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Met hod for preparing a beverage from a capsul e The
present invention relates to a nethod for preparing

wa@pah7ded4iveri ng a beverage from a capsul e t hat PCDEPBN6666946

one or nore beverage ingredi ents. The present

le’ﬂ}"%b'f"l on rmre rt| cul ai ns_at providing a nethod
EW?@Q% ?V&W%‘h 8 2EBMlf a bever age machi ne

al t hough ot her beverages can be successf ul Iﬁly brewed by
t hiliepesRpidnvEntenarlalt heethegdopPraprig: angnicHet Hisds

b&éﬂaﬁ@ fio P> l‘:le{p@ﬁlettﬁlat QSnthn@ Wrd of oft bcé%ltagp h@&ﬁé’tﬁg A9 present
machi ne are known. However, ere I's o existin

invmttiondndrh atrticalarlg e[msvﬁrprawhmght wjethbd foy breanp eaaefrag (eapsules

m a capsu nt ai | eaf tea product I|t
anif' ge@@%@@ﬁ@ae ALha m%ﬁg&sﬁ‘é%&?éﬁﬁn %S%Cﬁsssaﬁ'gﬁwe by ths
mbiigq! eaf tea ingredients, i.e., the tea origin used
(soil, drying, blending, etc.) and their storage
co I.agredi ent L1y
CONgHEL A0 SFAL pRURHARS R I HEIAAIRALS et RoatRl
suntnlge bdveniesmarhend ak &nown. dﬁodzm&&hére avesexighigsatthedthat can
oken jn snall fragnent However, brew n co |t|ons
adi g cheh q}lﬂﬁésﬁaahﬁve%se? TaRER FARSYIC S0 HY VT@
quality of the start.ing mgredl ents used Ano
pr w@%i o & t52 Peveraasis hiegbsdepeadaben the quakity qfabﬁ @af tea

inSleBRArCLO! ATLAAR] “%gp%"gﬁgrﬁﬁéﬂb%%{% epZ)%;nﬁ ki JATEE

ross-cont am nat| on a es are
condjioes tHoainsyanbe, ewemlgremdntsareramhﬂy gemaitivevth @ny@nt amdtlgght.

| ef he f ul e.
Prﬁfﬁﬂﬁg ltj%‘f 1554?91%}1% erte ﬁal'@lr@éﬁﬁcle% égﬁgﬁﬂo oF tap n%?l%l spill
fre{ s, BlowkEr, 51%9\9@ GRS %ré’\élé&ﬂnﬁo?taﬁf fwad ﬂllH%lHVﬁft&%r of

e first capsule.”For tea, this can an issue wt
thcqualaynftleatavmg meidentshatcddel i ver a h| gh aromm
profile such as mnt tea or other highly flavoured
varAmetthe probMs evitheaa besirabse ravides dothat fagtd cese-cotmirfadibn

terial growh and may | ead to hygi ene i ssues which
mﬁ%@& prget} Blgy aé(eF@Ie@dTaSéw“éO%So?ﬂ%né‘P%HQ“ai@H%é’%@ﬂ}WOr?é?sr%f&

arf O& u%fftﬁaﬂ@ro&ré&)&l fahé RRCRAY 8FRERed h AMGRAGH Rt BPRISHSt

In placing an air- and water-inperneable capsule into
caasule ) patrmanomt whety io€ the mavhewtthatigah conseaueatlyianfeot thb&ste of

sule un the .internal pressure in .t apsul
ShEorbtls WP B R B BRI Mg RfaRsREC T fa by an
m&: Vﬂﬂﬁée@t@ﬁl 88 vhidies kHafl HEIEl % highChromaPrdBe s@heassid: RHbr
of the capsule. A nethod on such a principle is

othirdaghly ddvoucErrgtisg. 2Al&q7t¢a rqhdus et erodtifytoy sakelor hadiergh
t ff
gr?wﬁ% PP RRET avpgs%’ VLR O i oy
ss of aro The rel.ease

of YherodheEBly SU n%%iﬂfm%}fl@e O SuE P Rea b dod
caPRAEY siQfs ik BRcing an air- and water-impermeable capsule into an extraction
device, injecting hot water into the capsule until the internal pressure in the capsule
reaches the value at which a closing membrane is torn or pierced so that liquid extract
can be released out of the capsule. A method on such a principle is described in EP 0
512 470. This method provides a high quality espresso-type coffee. The ground coffee
is filled in the capsule fresh and can be stored many months without significant loss of

aroma. The release of the coffee is slightly delayed due to a retarded opening of the

membrane under pressure from the time water starts to be injected in the capsule. As a
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menbr ane under pressure fromthe tine water starts to
be injected in the capsule. As aresult, coffee can be
wo pio7p4mx3 ract ed under optinmal pressure and heBLT/EP2006/066946
conditions. A stable and thick crema or foamis also

roduced dye h str ssure re
roC SeiE capti bl SEherRommaeSn BheT 2 Ep atd Fri Codibpmsa
stdBR¢ AROthi KQNEN L br s AR Pashuesd aat tosdﬂgﬂ ﬁf%lsﬁ pt&@Eure release
carrying out the infusion or brew ng of beverages such
andgag-entrammdné coalitionsavhigiharcrspetifie tcbtbtsanﬁbdd is poor in
termof taste, the beverage has a too high turbidity
andoveyeasisb m:&bhqid' isgiot antabledescangihg @drthd iaﬁesion or brewing of

Therefore, sur [ m.um qual it te
by BgEr g EnPAGE Hee] ety iR B et TephRtasts, the
bVBlaBOAS Qb M ILEREW Snd ARy RIS WORBriRY ﬁﬁﬁ%sﬁéél%@thflw&g
capsul es can only deliver tea beverages that are too

Thenefbicd surpfisipgpra prewdue quatione eige baydrege canagidre redchedby such
ﬁﬂai Is not of sufficient quality for tea experts.
ul es containing roast and ground coffee in which
hot ter ows under imetric force through the
oGl e e e o DA GRS g only
de@%&ctéé B&rdgds Blak hicgBo RREANGS P¥or Pﬂoﬁ%@ﬂcoﬁ@en‘[ﬂaﬂoﬁ Bhdor of taste
met hod, water is injected fromthe top of the
th@aﬁnWNﬁQEﬁhmnﬁﬂU@mBﬁHGthﬂﬁﬂ@ugh t he ground coffee,
through a filter and finally through a piercing hole
or (apkdss afntdihiag batst and siodied cdvirean mpdhi Istt imeasdrélbws under
st ens. ar e, base m | ar approa
ErpVITRELS: OB BREG %ﬁ%?ﬂﬁ%@reéﬁewn R BBt atoarsbims s
deREriBéd iR Brif 8k PRRAUN @”3@?[ {4 I8 geSmethel, Watel R 1H§:ted from the top
2002/ 0148357. EP 0 6 921 relates to a rig
ofdhe cartrdige ahdflogsfipes thﬂoeglf the ggound ooffeedhlamgh aﬁllter and finally

e haREFRETITAR nolksa? B At Y6 Riork silinBplsd&ems are

bak&l ored sﬁﬂlmﬂhﬁprw&ﬁtsmgnmﬁfcmhic@l opdiRdbesduch Bs rdsr to
encourage an even flow of water thro%%$ t he beverage

