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WD 2004/ 034798 PCT/ EP2003/ 011359 FREEZE- DRI ED COFFEE

TABLETS Field of the invention This invention rel ates
w0 o0odoB47ee t abl ets and a nmet hod for naki ng andPCT/EP2003/011359

packaging 5 them Background of the Invention

Freeze-dried coffee extracts for use as "instant

coffee" are usually produced as 10 granul es, whereby

aqueous cof f ee ERIFIEE-DRND 6 Offkkle IABLintd cont ent of

approximately 40 %w/vol. is foaned to a foam wei ght
Fiffd ! XLl Y 450 to 750 g/1, the conposition is
T@Tﬁig‘g—&m_a‘p‘proxi mately 30 mi nutes on freezing belts

to a foamtenperature of approximately -45 C and the

frozen product is groung at.-40 to -50C. . The thus .
obt af H&AVGHGR lﬁ?lé@g e éog%er kbleby a’Hfa |”6‘?)i}“%deﬁ’;5é}laa]ilﬁg gud jpackaging
themder to elimnate the fines with grain sizes of 15

| ess than 0.5 mmand particles with grain sizes above

3 mm The quantity of fines, i.e., of particles with
Bggai n 8i0§ﬁ%lbeé g.w 0.5 mm wusually accounts for 30 to

. zen total product. After screening,
approxi mately 95% of the granul es have grain sizes in

the range fromO0.5 to 3 nm but often up to 5% of
f i nelreggerdricgr eaffeesqxrasts fpr @se ammingtant eefécerase ugyally produced as

e or I} ' 5 .
oA NP AR L B P Sy BEKE o o Wity
4(pYositsedl. is Toasal gradfoameseiglitef upprakinyatgpdbs@ tb 750 g/l tthayemposition
. and freeze- dried at operatin ressures between 0.3
IS 08198, FrnipproYEaishe i39rr§w1\$%ﬂ R ofecgier IR RGP gamy mperature of
ap§@@§[ 05\ HRShOfroARRIBRI TR ﬁ‘bﬂnc?zltﬁ@ & QOB%.H]‘T?E Yhus obtained

ze-dried end-product normally has a bulk
gramries ary sakermdpt w teatpetayur28 drder26 @ligpnate e finemwithgrain sizes of

of , processes have. bee roposed.in the prjor art f .
e B T PRI SE BB b Lo Jhemudiy abfiss, ic. of
pat@dled\RiR E%reﬁﬁl dizbSHbAOWTES findlUsHalBVaich@fls r3® thWsk, ReWehe frozen
contained in a sealed jar. \Wile these have been = =
total) praskist. vl fler spreemingaapprnxamatglyd¥idp oé theagranules bape graigrsizes in the
0 t For e .
BRSBTS 1S ATBh Py A IFRERER) UL b0y or s ar
stitiosresknt. aTHe pevpoitttinCdT gafticlest iebesnh0. O imrh lagd nafinl isiapproximately 10
beverage can 30 be easily controlled. Thus, the Eri or
toz40fe phthescicengst adees. ddetn gpnwey aredspally) Rougedyinta: fipyssand freeze-

AR VTR G s

to Teirmeotroa vhiaks obH approkiemtaly 6.4 ene@.vahbar). p Thp dreede-firiedrend-product

sol ybl e coffee extractives.
normally has a bulIc dens?ty of approxﬁnately 230 to 260 g/l.

A number of processes have been proposed in the prior art for producing "instant
coffee" which readily dissolves in hot water and is commercially available as bulk powder
contained in a sealed jar. While these have been successful, there has been a desire to
improve such products. For example, there has been a need to provide “instant coffee”
which can be conveniently dosed, and for which the strength of the resulting beverage can
be easily controlled. Thus, the prior art has attempted to develop coffee tablets or cubes in

an attempt to remedy these deficiencies.
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This method invol ves subjecting ground coffee beans to
the action of an extracting solvent and evaporating
wo b@4ost1gent rat e abstract to the condition of BEI/EP2003/011359
aggl onerate, which is conpressible into tablet form
Such coffee tablets and extraction procedures for
preparing 5 the sane are descrlbed in US Pat
1, 137offesdahlets o pyess agmeenerady preparedyfipm solyble Ceéfse ett@ctlves
T e YR S8k PR B IniB8En of an pxtractng solvent
anﬂltbjlpiﬁ'itlﬁg(lhb bemteagae dblslrabt)totthl@d:dnditr(mgjﬂantagglamérad:,smhich is
because such # g ets, do osseas t he. sane 9 r?e .
COBPIEss DL el Sgh gp %erta lgts pRd GKractina @F s ‘Hg? Qg greparing
thE MrhGE dedPed B U, 'pat ‘No‘ $,15% 565 Yo tibricPasd U.9. PafMNo. 3,121,635
strong conpactation of the agglonmerates. In 10
to Fadred.t ihese @bffet ta@tatelwge motigegn lgemyreergialfy ghcctsaful,tm@st hkely

o s diev e el BRUABE NG b OpR AR PUCATY Croapsieh tablets o

ndt pbds8R tBX bdniC degdéd &Tarérﬁa hiteflsloans b@epfortbof pebdeed coffee.
tabl et can be used to give a nore porous  structure.

Furthet dewv olwbilisy isdikely tpd@mlét froma strang compagtaties of the agglgmerates. In
or i tsin a
REE G Sl S RGN 0L R
unatCanadiah patehts WROPANRIEISA94 eebtiethat foanéngarquarttly freezing of the
t hese patents are al so sone usceptible to

t
copiee §XiEArE PHAOPRS SApedH et e blchian %uif‘é‘éR & A ppre porous
stn‘g@tlu?{ 1t B&h &epf)ge\ﬁ' A& thbﬂhﬁ'?naif 1 ng inlahdr€ gtch?ure that is too
reakage an ihcrease strength and uct ity of the
opealhé that resulthias lbssemelbdftfpmé elmhpbo In additictetoinnuiettsiciive
h tab : 357 to..
SEPE g B el R R GhesF BRI R e Einpr SLGE BB tible o
brteeﬁ@k@ﬁncplyroa@cticﬁi%ftﬁ% At the EadMa%& ih mwlpﬂqfaﬁﬁre%\ﬁé@d a

l'iquid bi nder containing gelatin and dextrin.
I—Iovvelneln effouftd seduce breakagefand imedeasg strénedheanst distlityrafghe tables, it
ve di sadvant a LN, that the ayor p
heg B FURTOBEH 30 (RO el SriT eSS 0 st bgshiaNeon
1,851N357 tblHeal EddstritbsiaGn&hsWler forfing \sedohpr&sddcoTé @dblet by
conpletely renoved fromthe beverage, and this |oss
ineespereling wath thecaffrs exiracte lsid hiagreontaining galafin and dextrin.

r [
Hﬁ?\ﬁ%{%ﬁ g?tgg Eagnfleé.l: \&)?'mr en? lt}gegg %ro\é@ddr? eﬁraltvg ld%a%?aﬁgé fn til% t%ee flavor
ofithgpadiceffee &xaraotivelistibue irt thblcetrse bbfpemhlation sinee theextrinsic binder
conventional binders in coff eg} tablets i undesi rabl e,

oryghiglfsis neyer cemplety remayed Sromythe bgucrage gad thilopgcontmbyes to the
18 REEDIE R G ApALELe ol Helitaf IWANE R4S pSIBIERifiThde 2
can adversely ect the taste characterl stics
differcat wiofddrewatetiis witt tha tactmegﬁﬁﬁal@ﬁt tdihetd the tabless together the use of
wat er - s e. cof et .nmad a _m.xtur
CP G RITSFS TP B 1S oM SRl PRSI TG Do
betvgl%gé Q@tfhtﬁ:r tﬁ@ﬁi a PuRLIMHfE ?Hd@@t hifd fhelextrinéblyingRIdidkLcah Rdversely
wat ér, solids remain after fhe coffee is brewed. This
affegtjlic taste chatdckaristicoef puse ¢affeesepar at i on rrea_ns to
? rhet6$ t atterqte4 5% igssdlfsélgses %%?eqrslopu%lé crz)ffe e't%lﬁd% iff ;nfl)aﬁre of
roast and ground coffee and an agglutinating agent. As the roast and ground coffee is not

fully soluble in water, solids remain after the coffee is brewed. This requires a filter or
other separation means to prevent the solids from appearing in the liquid coffee that is

prepared from the tablet.
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prepared fromthe tablet. 2 WO 2004/ 034798
PCT/ EP2003/ 011359 1In addition, as noted above, known

wa odofkeei7vabl et s are hygroscopi ¢ and require speCi/aP2003/011359
packagi ng in order to prevent noisture pickup. In
addition, such tablets have a tendency to |lose their
ar oma and flavor over tinme during stora US pat ent

4, 979, agdition pscotadeaboye knewn sp Hegiablstseare g}ﬁéﬁowggfe@ﬂgequlre
spgaﬁf&gkﬁ Cé ﬁeorhé}% mgb@n@ﬁn#é‘@gféﬁﬂ g&giag&‘ﬁlﬁﬂ Piyef ta'%lc% hide a
tetidepby tcﬁ]b@&lt]hdutahﬁnzt ald B4vor bhér&mmdlirdlg sk(ﬁ'agb t UShfale 4985,295

Thus, inprove ts over the products of this patent
dogp éecag%lz? g’és pro ad qugggtm@qgé@get ¢ fpleth daninperyigus wrapping
C I
OSSP ok Ev i (R at RUANL, RS ERILART . MRD this coul
leatbiprtaekikage: eFhutsi nm)ramdnemﬁovmﬂle modiots of thilsipstentarsalesitesle

th t fl . th
a6 COBRGR B Ry ot a R ncasti i ety Pikistyts PET b B Brore
dedRai16 LR tHeBIRRE BERIAgcAt FiBh JiR® tROALAR ey MgeyRDbver time and

because the conpounds which inpart the f I avor have not
be@e@c asteld." Thisiis becpeseitbeicoragouniiswhichsontitiuts ftaveningbe pefdee are
gg[ ct. in l%a?uorfefag the)éfllagrl £fs tg%( %gtrg%lsﬂ%brlkgul\ﬁda%]atgf&y%%g tﬂerkotﬁtég is

e co

brewedia&da@sfe th€ 8othpsurids wihich 1d@gﬂa1@aﬂamﬁ heve ﬁdm aeglaaécf &@ver a period
and the loss of the desirable flavor. Wi
of s, BROFEFAE COMRONALS Pighe sotiRsaridize iy commb lalelsé?ﬁﬁ"t oxygen in the

