DESCRI PTION Titl e 5 Beverage substance, portion capsul e and net hod
for producing a beverage 10 Prior art The present invention relates

to a bevera t for producing a tea bevera rein the
bever age su%& ?n@?@%gg‘rooél ded to be stored in a pgg?r’ﬁﬁ%éﬁz{i%l%
and to be brewed in the portion capsule by neans of hot water being
i ntroduced under pressure into the portion capsule, and wherein the
bever age subsisuryedronsubstantially granul ate and conprises tea at

| east in part. 20 Such beverage substances are generally known and
are frequently filled into portion capsules. For exanple, FR 2 556
323 Al make&ikidewn a portion capsul e for produci ng a beverage which
has a supstantially 25 truncated-cone-shaped or cylindrical base

el enent, which has a hol |l ow space, and a nenbrane which seals the
hol | ow space, Betelrpge ebbssanceei pgradioangetsiiei dadt hetholl dar
space, said filter dividing theJhoklay gp%%@,eirg%% a first region for
accommodati ng the 30 beverageSubstancéand asecondr egi onf or
accommodati ng a beverage extract. The beverage substance, in this
case, however, conprises a coffee powder. The portion capsule is
consequg&tl)sé,used fQr producing a coffee beverage. To produce the
beverage;, 3 e ﬁlr ion capsule is arranged in a brew ng chanber of
a brewi ng chanber machine in which the nmenbrane is perforated and an
extraction |lhqui ' actl r_h er | r ht into_the first
regi on. The Tﬁ%veﬁ%%%égﬁbébg%%&??? greé\\%es%dk(gygt ﬁ%&,& Thet ?8nSF?85|ed
during an &anw aPrdHcepsr aki ore3udtedizagdS belersge exheacbevenaghi s
case a cof f eeipeverage d SARF Rt Wil ohe Passasa right f;!@{»?ygﬂ E%%%ﬁﬁ.e
openings_in the filter el'enent into the second regioh of the ow
space. ¥he §TvitRy e RARMSDBItRHPPT TR ‘é?%?r‘éﬁ? BY eepng pRehot
bever age subsitaincedam ahSPo@assd NgnidB-o0 piree sseeonthd® ot d. pbat i ba
brewi ng chanber, .a bottogwe i on .of thgl portion capsule_is also .
perforated SGeh tat t AB beVBIHgE bxt FASt i Wbt o IMRAENE is
porti on capsuibstamnd,ialier egddnalpt¢ cabbe,copassidaxt oteabeverlagest in
vessel , suctbﬁ%.for exanpl e a coffee cup.

20
Such beverage substances are generally known and are
frequently filled into portion capsules. For example,
FR 2 556 323 Al makes known a portion capsule for
producing a beverage which has a substantially
25 truncated-cone-shaped or cylindrical base element,
which has a hollow gpace, and a membrane which seals
the hollow space, a filter element being arranged
inside the hollow space, said filter dividing the
hollow space into a first region for accommodating the
30 Dbeverage substance and a second region for
accommodating a beverage extract. The beverage
substance, in this case, however, comprises a coffee
powder. The portion capsule is consequently used for
producing a coffee beverage. To produce the beverage,
35 the portion capsule is arranged in a brewing chamber of
a brewing chamber machine in which the membrane is
perforated and an extraction liquid, in particular hot
water is brought into the first region. The beverage

substance is traversed by the extraction liquid during



Over and above this, it is known to use these types of portion
capsules filled with a tea substance in order 15 to produce a tea
beverage in the brew ng however, the problem beverage has

anal ogous néthe&0 13 i17g s connection, % hat a higR Etﬁﬁ??@}(%@ﬁll%
brewing tinme. The user of such brewi ng chanber nachines 20 is used to
recei ving asf nestescbbyver agerattibnn sudmxtham of Hetdexdgd akoubes,
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efficient, QuiekAl and.JE¥SR k)] able brewing operation for producing

a tea bever age I's achieved. D sclosure of the invention 5 The object
is achieved with a beverage substance for producing a tea beverage,

wher ei n t he daerage a&b&Séaﬂlﬁﬁsl Sipre¥i @G0 e doregedd @\ﬁﬁ@ét ben
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15 to produce a tea beverage in an analogous manner using

tion capsu bstance in order
the Dbrewing chamber machine. In this connection,
however, the problem arises that a high quality tea
beverage has to be prepared in a comparatively short
brewing time. The user of such brewing chamber machines
20 1is used to receiving a finished beverage within a
maximum of 1 to 1.5 minutes. In addition, the known
brewing chamber machines can, as a rule, supply hot
boiling water to the portion capsule for a maximum of
60 to 90 seconds. In order to produce a cup of tea, the
25 boiling water has to be pumped comparatively quickly
through the volume of the portion capsule. The
interaction time between the tea substance and the
beoiling water is consequently comparatively sghort and
in particular clearly shorter than in the case of a
30 «classic or manual brewing operation for a classic tea
beverage. The quality of the tea beverage produced in a
brewing chamber machine using a portion capsule is

consequently comparatively bad.

35 It is consequently the object of the present invention
to make available a beverage substance, as a result of

which the disadvantages of the prior art are avoided



10 water being introduced under pressure into the portion capsule,
wherein the beverage substance is substantially particul ate and
conprises tea_ at I n part and wherein the beverage substance has

| east
an aver age %t%%’eﬁjﬁw%f bet ween 500 3vicr onet er $CAnEP2688/981124

m croneters. The advantage of the beverage substance as clainmed in
the inventi endoamasesl ¢DHEihbept) ofubtket SahbahoteCl-eai hpl80beewing

efficient, ' : cl eaner. brewi ng of .20 the beverage substance
i s made pos%ﬁ%ﬂﬁ%t e nreo%ué:nld?g t%g_’epaar TCIEE 765 aacgg‘esveq ‘ct ed
small in such a manner that the beverage substance has a | arge

surface and,pEseibd B ds AUEN dvbf spar ati vely short brew ng tine,
it is possible to brewthe tea efficiently with a 25 good devel opnent

of taste®and aroma. On the other hand, the particle sizes are

sel ected | arge: i BbsHEh a JTeABRLetOAt Wie DEVeLaae agbsi i € s: akbe
to be filtered put. of the generated tea beverﬁge Ln a sinple manner
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capsule, wherein the beverage substance is
substantially particulate and comprises tea at least in
part and wherein the beverage substance has an average
particle size of between 500 micrometers and 1500

15 micrometers.

