DESCRIPTION Title 5 Beverage substance, portion capsule, and nethod
for producing a beverage 10 Prior art The present invention relates
to a beverage substance for producing a tea beverage, wherein the
bever age substance is provided to be stored in a portion capsule 15
and to be brewed in the portion capsule by neans of hot water bein
i-nt r oduced uﬂﬁ%?oﬁ?éégﬁ}gsinto the portion capsul @°T{EG20hes 8P hli4e
beverage substance is substantially granulate and conprises tea at

| east in part. 20 Such beverage substances are generally known and
are frequent Inagirtlp@doiynt o porti on capsul es. For exanple, 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

el enent, whi GlitAes a hol | ow space, and a nenbrane which seals the
hol I ow space, a filter elenment being arranged inside the hollow
space, said filter dividing the hollow space into a first region for
accommodat i ng tHESIRYFe FEPEHRNSEbSPAACE R fRRE W Ee oA BYF el fimr
accommodat i ng a beverage extraxodubifgbhaveeageage

10 Prior art

The present invention relates to a beverage substance
for producing a tea beverage, wherein the beverage
substance is provided to be stored in a portion capsule
15 and to be brewed in the portion capsule by means of hot
water being introduced under pressure into the portion
capsule, and wherein the beverage substance is
substantially granulate and comprises tea at least in
partc.
20
Such beverage substances are generally known and are
frequently filled into portion capsuleg. 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 c¢ylindrical base element,
which has a hollow space, 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 beverage 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 wmachine in which the membrane ig

perforated and an extraction ligquid, in particular hot
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substance, in this case, however, conprises 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
brewi ng chanber of a brew ng chanmber machine in which the menbrane is
perforated and %gé%?tractlon liquid, in particular hot

2012/ 123106- EP3699/ 001124 water 2 S br oughtPCthE(?zp%/PP%M
regi on. The beverage substance is traversed by the extraction liquid

during an extwadetri ofs opereghionistch tﬂ'zleatf:ia:sb:evm@gm extiacbevehaddi S
case a coff e baabnge iks darERdhi,oh ABoses B Ll ght 1Lhronoh LilLer

openings in the filter elenment into the Second regron o
space. The si®VifFFARFTAToPRFITAHOY iFudy Eramenat Dprevest sexhsact,

bever age Subshaﬁﬂﬁuir@H@@H&OcﬁﬁﬁéénEeVQiégéhﬁssﬁﬁﬁﬁgdrﬁﬁféﬁ pé@eéﬁe
brewi ng chamer, r n_of the portion ule is also
perforateg suc hfha€9%%%5%e§g?§e£ SHFREE®i sthpEe £§ ﬁ%ment
portion capsulfécaisde \W@@édaﬁpm@amé Elpadwodi o @abeveﬁ.’agesvess:eg

such as for exampliena &Of tRe @YP+e1S Q@%‘fen@ng&;\@@%{ﬁzé hi1$e bgvéfa%cg'ovm
to use these t s of Ortl%i Eeules filled wwth a tea substante in
(ﬁl@f’ §e

order to pro 47C8a "5&Te AegrREndr6gohEe ngRABF LEPHECR hell
brew ng chanifde necéwimg Fhatbes, cannestioen, rhgwenerns tilee ppobt eon

arises that %a!ysahequegltéaé@a ré@ré&\é%age gﬁsu RLEbALE e!ﬁg%@

conmparatively short hrew ng user o rew ng
machi nes is FEeFaCs ﬂécép@?nﬁoalﬁﬁﬁ$sﬁ%ﬁ ERRRﬂQﬂy?aﬂspﬂﬁnaadnawhﬁﬁﬂ1of
1to 1.5 ni nlﬁggﬂzclabladdlzialaen idthe KneewcRhew R@seBaNbes.cHacH Nesr

can, as a rulsg, pLy g 5 0|I|ng water to the portion capsule
for a maxi mum ﬁﬁig% g%géc%g S. In order to produce a cup of tea,

t he boiling water has to be punped conparatively quickly through the

vol unme of.st heyyeor tdgen a%&%mt%ls-rhgt' AkekaelhoR ot 'U,EE Eﬁ&é@@e@yﬁéf Lea
subst ance and t he 30 b0|Iﬁn§ is.C nsequent ﬁ%co arative
& rﬁ%‘ £

short and i n S54riCEuIEPSH ﬁ'61r 0 e of* a”¥fe%si ¢
or manual br ew myoherata dredf dreverelas sinc atneaﬂaawgbagemaﬁherquaihgy

of the tea beygs ags-RFeMUCed e ban%wh@gecharfp tﬁ{g%h' %nﬂaw@o&

portion capsyle is 35 consequently caonparatively b
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prior argoar desnesiaged tand Bo mbee gefefplamaant:.n qali elsapaaadﬁ@xge ERbi-abl e
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subst ance forts used to rece1v1ng a finished beverage w:n.thln a
maximum of 1 to 1.5 minutes. In addition, the known
brewing chamber machines can, as a rule, supply hot
25 Dboiling water to the portion capsule for a maximum of
60 to 30 seconds. In order to produce a cup of tea, the
boiling water has to be pumped comparatively gquickly
through the volume of the portion capsule. The
interaction time between the tea substance and the
30 boiling water is consequently comparatively short and
in particular clearly shorter than in the case of a
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
35 comnsequently comparatively bad.

It is conseguently the object of the present invention

to make available a beverage substance, as a result of



produci ng a tea beverage, wherein the beverage substance is provided
to be stored in a portion capsule 10 and to be brewed in the portion
capsul e by neans of hot water being introduced under pressure into
the portion capsule, wherein the beverage substance is substantially
particul ate and conprises tea at least in part and wherein the

bever age sub¥PaRli2Ak&3Hif average 15 paticle si zECB7EB2QIREH Bk

m cronmeters and 1500 m croneters. The advantage of the beverage
subst ance aswhliahnethei niidweivamregesomicoripar edibd BR€ PlHeOr s Fiddds

that a 20 cl I I G , [ d_cl eaner . brewi.ng of the
bever age sub§?§n§e@ggn§§%ei%%%§'blcgﬂcg§{ ﬁgﬁoﬁnérﬁaﬁgjru%ﬂlge p]%r 1et%
si zes are sePeEredisnaf¢r inrasyeing Aanhferbenaragshd hapdigyedsubst ance

has a | arge surface and, as a result, even in a conparatively short

brewi ng 2 tngFlé%u%%s €3§$§|B to brew the tea efficiently with a

good deveT opiten afd APSHE °Pn the other hand, the particle

sizes are selected large in such a manner that the beverage substrate

is able to benbi ldred ol gfnibsgeperat gd ﬁé?\:aerté%\éer%%r%’ﬂg?lc@ sgdpl e

manner and 30 cqnsequently the tea beverage prepared consuner
i s not contaRFASEEN By Bever@ye S6BSERIEe noersifts Ghgst PFREATRA.
The term " pastbethate' is npparidealltar ben dtheesieAse aobokbEoPr €sesile
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water being introduced under pressure into the portion
capsule, wherein the beverage substance is
substantially particulate and comprises tea at least in
part and wherein the beverage substance has an average

15 particle size of between 500 micrometers and 1500

micrometers.