209360 48806 avsinggseiangudaricarridgas suethessis oY 2Q(40148357.
i ngredi ents cannot be maintained | ong enough unless an
addil ® 6h@p2 lafeﬁatte':sqma rigad kaedgedontdffocziea tew ovstecolatcafhe

th h bl th I [
R S R e A s e S
thé PEdkREE Rt fokriddPfromMliGwateil- rmeable Mbicthl PRIl t6 eh&ASHE an

fromthe package. EP 1 101 430 relates to a beverage

cvep [lpwrofvgaterrthiggeh ﬁ}ﬁsheé(ﬁﬂiagﬁ padagh (Medssians thairosiness of the
bR ek o BRL o S BULE  DBRUE a pre

utbeve tager M&alﬂhbhemh@g?é AmothcAploblvat with dechodolithvd lies in that
cartridge. This docunent al so cantenpl ates the
beygage FyMol be propety eeislupied §a theirs@pichdcuindpeg gass....) after

he bottom side and upwards |nto
e

ge pro However,

EP 1 101 430 relates to a beverage filter cartridge system in which pressurized
water (about 1.4 to 1.7 bar) is provided in downward direction through the upper side
of the cartridge and beverage is collected from a lower side of the cartridge. This
document also contemplates the solution in which the pressurized hot water is
introduced through the bottom side and upwards into the beverage product. However,

in this solution, the inlet traverses the filter and the product cake from bottom to the
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in this solution, the inlet traverses the filter and

the product cake frombottomto thetop and water flows
wo povalobysitiownwar d bot h through the fluid nmedi UPET/EP2006/066946

ingredients down to a bottomoutlet. According to the

R RateEBut el edov S aplt SuEhuRaaf G akElung

dd¥af R RSNt HRIP Q%(&Sfdu{g)ﬂ'ofth@fxithﬁl ?ﬁéaylon ERe hﬂfaqc&%w
relates to a cartr%ﬁge W th lid that is

pregsericasdisit svajan sgersz ﬁb@\reéa@amwdﬁdgléo & saljerandpermeates the
gﬁklzontahcwn entatlon to accommodate both inflow and
R F‘ %queous mediumto formthe beverage from

 ngnhruh B K5 rinEs AR Al oy B dPR i

wl@&ﬁtﬁ%ﬁ’{ndg‘ehﬁm{ hARBh@| oRa$4tldnaB hbGnRhodRebAR IV BRI
during use al for an optimsed flow of the aqueous

outigelv @ hqmghmteﬁl@nttarfpnn d@éae\mr@g@ fom wicrgetipe of tl@anerd}um

ent ed cartr flo t 00
Pt S el 98 igtentith He AR B o BHAC O Kis BEfent.
th@hotizimtdy gbﬁﬁﬁ@ﬂﬁg bh gfe%dttﬁageSdurﬂﬂgafssﬁms\es fdr th SpHREIERY of
clains that a horizontally oriented cartridge all ows

the gaicernaed wnsthpoush| tehrarrisiep avhereas vaith vesicadbragisgiodyg f or
f

AR R 00 G EL B HETIN, bl i Ll

lntpﬁsganbagobmeWdem§Mﬁgag&nmoThmeﬂnéem@aomnneﬁaymnmﬂmla

the bottom of the cartridge because of its denS|ty
harggptajly oFerypd paririlgn a{ws Petinghis REPDLP ggiicular, by

arm fn%ff&raﬁr ﬂé}&\é%ﬁgﬁ CORG BRWaA HRNNQT A &lfet gm sto

n1mnth| he capsu e wth the denser beverage

P@‘%V@% ST Mo S AR b AT dock e SOREHE Brne® Wi
telﬁc&St_u |sta,y i e Hoﬂﬁtﬂ dfithgcdrealgh deetuagef itnddnkiey fhap1srl‘ﬂgheb ¢han

of insufficient uallty despite the use of goo
the st ¢ tﬁ ¢ SPVH g g ?rﬁ@r%& henerage qosPRifaiion, gr%qﬁ@ﬁ éeng tyform
witltif tht OME W}t‘ﬁrfﬁe Héﬂs@r l?ervgﬁll E8brt oﬂ I‘EIIH%H Qﬁ bottom of the
appl |caP|on terns cags arr
Cabﬂdczlsaqepomoe bcmg $indly eok cteﬂ;lvsrych mty mtmp Zﬁh e rt&allltmhe resulting
o B 8 B B2 R 0 g
stdrBh g%g@wgg fluid' generally refers to the liquid
that serves to infuse the beverage ingredients, nore

gengy; f’elfé)r)é thpr%tls WAL&T to (JVQTCBHI% tﬁ%%ﬁﬁ:ﬁ% mapplication, the

term"tea" enconpasses type of leaf tea such as

. LT

cohbidere@ aisyro@gmotie dhe@érni' toapduld ngitlesdi Iﬁé\ﬁerenﬁelﬂ}eﬁ&dt Iihe words
wbrewabl e tea or other ingredients in whatever for
bEGYUAL 2 "dfHpIPBYT @C useft asopemast Ebe ety E@W%ﬂmd gencrally

refers to the liquid that serves to infuse the beverage ingredients, more generally, hot

water.

In the present application, the term "tea" encompasses all type of leaf tea such as
green tea, black tea, white tea, chai tea, flavoured tea and herbal, fruit tea and
combinations thereof. The term "leaf tea" or "leaf ingredient" refers to brewable tea or
other ingredients in whatever form such as complete, cut or chiselled leaves, small

fragments of leaves, powder or dust.
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fragnents of | eaves, powder or dust.The present

i nvention provides a new way to brew or infuse
whewensayes f rom a beverage capsule in a bever ageCTEEIW61666946

that provides the foll ow ng advantages: - a nethod

ov.es uallt of the bev articul.ar
{ helte PR Ler o e St wEb bt i e Byt 60
be%'rl% e aa;ﬁm@dn%%t@aMa@}uﬁeemu@ﬁdvmw fhic %Mmg advdilidaed
F i nvol ves a capsule that is |ess conplicated and
' ess EHBEDE P ith roPLOMMER, of thbERHIR AR it
cl eaner Q&t}g\%er aglge&él)g sﬁ%nd@b ue{ckgsmo[%;él ecul r¥1 na?%éwaes *
proper beashge amosigration tiitieatupoa gaoditakiggné neediesdiasbidity,a
nmet hod that al so i nproves the conveni ence in the
capsul methad dlat irgrolvies @.capdulestiiitt ik s amelplatddegidilen e@pensive
the used capsul es. For these purposes as well as many
wé?%%ﬁ§’p055|ble the invention relates to a nethod for
preparing a beverage through a capsule inserted in a
beveragethagd drit Reovidne capsiinercigsppelisnngndisderss opsliminates
thg%’a%{e%r&an%n%gﬁnﬂm d%gg%}{ee{sé‘&% | ngredients, wherein a

ced Th t he enclosure

f bl th d
e o P UBAGED Fpt it PE A BN S CG ee Frpoa b e T

inkdrdH £hd GlikttidresRRe Med@apduldseri ng wal | and del i vered
fromthe capsule. Furthernore, an overflow wall is

F%It%ﬁﬁe duipesesss gedllasinarnyvithars pessibie, Itlneemivetglqnaﬁllatearﬁ@ameéhod
rayer t-h
fof pieh 255 b B (PR PRl B B st e

caPMeE éd)rﬁpmwg hn el @&luey @ﬁlteﬁmng bee ovebfd weape idgddiernts
situated at | east_ above the nedi an horlzontal | ane of

the W?@M%Wlngﬁ@l%%ﬁéﬁ‘mww thejegclegig.ingefewdlysiniagted in
th% tlos%'fe lt@ ﬁ@ﬁﬁto'n? %f flord B&cPlof edlg,x{}yl d that is

ered t oug tering nméan Grced to nove
upwawlbryin afirewed heuid id filerredgy agidtosng ealhued deiverddnfeom the
rflow aperture. This portion of liquid is
CE‘Bf“’z?erably at | east the denser portion |located in the

encl temort NGl &Py WARGOpRALADintRsRNRIoA SR e %fueltlﬁlgewau
met hod of the invention, and wthout wlling to be

mwommﬂh@bdhqwdﬂhwemggnhaﬁhﬂdeW¢laﬁbekﬂé@pmsmhkhammﬁo a
e obt.ai ned,that acts to enable the