The advantage of the beverage substance as claimed in
the invention compared to the prior art is that a
clearly more efficient, quicker and cleaner brewing of
20 the beverage substance is made possible. On the one
hand, the particle sizes are selected small in such a
manner that the beverage substance has a large surface
and, as a result, even in a comparatively short brewing
time, it is possible to brew the tea efficiently with a
25 good development of taste and aroma. On the other hand,
the particle sizes are selected large in such a manner
that the beverage substrate is able to be filtered out
of the generated tea beverage in a simple manner and
consequently the tea beverage prepared for a consumer
30 1is not contaminated by beverage substrate nor is its
taste impaired. The term ‘particulate’ in particular in
the sense of the present invention means the same as
‘granulate’. The average particle size comprises in
particular the D;i-value (also referred to as the
35 wvolume median diameter of the particle) when the
beverage substance is measured using the Malvern laser
diffraction method. The Malvern Mastersizer 3000 with

Aero S dry dispersing, 4 bar dispersive pressure and a



35 volume nedi an diameter of the particle) when the beverage
substance is neasured using the Malvern | aser diffraction nethod. The
Mal vern Mastersi zer 3000 with Aero S dry dispersing, 4 bar dispersive
pressure an®a 2%l@dd 23406 of between 604%and 90 hasPBEELRPRRA/PBELRAI s
type of neasuring. As clainmed in a preferred enbodi nent of the
present 5 i fwd ite i dfi Bepworhded tdiral dhenbeveeage (HHBt eAEechas
an aver age %arti clfe si.ze _a4l1l3 of between 650 microneters and 1320
mcroneters.”YFY & plmaa&"‘lré‘&grmnner, t he beverage substance has a
proportion of particles with a particle size greater than 500 10
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subst ances fz@m hhepvegetabbe RATt pakelieased gurhng t haprienar akion
whi ch renmai n _behin s a solid after drying jn the drying cabinet is
di vi ded by tW&ldfdunt™®&t VEfefdite $ d?fé’s%lhtl?nsf‘ﬁél(?é”ps‘%haé? Fhe

result 15 3@erkerextindt iconpesntersbhy penatnbagechshAs 6l aamebritn. art
preferred e di o] he present _invention,, it. is provided.that
t he beveragreﬁ%L %ubgfgghceé%%gga Speli fI'eswel Iﬁﬁagtcafﬁaci X@Fcﬁgﬁ/\eﬁﬂd
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parts and t &SI of t Rehavior. In particular, efficient

20 extraction and a satisfying aroma are achieved where
the amount of raw tea material used is less than in the
prior art. In particular, an extract content of between
1 and 3 percent is achieved as a result. The extract
content specifies the percentage amount of extracted

25 dry substance. In this connection, the amount of the
substances from the vegetable parts released during the
preparation which remain behind as a solid after drying
in the drying cabinet i1is divided by the amount of
vegetable parts present in the capsule. The result is

30 the extract content as a percentage.

As claimed in a preferred embodiment of the present
invention, it is provided that the beverage substance
has a specific swelling capacity of between 1.5 and 3
35 and in particular between 1.0 and 2.6. The swelling
capacity comprises in particular the specific swelling
capacity and 1is calculated as a quotient from the

volume of the dry vegetable parts and the volume of the



WO 2012/ 123106- 5 -PCT/ EP2012/ 001124 vegetable parts swollen after
the brew ng process. The defined swelling capacity advant ageously
enabl es an optinmum brewi ng efficiency of the beverage substance in
the portionWapfli2e'1233qfarticul ar, as & result, dBETABPBOLRAEOBLEAkNG
operation an absorption of the water of the beverage particles is
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35 In a preferred manner, it is provided that at least 90
percent of the beverage substance has a median particle
size of between 1 and 2 millimeters. The filtering of

beverage substrate out of the tea beverage is



30 conceivable for wilted tea | eaves to be chopped, cut and crunbl ed
or the like. The beverage substance is produced, for exanple, by
using the named CTC nethod, the particle size distribution is then

measur ed usty XM /e ment i oned si evé anal ysi s RETHBB28HA/ Q08524
decision is nade by way of the analysis results obtained as to

whet her f ur et ishze medudiion e pis: aflel Neeassatyien abeiesst hgll
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median diameter of the beverage substance. This lattexr
is preferably measured using a sieve analysis where the
15 Dbeverage substance 1is sieved, for example, using a
sieve tower which is produced from several test sieves
which are stacked one on top of the other. The mesh
width of the individual test sieves, in this case,
decreases from top to bottom. For carrying out the
20 sieve analysis, the beverage substance is deposited
onto the topmost test sieve and is then exposed to a
defined shaking motion. The grain size distribution of
the beverage substance is determined by weighing out
the residues on the individual test sieves. To produce
25 the beverage substance, tea leaves, in particular after
the wilting process, are crushed, torn and/or curled
(for example by means of a mechanical CTC process) in
order to achieve the above-mentioned desired particle
size or particle size distribution. It is additionally
30 conceivable for wilted tea leaves to be chopped, cut
and crumbled or the like. The beverage substance 1is
produced, for example, by using the named CTC method,
the particle size distribution is then measured using
the above-mentioned sieve analysis method and a
35 decision is made by way of the analysis results
obtained as to whether further size reduction steps are
necessary or whether the desired particle size

distribution is already present.



the portion capsule. This has shown in a surprising and unforeseeabl e
manner that with a maxi mum proportion of anti-foam ng neans of 5
percent, in a preferred manner 25 a maxi numof 2 percent and in a
parti cul ar | Y rdlé/léd kdnner a naxi num7f 1.5 per BER{EBROLRAOBYERAI |
mass of the beverage substance, foamformation is effectively
prevented and at the sane tine there is sufficient tea substance in

t he beverage substance to generate a high 30 quality tea beverage.
Along with the above-descri bed content substances, the beverage

subst ance c@&vvaArsmdeamisudéetalopeentsomatd zEngthad cEv@liomments of

component s, SHCM ARddloPXARLE SHiRa £27AIE! 5681 Q111 ggfﬂwggi as

coloring fromvegetables, ed aqueous ex s from.
spi ces ahd Hérbslessiniptaary atittd giad seencge ttartheudeawingspi ces,
herbs, citrus fruit peel and other vegetables and vegetable parts,

aroma substances_for rounding off, typifying and standardi zing or the
like. WO 2075 1933pBeds LpCH EP2OASTERA 1 2APSsaeEdnt @ht ifhsPARERSE

after prepariatviedit,icarodieeia t@ohiewel ageavhictle assvesppndsubetbhee
traditionall %Cﬁre ar ed bever age i_n.all charact e&i stics sach S_arons,
=10 . n an al

taste, col or ¥nd-Kppedfand&tistoaming means vantageous
10 manner, too strong a foaming of the beverage substance

during or after the brewing operation is prevented by
the anti-foaming means. In particular when leaving the
portion capsule, the tea beverage is strongly swirled,
as a result of which large foam bubbles are formed.
15 These latter make it difficult to f£ill the tea beverage
in a proper manner into a receiving vessel, such as a
cup or a pot. The anti-foaming means comprises in
particular hydrophobic, vegetable constituents. In a
preferred embodiment, the anti-foaming means comprises
20 a vegetable o0il. The vegetable o0il is preferably
sprayed onto a grain of tea which is then filled into
the portion capsule. This has shown in a surprising and
unforeseeable manner that with a maximum proportion of
anti-foaming means of 5 percent, in a preferred manner
25 a maximum of 2 percent and in a particularly preferred
manner a maximum of 1.5 percent of the overall mass of
the Dbeverage substance, foam formation is effectively
prevented and at the same time there is sufficient tea
substance in the beverage substance to generate a high
30 quality tea beverage. Along with the above-described
content substances, the beverage substance can also
include further aromatizing and coloring componentsg,
such as for example sugar, caramel c¢oloring, natural
coloring from vegetables, dried aqueous extracts from
35 fruit, spices and herbs, oily extracts and extract
mixtures of spices, herbs, citrus fruit peel and other
vegetables and vegetable parts, aroma substances for

rounding off, typifying and standardizing or the like.