The advantage of the beverage substance as claimed in
the invention compared to the prior art is that a
20 clearly more efficient, guicker and cleaner brewing of
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
25 time, it is possible to brew the tea efficiently with a
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
30 consegquently the tea beverage prepared for a consumer
is 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
35 particular the Dy 3-value ({also referred to as the
volume median diameter of the particle) when the
beverage substance is measured using the Malvern laser
diffraction method. The Malvern Mastersizer 3000 with



35 particular the 111, 3-value (also referred to as the vol unme nedi an
di aneter of the particle) when the beverage substance is neasured
using the Malvern laser diffraction nmethod. The Mal vern Mastersi zer
3000 with WD 2012/123106- 4 -PCT/EP2012/001124 Aero S dry

di spersi ng, ve pressure and a feed rate of between 60
and 90 has bé@%@g&ﬁ?gg}ﬁ Phis type of m#asuring. FHSER2L1IAEA0LH24
preferred enbodi nent of the present invention, it is provided that
t he bever age fafsstndey hiissrarsdwer, age bpar tduslpersilzre Péedsate belﬁave@n
650 ni Cr onet e @tk k320 MSHUBE &6 add) o PLEL eﬁségﬁ' g&e%mt

W

beverage substance has a proportion of 10 particle a par |c e
si ze greater Y4 B0FSAFECSR8t ers which is between 40 percent and 90
percent and is preferably between 50 and 80 percent. In a

particul agly e ne h ver ubst n as a
proporti o% ofzg"{)afr:tf%%ﬁ%ds”\%g 4, 5: % P]? ‘g %?‘%88 18%% %‘T‘laﬁrfﬁﬁnt
mi cronet ers WHIVERtieng neill efs thﬁﬁva@‘-‘be’?]@@ht thad bles*egagéersablsyance

smal | er than r&soera@ﬁnfavelrbghas ReelcBhowy 4 ,NANRET tRALLS 650
unexpect ed and su%prl Si nga%lﬁ El xper.t that a beverage substance

with a partiche drstributi i sW&ﬁBmﬁﬁﬁFﬁr t s1Bpt APnumrederred
extraction bélﬁ?ame@h the parepicogicar | sebftaient et r actpmpandon of

satisfying arﬁﬁl@ﬁ%sacbﬁl%}ﬁed Vm%ra‘?cttlggeangEQg %ré@%&ea g%%erg@éent

used is less than in th eﬁ%rlor art. In ticular, an extr con
of between 1 "HFFFehEFEeittird ééhrb%éfﬁe’és‘*ﬁ PEEGPEt TR 8%t PRECERS
content specidrides isheppefemntilggebatmemt 6bh exhd actedpdiyestibstrancs.
In this connegli a at bstances. fromthe vegetable
parts rel easgﬁi (&?F%EQ? er%égtﬁé:%atl g’ﬁ”ﬁ% dha,?r&énapﬁv%’éﬁﬁlds&ggﬁagﬁ?l d
after dryi ng Ha% t Re RIFSRNG i0abi PEt Pegtdirkpdedyiih t he parduintleof s88e

veget abl asparstnfalpre&seﬂiari md&%ﬁ@ﬂﬂ&t%rsT%f&SUié érﬁaiﬂ@r et dCio
content as a r%t age, As %,rglgng gig Fg}@ nbodi ment ofIthe
present inve | i t*1% provided t EVelrage fubBEETRY 35Thas
a specific S\hﬁsl i hgena;ﬁmmy bh et weanei Sclerd 3sanchéxpepared cahAar

bet ween 1.0 aﬁﬂ'p%l@lnghﬁosﬁﬁél bﬂﬂeﬁ@p@ﬁiﬂ Ya d!a}%s slu@)sQ?EEéCH#
the specific swelling capacity and is calculate quotient Trom
t he \/\02012/8121?351’636% ‘%(ﬁ‘? SPo@f1ogbis type exhibits optimum

extraction behavior. In particular, efficient
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

25 content specifies the percentage amount of extracted
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 is divided by the amount of

30 vegetable parts present in the capsule. The result is
the extract content as a percentage.

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

capacity and is calculated as a quotient from the



vol une of the dry vegetable parts and the volunme of the vegetable -
parts swollen after the brewi ng process. The defined swelling
capacity advant ageously enables an optinmum brewi ng efficiency of the
beverage substance in 5 the portion capsule. In particular, as a

result, duri I el operation an absorption of,6 the water of
the bever ageq'gja?z:bﬁg?&%?'ggachi eved which énsures Jpti/MimCdevaPdpatnt

of the tea aroma. 10 As clained in a preferred enbodi nent of the
present inverifdlowe iof ithepdsyi vedetaaie tomribeveragdeswbitmaceri she

thermal |y prehepite®1to J-ucewaenes. aieEbaknbeas at 8gSURbESEt Orfe

very unst abl ed%salrmloa .. Priority attention has been”directed to
ent er obact er S5 TESal REAEHTAY R TtHs) 29¥aFhagerwsly r @sablepn an
st omach upsetspttimou@lretvdngeeffseiénus ahd-ley dedaataale ishbeesses. ihn

an advant agequs RARSLy LA sﬁfcl.!.erfﬂg%éﬁbfér}fi%e % %0%%%§gg?;}1§51n9

pretreated thermally in order to reduce enterdbacteérs,
yeasts and ULTEYINE RS R IPR WatWSIPHIeR 195 lthegwahen pf thews

into the capsidveragensesieiilles i isi sictAsvead dihath t besd.au géb%méﬂhi I
present are Qédeﬁgggggtagfatﬂgs% ‘Ialri"to i_.S possible to produce a
2 €

hygi eni cal | y per ever age. mSlbj ect of the present invention
is also achieved with a beverage substance for producing a tea

bever agejowher£i 14 hgadevar agepsdbstange hboRE Q¥hded st Ot[lpee LLed i n
a portion capsule.and taq be, bremgbén the portion capsule by neans of
hot water being TWEPBduced thdefo%rsst e ethft bevREagRr E1BAtance

capsul e, wherig nthaendbElier agehsabsflanee redscdsathieal |3e=Anutaie
and conpri segdeagghsLhe@ast-4d Ny p nd, {n | east. 90 percent of
the beverage subsfante has a Erlreﬁf aﬁﬂpar,tl c %siggt'e:mo? aec%'vveg%lﬁ‘.ri And
2 mllineter $YEBELAT, phéfer r 8@eRannéirertefls previ dedtehabaateteast
90 percefit of{sfiechettnagecsibstanceafashasaedhanrpatit Che stagaoh

between 1 an i1 . The filtering of WD 2012/123106- 6
- PCT/ EP2012/ g’é%f beg\}:grog{gc%‘ su%‘gt rlé’fa 5yout5%6:f1°l’lﬁe 8 peVErhagefftal
particul arly @ifeesent | kBt s colveategonuas mampst, althepabbietage get

caught in thedsttercand @bné@@ué@@ﬁyt-fg%régﬁgﬁy%herhggiyigga%r&éiter
openi ngs of tr})e ];é ter 5ﬂgre 1_[s)retvente fromﬁbel ng obstructe
particles that are 1do SHEFTOPIT FetmeCsf EHECDIESSHE | FENBPBHIS t he

per cent agé spwenf idathenyatetrais not gariling athero ith&lpescentagenhdy

mass of the RaRLLEEES cohsBaubl@lytDOS€s ensured that the few germs
still present are killed and as a result it is possible
to produce a hygienically perfect beverage.

25 The object of the present invention is alsc achieved
with a beverage substance for producing a tea beverage,
wherein the beverage substance is provided to be stored
in a portion capsule and to be brewed in the portion
capsule by means of hot water being introduced under

30 pressure into the portion capsule, wherein the beverage
substance is substantially granulate and comprises tea
at least in part and wherein at least 90 percent of the
beverage substance has a median particle size of
between 0.1 and 2 millimeters.

