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A STOVE TOP DEVICE FOR MAKING ESPRESSO COFFEE

Field of the Invention
The present invention relates to a stove top device for making espresso coffee, such
coffee having a brewed coffee component and, if required, a warmed or steamed milk
component. More particularly, the device is able to make espresso coffees of the type
including, but not limited to, short blacks, long blacks, flat whites, lattes, macchiatos and
cappuccinos. The invention is suitable for use with stove tops that have, including but not

limited to, gas burners, electric hotplates and induction hotplates.

Background of the Invention

A stove top type espresso coffee machine marketed under the trademark ATOMIC
is known. The ATOMIC espresso machine has a hollow unitary aluminium body with a
lower water reservoir, an upper head for receiving a coffee grounds reservoir and a neck
therebetween. The ATOMIC espresso machine also includes a cup which, when resting
on the upper surface of the water reservoir, can receive the brewed coffee from the head.
The ATOMIC espresso machine also includes a manually operable steam nozzle, in fluid
communication with the interior of the body, for use in the warming and/or frothing of
milk.

The ATOMIC espresso machine has several disadvantages. Firstly, the complex
unitary body of the machine is difficult to access during assembly and repair processes
and is produced by investment casting which is relatively expensive. Secondly, great
precision must be taken in the manufacture of the unitary body, particularly with regards
to maintaining wall thickness, as the entire body acts as a pressure vessel dliring use. The -
above issues result in the ATOMIC espresso machine being unsuitable for mass
manufacture and largely handmade, which again adds to its expense.

Thirdly, if not carefully attended whilst in use, the ATOMIC espresso machine will
continue to supply boiling water to the coffee grounds reservoir until the water reservoir
has boiled dry. Fourthly, the ATOMIC does not regulate the supply of boiled water that
reaches the coffee grounds reservoir. This makes producing consistent quality espresso
coffee relatively difficult and can also lead to dilution and/or burning of the brewed
coffee.

Fifthly, the head of the ATOMIC espresso machine has a female bayonet style

fitting for connection with a male bayonet fitting on the coffee grounds reservoir. The
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female fitting is welded to the body, which makes disassembly and/or repair extremely
difficult and expensive.
Sixthly, the carry point of the ATOMIC, being the handle of the coffee grounds
reservoir, is threaded to the head of the coffee grounds reservoir. Accordingly, it is not

possible to carry the ATOMIC safely if the thread becomes loose.

Object of the Invention
It is the object of the present invention to substantially overcome or at least

ameliorate one or more of the above disadvantages.

Summary of the Invention

Accordingly, in a first aspect, the present invention provides a stove top device for
making espresso coffee, the device comprising:

a coffee grounds reservoir;

a water reservoir having a base and a volume defined by a recommended filling
level; and

a first conduit having a first end in fluid communication with the water reservoir at
a level above the base and below the recommended filling level and a second end in fluid
communication with the coffee grounds reservoir;

wherein, in use, heated water is only communicated from the water reservoir to the
coffee grounds reservoir until the water level in the water reservoir falls below the first
end.

The device preferably also comprises a second conduit having a first end in fluid
communication with the water reservoir above the recommended filling level and a
second end in fluid communication with a steam nozzle.

The device preferably comprises a substantially hollow body having a lower part for
connection to the water reservoir, an upper head for connection to the coffee grounds
reservoir and a hollow neck therebetween, wherein the first and or second conduits are
within the hollow neck.

The first conduit is preferably in fluid communication with the second conduit, via
an orifice of smaller internal diameter than the internal diameters of the first and second
conduits. The device preferably includes a steam separating chamber in the first conduit.
The chamber is preferably of larger internal diameter than the internal diamter of the first -
conduit. The steam separating chamber is preferably in fluid communication with the

second conduit, via the orifice.
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In a second aspect, the present invention provides a stove top device for making
espresso coffee, the device comprising:

a body;

a water reservoir releasably attachable to the body.

The water reservoir is preferably in the form of a pressure vessel. The water
reservoir preferably has a lid which can be removed from the water reservoir without
requiring disassembly of the water reservoir from the body.