%91”&5 \wHilH fhe chffe@ﬁ}ﬁr%éd dnd" &ﬁ«?@hﬁﬁlcﬁl F}L%radﬁtlon of the

ccordingly, ere i s a nee e ta

cofifes aad thedossayf pieadeairatde fiagor. SMhilé cneertiopakpackagingisdised in an
ductile to resist br ka e and i g.capable of retaining

attept §q cappl thigy 1t W%?’s%t’z Hﬂg}nﬁé‘s §P5‘§’éed’é The present

i nv eﬂédo%ingﬂy%exteqs Q'h@é/d fie a%HffEb fagiel BhBhasA dodl E ardch) is
is O provi de a coffee tablet with an accepta

suifnchattl}d smoyg aﬁd) d8uitertorgsistfbredkage mﬂ@mcamlvlércvfaetan?esgm flavor and
i,nventi a coffee tz%bl et .

th e R ShEpreafiy SR THims TG RHHR Bren A fagper aimis

toWrdid@a Ed fRatblsiwitRaR afRpRbRIsb GBIy and an internal
pore 25 structure wherein a majority of the pores in

the internal pore structure are interconnected and

Sh ve a iezl%vgrf1t1 bet ween 5 and 50 microneters. The
—"%@%ﬁ%—%—mﬁ—udes coffee solids therein and is of
a size sufficient to prepare a coffee beverage when
one or nore are added to an appr ri ate anount of haqt

wat eFhegiressphigi et rekases te 2 gofferable hayingaptherefimpnsigpal shape
w{tﬁg ls&{)oth%%ér %ﬁlg%&%ltﬁ ﬁcf&g@d ?féc@b’(ﬁ@ @tr&dgf?re%d %ﬁfllﬁt@ﬁaﬁ%re

e user can further tablets dependi ng
structure wherein a majority of the pores in the internal pore structure are interconnected

and have a size of between 5 and 50 micrometers. The tablet also includes coffee solids
therein and is of a size sufficient to prepare a coffee beverage when one or more are added
to an appropriate amount of hot water or other liquids, e.g. hot milk. Generally, one tablet
corresponds to one six ounce cup of coffee but the user can add further tablets depending
upon the volume of water or liquid in the cup to control coffee strength and/or taste.
Alternatively, the coffee tablets may be of smaller size to allow the user to choose the

number of tablets corresponding to the desired strengths for the desired cup size. For
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30 upon the volune of water or liquid in the cup to
control coffee strength and/or taste. Alternatively,
wo b@4odf7dee tablets nmay be of snmaller size to mtT/arobsie 1359
user to choose the nunber of tablets corresponding to
the desired strengths for the desired cup size. For 3
WD 2004/ 034798 PCT/ EP2003/ 011359 exanple, the tablets
exppplep thedablets may beet Oulng per unatr Fer anmgdiym @plg:oncentratlon 15 beans

il BE RO B e besB TR0 LR BRLUERY,  ° R Cot ree °F

tabl et has the shape of a disc or poI ygon and a snooth
or Pbferaplys tiief cdtee tabi¢tdias dﬁrshafheknﬂaahicmrtﬂodygmhsmd la smooth or

Shgjg‘ggg‘?flﬁgg M%’g@ggﬁﬁl?%@tt glt’]g{lﬂ @SS%Eab}ylgtﬁ @? H}j tablet flfqgg the s%ape
QPR Okl Bh GOBBAIR b ARy A0bIES oAt it oRains

uter surface can
cofifot adlivsdn bysnmotrhpn@shsmd maltid 'Aﬂmy dfe sntwtlcmftereﬁsrface can be

t | dj
obFARGI orditessiol Talde o ROt ouPERENS PAl Sdoiile of e

cobfpR&sSioh TG is ézg Ith SR E0h & rofléi§résae ifd1dbg BY dfelﬁ'rés%(f@rmmg
can be obtained by partially freezing the 10 coffee

conmposition into a slush, nDIdlng t he artlalg¥ frozen
s| udturthermesethe praoethrauter swifasieen §a abtaisied by patjally fregaing the

coff@t c8@99J1t1&01% d muérp gléﬁ@rﬂg Wﬁwﬁ&s& Flu;ﬁmosfoﬁﬁxhéoﬁree-

i mersi ng
dimend el sl&ipeﬂwﬂh)ﬂfeﬁt@)tlex fof acdting thexshiaperpéth adffee T gmy(hfe done by
between -5 to 20C. The concentra£ on of the |lig

g the a7t (RIS AntpRPrRfAHRIpd Fg SyRetaempdaEe soee of
be%v f 1586 2§§F ¥he écq{c)ént%foh‘%ff)thet 1Ryud QM‘fééeexHQ& A 5&&@191)12 vary

ace qualities. A gas Is preferably added to o
be«mée‘né&@ adrgfds |coffomsothﬂfs (dry matter)do pravidathe deditablermurfdce qualities.
assi st in creati ng the internal pore structure. This

ne wt i cant af f ec
but o 28 Phclerably HoHR! (o BR B0t oSl Berokf i AR np the motd
to Asfffifh ERAMOMB itaalifore Pietird e thindi asRNVithdie sifgﬁﬂk@ﬁtly’l@ffectmg
well as in the pore structure of the tablet to retain

th¢ smoeth oamj surgacg oA thp shapoisthe faégeé Thewiaftero agpifge argma can be
provﬁec? 'flceat fle ?%I%Erag Wellors u?ﬁlegb J:t%u%ﬂ?é oPt'hg 1&?@ r&ﬁnf?ﬂgvor and

aSSocCl era

aréme datihygomge.t hddi&l@bhlﬁ)t, a flaRoftahg a @b RSN br amarldmxdnatl l®ma can be
snpoth outer surface js .a surfac$ whjch is

assaeated vith thedablet praferablyrin dhecderm pf a ceplingiondhg tablstf ace
asperities. This evaluation may be based on both

J UdgRGhdYre¥ent biHied Qﬁ@é’rﬁ@dth Qﬁte%urﬁ}ée 1S fifae, VARENsRYaracterized
el ectron mcroscope (SEM. In the present ‘cont ext the

bystire abdencrit fsigrelicang swrface tabpeaities. dhecevalnafior may be dased on both
. strycture. i ura 25 which s ow de
indegeebmah b Bieraon oF &Y Ly » KB HaR ORI PR Ry n the
prédehescntdx@ thet éﬂﬁ)oﬂﬂ&ﬁér RRfabé GAtR aRWsEd Sirfdes pofesstruttife is a surface,
cl osed surface pore structure preferably is a surface
which shows a low degree of surface porosity, 1.¢. surface openings which allow access to
the inner particle pore structure. The closed surface pore structure preferably is a surface
pore structure with a porosity of about 10-35%, the surface porosity being defined as the
ratio of the cumulative surface pore cross-sectional area and the overall outer surface area
of the particle (or embodiment). The mean surface pore size is typically in the order of 5-
35 micrometer, as can be determined using a conventional scanning electron microscope

(SEM).
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pore structure with a porosity of about 10-35% the

surface porosity being defined as the ratio of the
wa@mloat7vs/e surface pore cross-sectional area BOTEP{0e3/011359

overal | outer surface area of the particle (or

enbodi ment). The mean surface pore size is typically

in the order of 5 30 35 mcroneter, as can be

det e?hﬁ wé@e Lehlqﬁgacaoehmg/@ﬁhﬁ BRaNticschas 95 AgnBpRsstabeye an internal
59
o SRR Berapr Meioty A b Gl e b0
mmhnémaﬂamhmwe aaireciofipmferably bpmefen§ta|nd SOunieronteedrs, mor@
majority of the reslnthe nter gs[uée structure

prefeloi b S HeES) Biraomeiss. Thigieabame Zing a cross-
t
seg’cg;n‘éﬁgﬂgo ?nﬁ%}c%gvgﬂtfbhgl@éﬁﬁ{lﬁg el@&f@hlc RIE&B&BQQ{%EMﬁ ween

oneters. This tan nmeasur e
anal yzing a cross- 5 section of a tabI et in a
conviretthllati$ carrespending ddnsity meiibe dmeunmgé up\eg ¢ Sieliim fisgometer

o SRR IO aEe b R T s PP PG o e

coffab afat@t N @S>\1a5085. THedSgh dédsityoslae ﬁ'feastdﬁéﬂ oy Heldurd (plybl’iﬂr@etry
coffee matrix, i.e. > 1450 g/l. The high density val

ingisaigs that thypone PORNFFIINIBHRITHRE PYrous FEIcEHE @sfalrlyr%agh ﬁhés includes the
uﬁf?%eﬁp&gﬁﬁﬁ&ﬁlcﬂ ' J é?%%%ﬁ%{lﬁﬂél% :Jlf%msbtercﬂgxrab‘t@ﬁzédsas er'hExl Yw. In case

el ude ace porosit
ofusieRra@pdlid alattanainyent of aroemd 3124 ahdassaindérg azadma&tmaztdf dle
low. In casge gf an extract solid tter. conten
a

POEQUS HHUCEIRAT A 7 it fRrieePoRds BraTeterall ReFogty %m&oxnaaﬁyu@%, with
thé Srdsik Béngﬁeﬂ&g%fhtﬂw rati§ Qf/ﬁﬁ'ﬁ@l@ %@?e YR aty ﬁd'rﬁélte overall volume.

r osi pr oxi mat el e porosity being
Ba!:ed pnéet Feve hsumatipms tbé tabéat pproisity pit dengity carebeagadculated.
particle overal | volunme. Based on the above

ass or osi t y,,and ens can
car ol TRto R pit e Bl BR AT ity BEOLPE RN arfi B 0 80% and s
deR¥isy il the fwlrg@af 800 i0'B0DBA, themlGeefofabbOfrdra 6883 TamnEardl from 600 to
density in the range of 800 to 300g/l, nore eferablg
us

450gd nespectivslyz o ypice! indbyided pattigle dpa@@f of the gpféeertablel iy t

S Ak e B b HEAZHI B DL

typiosllysatwndaodgfi.r eeze dried coffee particles which is
typically about 400 g/l. 20 It has surprisingly been

foudthat a acc helnv ntion.
phrup L pEn orab e e by SR with the
1n81@5t%fl Eﬁ)lse Rifdee ?Mﬂéﬁ{e@ aftd tﬂeﬁnﬁma@b&%%rﬁﬁh&hlsmlﬁed which has a
desi rabl e snoo outer surface, sufficient strengths

desizatyle emeotth cates guitfacsak agfécwatmﬂremuhls to preeard ieafiyrhgeakiage, and while
cceptabl e

ff I
reginn P%P&ce{)gsagie nglullbg}lt}/ CF g}ré:iu@éar?co eeQab\c/i\gtoef 99 vér?% E}gpalgally
di§sdWeS @CRGtdFater within a few seconds.

