Portable Multi-Functional Coffee Extraction Device and Its Application Technology Field [0001] This
invention is related to a beverage making device and its application, particularly related to a portable
multi-functional coffee extraction device. It can be applied to the extraction or filtering of coffee, tea and
other beverages. Background [0002] It is commonly recognized globally that the best Espresso extraction
condition is of 8-9 Par pressure, at around 93C water temperature and between 20-25 seconds extraction
duration. However, the cBPFEARIR AYETRF iR -Labieefetipctiorleviss R d e ARRtcatitdn devices cannot fully
meet the requirement of the best Espresso extraction condition recognized globally. Neither can the
current devices realize a selection among three extraction conditions, nor can they provide various other
functions. [0003] Moka pot, also known as Naprolih olt, Wgslgﬁitially mass-produced and marketed in 1903
by a company named Bialetti in Italy. Moka pot consiseE of an upper pot, a filter and a lower pot. Water is

filled in the lower %Bo.cfPﬁﬁm‘?sﬁ’é’\)’Xﬁ?ﬁéJ%R%Faﬁ%’a%eatﬁgvgl%eg% ﬁgﬁ%@%\l@é"%ﬁ&% h%t;ﬂ?c%l?o up, steam vapor

is generated and is pressurized to push the hot water up, which passes through the coffee powder and

the connection tubg, gnd GoNdeRSes! J8F{£'b?é’iﬁ%ﬁi1@%@1é'ﬁath&)Hé’é’S{tha‘%E?J%%%ﬁ%éh?cf:% ation of steam

pressure, this extraction Is categorized as pressurized brewing method, also called as Manual Espresso.

Moka pot uses airg% ! égwg;k@oéx%gt}% i@?ﬁl‘t&!ﬂh gpcggge%t’qetpgn%rgﬁségr eé)%%ggsthe following limitations:

[0004] 1) The extraction is at excessively high extraction temperature (t iling point of water in such
condition is above 100C), which is higher than t%&gﬁ;uggffee extraction temperature of 85-94T.
Therefore the method of extraction at the airtight condition causes

[0002] It is commonly recognized globally that the best Espresso extraction condition is of
8-9 Par pressure, at around 93°C water temperature and between 20-25 seconds extraction
duration. However, the currently existing (non-electrical) coffee pots and extraction devices
cannot fully meet the requirement of the best Espresso extraction condition recognized
globally. Neither can the current devices realize a selection among three extraction conditions,
nor can they provide various other functions.

[0003] Moka pot, also known as Napoli pot, was initially mass-produced and marketed in
1903 by a company named Bialetti in Italy. Moka pot consists of an upper pot, a filter and a
lower pot. Water is filled in the lower pot. Coffee powder is put above the filter. After the
lower pot is heated up, steam vapor is generated and is pressurized to push the hot water up,
which passes through the coffee powder and the connection tube, and condenses to form
coffee liquid in the upper pot. Due to the formation of steam pressure, this extraction is
categorized as pressurized brewing method, also called as Manual Espresso. Moka pot uses
airtight lower pot and boiling water to create the pressure. It has the following limitations:
[0004] 1) The extraction is at excessively high extraction temperature (the boiling point of
water in such condition is above 100°C), which is higher than the best coffee extraction

temperature of 85-94°C. Therefore the method of extraction at the airtight condition causes
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over extraction due to the excessively high temperature, which is one of the unavoidable defects of such
method. [0005] 2) The extraction process depends on the pressure buildup when the water reaches its
boiling point. Therefore, there is a lack of control of the amount and the duration of the pressure
generated. [0006] 3) In consideration of the product cost and safety issues, the lower pot, which is heated
to generate pressure from steam vapor, is not designed in a boiler style. Rather it is simply equipped with
a safety valve for tﬁ‘é’raﬁ?‘ff@Hf%é’étﬁﬁ@t§9§féﬁsﬁivFHd§g%ﬁ%“ﬁFé§§tFréN§EhEr%ﬁ%ﬂf f%“fd\ﬂﬁéﬂ%aﬁgincapable of

achieving the idealdcfontditifon ﬂf E%Préasso extraction at 812 Bar. [0007] 4) The currently available devices
require heating by Stove cc’)rS%?ecr:?Fic:l?y; therefore are limited in use as portable devices. [0008] 5) Safety

concern is an issu n pﬁloweg Cplgt heats %Qp%t %lr(')trlg(n% %%rgguitiot%dL%O%%L@esvilggelrer %%Lr&ction method

. ) i .
and functionality for the same device. Fo%r%isi/lanu% handled coffee machine: a piston is used to create

the high pressure fRrgiRldRgifeSRIEERRe, thE PLeSSU 6r BARAS SRt yHAIET UPMAEd iR ExiraghLhe coffee. This
type of machine has the following limitations: [0011] 1) The machine utilizes a lever to move the piston,

which action is facgitated bynthedaase. Thus the device is bulky and impossible to work as a portable
machine.
[0006] 3) In consideration of the product cost and safety issues, the lower pot, which is
heated to generate pressure from steam vapor, is not designed in a boiler style. Rather itis
simply equipped with a safety valve for the airtight heating system. Thus, the pressure
generated is low and is incapable of achieving the ideal condition of Espresso extraction at 8 -
12 Bar.
[0007] 4) The currently available devices require heating by stove or electricity, therefore
are limited in use as portable devices.
[0008] 5) Safety concern is an issue when the lower pot heats up at airtight conditions.
[0009] 6) Single extraction method and functionality for the same device.
[0010] Manual handled coffee machine: a piston is used to create the high pressure for
making Espresso. The pressure pushes hot water upward to extract the coffee. This type of
machine has the following limitations:
[0011] 1) The machine utilizes a lever to move the piston, which action is facilitated by the
base. Thus the device is bulky and impossible to work as a portable machine.
[0012] 2) Single extraction method and single functionality for the same machine.
[0013] 3) The machine has a relatively high sale price due to its size, materials and
manufacture process.
[0014] Portable Air-pressure ESP coffee machine: The extraction pressure depends on the

process of pumping air manually to a tank for storage, and the subsequent release of the
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[0012] 2) Single extraction method and single functionality for the same machine. [0013] 3) The machine
has a relatively high sale price due to its size, materials and manufacture process. [0014] Portable
Air-pressure ESP coffee machine: The extraction pressure depends on the process of pumping air
manually to a tank for storage, and the subsequent release of the pressurized air to create extraction
pressure. This type of machine has the following limitations: [0015] 1) Due to its dependence of release of
pressurized air to AETVEBRIT RGPS S re¥sERESS iR SR MPHERTREE RS EoHPYHEces a graduall

decline of air-pres§ur,e to the point where the pressure is at 0 Bar. The machine's air tank is of limited size
. imitations: . . . . .
due to the design as a poﬁable device, and therefore, the reduction of pressure during extraction is an

unavoidable issuelégﬁ]%ﬁbl@eq% Irtg(;te%gn%gendgn e on gchievingdglrret%satéﬂzed agr o) hapd operation and

. .. . . ), nce or release of pressuri leve extraceion, Its alr-
its limited size in al e machine can not ac?neve the |<§eazl extraction condition até Par and

extraction duration,af;20.3eRslse [IRL AL IrEhe.maehing. ias A saWlisated mapfiaciyre process and yet

single functionality. [0018] 4) The machine has a single input source for hot water. Summary of Invention
where the pressure is at 0 Bar. The machine’s air tank is of limited size due to the design as a

portable device, and therefore, the reduction of pressure during extraction is an unavoidable
issue.
[0016] 2) Due to its dependence on achieving pressurized air by hand operation and its
limited size in air tank, the machine can not achieve the ideal extraction condition at 8 Par and
extraction duration of 20 seconds.
[0017] 3) The machine has a complicated manufacture process and yet single functionality.
[0018] 4) The machine has a single input source for hot water.