The device preferably also comprises a coffee grounds reservoir releasably
attachable to the body. More preferably, the water reservoir is releasably attachable to a
lower part of the body and the coffee grounds reservoir is releasably attachable to an
upper head of the body. The water reservoir is preferably substantially concealed by the
lower part of the body.

The device preferably also comprises a first conduit within the body providing fluid
communication between the water reservoir and the coffee grounds reservoir. The device
preferably also comprises a steam nozzle mounted on the body and a second conduit
within the body providing fluid communication between the water reservoir and the steam
nozzle. The body preferably includes a hollow neck between the lower part and the upper
head, and the first and/or second conduits are within the hollow neck.

In a third aspect, the present invention provides a stove top device for making
espresso coffee, the device comprising:

a body;

a head assembly adapted for substantially sealing connection with a coffee grounds
reservoir, -

wherein the head assembly is releasably attachable to the body.

The device preferably also comprises a water reservoir releasably attachable to the
body. More preferably, the water reservoir is releasably attachable to a lower part of the
body and the head assembly is releasably attachable to an upper head of the body.

The device preferably also comprises a first conduit within the body providing fluid
communication between the water reservoir and the head assembly.

In a fourth aspect, the present invention provides a stove top device for making
espresso coffee, the device comprising:

a body;

a coffee grounds reservoir;

a water reservoir having a lid;
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a carrier adapted to receive the coffee grounds reservoir therein, the carrier having a
handle, a first engaging formation adapted to allow connection with the body and a
second engaging formation adapted to allow connection with the lid of the water
reservoir.
5 The first and second engaging formations are preferably on opposite ends of the
carrier, most preferably upper and lower ends respectively. The first and second engaging

formations are preferably of the bayonet type.

Brief Description of the Drawings
10 A preferred embodiment of the present invention will now be described, by way of
an example only, with reference to the accompanying drawings, wherein:
Fig. 1 is a perspective view of a first embodiment of a stove top device for making
espresso coffee;
Fig. 2 is a perspective view of the device shown in Fig. 1 with the jug rethoved;
15 Fig. 3 is a cross-sectional side view of the device shown in Fig. 1;
Fig. 4 is an exploded perspective view of the device shown in Fig. I;
Fig. 5 is an exploded perspective view of a water reservoir of the device shown in
Fig. 1;
Fig. 6 is an assembled cross-sectional view of the water reservoir shown in Fig. 5;
20 Fig. 7 is a lower perspective view of an upper part of the water reservoir shown in
Fig. 5; ,
Fig. 8 is a lower perspective view of the device shown in Fig. 1 demonstrating:
assembly of the water reservoir with the body;
- Figs. 9a to 9d are sequential perspective views of the device shown in Fig. 1
25 demonstrating removal of the water reservoir lid;
Fig. 10 is an exploded perspective view of a second embodiment of a stove top
device for making espresso coffee;
Fig. 11 is a partial exploded perspective view of the device shown in Fig. 10;
Fig. 12 is a perspective view of a fitting used in the device shown in Fig. 10; and

30 Fig. 13 is a cross sectional view of the fitting shown in Fig. 12.

Detailed Description of the Preferred Embodiments
Figs. 1 to 9 show a first embodiment of a stove top device 10 for making espresso
coffee. As best seen in Fig. 1, the device 10 comprises a hollow stainless steel body 12

35 having a lower part 12a, an upper part or head 12b and a neck 12c therebetween. The
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hollow body 12 is prbduced by investment casting. A stainless steel jug 14 rests, in use,
on the upper surface of the bottom part 12a. The jug 14 has an insulated nylon handle 16.
The device 10 also has a steam nozzle 18 operated by rotation of an insulated nylon knob
20. Also shown in Fig. 1 is a stainless steel coffee ground reservoir carrier 22, which has
an insulated nylon handle 24. | |

Fig. 2 shows the device 10 after the removal of the jug 14. This provides access to
a lid 26 for a stainless steel water reservoir 28 that shall be described in more detail
below.