The invention also relates to a packaged coffee product comprising at least one
coffee tablet as described herein, a package of a moisture resistant material for containing
the tablet(s) therein, and a coffee aroma present in the package in an amount sufficient to
retain the flavor and aroma of the coffee tablet(s). A preferred product includes a coffee
aroma that contains aromatic volatiles as the aroma and between 1 and 8 tablets in the

package. The tablet can include a coating of a coffee, a flavorant, a colorant or an aroma.
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25 The invention also relates to a packaged coffee
product conprising at |east one coffee tablet as
walemand47esl herein, a package of a noi sture resPGI/AP1003/011359
material for containing the tablet(s) therein, and a
coffee aroma present in the package in an anount
sufficient to retain the flavor and aroma of the

cof fEe naabagéng mipteria] preferably eamprisssl a dlexibleclandrate kaving at least
tw§ci%£|@gse a%@%dlwc&%g%ﬁ t@F) Sta%lﬁn ?}2 é%acgllg taise t”ﬁl% coffee

taﬂib@s)ta@@éeﬁledﬁﬁ ithd prekaiao actgigahdingavir add @mhfaamnl fhe time when the
flavorant, a colorant or an aroma. . 5 WO 2004/ 034798
beperaeenio b poepensly Thedeyeparithy flebledainpis papkaging laaqeyal
o QRESRES crbles Pl AR Rl Ol Stlod Mtz o
cobyred)pspepsurfimiest ure. The coffee tablet(s) are seal ed
in the package to retain their flavor and aroma until

the ¢i he b t he.

| ayerd Bplenambriresial HEfenibe Rtk 4bf G isaor Paning a coffe
taS1EvViRP bﬁ?ﬁﬁﬁ@ﬁ Yo Bvbmge RAREAIRH té al bﬁﬁrb}b&até hllnfﬁlntfw Hot water.

optionally Tnclude a netallized or colored
Thisimkethod coprisesroelding agebigd compesibon lhhbcqntﬂr@rﬁq gﬁ solids in a mold
Wlafee esgna{ é’ %he F#ogg (}%fe\?ge ?%fg%%vﬂgtnﬁgf %fee c{n?gm%nafl gﬁape that

coBRPO G tat Gf t&mﬂuﬂd afd thahas\washioth an'ﬂl'br&‘shﬁ@tdﬁwi surface and a closed
conprises nolding a _coffee conposition that contajns

Suglasd BRre SEVGTHS- (THC I FPrai6rah HTaoolar ﬂ@hsae%a%s rtqﬁ@r oye the gas
adﬁﬁd {o%ghgffgéj&fnﬁosftﬁﬁll?&o tﬂl t(?‘t}i1 g gﬁ%ﬁhﬁ, ore

orns tot
stractsng) otith zamdjoeity sftha pormes inauhe @ura‘smmetuwbbmg mltarecanhected and

Y I TN EN O

cof fee conposition is contributing to the form ng of

the Amidighahy BRApRs 84 BChbdeL thewhdld pRefBRbRIHak ¥ cabit Jf A8t provides
pores In t he pore structure bein I nt er connect e

thg shapa ef agisg os ipzle/g@m obigniteasid @ff&ﬁ e and &lﬁ@m@p@t@wr surface of

oL e A BT IPARFS TSSO BRgBe
obe4ifed lﬂ}eﬁreéz]i}ig thbapfedéonipoditivn M fheﬂﬂd)lﬁgﬁgl H3’r13’0|ui’ihg ﬂh@lﬂ caffee
cof fee bean, and the snooth outer surface of

COEIPRIEOR d)to @RolH OBt REFTIRE the Fo em carpRasition thegpgh am&,er press or by
r

e L L

coffet kempélﬁtlmonﬁhs doldn Whén)tha tatidtds olatninby bp pasialiy fredmng the
03|t|on t hr ou r.ess

coﬁ%{: ggrgggsg HEURR slggh g}déng]:agg{lm L frB;enbsElEshqg form the three-
d1ﬁ1@HBBI§a§ ShaR, Tl H%%e@ésse{r&@@ dht tHe @i §}Eé3\f»11tﬁ BStfe®pk&Bde the

onposition in the nol When t he I's obtained
snmotlpalrpne&lr:ﬂyy fhiae @utngswfaee Aohbee, thertghdetican ba lmmtersedl into a

cop o u%liﬂfﬁ% Cé)f extracg { h{eem?)era & lrallrpée of BétWeert l—y to 26 % witerein the
concentration of the liquid coffee extract can preferably vary between 20 and 60 % coffee
solids (dry matter) to provide suitable surface qualities. A coffee aroma can be provided
in the pore structure of the tablet to retain flavor and aroma of the tablet during storage.

As above, the tablet can include a coating of a coffee, a flavorant, a colorant or an aroma.
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di mensi onal shape, it may be necessary to coat the

shape with coffee to provide the 25 snooth or
w@e@hosabs y shiny outer surface. As above, thePtEBP®D3/011359

can be imersed into a concentrated coffee extract at

a tenperature range of between -5 to 20C wherein the

concentration of the liquid coffee extract can

pr ef Breapéthod mcjudse thedurhaGtepred petviding o phekaged epffepproduct by
dr tter) t r.qvi.de suitabl.e s . Liti.es. A .

piac TPl B e AU G pRAR S R SRS ERIAR AR R i
ditdiesctl dble@ti. ARo aRbHS afohvan bapebvadedra tif packapetialah @inount

duri n% staorage. 30 As above, the tablet can include a |
sugficient gy resain ghecihavios and aromanf dhegaifee sablesdyring extepdegystorage in the

KA et ety RO RE ofl Bt dolnsic JAIBIEFk bt con
1 axaf § @bley avd geterhlyy priesent ingthapadkagst one cof fee tabl et

in a package of one of the noisture resistant

materials disclosed herein. Also a coffee aroma can

be provided in the package in an anount sufficient to
Détslidd DedcRBtidn SMBE PAdTEré BiBodiinehfie cof fee tabl et

during extended storage in the 5 package. A preferred

aroma is coffee aroma that contains aromatic volatiles

and fpetween, .1 apd 8 tabl ets are. r al [ .

the DiBEED oo g ARy i CirSERe, itk BpEPERn i wbie or
cubB1Te6h Wevihg hi inpeved diesliitiomp@ptities and sl OVhislésblétris a freeze-

"instant" coffee canposition in _tablet or cube form
dripghqoifge mstsact that safiséicsithsJughest eliprispuremenss. Jagddiionethe present
. Jo . ' f - [ f,
inf 088 o 5 ol B4 36180 b and v o
thaddiffee ashlet h&hpr ablentand iitsvparkaging prodiesigseda tac oéthi@ethe necessary

t abl et product, package that preserves the aroma and
Phypigglopropgriics R ﬂeeo_fabgeg Ip et éﬂﬁ@w@é ¢ v dayig gnd aroma of the
reR KOG RS MratSIORGA ff@n iRl @Bt he necessary 15

physical properties of the tablet in order to enhance

t he Surfaco propediss dawnbeeafoural tobe iah @mporgant featurg of the acceptability

ever a t ha e fornmed omthe.tablets. Surface
ofgrapef Fbie PRy loBia ThEPIROTL iPERG Braiaeh EGHH ablets that
haRb atvRE) SEEAREAPEVdnINinyuter sGFideqBattidpRhlinY @Wdfsunidds.aThis is
custorer. The present i nvention provides coffee
partailastysapphaling Whenethe tapdat hasmpwgwe shape.svethasthatgf angfise bean, a
syrface that . is appealing.to, consurer Thi 8]
begles e P poinh sEBAERls- Ol e TRe o il g gwover oo
besdhaigh asdigdveasmithaifa@f appesrahdecThib &l dependopatle swft dfaperty of
a caricature or other recogni zabl e shape. The coffee
the sldt may however also be smooth and have a mat
sur f T.hi A . . . .
or op e, BRI SF e iy WichkipGRERTIANGOIEMIRGTT the ablet i
achidob®t Asgmnigi midledetd the lidquid coffes sslatiomitlefdry thé shipe is formed.

tablet is oy . .
Generalisy, any inert gas can be used, with nitrogen or carbon dioxide being preferred. The

addition of the gas results in a novel porous structure within the formed shape.
Furthermore, the internal pores in the tablet are interconnected to facilitate solubility of the
tablet in water when the liquid coffee drink is being made. A majority of these pores have
a size of between 5 and 50 micrometers. Preferably, at least about 65% of the pores have
this size. The described pore structure enables the tablet to dissolve acceptably rapidly in

hot water without the need for any excessive stirring or other agitation. At the same time
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25 achieved. A gas is added to the liquid coffee
sol ution before the shape is forned. GCenerally, any