As claimed in a preferred enbodi nent of the present invention, it is
provided that the beverage substance conprises green tea and/or black
tea. In particular, the beverage substance conprises overal

subst anti al P POLFLLREENE2 and 4 grans, 8im a pref ePFEAERAARRY OBéldken

2.5 and 3.5 grans and in a particularly preferred manner
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which is prqyded fon Jor %\Moﬂgﬁg\e@%q:raﬁ%the portion 20 capsule is

insertable into d bréwing c I ne for brewi ng the brew ng
subst ance and wherein the brew ng substance conprises a beverage

substance agcl ai gdedin frhe,l r};Y:?é‘fé]?fdetéﬁ\b%@‘iﬁl@h%geon ttl'ﬂae P%géﬁe
capsul e conpared to the prior art is that it is 25 possib br ew
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tea
manner substantially 3 gramg of green tea and/or black

tea.

15 A further object of the present invention ig a portion
capsule for producing a tea beverage, said portion
capsule having a substantially closed container which
is filled at least in part with a brewing substance
which 1is provided for brewing, wherein the portion

20 capsule is insertable into a brewing chamber machine
for brewing the brewing substance and wherein the
brewing substance comprises a beverage sgubstance as
claimed in the invention. The advantage of the portion
capsule compared to the prior art ig that it is

25 possible to brew the beverage substance which is
located in the portion capsule in a clearly more
efficient, gquicker and cleaner manner. The portion
capsule preferably has a filter element which in a
particularly preferred manner has filtexr openings which

30 have a median hole diameter of between 0.01 and 1
millimeter. The advantage of this compared to the prior
art is that there 1is no contamination of the tea
beverage to be produced by particles of the beverage
substance, at the same time a more efficient brewing

35 Dbehavior of the beverage substance being achieved. The
high level of efficiency of the brewing operation
additionally enables in an advantageous manner a

reduction in the amount of the required beverage



beverage to be produced by particles of the beverage substance, at
the sane tine a nore efficient brewing 35 behavior of the beverage

subst ance bei ng% achj eved. The high level of efficiency of the brew ng
operation adtf t3%a11331dFabl es in an advant ageous RERAEP281REAA&ERAN
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the other is achieved. As an alterpatjve to this, it Is conceivable
for the filtereteMahety iR &7 it tritereT pyenayt ovhishyhpsh
a simlarly fiddrmpesitds cabtheaaahicaved hoihe dbdsied 6F bheween
filter felt dorelfera li’ COﬁQrises pol yester such_t hat cgst-ef i ci ent
producti on and a HIGH d&hree BT eati ngP T 881t AAkeC cBACBEC R AT EVEHI
The filileéer fedffiidiasicyi n el t ikodvamg a speieght oper tiwei t careahafdof and
bet ween 100 @ﬂ&l%ngxgr% RE[ S8 JEter ’aéﬂleQre[H eferred nanner of
nd 90

bet ween 400 a O grans per square neter, In'a particularly
preferred manner of between 600 and 700 grans per square neter and in

a quite partdgubarly rprebenred t@nees sof SUbsEanidleliYra2l 65691 2B
per square neter. In_addition, the filter felt, at right angles to

its main extlendidh BLEAERthdS i ROPRFEFBUIZr TALERFC . whYcHax of
bet weenlg. 5 waAnidtlb. & eiihbiileeler optiiman preéel € edanameradiel eeed. 2Tand

4 mllimeter L i-n a_partjcul ar.l referred nanper _is. 30 .
subst ant i al Inf/at%r}ganll I I?fmt %bg. %gl%r?proptfeo - tRESEFT %fs'yfelcfm?§lses
realized i n Eugtestamniseccht hahatat casprefficeent 200Rxtide fadd e
felt has angj ngle_a@@i't -het 1 1% 19 N o ) IS
a preferred lrr?rf_in‘:}r’]l’lngcféof be%geéﬁggég%aﬁ%%%%%%?ﬁq% é%gglgﬁgg The
preferred 35 ndififerf ot sipst adhi BAMF1250-2%) (MR FGIL ThRY dehihedrea
filter pelt gmkescpessi e idhd@nzadyarhagRoUseBBRRETrd @dtEs, in a
efficient and aﬁomat&c extracti %n %f t he beverage C;ubstance wi t hout
in this confBctitht e WB2HE3) 193108 T¥HRPCH? EPAID/ GPLL2#TFESt | EFEs

of the beversagmsubskaree behng wapsiedcoltrdl tibeeportéedn meapsid eodnd
e Dever sau, Fanasquenbl L becnih G SO LPoLerte kel SppRtle o
guite particularly preferred manner of sgubstantially
25 650 grams per sgquare meter. In addition, the filter
felt, at right angles to its main extension plane, has
in particular a thickness which is between 1.5 and 5.0
millimeters, in a preferred manner between 2 and 4
millimeters and in a particularly preferred manner is
30 substantially 2.8 millimeters. As an option, the filter
felt is realized in such a manner that, at a pressure
of 200 Pa, the filter felt has an air permeability of
between 100 and 1000 1/(dm*min), in a preferred manner
of between 200 and 300 1/(dm®*min) and in a preferred
35 manner of substantially 250 1/(dm*min). The defined
filter felt makes pogsible in an advantageous manner a
guick, efficient and aromatic extraction of the

beverage substance without, in this connection,



5 filter fleece. The closed contai ner preferably has a substantially
truncat ed- cone- shaped base el enent with a closed bottomwhich is
sealed on its side renote fromthe bottomwith 10 a coveringéfoil

wherein a h¥Q GR1Ldcé106r acconmodati ndPthe brew RGTLEBIPhALROT 24

reali zed between the bottom and the covering foil. In an advant ageous

manner, theppefthiicarsCaFs i asewlridedustiditcd MYeitd ofadised out of
consequent Y abl e tQC.be used in tradi ionl_zlal \b/lr%evm' ng 15 chanber
en n

I
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of a brew ng chanber nachi ne, erein 1n a second nethod st pr0| I Tng
wat er i s?i nttidde&ed Liefc@ -t he portion capsul e and the brew ng
substance is brewed by neans of the boiling water to produce the tea
bever age and V\,herﬁi ninathird method 25 step the tea bevera

e is
di schar ged dtte of *PRESpOF PR RShs BT BARLY nélat%eapo?‘tlp%ﬁaﬁgbilmﬁ
as IcI ai ned it&u&fcﬁtielﬁl\#ﬁjm&ie@m;ha@eﬁeaadm/@]md nﬁé\mﬁhi@ bl ghed bﬁ}:tom
quality co red t.o the.prjor art, is . produced in a conparative
dhort " br evi RO uTHrIne Gy e et B SR ot Tl e PELRORERY 1 e Ras
been shbn ehat comernaged &dvant agelsexebnachi evéclilwwpar speakar #hen
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manner between 35 1 and 10 percent ) particu y preferre
manner bet we&® 1PARECB pEdcerite TREeEinFSactotbnt éAt a5 Répanfageous

particul ar %zﬁﬁﬁvw?mﬂdmﬁ@@& R 3epdihde DeVeragensuhst snce
bei ng provi ded between 0 . o .
1s conseguently able to be used in traditional brewing

15 chamber machines.

A further object of the present invention is a method
for producing a tea beverage with a portion capsule,
wherein in a first method step the portion capsule is
20 inserted into a brewing chamber of a brewing chamber
machine, wherein in a second method step boiling water
is introduced into the portion capsule and the brewing
substance 1is brewed by means of the boiling water to
produce the tea beverage and wherein in a third method
25 step the tea beverage is discharged out of the portion
capsule. By using the portiom capsule as claimed in the
invention, a tea beverage, which is higher in quality
compared to the ©prior art, is produced in a
comparatively short brewing time without any beverage

30 substrate residues.

