the body defines a first perimeter about the open 
top; 

a first overcap configured to be operatively engaged to the 
first perimeter, and wherein the first overcap has a sec 
ond perimeter; 

a second overcap configured to be operatively engaged to 
the second perimeter of the first overcap, and wherein 
the second overcap defines an enclosure region; and 

a package for housing a second food product therein, the 
package enclosed within the enclosure region. 

2. The packaging system of claim 1, and wherein the sec 
ond overcap is translucent or transparent. 
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3. The packaging system of claim 1, and wherein the first 
food product and the second food product are the same type of 
food product. 

4. The packaging system of claim 3, and wherein the first 
food product has a different flavor than the second food prod 
uct. 

5. The packaging system of claim 1, and wherein the first 
food product is roast and ground coffee. 

6. The packaging system of claim 1, and wherein the sec 
ond food product is roast and ground coffee. 

7. The packaging system of claim 1, and wherein the 
enclosed package is a bag. 

8. The packaging system of claim 1, and further comprising 
a second package for housing a third food product therein, the 
second package enclosed within the enclosure region. 

9. The packaging system of claim 8, and wherein the third 
food product has a different flavor then the second food prod 
uct. 

10. The packaging system of claim 8, and wherein the third 
food product is a Sweetener. 

11. A method of delivering an article of commerce, com 
prising: 

providing a packaging System comprising a container hav 
ing a bottom, an open top, and a body therebetween, 
wherein the bottom, top, and body define an interior 
volume for housing a first food product, and wherein the 
body defines a first perimeter about the top: 

providing a first overcap having a second perimeter, the 
first overcap configured to operatively engage the first 
perimeter, 

providing a second overcap, the second overcap configured 
to operatively engage the second perimeter of the first 
overcap, and wherein the second overcap defines an 
enclosure region; 

providing the article of commerce within the enclosure 
region. 

12. The method of claim 11, and wherein the second over 
cap is translucent or transparent. 

13. The method of claim 11, and wherein the article of 
commerce is a measuring scoop for use with roast and ground 
coffee. 

14. The method of claim 11, and wherein the article of 
commerce is a package of a sample food product. 

15. The method of claim 14, and wherein the sample food 
product is the same type of food product as the first food 
product. 

16. The method of claim 15, and wherein the first food 
product and the sample food product are roast and ground 
coffee. 

17. The method of claim 16, and wherein the sample food 
product has a different flavor than the first food product. 

18. The method of claim 11, and wherein the sample food 
product is different from the first food product. 

19. The method of claim 18, and wherein the sample food 
product is a Sweetener. 

20. A packaging system, comprising: 
a container having a closed bottom, an open top, and abody 

therebetween, the bottom, top, and body defining an 
interior Volume for containing a first food product, and 
wherein the body defines a first perimeter about the open 
top; 
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a first overcap configured to be operatively engaged to the 
first perimeter, and wherein the first overcap has a sec 
ond perimeter; 

a second overcap configured to be operatively engaged to 
the second perimeter of the first overcap, and wherein 
the second overcap defines an enclosure region; and 

a utensil for use with the first food product, the utensil 
enclosed within the enclosure region. 

21. The packaging system of claim 20, and wherein the 
second overcap is translucent or transparent. 

22. The packaging system of claim 20, and wherein the first 
food product is roast and ground coffee. 

23. The packaging system of claim 22, and wherein the 
utensil is a measuring scoop used for measuring an amount of 
the roast and ground coffee. 

24. The packaging system of claim 20, and further com 
prising a package for housing a second food product therein is 
enclosed within the enclosure region. 

25. The packaging system of claim 24, and wherein the first 
food product and the second food product are roast and 
ground coffee. 

26. The packaging system of claim 25, and wherein the first 
food product and the second food product have different 
flavors. 

27. The packaging system of claim 24, and further com 
prising a second package for housing a third food product 
therein, the second package enclosed within the enclosure 
region. 

28. The packaging system of claim 27, and wherein the 
third food product is a Sweetener. 

29. A method of providing roast and ground coffee, com 
prising: 

providing a first packaging system according to claim 1 
wherein the food product is of a first flavor; 

providing a second packaging system according to claim I 
wherein the food product of the second packaging sys 
tem is of the first flavor; 

wherein the second food product of the first packaging 
system is of a second flavor and the second food product 
of the second packaging system is of a third flavor. 

30. The method of claim 29, and displaying the first pack 
aging System and the second packaging System on a store 
shelf. 

31. The method of claim 30, wherein the first packaging 
system and the second packaging system are next to one 
another. 

32. A packaging System, comprising: 
a container having a closed bottom, an open top, and abody 

therebetween, the bottom, top, and body defining an 
interior Volume for containing a first food product, 
wherein the body defines a first perimeter about the open 
top, and wherein the container defines a footprint: 

a first overcap configured to be operatively engaged to the 
first perimeter, and wherein the first overcap has a sec 
ond perimeter; 

a second overcap configured to be operatively engaged to 
the first overcap, and wherein the second overcap defines 
an enclosure region; and 

an article of commerce enclosed within the enclosure 
region such that the entire article is within the footprint 
of the container but is not within the interior volume. 
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