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CONTAI NERS Field of the Invention This invention relates to the dispensing
of beverages, and to beverage containers. In particular, the invention

rel at qgolopszdsyi ces that can provide a beverage with a pdwesdeesackgr ound
of the Invention Wien di spensing carbonated beverages, particularly beers
and especially draught stout, it is desirable that the beer should have a
cl ose-knit crcBEWHBRAGE DISPENSING ANDBEVERAGECONTAINERS®9 fine bubbl es,
and known as Put hering, 10 nay be achieved by injecting inert gas into

dr aughtE f n 8Bnsing in bars. These systens are not practical for
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opened. 15 An early exanple of such an insert is describ 2183592.
An 5i mbeverdge with a "head®scri bed in WO A-91/07326. The insert has a

pressure- .responsiye Yalv ., and may be arranged so that its internal

pr essur&-”g&&@a&mﬂ 120 the container is sealed; alternatively, the
val ve may h ' : fistfh r ﬁ ‘Hdd Laserted into
t he contai ner rod:imét ﬁ%@abgem n%\%lrr?aég’tﬁ%&%sr a ré’%ébégﬁgiﬁélbﬁat t he

i nsert deanght steut; itis desirablelthatthedeetishonl lsase a EiesdRuit tagihy Readee and
tea are typically served hot or iced. lced tea is especially popular in
~ sout herlines iqsy of the hesd,grmprisingding Bubllesaand knawn asrputhering, i ced
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added. Soft drinks such as soda, |enonade and col as are typi cal
car bonpastdecade has seen the development of beer cans having an openable closure

and including an insert that gasifies the beer when the closure, e.g. a ring-pi.lll,

is opened. o
15 An early example of such an insert is described in GB-A-2183582. An

improved insert is described in WO-A-91/07326. The insert has a pressure--

responsive vah)e, and may be arranged so that its internal pressure is increased

after the container is sealed; alternatively, the valve may have a different release

pressure when initially inserted into the container from that when opening it. It
20 is a requirement that the insert contains substantially no oxidising gas.

The beverages coffee and téa are typically served hot or iced. Iced tea
is eépecially‘ popular in southern states of the USA and in the Middie East. One
variant of iced coffee, that is particuiarly popular around the Mediterranean, is
café frappé. This is usually made in bars, by whisking individual cups of cbffee,

25 to entrain air and produce a head of bubbies. Ice may then be added.
- Soft drinks such as soda, lemonade and colas are typically carbonated.
They do not give a creamy head when dispensed, e.g. from bottles or cans,
whether or not the container includes an insert of the type described above. In .
technical terms, puthéring, as seen particularly in stout, does not occur. This
30 means that beverages such as cream soda are not available with the most
efficient, economical, modedeay packaging technology.



They do not give a creany head when di spensed, e.g. frombottles or an,[ml*
whet her- or not the container includes an insert of the type described
above. WOWOUR28¥hni cal terms, puthering, as seen particul BW/OSRBUt , does
not occur. This 30 means that beverages such as cream soda are not = .
avail able with the nost efficient, edononical, nodem day packaging
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The pressmmma%goftmtlnverixaaed on the surprisi ng di scovery that puthering
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beer may not' be necessary. Furthefr, the present invention is based on the
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creany ion, in a

cont ai ne 't %pe Ftaw ng an opena%FPhﬁygéﬁfgé]gr? I nchudi ng a beverage

~and (optional Futhersthe present iventibatis pased iorstheredication dratvputheting -
closure is opened, 't he beverage ‘15 is coffee_or tea ani_ws saturated with
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)I ntroducdﬁm‘sawa\hﬁgré cigmp hegldspensi ng. According to a third aspect of the
I nvention, a container (or keg) includes 20 coffee or tea, saturated with

an inert gas.Aseosiing g one aspestrafthagesenbinvendiop, s arontainerofdhe in a
cont ai nerpé) ;'tawng an openabl_e closure and including a beverage and (optionally) also

“an insert that gasifies the beverage when the closure is opened, the beverage
15 is coffee or tea and is saturated with an inert gas such as nitrogen.
_ According to 2 second aspect of this invention, a container (or keg)
includes coffee or tea, and is provided in association with tneans for dispensing
the beverage, and means for introducing an inert gas on dispensing
Accordmg to a third aspect of the invention, a container (or keg) includes
20 coffee ortea, _saturated with an inert gas.
N According to a fourth aspect of the present mventlon ina contamer of the
) type having an openable closure and :ncludmg a beverage and .(optlonally) also
an insert that gasiﬂes the beverage when the closure is opened, the beverage
is a soft drink sat_urated with inert gas and which additionally includes polyglycol
25 . alginate or another foam-retaining atgent.
Accordihg to a fifth aspect of this invention, a container (or keg) includes
a soft drink and a foam-retaining agent, and is provided in association with
means for dlspensmg the beverage and means for mtroduc:ng an lnert gas on
dlspensmg
30 According to a sixth aspect of the invention, a container (or keg) includes
a soft drink saturated with an inert gas, and a foam-retaining agent.