Fig. 3 shows the water reservoir 28 mentioned above. Fig. 3 also shows a stainless
steel coffee grounds basket or reservoir 30. The coffee grounds reservoir 30 is cup-
shaped and has a number of perforations 32 in its base. Fig. 3 also shows a head
assembly 34 to which is connected the carrier 22 in order to locate the coffee grounds
reservoir 30. Also shown in Fig. 3 is a first teflon conduit 36 which connects the interior
of the water reservoir 28 to the head assembly 34 and a second teflon conduit 38 which
connects the interior of the water reservoir 28 to the steam nozzle 18.

A more detailed description of the above components shall now be given with
reference to Fig. 4. The steam nozzle 18 is connected to a valve 40 which is in turn
connected to the knob 20 by a spindle 42. A hollow fitting 44 is positioned between the
valve 40 and the neck 12¢ of the body 12. The fitting 44 is connected to a J-shaped tube
46 which is in turn connected to the nozzle 18. A washer 48 is positioned on the spindle
42 between the valve 40 and the knob 20.

Fig. 4 also shows that the head assembly 34 is comprised of an upper part 34a, a
rubber seal 34b and a perforated filter screen 34c. The upper part 34a contains three
spigots 34d which locate within cofresponding openings 50 in the head 12b of the body
12. A screw (not shown) passes through a further opening 52 into a bore 34e to fix the
head assembly 34 to the head 12b of the body 12. The head assembly 34 also includes
female engaging bayonet-style formations 34f, which engage male bayonet-style
engaging formations 22a on the carrier 22.

Fig. 4 also shows that the water reservoir 28 is formed from a lower part 28a, a first '
rubber seal 28b and an upper part 28c. The upper part 28c also includes a second seal 28d
which locates against the lid 26.

As best shown in Fig. 5, the lower and upper parts 28a and 28b are connected by
screws 54. As best shown in Fig. 8, the (assembled) water reservoir 28 is fixed within the

lower part 12a of the body 12 by screws 56. Fig. 5 also shows the inwardly facing
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bayonet formations 58 on the part 28b which engage with the outwardly facing bayonet
formations 60 provided on the lid 26.

With reference to Fig. 6 and 7, it can be seen that the upper part 28¢ of the water
reservoir 28 includes a downwardly depending inlet pipe 62 which is connected at bore
64 to the first conduit 36. The upper part 28c also includes a second bore 66 which is
connected to the second conduit 38. The upper part 28c has a central opening 28e which
in use defines a maximum (and recommended) water filling level for the reservoir 28.
The bore 66 is in fluid communication for the interior of the water reservoir 28 at a higher
level than the control opening 28e, which defines the filling level of th3e water reservoir
28. The water reservoir 28 also includes a pressure relief valve 68. As best seen in Fig.
8, the underside of the carrier 22 includes a male bayonet style engaging formations 70
which are adapted to engage with the female formations 72 formed in exposed surface of
the lid 26. The carrier 22 also includes a central brewed coffee outlet 74 within the |
engaging formation. o

The operation of the device 10 shall now be described with reference to Figs. 9a to
9d. As shown in these drawings, the formations 70 on the underside of the carrier 22 can
be engaged with the formations 72 on the exposed surface of the lid 26 and thereafter
twisted to enable the lid 26 to be removed from the water reservoir 28. The water
resérvoir 28 can then be filled with water to a maximum volume established by the
perimeter of the opening 28e. The lid 26 is then replaced by a reverse procedure to that
shown in Figs. 9a to 9d.

The coffee grounds reservoir 30 is then filled with coffee grounds suitably tamped
to about 5kg of pressure, placed in the carrier 22 and then locked in the position shown in
Figs. 1 and 3 by relative rotation between the carrier 22 and the head 12¢ of the device 10. |
After ensuring that the knob 20 has been sufficiently rotated to close the valve 40 for the
steamer nozzle 18, the device 10 can be placed on the heating element of a stove top. As
the water within the water reservoir 28 boils, it is forced through the pipe 62 into the
conduit 36, into the head assembly 34, through the coffee grounds reservoir 30 and out of
the outlet 79 and into the jug 14.