WO p@ri34gas can be used, with nitrogen or carboPCTEP2008Ie11359
being preferred. The addition of the gas results in a
novel porous structure within the fornmed shape.
Furthernmgre, the internal pores in the tablet are

the lesed shriesstRoge ﬁlauqtlgernrrrla%séog 81cgHfee fablet 3 certai congihugion to the
meEhaW?ctaﬁgtreWPﬁr 4hep Adlﬂ@‘tﬁ)hé‘t%ﬁ ?8 réidtdie tod lja%e gg a{mﬁ@ A

maj or | ores have a Slze o ween
and SEe pmesnno mertion aer proerdabhryaroma ekpaincabaning BbHrage
t he thig siz .descri b or.e..
plepiraRo fram AR A IEE Hle Rragictt 1his 1§ eum e 2y 10 Eding gicgtfee aroma

in'tBPpstKkYgd Mat é&?mx‘(‘@tﬁ@ kabldt bPPietd 1'%%&115@%1 rdt#h t¥ffeshness, aroma and
excessive stirring or other agitation. At the sane

flavomef th? talgbet2lvoing GRS aPErll ma/tquﬁgmet ¢em etzdpols@@e the

surf ore uciure prqvide of f ee tabl et
it e RS R neckierap B ofhen wrkinelhe BaePiser dnRe Sfsed these
pxbb@meaéatﬂ vl ifiphAed Bito MdGbeldragd @at i§ feriea fioth heediage

attrition The present invention al so provides an arona

ex peFhis fventen preyidse ¢ evadyy wagsrsplbletdosige fablatthat és prepared by
t
OB ER FRUEBSOR e A0t AP AR
istppddduetd by plaaik atlRjuidicodfed erxtrtm intetaandid ahd ﬁéd&zﬁ?ﬁg’lme SEStract 1nto
aroma_and f| avor of the tapl et gtyrr ng storage, tﬁ i to

lacge@éh%mt The, moldsiefages shoyld tzs‘oéa iy smagth Oraf’rVSPrBO
g?lgo&ubaup ﬁgfsu?rage e slﬂ? n%etslﬁ?oo@t?e\‘ %frﬂ@}d s'urrﬁce the

one cases, ese propertle e Inparte nto
hlbberesnmgdmbtseandrshmﬁ&lrsnﬁdca‘wmdd bé prdvaiwklebut tH’d‘rmsld should not be too

s%%ﬁnt cllei%%ﬁ{) {r&élt G 5%@&8% dﬁ# %inﬁ%e Ialf) d § eaaes C”?fle mold surface has

thtdeCrRA&IGHE VirSly & iaphfteertsinsidsde chatabietifticsitd iR tablet shape; secondly
definite shape. The coffee tablet is produced b

torﬂnalme Ay casyl e gseopfcthﬁ tablet ghape &om tha mléaﬁﬁl fepezing, and thirdly to
faglgl?;sél ncgentglrﬁ]ng lﬁe trna% tI nstha esq? S e Ptggl%ts ITgretthalttgr it has

ces snno or ev

bdealobsdieel that sonfdrasid sarﬁsm@ﬁgmmmy bequaye@wﬁmeetetlae crystal
the shapes The snoother_ the nold surface, the higher

tbﬁ&e@w&wreﬁohélﬁcrwt%wh@re@éhgﬁeéqq @weials gphance the
ufoE ug}?ﬂ Et;ﬁg%% 00 15 smooth to detract from

proper I es t he nol ded shapes. The nol d
sur f'ﬁb@lnhaﬁlontaﬂﬁoeﬂjlfstsrtht balfus coficentrhtion dfahe egteact and the

certain su cecara stl t he t abl et ape; ..
teERERHHIF J° W ihatis SHBedid Bk mofi sl e fect fded lghe ol cavitie
fo? Q%H@rt Pél@dﬂ 6&%@9&{%@&1&@&&%&8 %l'eﬂgop 28@nisbiid Shig otf Qufficiently

facilitate and enhance drying of the shapes to form
fitnin eorisrlsmency sadhl thats whEmgjettiae filoat the mold, tit esshe ¢apebility of retaining

BT HSL R BPTSeTR, BH ErTRERR Bl ity svch

the %l&lﬁ? R tHR@xBhct ¥5Mek Plack eﬁﬁdr%t&hmw&eﬁ@ %)fegﬁﬂ&erhﬁ&ature
crystal's enhance the subse?uent dryi ng of the tablet
shaphasan alternative embodiment, a coftee extract is frozen and ground to produce
frozen fines of less than 2 mm and preferably less than Imm. The frozen fines are then
compression molded in mold cavities that have the sufficiently smooth surfaces described
above in order to produce tablets having a smooth outer surface. This is distinguished
from a cast or extruded product that would have sudden elevations on their surfaces. Also,

such products exhibit porosity from gas bubbles and small fissures. The color of such
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The invention also adjusts the solids concentration of

the extract and the tenperature to which it is
waugmst7esl in the nold such that residence i n POEEPINNG011359

cavities for a short period of tine permts the

extract to develop a semsolid state of sufficiently

25 firm consistency such that, when ejected fromthe
privdials WPtldilts HerRbiEbi BEFIOBEEOBY. IGompAriFeg, tiermoldpbjsblet surface

do%gga{ ?1?[:1[(%1% L dteH 0 dati)e Sugﬁn{)ﬂse%n%npﬁgﬂth g?% lge#nldr ooth surface

clﬁxgésadtabte&lmslded aom wich ffiaes dlsopdresssaldult nmtteahthar than shiny
depressed tenperature. In an alternative. enhodi nent, a
S“é%ﬁ? @8%5@9&%&?‘)8@“?%2@@% agpensenges heinsinideal of pgregated

ﬁll_iléh Wl%?ve%r a!r@fcﬁném V%l g gﬁlj%ﬁ%ﬁp lbYlt I8Sdoek g@pde]a‘m from the

rozen fines are réssi on nol
oveodl bappaalirtg appedrhmte dfaheetabl&ts sufficiently snooth

havi e s aarIm gt & oL Paleahatoh podnEedinarra/hi et the
exitfaBhd £a8dh, floldNg tHeARRh mw&eﬁhF ithadb tM@&’és?feJl‘ QYa%e%H&iﬁ%'ﬁ

el evations on their surfaces such products
reewmﬂgl it frpmrtbtsnmid f Fhese gfaps @utbblee@naﬂb' thergame 9 thosy disclosed in

GBS A SRR SROLED G TR R

m@zﬁi@?d’rh&l{}ﬂfroidﬁ%xﬁﬁ&tdﬁ v hichol tr iaURd REA of kRES ciefallized from the
|ncI ude sudden or abrupt elevations and jinstead has

exgingichidlis disprrasigbravehentadaurix of Hnfgersn lmuid efractiphighglue to the
crg{%&ﬁ&&%%f}ﬁmﬁteﬁ h§0a p%ﬁg&so%cé}u%ﬁ%)h {f?&‘]&lﬁe EQAld3&hart A the

surface cdl or 'S su an y uniformin
oxm@eeandnned extiwet.i ndi vi dual or aggregated 5 fines

however are. sone i Si e in the final roduct, _but
t hi sAgthedesylimefur %Fc?f' 41 of REepagsd &y that m&ﬁ%éé% gshgtally too rough
mﬁgﬁ?&usam%? Rtigeb1ERBEEhSn CJM Rith éoﬁéeste pPJ\}?d’é @ededred smooth

ee tab et that is produced by partially freezing
andfoe shmytomtec surifareo The desisd, outap sukifang chibe s¢hieedby immersing the

fryde b D oTeotc iy SOl BiRck R eRAPRIY s o
fofrd AR tH AHISBnféwhal 958Fsurficd thaf R @ﬁﬁéaﬁﬁg RAEARIMERAATE extract is

The term "slush” as used in this specification is
gqnnltaélmmmt@med meiaw“atemctanac pibatwesterd ©xA0°Gc{The gxadhi ch

cogx% E‘Pn gf %]16 hq?l L gfeF 'eCF a | S s ot ¥H 692{1 lafl(f g,!ﬁdf Ju?ﬁké Hl?ahtles can be

I‘OU

achithed#@bn lHeQﬂdh&nﬂ‘&ﬁdSrﬁfstm% r@ﬁge (ﬁuﬁt\ﬁ&nm)%nd 60 % coffee solids (dry
crystallization of the water, has a higher

matisisk e Wibila these cosicentEations proyile syiallp syrfack gualifiest these qualities do

dlﬁH‘ 'nwha?&ﬁﬂggjo ﬁg t%l?e%tanls]ag Vit t%lg gl%ﬁlﬁgt# r?eé‘qlg% slightly different

sur ace 0 I'et prepare
sugfaoefimisheg ak desiredufghthe dimdl modnmﬂ§orhhﬁnplesmrfbimgsmﬁabé @ihshes can
re

oS S B Sl S, e 9o S

sur f"ﬁf@m&lﬁﬁlg%pﬁ‘x%ﬁis%‘f% 19Verit1'6H‘f>Fo%'1&@ al@tiplicity of small cavities
into which the liquid coffee extract is placed. The specific size can vary from a rods or
disks, cylinders, polygons, such as rectangles, squares or others, or combinations thereof,
e.g., cones, stars, prisms, tetrahedrons or octagons as well as other shapes including
figures or character outlines, and coffee beans. The opened-topped cavities are preferably

of a volume of between about 0.2 to 20 cc and preferably about 4 to 10 cc.