Summary of Invention
[0019] The invention is firstly to overcome the limitations in the current technology in
espresso extraction, to provide an extraction device that is cost effective, with simple
manufacture process, easy to use, independent of exterior power, portable and compatible
with various heating resources. This invention offers multiple types of extraction and filtration
methods with one device, thereby creating a portable, multifunctional coffee machine with
applications in high-quality extraction and filtration process.
[0020] A portable, multifunctional coffee extracting device is described herein below. This
device includes an outer container and an inner container. The inner container is placed inside
the outer container, and can move up and down relatively. The outer container has a sealed
bottom. The inner container has an extraction material holder and a mesh filter at a bottom
thereof. There is a mechanical seal between the sidewalls of the outer and the inner

containers.
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[0019] The invention is firstly to overcome the limitations in the current technology in espresso extraction,
to provide an extraction device that is cost effective, with simple manufacture process, easy to use,
independent of exterior power, portable and compatible with various heating resources. This invention
offers multiple types of extraction and filtration methods with one device, thereby creating a portable,
multifunctional coffee machine with applications in high-quality extraction and filtration process. [0020] A
portable, multifunctiOR3al cHtfefcestietifg VR 8 Haserbedrpidis A WaRsWIoTIRe 8B1ACGE Includes an outer
container and an inner container. The inner container is placed inside the outer container, and can move
up and down relatR&RY PAR BB EH RSEP RdLes*8baled bottom. The inner container has an extraction
material holder anﬂonggrﬂcegkmgﬁp gu a bott?m épierqaocfé d‘l;he ethe a mechanical q}al betWF:en the sidewalls of

the outer and the i ontalners.'mfﬁb?f e aforementioned létﬁfr%?gttladrﬁeFﬁa%e?ig?rﬁaoqﬁer has a water

blockage plate or a,pRfgs AR IHRRE RIALG AARAOMe DBEe Al vlfRea] MNRRDR BIRGr copialaer is placed

inside the outer container of the portable multifunctional coffee extraction device, the space in between

the sidewalls of thereestatariswaiceonBeetpelwiiiHhpiasidnspace-sidhednes erntalieithrough the
extraction material holder. [0023] The mechanical seal between the sidewalls of the inner and the outer
containers can be Ireldized by a common mechanical method, such as by using seal rings on the
sidewalls. [0024] The inner and outer containers can move relatively to each other. During such move, the
space between thd8Raridhsiteshanicef s¢rbbieimesttstsifiswe brnd teanmesivot Siomiritotaherserer container
becomes airtight due to the mechanical seal between the sidewalls. [0025] The inner and outer containers
can be of any shapé €8IAF 8hR BREY I S RBIStATRRPOURS &Y &5isdrRiaNes PR ESAIYEIE *a polyhedron

shape, etc. The cy %falTﬁg]%Re is rf‘? 8preferred choice. LOVOZG Pg?ferabl , the water blocka%g, plate or the

. I a teg contalners,can m rel each other. During such mo
porous partition plateds reMovani& TS The BRIacOn T4teRal oldeF uring su

the space between the exterior sidewall of the inner container and the interior sidewall of the
outer container becomes airtight due to the mechanical seal between the sidewalls.

[0025] The inner and outer containers can be of any shape commonly used for a container,
such as a cylindrical, a rectangular, a polyhedron shape, etc. The cylindrical shape is a
preferred choice.

[0026] Preferably, the water blockage plate or the porous partition plate is removable from
the extraction material holder.

[0027] The aforementioned mesh filter contains a mesh. Any liquid inflow through the
bottom of the inner container can be adjusted by the sectional area of the mesh or the water
blockage plate.

[0028] The extraction material holder has a solid-liquid partition. The housing of the
extraction material is formed by the solid-liquid partition, the inner sidewalls and the mesh
filter.

[0029] A solid-liquid partition is used to separate liquid material from solid material, and
can be of various filter parts, such as a mesh, a porous plate with holes or any other structure

or material that can realize the function of the solid-liquid separation.
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[0027] The aforementioned mesh filter contains a mesh. Any liquid inflow through the bottom of the inner
container can be adjusted by the sectional area of the mesh or the water blockage plate. [0028] The
extraction material holder has a solid-liquid partition. The housing of the extraction material is formed by
the solid-liquid partition, the inner sidewalls and the mesh filter. [0029] A solid-liquid partition is used to
separate liquid material from solid material, and can be of various filter parts, such as a mesh, a porous
plate with holes orl8P3Pbtiiaefetrhbriereis miisteir avidiag tan FeRzbetrRidlinviaR GtioneCssIradigfuid
separation. [0030][ Preferably, there is a liquid guiding tube above the solid-liquid partition. One end of the
liquid guiding tube % dBHA 8L {5RRis SO Eﬁ?ﬂﬁ‘atﬁﬁ?ﬁ%'l’ﬂ“ﬁw%a@tthoé’r IR PR LRt ot dSnterior space
of the inner contaigir. his tube copnects the extraq:ﬁiigpuggacterial pg}lder to. he inner ?qut]aemgr and guides

L e interior. space 6 er container. oRnec& € extr? 1on materia
extracting |IC]UId to the interior space of the inner container. The design of the tube enables a sharp

pressure change ahihg.exibREE Wb dich-feGilitaies thenlarmation Rt hieneramabneailee extraction.

[0031] The liquid guiding tube can be designed either as a fixed part to the extraction material holder or
as a removable partdaeiige gurpose efaasy sheaings|RQAB2jsEhetexthacifanemateralcholder is used to
keep coffee powder or tea for beverages. [0033] The mesh filter is removable by user allowing easy
placement of the clefiéietpoiveltaroatieaciAlecrratiie offeixteedisposable package as a replacement for the
regular extraction material holder can be used with coffee or tea bags in place of the extraction material
holder. [0034] WhéPPApbIyitryfite gedieetisnatbnatessdisitbativn Hahpas larke exdiredaBn material holder
can be filled with the active carbon or other water filtration materials. [0035] The second aspect of the

invention is the apPiTCHIfOROSIB G828 BEMNIBSPABIL HfRHIRLOH &7 ¥XFARKSN device as described herein

low.
belo [0032] The extraction material holder is used to keep coffee powder or tea for beverages.

