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This invention relates in general to closures for 
open mouth containers for foods or liquids, Such 
as glasses, cups, etc., but, more particularly, to 
a closure or cap suitable for use with an opened 
can containing food products or other material 
which will deteriorate when the can contents are 
exposed to the air. 

Especially this invention is directed to the pro 
viding of a sealing closure for an opened can of 
food where a portion of the food is left in the 
opened can and it is desired to keep the remaining 
food in the can for a short time, for example in 
a refrigerator or other suitable place. 
As is well known, when opened cans of food are 

kept in the ordinary household refrigerator ten 
porarily until the contents of the can are en 
tirely used, it is essential to keep the opened can 
covered, not only to prevent the food or other 
material in the opened can from drying out, due 
to the evaporation of moisture therefron, but, 
which is more important, for Sanitary easons 
and for retarding the deterioration of the can 
contents, which deterioration begins more or less 
immediately when the can is opened. When a 
opened can of food is kept outside of a closed 
refrigerator the necessity of keeping the can 
properly covered is of course even greater. 
A very important example of the keeping of 

unused portions of canned food in opened CanS 
is to be found in the use of canned foods for 
infants. Especially prepared canned foods of this 
nature have come into extensive use during the 
past few years. Although the popular and more 
or less standard size of the can in Which baby 
foods are now sold is Small, as a general rule all 
of the contents of a can of baby food are not 
used up at a single meal and the unused portion 
is frequently kept over in the container Ol' Can 
until a subsequent meal. The necessity theil of 
keeping the opened can tightly covered will be 
readily appreciated, especially if the canned food 
is used while traveling. 
While my invention may be employed with any 

opened can or with any other open mouth Con 
tainer, for which a temporally sealing cap Or COVer 
is required, the most important use and need 
for the improved sealing cap which coinprises 
my invention undoubtedly will be found in COin 
nection with bady food cans. Accordingly my 
cap is illustrated in the accompanying drawings 
as used with a can of this more or less Standard 
ized type and size. However, my invention is not 
of course to be understood as Specifically limited 
to any particular open mouth container. 
One of the objects of my invention is to provide 

an improved sealing cap of the type above de 
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scribed which can easily be set in place on, and 
maintained in sealing contact with, the top of an 
open can or other open cylindrical container, and 
which also can at any time be easily removed 
therefrom. 

Another object of the invention is to provide an 
improved sealing cap which will be capable of 
being used repeatedly on cans or containers hav 
ing the same, or substantially the same, outside 
and inside diameters respectively at their open 
InouthS OrtOps. 
Another object of the invention is to provide 

an improved sealing cap which can be kept ab 
Solutely sanitary. 
An additional object is to provide an improved 

sealing cap which can readily be made from any 
suitable flexible or resilient material Such as rub 
ber, or preferably plastic, and which can be man 
ufactured and sold at a very reasonable cost. 
A further and very important object of the 

invention is to provide such a cap which will 
have a tighter and more effective sealing contact 
With the can or similar container upon which it 
is placed, so that the perishable food or other 
product in the opened can can be kept better, 
more safely and more conveniently than is pos 
sible with several types of removable covers or 
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caps for opened cans at present in general public 
USe. 
A still further object is to provide a removable 

sealing cover or cap for opened cans which will 
remain in place, maintain its seal, and prevent 
leakage from the opened COWered can even when 
the covered can is inadvertently tipped over or 
placedonitS side. 
These objects I have been able to attain by 

making my improved cap in such a way that a 
sealed-in annular dead air chamber will be main 
tained around the outside wall of the can, within 
the outer peripheral flange of the cap and below 
the seal between the top rim of the can and the 
cap, thus in effect providing an added seal be 
tween can and cap; and further by forming my 
Sealing cap and employing the same in the man 
ner hereinafter briefly described with reference 
to the accompanying drawings. 

In the drawings: 
Fig. 1 is a perspective view of my improved 

sealing cap by itself; 
Fig. 2 is an elevation of a cylindrical can, of 

the type in which prepared food for infants is 
now generally Sold, showing my sealing cap in 
place over the opened top of the can, with a por 
tion of the cap and top of the can shown in sec 
On; s 
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Fig. 3 is an elevation illustrating the placing of 
the capin position on the can; 

Fig. 4 is a similar elevation illustrating the re 
moving of the cap from the top of the can; 

Fig. 5 is a fragmentary sectional elevation of 
the cap drawn to a larger Scale, the cap being 
in the normal sealing position illustrated in Fig. 
2, with the corresponding portion of the call 
shown in broken lines for the sake of clarity; and 