Understandably, the exact size is not critical and is selected primarily to form tablets of
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frozen tablet into a solution of a concentrated coffee
extract. The extract then dries to forma snooth and
wa eovinberbs shi ny surface that is appealing to CPOFEPENE011359
The extract is 20 generally maintained at a | ow
tenperature of between -5 to 20C. The exact
concentration hell i..d coffee extract i ot . .
st I ARG T g B SIS Gled i Ronl T wplige a sngle
cupfiTRoFBE ICRAKBRIIAY [HRRchR dfithik R eh@ROR \Rgfwlﬁ@ ENEIRE tdfets where
and 60 % coffee solids (dry matter) hese
the usar ean cambima snydtiple itabéets toi forth lasingle ¢xam:f cqffed withdle desired
t hese ljties do .differ somewhat and rovi de
sty S Pl eifes e 154 v R SRR EP Tl BPDeA R L BRI fgpending
updinftﬁ@a@n%s 8bthe Ubhsafr,fand insNESsle #1668 8dr Radded td frpdrt BR! desired
product. For exanple, different surface fini shes can
stigagthddhe Bnalbeyesagat i at e bet ween different products.
The f [ i 0
ot KRR SRR Bhot Do YDA BRSSP

ad&@ﬁtﬁg@oﬁdtéﬁtmgta shinyptlass ¢ durfdde@f spaablkt, emse A€onvys uﬁtmdlcation of
a rods or_ disks, c Ilnders pol ygons, such as

hlg]é ElF%lﬁb fershe eeffiertatlctoln he grodyelyyfacs Pasp structure discussed
abol€{Etainat Fﬁrtﬂer e BBfretit o Etta%'ie? freRtd-&Fhg it ?\% FNEIRRNS eprevents

or octagons as me as ot her shapes i'néluding figdr
fires fooina feantieg campidrédtoshe stadiacfréere-drgiap proceéss thus avoids the

opened-topped cavjties are preferabl of a vol 0
DB EHLOF 1S B ANa00R b ST, LG O AP OSBEE. SPope. the
frdc ying \RARSE BGHARYs 1tREIGIT pBIFsd dMkosRY it ietholded

is Selected primaril formtablets of
shamﬂmsnmmmmy erpod splo 11135@ the fingldablptat are nost

swtb for bels Vi S

For v pig e 20, RoRlsr el ol BY et e Rl ik fhparatus
arldN® bSEpReof withl j8t 6fpae B ethdnialy )4, despsifipy| the€fablef BhaptSare

where the user can conbine nultlpletabletstoforma

then frgeze deigd toremeayrerveaterwfynicely the fpraachapasiaenipased into a freeze-
dr\%ll"g chBinfed ef}k&lt % ?e & 50 3§ to%gﬁﬁﬁe Sl }i&{ ﬁoe%sa &9 ablet.

great I'ng 5 upon t esires o
Pxemnaﬂygehe c@ﬂfﬁﬂ: enm’acttnpﬁm sladhitigtimzea o Hpoiadeketedfabpuedsds 6 about
the desired stan gth of the final beverage. According
3Q% of the waterenteahionps fpage ise 6FySP&und t hat t he nol di ng

st epafidfied odﬁﬂé’r@%ﬁ“ﬁ&%@ént&iﬁ b the SR Of da”i‘xsa“rb!ma a
et I cat

surface of since it conveys an In
floforantiogh cqlnedn’t toythé shlapehandcrefiflbeg tahmltﬁtWhilm thestdéani beradded to the

coE B Tl B BOERUR b £ girg SRR Wi i1
1nf:6xﬁ§17a?e' SHeYdrork of fHéEé‘ ddAlitfies td thelcoffbd citfa8lV@Mtion thit€8sed for
fromformng conpared to the standard freeze-drying

copting thedabletsu Altgratively.taecontbesating stgp odn be usedto apminthess
maidR IS Aoy Ao RS e R %A B PR npypred o
diffeRntlesibred bleferh€y. &Fos exemsloth fidop sidhyasinfint, Wenill) eelnut or the
like can be added to the tablet by way of the coating. In addition to imparting this flavor
to the beverage that is prepared, these flavors can also impart an aroma in the package
environment that is imparted to the packaged tablet(s). These aromas are released when
the package is opened. The flavorant can also be a sweetener, such as sugar or an artificial
sweetener can be added to the tablet or the coating thereon to impart sweetness to the

beverage. Certain sweeteners can impart a slightly different surface appearance that is

10
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shapes, thus contributing to good solubility of the

final tablets. 15 Upon being rel eased fromthe nolds,
waee@h/0359%9y i nverting the nol di ng apparatus apdr/apP2003011359

ejection with a jet of gas or nechanically e.g., a

spring, the tablet shapes are then freeze dried to

remgve water. pi cal I%ﬁ the frozen shapes are placed

desigplie gorfCPeezl@ro % A§oe RelRpetan de addeddqpmpat npwel gffectatp the
tablets; stidfr a F % lét VBt Wit e P%l% 4061 B?BE’EIOF eeverage that is

Preferably, fee extrac |rst S
producedn The calopon ﬁavcm/nm’r eodnedbatis diffsvert droabthat of2he GBBt tf provide

t.he ter conte pe ice crystals. Anoth
SRR HE ROt e (lsbRd BT b tass 4 s e AL
an ari@mpleted B /8o ied v FBballyQuifitSert Etﬁﬂﬁlie Sritsix -
resulting tablets. Wile these can be added to

oupo¢ fureofoantise per fablet. Phased insa eup dfdofilingreatet asingle tarhwtdvﬂlahssolve

onve n SphS, i ncor
cofPI i RO o i of el '8 b By L BEEIE ErBleRar? Sach
tasled weighaBduad.51t6 4usas 4 hada dianRétener abbet J6amedf3hickness. A
Al ternatively, a _second coatlng step can be used to

prefspable dasagels 2ngt Big piplsrred dirpgnsionp gbie 2 tatlet thahva Hiiggenough to
regd at%achl}g aﬁ@p* 3—91% 1%1 ger ﬁgg SF sﬁfgck fi‘e{ Wa‘?éii ?fume for ra é)l;]d
ore ev e age.

erent co or ~exanp avor su
dissslutiont The aabildts ean Heafoahuiated diito tahy deslnreld ehamraltheu@ﬂld &tpreferred

th@tﬁbépqeflf%?gtgllgl%itsg)gfcfrg aq&fqvép%ggcgéw(ggqlesn adt?llalit 1|§11tates a coffee
beRhepared, these flavors can also inpart an aroma in

the package 30 environnent that is inparted to the
pac Kbigadvermiohdutisy relateetoen coffoempscleage that theaoéfde tbéat is housed.

TR SRR ! o g RPPY n KRG Bpfy fepisan

mEt@ﬂalbﬁhcﬁdig Bthsti@fitrA anétaltc €6i1 6F cdnin/RAL bP BintiR@éSBBreb
npart sweetness to the beverage. Certain sweeteners

Aléematiwba ithe et itajfiets nay b soreshwithat inddwiduy peapring & air-tight and
arbfiBigh? o]nQaIXé‘Ps FRG OIS WG CIer IR 359 | desi rabl e

aln ors can be added to

| mpata p"refeﬁ{ed eﬁlbedatrent, thel puekagdedbt@hprised wf b fESlblEDlammate
correlate the color with the particular flavor or ty
pagkagsayalenglehanedisojag to %f@a@d% luctreelosyresongtirugtedyyh Sléla ﬁvalls

eng%vaﬁﬁea Eg}@rallysre&hlfléﬁz{r%mto %Jxl"lﬂvﬂg loﬁg §id desthog Q}dre]:s, and

an rnter rast he”tabl et an
ovtei’iep}ileg( tpgmetiérh dfhe os/etlap;hm Ppgoaiednéindes upper Ibrﬁbm of side walls

leted ta dosified ch |s usu .
SPPrChcaitonsad ek Rl HiegipRer gtiend Teim Naps dhipeubhge portion form
1nfﬁ@écﬁ%uss 3.8 @dnd ﬁee@abw&apéxtgiﬂs al IRGouiALHIRS 1n?er§>i‘ Bglh%se upper
t abl di ssolve conpletely essentially w thout

postiomnsy ﬂﬁg cmutessmcm ferndtas dlaps angbard slos¢dt esite nretbldyd gussets,
each bIe about Q.5 to

t i

g e P BELECS HRRN G Sr R a Lo TR O Pa sl wans are
seflled &J€achSotier @nd Eher ﬁdﬁr@fcﬁhﬁﬁd veliePEehS isidle Svadlis e sRaledtd He facing

that is thick enoug
walls of the gussets. In the center of flaps, a central grippable raised tab means is provided
which is designed to be positioned above and integral with heat seal region, and which
will facilitate opening of the package. The tab is preferably constructed integrally with the
seal region to provide sufficient grip strength so that the package can be opened quickly
and conveniently by the consumer. Additionally, the grippable raised tab is preferably

constructed so that a substantial part of tab will not overlap with the gusset area.
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10 resist fracture and offers a relatively large ratio
of surface-to-water volunme for rapid dissolution. The
wo adsmse9can be fornul ated into any desired sheQEEP2003/011359
although it is preferred that the coffee tablets be
circular or oval shaped disks or a shape that imtates
a coffee bean. The invention further relates to a
Censtrietingyhe m@eg@ ethisyannenfuriber enshres that enfydhe pigper fpe needed
ff C
togﬂg%ﬁu% agl? r%%% ?éﬂ‘%;@.tt% tgﬁ (?tHu? ?Qogelatlg%lj C?g@fqg@ﬁg during

op@hmgtwdllfelalvﬁide&et allic foil or conbinations or
| am nates, thereof.  Alterpatively, the coffee tab etis1
may 1B@ragtise.dhe aFthalsize apﬁahw&éawkneewwgymagyw Vyhbe

e@@x‘fjden?fnqg&eg)aﬂhltlpoﬁ B U ?}g%ch #g&gﬂt et M:l Wk ltherein.

eterioration. tn a prefer ment , epa age
As Best olnqer\re:deﬂhe phckagt caxbdfoembdmto titesh e qfeadiagdd(e enclosure having

S Bt SRR AT B B OSBRI Sgon

thé RhdcANSiphab1e R UTHR ARidht 84k- R/ prdgult @AElosire 8sn B IS @1led and
sides,  and overlapping top portion. The overlapplng

sealog upmg choventipnal merass wpb &nowoin thegg. &t org efabegament of il
my?ng tﬁ% é%él%gé ﬁ?l ntgl tﬁ\@ie!s?rec% a_rh ﬁgr%ﬁﬁ%r &rgc?lfc?'i bv?ﬁ] I?'er{na% R the form

1 on

oﬂh&ﬁl@ lﬂ&@nabhlﬁes Q{@{heq%éfeﬂétserﬁlbddlméﬁwmw\l&e thélpzﬁikaglhg ﬁfaterlal is
t hese upper 25 portions. The closure structure is

drpwp gightlvaropnd e fapdipeducte Vhishds fommed inte Biedbapagisduick, and the
I
pdcRAE i09adnfifRhIR TRALLIRAAEE Badide LANRERBELa R pded in

gussets ere e SI toe
caﬂbhsaancb&nénmhhyamanmt&dsto@uhmmb intteisdomine si de walls are

seal dtothefacm wal | s of ussets. In.th )
cent Hi¢ Riekagegidhe pre F‘r"ﬁﬁ‘“"d‘r‘iaﬁ?y’ 321 Sﬁaa %‘glﬁi%m@ate

mhtSri AVeM] H&Avn Whe Brt kit 6858 JBRAed thcbﬁp&%gé étﬁ’trdﬁfé' f@péﬁh‘ﬁalmng
and integral with heat seal region, whi c

drszgcanlular dowl ppdwits glt of prefeered &mka@étagel‘hﬁeoneatbatl i8 formcd w1th a hand-

pleBleieal s, R0 SR et Gkt L miprd Wi

cRAEKRAABNCAB pbRiKIe BHeKk Sueksdd dfth@mdelﬁwﬁv Qhes ttﬁe/pdakagemd
consuner. Additionally, the Ipaélabl e raised ta

i's
peglablessealinybodimenss asideseribasign Nes éﬁéﬂﬂpal(Bwh@ etgyl.) and
t overlap with the gusset area. 11 WO
4B BY Ot Epabos 011556 Ceomet r et ng the
packKag@other pﬂ&feireﬂ&ﬂﬂﬁﬂnﬁcmt tthepaoeugwﬁiﬁe pfbaént dxnleymmhem be
proper_ force needed to open the package w |

Coalﬁtwqt%bvvttb a prelaplgbessaalisHilsas th?)tr‘BiYé‘?se@ &b Eab N o 44,409
4 9y GBSl 05D e PRSI ok
will Jdinddeabbutthpreredeer soi as td formen e likeyprodudt hmclemuzcewahdn open top.