[0033] The mesh filter is removable by user allowing easy placement of the coffee powder
or tea. Alternative one-time disposable package as a replacement for the regular extraction
material holder can be used with coffee or tea bags in place of the extraction material holder.
[0034] When applying the device toward water purification purpose, the extraction
material holder can be filled with the active carbon or other water filtration materials.
[0035] The second aspect of the invention is the application process of this portable
multifunctional extraction device as described herein below.

[0036] This device can be applied to making various beverages, including espresso coffee,
French press coffee, dripping coffee, tea and many other drinks from non-solvable solid.
[0037] This device can also used as a filtering device. By filling different types of filtering
materials, such as active carbon or other materials, to the extraction material holder, various

types of purified water may be obtained.

[0038] The mechanisms of the various applications of the multifunctional coffee extraction

device are described herein below.

[0039] For pressured extraction:
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[0036] This device can be applied to making various beverages, including espresso coffee, French press
coffee, dripping coffee, tea and many other drinks from non-solvable solid. [0037] This device can also
used as a filtering device. By filling different types of filtering materials, such as active carbon or other
materials, to the extraction material holder, various types of purified water may be obtained. [0038] The
mechanisms of the various applications of the multifunctional coffee extraction device are described
herein below. [0038PARk dikkckeiedertraetio hqoote] Hithes diskkorRmaniurt Bt Urater at the suitable
temperature in the outer container, put extraction material in the extraction material holder, slide the inner
container into the SYEEGREIRSFHSAT BB B g AREY BOMSHe 9B IS {8 i &BiaBRanical sealing
between the sideV\{atIl)slté())éc ct)[}tee rt\é\(/)%tcltr)]gfﬂqigne St épgs\gavtvertkn the out r.contglijrel% tWill be}pusqed upward to the

: : rh 0 e Inneér container. € met I;3|n|ca _
extraction material holder and to the iquid guiding tube and to the inner container. The extraction process

is completed. The gxiragiiondRrass iRz eatRA LY DAARRassingandiv delgrmirgskPyifveombination of
factors, such as hand pressing force and speed, the inflow sectional area of the extraction material

holder, the outflowpseaional.adeatferelttit o xiasnd| thedgraia sizes|ghiheurxgactiomamateesal. Because the
extraction pressure comes from the manual pressure, this can easily achieve the ideal espresso
preparation conditioreat@8iBarT HElratacter tarrgserateme e 03D and dHderteattion tmaedb?0-25 seconds
can be realized easily as well. This device can realize the preParation of very high quality espresso.
[0041] For French 'PREg¥eiE0ua) A atsaminas fior Rl Pal h e & iteP BobrafREFSTHIA it Siitdble amount
of hot water at the suit bL% itne['(r;YBerature. Stir e mixture till eve,n|I¥ ixed and let stand 1-2 minutes.

a di

Remove the extracBoT matenal ROt RSB tharadRHiter tiedltS the et B tRE inner

container. Slide the, in&H COPIANGE 19, R QYIRE CANIAIBEMAdRRN ﬂ%ﬁ?&qge@%tm?f%&%ﬁeco”tai”er’ the

liquid in the outer container will flow Into the inner container through the mesh filter. The extraction
material will be kept i@ ReterGRMARREDRY the meshiflitericlbaexuactacd b yesagsiiquid will flow into
the inner container. The extraction process is completed.

condition at 8-9 Bar. The water temperature at 93°C and the extraction time at 20-25 seconds

can be realized easily as well. This device can realize the preparation of very high quality

espresso.

[0041] For French Press:

[0042] Put the extraction material in the outer container. Fill in suitable amount of hot
water at the suitable temperature. Stir the mixture till evenly mixed and let stand 1-2 minutes.
Remove the extraction material holder. Assemble the mesh filter directly to the bottom of

the inner container. Slide the inner container into the outer container. Upon pressing down
the inner container, the liquid in the outer container will flow into the inner container through
the mesh filter. The extraction material will be kept in the outer container by the mesh filter.
The extracted beverage liquid will flow into the inner container. The extraction process is

completed.

[0043] For dripping:
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[0043] For dripping: [0044] Remove the extraction material holder from the inner container. Assemble the
mesh filter to the bottom of inner container. Place the inner container on top of the outer container. Add
the extraction material to the inner container. Pour suitable amount of hot water at the suitable
temperature into the inner container. The water flows through the extraction material and the mesh filter,
and drips into the outer container. The extraction process is completed. [0045] Compared with the
currently existing d%84MtidieHeNace axakiomaptetatheddiserrsty Havicenprovidissestipetionrss as
described herein below. 0046][A. Extraction Quality: [0047] In espresso: The effective pressure of the

disclosed device cAFFbE HESY B DR ELHEB S ERFE WRitRSERBRHASORAN T _bURIZES’ SraNfe value

worldwide. The engysel SARSRISELING WEIRL iemReraliie ANl Mayddion e espigssg graction
requirement at a professional level. The espresso created by the disclosed device can have same quality

as one made by ag glgatHicabaER Feffee MmrRrRRinENerrisFlesed favricefaRFRARGSPresso extraction
condition of 8-9 Bar effective pressure, around 93T water and around 20 second extraction duration.

[0048] In French Prassialhel werkisg mechanisp’ nidhe digclosedidaevive istrotidiffesent ffom the existing
French press device. The extraction quality of the disclosed device is the same as one from a traditional
French press. [0049ieRadessured French Extraction: The disclosed device can create about 1 Bar

pressure in extraction process, thereby producing a better coffee with a stronger taste than one made by

the traditional method.
[0045] Compared with the currently existing extraction devices in the market, the disclosed

device provides superiorities as described herein below.

[0046] A. Extraction Quality:

[0047] In espresso: The effective pressure of the disclosed device can be at 8-9 Bar on
coffee powder, which is commonly recognized pressure value worldwide. The end user can
select the water temperature, and may follow the espresso extraction requirement at a
professional level. The espresso created by the disclosed device can have same quality as one
made by an electrical pump coffee machine. The disclosed device can create espresso
extraction condition of 8-9 Bar effective pressure, around 93°C water and around 20 second

extraction duration.

[0048] In French Press: The working mechanism of the disclosed device is not different
from the existing French press device. The extraction quality of the disclosed device is the
same as one from a traditional French press.