type having an openable closure and including a beverage and (optid]nhilm{yj[l[]‘l
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- includes polyglycol 25 alginate or another foamretaining agent Accordi ng
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by intended that the beverage 7 should be beer and that the insert 5 should contain
| carbon dioxide, nitrogen or a mixture thereof; according to the present mventuon,
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.15 ' the beverage is coffee and, while the gas may be the same, it can aiso, if
desired, be air or- another oxygen-containing gas. As will be understood by
those skilled in the art, the pressure generated on opening the closure, the
relative volumes of I_iquid and head space in the container, and other criteria
appropriate to the desired appearance of the coffee when dispensed can bé

20 chosen as necessary. More broadly, however, such an insert is not required for
use in this invention. _ _ __

,) The materials of the container and the insert can be of the type that are
already known for carbonated beer containers, and as described in WO-A-
 91/07326. The container may be a can or bottle. | '

25 Coffee or tea may contain a predetermined amount of known flavourings
and/or additives such as or other sweetener, sugar, milk/milk substitute, cream,
stabilisers, anti-oxidants, emulsifiers, alcohol (e.g. as a liqueur or spirit, such as
in the case of Irish coffee) and flavouring; suitable flavourings, especially for

. coffee, inciude chocolate, cocoa, vanilla or other essences andlor fig or chicory

30 exiract. Clearly, it is possible to provide products of the invention in which the
coffee or tea is unsweetened, br pre-sweetened to different degrees, and these
may be chosen by the consumer according to taste. . '



those skilled in the art, the pressure generated on opening the cloguMay 20l
~the relative volunes of liquid and head space in the contai ner, and ot her
criteriwooapgs3opriate to the desired appearance of the catieBeies:

di spensed can be 20 chosen as necessary. Mre broadly, however, such an
insert is not required for wuse in thig invention. The materials of the
container and the insert can be of the type that are already known for
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beer is dispensed. Another agent that can be used
include carragheenan and alginates. The agent should of course be approved

~ for food use. The amount of this agent may be very small, e.g. 0.05 to 1%,
15 possibly up to 5% by'weight of the beverage, but'can be chosen aé necesséry,
e.g. with regard to the desired degree of puthering. Such an agent also provides
body, so that a soft drink has the characteristics of a "Sr_noothie“.
As indicated above, café frappé has hitherto been made on an individual
basis, usually in a warm ambient atmosphere, and has typically then had ice
20 added io it. The present invention allows the beverage to be pre-chilled, thereby
prdviding relative sfmplicity and ecdnomy when dispensed in bars, as well as
makihg the drink much more readily available for domestic use.
The following Examples illustrate the invention.
Exampie 1 | |
25 - Ground coffee was brewed, chilled to 0°C and injected with nitrogen at 4‘
bar, and canned with an insert as described above. The product was
pésteurised in a tunnel pasteuriser at 67°C for 8 minutes. On opening the can
and dispensing the coffee, it had a creamy head.
Example 2 | |
30 Ground coffee was brewed and chilled to 0°C. Whisky was added to give
5% g wiv of alcohol in the product which was then injected with nitrogen at 4 bar
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67C for 8 m nutes. Cn openlng the can and dispensing the coffee, it had a
~creany head. Exanple 2 30 Gound coffee was brewed and chilled to OC.
Whi sky was added to give: 5% g wv of alcohol in the product which was then
injected with nitrogen at 4 bar MAY 20 WO 01/ 32530 PCT/ GBOO 04232 5 and
bottl ed. The product was pasteurised in a tunnel pasteuriser at 67C for 8
m nutes. On opening the bottle and di spensing the coffee, it had a creany
head. Exanple-3 0.01 % PGA was added to cola whi ch was canned (the can
)lncludlng an _



234085%01 as descri bed above) and saturated with nitrogen. On openi ng, GRO0042;
coI a was dispensed-into a glass; it had a creany head. 23-08-20014 MAY 2004