As the inlet to the pipe 62 is located above the bottom of the water reservoir 28 and
below the (maximum) recommended filling level, the passage of water through the coffee
grounds will stop when the water level has fallen to below the level of the inlet to the pipe
62. In the embodiment shown, the volume between the maximum filling height and the
inlet to the pipe 56 is approximately 60ml which is sufficient to make two cups of coffee
of single strength or one cup of double strength (i.e. double shot) coffee.
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During or shortly after the coffee brewing process, the knob 20 can be rotated to
open the valve 40. This allows steam to travel from the above the water in the water
reservoir 28 through the conduit 38 and so to the nozzle 18 for steaming milk. The milk
is then added to the brewed coffee, as required.

The device 10 has many advantages over the known ATOMIC machine. Firstly, if
the device 10 is left unattended on a heat source then, after suppling about 80ml of water
to the coffee grounds, it will not continue to force water through the coffee grounds. This
avoids dilution and/or the addition of burned coffee to the correct quantity of the brewed
coffee.

Secondly, the volume of the water reservoir 28 is less than that of the lower part of
the body in the ATOMIC machine. As a result, the reduced volume of water in the water
reservoir 28 is heated more quickly than the larger equivalent volume of water in the
ATOMIC machine, which advantageously reduces both the time needed to operate the
device 10 and energy consumption.

Another advantage of the device 10 is that the separate components of the water
reservoir 28 and the head assembly 34 make the device 10 suitable for economical mass
manufacture and easier to repair. In particular, the construction of the body 12 of the
device 10 can be made less expensively because the base of the moulding is open, which
simpliﬁes the casting process. This also allows access for the assembly of the remaining
parts of the device 10, as the body 12 does not act as a pressure vessel. This construction
also allows the external casting to have a thinner wall section, which reduced the amount |
of raw material required. Only the water reservoir 28 needs to be constructed in
accordance with the standards required for pressufe vessels. A related advanfage is that
the water reservoir 28 is easily removable from the body 12 for cleaning and/or servicing
simply by removing the screws 46. The head unit 34 is similarly also separately
manufactured and easily removable from the body 12 for repair or service. This also
allows the head assembly 34 to be manufactured with sufficient precision to ensure
correct operation and sealing with the coffee grounds reservoir 22, without impacting
adversely on the overall production cost of the body 12.

The shape of the steamer arm knob 20 of the device 10 is also more ergonomic than
that of the ATOMIC, which allows a user to more easily apply torque the steamer knob.

The handle 16 on the jug 14 is also more ergonomic than that of the ATOMIC and
allows a user’s fingers to be comfortably positioned for carrying the jug 14.
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A pouring lip section 14a of the jug 14 is also of improved design over the
ATOMIC and provides for smoother and more accurate pouring of coffee.

Also, as the coffee grounds reservoir carrier 22 and the handle 24 are integrally
formed, there is no risk that the handle 24 can become dislodged from the carrier 22
during use.

Figs. 10 to 13 show a second embodiment of a stove top device 10’ for making
espresso coffee. The device 10’ is similar to the device 10 shown in Figs 1 to 9 and like
features are indicated with like reference numerals. However, as best seen in Fig. 11, the
device 10’ includes a manifold 80 connected to the first and second conduits 36 and 38
respectively. As previously stated, the first conduit 36 connects the water reservoir 28 to
the head assembly 34 and the second conduit 38 connects the water reservoir 28 to the
steam nozzle.

As best seen in Figs 12 and 13 the manifold 80 has three hollow barbed connectors
82, 84 and 86 and one hollow threaded connector 88. The connector 82 is connected to
the part of the conduit 36 connected to the water reservoir 28. The connector 84 is
connected to the part of the conduit 36 connected to the head assembly 34. Both of the
connectors 82 and 84 are in fluid communication with a chamber 90. The connector 86 is
connected to the end of the conduit 38 adjacent the steam valve 40. The connector 88 is
connected to the inlet of the steam valve 40. The connectors 86 and 88 are in fluid
communication with one another via a duct 92. The chamber 90 and the duct 92 are also
in fluid communication with one another, via an orifice 94.