It has been shown that the named advantages are
achieved in particular when an extract content is kept
between 1 and 50 percent, in a preferred manner between
35 1 and 10 percent and in a particularly preferred manner
between 1 and 3 percent. The extract content ig kept in
particular by an average particle size D,;,; of the

beverage substance being provided between 500
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capsul e, the anpunt o Few ng anceé af range t Re“portion
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distribution of the brew n%ésubstance and/ or the nedi an hol € di anet er
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and are expl 'n nore det In the oW ng scription
figures are hfEstatised Puralass an exanple and do not limt the
general concepts of

As claimed in a preferred embodiment of the present
invention, it 1s provided that in the second method

30 step beiling water is introduced into the portion
capsule for a time period of between 30 and 100
seconds, in a preferred manner of between 50 and 80
seconds and in a particularly preferred manner of
between 60 and 70 seconds. It has been shown that an

35 optimum between a still Justifiable brewing duration
and comparatively good brewing results can be ensured
in this way.



20 the invention. Brief description of the figures Figure 1
shows a schematic side view of a sectional 25drawi ng of a portion
capsul e having a beverage substance as clained in an exegglar

embodi ment &0 204 24A@3RE i nvention. - 12 Figure 2PSRORE 1%6%@%%??0

side view of a sectional 30drawi ng of a portion capsule as clained in
an exenpl ar yrenbadcapat 9F tdeainesenn | Byent6on einng abr ewi ngs,
operation. Fi uret3 sho a_sch tig side_view of a segkiongl.?S
drawi ng of &FPCSH *CESSulrE hadiry &'FevBFS§8 SabsPince s RPATHEF
in a furthewadeenpl ehy denbodi nenflunk tdie phesendr i heentdagesul\D the

2012/ 1231067 3,5xPGE FRR0121 01124, FL OIS &4 ShOMS, 20 SERERRL T G051 6,
view of a sectional draw ng of t Eéportlon capsu as cla[ne N a
further 2xer@sPsaleenbblemeaowit t pEBSerko} t Wk edur ingraduced

brewi ng operigiddtned Jelodietss10fe 1 ¢ enttOng Fhothsa s 8895t Re
schematic side view of .a sectional drawing of a portiqn capsule 1 as
claimed in ®TSHLE105¢RBodPHBRFLBRELAR Rosdite | RFEHELAGN, StREtance
porti on capsiHd® ok have ngedistbsicart | & dyetdrineat ethec oet ishrapelchase
el ement 2 W@fg1£é%éﬂgai€gx£ﬂé]é£b ﬁg%"%ﬁ éﬁcﬁ'go%anner that in the
10 third method step an amount of between 150 and 250
milliliters, in a preferred manner between 180 and 220
milliliters and in a particularly preferred manner of
substantially 200 milliliters of tea beverage ig
discharged out of the portion capsule.
15
Exemplary embodiments of the invention are shown in the
figures and are explained in more detail in the
following description. The figures are described purely
as an example and do not limit the general concepts of

20 the invention.
Brief description of the figures

Figure 1 shows a schematic side wview of a sectional
25 drawing of a portion capsule having a beverage
substance as claimed in an exemplary

embodiment of the present invention.

Figure 2 shows a schematic side view of a sectional
30 drawing of a portion capsule as claimed in an
exemplary embodiment of the present invention

during a brewing operation.

Figure 3 shows a schematic side view of a sectional
35 drawing of a portion capsule having a beverage
substance as claimed in a further exemplary

embodiment of the present invention.



and surrounds a holl ow space 3. The hollow space 3 is sealed by a
covering foil 4 in the formof a nmenbrane. 15 The base el enent 2

conpri ses in(farticular a soft or rigid plastics material. The
covering foif° 2% e3Ee conprises a thin pl asti ESTHEPBPILAV 061124
alum num foil. The base elenent 2 has a circunferential fastening

flange 20 iFidierd egi SHowé thesopehnane 4iddevirembrane 20s4cbebAgl
positively bonded, in_particular_welded or glued, to the_ fastening
fl ange 20. |nside thed%%gﬁn%l%ﬁeﬁPEZP?gté??aﬁagﬁuéef?FtEﬁaéWE nt 8

which is produced frofmathéer ro@msitany peabbiddsentt esf althd oprexanpl e
pol ypr opyl ene. The f'iﬁ@%n@lgﬂeﬂﬁrﬁngh%'QP§w£Q§7§§%£%{48M’Space 3

into a first region 6 and Into a sec reglon TSt region 6
is provided for accommpdating a powdery beverage substance 10 which

is only ill usivaiiedbmGheymitdyealint-dnt itdie figures for reasons of
clarity. The beverage substance 10 conprises 30 granulated tea. The
beverage substance 10 is filled, for exanple, into the first region 6

and i s then Rignpact &d diefuer eat he-tholdtow space 3ri<sw sedl ed Bycthenal
drawing of a portion capsule 1 ag claimed in a first

10 embodiment of the present invention, the portion
capsule 1 having a substantially truncated-cone-shaped
base element 2 which is realized in the manner of a pot

and surrounds a hollow space 3. The hollow space 3 is
sealed by a covering foil 4 in the form of a membrane.

15 The base element 2 comprises in particular a soft ox
rigid plastics material. The covering foil 4 preferably
comprises a thin plastics material or aluminum foil.

The base element 2 has a circumferential fastening
flange 20 in the region of the membrane 4, the membrane

20 4 being positively bonded, in particular welded or
glued, to the fastening flange 20. Inside the base
element 2 is arranged a filter element 5 which 1is
produced from a thermoplastic plastics material, for
example polypropylene. The filter element 5 divides the

25 hollow space 3 into a first region 6 and into a second
region 7. The first region 6 ig provided for
accommodating a powdery beverage substance 10 which is
only illustrated schematically in the figures £for
reasons of clarity. The beverage substance 10 comprises

30 granulated tea. The beverage substance 10 is filled,
for example, into the £first region 6 and is then
compacted before the hollow space 3 is sealed by the
covering foil 4. The second region 7 serves for
accommodating and in particular for collecting a tea

35 beverage (not shown) during a brewing operation of the
portion capsule 1. The portion capsule 1 is provided

for the purpose of being inserted into a brewing

chamber 12 of a brewing chamber machine (not shown in



covering foil 4. The second region 7 serves for accomodating and in
particular for collecting a tea 35 beverage (not shown) during a
brew ng operation of the portion capsule 1. The portion capsule 1 is
provi ded foMQ r?é)]ﬁ/rlr?@s]é}egf bei ng i nserttéd-into a BFEWFRGOERARBRRA242
of a brew ng chanber nmachine (not shown in WD 2012/123106- 14