35
In a preferred manner, it isg provided that at least 90
percent of the beverage substance has a median particle

size of between 1 and 2 millimeters. The filtering of



particles of the beverage substance which have a nedian 10 particle
size of between 0.1 and 2 mllinmeters make up at | east 90 percent of
the mass of the beverage substance. In terms of the present

i nvention, the particle size conprises in particular the particle

nmedi an di amatvw &ﬁé_aygg?ggger age substance. This | atte/rl%,@@?_iglz801124

pref erabl y meas a si eve analy$i § where t&
substance is sieved, for exanple, using a sieve tower which is
produced fromeyeregal tasistgiadees auti chofir e theac ke oneeoxrdap ofst he

other. The mashytwicdthrof gbmﬂgﬂeugyadhltse%rﬁfe@ﬁ%n LQ g*ﬂﬁlaf.eagfl 20

decreases fromtaop.to bottom For carrying he sieve ana
t he beverage pﬁfﬁé‘?éﬁée 95¢ d&pbshtedon ]Bet ﬁélFSHm)%"td t 85t té?eevéa‘&lﬁd
is then expos:amet,ohawde*érnednéhakcﬁmgl i 3t o‘ﬂmlggal BESLBE filter

gistributkon A the-heyalages sibsl Aleeob s ARl NP Y. et hi g, out

25 the residues on the indivi SI eves.
bever age subft%nde€° t¥1leavbs, Lo parti EDeaprasert fheeniienngthe

process, are pErdehedget @p’éc@lﬁd&@h@ﬂy Q@léf:ér 1%X 8 Ry RS Ofed
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particles of the beverage substance which have a median

10 particle size of between 0.1 and 2 millimeters make up
at least 90 pexcent of the mass of the beverage
substance. In terms of the present invention, the
particle size comprises in particular the particle
median diameter of the beverage substance. This latter

15 1is preferably measured using a sieve analysis where the
beverage substance is sieved, for example, using a
sieve tower which is produced from several test sisves
which are stacked one on top of the other. The mesh
width of the individual test sieves, in this case,

20 decreases from top to bottom. For carrying out the
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

25 the residues on the individual test sieves. To produce
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

30 size or particle size distribution. It is additionally
concelvable for wilted tea leaves to be chopped, cut

and crumbled or the like. The beverage substance is
produced, for example, by using the named CTC method,

the particle size distribution is then measured using

35 the above-mentioned sieve analysis method and a
decision is made by way of the analysis results

obtained as to whether further size reduction steps are



30 size or particle size distribution. It is additionally conceivable
for wilted tea | eaves to be chopped, cut and crunbled or the |iKke.
The beverage substance is produced, for exanple, by using the naned
CTC nmethod, the particle size distribution is then neasured using 35

t he above- nent.i ' anal ysis method and a decisjion is nade by
Viay of the aﬁg1%§ﬁg/ié§%$§s obt ai ned ds ’t & whet herP FUYPERAL24P9E124
reduction steps are WD 2012/123106- 7 -PCT/EP2012/001124 necessary
or whet her t hRecgeshred parti chethive dhet ridngiired | spattrieddy psesent.

5 Advant ageous #ev8L,ePARNI 8 ANckfdy thel.devel opments of the invention
can be found in the sub-clainms as wWell as the description with

reference to the drawings. As clainmed in a preferred enbodi nent of
the present 10 invention, it is provided that the beverage substance

i ncl udes an I\ ] a 0 nner. tQo strong
a foaninggofégﬁgé%gggkgge%gﬁﬁgﬁghggegu??%bn%gggFﬁirg?ﬁ%ﬁﬂFEﬁ#ﬁb oF
operation is {FevENreaing ehe amtfourdnmdhreavd-claipar escuebl amen
| eaving the khep@ekieipeapsulssh thedreackever 888 dsawidqngl y swirled,
as a result of which |arge foam bubbles are forned. These |atter nake
It difficult to fill the tea beverage

As claimed in a preferred embodiment of the present

10 invention, it is provided that the beverage substance
includes an anti-foaming means. In an advantageous
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

15 portion capsule, the tea beverage is strongly swirled,
as a result of which large foam bubbles are formed.
These latter make it difficult to fill the tea beverage
in a proper manner into a receiving vessel, such as a
cup or a pot. The anti-foaming wmeans comprises in

20 particular hydrophobic, vegetable constituents. In a
preferred embodiment, the anti-foaming means comprises
a vegetable oil. 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

25 unforegeeable manner that with a maximum proportion of
anti-foaming means 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 overall mags of
the beverage substance, foam formation is effectively

30 prevented and at the same time there is sufficient tea
substance in the beverage substance to generate a high
quality tea beverage. Along with the above-degcribed
content substances, the beverage substance can also
include further aromatizing and coloring components,

35 such as for example sugar, caramel coloring, natural
coloring from vegetables, dried aqueous extracts from
fruit, spices and herbs, oily extracts and extract

mixtures of spices, herbs, citrus fruit peel and other



in a proper manner into a receiving vessel, such as a cup or a pot.
The anti-foam ng neans conprises in 20 particular hydrophobic,
vegetabl e constituents. In a preferred enbodi ment, the anti-foam ng
means conprises a vegetable oil. The vegetable oil is preferably

' which is then filled intg_th rtion
apeul e, Thi L3RR g0 8 L S igand 25 unBrdBRaRBRL MRt

that with a maxi mum proportion of anti-foam ng neans of 5 percent, in
a preferred FEFFERLACHRANNUNTICRIPE cpartand arpna patistewcas| yfor

preferred na&m@hdang?6kﬂugt9§i yﬁn@?éﬁ@ﬂ%tg%déf$aé%ﬁ?Egg a%%:ﬁﬂgﬁéhgt
beverage subsiance oam formation is effective ] preve
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subst ance t o tgenebareragehi ghighal ¢oyrdsgariieyetage-heAl angditidnd ey
above- desegr i pﬁ?@&eﬂévéPQEéaﬂ§Q§lltéﬁéﬁﬁﬂﬁﬁ%@%iégbgégﬂcgsCQ@E&%SO

I ncl ude further aronai|2|ng and col ori ng conponents, suchas thor
exanpl e sugarr®SE&r afigt O o5t iGRPSAFEEGLal col ori ng from veget abl es,
dri ed aqueous extracts fromfruit, spices and herbs, oily extracts

and extract WXt e, SR GeSy MELASg CLLLYS: fLU t peg and of her
invention, it is provided that the beverage substance
10 comprises green tea and/or black tea. In particular,
the beverage substance comprises overall 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 green tea and/or black
15 tea.

A further object of the present invention is a portion
capsule for producing a tea beverage, said portion
capsule having a substantially closed container which
20 ie filled at least in part with a brewing substance
which is provided for brewing, wherein the portion
capsule is insertable into a brewing chamber machine
for brewing the brewing substance and wherein the
brewing substance comprises a beverage substance ag
25 «<¢laimed in the invention. The advantage of the portion
capsule compared to the prior art ig that it is
possible to brew the beverage substance which is
located in the portion capsule in a clearly more
efficient, quicker and cleaner manner. The portion
30 capsule preferably has a filter element which in a
particularly preferred manner has filter openings which
have a median hole diameter of between 0.0L and 1
millimeter. The advantage of thig compared to the prior
art 1s that there 1is no contamination of the tea
35 Dbeverage to be produced by particles of the beverage
substance, at the same time a more efficient brewing
behavior of the beverage substance being achieved. The

high level of efficiency of the brewing operation



WO 2012/ 123106- 8 - PCT/ EP2012/ 001124 veget abl es and vegetabl e parts,
aroma substances for rounding off, typifying and standardi zing or the
l.i ke. Said content substances, after preparation, produce a tea
beverage which corresponds to the traditionally 5 prepared beverage

in all charagferig h as aroma, taste, color rance. As
¢clained in a%fore /Egﬁ%odi ment of thé present i ﬁfﬁ??ﬁﬁg%?l}%‘l
provi ded that the beverage subst ance 10 conprises green tea and/or
bl ack tea. |mdséfdrealay, ehebbeverige subsedventaoapes sesamwer ald

subst agt iall )&elmtd&eeg 21gndtﬂe?r@f@| m% n & p;@{eer g:%qlqug?er bQ@QA@&@
2.5 and 3.5 and in a i cul ar referred mann
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obj ect of thefprédeht thavdnrabnon socd Por thoreaps breviiay prodadirg a
tea bevergge. Sakdspord! 0 Capsyl GAYi Bllofk SUbs! %nté@rﬂﬁs%gse&d

container which 20 is filled at least in part
subst ance \/\hl"’éﬁqr§’gﬁﬁép%ﬁe‘6@%‘?r brkf nig Rﬁri@rléfuﬁraﬁ-’hé’lﬁbrﬁl bﬁveﬁml e
i s insertabl esuatranacbrikireg shameestmehi pecéent bEW tigk: t Beverey ng

substance a SLRERELR BIS O R, SN AN UG BRsRegy FId na
portion caps@ @Jéér*ﬁi&?fieést oceReined oritdy ta ifsl ltleat eilempstpubsihl leas o
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in a clearly e effIlCI e[f;illngu' cker and cl eaner ,manner. The portion

30 capsul e prefer abfy thid Feor B TR Whia fion bgtween brewing

eff1c1ency and brewing speed on the one hand and

filtration rate on the other ig achieved.

