30 April 2005 FLIP OPEN SMXI NG ARTI CLE PACKAGE WTH M CROENCAPSULATED
FLAVOUR RELEASE The invention relates to a flip open snoking article
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frame, which flavour is released to the air by frictional contact with
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manner of flavour-r asl n%nipac n
4,717,017, whitt¢ioencapsulation techniques. Several different encapsulation processes are disclosed in U.S.
20  Pat. Nos. 3,516,846; 3,516,941; 3,778,383; 4,087,376; 4,089,802; 4,100,103 and 4,251,386 and

British Patent Spe(_:iﬁcation Nos. 1,156,725; 2,041,319 and 2,048,206. Common shell formations

include the polymerization reaction of urea and formaldehyde and the polycondensation of
methylated urea and aldehydes.
It is also known to incorporate a flavour in a package in such a way so that when the

25  package is opened, the flavour is aromatically released to the user. Flavour release can be
accomplished, for example, utilizing microencapsulation of the flavourant and embedding of the
microcapsules into an adhesive substrate that bonds two opposing surfaces of a closure together.
Opening of the package separates the bonded surfaces and fractures the microcapsules, releasing
the flavourant.

30 One manner of flavour-releasing package is disclosed in U.S. Pat. No. 4,717,017, which
teaches a cigarette pack with a receptacle for containing a fragrance to be released upon initial
opening by the consumer. The release points are disclosed to be along the tear strip, portion of the
overwrap film. When the tear tape is pulled to slit the overwrap, it also ruptures the receptacle,

releasing a pleasant aroma to the consumer.
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encapsulated flavourant applied to an inner surface of said package, said encapsulated

20 flavourant being positioned on said package so that said flavourant is released upon frictional
contact with a further portion of said package upon opening of said package.

Advantagéously the encapsulated flavourant is comprised of microcapsules containing
aroma oils. Preferably the encapsulated flavourant is applied to the inside of the lid portion of
said package and may be in contact with a surface of an inner frame of said package, an edge of

25  said body portion or with the product enclosed by said package or a wrapping of said product or
a combination thereof.

Advantageously when the contacting surface is an inner frame, the inner frame member
has at least one outwardly extending lug which frictionally engages an interior surface of the
lid.

30 Preferably one or more of the interior surfaces of a lid inside right side wall flap, a lid
inside top wall right flap, a lid inside front wall, a lid inside top wall left flap, a lid inside left
side wall flap or a lid inside back wall has encapsulated flavourant applied thereon.

The present invention further provides a flip top smoking article package comprising a

body outer frame member, a flip top portion hingedly attached to the body ouiter frame member, -
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20  left flap, lid inside left side wall flap and lid inside back wall of said flip top portion comprising
encapsulated flavourant applied thereon, the encapsulated flavourant being an ink 50% of
which is encapsuiated flavourant having a diameter size range of between about 10 to about 40
micrometers.

In order that the invention may be easily understood and readily carried into effect,

25  reference will now be made, by way of example, to the following diagrammatic drawings in
which: |
FIG. 1 is a top view of a blank for a cigarette flip open box which blank provides an outer
frame;

FIG. 2 is a perspective view of a closed flip open cigarette box in its assembled form from the

30 blank of FIG. 1;

FIG. 3 is a top perspective view of an open flip open cigarette box in its assembled form with
hatch marks indicating areas printed with microencapsulated flavours on the inside of the lid;
FIG. 4 is a right side perspective view of a partially open flip open cigarette box in its

assembled form with marks indicating areas which may be printed with microencapsulated
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package with lid 27 closed. No microcapsule-printed surfaces are exposed when the package
lid 27 is closed. Standard gravure or screen printing processes may be utilized to apply the
microcapsules to package blanks.

Areas chosen for printing are those in which frictional contact occurs between box

20 components or box components and product upon opening, and areas where consumer contact
is least likely to occur. For example, Figures 3, 4 and 5 illustrate a completely assembled flip
open box with inner frame 21 and outer frame 22 in position and lid 27 opened. Inner frame
lugs 23 and 24 frictionally contact the microcapsules which are printed on the lid left and right
inner side walls 25 and 26. When the lid top 27 is opened, the microcapsules are ruptured

25  releasing the contained aroma to the consumer. Similarly, inner ﬁame; ridges 28 and 29 also
frictionally contact lid left and right inner side walls 25 and 26 and the inner front wall 13 when
the lid 27 is opened, rupturing other microcapsules and releasing more aroma to the consumer.
In like manner, the inner frame side walls 32 and 33 also make frictional contact with lid left
and right inner side walls 25 and 26 releasing encapsulated aroma to the consumer.