They Ip rst c?tr thgsre%ja l%tpret: eraLlyV\éolrrllpriks)gs glkrr?(%&gstltc r;])% y%e%c film of three
layers, with a middle layer disposed between an inner sealant layer and an outer layer.
The middle layer is peelably bonded to either the inner or outer layer, and permanently
bonded to the other. The second package wall comprises an outer layer and an inner
sealant layer. It is preferred that the outer layers of both walls be comprised of either
ethylene vinyl acetate copolymer, linear low density polyethylene, low density

polyethylene, neutralized ethylene acid copolymer or other suitable extrudable polyolefin

polymers or copolymers. The inner sealant layers are designed so that when sealing is
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As best observed, the package can be fornmed into the

shape of a bag-like enclosure having side walls, end
wWoR®347B0t t om porti on and top portion contai NPEMEPI0e3/011359

seal abl e region and the raised grippable tab. This

upri ght bag-like product enclosure can be filled,

fol ded and seal ed using conventional nmeans well known
deired; thesapwo layarsgrebronlydidiveeit eagh ether apd bopdeshhy ket using

t I

S e R e A S L
whible al;en@bemrte det Matidtd ml&mtselvhs;wac/leas th¢ hetepatkagd thgconstruct the

mat eri al drawn tightly around the food p

oulilters disugpsiborine BRI s aer paveia thiakgess Resween about
0 28k PGStk AL RS 3R dre (LAY WBBREHP) PRl @G Rncos

can then be stac ed pac cartons and event ual
mar k’Hteedldtlte lapersodi theer fErst prckagesvdlbofithis poefdired gabckchgxento’s selected

o BT D) SRS ) ) Byt e

orflﬂ{erﬁ@é’alérﬂ 18/efoPhe KR Sval TR hiad feQhyct M irefefibhdcorfdfricted of a
granul ar food products. It is preferred that package

copwimationtofi polybutylene and either lsthylenavinyl pestate bopolyroen, ligesslow

de%?ye?cilgetg}?lgaeb ne t?a]:l*zecg ut?lg[e:n% %Cslg gpgoq%rﬂgrlsclarﬁ e r{paeﬁzf:% ethylene acid

copalsirgeandthat Behitkheend s BBut GOLHd @3 ninheiphdireRrrad émBOdiment,
peelable seal enbodi nents as described in U S.

P
perbigiluze isdesigned to Beait hetwsen Hie fjrsiinper sgalagtdaysy and Ebgm@)ﬂe layer
wﬂé?e %%ogﬁ s e %\Feﬁf(és? Gn§ @fpeoﬂleﬁﬁ@{l forE%]Fegﬂﬂ%(ﬁ)gaghfyve F}Qﬁg Ifaulure is

fesent T Aventl on can construc pee
rohgﬂy bsteakn $0¢ bnd $80habmdpadhdswitlith.n U. S. Pat .

4,944, 409 (Busche et al In t '
pac k%eev%@ae 9tk ﬁa%naﬂvﬁgtw %ﬁaﬂgieg %ﬁaa@%@% laminate
m¥¥elid] sui &etﬂa@&agul&seam ees dO8%. 2288B4Y gn&@g)mm ﬂheembbdsﬁlem

product enclosure W th an open top. 1 rst
the lmsaatvmialtcmqb hef aaplarh;layabd@odtnanszmg parlnttllng,r a'rlnthasnlv d;o which the

oxBiRck 85k TpniaiBinngrs Yeieg P GThEn Otisyaf irusfien B B packase
encR¥@e: A THR- ;SBeQi@leesebﬁ}z’ 9fov'id%d%%ﬁ§éﬂﬁoﬁ @B ﬂ@%a& 'btyfh%ans ofa

the inner or outer |ayer, ﬁﬁrnanent bon
heah@s@dmelﬂsthp@ymmmtlpac%@@a |arrangﬁdﬁp|ps@edfawf5m9@rstrength

to r%al{trelrat ‘ﬁa%g% khrﬁrl] ﬁ{e %g%h%[gtb eil\%y ﬁé)pgél Emd ﬁan%ie%f gét 6$ gso

uter Tay e conprisé

caPile ef beisg bydra ij\ﬂaﬁky ising e aitded QHPPIVERE gloﬂ oAl apaf\the
density pol yethylene, | ow density pol yethyl ene,
pagkagerflappzed et hyl ene aci d copol yner or other suitable

ext AR CroP oy qkﬁgg UesdBed FEVE By EORMPHIE 5 ciltPEne viny!

i nner sea ant are desi gn en sea
acetatel ﬁlltWBnZ@ﬂéﬁﬂ&ddQBarRﬁﬁ% Eﬂﬁ@@ﬁa’sﬁﬂrﬂ.ﬁﬁ@a‘ce.dhﬁﬂﬂ’e@dch elhb&hment,
thg% 2 t gecﬁ[fethg ulgzgte pgc agg gtn tLe ?n%%pltigr} Q%Qm%plge c?fn agggt 80 to
90% ethylene-vinyl acetate and about 10 to 20% magnesium silicate. The heat seal
applied at seal region is bonded after the package is filled with product using any
conventional sealing machine known in the art such as a heat seal bar capable of applying
heat and pressure to the seal region. It is preferred that the heat seal is formed with a
suitable seal strength so that it can retain a vacuum, yet still be peeled open easily by the

consumer using the grippable tabbed region. In general, seal strengths of from about 600
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conventional sealing machinery. The inner |ayers as
conposed of any suitable nmaterials which are known to
wGaeal/osugbs to thensel ves, such as the nateri al BCYERIO3/011359
construct the outer |ayers discussed above.
Generally, the outer |ayers have a thickness between
about 5 0.2 and 1.6 nmm and the inner |ayers are
to r1§9@ Brapnsgies inchovidth are prefarradripr the hiater#led $his gmbodimeat ef the
IHV%%%r of the first package wall of this preferred
diment is selected to have a rel atively | ow peel
st r dnghbéthehanbgiekahthe packuged 0todtiri ihemtioh heayfdlgose constructed
outer layer . or inner sealant |ayer of the first wall
frop@ ﬂ%&%ﬁ lmingfe matesiah compsising 3 fuERLK FTHCiuse hgyingan outer clear
AR Pl 30 s KR B B § 3 KR taer
andentingelr layed oﬁpdiyéthyienea cIindnaxm@nh;mgrthxs lamimateythe epblyz:sidr

ethyl aci d o and ha t hickness bo
a1gmghm Qrignaonnd PR EHTES AP cPote BBt HE Aene gy Sttcture,
anfdéﬂrinﬂﬁg ma$ bRepHERER th@p&?&%r 1:%’%? waag C&W%n{ld)t{eﬁi Fnu'lt'ﬂ-eglbr gravure
seal ant | ayer and the m dd |"ayer “where the bond is
ortoitieer waitdbdsmethadsl Aﬂ@tlpneél‘yea mu sfragtuxs hagipgianeatar doil layer with the

R i R BB

cléda}ssrytest@xnlay@frbaﬂfbe@ﬁﬁlﬂedf@@me fbil @ fidsH {t@xmﬁinatel am nat e
erial such as that disclosed in U S. Pat.

4, 41883 GaqussaPaApory, the packagesofdhopighenb itventiois Plf%fﬁﬁahh/t gonstructed
b}nfgisf faélﬁl)nlﬂg?l%eaﬂ%]yle ‘fﬁﬁlﬁ? € ?na(?{réa‘rf ?cgrgﬂéd %o r&rﬂagtl Hg%a?(glat enclosure
byaaa@ o tixeariong cotventionl efetifods ksow eThmpmkagamﬁmeiraffbnned in

package enclosure. A hand el abl e sea
thE) ﬁlwr« @ba typical osfanghip'| Mg Oftﬁ@efgga& ga@PBynﬁQaﬁ@no%ld%waﬂs and
thé Qe bR ¢ 81’ :f:%hRJn al bisdy define YOUREL éﬁcfb@@x‘é' A%e bARFiks BAloduse can
arrange rovide sufficient strength to Fetain a
therabeused uo fdnrra biinek-type pa@«agmhmohmd theidegiraiprpded iraany conventional

hand| ed, bIe of being.o ed b hand .
g K b5 AP RUNT BT SO, i Rockged 1 designed
toRBAth ARG TR Kﬁodu-&" %u&?&l Wﬁd?é cHifQ HRasK aaiRt bhmPsbffee or other

above may bé conprised of ethylene V|nyI acet ate,

cofffet mrcaimctoptdm fran, ddwdkagesanbe ufedria gn@tginmwsa‘cheir dit granular food

h. e naterlal hat se
erplet Nt B A o r e SHUGHE P CPackfie: 9885008 ea, non-
fabdIM o&aeﬁ@ldp%%eﬁidfuebaa@emmyl acetate and about 10
to 20% magnesi um silicate. The heat seal applied_ at