15 As an alternative to this, it is conceivable for the
filter element to comprise a filter felt, by way of
which a similarly optimum result can be achieved. The
material of the filter felt preferably comprises
polyester such that cost-efficient production and a

20 high degree of tearing resistance can be achieved. The
filter felt has, in particular, a weight per unit area
of between 100 and 2000 grams per square meter, in a
preferred manner of between 400 and 900 grams per
square meter, in a particularly preferred manner of

25 Dbetween 600 and 700 gramg per square meter and in a
quite particularly preferred manner of substantially
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

30 millimeters, in a preferred manner between 2 and 4
millimeters and in a particularly preferred manmner is
substantially 2.8 millimeters. As an option, the filterxr
felt is realized in such a manner that, at a pressure
of 200 Pa, the filter felt has an air permeability of

35 between 100 and 1000 1/(dwm’min), in a preferred manner
of between 200 and 300 1/{(dm*min) and in a preferred
manner of substantially 250 1/(dn*min). The defined

filter felt makes possible in an advantageous manner a



particularly preferred manner has filter openings which have a nedi an
hol e di ameter of between 0.01 and 1 mllineter. The advantage of this
conpared to the prior art is that there is no contam nation of the
tea 35 beverage to be produced by particles of the beverage
substance, at the sane tine a nore efficient brew ng behavior of the
bever age subdtar@d2¥dRAd0achi eved. The h gh | evel MSIT/@PROEREABYLDE
the brew ng operation WD 2012/123106- 9 -PCT/ EP2012/001124

addi tional | y cfiai¥,es &¥ ianeadvanirapeoisoBiiner axtedusGidon 4 t ke

amount of th ired beverage substance, as_wel]. as a high brew ng
speed, as a ‘r%ee;v%%t%grce)f &(’: Fhe duf'a ?%%tbf the beVE? aggcﬂggﬁfhan'
procedure 5 iBgytdgdesdof| thpabeperroshowrstiance deripgi yaehedndut of

unf or eseeabl ecERNRRS-clibAl LApRALLi CHh@r Mid h %@%@9%&%@&3@98&
wher e at eaz; 90 . erceng_‘ of the beverar?e subst anceé has a, nmedi an,
particle Siz eocfonﬁg’fg\@é’ﬁ MR 2 4 | 3T RSt RbFRe8BRFL hif 1s
filter el enerstlsaghi@ndeasrab0.ef ifcdrertlopefd Xigs weldmentieth agoiotBse 2
di ameter of betiweensQ.Ql.and 1 millinmeter, an optinumrati o between
brewi ng efficiency ang brewi ng speed on the one hand and filtration
rate on the other is achieved. 15 As an alternative to this, it is

concei vabl e fTite t beokelit aforal-amemt p@eﬁﬁaﬁli}sﬁhasf ije&t @ubfsﬁbhtigylly\/a]}’
of which Si Ly -opt] .t can .be achie . The ter] 0]
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i 2000 grams per square nmeter, 1n a
unit area of ééﬁaﬁﬁgéa%o agge grew g subgtanc %s realized between

ing
the bottom and the covering foil. In an advantageous
15 manner, the portion capsule as claimed in the invention
is consequently able to be used in traditional brewing

chamber machines.

A further object of the present invention is a method

20 for producing a tea beverage with a portion capsule,
wherein in a first method step the portion capsule is
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

25 substance is brewed by means of the boiling water to
produce the tea beverage and wherein in a third method
step the tea beverage is discharged out of the portion
capsule. By using the portion capsule as claimed in the
invention, a tea beverage, which is higher in quality

30 compared to the prior art, iz produced in a
comparatively short brewing time without any beverage
substrate regidues.

It has been shown that the named advantages are
35 achieved in particular when an extract content is kept
between 1 and 50 percent, in a preferred manner between
1 and 10 percent and in a particularly preferred manner

between 1 and 3 percent. The extract content is kept in



preferred manner of between 400 and 900 grans per square neter, - in a
particularly preferred manner of 25 between 600 and 700 grans per
square neter and in a quite particularly preferred manner of
substantially 650 grans per square neter. In addition, the filter
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preferablLy hasopostisharii apd¥ricles with a particle size smaller
than 100 micrometers which is smaller than 10 percent
and preferably smaller than 8 percent.

As claimed in a preferred embodiment of the present

15 invention, it is provided that in the first method step
an inlet opening for the boiling water and an outlet
opening for the tea beverage is generated in the closed
container of the portion capsule, wherein the closed
container is preferably perforated by perforating means

20 of the brewing chamber machine and/or wherein a sealing
foil which covers the inlet and/or outlet opening is
preferably removed from the c¢losed container. The
advantage of this is that the beverage substance does
not loge or only loses an ingignificant amount of aroma

25 during storage of the portion capsule as, prior to the
opening or producing of the inlet and/or outlet
opening, the portion capsule ig substantially
hermetically sealed.

30 As claimed in a preferred embodiment of the present
invention, it is provided that in the second method
step boiling water is introduced into the portion
capsule for a time period of between 30 and 100
geconds, in a preferred manner of between 50 and 80

35 seconds and in a particularly preferred manner of
between 60 and 70 seconds. It has been shown that an

optimum between a still justifiable brewing duration



10 truncat ed- cone-shaped base el enent with a closed bottomwhich is
sealed on its side renote fromthe bottomw th a covering foil,
wherein a hol |l ow space for accommodating the brew ng substance is

reali zed between the bottom and the covering foil. In an advant ageous
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enbodi mrent of t'he present
drawing of a portiom capsule having a beverage

substance as ¢laimed in an exemplary
30 embodiment of the present invention.

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

35 during a brewing operation.

Figure 3 shows a schematic side view of a secticnal

drawing of a portion capsule having a beverage



invention, it is provided that in the second nethod step boiling
water is introduced into the portion capsule for a tinme period of
bet ween 30 and 100 seconds, in a preferred manner of between 50 and
80 35 seconds and in a particularly preferred manner of between 60

and 70 secon lot. ohas 3 n shown that optinmum '
justifiable gﬁgﬁﬁﬁgbdﬁrggﬁon WO 2012/1%2106- 12 Fg%#ﬁ%%@&?é?%%%%%4
and conparatively good brewing results, can he ensured in this way.
The met hod as cl ai med S&ﬁ‘@‘:gf 39 aftRined t gR14 BUERRRRCEEFTREREY n
that the pressure of tdwbdidimenhgofaties ptdrertnrerewebyae of the
portion capsule, the anmobunt of the brewi ng substance arranged in the
portion capsule, the anount of the boiling water introduced into the
portion capsdl*¢WH Ehehsatony metrBaticemidehevieyr paft ix| eestzenal

di stri but sBon of | t he brcﬁ\éimglgsldrlgsga&Cﬁoﬁtﬂﬂ./)@rcérlﬁﬁll@@sa&lQQhéddi@r@t er
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milliliters, in a prefigveadipanderibet avderewisy apera2@ods nmilliliters

and in a particularly preferred manner of substantially 200
mlliliters QJ i s discharged out of the portion capsule.

t beyer age
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and are é@gplained in nore detail in the follow ng description. The
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general concept's of the invention. 25 Brief description ‘
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2 shows a schemati c side Vi of a sectl’
capsul e &8 cluisfedlemenn éxehprihar ys endodigsshtiofihich@apnesenf a pot

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

The base element 2 compriges in particular a soft or
rigid plastics material. The covering foil 4 preferably

20 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

4 being positively bonded, in particular welded or
glued, to the fastening flange 20. Inside the base