30 Depending on product arrangement, the product or its covering may also frictionally
contact one or more microcapsule coated inner surfaces of lid 27. Of course, the actual
placement of the microcapsule coated inner surface on the flip top can vary quite extensively
depending on the aromatic effect desired, strength of the flavourant encapsulated, extent of

frictional engagement between the flip top and the lower body member, or other factors.



When fol ded the m crocapsul e-printed surfaces may constittite a majority of
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27 W || com agéquirements of the technology, such as having hydrophoblc qualities. A solution such as

polyoxymethylene urea polymer may be used to coat the flavour oils and produce the
microcapsules after polymerization. The microcapsules may range in size from about 10 to
about 40 micrometers in diameter.
The microcapsules may be obtained as a wet cake that can be combined with water to
25  produce an “ink” slurry. Solvents are generally not utilized in combination with the cake as
they may dissolve the polymer shell surrounding the microencapsulated aroma. A variety of
concentrations will result in a usable ink slurry depending on the printing conditions and
processes. For example, a 50% to 60% concentration of wet cake produces ink of consistency
usable for gravure printing systems. In gravure printing press runs, for example, 40 kilograms
30  of ink at a 50% dilution concentration may yield enough ink to print approximately one million
flip open boxes. Screen printing processes may also be used with microencapsulation inks.
Thus, a flip open box package is provided which is strategically coated with
microencapsulated aroma oil ink so that frictional contact between a coated surface and other

surfaces of the package occurs upon opening by the consumer. Frictional contact ruptures the



upper edges 40-42 upon closing of the lid. Thus, flavourant may be added as
shown, on areas 11-16. Primarily, however, edges on panels 11 and 15 w |
contact and potentially frictionally 10 engage edges 40 and 42.
Alternatively, in Figures 3-5 an inner frame type flip open carton is
utilized in which first and second inner frane side panels 32 and 33 are
provided with inner frame front panel 34. However, nultiple varla%h S are
possible with many types of packaging designs and no parti &% 4Prik § i ment
set forth herein for exenplary purposes only should be read as limting.
The teachings of the present description is felt to cover a significant
nunber 15 of variants for enabling release Of flavourants upon use or
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may be used to coat the flavour oils and produce the mcrocapsules after
pol ymeri zation. The m crocapsules may range in size fromabout 10 to about
40 mcroneters in dianeter. The m crocapsul es may be obtained as a wet cake
that can be conbined with water to 25 produce an "ink" slurry. Sol vents
are generally not utilized in conbination with the cake as they may

di ssol ve the polynmer shell surrounding the m croencapsul ated aroma. A
variety of concentrations will result in a usable ink slurry depending on
the printing conditions and processes. For exanple, a 50%to 60%
concentration of wet cake produces ink of consistency usable for gravure
printing systens. In gravure printing press runs, for exanple, 40 kil ograns
30 of ink at a 50%dilution concentration may yield enough ink to print
approximately one million flip open boxes. Screen printing processes may
al so be used with mcroencapsul ation inks. Thus, a flip open box package
is provided which is strategically coated with m croencapsul ated arona oi
ink so that frictional contact between a coated surface and other surfaces
of the package occurs upon opening by the consuner. Frictional contact
ruptures the 30 April 2005 6 mcrocapsules releasing a fragrant aroma to
the consunmer. One skilled in the art will appreciate



that the present invention can be practiced by other than the descri bed
enbodi nents, which are presented for purposes of illustration and not
limtation, and the present invention is limted only by the clains which
follow. 30 April 2005 7 CLAIMS 1. Aflip top snoking article package
conprising an outer frane having a body portion and a lid portion hingedly
attached to said body portion, an encapsul ated fl avourant %%I e€12685an
i nner surface of said package, said encapsul ated fl avourant PH
positi oned on said package so that said flavourant is rel eased upon
frictional contact. 2. Aflip top package according to Claim1, wherein
said flavourant is released upon use of opening of said package. 3. Aflip
top package according to Claim1 or 2, wherein said encapsul ated
flavourant is conprised of m crocapsekadMSontajning aroma oils. 4. A flip
top package according to Caim1, 2 or 3, wherein said encapsul ated
flavourant is applied to the inside of said lid portion of said package. 5.
A flip top package: or. di aj rej ai d
f I avour ant |p's re%glégg% {Jng%l{rlilg% %@8{%{%‘%@%%5%{?{’ g%:‘? g\%ﬁ tohteg??ﬁet%&g?o%@on of
sai d packaggortibn afd fal i pbRRBnPARKAYE aRELAA & B IHIIFPOrRRE A erchRuliRdl to 5,
wherein said encapsul atped flavourant is in contact wth a surface of an
i nner franeflefousiat dpiraka@e.innef .sudadel dfisaldopacRagk s9e cachpeildicd dlakourtihtai m 6,
wherein sai.d i nner frane extends wupwardly from an upper edge of said body
portion andbding ppmicmed ionvsarddpackegdrescethnosaid fldvoubardtlis peleaspd ppak fgtioadcor di ng
to daim?7, wherein said inner frame has at | east one outwardly extending
| ug whi ch f¢angact-onal |y engages said inner surface of said lid portion. 9.
A flip top package according to any one of Clains 1 tgo 8 wherejn said
encapsul at et f1 avdlP & pckaigt-acgeiecp ‘ﬁ?%lawﬁ%ra@esa@f %Vé*l“EPnb&oF;‘?ieﬁ%?Fti on.
10. Aflip ﬁ%puoacka e. ac 8£i9i ng Lo any one of Clainms | to 9, wherein said
Inpa a