" si ph
(“ﬁgﬁg%ng?ﬁ%?%t 8Vfegve" %he capsul e and to becone

di sp@eeembly, Mk lo@er@owt PRtERITE sitlai®) at 161t HRVE iRA8edian
|ngred|ents are subneggrd by the fluid therefore
S

hogizontal Plandhylghs snalesuss oapidlongelt isregnipeed sveh theisy lesst a
o LBl At ML F55 % e BE NGRSt
méad @ adesfief thtel”fﬂtermg means to overcome the overflow aperture. This
portion of liquid is preferably at least the denser portion located in the enclosure.
Therefore, according to one aspect of the method of the invention, and without
willing to be bound to any theoretical model, an effect similar to a "siphon" can be
obtained that acts to enable the denser liquid to leave the capsule and to become
dispensed, while at the same time, the beverage ingredients are submerged by the

fluid therefore avoiding bypassing areas and ensuring that the mass of ingredient fully

interacts with the brewing fluid.
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gravinetric top-down directional brew ng where the
denser |iquid can be captured and the advantages of

wo be7omaes d directional brewi ng where the ful |l POEEBR2006/066946
product can be fully and sl ovvly submarged but however

d t t d t
br v g By Bieod S RGHEN S BineS et e erteass of e
grhﬁnfetrv@ﬂob do%etfu%ea&{ay breWiﬁ’g f;vhjaﬂe‘%ﬁé @é}lséﬁﬂﬂﬁd Eaft NGk tu)red and

froma level situated bel ow the overflow aperture(s
th@ advantages pieth @mrlrdp;blret:il@ml brewm&wtlﬁnettbfr bdl masswoe @roduct can
UI d I10 ol %1der %b@}é ¢ rds (}toath 1earf age ach
Be¥€‘ﬁ1%wre Ry R né‘r%ans?gV %é he
oﬂsgldtHﬁaV@l‘gquﬁlb@wsmal |. Prefer abI y, the filteri ng wal |
extends substantially along a whol e transversal

sectngre srodenic deripg preans ifg e ]pr ef erably
SUbsftr?f%HHb e flft& lgttﬁgaﬂg I%&Eeggée {>m NEv@ @ﬁha&éﬁeﬁo&z%é he

top o enc osu s ilterin creat es
overfltsv apestufrd(s)cdoahitl thte loareg @offtioh tof then@ tesedt brawed fiquidtibéorced to

brewed |iqujd that favours_a_l Qquwer brew. ng pressure in
m?%uwﬂ%@db% O‘éﬁﬁa"‘é{ @F%Wfﬁ’rsﬁsmj%y dbs fi erm MEANS AR agipesipt to

thé BV &N/ WAL, @’YefWaBE/' ﬂletfhﬁsﬂﬁg %ﬂte@@n@s ELﬁﬁQﬁUaﬂWalQﬁ@ a whole

aspect, the overflow wall Ts placed separately in
trefnsoarsal oéctionef fhd aneloismg, matd praictdblasubistanealit frOmahe bptome of

th bet . ' fi tj th
the KL oy Bl prar dheehe g RS Bob fom ©
su@fﬁméﬂlgf 18Re ! foRHAE sirlB ok %retw%dtlfc?‘i/@ﬂhﬁﬁfaﬁf&ﬁs hilbw & Hr&Wing

and noves upwardly in the interstitial space. The
pr@ls,sh@em thq englaguiesangd o doworstpsity vdrlei the ownate isen pey maithn
Iosure but can be drawn out through the
thgn‘fcep%?%rg "space so forned. The di nensions of the

I Nt ehSink bigdct, SiP@Rrlan wadigplacdd epamel; ih fkéht 8 M@ filtering
preferably, about 0.5 to 3 mm_ In one aspect, the
Wfawrth PBWItEREH2lsPece therg beireacadl b 6@#@&%@&6@%@@%@ the
h
o T SR Eons R P b EbGnt oArBRE e e B 1
trdvesse elncfilogingeval Pendemoesuiptvatdig imtheluetenﬁﬂﬂ sphicet e denser

. beve e ingrediepts, c n be pro brner ged , and
liqQih 5d %enﬁ 8%&195@??%;}“ g @§§ dewrgbuita b idrgy gt
thfo%\gﬁ 'the%te?é?ﬁa?ﬁﬁl:@%fo@m@d’ THREIRENESRBT tﬁé”ﬁ[e?gitr%[‘&ﬁace Lh

anct her aspect of the invention, noticeab
rangrpefdwemdnt to Sofiny, heefeatdlyi abpuoh. 5tiha nvever age have been

obt ai ned when the fluid ipjection ressy e, ept.

o7 i a el LSt Snorfth RS BBRE S 1 Mol Bight of the

tlokiede R PréBRbRE MR PBRULAS bhshaGalByVERiRaay A ith th
enbette?re Tﬁ)er:ref OE@ ba)?gtlﬁe nmet ﬁod a@}yt hé: mver%?%lﬁlwtthtee

top et hidie enelpsire et rsulh hearhdloBaseoldhe hevesgstingredients can
be%gféw s%b&ﬂg%\ﬁ/ agd %or?s% L’lel’lrf)lr epfr(%e? ll%ewgcfe }egﬂdf)e'sg'opt%re fﬁ‘ﬂ‘gg

level of the enclosure by the beverage ingredients.

In another aspect of the invention, noticeable improvements of the quality of
the beverage have been obtained when the fluid injection pressure is kept minimal. In
particular, the beverage was found less turbid and the beverage taste has even been
found better. Therefore, by the method of the invention, the brewing fluid enters the
enclosure at a relative pressure below 0.2 bar, preferably, below 0.1 bar and most

preferably from atmospheric pressure to a value below 0.1 bar.
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preferably from atnospheric pressure to a val ue bel ow
0.1 bar.In the present context, the "relative

w@e@ssues is neant to be the pressure that i SPOEBEBUNE6946

just outside of the fluid inlet of the capsule (and

do eam an event ua ckpressuye val and refer .
F o Rk AT 6 Bt B e e e MBI L DB BIESHER Rt s
m@arsﬁfeatjﬁs% oufsPlcQITehEMmba %wﬁeatth@éaﬂsm@ éaﬁa/@dwﬂs&eamtah @ventual
iltering neans is a pre-fabricated filter and the
bagkressiuewalied) [angl sefers de Hici vagpogdipresstire whevecthp subeent platospheric
gened before brewing. This configuration provides the
m%&%%htage of | esser interaction between the capsule
and Tnhge @BobiRRnt §0tht hdlenli®s ShOHBERREM N GONpRATBaEA QN
i ssues can arise, According to the nethod of the
filfgnpad thegryerflowall fisadpgabing s@llof theggapsige tahisopeaedkodere
e f t:
brt BT e S TR B 0L 68 B0 BB BMhcli PATRYFthe
cabsudeibetl thEmeachinks sznrthmtelelSSaly(gwne becaomainatict Bdudsrcaimase.