25 element 2 is arranged a filter element 5 which is
produced from a thermoplastic plastics material, for
example polypropylene. The filter element 5 divides the
hollow space 3 into a first region 6 and into a second
region 7. The first region 6 is provided Ffor

30 accommodating a powdery beverage substance 10 which is
only illustwated schematically in the figures for
reasons of clarity. The beverage substance 10 comprises
granulated tea. The beverage substance 10 is filled,

for example, into the first region 6 and is then

35 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

beverage (not shown) during a brewing operation of the



35during a brewi ng operation. WD 2012/123106- 13 -PCT/ EP2012/ 001124
substance as clained in a further exenplary enbodi nent of the present
invention. Figure 4 shows a schenmatic side view of a sectional
5drawi ng of the portion capsule as clainmed in a further exenplary

enbodi ment ofyot Be1PFESEIde | NVENtion durjimng a br e%ﬂ%/ﬁ?ﬁ’ﬂif‘i} 124
Enbodi nents of the invention 10 Figure 1 shows a schemati ¢ side Vview

of a sectional drawing of _a portion capsule 1 as clainmed in a first
enmbodi ment OPOFﬁéOBré’gé’ﬁflllen\}ent?}%,P‘Pﬁ"el%r‘??@ﬁu%%p%ullé PHIARS a
subst anti al | ¥otr ubbat eplrgore shipede 1bg baseseatterentinowhi Clotrédving
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pl astics smat eskak) The sepypankng p_fx@'wlerébp%e&er allw %%Eeczé@gg?i g;%s thed hin
o astco mt rkal SLALATIVIARI Lo The, DEon, el SIE0L S0%uty che
t he nmenbr anebeverage substance 10 such that a tea beverage is
formed. The filter element 5 has a plurality of filter
openings 8 and functions as a filter for the beverage,
10 as a vresult of which particles of the beverage
substance 10 are filtered out of the produced beverage.
The tea beverage, in this connection, passes through
the filter openings 8 into the second region 7, whilst
nc particles of the beverage substrate 10 pass into the
15 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 piexcing
mandrel of the brewing chamber machine in oxder to
produce an outlet opening for the beverage. As an
20 alternative to this, it is conceivable for an outlet
opening tc be formed automatically in the base regiomn
under the pressure of the brewing liquid and/or for an
outlet opening or an outlet wvalve to be already
implemented in the bottom region. The outlet opening is
25 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
brewing chamber machine. The beverage substance 10 isg
substantially granulate and comprises at least in part
30 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
teas, such as, for example, £fruit tea, herb tea,
peppermint tea, chamomile tea, rose-hip tea and the
35 like. It would also be conceivable for the beverage
substance 10 to comprige a granulate for ice tea. The
grain size distribution of the beverage substrate 10 is

selected additionally in such a manner that at least 90



4 being positively bonded, i'n particular wel déd or glUued, to the
fastening flange 20. Inside the base 25 elenent 2 is arranged a
filter element 5 which is produced froma thernoplastic plastics
material, for exanple polypropylene. The filter elenent 5 divides the
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substance 10 which is only illustrated schematically in the figyres
for reasons &ErXERREI t9T The bbevengee subdisdreeel10LleonipE ses median

granul at ed t eartibeebeaverager sphstange olQ i gndi bl agh1 M4l fhe
into the first region 6 1.s then 35 conpacted befqgre the holl ow
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space 3 is sédPAH BV he  toe g Foi 17, “hhe §BEBnd FeditiriPdsetves
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(not shows) iRy 2daLews0g OBEPQEARQ;LT%M e, MR 401 17310854 14,
- PCT/ EP2012/ 001124 portion_capsule 1. e ‘portion capsule 1 7T15s

provi ded for WHe1BEFBEse oftbei fgtilfser PeEveeR 0 £hs ewdgishanbige 12
of a brew ng dhanheathrachis® (Uiet HSBOWBagd substance 10 and the

diameter and cross section of the individual filter
openings 8, in this case, is selected in such a manner

10 that almost no particles of the beverage substance 10
pass from the first to the second region 6, 7 and at
the same time as quick and efficient a brewing of the
beverage substance 10 as possible is achieved. The
overall mass of the beverage substance 10 in the

15 portion capsule 1 preferably comprises substantially 3
grams. The beverage substance 10 additionally has an
anti-foaming means which is in particular granulate and
comprises at least one oil. The anti-foaming means, in
this case, preferably comprises a maximum proportion of

20 1.5 percent of the overall mass of the beverage
substance 10. It is conceivable for the beverage
substance 10 to be thermally pretreated to reduce
germs.

25 As an option or as an alternative to this, it is
provided that the beverage substance 10, when it is
measured using the Malvern laser diffraction method
(for example by means of a Malvern Mastersizer 3000
with Aero § drxy dispersing, 4 bar dispersive pressure

30 and a feed rate of between 60 and 90), has an average
particle size D43 of between 650 micrometers and 1320
micrometers. In addition, the beverage substance 10 has
a proportion of particles with a particle size greater
than 500 micrometers which is between 50 and 80 percent

35 and a proportion of particles with a particle size
smaller than 100 micrometers which is swmaller than 8
percent. The specific swelling capacity of the beverage
substance 10 is between 1.0 and 2.6.



figure 1), in which a brewing Iiquid (for exanple hot 5 water) is
supplied preferably at high pressure to the first region 6. Said
brewing liquid interacts with the beverage substance 10 such that a
tea beverage is forned. The filter element 5 has a plurality of

filter openi tions as a filter for the beverage, 10 as a
result of whic 2%&??g%%g§gof the bevefage éubstanéng6P§Pég(PP%§¥%d
out of the produced beverage. The tea beverage, in this connection,

passes through the filter openings 8 into the second region 7, whil st
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i npl ement ed iﬂb&qgnboéépoﬂlre%qi e Tﬁgeggﬁé etchgggglrngml Scomprises a
receiving element 13 for receiving the portion capsule

10 1 and a sealing element 14 for sealing the receiving
element 13. The brewing chamber 12 is movable by
axially displacing the sealing element 14 in relation

to the receiving element between a loading position

(not shown) and a brewing position shown in figure 2.

15 In the loading position, the receiving element 13 and
the sealing element 14 are at a spacing from one
another along the axial direction 100 such that the
portion capsule 1 can be inserted into the brewing
chamber 12 or can be arranged along the axial direction

20 100 between the sealing element 14 and the receiving
element 13. The sealing element 14 is then moved along

the axial direction 100 in the direction of the
receiving element 13 such that the flange 20 is clamped
between the edge of the receiving element 13 and the

25 sealing element 14 and consequently a closed brewing
chamber 12 is formed. In addition, the receiving
element 13 has a mandrel 15 and the sealing element 14

has a plurality of perforating tips 16. When the
brewing chamber 12 is closed, the bottom region of the

30 portion capsule 1 is perforated by means of the mandrel
15 and the covering foil 4 is perforated by means of

the perforating tips 16. The sealing element 14 has a
liquid feed opening 17, through which the brewing
liquid is fed to the first region 6 of the portion

35 capsule 1 in the form of pressurized, hot or cold
water. The boiling water, in thisg case, is introduced
into the portion capsule 1 for a time period of between

60 and 70 seconds. The brewing liquid, in this case,



25 seal ed, for exanple, by way of a sealing foil which is renovabl e
by hand and is renoved manual ly by a user prior to inserting the
portion capsule 1 into the brew ng chanber machine. The beverage
substance 10 is substantially granulate and conprises at least in

part 30 greemd eaiandbonobl ack tea. Howewer, it '%mﬁ?%%bb¥2{001124
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naxinun1propmmumoncoﬁna@tﬂm5 pemﬁemﬁ.cﬁaﬁﬂﬂtuQéQrabétﬂa§§ aof the 3

beverage SubHAREE. 100 eakg.acggc‘giegab' R CHE EAgIR SRR
the sea 1ng element 14 is moved away from the receiviag
element 13 again such that the used portion capsule 1
20 can be removed or automatically ejected and the brewing
chamber machine, where applicable, can be filled with a

new portion capsule 1.