The device 10’ operates in a similar manner as that previously described with
reference to the device 10. However, during heating of the water in the water reservoir
28, but prior to boiling, the orifice 94 provides a bleed path for the expanding air and |
vapour in the water reservoir 28 (above the water level) to escape. This prevents water
being forced up the conduit 36 and delivered to the head assembly 34 before reaching a
rolling boil, which would be undesirable as it causes the coffee to be extracted at an
incorrect temperature and produces an inferior result.

The manifold 80 thus permits the use of a low profile separate water reservoir 28,
necessarily having a minimal steam space (defined as the volume in the interior of the
water reservoir 28 above the maximum water-fill level). A low profile reservoir is
preferably for aesthetic concerns, compactness and manufacturing.

The height of the top of the chamber 90 is approximately 100mm above the level of |
the water in the water reservoir 28. This ensures a suitable steaming rate at which water

is raised to the level of the manifold 80 by forcing the head loss of steam passing through
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the orifice 94 to exceed the stated height. From the manifold 80, the water is carried over
as a water and steam mixture to the head assembly 34. The presence of steam in the
conduit 36 above the manifold 80 also advantageously assists to maintain the water
temperature. In the embodiment shown, the diameter of the orifice is approximately 1.0
mm. The diameter of the orifice 94 can be also adjusted in order to adjust the carryover
steaming rate.

The manifold 80 also prevents potential degradation of performance if the water
level in the water reservoir 28 is too high, or foaming occurs in the water reservoir 28 or
if vigorous turbulence within the boiling water causes water to enter the second conduit
38. In order to avoid this occurring, the chamber 90 acts as a steam separator which
causes any slugs of water entering the second conduit 38, prior to the desired carryover
steaming rate, to return to the water reservoir 28 via the first conduit 36.

Although the invention has been described with reference to preferred
embodiments, it will be appreciated by persons skilled in the art of the invention may be

embodied in many other forms.
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Claims:

1. A stove top device for making espresso coffee, the device comprising:

a coffee grounds reservoir;

a water reservoir having a base and a volume defined by a recommended filling
level; and

a first conduit having a first end in fluid communication with the water reservoir
at a level above the base and below the recommended filling level and a second end in
fluid communication with the coffee grounds reservoir;

wherein, in use, heated water is only communicated from the water reservoir to
the coffee grounds reservoir until the water level in the water reservoir falls below the
first end. _
2. The device as claimed in claim 1, wherein the device also comprises a second
conduit having a first end in fluid communication with the water reservoir above the
recommended filling level and a second end in fluid communication with a steam nozzle.
3. The device as claimed in claim 2, wherein the device comprises a substantially
hollow body having a lower part for connection to the water reservoir, an upper head for
connection to the coffee grounds reservoir and a hollow neck therebetween, wherein the
first and or second conduits are within the hollow neck.
4. The device as claimed in claim 2 or 3, wherein the first conduit is in fluid
communication with the second conduit, via an orifice of smaller internal diameter than
the internal diameters of the first and second conduits.
5. The device as claimed in claim 4, wherein the device includes a steam separating
chamber in the first conduit.
6. The device as claimed in claim 5, wherein the steam separating chamber is of
larger internal diameter than the internal diameter of the first conduit.
7. The device as claimed in claim 6, wherein the steam separating chamber is in
fluid communication with the second conduit, via the orifice.
8. A stove top device for making espresso coffee, the device comprising:

a body;

a water reservoir releasably attachable to the body.
9. The device as claimed in claim 8, wherein the water reservoir is in the form of a