seal Ay wijl bnclear tp oneslilled inghe arehe prgkage madeof p fleyiblg lapinate
1na£8%%§%gr g%% aéwqg eat segﬁng?&%gﬂg e o?ﬁgb%#§¥ﬁgand
hedfseaking tealtl qydse I8 tireepreferred embedifnene @he(xrppotmg lﬂﬁps and the gussets
preferred that the heat seal is f

arg Brough tegethe (0 oA 644 e at Fegion; (1 &HS%%?fﬁraalw%Wwardly
to%gfd BE béﬂtelbﬁuﬁf‘@ L:ﬁ‘d% dORfot nfeds! Aé’wm’bé &?vmtféqa %Hé@&lléﬁsinrlﬁe art,

he grippable tabbed region. In general, seal
ths bagwit bsretdfindd inrthaopentco6figuration such as observed while the package is

filled by conventional means, and the folding and sealing of the package is carried out

after the product has reached the desired level. In the particularly preferred embodiment,
the package can be sealed using vacuum sealing means well known in the art.
It will be well understood by one skilled in the art that the dimensions of the

package of the invention are variable, and will depend on the size and dimensions of the
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13 WD 2004/ 034798 PCT/ EP2003/ 011359 to 1800 grans per
inch width are preferred for the heat seal of this
weredaas4tesit of the invention. |In another enboPdTYEP1003/011359
t he package 10 of the invention may al so be
constructed froma flexible |am nate materi al
conprising a four-ply structure havi ng an outer clear
§

prodyss (q ke packagedy dp thepreterngdembadimsnt of the tabbedragiang then@aximum

R b MR SR A6 Sk PO DTy, i
emllsmhrpexityﬂ!ﬁtswlable adpupdrtionvisfroughly atyluo 80 mrni apitd me;tlh‘mlnelﬁaght, the
rrredln |l e web structure,

d .
Seﬁﬁf;ﬁ[fgﬂég %OE}E app @&&Sssgt %'éﬂ %r%%%@?wqeayé? g%’grqlﬂgrflonzontal
uppRP¥Eatah @M Pt Ead Gﬁhé’ﬁeawb"l’é’ﬂé?%n i©5boRik B Sm SHitd awn%st width. Tt

met hods. Additionally, a web ructure having an outer
is ffensibld tawatendnthmgmmbmam mgeonaibovhtheealehle region totdpproximately

t e inf on ted be  { d
1 alteCringeblsaR tedibahply BF oL 5ot 5Bou R S Bkt width
(o fopttQ sédhﬁi?%\glbfﬂﬁo loBfEiMAESod ASy-EH-SpdhgReRagRbOVe, the
package of resent invention is preferably

consthatgblead eab)yommwpkmsﬁ itsrireggnt aetiomaan be upethionavade

va@ia ye(;f p?’%%tfc?sr Qﬁa&j I'n toides 8 dps%gctl a'db?ntg ﬂlféé&ns%gg%ﬁgéﬁl.ﬁtg agx ease of

us conven

gmmlgagsﬂt}fohgls theqaaf:szg&tofﬂwpmml lﬂvélﬁlohhﬁs Bé@n&s@{bea in terms of the
pi cal "stand-up" square bottone conpr.i Si
speiie smboéanaﬁéltwowg, it wHioe g1 ta @B8 %Ml@g ndpe wé fhaf m%ny ajtgrnative

en%Ud‘f'rHergt glafé'hg LH%)E s f:f{cgfﬁrI @san&lehé?ﬁg akd Iﬁc%sﬁ[bcxlvﬂiﬁh' daql within

can use orma r| ck-type package aroun
thbb@pd@ftheadvemtmduct |n any conventional manner knovvn

onc Ko ckisiag b e do o b bpRIc Hat faL s dreseS g well the

sy 5’5'58 sehterhaanslet @f’éﬁt‘ingaB? 146 Qﬁé‘ldufgogtfefe Pickaging is also
ot her 20 coffee product in orm the package can

iniportasteth protesting dhe pamucmaganstdnylsglrarmualcomabutmg to maintaining
rod IS eal abl

gcﬁ? lbtgg t&g é)r&i%th%grtfl%lgse 1v1%(1jla %anc aging of %ﬁ( coffee tablets

wolWEre drod copvEhedRes M@mgag@erm mage% wil | be cI ear
to one skilled in the art, thegack , hade o
f | exfippeted ahoveap dinitgauabenef tablegean be W@@‘%ﬁ@v@ thqegnost preferred

erélgc{cﬁgg?tb%ﬁéiaf(ﬁl nffpgékﬁ{%ues &pgﬁt c{lgciu%'rtg gg?lrag;géo%ﬁq@ GiAdcondary
tighiasl camitlg ardbine 1exgosidnmdédirep snastdretupeakgu &Bﬁte&eﬁ raesmall numbers

brought together to forma heat seal i an.
sugh 8¢ g?%"eﬁpgfaé’rda%l ﬁ?n@fte@mlqnﬁ&gqr& gmalf &ﬁélpdg%tﬁé dESémUé of making

ccg%i{e] lt’ﬂ‘%sg R&ES bE GndlRied"RES p &%gé"’t 't iRRVhAYSnica ﬂ%ﬁegtlon of the

In the art, the e retained In
tableenThis can heidand issome a:rtstzmsesob $lnaer saenb wd dschardheandyc kagge numbers

tJSCé)éﬁep ﬁad)llég nib% écgg\ésgf&gg Iggtl %Qgﬁ)?c?qsglaecggge ttohtﬁe fd?tjﬁgllll?)gofa rre]:gaining the
aroma environment in the jar as the tablets are removed.

Also, the sealed packaging of the coffee tablets makes it possible to maintain the
coffee tablet product in an aroma until it is ready to be served. The aroma which the
coffee tablet product is exposed in should originate from or assimilate to that of aroma
from roasting of coffee beans. The aroma could be introduced to the package before the
package is sealed. Or, alternatively, the aroma can also be included in a compartment of

the package separate from the coffee tablet product. Still the aroma can be incorporated
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30 after the product has reached the desired level. In

the particularly preferred enbodi nent, the package
wa@a4loe179%al ed usi ng vacuum seal i ng nmeans wel | PRTYERZV03/011359

the art. It will be well understood by one skilled in

the art that the dinensions of the package of the

invention are variable, and will depend on the size

ingpnigstgadref withribe spffed @biq@y\pgdm(m totheapdfee slush or powder mixture
RCT/ ER duct to be packaged. In the

W%&%ﬁgfﬁggééﬁﬁéﬁ?ﬁgwﬁﬁgf the tabbed regi on, the maxi mum
hei ght fromthe upper end of the sealable region to
the end of tab is about 14 mm In this enbodi nent,
the sealable top portion is roughly about 30 mmat its
maxi mum hei ght, the sealable region is about 6 mMmin
t hi ckness, and the recess between the generally
hori zontal 5 upper edge and the upper end of the
seal able region is about 6 mMmat its shortest wi dth.
It is feasible to extend the grippable tab region
above the sealable region to approximately 16 nmm The
gri ppable tab regi on should be at |east about 12 nm at
its maximumwi dth (fromtop to sealing region) to
obtai n a good easy-to-open package. The tabbed easy
open package of the present invention can be used for
a wde 10 variety of products, and provides a distinct
advantage in terns of grippability and ease of
openi ng. Al though the package of the present invention
has been described in terns of the specific
enbodi nents above, it will be clear to one skilled in
the art that many alternative enbodi nents and
materi als not specifically described herein are
possi ble which fall within the scope of the
i nvention. 15 The packagi ng of the coffee tablet
product has the advantage of preserving well the
shi nny/ gl assy surface of the tablet creating by the
nmol di ng step. Packaging is also inportant in
protecting the product agai nst noisture, thus
contributing to maintaining good solubility of the
product. Furthernore, individual packaging of the
coffee tablets would give great conveni ences of a
singl e serve package. 20 As noted above, a finite
nunber of tablets can be packaged. In the nost
preferred enbodinment, individual packing is preferred
option due to avoid problens with secondary tightness
causi ng aroma | osses and undesired noi sture uptake.
However, a small nunbers such as between 2 and 8, can
be envisioned for a small group that is desirous of
meki ng coffee. These can be included in a package
t hat provides nmechanical protection of the 25 tables.
This can be done is sonme instances in the sanme way as
hard candy. Large nunbers
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of coffee tablets in a jar is possible but not

preferred due to the difficulty of retaining the
w@e@am3ges/i ronment in the jar as the tabl ets aP@I/EP2003/011359

renoved. Al so, the seal ed packagi ng of the coffee

tabl ets nmakes it possible to maintain the coffee

tabl et product in an aroma until it is ready to be

served. The aroma whi ch £HECBAMSffee tabl et pr oduct

is exposed in should originate fromor assimlate to

that of aroma fromroasting of coffee beans. The aronmm
Wheuisdlamed 13t r oduced to the package before the package

is sealed. O, alternatively, the arona can al so be

i ncl uyded |n cO tment of the package separate

fro ‘the‘éSng%“¥E€F@?n%roduct. Still the aroma can be

i ncorporated 15 WD 2004/ 034798 PCT/ EP2003/ 011359

I Nt O {hiet diR@nsibnaMshdpetwith £ Shd&@B otirbk@¥ack withil16gdistirfhék pore

the coffee slush or powder mi xture before subjecting
stugBseando nol di ng. 16 WO 2004/ 034798 PCT/ EP2003/ 011359

THE CLAIMS What is clained is: 1. A coffee tablet

havi finfenfh bBAGuEAIERRLERAY m3BARFMhd Horés HITRE It M e

surface wth a closed surface"pore structure and a
stiuntuee malintpeoenestadiantlaee akiee of betweern) and $¢/madrombiers,

pores in the internal pore structure are

i nt er connegt ed d have a sjze 0 et wee 0 .

o o ieh B GhieEfpriaiuteotteh Sufds BRHGH 4B AP Bine of asize
suSfdibstSo Hé?ﬁl%i dcoffed bbRadcahedtone ®F Ribr&hredd8édZ® anMppropriate

sufficient to prepare a coffee beverage when one or

amemé ot veglieted t o an appropriate amount of hot water.
2. The coffee tablet of claim1 wherein the shape is a

di - : t
e T L e
cdffeabean ahdilesmotd eaecssakfacksisiobtained yahdlding apwiffes betiposition

nold, .15 3, The, coffee tablet of claim2, wherein the
that foptanssetise S%llﬂsf"éé‘émogthcﬂitpﬁilﬂ@ﬂ m‘ﬂa conpr essi on
nmol di ng of the coffee conposition. 4. The coffee

tablet of1ied @ifE Zabl S CRIM 2f WRereARAS EnBoth Vhute? WirtRESs biStained
obtained by partially freezing the coffee conposition

byi esmapresspinueoldingmfdhegpffdesomaesiiien.1 y frozen sl ush
4, The coffee tablet of claim 2, wherein the smooth outer surface is obtained
by partially freezing the coffee composition into a slush, molding the partially frozen slush

to form the three-dimensional shape; and coating the shape with coffee.