varlety f mater s, i ncl udi ng, but t, Ii ' ed t o,
pl as‘??cé’r 1p%fq U H&?&Qﬂcﬁfg]ﬁe %W&ﬂt éPre'%gP ?rg}gemeans is
m@e[?llt yebdy hﬁéﬁnecﬁ@%‘ichrfﬁtts e ﬁh@twn@@%xﬁ@@u&@gﬁmmsomble

thereof. The filter nmedia conprises one or nore
pa&mdl¢seﬁr®mgh®lvnevv|e«i gguitih@be Gli¢ronedih earf beeenpastaiomfa vahiety of

i nf.used.s |on neousl reventi ng the
iy BlS GG pa e o T BN RO R SR
pdlﬂﬁ@ﬂé Héle pblrygﬂh?@h@ rﬁaFa%ﬁtbﬁéﬂss&ndlcani%ﬁfahbﬁydh@feof IOk fBer

t ea everage ter nedia is |rrportant to

M APEPIASSS l@ée rajrord fijerafe ardiges tiat @Ilqyaﬂle|ftdeeog89@9¢rpﬁ@e
1nfusgc{n %01%?0 le @gnV\qF negurs f 'r?:ﬁelIX %Lﬁ{lé R é%eo.f_%e %%rfl‘l(iareltr amount

Jart] cles

oﬁiﬁdbﬂudb]@ﬁﬁffoﬂtﬂ@ hbngerﬁ lpﬁlfticﬁds ehtgaytidul @] @r b cartet cidgd, ahidilter
t oo nuch under the pressure of water in the encl osure
mgdHa SHMPSTRY te MvaRtandbe pratpsity phisa solikpaticles %ﬂm@s doan gygdeal

pg Ic\%? br hfﬂé?% B&v 9@9@% W&@%@déhﬁ%@les Bgiﬁ@fd%re%)cl @f 'Eh@ﬁf?@rr

ter grans per square nete
shbh]ldtmefe&bt;ulbecbulﬁﬂmmtbf egid lod yot&t@tﬁ@rﬁl 0 nylohiindeviba prossuge of

f bI b
wiondhs st %@?}Eﬁ??vve Hﬁhw%%&o E‘? by E@{CE |af3¢1 flock the
beta@rrag@aﬁxlvaﬂdtﬂbmh%f@orfe' fo} %aﬁé?‘%ﬂieij tﬁé’G@Nﬁ(}é&fﬂm‘ﬁ%&@&u&rQ

|'et “beverage traverse slowy the filter wt
meterf) exf rthegﬁltem chonld he padérsblyrabeve F(bg/m h¢®,n mors preferably above

t be.defined
BT RRp bt PRSERS RGP 8PP ot iRy B R R Priapory sighuid
pelﬁlB@:nht'}};Qi’f ehPfilefr ehall Yo Bk gﬁfﬁblehh@ﬂet%@raéé [f@verg_ehﬁowly the

overflow wall and filtering can al so be made of an
filfestveihont of@rmgetoo Poch irgsstanseor g ifsi perléﬁahﬂgtyma RS d@férwd by

angzlrl%é) gal:tlﬁ{ynef(%he {' & tﬁ}&l Sil?ﬁllﬁ%?@fgﬁfa]jfyﬁl ﬂlglﬁt? e]?O? , more

from e over he=inters
préfRabey hlghérhhﬁn fesonmd. Tat veatlovhealhgediilesingldan @tfsd @& nidle of

anﬁ,rqgé%ﬁ] tgwg%Eog Trllst[alncég r‘][%le Htgr?né nQea%rs %gr? léllrsg bg tforEnhe?i osfta%g&ltlglfde
of small needles protruding from the overflow wall. The interstitial space is thus
formed between the needles.

In order to prevent a significant rise in pressure at the start of the brewing
process, the overflow sealing wall is also preferably opened before a significant

amount of fluid is introduced into the enclosure. By controlling the magnitude of the

overflow aperture, the backpressure created by the overflow wall can be thus
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process, the overflow sealing wall is also preferably
opened before a significant anmount of fluid is

wo edoroeh4ced i nto the encl osure. By control | i ngPCTEP2006/066946
magni tude of the overflow aperture, the backpressure

creat by the erflow wall can be.thuscqgnsi dera
copiigeBly et fa® et R cat B wRioa B raRl APt star
of@hd BicRatedct the start of the brew ng cycle. The

aperture of the overflow wall can be carried out in

manylTwi dpeepemt! thigerdew vallsappe gumicd ort mgnaryedifewni weys

|1, at the.determ.ned averfl ow ng |.ocation o eel i ng

suffio o puled kb e Sl TR e B SRR,
peln@V iR, reinbvitse pebemaRbeerfnpra mesatel abley HogRvaNitent

reasons that the opening is carried out by puncturing
praficrabilor cesgrtiglly) Ny e Gensens hatdBa PPN k| cRITicHput by

4 UL i (P al so be carried out

mﬁﬁﬁﬁgﬁﬁi§?¥?%?gﬁgt§£§éﬁg%%gégbgﬁgyfed exanple is to

ut i | Thegpuacheiap afitleakalpeywat ednoalsd badartiad @arit nahy diféerent

capsul e, .in which case, |l ess interaction is produce
Wit WBs AT HEPdaoPligE (A 14 Hem mcgle?%’%ﬁt%mﬁfdﬁ pari of he
ca@ﬁﬁé‘,l ih Svhiidh daSS Je S iSRG ?%d"u%&d BlwkSS e DHeARded SRBthe

[ eani ng. The nmechani cal perforator can be actTvated

madiimegpagiwhich irasalts mglessygosmoofantingiomasfuehand lessgelganang. The

sol enoj d driven pusher r .manual ly .by the user .
ARG DoFREH P PR SR R PIF P i anachine
(e BGNORBoid dYivdn PRSI PdEmAlfa By B3 ihe/@&er WiBo@timdBasitalMBraulic
~overflow aperture can be carried out by a mechanica
intgrveatipy df digimashpper f orator that is a part of the

machi_ne. hanj.cal rf or n ne or. Nore

necdrados o ERRGAA G EFIAL PO ERMY AhorBPE el b 0w
byod moeha@ichl oif Ahy®idicHerBrHidd thatent pyelodtetrfadhéhe. A mechanical

punctual |y perforate the overflow wall. In another

PepiosapIaE beppe @F Mot needlss opbldes. s Ridraulis prfiprasasambe one
or e iy %fsed}%ﬂﬁic?e\ﬁ? LLbaw %%Eédﬁgy P%Jg@rat%\fﬁé {>¢ee9ﬂbﬁg gﬁube

premade by construction ‘per se o capsu

overf | ow. wal | n_be interpnal 1o the capsul.e a

or ot neP Bess iR BB PR Rk SR B2 Ay g o
maRBeoMEy apdttued. ahe ob/Biglod@serémade tgasink@idtiofpRNES oftthe

i nprove the nmai ntenance of freshness of the
capsife-ddicenedloowelhicaebe inferaddo gigcdapsile and metected hyragrnater

tr e i i.1:her
530, DG RHAC! PR e A PRSI CORED B8l 5, S
to p@ptovofthd ineintmaidcne froledsy bNe tilgrediays ubr@dined methe enclosure.