Fig. 6 is a similar fragmentary Sectional eleva 
tion of the cap in Sealing position on an Open can, 
the usual paper Wrapper or label also being in 
dicated on the outside wall of the can. 
In Figs. 2, 3, and 4 the cylindrical Wall of the 

baby food can is indicated in general by the refer 
ence character f0. The can is assumed to be 
formed with the usual bottom which extends-over 
and around the bottom edge of the cylindrical 
wall, forming the botton seam . It is custom 
ary for the top of the can to form a similar seam 
with the top edge of the cylindrical wall, Such 
top seam being indicated at 2 in FigS. 3 and 4. 
When the can is opened the circular expanse of 
the cover is ordinarily cut out and removed, leav 
ing the seam-forming portion of the cover still 
attached to the top edge of the Wall. This upper 
Seam-forming, inverted U-shaped, remaining por 
tion of the cover is shown more clearly in Fig. 6, 
having an inner Wall 2d, an outer Wall 2c and 
the connecting top Section 2b. 
My improved sealing cap, which, as previously 

mentioned, may be made of rub3er or any suit 
able flexible semi-resilient material, but which I 
prefer to make of a flexible plastic composition, 
includes a main top portion 3, which is preferably 
slightly convex or dome-shaped. At the periph 
ery of its inside face this dome-shaped top por 
tion 3 joins a downwardly-extending annular 
inside rim flange 4 (shown more clearly in Figs. 
5 and 6). 
An outer annular extension of the cap beyond 

the inside rim flange 4. is made of increased 
thickness and forms, with the outer wall of the 
rim flange f4, an upwardly-extending, inverted 
U-shaped slot or groove f5, the width of which is 
very slightly narrower than the thickness of the 
top Seam 2. This slot or groove 5, as apparent 
from Fig. 6, is designed to fit down tightly over 
the top seam 2 when the cap is set in place, form 
ing a continuous sealing connection with the Sur 
face of the portions 2a, 2b and 2c of the top 
seam 2. The flexibility of the material from 
which the cap is made enables this groove 5 to 
be pushed down in place With a Snug fit on the 
seam f2 when the cap is Set in position on the 
opened can, and also enables the cap groove to 
be pulled up from the seam without too much 
difficulty or strain when the cap is to be removed 
from the can. 
The outer annular extension of the cap turns 

downwardly beyond the groove 5 and forms an 
annular, outwardly-bowed, outside wall portion 
6 of decreasing thickness, adapted to extend a 

short distance down over the Side wall of the can 
when the cap is in place, as shown in Fig. 2. The 
bottom edge of the rim of this outside wall portion 
6 has an inside periphery With a diameter not 

greater, and preferably very slightly less, than 
the outside diameter of the can Wall 0, So that 
when the cap is set in place On the opened Can, 
with this outside wall portion 6 encompassing 
the upper part of the can wall, as shown in Fig. 2, 
the bottom edge of the portion f6 will have a 
tight sealing contact with the can wall. Prefer 
ably this bottom edge of the Wall 6 of the cap 
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4. 
is formed with an inside bead or inturned edge 
of greater thickness, as shown at 7 in Figs. 5 and 
6, to Strengthen the bottom edge against possible 
rupture in the placing or removing of the cap 
and to present a wider and firmer sealing edge 
to engage the outer face of the can wall. 
Due to the fact that the wall portion 6 of the 

cap is outwardly-bowed there will be an annular 
Sealed-in air Space 8 (Fig. 6) between the can 
and the Surrounding cap wall, which in effect 
becomes a dead air Space when the cap is in po 
Sition. On the opened can. Not only does the bot 
ton edge of the wall portion f6 of the cap fur 
nish an added seal between cap and can, and, by 
providing a further grip for the cap, aid in pre 
venting inadvertent displacing of the cap should 
the covered can be turned over on to its side, but 
the Sealed-in air in the space f8 itself becomes, 
to a certain extent, an additional sealing me 
dium blocking the escape of moisture from the 
can around the Sean 2, should there be any 
tendency for the groove 5 of the can to loosen 
up, or blocking any tendency for outside air to 
pass into the cap closure under the bottom rim 
of the cap Wall fg. 
While the top portion of the cap wall is of 

greater thickness, so as to provide sufficient depth 
or height for the groove 5 and sufficient strength 
and Sealing clamping pressure at this portion of 
the cap, I have found it very desirable to make 
the lower part of the cap wall f6 relatively thin 
adjacent the bottom sealing edge and the bead 

l, as shown, so as to afford more flexibility and 
resiliency in that portion of the cap wall. This 
not only facilitates the placing and removing of 
the cap on to and from the top of the can but also 
enables the outer wall of the cap to conform 
readily to any irregularities in the can wall, as 
for example when part of the can wall has be 
cone flattened by forcible contact with some ex 
ternal object. At the same time the bottom seal 
ing edge of the cap wall, thus at the bead I, 
Will have a tight sealing contact with the can 
Wall, unless of course the can is so badly damaged 
that the wall becomes indented, which would 
rarely occur and practically never as near the 
top rim of the can as the portion covered by 
the cap wall. 
An integral finger tab 9. extends outwardly 