[0049] In Pressured French Extraction: The disclosed device can create about 1 Bar
pressure in extraction process, thereby producing a better coffee with a stronger taste than

one made by the traditional method.
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[0050] In Dripping: The working mechanism of the disclosed device is the same as the traditional method.
The extraction quality of the disclosed device is the same as one from a traditional dripping coffee
(handmade coffee). [0051] B. Filtration Quality [0052] Filtration quality depends on the absorption
capability of the active carbon patrticles. Different active carbon particles provide varying degrees of
filtration quality. Generally, the disclosed device can achieve the same effect of the other water filtration
devices equipped {#RA%hrsBriRginghasesrAkiie @ ediim hHiR fisslopprbdgiice issbels@@gieethfay provide better

filtration quality when additional filtration materials are added. [0053] C. Quality of Use [0054] In the
existing market, eébarcgg%aHﬁ%t%dbg%%@%ﬂ%“#ﬁ"818{:{%8\5%?%‘186%8 2CMRE BEEF¥8E0 drinks can

only be offered at pla es WQere an erlre ”ca(qnp of ee machine is installed. The disclosed device is
itional dripping co e n
portable, small size, easy-to-operate, and is capa Ie of providing espresso as long as hot water or other

resources making water heating are available. With the disclosed device, espresso is then as easily
accessible as an ingganj cefiaediias @Miginer may also be used as a drinking cup as well). With this
device, espresso extraction can be realized in many places. [0055] The disclosed device can create all

necessary conditiqoes2 malkingihedntghesiguality espeessen hpisiitymptRasskleawth ghadirrently
existing non-electrical pump devices in the market. [0056] The disclosed device is multifunctional, and
completely surpasbét e astveecaviiin thetivlatitiondd \cofferddgersad thatise e litnl§eonelexthaction purpose
per type of device. With the disclosed device, an end user may select many extraction processes
according to the eAigdpses deyirgrcrqsedieve the same effect of the other water filtration devices equipped

with the same types of active carbon particles. The disclosed device may provide better

filtration quality when additional filtration materials are added.

[0053] C. Quality of Use

[0054] In the existing market, espresso has to be made with an electrical pump coffee
machine. Espresso drinks can only be offered at places where an electrical pump coffee
machine is installed. The disclosed device is portable, small size, easy-to-operate, and is
capable of providing espresso as long as hot water or other resources making water heating
are available. With the disclosed device, espresso is then as easily accessible as an instant
coffee (the container may also be used as a drinking cup as well). With this device, espresso
extraction can be realized in many places.

[0055] The disclosed device can create all necessary conditions of making the highest
quality espresso. This is not possible with the currently existing non-electrical pump devices
in the market.

[0056] The disclosed device is multifunctional, and completely surpasses the issue with the
traditional coffee devices that serve only one extraction purpose per type of device. With the
disclosed device, an end user may select many extraction processes according to the end

user’'s own taste.
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[0057] D. The disclosed device has a simple structure, low manufacturing cost, and is portable, a
significant advantage over the present ones on the market. The disclosed device can be made of metal,
plastics and other materials. The outer container can hold hot water at the appropriate temperature when
it is made of the aforementioned various materials. An outer container made with heat durable materials
can be used to heat up cold water to a desirable high temperature. [0058] Compared with an electrical

pump coffee machine, the disclosed device achieves quality espresso extraction and has many obvious
advantages in cost? 8%\7s‘y Bt-IredisarhsAAnies AARADMRYRHESCHE QM M A FrGtiRg FAkRaELES. Brief Description

Of Figures [0059] FI%"}E’? 1is afscheggatlc dla&/ram of the multi- fun(:tlona}(lebe%/h rage exir ction device A.

[0060] Figure 2 is SS&enmate’ fgatrarﬁagﬁ‘aﬁ"?e |ﬁrnteF OREaner So?r{ﬁhee Mult-func |onacfsﬁevee\fbge extraction

device A in its moying, paSIHOL: JO06 L KIQULR.ifeR RHIRMAHE JAar SR AR P&, PHERT RROAIRSE Of the

multi-functional beverage extraction device A. [0062] Figure 4 is a schematic diagram of the inner

container of the multi-fmelipnakbayacage @p@ra@tam&i@w%édm&%} Figuitgrkis massh@matic diagram of
the multi-functional beverage extraction device B. [0064] Figure 6 is a schematic diagram of the inner

container of the multiefunctidbrahievaridgeaxtrattiondendteds e itemovirag ypasitionter to a
desirable high temperature.
[0058] Compared with an electrical pump coffee machine, the disclosed device achieves
quality espresso extraction and has many obvious advantages in cost, easy-of-use, compatible
environments, portability and other aspects.

Brief Description Of Figures

[0059] Figure 1 is a schematic diagram of the multi-functional beverage extraction device A.
[0060] Figure 2 is a schematic diagram of the inner container of the multi-functional
beverage extraction device A in its moving position.
[0061] Figure 3 is a schematic diagram of the outer container of the multi-functional
beverage extraction device A.
[0062] Figure 4 is a schematic diagram of the inner container of the multi-functional
beverage extraction device A
[0063] Figure 5 is a schematic diagram of the multi-functional beverage extraction device B.
[0064] Figure 6 is a schematic diagram of the inner container of the multi-functional
beverage extraction device B in its moving position.
[0065] Figure 7 is a schematic diagram of the outer container of the multi-functional
beverage extraction device B.
[0066] Figure 8 is a schematic diagram of the inner container of the multi-functional

beverage extraction device B.
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[0065] Figure 7 is a schematic diagram of the outer container of the multi-functional beverage extraction
device B. [0066] Figure 8 is a schematic diagram of the inner container of the multi-functional beverage
extraction device B. [0067] Figure 9 is a schematic diagram of the screw-thread-based pressure creation
tube of the multi-functional beverage extraction device B. [0068] Figure 10 is a schematic diagram of the
portable multi-functional beverage extraction device C. [0069] Figure 11 is a schematic diagram of the
inner container of {3863brtEiBE isItifGPRETIBIfAI 168 RAGRE ESRWTHISAIRRES C S RS 1G0Ty §sition. [0070]
Figure 12 is a schematic diagram of the outer container of the multi-functional beverage extraction device

C. [0071] Figure 134 SdHARHAMR PR O RIEN fREF B ntainer of the multi-functional beverage

extraction device (1:0068] Figure 10 is a schematic diagram of the portable multi-functional beverage
extraction device C.
[0069] Figure 11 is a schematic diagram of the inner container of the portable multi-
functional beverage extraction device C in its moving position.
[0070] Figure 12 is a schematic diagram of the outer container of the multi-functional
beverage extraction device C.
[0071] Figure 13 is a schematic diagram of the inner container of the multi-functional
beverage extraction device C.
[0072] Figure 14 is a schematic diagram of the inner container of the portable multi-
functional beverage extraction device C without the extraction material holder, but with the
mesh filter.
[0073] Figure 15 is a schematic diagram of the extraction material holder of the portable
multi-functional beverage extraction device C.
[0074] Figure 16 is a schematic diagram of the mesh filter of the portable multi-functional
beverage extraction device C.

