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(57) Abregée/Abstract:

A device for application to moka espresso coffee machines, for producing coffee-cream comprises, downstream of a filter (5)
overlaying a coffee powder holding basket (2), a membrane (7) made of rubber or other elastomeric material including one or more
holes (8) having a very small diameter and/or one or more Incisions, thereby causing a pressure increase Iin water passing through
the coffee powder, In addition to an increase of the speed of the coffee infusion passing through the holes of the membrane.

OPIC - CIPO 191 N




WO 03/056986 Al

CA 02473119 2004-07-12

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Organization

International Bureau

(43) International Publication Date

(10) International Publication Number

17 July 2003 (17.07.2003) PCT WO 03/056986 Al

(51) International Patent Classification’: A47J 31/04,
31/30

(21) International Application Number:  PCT/IT02/00013
(22) International Filing Date: 14 January 2002 (14.01.2002)
(25) Filing Language: English
(26) Publication Language: English
(71) Applicant and

(72) Inventor: BARDAZZI, Bruno [IT/IT]; Localita’San gio-
vanni In Petrolo, 15, I-50037 San Piero a Sieve, Firenze

(IT).

(74) Agent: CIGOGNA, Franco;, Ulfficio Internazionale
Brevetti, Dott. Prof. Franco Cicogna, Via Visconti di
Modrone 14/A, 1-20122 Milano (IT).

(81) Designated States (national): AE, AG, AL, AM, AT, AU,
AZ, BA, BB, BG, BR, BY, BZ, CA, CH, CN, CO, CR, CU,
CZ, DE, DK, DM, DZ, EE, ES, FI, GB, GD, GE, GH, GM,
HR, HU, ID, IL, IN, IS, JP, KE, KG, KP, KR, KZ, L.C, LK,
LR, LS, LT, LU, LV, MA, MD, MG, MK, MN, MW, MX,
MZ, NO, NZ, PL, PT, RO, RU, SD, SE, SG, SI, SK, SL,
TJ, TM, TR, TT, TZ, UA, UG, US, UZ, VN, YU, ZA, ZW.

(84) Designated States (regional): ARIPO patent (GH, GM,
KE, LS, MW, MZ, SD, SL, SZ, TZ, UG, ZM, ZW),
Eurasian patent (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM),
European patent (AT, BE, CH, CY, DE, DK, ES, FI, FR,
GB, GR, IE, IT, LU, MC, NL, PT, SE, TR), OAPI patent
(BE, Bl, CFL, CG, CI, CM, GA, GN, GQ, GW, ML, MR,
NE, SN, TD, TG).

Published:
—  with international search report

[Continued on next page/

(54) Title: DEVICE FOR MAKING COFFEE-CREAM FOR ESPRESSO COFFEE-MACHINES

i

(57) Abstract: A device for application to
moka espresso coffee machines, for produc-
ing coffee-cream comprises, downstream of
a filter (5) overlaying a coifee powder hold-
ing basket (2), a membrane (7) made of rub-
ber or other elastomeric material including
one or more holes (8) having a very small di-
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/ through the coffee powder, in addition to an
/' increase of the speed of the coffee infusion
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ameter and/or one or more incisions, thereby
causing a pressure increase in water passing

passing through the holes of the membrane.
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DEVICE FOR MAKING COFFEE-CREAM FOR ESPRESSO COFFEE-
MACHINES

BACKGROUND OF THE INVENTION

5
The present invention relates to a device
to be applied for espresso coffee. machines, of <the
home type, which are conventionally called “moka”
machines, for producing the “coffee-cream”.
.10 | As is known, .to make the so-called “coffee-

cream”, 1.e. a foamed relatively dense coffee

infusion, by us:n.ng coffee machines for home use 1s a
rather difficult operation.

in fact, for making such a coffee type, it

15 is necessary to supély the. infusion water through the

with such a pressure and speed as to allow the
aromatic parts of the coffee powder to be eas:.ly

extracted |

20 | FYor achieving the above mentioned result in
moka machines, devices have been already designed,
but, said devices, have been found to be very complex
and, which is most important, they cannot be appliéd
on existing espresso coffee machines, but reqguire the

& construction of specially designed coffee machines.

Th oo ynewt FROA-204) 350 disetanes o dedice Por mmalicg o
Coffe rom &0 Adinm) o Ha g asebrle o€ lalm 4, .
SUMMARY OF THE INVENTION

Accordingly, the main object of the present

also to existing moka coffee machines, and which

7
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allows to produce,. by said machines, the sC-called
“coffee~cream”.

According K to
‘present invention, &%

and/or one or more incisichs, so as to provide an
10 increase of the pressufe of water passing through the
coffee powder, -4fi addition to an increasing of the
water speed during said bassage, this result being
achievéd since the heated water must pass through a
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said resilient rubber or other elastomeric flaterial

membrane can have a rectilifiear segment

configuration, orx tihey can de e a curved pattern,

or a mixed pattern, i.e. ce prising both rectilinear
20 - and curved portions.