- PCT/ EP2012/f304k24 fj gute hhidtl)lln Mbﬁﬁwﬁ%@re.wlqﬂ' adl i@ﬂxdhé}t?‘_ﬁpﬁé(aﬁgte
hot water) is .supplied prefer i pressure to the firgst
region 6. Sald enlﬁevv} %gSF‘PHEFSQi r#éee%[ae&aggq\kﬁ thtt ﬁégﬁe@greﬁﬁé‘rseub%‘? ahb&
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region 7, whil st norgar i cl es of t,hﬁobevera,ge substrate 10 pass info
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the second Adyi dh 75°FHet seBond “PeGifon PREE WSS nedf bythe beverage

substance 10 are filtered out of the produced beverage.
The tea beverage, in this connection, passes through
10 the filter openings 8 into the second region 7, whilst
no particles of the beverage substrate 10 pass into the
second region 7. The second region 7 is defined by a
bottom region of the base element 2 which is pierced in
the brewing chamber 12, for example by a piercing
15 mandrel of the brewing chamber machine in order to
produce an outlet opening for the beverage. As an
alternative to this, it is conceivable for an outlet
opening to be formed automatically in the base region
under the pressure of the brewing liquid and/or for an
20 outlet opening or an outlet valve to be already
implemented in the bottom regiomn. The outlet opening is
sealed, for example, by way of a sealing foil which is
removable by hand and is removed manually by a user
prior to inserting the portion capsule 1 into the
25 brewing chamber machine. The beverage substance 10 1is
substantially granulate and comprises at least in part
green tea and/or black tea. However, it is equally
conceivable for the beverage substance 10 to comprise
any other sort or combination of commercially available
30 teas, such as, for example, fruit tea, herb tea,
peppermint tea, chamomile tea, rose-hip tea and the
like. It would alsc be conceivable for the beverage
substance 10 to comprise a granulate for ice tea. The
grain size distribution of the beverage substrate 10 is
35 selected additionally in such a manner that at least 90
percent of the beverage substance 10 has a median
particle size of between 0.1 and 2 millimeters. The

grain size distribution, in this case, is matched in



bottom regi on of the base elenent 2 which is pierced in the brew ng
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the same time as quick and efficient a brewing of the
10 beverage substance 10 as possible i1is achieved. The
overall mass o©f the beverage substance 10 in the
portion capsule 1 preferably comprises substantially 3
grams. The beverage substance 10 additionally has an
anti-foaming means which is in particular granulate and
15 comprises at least one oil. The anti-foaming means, in
this case, preferably comprises a maximum proportion of
1.5 percent of the overall mass of the beverage
substance 10. It i1s conceivable for the beverage
substance 10 to be thermally pretreated to reduce

20 germs.

As an option or as an alternative to this, it 1is
provided that the beverage substance 10, when it is
measured using the Malvern laser diffraction method
25 (for example by means of a Malvern Mastersizer 3000
with Aero S dry dispersing, 4 bar dispersive pressure
and a feed rate of between 60 and 90), has an average
particle size D,,; of between 650 micrometers and 1320
micrometers. In addition, the beverage sgubstance 10 has
30 a proportion of particles with a particle size greater
than 500 micrometers which is between 50 and 80 percent
and a proportion of particles with a particle size
smaller than 100 micrometers which is smaller than 8
percent. The specific swelling capacity of the beverage
35 substance 10 is between 1.0 and 2.6.

Figure 2 shows a schematic sgide view of a sectional

drawing of the portion capsule 1 described by way of



substance 10 to conprise a granulate for ice tea. The grain size
di stribution of the beverage substrate 10 is 35 selected additionally

in such a manner that at |east 90 percent of the beverage substance
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20 receiving element 13 such that the flange 20 is clamped
between the edge of the receiving element 13 and the
sealing element 14 and consequently a closed brewing
chamber 12 is formed. 1In addition, the receiving
element 13 has a mandrel 15 and the sealing element 14

25 has a plurality of perforating tips 16. When the
brewing chamber 12 is closed, the bottom region of the
portion capsule 1 is perforated by means of the mandrel
i5 and the covering foill 4 is perforated by means of
the perforating tips 16. The sgealing element 14 has a

30 1liquid feed opening 17, through which the brewing
ligquid is fed to the first region 6 of the portion
capsule 1 in the form of pressurized, hot or cold
water. The boiling water, in this case, is introduced
into the portion capsule 1 for a time period of between

35 60 and 70 seconds. The brewing liguid, in this case,
passes into the portion capsule 1 through the
perforation holes, which are generated in the covering

foil 4 by means of the perforation tips 16. The brewing



WO 2012/ 123106- 16 - PCT/EP2012/001124 figure 1 during a brew ng
operation. The portion capsule 1, in this case, is arranged in a

brew ng chanber 12 of a brew ng chanber machi ne which can be, for
exanpl e, a ¢ fEE IEAHLRS f or brewi ng-céffee 5 poerEﬁEEaﬁéaV@§11¥ﬁe
brewi ng chanber 12 conprises a receiving element 13 for receiving the

pfrtlon clzgpmhcguld aﬂdt@ré@@éh mla ﬂgtﬁgﬁﬁénﬂoeb%gfa@eb%ﬁﬂiét&?}é@gl@e%ﬁb!ﬂag
el enent e chanber i s _nmov a i splacin
the sealing ré;ﬁVQA#%QFQQﬂ%ﬂl%% ior?%ufﬁeore§EF9 ng g?@n@ﬁyeragg
bet ween a IohﬂlﬁgrmedlUMonb¢a@bdsmmmnha@®smé§emhﬂgugﬂyﬂﬁdmfimﬁwm
in fi 2. ; | gadi S t V|n t

In Tigure %§%§é§§§ atLAg By 'EH?Eer (ﬁéﬁgﬁ% g @10naegﬁgd

the sealing _ are at a Spacrng Trom one Santr
axi al diEectﬁQﬁiqRKVSLﬁhﬁt¢ﬁﬂ bﬁ%6159©01$|@ddcapsuhélﬂ danebeed out

inserted intor thge beeWLRE GhIker 7121—.9{»0& an %eara tH8ch
axial direction 100 between the sealin enent nd the rece|V|ng

el enent 13. TFheIeer? R eP¥nBFENE4 Gfs § %nmﬁﬁ@§ﬂlaﬂ§n@l%h%h%xbaFtOm
direction 10&dibrd healir et tRBNOkUPRRied to a beverage vessel (not

shown), such as, for example, a tea cup or teapot. In
10 particular, an amount of substantially 200 milliliters
of tea beverage is supplied to the beverage vessgel in
one single brewing operation. The extract content, in
this connection, 1is in particular between 1 and 3
percent. Once the brewing operation has been completed,
15 the sealing element 14 is moved away from the receiving
element 13 again such that the used portion capsule 1
can be removed or automatically ejected and the brewing
chamber machine, where applicable, can be filled with a
new portion capsule 1.
20
Figure 3 shows a sgchematic side wview of a sectional
drawing of a portion capsule 1 having a beverage
substance 10 as <c¢laimed in a further exemplary
embodiment of the present invention, the portion
25 capsule 1 being substantially the same as the portion
capsule 1 illustrated in figure 1 and the only
difference being the filter element 5 realized as a
filter felt. The beverage substance 10 corresponds in
particular to the beverage substance 10 described in

30 conjunction with figures 1 and 2.

The material of the filter felt preferably comprises
polyester. The filter felt has a weight per unit area
of between 600 and 700 grams per sguare meter and in
35 particular of substantially 650 grams per square meter.
The thickness of the filter felt at right angles to its

main extension plane is substantially 2.8 millimeters.