5. The coffee tablet of claim 4 wherein coating is provided by immersing the
frozen three dimensional shape into a concentrated coffee extract at a temperature range of
between -5 to 20 °C with the liquid coffee extract having a concentration of between 30

and 60 % coffee.

6. The coffee tablet of claim 2, wherein a gas is introduced into the coffee

composition before it is introduced into the mold to create the pore structure.

7. The coffee tablet of claim 1, wherein a coffee aroma is present adjacent the

tablet to retain flavor and aroma during storage.
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to formthe three-di mensi onal shape; and coating the
shape with coffee. 20 5. The coffee tablet of claim4
wok@res419g0ati ng i s provided by inmersing the PET/BREN3/011359
t hree di nensi onal shape into a concentrated coffee
extract at a tenperature range of between -5 to 20 C

wWth the |i qU| d coffee extract having a concentration
of bt weekheFoffea table of olappslf whereig a Prwer%far RoranifIran additional

arco?ge%ggeééedmiqrtﬁﬁb@t gas is introduced into the

conposition before it is introduced into
the nold to create the pore structure. 7. The coffee

t abl et of cI ain 1, V\/ne ffee arpna |
e sCent Thesortogisplet Shcagh 8 RereRybF Tt GRIgTatar agditional

arSh@ I8Bviddd 1nVRc?a99?/oQ%lfe71%§1ePCT/ EP2003/011359 8. The

coffee tablet of cTaim1l, wherein a flavorant, a
col orant or an additional arorra i s associ at ed w th

E Eg ]; bl e Hﬁfee g%?%f%%f 32'8163{ ﬁ)fo ﬁglcllgglrsn éle coffee tablet
hapflfg\/dndﬁi@rdllr})o@osﬁt?aﬁ kiGrafge 61150 th @bbednd dbﬁsﬁy“m&ﬁé faelge of 800 to 300
tabl et according to any of the clains 1 to 11, the

gkoffee tablet having an overall porosity in the range

of 5101 toléop/g'&ﬁg dd %Qﬁe’%et )Cboé(ﬂlg{e 'z:gp@glgﬁg ﬁf 1890 oh8 gb%ée tablet of

g/ l. cka conpri si ng

actediig neang offf cﬂ&mtsah)l ot 1&f a packapedofng moisauny reﬁistmitainBEnal for
1 tqo 10, a _ package of a npisture resistant materia

copgining i aé.l?ﬁshanet fables thergin.sand gyofteg rama present i, thea??&k%.ge in an
sﬁ@ SEfieleR® rBhASRE hw per&m:mg@ céfﬂee%bletamu nt

Icient to retaln t l'avor and aronma of the
coffee tablet. 15 12. The product of claim 11, wherein

R R A R IR P TR A p—
aer'iiﬁt1@6&Ktﬂ9§and]&twa_é3ﬁl MBI UGletOfre pedérTen thk patkabe,

wherei n the package material conprises a flexible
| am nat e haV|ng at least two Iayers which material is

SUbS]E3am I”[’“")he d%{)?}t'l@ O & Porﬁg 15 % gf eﬁqﬁé gg(ﬁ(egé( P%er la] compnses a

noi st'ure an etabe(s are's

flekdble TAiRinpleGAVEg dﬁflea@l Wcmﬁyérl,, whi2h eriatcrihil 1S/\éiﬁ:&ﬁhl’11alty|‘lm‘1perv1ous to
| ayers of the flexible am nat e aca %?mterlal
peE@gFiondy gasgemogsturg apd ﬁsetqoéfeﬁ Fqb}ﬁt Shye |56"H thereithc| udi ng

a netallized surface. 25

14. The product of claims 11, 12 or 13, wherein the layers of the flexible
laminate packaging material comprise paper or a plastic film, optionally including a

metallized surface.

15. A method for forming a coffee tablet for preparing a coffee beverage when
added to an appropriate amount of hot water, which comprises molding a coffee
composition that contains coffee solids while adding a gas thereto to form a coffee tablet
having a three-dimensional shape that conforms to that of the mold and that has a smooth
outer surface and a closed surface pore structure, wherein the amount of gas added to the
coffee composition is sufficient to form a internal pore structure, with a majority of the
pores in the pore structure are interconnected and have a size of between 5 and 50

micrometers.
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15. A nmethod for formng a coffee tablet for preparing

a cof fee beverage when added to an appropriate anount
w@boohos47v@t er, whi ch conprises nol ding a cof f eBCT/EP2003/011359

conposition that contains coffee solids while adding a

gas thereto to forma coffee tablet having a

t hr ee-di nensi onal shape that conforns to that of the

nol d and that has a snoboth 30 outer surface and a

cl os S u r .

gas e oo ERE o Pl Wiretf RS0 AT R Mg trgvides he
shbpg m;adlsmxepdlyagomrtlsatsmnuei wb@ffee\/behiﬂ a majority of the

pores in the pore structure are interconnected and

have a size of between 5 and 50 mcroneters. 18 WO

2004{P347% P 5 6 f [

15, 41\/\7,{(1) er ellq% Eﬁ{ o ﬁpgﬁé@;;i%cgrwlg y Wthgltaé?n gﬁ@?‘ggg to flefisface is
otztehaghby)freantg the coffequaminymeitioniin theawoldni t at es a cof f ee

bean. 5 17. The nethod of clains 15 or 16, wherein the

snooth outer surface is obtained by freezing the

cof fae COMRanéthb@Bf ¢1Bint NS oY, Whededn thEREn0FBE HRek Riface is obtained

claim 15 or 16, wherein the smooth outer surface is
byotsmairessipn thgldingrad tlesenifen compesition withe nwldof f ee

conposition in the nold. 10 19. The nethod of claim

15, wherein the snooth outer surface is obtained by

par tial | yTHe method @f ch@mCiof fnheretio tieaidotlp Bulen b fie is obtamed by

slush, nmolding the partially frozen slush to form

partiplyetreszing:Be 6ofite comnesition irfo ashishrigoldme b @pléla\';lvtfwzen slush to
fofR't l{leeti%ree]Ii':_imgl(?51om:1q1 @hd;fﬁgt Qf?idco%rg 1Rls Qm% £in the

coating i1's prOV| By 1 mer rozen t hree

di mensi onal shape into a concentrated cof fee extract

at a temperature r ewmn-St

t he 49 qui thecgethad o oBafa P, w@vm oo anpragtdeg fvmersing the
fr B"fﬁx‘%@ dt%)ensﬁaﬂgl s@lgpe/ ] E@Ifcentgﬁedzéoffe-gr&trgata'ﬂQ‘E'er%e_rﬁﬁbé range of

al ns to 20 which further conprises providing a

bemédm»es @ijh%C awitla therliquidh eoffeptdxractt lpvimgt acancentzation ofrbgtween 30
ngr r@ of;fthe tabl et during storage. 22. The nethod of
a r@ Of°°tF%i ms 15 to 21, which further conprises

associating a flavorant, a colorant or an additional

aroma with the tablet. 25 23. The nmethod of claim 22,
wherZi.n tTee method phany ofelpigrsalit o0 whigh firghescomarigagproviding a

coftsee gfo%i gcﬁ chh{lth@ ta%?eqttd) Paif @la%} n{i%pérﬁz—l of the tablet during storage.

22.  The method of any of claims 15 to 21, which further comprises associating

a flavorant, a colorant or an additional aroma with the tablet.

23. The method of claim 22, wherein the flavorant, colorant or additional

aroma is provided in a coating on the tablet.
24.  The method of claim 15 which further comprises providing a packaged

coffee product by placing at least one coffee tablet in a package of a moisture resistant

material.
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24. The nethod of claim 15 which further conprises
provi di ng a packaged 30 coffee product by placing at

wo e@gi3ope coffee tablet in a package of a noi BCT/ER2003/011359

resistant material. 19 WO 2004/ 034798
PCT/ EP2003/ 011359 25. The nethod of clai m 24 which

further conprises providing a coffee aroma in_the
packiyge i Phemethadahclagn2tiveiehfurther pamprisss PrYiding g seffee aroma
: : Let. i iem t
in30 pRIGEE Py, GBSl Rk %8 i (b P SURARE of d e taber
duaingreorage inahd pekageona t hat contains aromatic
vol atiles and between 1 and 8 tablets are present in
t he package. 27. The nmethod of claim 24, wherein the
packgge Mpfepidlod CPERimSES whedelrPitle réima i P BA AR &ohAthAt%ontains
at least two layers, which materital 1s substantially
arpmpiec volatilss amd bel@eqel anbd fabtethyre geeserdnn Hipatkage. and
the coffee tablet(s) are sealed therein. 28. The
met hod of claim 27, wherein the layers of the flexible
| amzat e TiRAGKAOH BYclamh 24, wher6id TRE pRaRAReleri@l cotnprises a flexible
plastic film optionally including a netallized )
lawinatey dievingsatp deasia two f lagers: agidd npatesthl cis dsubgtantia hemperyious to

pe%rx]lXati)Jn b%fl galsrs‘t:’ ngo"i_’stﬁrg a%(? the c%?fee tablet(s) are sealed therein.

28.  The method of claim 27, wherein the layers of the flexible laminate
packaging material comprise paper or a plastic film, optionally including a metallized

surface.

29. A coffee tablet produced by the method any of claims 15 to 28.
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