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(57) Abstract: A drinking mug is provided with the vessel for re-
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ous devices are provided in the upper portion of the mug for con-
taining a flavoring material to be mixed with hot liquid below to
provide flavored hot drinks.
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Self-Heating Mug

Cross Reference To Related Application
[0001] This application claims priority to U.S. Provisional Patent
Application Serial No. 61/139,865 entitled “Self-Heating Mug,” filed on December

22,2008. The content of this application is incorporated herein by reference in its

entirety.
Technical Field
[0002] This invention relates generally to heating utensils and, more

particularly, to utensils with a self-contained heating element therein.

Background of the Invention

[0003] For the purpose of participating in or observing outdoor activities
such as hiking, camping, walking, jogging, or other sports activities, it is often
desirable to occasionally have a liquid refreshment and preferably a hot liquid
refreshment such as coffee, hot chocolate or the like. One approach to accomplish
this is to carry a premade drink in a thermos that tends to keep it hot. However, after
several hours, such a hot drink tends to become stale and tends to cool off.

[0004] There is therefore a need for an apparatus/method by which a
portable device may be used to easily and effectively prepare a fresh hot drink for

consumption by the user.

Disclosure of the Invention

[0005] Briefly, in accordance with one aspect of the invention, a drinking
mug is provided with a vessel for receiving a liquid therein, with the lower portion
of the mug having a heating element disposed therein, and with fuel to the heater
being contained within, and piped from, the handle of the mug.

[0006] In accordance with another aspect of the invention, various devices
are provided in the upper portion of the mug for containing and preparing/brewing

flavored hot drinks.
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Brief Description of the Drawings
[0007] FIG. 1A is a front elevation view of the mug in accordance with the

present invention.

[0008] FIG. 1B is a sectional view thereof.

[0009] FIG. 1C is a perspective view thereof.

[0010] FIG. 1D is a top view thereof.

[0011] FIG. 2 is a cut-away view thereof with an internal insert in

accordance with one aspect of the invention.

[0012] FIG. 3 is a cut-away view of an alternative internal insert in
accordance with another aspect of the invention.

[0013] FIGS. 4A and 4B show perspective views of a throw-away, liquid
containing pouch that can be used with the present invention.

[0014] FIG. 4C is a perspective view of a container and lid that can be used
with the pouch in accordance with the present invention.

[0015] FIGS. 5A and 5B are sectional view of an extract containing pump
that can be used with the mug in accordance with the present invention.

[0016] FIG. 5C is a cut-away view of the pump as installed in the mug of the

present invention.

Detailed Description of the Invention

[0017] The invention is shown generally at 10 as comprising a mug body 11
having a top 12, sides 13 and bottom 14.

[0018] As will be seen in Fig. 1B, a vessel 16 is provided in the upper
portion of the body 11 for containing a liquid to be heated. Attached to the bottom
surface of the vessel 16 is a heat conduction element 17 which performs the function
of effectively transferring the heat from a burner to the vessel 16 in a manner more
fully described in US Patent Application No.: 10/603,947, assigned to the assignee
of the present invention and incorporated herein by reference.

[0019] Disposed in a lower portion of the body 11 is a self-contained burner
18 which operates from a liquid or gaseous fuel that is supplied in a manner to be
described hereinafter. The burner 18 may also include an igniter for providing a

spark to promote an initial ignition. As will be seen, a plurality of openings 19 are
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provided near the bottom 14 for purposes of providing combustion air to the burner
18, and a plurality of openings 21 are provided near the top 12 for the escape of
combustion gases from the mug body 11.

[0020] An outwardly and downwardly extending handle 22 is attached to the
sides 13 of the body as shown and is used for both handling the mug and for
containing the fuel for the burner 18. The handle 22 includes an internal reservoir
23 and a tube 24 leading from the reservoir 23 to the burner 18 as shown in Fig. 1B.
Provision is made for refilling the reservoir 23 as necessary.

[0021] At the top 12 of the mug body 11 is a lid 26 that is used to cover the
upper opening of the vessel 16. The lid 26 includes a slider element 27 which may
be selectively moved to an open or closed position for the purpose of containing or,
alternatively, drinking from the vessel 16.

[0022] The above described mug is designed for use in containing a liquid,
such as water, that can be selectively heated at a time selected by the user. The mug
is also designed to receive various types of fixtures within the vessel 16 in order to
prepare/brew a flavored drink as desired by the user. The fixtures as shown in IMig. 2
are one embodiment of such adaptation that can be used for the purpose of preparing
percolated coffee, for example.

[0023] Similar to a common percolator, an upstanding tube 28 with a
percolator funnel 29 at its lower end is temporarily installed as shown. A percolator
basket 31 is placed over the top portion of the tube 28. The percolator basket
includes a perforated top portion 32 and a perforated bottom portion 33 as shown.
The basket is adapted to temporarily receive and hold granules of a flavoring
mixture 34, such as coffee granules, for example. A lid 36 with a see-thru-cap 37
may be provided so as enable the user to follow the progression of the percolation
process.

[0024] In operation, as the water in the vessel 16 is heated, it boils up
through the funnel 29 and the tube 28 to flow over the percolator basket 31, tending
to flow first through the top portion 32, then through the granules 34, and then
through the basket bottom portion 33, after which it mixes with the water in the
vessel 16. As the percolation progresses, the mixture of water and flavored drink

becomes more concentrated until the color at the see-thru-cap indicates that the
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process is finished. The burner is then shut off and the user can either pour the
finished drink into a container to be drunk or remove the brewing apparatus from the
utensil 16 and drink the mixture directly from the mug 11.