Figure 3 shows a schematic side view of a sectional
25 drawing of a portion capsule 1 having a beverage
substance 10 as claimed in a further exemplary
embodiment of the present invention, the portion
capsule 1 being substantially the same as the portion
capsule 1 illustrated in figure 1 and the only
30 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

conjunction with figures 1 and 2.

35 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 square meter and in

particular of substantially 650 grams per sguare meter.



25 As an option or as an alternative to this, it is provided that the
bever age substance 10, when it is neasured using the Ml vern | aser
diffraction nethod (for exanple by neans of a Malvern Mastersizer
3000 with Aero S dry dispersing, 4 bar dispersive pressure 30 and a

feed rate of m;etgmgpl@@l@@d 90), has amgverage p@@fjgbgoﬂﬁzo%@ of
bet ween 650 mcroneters and 1320 microneters. In additi on,

beverage sub an has a 0 particles with partjcle
si ze greater %%éﬁﬁnﬁf%r%ﬂe? '$ EJV&] qr‘lfesltbéfmééﬁigoaﬁﬁﬁe%ot‘be’r%%nt
35 and a propwiti extefispant pdhes \ist lpubspantielbysikze suallieetéhan
100 ”1CrO"Et@&53WB&EQSh§eSEP|ﬁ@6 ﬁgw”kﬁ%[¥¥fﬁgy féIQeP§Bfgf%E§ya%$

swel ling capacity of the everage subst ance we
2.6. WO 201?/“12‘3%0881‘:‘%‘3 P@?E@fof?ﬁ@ﬁﬂ?&aﬁigu%%o oL sq?%bv%llh

schemati c5side view of a sectional draw ng of the portion capsule 1

described by 0" 41 gHoGs 1a dtgeﬂgqna%&%feﬂ gpglati-on, 8. POLd] on

5 capsule 1, his case, is arranged in a brew ng Chafrb
brewi ng chants8RviBehidHe Wi cﬁo’é’%lwrbecapwl%xér’rﬁleécrab@@f bere weathivhe

for brew ng @quﬁﬁ@ pgrtaaalﬁ@psall eﬁreJi}ﬁ; brcﬁi@r%ﬁl%ﬁa”b%helzmﬁﬂgigéi ses
a receiving el.ene ghgor rec ’F,fortl on capsul e, 1 and a

seal i ng el ené’ﬁterf&n?o e&PPRY ?h%ngg%‘gl FeRent 5™ 1 3% ng
chanber 12 i simpéaphee by2 axilal | yheli s_:p:lwtg ehanskal i rhugawehfemnttﬂgl in

relation to tﬂa%d&%@eluibngmecle%e%t%etﬂfeenméeqadﬂgngc p&?&rL

shown) and a_ brew n 05| on_shown in figure_ 2. Int ad| n

posi tion, t hEevELert rg’hzﬁeﬁP £3o8n@uthetsEhPi HSIEF%H?P%‘Al%r% at

a spacing frdmeonexiaﬁmdﬁematmtg, t he adiial dbfeetiioin, 100ssualkat hid

the particular between 1 and 3 percent. It is also

15 conceivable for the mandrel tip to pierce the filter
felt completely and/oxr for the filter felt to be lifted
up slightly in the region of the mandrel tip. An
efficient flowing-out of the beverage is made possible
by means «of the czross flow inside the filter felt

20 (parallel to the main extension plane of the filter
felt), the individual particles of the beverage
substance being filtered out through the filter felt
and consequently not contaminating the beverage as it
flows out.

25



portion capsule 1 can be inserted into the brew ng chanber 12 or can
be arranged along the axial direction 20 100 between the sealing

el enent 14 and the receiving elenent 13. The sealing elenent 14 is

t hen noved along the axial direction 100 in the direction of the
receiving el ggenbiigisychsthat the flapge 20 is cloaApadsbes Weemie
edge of the receiving elenent 13 and the 25 sealing elenent 14 and
consequently a closed brewing chanber 12 is forned. In addition, the
receiving elenment 13 has a mandrel 15 and the sealing el enment 14 has
a plurality SfsfePfoFafPFePds®Hs 16. Wien the brewing chanber 12 is
cl osed, the bottomregion of the 30 portion capsule 1 is perforated
by nmeans of the, man é%ti%S ggd tfg covering foil 4 is perforated by
means of the perforating Pipspi%. The sealing elenent 14 has a liquid
f eed openfng 172 t hrBasghedsinehtthe brewing liquid is fed to the first
region 6 of thesportgpn3d<papaule 1 in the formof pressurized, hot
or cold water. The boilin ter, in this case, is introduced into
the portion caﬁ%ule(%“?ﬁP%QM?P peri od of between 60 and 70 seconds.
The brewi ng |iqghid, Riltkeh sleaset

6 First region
10 7 Second region
8 Filter openings

10 Beverage gubstance
10’ Brewing substance
11 Tea beverage
15 12 Brewing chamber
13 Receiving element
14 Sealing element
15 Mandrel
16 Perforating tips
20 17 Liquid feed opening
20 Flange
100 Axial direction



WO 2012/ 123106- 17 -PCT/ EP2012/ 001124 passes into the portion capsul e
1 through the perforation holes, which are generated in the covering
foil 4 by nmeans of the perforation tips 16. The brewing liquid
interacts with the beverage substance 10 inside 5 the first region 6,
as a result Qb whigmsi®ep beverage is fprmed or p&@g%mmﬂ%ses
through the filter openings 8 of the filter el enent into the second
region 7. The tea beverage is additionally directed out of the second
region 7 through the output hole, which 10 is generated by neans of
the mandrel £BAEMSthe bottomregion, and is then supplied to a
beverage vessel (not shown), such as, for exanple, a tea cup or
teapot. In particular, an anount of substantially 200 mlliliters of
tea beverageli-s shpftF&Frass t AePpeiiagd WassEPr| prrugiadsi agltea
brewi ng oper aeivepagdhdiexir abkrent ehk, Havdrbs cRmAaeahben, (103 ik
particular b : nd r t. _Once t br ewi_ng.operati_o as
been conpl et g%&?ﬁ%&sgal P% gglogﬁeantmlf ?psor%g\%ld -l sgllﬁ g(rjﬁ?t ﬁlél% hco
recei ving el Egefrersdagal ricltrichoXinkan t pepeisksl pbyt bonmeapsuled ha20

can be renpvedter auhiogatheablyc&i €eh&sr aplesdierHr BNk KGR I on
machi ne, where gggllc | e, can be fbll\%j W th a new ortlog caﬂps,ule
1. Figure 3 SRBRETE stHemtTerete "WreWBIeR I e cPIRA"YS (4l g of
a porti oh0 capsbkeait hallngartbewdridge asibstancesdd asa cd@i hexkt nimm
further exenphagy EHQQQbE@‘{'Izé&{ h:i:éﬂ"eizl'férte%%%t petied éOQubé‘@gn{é)rﬁl'cﬂn

capsule 1 be:h%% substantrally . sanme as portTion capsule
i|lustrated PASHiYar &VETRHE t RRTbHFYR 3@ider f éPente Hei RELVRELTiFG%r
el ement 5 realiczeteasra did tlx0df elitrohbeebever age substance 10
corresponds in particular to the beverage substance 10 described in
conjunction with figures 1 and 2. 35 The material of the filter felt
preferably cénpri $88 bevgragersubriance t(@0)f apt chagned weh gitaigerl uni t
area of betweper60f afitk 70@v8HANE PAILAGHRIL MEHEr BRd LA pardiLdd ar
of substanti al | ¥[.6§0 [ ans %r) sq%eg ewrret er. WO 2012/ 123106- 1