Detailed Implementation

[0075] Implementation Example One:
[0076] A multi-functional beverage extraction device A is shown in Figure 1 and Figure 2,
with an outer container 1 (also shown in Figure 3) and an inner container 2 (also shown in
Figure 4). The inner container 2 is placed inside the outer container 1. The inner container 2
can have relative movements within the outer container 1 and can be taken out separately.
The outer container has a sealed bottom 3. The inner container has a mesh filter 4 in the

bottom. There is a water blockage plate 15 below the mesh filter. Water blockage plate has
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[0072] Figure 14 is a schematic diagram of the inner container of the portable multifunctional beverage
extraction device C without the extraction material holder, but with the mesh filter. [0073] Figure 15 is a
schematic diagram of the extraction material holder of the portable multi-functional beverage extraction
device C. [0074] Figure 16 is a schematic diagram of the mesh filter of the portable multi-functional
beverage extraction device C. Detailed Implementation [0075] Implementation Example One: [0076] A
multi-functional bel/elradRs iuirsetiion Juonea- A serGimtia ERhFeEaRer i gareionsmith ARPBUter container 1
(also shown in Figuret_t:sg ath an inner container 2 galgo sholwn in Figure 4;. TThh inner container 2 is
placed inside the SaHER SR PD 2P HBPH L RS REP S A h ST FBRHVe o VR Wiin the outer
container land can;he taken, Ut SepAraiRlL ThR SHBIGAUNRLARS-S8aIeA.DALRM 3pThe inner

container has a mesh filter 4 in the bottom. There is a water blockage plate 15 below the mesh filter.

Water blockage plaiehasrhalestenbaidtafiowbrosgh. (ks shace in the inner container is partitioned
by a porous partition plate 5 into an upper inner space 6 and a lower inner space 7. The lower inner

space 7 is removable. Seal ring 10 is attached at the inside sidewall of the outer container. The mesh
filter 4 and the porfafg Hartitwespldteyangeromaatile.

[0078] Espresso pressured extraction:

[0079] Fill hot water at 85-90°C into the outer container 1, add coffee powder into the
lower inner space 7, of the inner container, slide the inner container 2 into the outer
container 1 and then press the inner container downwards. By the downward movement of
the inner container, the hot water in the outer container 1 is pressurized in the airtight space
between the two containers, flows upwards through the lower inner space 7 and then into
the upper inner space 6 of the inner container. The extraction process is completed.

[0080] French press extraction:

[0081] Add coffee powder in the outer container 1, fill hot water at 85-90°C into the outer
container 1, stir the mixture till evenly mixed and let stand 1-2 minutes. Remove the porous
partition plate 5 and the water blockage plate 15 from the inner container 2. Slide the inner
container into the outer container and press downwards. The coffee powder will be kept in
the outer container by the mesh filter. The extracted beverage liquid will flow into the inner

container. The extraction process is completed.

[0082] Pressured French extraction:

[0083] Add the coffee powder into the outer container, fill in hot water at 85-90°C, stir the
mixture till evenly mixed and let stand 1-2 minutes. Remove the porous partition plate 5 and
slide the inner container into the outer container. Because the opening area of the water

blockage plate 15 is smaller than the opening of the outer container, pressure builds up
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[0077] Process of beverage extraction: [0078] Espresso pressured extraction: [0079] Fill hot water at
85-90C into the outer container 1, add coffee powder into the lower inner space 7, of the inner container,
slide the inner container 2 into the outer container land then press the inner container downwards. By the
downward movement of the inner container, the hot water in the outer container 1 is pressurized in the
airtight space between the two containers, flows upwards through the lower inner space 7 and then into
the upper inner spa¢d B¢ E’rﬁ%ﬁi’?ﬁéf@Sm&‘?ﬁé‘?“t?ﬁéréRW&Wﬁ@H”;S?éE"e%%“?é@ﬁFﬁ'B%t&F iB¢i80] French press

extraction: [0081] Add ¢ ffee ?owder in the outer con mer 1, hot ater at 85-90C mtthhe outer

enterst Sotginer (ot a press ur| e xtraction grocess
container 1, stir the lethe evenly m d’ief’s? C} 1Bﬁ nu FSemove € porous partltlon plate

Sand the water b'%‘%@%é’@ﬁcﬂrﬁrg?@&@& H?ﬂﬁét%’é‘l&@ﬂ?éa@e aSJ{%%E‘ﬁAE}@?ﬁa%%@mﬁ{ 4o the outer

container and press downwards. The coffee powder will be kept in the outer container by the mesh filter.
The extracted beverage Aivighwilh foveintetéie inner container. The extraction process is completed.
[0082] Pressured French extraction: [0083] Add the coffee powder into the outer container, fill in hot water
at 85-90T, stir the mixture till evenly mixed and let stand 1-2 minutes. Remove the porous partition plate
Sand slide the inn¢0a84ntchmiepingexthetimter container. Because the opening area of the water blockage
plate 15 is smaller than the opening of the outer container, pressure builds up during the pressing of the
inner container dol@RRIrdRiettoththoweterddrskarsaratFe dingLiick @ntevsdrditipmelriedntainest{er a pressure of
about 1 Bar) during the extraction process. This pressured French press extraction method can create a
stronger taste tharP OHEHBIN R RIRIVAAL FreHaFE Pre ke Exagiishsecurely above the outer

container. Fill in suitable amount of hot water into the inner container. The water flows
through the powder, passes the mesh filter and drips into the outer container. The extraction

process is completed.

[0086] Tea extraction

[0087] Depending on the individual’s preference of taste, tea extraction can be made by
any one of the aforementioned methods. Due to the short extraction duration, some harmful
elements from tea leafs are seldom extracted into the drinks. Thus, all of the aforementioned

methods are better than the traditional steeping extraction method.

[0088] Implementation Example Two:

[0089] A multi-functional beverage extraction device B is shown in Figure 5 and Figure 6,
with an outer container 1 (also shown in Figure 7), and an inner container 2 (also shown in
Figure 8). The inner container 2 is placed inside the outer container 1. The inner container 2
can have relative movements within the outer container 1 and can be taken out separately.
The outer container has a sealed bottom 3. The inner container has a mesh filter 4. There is a
water blockage plate 15 below the mesh filter. The inner container is separated by a porous
partition plate 5 into an upper inner space 6 and a lower inner space 7. Seal ring 10 is

attached at the outside sidewall of the inner container. The upper inner space 6 and the lower
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[0084] Dripping extraction: [0085] Remove the water blockage plate 15 and the porous partition plate 5.
Add coffee powder into the inner container 2. Place the inner container securely above the outer
container. Fill in suitable amount of hot water into the inner container. The water flows through the
powder, passes the mesh filter and drips into the outer container. The extraction process is completed.
[0086] Tea extraction [0087] Depending on the individual's preference of taste, tea extraction can be
made by any one S"8iEPafEretRINIBHENNETHOMS IEflid ko ARE SHE PERIFA CYReddrafibiie some harmful
elements from tea leafs are seldom extracted into the drinks. Thus, all of the %]Eorementi.oned methods are
he outer contain evice has an.air h d

bett(-?-r than_ the tra(?ﬁl%%"éf)fsfeepln.g extrag:‘atf()lnT(ﬁse?ﬁeosafrf(.)tf?gé‘f(fmplemen gtlon x%?pﬁlseminv%o: [0089] A
multi-functional beyerage LXFACHIaD JRYIR-P iR SHANDRHIHIR RAN FOyre b uithan outer container 1