pressure vessel.
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10. The device as claimed in claim 8 or 9, wherein the water reservoir has a lid
which can be removed from the water reservoir without requiring disassembly of the
water reservoir from the body.
11. The device as claimed in claim 8, 9 or 10, wherein the device also comprises a
coffee grounds reservoir releasably attachable to the body.
12. The device as claimed in claim 11, wherein the water reservoir is releasably
attachable to a lower part of the body and the coffee grounds reservoir is releasably
attachable to an upper head of the body.
13. The device as claimed in claim 12, wherein the water reservoir is substantially
concealed by the lower part of the body.
14. The device as claimed in any one of claims 9 to 13, wherein the device also
comprises a first conduit within the body providing fluid communication between the
water reservoir and the coffee grounds reservoir.
15. The device as claimed in claim 14, wherein the device also comprises a steam
nozzle mounted on the body and a second conduit within the body providing fluid
communication between the water reservoir and the steam nozzle.
16. The device as claimed in claim 15, wherein the body includes a hollow neck
between the lower part and the upper head, and the first and/or second conduits are within |
the hollow neck.
17. A stove top device for making espresso coffee, the device comprising:

a body;

a head assembly adapted for substantially sealing connection with a coffee
grounds reservoir,

‘wherein the head assembly is releasably attachable to the body.

18. The device as claimed in claim 18, wherein the device also comprises a water
reservoir releasably attachable to the body.
19. The device as claimed in claim 19, wherein the water reservoir is releasably
attachable to a lower part of the body and the head assembly is releasably attachable to an
upper head of the body. |
20. The device as claimed in claim 17, 18 or 19, wherein the device also comprises a

first conduit within the body providing fluid communication between the water reservoir

and the head assembly.
21. A stove top device for making espresso coffee, the device comprising:
a body;

a coffee grounds reservoir;
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a water reservoir having a lid;

a carrier adapted to receive the coffee grounds reservoir therein, the carrier
having a handle, a first engaging formation adapted to allow connection with the body
and a second engaging formation adapted to allow connection with the lid of the water
reservoir.

22, The device as claimed in claim 21, wherein the first and second engaging
formations are on opposite ends of the carrier.

23. The device as claimed in claim 22, wherein the first and second engaging
formations are on upper and lower ends of the carrier respectively.

24. The device as claimed in claim 21, 22 or 23, wherein the first and second

engaging formations are of the bayonet type.
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WO 2008/128609 A (DE LONGHI S.P.A) 30 October 2008
P, X Whole document (please refer to fig 1) 8

FR 2742646 A (RENEKA IND SA FR) 27 June 1997
A Whole document : 17-20

US 5267506 A (CAI) 7 December 1993

A Whole document 21-24
D Further documents are listed in the continuation of Box C See patent family annex
* Special categories of cited documents:
"A"  document defining the general state of the art which is "T"  later document published afier the international filing date or priority date and not in
not considered to be of particular relevance ’ conflict with the application but cited to understand the principle or theory
underlying the invention
"E" carlier application or patent but published on or after the "X"  document of particular relevance; the claimed invention cannot be considered novel
international filing date or cannot be considered to involve an inventive step when the document is taken
. alone
"L"  document which may throw doubts on priority claim(s) "Y"  document of particular relevance; the claimed invention cannot be considered to
or which is cited to establish the publication date of involve an inventive step when the document is combined with one or more other
another citation or other special reason (as specified) such documents, such combination being obvious to a person skilled in the art

"O"  document referring to an oral disclosure, use, exhibition
or other means

"P"  document published prior to the international filing date
but later than the priority date claimed

"&"  document member of the same patent family

Date of the actual completion of the international search Date of mailing of the international search report

03 December 2008 ‘ . 17 DEC ne8
Name and mailing address of the ISA/AU Authorized officer

AUSTRALIAN PATENT OFFICE SARAVANAMUTHU PONNAMPALAM

PO BOX 200, WODEN ACT 2606, AUSTRALIA AUSTRALIAN PATENT OFFICE

E-mail address: pct@ipaustralia.gov.au (ISO 9001 Quality Certified Service)

Facsimile No. +61 2 6283 7999 : Telephone No : (02) 6283 2070

Form PCT/ISA/210 (second sheet) (July 2008)




INTERNATIONAL SEARCH REPORT International application No.
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Box No. II  Observations where certain claims were found unsearchable (Continuation of item 2 of first sheet)