_PCT/ EP2012/ 6124 The  thi indls COPTHES 1508 TEEFPTEEETT #RY amtd ®s
to its main aitensebarsl ane is substantially 2.8 nmillinmeters. At a
pressure of 200 Pa, the filter felt preferably has an air
perneabi ] jty_of substantially 250 1/dm"nin, S Fi %ur,e 4 shows a
schemati €si de vi e#FoPY®ER3Fi SHAFEARSR N0 of 2EnELgdPERoA e g5suIRE 1
descri bed bythay mfedddjure Slallms ngwhebedmi nieopesadi@re Lhesnangs el
prercing the Gapsybe ROLEORLLLOM DG Qe S1ML] 0 ch0238 105 L1 LM @
2. In the present exanpre, however, the nandrel tip e fers“Tnts the
filter felt S¥ERTERat g?‘ﬁ% bellr diferTEedise t htrcbw dat betvern pott i on
capsul e 1, TherexhtaghdCoot gatcent 4t SiL PREErbONy HeLMSO 6 and
parti cuI?g b%tomeggc%n@nd 3 percent. It is also 15 conceivable for the
mandrel Tip to Bl erce'the filter felt conpletely and/or for the
filter felt to be lifted up slightly in the region of the mandrel

tip. An effiaqient thhoweRgrayt alinbhenbevelage oS J1B4ReRO0ISI Rire: Dye
means of the _cross fI%N|n3| e,the filter felt ﬁg‘?\(ﬁ)arallel to the
mai n ext ensi G Spl AIEEGH e 71 TRr  FEPFFIDt IS TRAR PAPEFI® of
t he beverage (S@bshasce bebpgriidn eriedbaonitidifesowdghht hepbhirtiele feide and

consequeg |y spat 16Nt amhnatjongythelevesags as il fdows QUten 20 16

pexcent 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.



WD 2012/ 123106- 19 - PCT/ BP2012/001124 List of references 1Portion
capsul e 52Base el enment 3Hol | ow space 4Covering foil 5Filter el enent
6First region 107Second region 8Filter openings 10 Beverage substance
10" Brew ng substance 11 Tea beverage 1512 Brewi ng chanber 13

Recei v! ng el @,@egbléﬁl‘_@g@ég ng el enment _1521Ma_ndr e! 1@c@9ﬁ£969§}6’@1ﬂ435
2017 Liquid feed opening 20 Flange 100 Axial direction

6. The beverage substance (10) as claimed in one of
the preceding claims, wherein the beverage substance

(10} is thermally preheated to reduce germs.

5 7. The beverage substance (10} as claimed in one of
the preceding c¢laims or as claimed in the preamble of
claim 1, wherein at least 90 percent of the beverage
substance (10) has a median particle size of between
0.1 and 2 millimeters.

10
8. The beverage substance (10) as claimed in one of
the preceding claims,, that the beverage substance (10)
comprises an anti-foaming means.

15 9. The beverage substance (10) as claimed in claim 8,

wherein the anti-foaming wmeans comprises a vegetable
oil.

10. The beverage sgubstance (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) ag claimed in one of
the preceding claims, wherein the beverage substance
(10) includes green tea and/or black tea.

30 12, The beverage substance (10) as 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), said portion capsule having a substantially



WO2012/ 123106- 20 -PCT/ EP2012/ 001124 CLAIMS 1. A beverage substance
(10) for producing a tea 5 beverage (12), wherein the beverage
substance (10) is provided to be stored in a portion capsule (1) and
to be brewed in the portion capsule (1) by neans of hot water being

i ntroduced u 1, oR5 ig Eﬁ into the portion capsule (1), wherein the
bever age substance ? ? § 10 substanti%# 1y part i E®2844/8Bhb24 ses
tea at least in part, characterized in that the beverage substance
(10) has an &&s&ge cpateivke whieh(D418)1bédbet weeas500nMberoNBLek s

and 1500 ni craongi@&ﬁa%léugs%ﬁc@ev(%age w?r%l_ig.?f apge g(rpor)idéé dal P'%:g

claim1, wherein.the beverage substance has &n average par
size (D413) oF BePdedir ¥EFTr cFBREELR s thfd RBDioR craretde s. (120 Bs The
beverage subsireseceaple) iasochaibreding enembérthgcpigseding chpi p5,

wherei n the hayerage é@%%‘?}éﬁg%%@nc@e prgg,o)r't [ %?g%c_%[%g es

with a particle size greater t m croneter’s th 40
percent and $G3Serd¥ntorering pretteans v(betweernsoi sl 25b80erage

percent. 4. TEubsheneeageisubsisaneealddd an Cbakmedri e ot Log,
precedi ng cl ?1’5%1 wherei n the beverage substance (10) has a
proportion o parFi'cIes with a particle size 30 snmaller than 100
m cronmeters which is smaller than 10 percent and is preferably

smal | er fbhan 18 perggn t2on N REMEr age sybs 1 clained in
one of the preceding tti}‘ggl m(sDn ,V\heﬁr% n the bgge%gggﬁggbg%laﬁ%lea%(%')

has a speci f "¢ &R MG RPECITY oPPHEtSwdh) 1155amd Bikgrr i alement
particul ar bettheen 1.0 and 2.6. WD 2012/123106- 21
- PCT/ EP2012/ 001124 6. The beverage substance (10) as clained in one of

t he preceding clai s, wherein the beverage substance (10) is
thermal |y prgﬁ‘eat &8et rédgee Gosvde (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 claims 14 or 15, wherein the filter element (5)
comprises a filter felt, wherein the material of the

filter felt preferably comprises polyester.

17. The portion capsule (1) as claimed in claim le,

25 wherein the filter felt has a weight per unit area of
between 100 and 2000 grams per sgquare wmeter, in a
preferred manner between 400 and 900 grams per sguare
meter, in a particularly preferred manner between 600
and 700 grams per sguare meter and in a quite

30 esgpecially preferred manner of substantially 650 grams
per square meter.

18. The portion capsule (1) as claimed in either of
claims 16 or 17, wherein the filter felt, at right
35 angles to 1ts maln extension plane, has a thickness
which 1z between 1.5 and 5.0 millimeters, in a

preferred manner between 2 and 4 willimeters and in a



5 7. The beverage substance (10) as clainmed in one of the preceding
claims or as clainmed in the preanble of claim1, wherein at |east 90
percent of the beverage substance (10) has a nedian particle size of
between 0.1 and 2 mllineters. 10 8. The beverage substance (10) as

claimed in opg ghibhespiegedi ng clains’,4hat the %}Zﬁ%lg}s"{?éif‘é‘&e

(10) conprises an anti-foam ng neans. 15 9. The beverage su ance
(10) as clained in claim8, wherein the anti-foam ng nmeans_conpri ses

a veget abl e HFFEITHIATHE pRYRISGESulSEISe (60) Sy&=EraFRBHLY n 2i§ her
20 of cl ai rendlaim8tevdierein the anti-foam ng means conprises a

maxi mum of 5 percent, in a preferred manner a maxi mum of 2 percent
and in a particularly preferred manner a maxi numof 1.5 percent of

t he bever age I$ubsFTaficePqupion 25apsulshe(bevasagelaibed arce 010) @b

cl gi med is(gmﬂa_e.&mslt Izg REeaedi %eﬁ“le@hg?at\/\ﬁlebgiﬁgsﬁfg ggv%@gg}%, the

subst ance . .1,.NC reen _tea_and/or black tea. . e

bever age subgl&ﬁgg %fgf' % ScPai fed iPﬁIBLﬁsgbilFﬁeogrE%E‘ﬂ?% £r % frd
wher ei n the Héér ddddsiibsinancén B0 )prediepriedesasubst hatveadh y2 bet swdn 2

and 4 grams, Jop a Py eheThed) mnnel behween 2.5.a00,345 QLagBand,in a
parti cul arly£referred manner substantially E grans of 35 green tea

and/ or bl ack Ué’é.tanw%éiiz?ﬁ%ﬁfo%im F3n)pCT/ EP2012/ 001124 ¢l osed

cont ai nepowhich is filled at least in part with a brew ng substance
(10') which i prowide . 1 he i Dg process,. -wherei n, t he _portjion
capsule (1) iz? 'i.nsg’%ltgag?%lq{lr?%g gégﬁ%\n@ng@ghaﬁgerﬁrﬁc %nelré 1§n%15?£for
5 brew ng t hE¥iaw ng® subzt dfce Fharactatimasct eépi Zekpl n thigat clpeed

blr ew ng _SUbStc&j’jﬁ:%f iﬁlﬁ@' ) he@npEei S@&F@p@ﬁﬁ@él!gge4s&E§{Th c@t@@-—_(:%ﬁ)a—@ﬁapled
clainmed in one of the preceding .clains .. The portion caps