(also shown in Figure 7), and an inner container 2 (also shown in Figure 8). The inner container 2 is

placed inside the qisigEcQNiaNEht «drbR BN LONSIRG 2 Fakh ieWentslddvgraenentsaitin the outer
container land can be taken out separately. The outer container has a sealed bottom 3. The inner

container has a mesitditigradd Heeiedscanvaiar Hiockatesplatiesdbpbatove thatmesibéilten thhe inner
container is separated by a porous partition plate 5 into an upper inner space 6 and a lower inner space
7. Seal ring 10 is atritedtzirehendatsideksidewsnvrtsentainer evHiedmer. FRMee piherssrver space 6 and the
lower inner space 7 are linked through screw track 11. A pressure balance device 12 is at the bottom of

the outer containef 2P BESHIE SERINES WERSS A Tl hiyRe ARy AN ToRa8Petrew seal cap.

The outer container is totally sealéad when gweﬁ screvy seal ca i§ t(i]gh ed. While the screw seal cap is
. ? wer.oE)erﬁE'\ san ahakr)\d%vl . h% andle’is at t ?pou side 0 H ube structure, Screw
loosened, air can fow into space between the inner container and the outer container. A

screw-thread-based, pressue GLala e s e Qs earring.andalspdinkadqothedpner
container, as shown in Figure 9. The screwthread-based pressure creation tube has a screw track, a tube

structure 13 with upievabehewee openingsapst@dandiantdiidiae fansiedssatine auksidaaf the tube
structure. Screw track 132 and 131 are located on the exterior sidewall of the outer container and the
interior sidewall of dhecinbestihetuke, stespectivedyndttiengdiniicetipormus of gidekalhdbtge outer
container and the tube structure have matching cylindrical shape and screw tracks. A flange 133 at the
upper end of the tJB& BtftapPercodarshsarRany SHUGEANE IR TR Herr defgly STaHRPRIIEE LDt iner. A
removable liquid guiding tube 8 is placed above the porous partition plate 5. The bottom end of the liquid

guiding tube is mattHECIRY keI PR SHILEF UPEAL R B ioRia BArRRYh BT AR HhAI R BBFer end is for
liquid exit. The pressiire valve 9 isjocated Al e Axital fis fube, [0y arlus &xtagtion process:

porous partition plate 5, and the upper end is for liquid exit. The pressure valve 9 is located at

the exit of this tube.
[0090] Various Extraction process:

[0091] Espresso pressured extraction.

[0092] Fill suitable hot water at 85-90°C into the outer container 1. Add coffee powder in
the lower inner space 7, slide the inner container into the outer container, and press down
into the outer container. By the downward movement of the inner container, the hot water in
the outer container 1 is pressurized in the airtight space between the two containers, flows
upwards through the lower inner space 7 and then into the upper inner space 6 of the inner

container, completing the extraction process.
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[0091] Espresso pressured extraction. [0092] Fill suitable hot water at 85-90C into the outer container 1.
Add coffee powder in the lower inner space 7, slide the inner container into the outer container, and press
down into the outer container. By the downward movement of the inner container, the hot water in the
outer container 1 is pressurized in the airtight space between the two containers, flows upwards through
the lower inner space 7 and then into the upper inner space 6 of the inner container, completing the
extraction processl‘{@RﬁB]FFﬁ@hcﬂﬁeﬁ?ESs: [0094] Add the coffee powder in the outer container 1, fill hot
water at 85-90T into the outer container 1, stir the mixture till evenly mixed and let stand 1-2 minutes.

Remove the porodd0Rdkitid?f pracodfearongend fiaamig e aethdibretuare obfve® QhEP e water blockage

plate 15 from the inner contalr(;rfiizl\_7 %I]ilrﬁlgdei}perelpmg&e%f%nntqzlaxlgfrnlmgt g%% fi{[ﬂn Corgtalr&eer andtlpress

downwards. The c%lf%%c%rg\?\'/&e be E]ep in the outer container he‘mesh Tilter. The extracted

beverage will flow g, e ipngr &QQ@%@ﬁiqm%lﬁaﬁﬁg?‘ﬁﬂ%ﬂﬁgﬁéﬁé GAMRRIEaEhdQAR] Pressured French

press: [0096] Add the coffee powder Into the outer container 1, fill in hot water at 85-90T, stir the mixture

till evenly mixed amgieigtpag 1sf2mindiee: Ramavetkepaious pasitionpiaesanddhe liquid guiding
tube 8 from the inner container. Slide the inner container into the outer container. Because the opening
area of the water blotkiage platest 9dgsmalie Mhhanffro opening bé khet outerccontainemetasseare builds up
during the pressing of the inner container downward into the outer container. The liquid enters the inner
container (at a pre®sehélesT b6 Griapas PaRiReg v loxtiaetiba precessimmidisredgsen IAsech press
extraction method can create a beverage with a stronger taste than one made by the traditional French
press extraction. [Os(fﬁ’?]pﬁfﬁping [0098] Remove the porous partition plates, liquid guiding tube 8,
pressure valve 9 w%rt%rr QL%(r:gggrg n’%Lateeslsf_S from the inner container 2. Then add the coffee powder into
the inner container 2. Place the mner container securely above the outer container. Fill in suitable amount

of hot water into thgagper oNAINGE. d s WRRIARWS HBrostal 10s RAWHGL WRsSHSANR-Mesh filter and drips

into the outer container, completing the extraction process. [0099] Tea extraction

the mixture till evenly mixed and let stand 1 - 2 minutes. Remove the porous partition plate 5
and the liquid guiding tube 8 from the inner container. Slide the inner container into the outer
container. Because the opening area of the water blockage plate 15 is smaller than the
opening of the outer container, pressure builds up during the pressing of the inner container
downward into the outer container. The liquid enters the inner container (at a pressure of
about 1 Bar) during the extraction process. This pressured French press extraction method
can create a beverage with a stronger taste than one made by the traditional French press

extraction.

[0097] Dripping

[0098] Remove the porous partition plate 5, liquid guiding tube 8, pressure valve 9 and
water blockage plate 15 from the inner container 2. Then add the coffee powder into the
inner container 2. Place the inner container securely above the outer container. Fill in
suitable amount of hot water into the inner container. The water flows through the powder,
passes the mesh filter and drips into the outer container, completing the extraction process.