from One portion of the cap wall 6 as an aid in 
the removal of the cap from the can. The top 
of the cap is preferably also formed with an up 
Standing flange ring or bead 20, concentric with 
the inside rim flange f4 and of approximately 
the Same Outside diameter, so that a second can 
of identical size may be set on top of the bottom 
can which has been covered with the cap, thus 
Conserving Space in a refrigerator. In such case 
the flange ring or bead 20 of the cap will fit in 
Side the botton Seam of the second can and hold 
the latter against Slipping laterally off from the 
Ca). 
The cap, as described, can be forcibly pushed 

down into Sealing position on a can of proper 
Size and Similarly forcibly pulled upwardly off 
of the can in the usual manner. However, my 
cap lends itself to being placed in position in an 
easier manner and also to be removed more 
easily. These preferred ways in which the cap 
can be Set in position and can be removed are ill 
lustrated in Figs. 3 and 4 respectively. 
To set the cap in sealing position (Fig. 3) one 

Side of the cap is set down on the opened top of 
the can so that one portion of the cap wall 6 
Will extend down, the full distance over the out 
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side Wall of the can and the corresponding por 
tion of the top seam-sealing groove 5 of the 
cap will be set down over the top seam. Then 
the person setting the cap in place runs his 
thumb or finger diametrically across the top of 
the cap from the positioned portion to the Oppo 
site side (thus from left to right as Viewed in 
Fig. 3), pressing downwardly on the cap While 
doing so. The downward pressure and tranSVerse 
movement of the finger not only presses the 
dome-shaped top of the cap down, but causes the 
side wall 6 to flex and stretch and slide doWin 
over the outside of the Sean 2. Finally running 
the finger around the periphery of the top of the 
cap will insure the groove 5 being set down 
tightly on the seam 2 in proper sealing position, 
while the bottom rim of the cap wall 6 main 
tains sealing contact with the outside Wall of the 
C3, 

In removing the cap the thumb is placed Un 
der the tab 9 (as shown in Fig. 4) and pushed 
upwardly while another finger of the hand 
presses downward slightly at the center of the 
dome-shaped top. This facilitates the flexing of 
the cap in the manner illustrated and enables it 
to be removed quickly and easily. 
These suggested and preferred Ways of placing 

and removing the cap also prevent injury to the 
cap and thus tend to prolong its life. With Or 
dinary care the cap can be used over and over 
without appreciably losing its sealing qualities 
and of course the cap is easily sterilized. 

Generally cans, particularly cans of prepared 
baby food, have an outside wrapper or label ex 
tending around and secured on the outside Wall, 
usually almost entirely covering the Wall. It is 
not necessary to remove this Outer Wrapper or 
label when using my improved cap since the bot 
tom rim of the cap wall 6 will slide down over 
and form sealing contact with the outside Sur 
face of the wrapper. This is illustrated in Fig. 6 
in which the can is indicated as having a Wrap 
per 2 covering substantially its outer cylindrical 
face. In fact, it will be found that Such a Wrap 
per will probably contribute to the making of a 
tighter seal with the bead and bottom edge 
of the cap wall 6. 
I claim: 
A cap of the character described, formed of 
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6 
flexible and resilient material, adapted to pro 
Wide a sealing closure for an opened can, Said cap 
comprising a nain done-shaped top portion, a 
doWWardly-extending inside rin flange of great 
er thickness than Said dome-shaped top portion 
adapted to fit within and have Sealing contact 
with the inside of the rim at the top of said 
opened can, an outer annular portion forming an 
inverted U-shaped groove With said inside flange, 

is said outer annular portion fitting tightly over the 
outside of the rim of Said opened can, a Wall eX 
tending down Wardly from said outer annular por 
tion for considerable distance below the botton 
Of Said in Side in flange and adapted to be posi 
tioned on the outside face of Said can, said Wall 
being outwardly bowed and being of decreasing 
thickness downwardly, but having an inwardly 
turned botton edge of increased thickness adapt 
ed to for in a tight sealing contact with the outer 
Surface of said can, thereby providing a sealed-in 
annular air Space around the outside of said can 
adjacent the rin of said can when said cap is in 
place, Said Sealed-in annular air space then serv 
ing as an additional Sealing medium, and a finger 
tab extending radially outWardly on said wall to 
facilitate the lifting of the adjacent portion of 
Said Cap upwardly from Sealing position prepara 
tory to the renoval of Said cap from said can. 

KENNETH. E. ROSEN LOF. 
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