20 receiving elenent 13 such that the flange 20 is clanped between
the edge of the receiving elenent 13 and the sealing el ement 14 and
consequently a closed brew ng chanber 12 is forned. ? addi tion, the
recei ving el Y3349 nandrel 15 ah® the seal PRG/BP&ReR{ 094124
has a plurality of perforating tips 16. Wen the brew ng chanber 12
i s closed, the ebgitersumgican oo tiwe, potid i Dhl capsHeet lprsfpeaboyahead
by neans of the Jmandrel 15 verli il Lf orated by
means of thé peﬁfbféﬁ ﬁ& Llf%yiégsfﬁgmgééﬁ%ﬁﬁﬂ' é%%n %ﬁlhas a 30
liquid feed opening 17, through which the brewing liquid is fed to
the first regipd 9f §1’f&ﬁ«rspoét | QheARASWH eslgbn fhe, f gEM P sectional
pressuri zed, hot or cold water. The boiling water, in this case,

i ntroduc®d i i%e Pbrthen RAPsIIRe ToPSHLg ﬁlﬁ?%@%%%@dobﬂxﬂﬁweﬁfSS

60 and 70 sefclcyui% e diewdg 41 gpksvih® tBbsr&asen, Pasaes maharkhe
portion capsule 1 ttwib%h t he ger%oratlogrpw whi ch areigenerated
r%ﬁ

in the covedrig o4 yc%%%H Otham IS 7 piktas
br ewi ng in figure . In the present example, however, the

mandrel tip enters into the filter felt such that the
10 beverage is able to flow out of the portion capsule 1.
The extract content, in this connection, 1s also in
particular between 1 and 3 percent. It is also
conceivable for the mandrel tip to pierce the filter
felt completely and/or for the filter felt to be lifted
15 up slightly in the region of the mandrel tip. An
efficient flowing-out of the beverage is made possible
by means of the c¢ross flow inside the filter felt
(parallel to the main extension plane of the filter
felt), the individual particles of the Dbeverage
20 substance being filtered out through the filter felt
and consequently not contaminating the beverage as it

flows out.



WO 2012/ 123106- 17 -PCT/EP2012/001124 liquid interacts with the
beverage substance 10 inside the first region 6, as a result of which
a tea beverage is fornmed or brewed which passes through the filter
openi ngs 8 98 %/14%30 %l enent 5 i nt &% he secondP§T9€BP8h37POThé4
tea beverage is additionally directed out of the second region 7
t hrough the output hole, which is generated by neans of the mandrel
15 in the baitqamJEedidu, 2ukd S then supplied to a beverage vessel
(not shown), such as, for exanple, a tea cup or teapot. In 10
particul ar, an anount of substantially 200 mlliliters of tea
beverage is suppliegot-pibhechgyerage vessel in one single brew ng
operatiog. The_extract content, in this connection, is in particular
between 1 and 3 perC@fE. < Belthe brewi ng operation has been
conpl eted, 15 the spaliog epesent 14 is noved away fromthe receiving
el ement 13 agajn sugch th t he.used portion capsule 1 can be renoved
or automatically ej§8¥%6%§%d9§h§ brew ng chanber nachi ne, where
applicable, cah be Filted @ie¢hemtnew portion capsule 1. 20 Figure 3
shows a schemagic sidecvi gw;of,a sectional drawing of a portion
capsul e 1 having a beverage suBstance 10 as clainmed in a further
exenpl at§ embodi nenfeePrEhESPi@Bent invention, the portion 25 capsul e
1 being substagtial Fy1the §?gﬁig§5the portion capsule 1 illustrated
in figure 1 ang t he onl¥ di fegence being the filter elenment 5
realized as a tP1teP YBrPIeTREPBEIRFEge substance 10 corresponds in
particular to 1he bBrvewage substance 10 described in 30 conjunction
with figures 1,and T ial of the filter felt preferably
conpri ses pon%gterge?hggyg?%gé felt has a weight per unit area of
bet ween1800 and2700ByeunBgpehasherre nmeter and in 35 particul ar of
substantial ly $50 grapEipehgSauahenpeter. The thickness of the filter
felt at right angles to its " main extension plane is substantially 2.8
mllimeters. WO 2092742830818 8NE PCT/ EP2012/ 001124 At a pressure of
200 Pa, the fiister Mmightirgreferably has an air perneability of
substantial ly ﬁgo 1%dn%'niﬂ. Figure 4 shows a schematic side view of
a sectional 5 dfawi hg*oP thd"PortPdn capsule 1 described by way of
figure 30during7a brewing OHpedadpeninghe nmandrel piercing the capsule
botton1fron1be59m1-E§gﬁ%éar to as in figure 2. In the present

e n

exanpl e, however, t drel tip enters into the filter felt such
t hat the 100 Axial direction



10 beverage is able to flow out of the portion capsule 1. The extract
content, in this connection, is also in particular between 1 and 3
percent. It is also, conceivable for the nmandrel ti lerce the

t
filter felt Womiet/di3¢dHd/ or for the fRPter felt Sng%PPﬂ?éaoigzép

slightly in the region of the mandrel tip. An efficient flow ng-out
of the beverage is made possible by neans of the cross flow inside
the filter fé%éxﬁéxarallel to the main extension plane of the filter
felt), the i ual particles of the beverage 20 substance being
filtered out through the filter felt and consequently not

cont ami nati ng t he, bexelageeas sibsthawe ouip) V%@Oﬁéég&%gg 1 teq
- PCT/ EP2012/ 001124 List of references 1Portion capsul e 52Base el enent

3Hol | ow SpadERERET i M2t oi WISHEiferthe eREHETBERT Subedgingte 107Secénd

regi on 8Fi | teFooipRidl ngs 0 BevaieageisubshareechO BrriilRg subsiagcecll

Tea beverag%)15%2 Brgmmng ﬁQanber 13_Recei vi.ng Flengnt 14Seal i ng

el ermrent e Dbrewed 1n° the portion capsule” (1) vy means of “hot
water being introduced under pressure into the portion
capsule (1), wherein the beverage substance (10} 1is

10 substantially particulate and comprises tea at least in

part, characterized in that the beverage substance (10)
has an average particle size (Dy3) of between 500

micrometers and 1500 micrometers.

15 2. The beverage substance (10) as claimed in claim 1,
wherein the beverage substance (10) has an average
particle size (Ds,3) of between 650 micrometers and 1320

micrometers.

20 3. The beverage substance (10) as claimed in one of
the preceding claims, wherein the beverage substance
{10) has a proportion of particles with a particle size
greater than 500 micrometers which is between 40
percent and 90 percent and is preferably between 50 and

25 80 percent.

4. The beverage substance (10) as claimed in one of
the preceding claims, wherein the beverage substance
(10) has a proportion of particles with a particle size
30 smaller than 100 micrometers which is smaller than 10

percent and is preferably smaller than 8 percent.

5. The beverage substance (10} as claimed in one of
the preceding claims, wherein the beverage substance
35 (10) has a specific swelling capacity of between 1.5

and 3 and in particular between 1.0 and 2.6.