This international search report has not been established in respect of certain claims under Article 17(2)(a) for the following
reasons: i

l:‘ Claims Nos.:

" because they relate to subject matter not required to be searched by this Authority, namely:

I:I Claims Nos.:

" because they relate to parts of the international application that do not comply with the prescribed requirements to such
an extent that no meaningful international search can be carried out, specifically:

3. |:| Claims Nos.:

because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a)

Box No. II1 Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authorlty found multiple inventions in this international application, as follows
(a) Claims 1-7
(b) Claims 8-16
(c) Claims 17-20
(d) Claims 21-24
See continuation Box I

1 I:I As all required additional search fees were timely pald by the applicant, this international search report covers all
: searchable claims.

As all searchable claims could be searched without effort justifying additional fees, this Authority did not invite
payment of additional fees.

»

3. L__| As only some of the required additional search fees were timely paid by the applicant, this international search report
covers only those claims for which fees were paid, specifically claims Nos.:

4. |:| No required additional search fees were timely paid by the applicant. Consequently, this mtematlonal search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.:

Remark on Protest |:| The additional search fees were accompamed by the applicant's protest and, where applicable,
the payment of a protest fee.

D The additional search fees were accompanied by the applicant's protest but the applicable
protest fee was not paid within the time limit specified in the invitation.

I:, No protest accompanied the payment of additional search fees.

Form PCT/ISA/210 (continuation of first sheet (2)) (July 2008)
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Supplemental Box.
(To be used when the space in any of Boxes I to IV is not sufficient)

Continuation of Box No: III

This International Application does not comply with the requirements of unity of invention because it does not
relate to one invention or to a group of inventions so linked as to form a single general inventive concept.

In assessing whether there is more than one invention claimed, I have given consideration to those features
which can be considered to potentially distinguish the claimed combination of features from the prior art.
Where different claims have different distinguishing features they define different inventions.

This International Searching Authority has found that there are different inventions as follows:

e Claims 1-7 are directed to a stove top device for making espresso coffee. It is considered that where in
use heated water is only communicated from the water reservoir to the coffee grounds reservoir until
the water level in the water reservoir falls below the first endcomprises a first distinguishing feature.

o Claims 8-16 are directed to a stove top device for making espresso coffee. It is considered that a water
reservoir realisably attachable to the body comprises a second distinguishing feature.

e Claims 17-20 are directed to a stove top device for making espresso coffee. It is considered that the
head assembly is releasable attachable to the body comprises a third distinguishing feature.

o Claims 21-24 are directed to a stove top device for making espresso coffee. It is considered that a
carrier adapted to receive the coffee grounds reservoir therein the carrier having a handle, a first
engaging formation adapted to allow connection with the body and a second engaging formation
adapted to allow connection with the lid of the water reservoir comprises a fourth distinguishing
feature. .

PCT Rule 13.2, first sentence, states that unity of invention is only fulfilled when there is a technical
relationship among the claimed inventions involving one or more of the same or corresponding special
technical features. PCT Rule 13.2, second sentence, defines a special technical feature as a feature which
makes a contribution over the prior art. ' ‘

Each of the abovementioned groups of claims has a different distinguishing feature and they do not share any
feature which could satisfy the requirement for being a special technical feature. Because there is no common
special technical feature it follows that there is no technical relationship between the identified inventions.
Therefore the claims do not satisfy the requirement of unity of invention a priori.

Form PCT/ISA/210 (extra sheet)(July 2008)
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Information on patent family members PCT/AU2008/001701

This Annex lists the known "A" publication level patent family members relating to the patent documents cited in the
above-mentioned international search report. The Australian Patent Office is in no way liable for these particulars
which are merely given for the purpose of information.

Patent Document Cited in | Patent Family Member
Search Report
EP 0880927 NONE
WO 2008128609 " NONE
FR 2742646 EP 0780079 FR 2742645 us 5813318

US 5267506 NONE

Due to data integration issues this family listing may not include 10 digit Australian applications filed since May 2001.

END OF ANNEX

“ Form PCT/ISA/210 (patent family annex) (Juty 2008)
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