menbr ane can be punctured for formng an.outlet for
TheaeBRry e%rybeo?u%]ée%wéa\@an%@\?éméﬁ%ﬂ@bts cahnigt of he capsule

orGBRH 8:th 5&?@195 ?f‘?el.}’l%artt (;}Qh@ﬁﬂaﬁﬁ@?ecﬁ%ir%‘e{g% t sﬁfé?"‘ﬁ%r ein

no significant positive pressure has urlt in the
membiaons varebe Ainetunerthive forofing peettint ésr thed¢lhenoviethe bowed
be\lv\lgrla[ge iof?t or}%le ga{pisalie%efera{brfy,q{}ee m%r)l(l%gd%le S punctured wherein no
significant positive pressure has been built in the enclosure.
The number of apertures in the overflow wall is not critical. In one example,
the sealing or overflow wall is opened to form a single aperture through said wall for
the release of the beverage through the filter and from the enclosure. The overflow

aperture should leave an opening area that is large enough to enable beverage to exit
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the sealing or overflowwall is opened to forma
single aperture through said wall for the rel ease of

wo bm7loemqes age through the filter and from t he PCT/EP2006/066946

encl osure. The overfl ow aperture should | eave an
opepi n rea that is |arge enou t o enabl e bevera
o 85 e fof Telsnier BrnTrASIOTRIE barEP D R BrICREEH oo
priddaRt RAGKRTEIEEWIR IGP It Matknéipd@é nal pressure can stay
relatively lowin the enclosure. According to another

as pettcopding eariothes asfconol thtmviontéane thd brgupdliged is conducted

conduct.ed downward from the overfl ow openi. through a
i SO SN C S eI A
odtleewed |iquid can be di spensed properly and

hygi enically into the .recigﬁjne,nt (cup, mug,...) while.
keeplegetarcs thedrevedaliauid sancbmdispansed Rieperhaansk breitnicadly apo
- ' of l.e.in .t ' - this,

ERRRAREY. Bhelp) VR CABRY bRl A TP O Hsfeichithd
prposiitg aneasg hafidlidge feapsypbde suthstnaavhirel |y vertical ly

and t he .cagryi gyg? of  the beverage fromthe qverflo

operfi ighip-deaticBdid tinavarivacagempitetc pesdotenAEF d
cagélﬂg %Hs%ﬂtialﬁg‘véﬁiéaﬁ%nh’thé’\@drg@noé bitth8 bEFUR! tFom the overflow

[Ty ly an he

ubstanti a hori1 zont al upwardly in t
openinizdsatien anthetbiorcragnt @rtket intd ddwspad diretiene Aageciudt, vhdea

di d i h I b
g BRI s RSP Bk S S waRRY afe $AMes e andoe
inRE@Yia e bgRdrhsCR MendHYRASRAARN NN WHE B c8fsuRStan be
systens that prone a horizontal arrangenent of the

postiosed eerfipaliyhia thavaheines. This appeoash esemdesisiangimanbadvaneges
n the flo ontrol l | owl i hr h,t:h
RIS o P hiin B of R Rl M e
m&chixgel [eths psdsen ihgern@io@ atdt YnBji thp llbfi @l bardntdRdhandidrng
of the capsule is easier. Indeed, as the capsul e can

thypweh thecegswe Farjachetterinfusigisqrality bis dia whele sapsuleayysigmgs
-} Wy e . C | e can be
gr?“ﬁggs:rﬁ?l %ﬁ?/deéttﬁﬁgglh{l@@g(S)r?ﬁlﬂ%h%p%%%soe?&? ﬁe machi ne and it
can Indeadeaonthe dajphutd cag bepdaticd gcwicalih eapsabhinsetiod amcapsule
sanme .axi s. or direction si.npl e gravity and w thout
repesd 1t GicTEd%h FIPE%\&@&E‘%%“E%%H&? 18%%_6 SETigHY Bpm{ e joner the
mhdHiRS 8N ERbe &ﬁo%@&&f@f%,%ging%’@% MEHine d106 PENRE BG€or
conduit and the beverage di spense outlet are parts of
ditdaor hpsinipde gnadity hied ehertaged fdrgempbertcddjcttiva deajpssihml/or

vvi,th?ut (,El.i rect contact with machine parts. This
U oVFGES e addi ti onal benefits that cleaning or

ri nsinRreferrbd 8mBBERICAE RWBdvetaSe BOdUANGE thd BSeta8 dispBithe
taste cross-contam nation can be so elimnated. In

oudlabarh eartepbidaicasiic al thhecvierngediomsrout ohidie ppsuberwitlgput direct
coffa2With TnalBhin& %lall‘tg] Q’!l'hY@lgrloVides the additional benefits that cleaning or

rinsing of the machine part is no longer required and taste cross-contamination can be
so eliminated.

In another embodiment of the invention, the filtering means is a sealing wall
of the capsule which is perforated by a plurality of discrete perforating members that
stay in place for brewing and the overflow wall is an external wall facing the
perforated sealing wall of the capsule. In other words, the filter is obtained by the
conjunctions of a perforated sealing wall and discrete perforating members of the

machine. When the perforating members are engaged in puncturing arrangement with
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of the capsule which is perforated by a plurality of

di screte perforating nenbers that stay in place for
whe@niosyiand the overflow wall is an external Red/EP2006/066946

facing the perforated sealing wall of the capsule. In

the filt t ai b he.
(SR e SIS Ry SRl iy Rt BT Bh PR b HRidp piss e o
thRREh %ﬂ%'tﬁ@sdﬁﬁ"fﬁﬁ[&es@re bﬁﬁaﬂ@%iaﬁféd iVh@Ntht BBclosure. This

perforatlngi1 nbers are enga i n puncturing
apeemgdentiouionses decini: Taver coubtgapsmis flthough more
hALFIRELGES, ALEehlcchOfe LS, LLEVRL higuld to pass
p{) et & AT OU %W%bl the oplél I’ Sre primarily
ret aifﬁe@%séamﬁlaﬂ%dﬂﬂﬂﬁnﬁlmldﬂ&wﬁt cailimeslsai rangenent has
t he advantage of a sinpler, | ower cost of capsule
al t HBwgltamaEv e thrdisqrete rptaﬁpaélflg grnherias bsaemeer fore
sar n addi ti onal
o o A R ik o R AL 20 e
di scTtet dasqmae ﬁ)eufartatmgnresaﬂiesr@n(bameﬁﬂesr éhmlve @yfantids, or other
brew and . a filter a be sed|n5|de WIEhlnthe
COYHA! T PSR EAnS élilaétpéo srondh Rgretetyetiyripyd gaertures in
th06&@LEeSvalb! ades, pyram ds, or other equival ent
punctUring neans that produces small, discrete and
di stlni ablmd@dapmn,tmnésan be intredged|in tt@ aap$uls throughzam entry wall

t, fluid t.r od i.n th I .
oY G e Pososef o B rRbngRAficaatin donfS T Gaching of
thé ribiht, fivid &dnl K&nﬁ@&lﬁcedﬁﬂ@hﬁ Boﬁﬁﬂé §iaé ¥f e chheld Prgtapg,

the prior art, fluid can be introduced on an

thp ﬁggh i llrér@quaféi @@mtﬂfrﬁeomm@\mée whiekeapais afl the lben f%wﬂthﬁ S
11’1 el’lnlé) 1d UeC es(ii trﬂ%\rp ft.OIhﬁl ﬁ tqfﬂ ty lll’lf%ISlgS é’%?lltroﬁ?(r g %nc ﬁ heht he
begtbrakt toythe l@ﬁp{&bdm:ed eﬂaaﬁ-b@fhthladlagum daheRy dbndling df@Neﬁ(fa@glﬁe in

to the cup, reduced cross-contan nation and easy
the, greghippgl tes * qp@ese@a%emaepﬁoe}clt Keveampreigeed bepiuse ﬁé?ﬁ ploisires

th vgeﬁer &Bﬁﬁggﬁg fﬁlférrtﬁ&%}l e a eécﬁ@[g? Bﬁcﬁlgﬁﬁ léalvﬁscﬁh(q)feg room for

ensur es rse oug
pladigg theiignttsonaihdd isystah 90 ohe aide andnitrse cbmttmhuife@ to fhle@ompactness

e injection |dsstemonoesideanditso
Ofég Blﬁtsﬁgelflé{’?théa% tlﬂ%f%‘én f the capsul e system

(bot fycipsitoh ARGCHRERS RBIvcrdabANERLIAN R AGalifh 81 €3

to a beverage capsul e system preparing a beverage
beyonage i c@mpitgsmg bever age capsul e conprising an encl osure
cont n| ng _one %r vera@e |n redients,

deviac VEBER FHISH gcoggglgmgeanﬁg Flﬂrﬁé‘ Wg%%n (ﬁé]ilore %evergge

tieh@&l n the capsule in a determ ned brew ng position,
a filtering wall is provided to filter the brewed
| i qui erewhngt deiciecomphising sepsydrandling members that maintain the

capsule in a determined brewing position,

a filtering wall is provided to filter the brewed liquid that exits the enclosure.
Further, an overflow wall is placed in association with the filtering wall and the
filtered liquid traversing the filtering wall is forced to pass at least one overflow
aperture of the overflow wall.