Advantggéously, said membrane .iz so

constructed .ds to be rigid with the sealing gasket

arranged” between the boiler and coffee maker in said
nae ine |

BRIEF DESCRIPTION OF THE DRAWING

. Fur{:her objects, characteristics and

advantages of the present invention will become more

30 apparent hereinafter from the followiqg detailed

disclosure of a preferred embodiment thereof, with
reference to the accbmpanying drawing, where:

V4
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Figure 1 is a longitudinal cross-sectional
view of a moka type of espresso coffee making
machines, to which a device according to the present

invention has been applied.

DESCRIPTION OF THE PREFERRED EMBODIMENT

The coffee machines shown 1in the above
mentioned figure, is of a conventional type and

10 comprises, in per se known manner, a boiler 1, 1n
which is arranged a fun-like element bearing the
coffee powder basket element 2.

On the boiler 1 a top cup element 3 1s
screwed, said top cup element including a central

15 upright tubular stem 4.

In prior coffee making machines, 1in the
bottom of the coffee maker 3 top cup is arranged a
perforated filter 5, and between said filter 5 and
boiler 1 a sealing gasket 6 is provided.

20 According . to the present invention,
downstream of the perforated filter 5 resilient
membrane 7, including one or more microholes 8,
having a diameter of few millimeter tens, for example
0.4 millimeters, 1s arranged.

25 The above mentioned microholes can also be
replaced by small incisions or notches, having a size
varying from few tens of millimeters to few
millimeters, and which are formed through the
mentioned membrane 7.

30 Said membrane is preferably made of an
elastomeric material, having characteristics similar

to that of rubber and, for example, can be made by
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using silicone rubber.

Advantageously, the membrane 7 can be
formed so as to form a single piece with the gasket
6.

In this case, the gasket 6 comprises a
circular notch, formed along the peripheral 1inner
edge thereof, and operating as a housing recess for
the peripheral edge of the filter 5, as is clearly
shown in figure 1.

The above disclosed device should be
apparent from the above disclosure.

Actually, in delivering the coffee
infusion, as the infusion pressure downstream of the
membrane 7 achieves a given value, the central region
of the membrane 7 is resiliently deformed, so as to
be upward deflected.

The above mentioned deformation causes the
mentioned holes 8 to be enlarged, thereby allowing
the infusion to quickly pass through the central
upright duct 4 into the coffee maker proper 3, while
forming the desired “coffee-cream”.

It should be apparent that the invention,
as disclosed, is not 1limited to the shown and
disclosed embodiment, but is susceptible to several
variations and modifications coming within the scope
of the invention and substantially as claimed in the

accompanying claims.

PCT/IT02/00013
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CLAIMS

l. A device, for applidation to moka coffee

machines, for making the so-called “coffee-cream”,

5 comprising a boiler (1) and a top cup (3), a

perforated filter (5) in the bottom of said cup,

whereby downstream of said filter (5) overlaying a

basket element ~(2) for holding a coffee powder

therein, is zpplied a membrane (7) made of rubber or

10 other elastomeric material and including one or more

‘microholes (8), and/or one ox more incisions,

characterized in that said membrane (7) is rigid with

a sealing gasket (6) arranged between the coffee

machine boiler (1) and cup (3), said sealing gasket

1S (€6) including an annular incision extending along its

inner peripheral edge fér engaging therein an outer
peripheral edge of said filter (5).

Z. A device, according to claim 1,

20, said rubber or other elastomeric material membranc
have a size from 0.1 to 0.7 mm. |

3. A device, }according. to one or more of

the preceding claims, characterized in that said

membrane is adapted to be deformed by the pressure

25 applied thereon by heated water, which heated water

subjects said membrane to a resilient deformation to

cause said membrane to assume a bulged configuration,

With an upward fécing convexlty, whereas the water

and steam exiting from the coffee machine boiler

30 passes with a high speed through the coffeg powder

. said filter.
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4, A device, according to one or more of
the preceding claims, Characterized in that said
memprane is subjected to a pressure stress, because
of its elasticity, and is so deformed ‘as TO cause

o>. A device, according to one or more of
the preceding claims, characterized in that said
10 incisions have either a rectilinear or a curved

configuration, orf a configuration resulting from a

6. A device for application to espresso
coffee machines, according to one or more of +he

15 preceding claims, characterized a,n that said membrane
(7) is separated from said fllter.

7. A device, accordlng to one or more of
the preceding claims, characterized in that said
membrane (7) operates as a resilient safety wvalve,

20 designed for allowlng a quick. passage of the coffee
infusion therethrough as in said boller a pressure
corresponding to an optimum Cemperature for makz.ng a
-coffee—-cream .is achieved.

8. A device, according to one or more of

25 the prece.ding claims, characterized in that said
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