15 Mandrel 16 Perforating tips 2017 Liquid feed opening 20 Flange 100
Axi al direction WXR012/123106- 20 -PCT/EP2012/001124 CLAINMS 1. A

beverage substance (10) for producing a tea 5 bevera%? ngé wherei n
the bever agd’& skt 1%f0) is provided®tobe storBETYEPR0pal PPoA24

capsule (1) and to be brewed in the portion capsule (1) by neans of
hot wat er be.ng Tt doereerhgmdenbpraassr (it cas helpomedonrcapsel ef

(1), whereinhe 98¥8é§9§ S&Pﬁrﬁ Cew@ltle‘%)eiins ﬁes hstandal Lyporan
particul ate and Bonprlse teéa at 1east in part, charac rizeg A" Rat
t he bever agelIUbsitsarde ynEd)lvh ey cdreadvast dge gedudeclgesisze (D4, 3) of
bet ween 500 m croneters and 1500 m croneters. 15 2. The beverage
substance (10) as clained in claim1, wherein the beverage substance
(10) has®an Taver dg¥ paPYPEILe sPEESERRCS) G0 )bedweEA28WOniiey oviee eP§
and 1320 m citrepessed 2y 3cThembevar age suhshaacen( ke asr&dmbi@doien

one of the preceding clains, wherein the beverage, substance (10) has

a proporti ori:]tf’flrrba£ti (‘f’bjgéfe\ﬁ’t i EE?? cl® s]??écg?ﬁafj r %nbéﬁﬁz"age

m cr onet er s asMbistdarice bétdkemad0 pemeehitananck POl pks cedzeandf | between

preferably tbetl\/\%%gongirirqj%%t%qféoer cent. 4. The beverage substance
e o

(10) as clained 1 n on e precedi ng clains, wherein the beverage
subst ané@ (10) has a proportion of particles with a particle size 30

smal [ er than 100 7HLr08BE 85 §e WBLER theic8MB BT 40ap120,BAM GEPtoRRdokES
preferably smaller than 8 percent. 5. The beverage substance (10) as
clained in &mg(ﬁrecedlng claimg,, that the beverige substance (10)

comprises an anti-foaming means.

i5 9. The beverage substance (10} as claimed in claim 8,
wherein the anti-foaming means comprises a vegetable

oil.

10. The beverage substance (10} as claimed in either
20 of claims 8 or 9, wherein the anti-foaming means
comprises a maximum of 5 percent, in a preferred manner
a maximum of 2 percent and in a particularly preferred
manner a maximum of 1.5 percent of the beverage
substance (10}.
25
11. The beverage substance (10) asg claimed in one of
the preceding claimsg, wherein the beverage substance

(10) includes green tea and/or black tea.

30 12. The beverage substance (10} ag claimed in one of
the preceding claims, wherein the beverage substance
(10) comprises substantially between 2 and 4 grams, in
a preferred manner between 2.5 and 3.5 grams and in a
particularly preferred manner substantially 3 grams of

35 green tea and/or black tea.

13. A portion capsule (1) for producing a tea beverage

(12), salid portion capsule having a substantially



the preceding clains, wherein the beverage substance 35(10) has a
specific swelli ng capacity of between 1.5 and 3 and in particul ar
bet ween 1.0 and WD 2012/ 123106- 21 - PCT/ EP2012/ 001124 6. T

bever age suf&t a%ﬂf'@/(f(fj U claimed in“oRé of the pP@Eé@Pﬁ@léVﬁpﬁf&z‘l

wherein the beverage substance (10) is thermally preheated to reduce
germs. 5 7. Wil eragessndast ehieh (18) faaleldaiamdléarstonfnoﬁafhemth

precedi ng cl_ai 3 n e, pr e .of c¢laim 1 ere
| east 90 per%e%? %?'ng %ev%%ﬁg%ée sbﬂés an"g%l‘f O)lsn ErOVld |an par k:ﬂ(e
si ze of bet weawingl prgcRssil| | vhereis. He 8p?l5hrelbeve¢azg@1b@bs(tlances

(10) as claiymdivnione phedhs BLegeabNGEhdldys” at&atné hagerf,ﬁg%OI

subst ance (10) conprises _an anti-foam ng rreans evera
subst ance (FHSHOE| BfedLaridi%hi flBStaReeei (30 He a‘?ﬂﬁrql%ta@ﬁ%@e

conprises a ateget ahéeb@elwmlgo sUlhe baver age- subkshpiceds10d eévelrageed
in either 20 qf cIalmsg relnthe ant|-fo®rﬁ;{a€rr?é:81
conprises a Berf?ént PASYpr P er e nér€a F-Pﬁ?FF’rE?FrPSf

2 percent andldimsa particularly preferred manner a nmaxi mumof 1.5
percent of the beverage substance (10). 25 11. The beverage substance
(10) as clainmed in one of the preceding clains, wherein the beverage
subst anéé (1. i Mdteudesryiean qaasvard/ gl ) blegckctatme®0 ir0. clphgn 13,

beverage subgiance (48 agﬁ;xcdlasﬂmgapau@@e ah tﬁgspeeceﬁiwr%%aem
wherein the pbeverage substance (10) conprises substantially between 2

and 4 grans, G a preferred manner between 2.5 and 3.5 grans and in a
particularly preferred manner substantially 3 grans of 35 green tea
and/ or bl acklg ea.

The portion capsule (1) as claimed in claim 14,
15 wherein the filter element (5) has filter openings (8)
which have a median hole diameter of between 0.01 and 1

millimeter.

16. The portion capsule (1) as claimed in either of
20 c¢laims 14 or 15, wherein the Ffilter element (5)
comprises a filter felt, wherein the material of the

filter felt preferably comprises polyester.

17. The portion capsule (1) ag c¢laimed in claim 16,
25 wherein the filter felt has a weight per unit area of
between 100 and 2000 grams per sqguare meter, in a
preferred manner between 400 and 900 grams per sguare
meter, 1n a particularly preferred manner between 600
and 700 grams per square meter and in a guite
30 especially preferred manner of substantially 650 grams

per square meter,.

18. The portion capsule (1) as c¢laimed in either of
claims 16 or 17, wherein the filter felt, at right
35 angles to its main extension plane, has a thickness
which is between 1.5 and 5.0 millimeters, in a

preferred manner between 2 and 4 millimeters and in a



WO 2012/ 123106- 22 -PCT/EP2012/001124 cl osed contai ner which is

filled at least in part with a brewing substance (10') which is

provi ded for_the brew.n rocess, wherein the portion cagsul e él} IS
g1efe

i nsertabl e iR ¢ d M AF NS chanber machi ¢ 713, 15) PE&/EB2BLedl

brewi ng substance (10'), characterized in that the brew ng substance
(10') conprizes idiendragesihistiante fdift)edas £ ai sedstanoneldfy t bes
precedi ng cl a.ilr}[\;_,[me %rls4. The portion capsule (1) as clained in claim
13, wherei n the portion capsule (1) has a filter elenent (5) . 15.
The portion capsule (1) as clained in claim14, 15 wherein the filter

el ement (5) jhas fifd eLQREYNIS L8 whi ¢y haye a.edian hol e di.angker
of between 0.01 and 1™ mllineter. 16. The portion capsule (1) as
clai med Pn &4HES of6 2o° cl&i nhedesdp, 158 wharaseutre 9% 12@9 Brenthe

(5) f corrglr | sesi 1adrt | teTt }‘1@&«3{ aﬂhariagi '@J_Igtrfﬂ%aﬂ!ﬁtl_ﬂrtiya'o@fbélj@ﬁeéiﬁ' ies haht
preferably caonpris ol yester,. : orfion capsul e as
clained in 310?%]1/2,?‘1'%5‘“&}1 terft Fhé’qqrheetrpe’?e g ]%e%é%‘%mtz%raﬁﬁit
area of betwsan 100 (dmd 2000 graws pen sqaar erEiedred N aapiefrer r ed

manner bet %S%%tfﬁchﬁp%o%" al?s( er sgpare meter, in a particularly
etwee and i

preferred manner O grains per square neter and in a
quite 300especially preferred manner of substantially 650 grans per

square meteryg  18.rpthe peitian capsule (&) asLl aiedehn £ithele obs
clainms 16 or 17, wherein the filter felt, at_right 35 angles to its

mai n ext ensiORiFBnd3 haS alfhi cRRREACHETEFEds Bt W@t 1 theanglgsed
m | 1imeters,cdntaamel eiged ganpabsbehvesnl? anduhchatkhlpBhershapddi n

a WD 2012/123106-. 23 -PCT/EP2Q12/001124 rticularly preferred

manner 1 SRR HANTYE 2 8] ni e or 6o=Ed0 boRRE Tt Ah Lapsareerl)

as cl ai hed ian dnss ofide ctemose 1Brén iBe Mbetennwiah a poessing 661200

Pa, the filtgn f a | LLity,of t 1

1 (dne i n), 3 Ig‘l’ltb?gﬁ?rgd%ﬁ'gnl%g“{ f%g%%eégéoof%d&g%%ﬁ%%@% %38

and in a préfkawiay nanprrarte s(bst Antisalteplizedl /Ketiveen nfhe 1pottom
and the covering foil (4).