Preferably, the overflow aperture is situated at least above the median
horizontal plane of the enclosure. The overflow wall is configured such that at least a

portion of the brewed liquid that is filtered through the filtering wall is forced to move
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Further, an overflow wall is placed in association
wth the filtering wall and the filtered |iquid
wo eawesming the filtering wall is forced to paBSI/BP2006/066946

| east one overfl ow aperture of the overflow wall.

Prefer he overflow aperture is situated, at |east
sSSP ERE Mol SR e ctifoot s Bio) BB paati of
llqﬁlikelsq)\f@felfahagww@bﬁsef §or@1@ﬂﬁdcﬁtéﬁ@1@tt§a%@lo%ﬁl@t at least a

portion of brewed liquid that is filtered throu

t he Emchbmrslmtg o\fvﬁlel present gy e wntvoll Imevekgdesedhog, bY wey 0% he

far'nl ternl g¥\(¥? LS eqv%{c%msmt helrclav rflow apel{ture Thi s
XEPLG @ %eoc T APREIYE HE™ s SV IBdF ¢ i on

I ocatlgairelms hhale@micqmm@tloﬁab@dtmmg Sap@uletstzaernrf@fs@mying

i nvention will now be described, by way of exanple
oup Hreymethpd At Ihéﬂl@feéﬁ%a@@f@lﬁ&t%@@ﬁﬁaﬁwlﬁ@n@r awi ngs, in

\/\,hl G Gl I f -

ey B 2ana S icHIATASHREL £l drbPhE QB of oo dyrine
brthmgldf\ﬂemeip@lﬂeaccor ding to a first enbodi ment; Figure

2 is_.a schematic illystratiopn of a the brewi ng system

of fhigure 11 agehanigich i eitiaHgn gfa 8??@’1%%12?@&?16 Syqi?rgé?recaérﬂrg%
ot 1RGHERBA b Pirklitiestib RhIBRIAL 1P Gl BnGARSHL e System

for carrying out of the invention according

t o digeednd asdmmtmhmﬁraﬁolg of #th¢ trewiag sgdtematiifigure 3 during
b|IIustrat|on of a the brewing systemof figure 3
TauER W “RFHG of the capsule; Figure 5 illustrates a

per spggrei VifludtRW dferdeb@RSHER oGPl dtcbinds tohi thild

enbodinent of the invention; Figure 6 is a
ewgge@@éthedﬁwm@new of the capsul e of figure 5 al ong

medi I [ ctive,.

oxt Rt b aiPor SRR el oB il ofBRE 3R Gt Gyn
Veﬁm@mpanéA F| gure 8 is a perspective inter naI Vi ew of
the cover_or lid of the capsule of figure 5; Figure
i s dIBMSHESs RREBPeEIve eKisTRabicphe the gwer g lid Pﬁthﬁfcapﬁuéﬁmfé
ﬁ%?“ §J gure 10 is a perspective view of the cup-shaped

ousing of the capsule of figure 5; Figure 1 1 shows

t he jipase ioh perspetivicamewhl tibe of dpsever aflid o e espsbletad
10 in the brewi ng device; Figure 12 shows the phase of
ﬁgﬂr%én ng of the brew ng device about the capsul e;

Figure 9 is a plane internal view of the cover or lid of figure 5;

Figure 10 is a perspective view of the cup-shaped housing of the capsule of
figure 5;

Figure 11 shows the phase of insertion of the capsule of figures 5 to 10 in the
brewing device;

Figure 12 shows the phase of closing of the brewing device about the capsule;

Figure 13 shows the phase of creating the overflow aperture of the capsule
before brewing in the brewing device;

Figure 14 shows the phase of removal of the capsule from the brewing device;

Figure 15 shows a cross section view of a trunconical capsule according to a
fourth embodiment of the invention;

Figure 16 shows a cross sectional view in direction I-I of median plane B of

the capsule of figure 15;
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Figure 13 shows the phase of creating the overfl ow

aperture of the capsule before brewing in the brew ng
walewroe41Fi gure 14 shows the phase of renoval PET/EP®06/066946

capsule fromthe brew ng device; Figure 15 shows a

cro i on vi ew of t runconj.cal ul e accordin
TS KRB 6l e RGPS Pho B BRAT TSP GCging to a
ﬁfﬁhé}%ocﬁm@ﬁp&&h§ﬁﬁgﬁtgﬁﬁ| viewin direction I-1 of
medi an pl ane B of the capsule of figure 15; Figure 17

S hov@gwedﬂcshgws actasppretiondlevgvoin dirqctien ding @lfa“red@a@me@ of
tha%a%:orlol ri}g. ?7 fifth enbodi nent of the invention;
% gptﬂ‘lg 8ows a cross sectional viewin direction

I'l - 1tig@k 198d8bwRa ptRlecdBoil idve ot apsislie aeorliingus e sikth
Figure 19 shows a cross sectional view of a capsule

e@t‘@&ﬂ%ﬂng to a sixth enbodi nent; Figure 20 shows a

I .
oSO P BTl SE6 Lt B e
B shthesapsubchiefigire ¢9;per specti ve vi ew of t he pr| nci pl e

capsul e according to a seventh enbodj nent; gure 22
is aF 1&“8@ E@Eﬁ A SFhamajic @WSB?CttVﬁéﬂ%aé@P @ﬂa?lp .C@a%e 21:

acEéﬁH{g%%%ebéﬁl@e&wcﬁﬁleﬁﬁﬁ' onal view of a variant of
he capsul e of gure 22. The general principle of the

met Hogduref22tihe crqsw eemlpmi Wi bf ﬂlewamleeofﬁlmméu in

o fi ures 1 and 2 n a. f|r poss nod
nd TRTRaBd: o Syl Sobhutint Al BRRRP TR e
noderhel généﬁﬁ%)ﬁﬁcﬁﬁta offanctBod 8PHU B cadSt §iMN Aow Be explained in
BtOVIded that conprises a capsule 2 and a beverage
re

ieninGewreyi eed 200 a Figit pjsipe morde pnd inhislabien e Hgere 3 and 4 ina

[ ice is only schematically depicted and may,
Se?o dpos%bfe 0(gon'prl se additional technical features