0421- 4 MAY 2004 CLAIMS 1 A container having an openabl e cl osure and
uding a beverage selected from-cogfee and tea, wherein the beverage

i's non-carbonat ed and is saturated with an inert gas. 2. A container

I ncl udi ng m beverage selected fromcoffee and tea, wherein the
beverage i car bonat ed and is saturated with an inert gas. 3. A

contai ner gccor g eBnidinét Hallr ?)?éhﬁb% clfireidhd hﬁclbéh‘@ wee@bﬁége

i ncl udes one or nore a ed fromsweeteners, ml
subst i t ut eselectahfront ediféé sad s*.ea awherem ithe rbteweragmisSmcn-@asbormtedrmd i;nd
flavourings. 10 4. A container according to any preceding claim wherein.
the bever agpiueated Wilhanuaed 9ast oam r et ai ni ng agent. 5. A contai ner
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al gi na

precedi ng g é’rle'iﬁ t é’"ﬂb%'ra?’é i8 nioRlcarbopatdd 8nd ibsdtarated withs ahlinertigeire, a

renovabl e part | ned b 1 ne of relative weakness and bearing a ri ng
or ot her raanualA;eoﬂt@;ageabberdm@to tlaim tonckime?, wheseinithebeverage aisecedi ng

- cl whi ch al | ud f he.,.b f
G Nk whoinalaes pasTaOE adbives Selecied BhrtanesteBReh T, ok S8R0 ng
o T congfea Hé%niéé 75 ardfiBxdantS LIRS blothol af Tiofihgdccor 0l ng L0
f t e fee ont ai ner

any prece everage 1's
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") includes a foam-retamlng agent. |
5. - A container according to claim 4, wherein the foam-retaining agent is
polyglycol alginate or mzcrocrystallme cellulose. |

‘ 6. A contalner accordlng to any preceding clalm wh:ch is a can or bottle
15 having, as the closure, a removable part defined by a line of relative weakness
and bearing a ring or cther manually-engageable tab.
7. A container according to any preceding claim, which also includee an
insert that gasifies the beverage or soft drink when the closure is opened.
8. A container according to any preceding claim, wherein fhe inert gas is

20 nitrogen. .
9. A container according to any preceding claim, wherein the beverage is

) coffee.
10. A container according to any preceding claim, wherein the beverage is

unsweetened. _ |
25- 11. Acontainer 'includin_g a bulk beverage selected from coffee and tea, in

~ association with means for dispensing the beverage, and means for infroducing

. an inert gas on dispensing.
12. A container according to claim 11, wherein the beverage also includes

one or more additives selected from sweeteners, milk, milk substitute, cream,
30 stabilisers, anti-oxidants, emulsifiers, alcohol, and flavourings.

AMENDED SHEET



2320'%“%601 A contai ner including a bulk beverage selected from coffee anGB0a04s:
7 Tassociation with nmeans for dispensing the beverage, and means fiprMay 200
vi oducing an inert gas on dispensing. 12. A container according to claim
1% wherein the beverage al so includes _one or nore addi tives selected from
sweeteners, nmilk, mlk substitute, creaf .30 stabilisers, anti-oxidants,
enuIS|f|ers alcohol and fl avourings. AMENDED SHEET 23-08-2001 (GB00042 4

MAY 2004 183, A AoObRbaireET havinggamroperabié| closures and imatuding | a1 dSofty di'lnk)ft
drink saturated with an inert -gas, and  including a foamretainin ent in
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bul k cont al udi dri t ai ni ng agent, in
associ at i (ﬁ‘r‘ pf%ﬁ%ighgeﬁthgfgb ﬁé‘ﬁaghg&fp ﬁ%é'ﬁ and neans for

I ntroduci gy afh'BlﬁlEg:oﬂ?ﬁ Qﬁlrﬁ'llﬁlﬁgsé 38t drﬁ'ik énaté fosTLRiinpY agéhvcihng a
soft drink, "saturate an inert gas, and a foamretaining agent. A
cont ai ger a@sooiad:iongmtfonmamsd@r dispensingdhe softsirinkhand meansdog mtrodlumng 10
al so includes one or rér’ore of sweeteners, stabilisers, anti-oxidants,

emul si fi e@®,ineeGFHhAN GIRENSING,ouri ngs. 17. A contai ner according to any of

claim 13450 ggbm;ag%ghg@ﬁ%%@mm A2 with AR gé@laﬁm gi nger

'A beer or
foam-retaining agent. ,
16. A container according to any of claims 13 to 15, wherein the soft drink-
.10 also includes one or more of swéeteners, stabilisers, anti-oxidants, emulsifiers,
) | alcohol and flavourings. '
17. A cbntainer according to any of claims 13 to 16, wherein the soft drink is
é soda, Ierhonade, cola, ginger beer or root beer.

15
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