20 21. A method for producing a tea beverage (12) with a
portion capsule (1) as claimed in one of claims 13 to
20, characterized in that in a first wmethod step the
portion capsule (1) is inserted into a brewing chamber
(12) of a brewing chamber machine (13, 15}, in that in
25 a sgecond method step boiling water ig introduced into
the portion capsule (1) and the brewing substance {10')
is brewed by means of the boiling water to produce the
tea beverage (12) and in that in a third method step
the tea beverage (12) is discharged out of the portion

30 capsule (1).

22. The method as claimed in claim 21, wherein an
extract content is kept between 1 and 50 percent, in a
preferred manner between 1 and 10 percent and in a

35 particularly preferred manner between 1 and 3 percent.

23. The method ag claimed in claim 22, wherein the

extract content is kept by an average particle gize



20. The portion capsule (1) as clainmed in one of clains 13 to 19,
characterized in that the closed container has a substantially

t runcat ed- cone-sh base elenent (2) with a close ottomwhich is
seal ed 15 o%t lgﬁpﬁga‘r]%t e fromt Ele) bottom wi t h 503235?%6%8?924

(4), wherein a hollow space (3) for acconmopdati ng the brew ng
substance (1@.)s)i sofeatheedeeatnween thesbahtem ant) t e icoyeprogifiedl

(4). 20 21. ﬁ%&pdségrmgeegag;agﬁaaﬁl ye' g gsrgﬂ;é)ce th& pOﬁt'On

capsule (1) as almed in one o ara erize

that in a firzaferiathd maEET hdoPoresdn capsuhecryeters nsendedlaaﬂo
a brew ng chameindidd)s of a brew ng chanber machine (13, 15), in that
in 25 a second nethod step boiling water is introduced into the
portion Eapsule (1) and the brew ng substance (10') is brewed by
means of thed4oi Iy matesdt asprerhieed hent eai hemer age «(d3dmsantk i Br

that in at t hod ste t he tea beverage, I s, di scharged out
of thia portlhjogrr ﬁébsllﬂ }teﬁ)) SXRCTHE® I\f@é‘?ﬁgdl%g%%ﬁ)g %hPFHV&géPﬁ] g’f,
wherei n an extta abeévevagentubstkege bEltWeea bramedrF(omercEnparthcies
referred VEEf), t i : Leul .

Br eferred mnra{;r %gé ween ﬂleg&gz% g%%%%] tﬁ% 58%%%%%@%%% Ahi¥n
- PCT/ EP2012/i01p2awepn] 330 OPeﬂfﬁ@nﬁev@Tﬁﬂégé’osuE§¥§ﬁ@’é (@8} pePhgrably

provi ded betyaen 06 NLIORS §fs-aid 1500 nmicroneters and in a
preferred manner between 650 nmicroneters and 1320 microneters. 5 24.

The nethod as clainmed in either of clains 22 or 23, wherein the
extract conteEnt iTh&kempstiydpasvicdiaigedn irheoﬂa@vefagﬁaiu@stzamc&(i@) a
proportiono artlgtes vvlth partlcle ngﬁggeter t ha

i cronet ers e eht 90Y pBF B¥¢h ll&ﬂdm the
pr ef er abby mvmgammm@emem a mepoiia aretdibdpast ttheaedich

one of claing grﬁ?c%é s@@%rgi ifuﬁre%izﬁCHO%OQEQW%Mé%J?gHW Ych . éFes

providing in the 15 bevera stance goru on of parti
with a part it l§zetbaal L r quﬁqtooa cPéﬁé?éﬁb whiselile s nelpger 8
than 10 perganicand preferably smaller than 8 percent. 20 26. The
met hod as clainmed in one of clains 21 to 25, wherein in the first
nmet hod step an inlet opening for the boiling water and an outl et
openi ng2bor Zéhe tHee bevenadeatl)ldimegener abed b t@ielsosed to 25,

cont ai ner of ortio a erein the clo ed cont ai n 25
is preferabl yﬁ%ger q%)r% gh%y&%glr ora‘%l n%\é‘]rr%gn lriJBE) of? ?ﬂ%n%rg\?jrng
chanber macHile hpdlonowwstedn andean ngukdik mm@véps tttee | tkat

and/or outl efeRPRMUANY(12) is generated in the closed container of
the portion capsule (1), wherein the closed container
25 is preferably perforated by perforating means (15, 16)
of the brewing chamber machine and/or wherein a sealing
foil which covers the inlet and/or outlet opening

is preferably removed from the closed container.

30 27. The method asgs claimed in one of claims 21 to 26,
wherein in the second method step boiling water is
introduced into the portion capsule (1) for a time
period of between 30 and 100 seconds, in a preferred
manner between 50 and 80 seconds and in a particularly

35 preferred manner between 60 and 70 seconds.

28. The method ag c¢laimed in one of claims 21 to 27,

wherein the pressure of the boiling water, the inner



is preferably renoved fromthe closed container. 30 27. The nethod as
claimed in one of clains 21 to 26, wherein in the second nethod step

peri od of biPwabd 403146100 Seconds, 110z pref brr BT HERARTS AEE LR

50 and 80 seconds and in a particularly 35 preferred manner between
60 and 70 secdmnds. ofwtRe12/hA3Ne6- c2BsuPET/(EP2012HH04a024nvolammetbé

the portionycapsw-e & DerLhe apmunt aq{lhatﬁ'éeecprlelw%)‘?ef#?%gﬁq?% Oile

arranged in the portion capsule gl), e “anount wat er
i ntroduced i‘dto tHee peroLes bstihe (A91%ing hwasegond tasdwsedst epto

B £ Sl ) b i e op e
and/ or_.t he .medi.an hol e dianeter o e filter elenent are |,
mat ched ?o gﬁétiﬁg“ﬂ%’ﬁéoq n FucHhiE mdfEri tHar $1¢¢ heofhi He nebredindep

an anount ofsubetreeer 1680 ‘gndadlorm thel hkdian hole priehervead aBnokre
10 of betvesn 160, a08 620, Tl L1884 o PR A Ly mygheriec

di schar ged owmnefr t hbaporinortlsapsilied 1pethod step an amount of

between 150 and 250 millilitexrs, in a preferred manner

10 of  |Dbetween 180 and 220 milliliters and in a

particularly preferred manner of substantially 200

millilitexrs of tea beverage (12) is discharged out of

the portion capsule (1).