encapsul at ed 713V ouTEnt"5i% goftEct with the product encl osed by said

package or @ A flip top package according to Claim 1 or 2, wherein said encapsulated
flavourant is comprised of microcapsules containing aroma oils.
4. A flip top package according to Claim 1, 2 or 3, wherein said encapsulated
flavourant is applied to the inside of said lid portion of said package.
5. A flip top package according to any one of Claims 1 to 4, wherein said
flavourant is released upon frictional contact with a further portion of said package.
6. A flip top package according to any one of Claims 1 to 5, wherein said
encapsulated flavourant is in contact with a surface of an inner frame of said package.
7. A flip top package according to Claim 6, wherein said inner frame extends
upwardly from an upper edge of said body portion and is spaced inwardly therefrom.
8. A flip top package according to Claim 7, wherein said inner frame has at least
one outwardly extending lug which frictionally engages said inner surface of said lid
portion.
9. A flip top package according to any one of Claims 1 to 8, wherein said
encapsulated flavourant is in contact with an edge of said body portion.
10. A flip top package according to any one of Claims 1 to 9, wherein said
encapsulated flavourant is in contact with the product enclosed by said package or a

wrapping of said product.



wr appi ng of said product. 30 April 2005 8 11. A flip top package according
to any one of Clains 1 to 10, wherein said package is substantially
cuboidal. 12. Aflip top package according to any one of the preceding

clainms, wherein said lid portion conprises a lid inside right side wall
flap, alid inside top wall right flap, a lid inside front wall, a Iid
inside top wall left flap, a lid inside left side wall flap _and a i

i nsi de back wall, at |east one of said lid inside right sidsG#&pril ?@%ﬁ lid
inside top wall right flap, lid inside front wall, lid inside top wall

left flap, lid inside left side wall glap and lid inside back wall of said

lid portion having said encapsul ated flavourant placed thereon. 13. Aflip
top package according to any one of the preceding clains, wherein said

m crocapsul es are conposed of pol yoxynet hyl ene urea polyner. 14. Aflip top
package according to any one of the preceding clains, wherein said

m crocapsul es have a di aneter size range of 10 to 40 microneters. 15. A
flip top package according to any one of the preceding clains, wherein said
flavour isllsel etfbp top parieeggrasoprdoentsi eny aae of {aippet rip nito, whengingwid

spearm nt, roasted_ or toasted aromas. 16. A flip top package according to
any one oﬂmfhﬁwp$§ﬁeﬁpﬁﬁbeﬂapﬁﬁ wherei n said encapsulated fIavourant is
printed on sai d gacka as tq. maximse f ntact of s

| Ct| on
encapsul atidd f 14 Rt RoBHIBEA G BF & 8 P e d e e S . 111

;gp agalcﬁﬁq@ S, ﬁc))li? ' g/o ﬁd?lpéngégg]at}@ er‘(% ﬂ%&l adlléqn%{cf:e)%g wah rlgh?hap, appl i ed

lid inside front wall, a lid inside top wall left flap, a lid inside left side wall flap and a
lid inside back wall, at least one of said lid inside right side wall flap, lid inside top
wall right flap, lid inside front wall, lid inside top wall left flap, lid inside left side
wall flap and lid inside back wall of said lid portion having said encapsulated
flavourant placed thereon.

13. A flip top package according to any one of the preceding claims, wherein said
microcapsules are composed of polyoxymethylene urea polymer.

14. A flip top package according to any one of the preceding claims, wherein said
microcapsules have a diameter size range of 10 to 40 micrometers.

15. A flip top package according to any one of the preceding claims, wherein said
flavour is selected from a group consisting of peppermint, menthol, spearmint, roasted
or toasted aromas.

16. A flip top package according to any one of the preceding claims, wherein said
encapsulated flavourant is printed on said package so as to maximise frictional contact
of said encapsulated flavourant with opposing surfaces of said package.

17. A flip top package according to Claim 16, wherein said microcapsules are

applied as an ink comprising 50% microcapsules.