WI t Minnhd fiﬁt ot ca}pé\ﬂ&\fsﬁ@@ﬁ 16§ pitohr&lca khdt kesiphas saapaflc 2
the art. The capsul e conprises an encl osure 20

ané@rhearslﬁg%breﬁvé%@f‘a@@ 1 fpesimpheisy. dhebevarmer dEFving dovpriis

I8 ficall ' Srcd (Bnfld PRe:
oAb GG G510, S50 By R O
wiliih alﬁmﬂnmbkmﬁvleqtgwfahe $km]rlm,’rp$$cmpaf2& af. Thecdpoulsicomprises
21. The housi ng enco s different. cross sectigns
onSHEIPSHS 24 SO UTNAPOVCEIES TBUEH N SUfiedent (ARl ks 19
enRR5YI0AmSBHEN BY atcﬁf)'“shﬂ)%ﬁ %63@1!’1?2 Pandta ﬁﬁ&ﬁ%w@lfl b A6k is
the general profile of the filtering
fredtl dswhel opesplred inweratpeiingdit bmamgo’lsle To¢ hbl@afg may
bever age- L ngr edi ent . of
encompass PO CF8ss SECtions such as a circular, ellipsoid, square, rectangular or
polygonal section that determine as a matter of fact the general profile of the filtering
wall 22. The enclosure is sized to accommodate a dose of leaf beverage ingredient of
typically about between 5 to 10 grams, preferably 2 to 5 grams. The dose of leaf
ingredient may depend on the final volume of beverage to produce. For an individual
cup of tea, a typical dose can be of about 2 grams whereas for a tea pot, a typical dose
can be of about 8 to 10 grams. As clearly apparent in figure 1, the capsule is
positioned relative to the brewing device 10 so that the filtering wall 22 extends
substantially vertical and from substantially the bottom of the enclosure. For this, the
capsule is preferably positioned in a "vertical" arrangement in the brewing device 10.

The cup-shaped housing 21 can be so oriented with its large opening and its bottom

oriented in a vertical position.
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typically about between 5 to 10 grans, preferably 2 to
5 grans. The dose of |eaf ingredient nay depend on the

wo povalo4med une of beverage to produce. For an i Pdi/EPTHO@ED66946
cup of tea, a typical dose can be of about 2 grans

whereas for a te t, a i cal. dose.c be of about
5+ o iEpapsile s i dlpitd Wi Shting Wl 36 peinically Botes
th€ BRG&HuRe DG m@%kaﬂnfgr\ﬁm % %'tt@éﬂelﬁ,efotf hstai€e, 6 8 \PWefighH\Gu&® rim

10 so that the filtering wall 22 extends substantially
24adrth¢ ewt-shaped hewimesubst antial |y the bottom of the

encl re. For this he capsul e is preferabl : :

posi i Bipiie ot Bog IidSioRORE Fufod faft 1 OB bypistpgrin

andeNd &f1ckUre chR®eGUbstaANe dreb @88k y1@n20 that @it fB&hBEs of the
oriented with its |arge g@;ning and its bottom )
begpiag inggedigntacapdictnreservedakiring ¢p evtsadedapssigh of tigie. The sealing

: i :
wiLERS AP il SREbrG @ &Rl Pk, el PPunctyrable seling
meémmb@ahé agitefdrred euchi a3 stramodayck or anpdi-lgybemambeouit ety pichlly,

24 of the - shaped housi ng. Both the sealing wall
lodii oSt PROUA ARV b HRUOTYPY SRy E Mt lrad/ gt AliminiunPP.

"ot e _ .

o oIS AIoR i BRIERAY PRULR IE2 n Y indS) AT Feliincil 86
sucimgs B WaOor€4R.be preserved during an extended peri od

of tjne. The sealing wall can be a fl exjbl.e ran

or ol If eRuphAaPrsn 0w o g S BB AT T to the
rif AT AREhduSinR 86 K Er@ihs Maﬁﬁ% RallBNPhAYSer frmd an internal

mul ti-layer nmenbrane, typically, |am nates of

cheml AD @hat térovsate at BEAEVERA PP an PEIPINEt al | | sed/ PP,
Al ung.nij PP... The encl osure i.s,. V20)' n free
e T RO nd OB B0V bR BE LAY YR &
mﬁ@BnicaihelliFan@al log he@yphditdahshiap&0MFP diffe@erd r&QuRy. TRBMENO Vs 4
that is also attached to the rim24 of the housing and
lagggesyriase faribe eahel the brgrageghropgh theggaling walhwhgm perorated
1Nt ] .4 ((Wa ¢ i [ d by
ari ¥ £ on O AR Brek I8, THEILORL £ ko b Rl RRY
industtidlyadt lovRirebetrgndasticshgmoénnting ar dlomirdaniot aluminium-plastic

el I.i psoi dal. qr hem spherical shapes. for different
deep deyriae. ﬁ%ﬁf ﬁwa? PR MeOthsr gmeis SPJ&@“F%&‘GFWB"@ of thss

hahBn PR¥EHELENY 85 e diBE of BRI dapauyel | when perforat ed
and a reduction of ghe i nside pressure. The housing

can 'hirsmghe theames mgtdervied 10nd asmpiises cgpsate handeng mesitbets)30,
plastic thernpfaorm ng or al.un njum or,
3 ik Fenstpr SR o B8 soen Rt b 8" armpecrapntgs defined
THR® RANIEN g GRNMRES3 B33 Qah BY RIEEInt Ryvy @MY 3hitdMe Mbhanical
handl i ng nenbers and so the ejection of the capsule.

engigsmigmacans thah eanneneniang clhes plewit i, capsule ainpedngaainieipk Giraly
00 0 SRS I S EROL QU i
pressure in the capsule remains relatively low and, preferably, as close as possible to
the atmospheric pressure. Also, since the capsule can withstand the low brewing
pressure therefore the capsule does not necessarily need to be entirely enclosed but
simply held water tightly in place during brewing. This participates to a simplification
of the machine and reduce machine costs.

The brewing device comprises a water supply 32, such as a water tank, a water

pump 33, a heater 34 and a hot water injection line 35 that is managed through the

handling member 30. The brewing device may also comprise a controller and a user
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These handl i ng nenbers 30, 3 1 can be machine jaws or
any suitabl e nechani cal encl osi ng neans that can open
w@em7okase about the capsul e and can mai ntai n PCT/EP2008/§66946
in place. There is no need for providing high closing
. forces since the.involved fluid pressure in the :
ins e BRI AP HORYE o pets e pre sy Al & kgown in
th€ hRSK bASKRESSRhR 38 dah®c PHdBRERNE NbwerRhEFetule athhS Bntry
since the capsule can withstand the | ow brew ng

sigsr @rgmigeteon Membeotie(sutheasqapsdicts) goblkidelol anderwaisninldtyin the

need be entirely enclosed t. sinply. held water
N e S O S
coaldshenkd that délivens OfidlabRwiRehuRe Métkuh @6l Hph prasticPRmp may

costs. The brew ng device conprises a water supply 32,
hogyeypr Resprafoist decauanrE their fpRustnepand rglmbiliymad se Flse}}iﬁlnand

101, - . L 0] ' ine 35 that is managed through

“@ﬂgaﬁgn 1?%%5%%§§%$9§6gk$he brewi ng device may al so

c onprhcsterewingatet/ico nhagrfusthe canipsiet b nicand 3 éorlpoevitify dic

shown) to manage the beverage preparation.cycles as
seRhRgAl A AT CHQW E%a%%ﬂgﬁhé SaPuryAvbogs ik figusg, te

pePfoPMind88kah® 37 OXEhe AR RUGHSHEISsiAL of N HaRdING RéHBer9B0, 31
I njection nmenber 38 (such as a needl e(s) or bl ade(s)

abandtha ceysuter Thepetrafing mhensda peotdethradizh dlmureser 4 ahdsealing

P e o B LR e PRI
2PoasSSd e aﬂgﬁdfeuﬂﬁllﬁf%ﬁﬂ.gh pressure punp may however be

preferred because of their robustness and reIiabiIitY

and Iswpougeldy, imthednew natoperation shhoven idedupe 2sbeacesvialfinally
co-Ilﬁ1 %’fsgsr a?riv%v%gﬂ(?\ﬁ Wal% RN a}tl %{f%rpgév a%grrmrrelﬁeq;l CH%FE%S‘[%O\]?CO‘[%C

perforating the sealing wall "at*an overtTow [ ocation

mé&diart h&riRAGI PRHE B.of Asc Slewalrel Ashisguppardnt ih Migure 2, the filtering
perforating means 37 can be activated after closing of
walh22 padhde ionerfiowial 3 agpspagediapgy guhort istangp syfifisicntripecreate
BB S S LA A OHO IR VG P 0o
sotthisipBon"eh#taah @ebramayhd upsvard hetiapef therden2b btverhgapoetion
t he apert ur ntly, in the brew ng

ful].y apen.. | npor
th@ﬁépﬁépwagﬁzsmal%ﬁdﬂﬁ&eﬁ@t@m 941 cERPete finally
COMDLirSGorRld MUAL bl QWnYRldd o i fole@bnavEkd hOWIBRE! A Whule