[0099] Tea extraction
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[00100] Depending on the individual's preference of taste, tea extraction can be made by any one of the
aforementioned methods. Due to the short extraction duration, some harmful elements from the tea are

seldom extracted into the drinks. Thus, all of the aforementioned methods are better than the traditional

steeping extraction method. [00101] Implementation Example Three: [00102] A multifunctional beverage
extraction device C is shown in Figure 10 and Figure 11, with an outer container 1 (also shown in Figure
12), and an inner d8AtAMdepeiog ahbwindivitigiireraisierrref iapier ted AtmEP DR Pritadr iside the outer

container 1. The inner container 2 can have relative movements within the outer container land can be

taken out separatel)’ T15 b0t YEREIHereA L 4EaRE BIDHS SHAHMEH ESIRRfoBIE AL ™S extraction

material holder 4. The sytragtion, matedal heldsrncludss 4 inner shAmPsr 2 holdiggcine extraction

material, a porous partition plate 9 and a liquid guiding tube 13. There'is a water blockage plate 7 or a
porous partition plaiedthedpitemneneh ot this sxiractinn matriish heldss: A mesh filter 5 is at the bottom
end of inner container. The water blockage plate 7 or a porous partition plate can be omitted, and in that
case the mesh filters becomes the bottom of the extraction material holder and contacts the inner
container. When the water blockage plate is added to the extraction material holder, it is laid above the
mesh filter. The mELingpdertemstamieshpls BEeeshiown in Figure 16. Mechanical seal rings 8 are located
between the interior sidewall of the outer container and exterior sidewall of the inner container. The seal
rings can be eithel @H3d xidtivn gidealdl opehexvirdip cderisifer droom thEsmetbisiewal bf the outer
container. The extraction material holder, mesh filter and water blockage plate are removable parts. The
extraction material‘“H@Iﬂ'éP%ﬁfﬁ%\’iﬂ}‘ﬁﬁééﬂsﬂlig‘?"l@ LN IR0 RS TASKYERLFEA Gl MhE extraction
material holder is slthowq;t%ﬁ]igure 15. It ha a loro(gaﬁaaermiooqmglate 9.0n g}e{ tgﬁ\.nlt has an igner chamber

. . 18Yr, Inner container ce r coptain . r container .
12, which is enclosé&d By e porous parhtlon p ate e interior sigewall e extraction material holder

4, the water blockagelRte4rid HaYLth ARG URE bk R FRAVE G PAPHSHRIEIANHIALER. This liquid

guiding tube has one bottom end connected to the inner chamber through the porous partition plate 9,

and has a liquid exikduan dhiraHeprssandtarnirectad. ththmirpersaatainen khegrast@diliquid then flows
through the pressure valve 15 into the interior space 11 of the inner container. Liquid guiding tube and the
extraction materiahhbleidr Tarebedivintegrited serbralsserablyrer gartbfd02 08 hAlftes daupling the inner and
the outer container, the volume 10 of the outer container are connected with the interior space 11 through
the extraction mat&K&Henertarijbe POPPTPAL RIS eatramidsaidisetyber fvaterefifaMatErin the following
two ways. One way is to add active carbon or other filtration material into the extraction material holder.

Another way is to 38§ RIVBCEBAPYP GREFHRPRBA THRERAIR §78 THHLY CHATHMEP e the inner

container above the,Quleh cadiaRer.and ROy dixwalerdnia e nackconiaingls (0d ol Extraction
process: [00106] Espresso pressured extraction: 661 1 Flli| ﬁot water at suitable temperature into the

outer container 1. Adddhe,cekieR RAWHRMNING. Hiey SxaC R dataEaldpkier sRlids thaspner container 2

into the outer container and press down. The hot water in the outer container is pushed upward by the
pressure built in theoatitightispace debwesstitheoiiéo Lanrtataershd awesr deatghe theiexteactiatematerial holder
and the liquid guiding tube 13, enters into the interior space 11, completing the extraction process.

blockage plate is added to the extraction material holder, it is laid above the mesh filter. The

mesh filter contains a mesh 6, as shown in Figure 16. Mechanical seal rings 8 are located

between the interior sidewall of the outer container and exterior sidewall of the inner

container. The seal rings can be either on the exterior sidewall of the inner container or on

the interior sidewall of the outer container. The extraction material holder, mesh filter and

water blockage plate are removable parts. The extraction material holder with only mesh

filter is shown in Figure 14. A detailed view of the extraction material holder is shown in

Figure 15. It has a porous partition plate 9 on the top. It has an inner chamber 12, which is
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[00108] French press: [00109] Add coffee powder into the outer container 1. Fill in hot water at suitable
temperature. Stir the mixture till evenly mixed and let stand 1-2 minutes. Remove the extraction material
holder 4 and the water blockage plate 7. Cap the mesh filter 5 on the bottom of the inner container 2.
Slide the inner container 2 into the outer container land press down. The coffee powder will be kept in the
outer container by the mesh filter. The extracted beverage will flow into the inner container. The extraction
process is complefédofen 21 BePrEds PR Hroed o1 145RAaf oHRE HORMBRSHB the outer
container 1. Fill in water at suitable temperature. Stirring the mixture till evenly mixed and let stand 1-2
inutes. Romove (B TSt Sh A AF RRach b S8 BHE VLT GibCRACE 1AL 7 A I8 mesh firers on

the bottom of the ipper LORBINGE 2niligR MBFINNR CARIRIDG AREQIOE AW EPHMEF {A3g Rress down.

Because the opening area of the water blockage plate is smaller than the opening of the outer container,

pressure builds upiclisiisuthRReRaRe: of heninacriaine bl awnnRrd B the-QUiRIkORtRINer. The
liquid enters the inner container (at a pressure of about 1 Bar) during the extraction process. This

pressured French gressexractiareeatipd coen Greatd asirongeranc mved flavothalitaster than the
traditional French press extraction. [00112] Dripping [00113] Remove the extraction material holder 4, the
water blockage plafece fophtiigénianerieineainisr sdidivattniad ithfilest SHenthettysttbeiiesfcind tnner
container. Add the coffee powder into the inner container 2. Place the inner container 2 above the outer
container 1. Fill in ¥UIEAHE SATYRAEEMRBLAAREr at the suitable temperature into the inner container 1. The

water flows througfy e gxactionmaterial passes the mesh fiter,ad cips g the, guter container. The
extraction process'is comp eete(f. f&ﬁﬁ E] ﬁnea extraction

container are connected with the interior space 11 through the extraction material holder 4.
[00104] This invention can also be used for water filtering, in the following two ways. One
way is to add active carbon or other filtration material into the extraction material holder.
Another way is to add active carbon or other filtration material in the inner container, place
the inner container above the outer container and pour any dirty water into the inner

container.
[00105] Extraction process:

[00106] Espresso pressured extraction:

[00107] Fill hot water at suitable temperature into the outer container 1. Add the coffee
powder into the extraction material holder. Slide the inner container 2 into the outer
container and press down. The hot water in the outer container is pushed upward by the
pressure built in the airtight space between the two containers, flows though the extraction
material holder and the liquid guiding tube 13, enters into the interior space 11, completing

the extraction process.