[0025] An alternative embodiment of a fixture is shown in Fig. 3 for
accommodating a different process of brewing. Rather than a percolation process,
the apparatus is adapted to prepare espresso, for example. Here, a funnel shaped
element 38 is provided with its bowl portion 39 mounted in the upper portion of the
vessel 16 and with its depending tube portion 41 extending down near the bottom of
the vessel 16. A filter packet 42 containing coffee granules 43 is then inserted into
the bottom of the bowl portion 39 as shown. A cover 44 with an upstanding tube 46
is then secured to the bowl] portion 39 as shown. A lid 47 with a pressure tight seal
48 is then secured to the top of the vessel 16 as shown.

[0026] In operation, the water in the bottom portion of the vessel 16 is
heated up to the boiling point with the pressure tending to build up in the lower
portion of the vessel 16. After reaching a predetermined pressure, the steam is
forced up through the tube portion 41, through the filter 42 and the coffee grounds
43, with the mixture then passing up through the upstanding tube 46 to enter the top
portion of the vessel 16. The lid 47 can then be removed, and the user can drink the
prepared espresso directly from the mug.

[0027] Rather then the preparation of percolated coffee or espresso as
described hereinabove, it may be desirable to use the mug for the preparation of a
hot drink from prepared extracts, which may be either in liquid or powder form.
Such an extract may be contained in a throwaway pouch which is shaped and sized
so as fit in the top of the vessel. Such a pouch is shown at 49 in Iigs. 4A and 4B. A
top view is shown at IFig. 4A and bottom view thereof is shown at Fig. 4B.

[0028] As will be seen, the pouch 49 has top and bottom sides 51 and 52
initially defining a cavity therebetween for the containment of an extract, i.e. a
concentrated form of a flavored drink. The pouch 49 may be comprised of foil or
plastic, and the top and bottom side 51 and 52 are joined by a sealed edge 53. On
one side of the pouch 49 is a indented portion 54 to accommodate a drinking spout
in the mug. On the opposite side, at the bottom 52 of the pouch 49, is a port 56

which can be selectively opened or closed to permit the containment within or the
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flow therefrom of the extract. The manner in which this is accomplished will be
seen by reference to Iig. 4C. The specially designed lid includes a hinged top
portion 58 which, when in the open position, allows the insertion of the pouch into
the upper portion of the lid 57. The hinged top portion 58 is then closed over the
pouch 49. A slide toggle 59 in the hinged top portion 58 can then be selectively
moved in such a way as to dispense extract from the pouch 49, thereby allowing it to
drain down into the hot water below to complete the preparation of the drink, which
then may be sipped from the opening 61 of the lid 57. The pouch may be designed
as a single use pouch in which case the slide cargo could release it by way of
puncturing the pouch 49. Alternatively, it may be a multiple use pouch with the
toggle being moved in such a manner as to increase the pressure on the top portion
of the pouch 49 to squeeze a certain amount of extract from the port 56 at the bottom
of the pouch.

[0029] Another approach to dispensing of an extract into the mug is shown
in FFig. 5A. Here a small container 62 provides a reservoir 63 for containment of a
desired extract. A downwardly extending discharge port 64 with a spring loaded
check valve 66 is provided. Also, on the other side of the container 62 is a pump
cylinder 67 and contained piston 68. As the plunger 69 is raised, the extract is
drawn downwardly against the check valve 66 to flow into the cavity 71. Then, as
the plunger 69 is depressed, the liquid extract is then caused to flow downwardly
against the spring loaded check valve 72 and out the opening 73. To accommodate
the up-stroke, a vent 74 is provided in the side of the cylinder 67.

[0030] An alternative embodiment is shown in Fig. 5B wherein a discharge
port 77 and its associated spring loaded check valve 78 is disposed within the
reservoir 79 as shown. A cylinder is on the side of the reservoir 79 and the vent 82
is at the top of cylinder, around the plunger 83.

[0031] The extract dispenser is so sized and shaped as to fit in the upper end
of the vessel 16 as shown in Fig. 5C. As will be seen, a refill port 84 is located near
the center of the unit, the plunger 83 at one side thereof, and a opening for the
drinking spout 85 at the other side thereof.

[0032] While the present invention has been particularly shown and

described with reference to the preferred mode as illustrated in the drawings, it will
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be understood by one skilled in the art that various changes in detail may be effected
therein without departing from the spirit and scope of the invention as defined by the

claims.
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We Claim:

1. A utensil for containing and dispending of liquid drinks, comprising:

a body;

a vessel disposed in an upper portion of the body, said vessel having a heat
conducting element attached to its bottom surface;

a heating element disposed within the bottom portion of said body and
adapted to provide heat to said heat conducting element;

a handle attached to a side of said body, said handle having a reservoir
therein; and

a tube interconnecting said reservoir to said burner for providing the flow of

fuel to said burner.

2. A portable drinking mug comprising:

a body;

a vessel disposed in an upper portion of the body, said vessel having a heat
conducting element attached to its bottom surface;

a heating element disposed within the bottom portion of said body and
adapted to provide heat to said heat conducting element;

a removable insert which is so sized and constructed as to be temporarily
disposed in an upper portion of the body, said insert having a cavity for containing a
flavored material which is combinable with a liquid to be heated in the vessel below

to thereby result in a flavored drink which can be drunk from the mug.
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