(1) aecl i motrstn AR SR P Rrofts 1 Par ThpRit @ (15 *RReTeS
filter elEmemn (i3)s sidesreMhee pbromovhe dpsiiam (Withas claemedgi fotlai m

14, 15 wherei )t haldddier £l eaenty (Slabias 6§i | £6L QPERhNgSaf By WhLLh
have a nedi an hol.e di atkr)et er of bet,geen 0.0l.and 1 mllinmeter %6. The
portion caps rgw(lf)g FUbstanteq {Illq i fRefegfized between the bottom

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 method step the
portion capsule (1) is inserted into a brewing chamber
(12) of a brewing chamber machine (13, 15}, in that in
25 a second method step boiling water is introduced into
the portion capsule (1) and the brewing substance (10')
is brewed by wmeans 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 as c¢laimed in claim 22, wherein the

extract content is kept by an average particle size



20 claims 14 or 15, wherein the filter element (5) conprises a filter
felt, wherein the material of the filter felt preferably conprises
pol yester. 17. The portion capsule (1) as clained in claim116, 25
wherein the filter felt has a weight per unit area of between 100 and
2000 grams Pefo 04aye2gpber. N a prefessed manner hoikussna 100: A
900 grans per square neter, in a particularly prefPer ed manher

bet ween 600 a@ézooﬂigrans per square neter and in a quite 30
especial ly pr r et mifiRerPBYe LA t SHPFRITSE 656 04 r il iser PEgviEded
meter. 18. Hetweent it capxuhetell asidcli@otednidristrbes efdacliai g 16
or 17, wherei Il t t, i ght iLts in

ext ensi on pl n_ee, gtsaha ?%fnfé%]esgéév%él% iss e'?t\%g!é:‘r%\’%f%grgndanao 1320
mllimeters, B4¥T&MEFEFErred manner between 2 and 4 millimeters and in
a WD 2018/123106- 23 -PCT/ EP2012/001124 particularly preferred
manner is substantiall 8 mllipeters.. 19, The partion capsule (1)
as clai ned ilr%zsllo‘ne&‘(&)l]ée Eg'}é(‘:%‘al asiLGCf%”iﬁ, WieFéFH?raP%a BSure? of* 200
Pa, the filter.f elherkas gheabrxtperiheabitdnty iof Keptwbgnpi60idhdg 1000
1/ (dremin), dHe a-dfrafRf esdsmmngl betoyeen 300,8Ad 300,4/ ?9{:@%3142%

and in a preferred manner _of substantially 250 1/(dre-mnj). 1

The portion ¢agdulfe PRIFIGEScPAFRed  PREDNE L GO) M cFgupseTy, which
char act eitibzed s nb¢treten he oclppsecdntondad neo has-censubsidnbirakkyably

t runcat ed- congsshaped basg &b e;Tg@pge 2) with a closed bottomwhich is
[ [ fromt

sealed 15 on its side renote e bottomwith a covering foil
(4), wherein a hollow space (3) for acconmodati ng the brew ng

?u;)stance (1@&s). iﬁ‘hgeaieithad et waen r-ae i&gtdm@fnctﬁagienscozaﬁrwgzipi |

4). 20 21. t r oduci ng a tea beverage (12) .with a portion

capsul e (1) g“\’sh%e&?‘néia’gi %Qéﬁ%‘:%fc‘gﬁ‘%‘?% “fsqi%’tz%,y i’ﬁ&%’é\éi‘%%? i PRd°h

that in &5fi fsveregRogubespnthe (p6) t Rowroapsulien(¢f berthskes editht o

a brew ng chanhesrdilAe of i bigydng chanbei o foghiRGnddd:s %ﬁiﬁﬂ n; § hat
e

in 25 a second thod step boiling water is | ntroduced Into

portion capsfiGICEF aME™ he PR TY stbst Bheee 3y seljisgnddhay 8
means of the dmoidervag 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 nmethod as clained in claim21,

wherein 4R exd%-actfPEomMedhed $sk & ipetnddn cneamf solaidrcedt , t9 N2
preferred mawmireiat ieertie afith0 meficeNtsods 40 @nlet opening for

the boiling water and an outlet opening for the tea
beverage (12) is generated in the c¢losed container of
the portion capsule (1), wherein the closed containexr

25 1is 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 as claimed in one of c¢laims 21 to 26,
wherein in the second method step boiling water is
introduced intc 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

38 preferred manner between 60 and 70 seconds.

28. The method as claimed in one of claimg 21 to 27,

wherein the pressure of the boiling watexr, the inner



35 particularly preferred manner between 1 and 3 percent. WD

2012/ 123106- 24 -PCT/ EP2012/001124 (D4, 3) of the beverage substance
€10) being provided between 500 m croneters and 1500 m croneters and
in a preferred manner between 650 m croneters and 1320 microneters. 5
24. The net hegh 2916l/abgedgi n ei ther of ainms 22 ; e e
extract content is ﬁept by providing inﬁéhe bevergggggﬁggﬁgéggf%%g) a
proportion of particles with a garticle W4 reater than 500

m crometers Wi el(?q?st]?fét ReEh 2% Eé?ﬁ’éﬁ? gﬁg'Q(’fhﬁerwtarRF the
pref erabl y béinadng56ubrtaBepéitentarridfygedihe netchqdradonl abpedién
one of clainmsd2 LgL24n¥het ehR the axls 1?.8‘%9 Co ept i%érgc?&c%ecpyi to
providing in the 15 heverage substance g a proportiron of particles
with a parti d% J5E1ORaIREF U Ral 106 nithroRECERd WREEAL| Stepml e
than 10 per cetitstanbupieher apl ytiseal pore id1an &ipey Ceyrt . 28 2Bredhgy

met hod as cl aj .n_.o Q | ai to 25 erein,in the first

net hod st ep gﬁﬂgﬁﬁg?eogggizg%FgggfhéﬁgoPFﬁﬁan&g?é? §ﬁﬁmﬁﬁﬁ%u?#e€he
openi ng for tHétega PapEmdgeayd 2patshgdndratenk | Anphkex| dseduch a
cont ai ][ler g}‘ n{ala@le]?ortm@g g@pwhf@ (t@jgrdﬂhﬁé%&t%eﬁﬁlgﬁdf%th %ibngf_ 25
is prefera erfor rforati, means , 0 e brew ng
chamber nach%’ W&ﬁ&ygﬁ%mﬁ%¥%% Og ™, FS%&EFEII1&hﬁcﬁr@59€F§dtW@nF%¥et
and/ or odfl etcfopepgtrgeers piéfer alpldy rEnvediliphitdes cl eag@d in a
container. SG&tictie Mgt Nole sy 14! Mthidd O OferHlAlbll 21110 260
wherein in the_second net hod step boiling water |s,|ntroéuce into
the portion CHPddteEfTF Pr ©8% iMAYSF@Scod ‘& bet wbpclzraasy awp of
seconds, in aher eberted capmelre bet)ween 50 and 80 seconds and in a
particularly 35 preferred manner between 60 and 70 seconds. WD

2012/ 123106- 25 -PCT/ EP2012/ 001124 vol une of the portion capsule (1),
t he anobunt of the brew ng substance (10') arranged in the portion
capsule (1), the amobunt of the boiling water introduced into the
portion capsule (1) in the second nethod step, the 5 distribution of
the particle size of the brewi ng substance (10') and/or the medi an
hol e dianmeter of the filter elenent are matched to one another in
such a manner that in the third nethod step an anmount of between 150

and 250 mlliliters, in a preferred manner 10 of between 180 and 220
mlliliters and in a particularly preferred manner of substantially
200 mlIliliters of tea beverage (12) is discharged out of the portion

capsule (1).