[00108] French press:
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[00115] Depending on the individual's preference of taste, tea extraction can be made by any one of the
aforementioned methods. Due to the short extraction duration, some harmful elements from the tea are
seldom extracted into the drinks. Thus, all of the aforementioned methods are better than the traditional
steeping extraction method. Claim: 1. A portable multifunctional coffee extraction device comprising an
outer container, an inner container, wherein the inner container is slidably placed inside the outer
container; the outdP8fthifisrpiecaautaeiatp dtectrtetiteniainer Eitainer waisr ahseiabiection material holder
at a bottom of the inner container; the inner. container also has a mesh filter, or a water blockage plate, or

a porous partition bﬁt‘éerﬁf“tﬁe%'f)fﬁ&w'6tijﬁé"|ﬁ?ﬁeévycrgﬁfgiﬁ%drfeéﬁtant?}é'f)bntl?ﬁb% RO ional coffee

extraction device fg{ggef. comprises a, ésre@almrgg]cha ism) b%&\éep?aqeap tnterlor S|q1ef\|/|\{all of the outer container

. . ion materia € Wa ehb oa ap t e.mei ers ori‘| e .
and an exterior sidewall of the inner container. 2. The device, as recited in claim 1, wherein the extraction

material holder hag RuWyatgllprkagsRIle OsRPHOMS P REHEIAEPIate A Sobritesn:ahthe sytraction
material holder. 3. The device, as recited in claim 1, wherein a space between the inner and outer

containers is in fluigt«ze gamn meadima ity &n wited ee@fithiecinnrer eantan ey théough fthe.axtraction material
holder. 4. The device, as recited in claim 1, wherein the seal mechanism comprises one or more sealing
rings. 5. The deviegtratertwitethdn \wlhilfowliniytier mirethentitractiorexiattorabtacteias ismeletedable.

[00110] Pressured French press:

[00111] Add coffee powder into the outer container 1. Fill in hot water at suitable

temperature. Stirring the mixture till evenly mixed and let stand 1-2 minutes. Remove the

extraction material holder 4 and the water blockage plate 7. Cap the mesh filter 5 on the

bottom of the inner container 2. Slide the inner container 2 into the outer container 1 and

press down. Because the opening area of the water blockage plate is smaller than the opening

of the outer container, pressure builds up during the pressing of the inner container

downward into the outer container. The liquid enters the inner container (at a pressure of

about 1 Bar) during the extraction process. This pressured French press extraction method

can create a stronger and more flavorful taste than the traditional French press extraction.

[00112] Dripping

[00113] Remove the extraction material holder 4, the water blockage plate 7 from the inner
container 2. Cap the mesh filter 5 on the bottom of the inner container. Add the coffee
powder into the inner container 2. Place the inner container 2 above the outer container 1.
Fill in suitable amount of hot water at the suitable temperature into the inner container 1.
The water flows through the extraction material, passes the mesh filter and drips into the

outer container. The extraction process is completed.

[00114] Tea extraction
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6. The device, as recited in claim 1, wherein the mesh filter is removable. 7. The device, as recited in
claim 1, wherein the water blockage plate is removable or the porous partition plate is removable. 8. The
device, as recited in any one of claims 1-6, wherein the extraction material holder has a solid-liquid
separation part therein. 9. The device, as recited in claim 7, wherein the solid-liquid separation part is a
porous partition plate or a mesh filter. 10. The device, as recited in claim 7, further comprising a liquid
guiding tube, one EREBThRSRENIDEBNHSCRSH ity iGN Gfd st Ertitri iar e B138eHwr end of which
is an outlet open to an interior of the inner container; wherein the extraction material holder is in fluid

communication wiflf¥885 i BFMTioReY ESH}%ﬁﬁngﬁﬁoo‘iﬂﬁ ARG YA 1 1™ e device, as

recited in claim 9, yhersindhe fadd gucing b s dniearaied Mg sxbAsion matealdolder oris
removable from the extraction material holder. 12. The device, as recited in any one of claims 1-11, is

operable to purify Wilfdds are better than the traditional steeping extraction method.
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13. A method of using the device of claim 1, is operable to extract espresso, French press coffee, dripping
coffee or tea. 14. A method of using the device of claim 13, comprising: filling the outer container with
water of predetermined volume and predetermined temperature; placing an extraction material in the
extraction material holder; sliding the inner container into the outer container; pressing the inner container
against the outer container such that the water in the outer container flows through the extraction material
holder directly into%Mhterior of the inner container or the water in the outer container flows through the

extraction materlal holder and lih UId gcu glng tube in o the interior of the inner container.
A portab e mu tl |onaI ee &xtraction eV|ce comprlsmg an outer contalner an inner

container, wherein the inner container is slidably placed inside the outer container; the outer
container has a sealed bottom; the inner container has an extraction material holder at a bottom of
the inner container; the inner container also has a mesh filter, or a water blockage plate, or a porous
partition plate at the bottom of the inner container; and the portable multifunctional coffee
extraction device further comprises a seal mechanism between an interior sidewall of the outer
container and an exterior sidewall of the inner container.

2. The device, as recited in claim 1, wherein the extraction material holder has a water
blockage plate or a porous partition plate at a bottom of the extraction material holder.

3. The device, as recited in claim 1, wherein a space between the inner and outer containers is

in fluid communication with an interior of the inner container through the extraction material holder.

4, The device, as recited in claim 1, wherein the seal mechanism comprises one or more sealing
rings.

5. The device, as recited in claim 1, wherein the extraction material holder is removable.

6. The device, as recited in claim 1, wherein the mesh filter is removable.

7. The device, as recited in claim 1, wherein the water blockage plate is removable or the

porous partition plate is removable.

8. The device, as recited in any one of claims 1-6, wherein the extraction material holder has a
solid-liquid separation part therein.

9. The device, as recited in claim 7, wherein the solid-liquid separation part is a porous
partition plate or a mesh filter.

10. The device, as recited in claim 7, further comprising a liquid guiding tube, one end of which

is connected to the solid-liquid separation part, and another end of which is an outlet open to an
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interior of the inner container; wherein the extraction material holder is in fluid communication with
the interior of the inner container through the liquid guiding tube.

11. The device, as recited in claim 9, wherein the liquid guiding tube is integrated with the
extraction material holder or is removable from the extraction material holder.

12. The device, as recited in any one of claims 1-11, is operable to purify water.

13. A method of using the device of claim 1, is operable to extract espresso, French press coffee,
dripping coffee or tea.

14. A method of using the device of claim 13, comprising: filling the outer container with water
of predetermined volume and predetermined temperature; placing an extraction material in the
extraction material holder; sliding the inner container into the outer container; pressing the inner
container against the outer container such that the water in the outer container flows through the
extraction material holder directly into an interior of the inner container or the water in the outer
container flows through the extraction material holder and the liquid guiding tube into the interior

of the inner container.
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