5 placed at |east above the medi an hori zontal plane
is pfsett¢rbinghe besungdevis aldshe eqppalc dnndling rhirgoere a2, cleded about

filterin [1.22 d the overflow wall .3 are.spaced
the ey O BpaBien i REERE s el toite b Raprialy Ve SBbniea.
Ah BL &8¢ dpbRlire 2BaE Breaed bz hid pdrforithizased 37\hdt pardtulRe g
bound bg@;heory, to work as a sort of "siphon" that

scglarg walbAoné ist wishdipwia talleavs theaperture hpengdnQa thaenpesityade of
BRI TR R OFARMAEI. b 8P S5t Rl
watkr & hieusiifeend inthe wapdute asclhoVdlpWsy pAsaagPuferably, at a
pressure not exceeding 0.2 bar. Hot water slowly fills the capsule in and submerges
the beverage ingredients in the enclosure. The brewed beverage is filtered through the
filtering wall 22. A denser portion 5 of the beverage may tend to settle in the bottom
of the enclosure; which portion is also filtered through the filtering wall since the
filtering wall is properly placed adjacent this portion. The denser beverage is

evacuated through the interstitial space "s" as caused by the variation of pressure

between the lower part of the space and the upper part of said space therefore acting
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is inserted in the brewi ng device and the capsul e
handl i ng nenbers are cl osed about the capsule to
w@emrhimamns it with the sealing wall bei ng substeeit/ER00§066946

vertically oriented. An overflow aperture 25 is

. t ed th f [ 7 t t th
sBUETY fep oions Tiaestor bietaraan ebn Bl BHEOkBvRar o
thRREA &b (i€Rink el CARPSIESR Vet Riclk ln? & BRUpb&: It fidcUihdld

t
_injection nenber is introduced in the capsule's
in ¢gecdrenspee. andios cvegrated fosthe Ruerfionj apette 25n t he capsul e

I [y | f bl v
o R YRR RS R TR b uPb e

aboaP eidl3e of theasid] IsLEHTRIF gRScriclsuieeme kageprengittdbe plased dbove
the encl osure., The brewed beverage is filtered through
the e qfjthe kgl hgighel the onclpsuges fausrengiging o ¢rmplefe
S Ao Y ik BB B anl B I BB 0 0 Bevernag
frdm Ithicegrictogurval ticls favoerstartetttt intisidnngovak. is properly
pl aced adjacent this paortion. The denser beverage is .
evaclét é%taﬁ}ﬁl%u ng {6 ehslns? Simeansfo e talodisizacd Sabideine
thE Yo ddio¥@fol o ffd AEIRARSS %He%p%@ﬁl‘{&? oinDEF thO ¥R o RAE Wwhef the
the space and the upper part Of said space therefore
capoitlé mgwistiohed inythe bewerdgsi mpdndime, readyelor gstbrewinghygeration. In a

b i llso filt d al . h th

. s faingarti S st Paenfiad b B (SRR oL e sie
upperi cAreehoted thahe ditdet HowMcdre SRLhOSWhEeEbleed liquid is
evacuated to the overflow aperture 25. It should be

dispensad diregtly trte theveeiicad 6@ tups BugHod e lgrdf By aBirgethlow",

. pl ac ve e of the.total hejght of the epc re

i By BOE0 AP R Db PG Rlerkls® i Kbt JE LS D o Rbe PR SR rREE

bréwtd@liqiieidgdd nd@knédi@te A6Y pSia@entideuize §AS WHeA JeainPothe outlet.
conpl ete subnergence of the beverage ingredients and a

IngPsiarordsy S e b PiTeed FelTBSuRY Jaye and lokaral hesnasrd s s

i : t i nf usi u
IS LIRS RS A LA LIRS IR B
melnbéramden sdpaedt i ng t he | ower nost point of the

enclQosure to t pper nost. poi nt of the encl osyre when
the Ligtieiple of @85{%18& S chydisve ?@5@8 et rscompasses
diltERAVAAhuslAR BEiRUeRGoperat i on. In a mode, the

filtering wall 'I's substantially equal to the total
hei dhir igftarichghe nedrfswrveall 3 tagamt beperbiratdd bhianaybe pre-
"dhggct flow' can be obta'ﬁed mhzre bhe br%med | iquid
ORCECHPY. P BIFS B O R IRy St i t RE-Feergirent®PE e g7 &lp,
ap@HGreaMelch NS d1ick@®) becBmaddl dt @fet mAk@Néturid stz!t%a JTRROEapkiat
r

the outlet is arranged in respect to the brew ng
Frgshyipsseofdlee bavarage teeredienie snayisqbic dresoersd hpdiféarenupags such as

: t devj ' l.
L g R N P e
byl tat asadf an sp@aechd manp pivkagamhatdelRandikticagulenbers to

ﬁt\;%ﬂ@%ﬁ%%raggig&pggeqée%cvgitl?(fut Ehlgecolvlerq4u£1r?d 1\‘1[2 ghgnrtleI}l?r?ge
function. In which case, the front handling member 31 may be designed to collect the
brewed liquid as it passes the overflow wall 3 and travels down to the recipient.
Another significantly different variant of the invention is described in relation
to figures 3 and 4. For the sake of simplicity, the same numerical references are here

utilized to refer to the same technical means or features as in the embodiment of

figures 1 and 2. This variant differs in that the capsule does not longer bear the
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The principle of the brewi ng nethod according to
figures 1 and 2 enconpasses different variants and

weouwreal4iences. For instance, the overfl ow wal | PGI/RP3006/066946

not be perforated but nay be preopened by a pre-cut

overfl ow aperture. The pre-cut overf]ow aperture neans
ol PR Tt ions ST Gt SRR At SR B SreWir
maehMe aaisUEdung iBh aRh Afmp8e | AR THt RapdulestiNesdrfontl&

beverage i ngredients may so be preserved by different
brergmgglesige hutmap e sagaeded b gaivarw e dargs s ganicrah bgewing

r§99heg oHtugﬁithat is unseal ed just before brew ng or
I’b§11%§(ﬁsg:6?'an airtight over wap package that

encl gesptile caaasit@nprifencapdibe domiroaled ®ydecup-shaped

concei ved wi thout the cover 4 and its channelling
houging 2l gad aispaling) vl 2ascalingly attpghsd to Higd@rsing fRemsamls plong

' Q L. qui '
BB NS ORI U Y UL AR, o
thatdaippivénisly Aot ey haisigni Theartdsyreds pfederebily oxggdnafinge ik

the invention is described in relation to figures 3
may,epmjain Hyshadpert gassug a%N?rM\‘?Qiqr@?t- he same numneri cal

ref efRNARFIAT R all®d Rerlihiphit 28 the ek flo@icvic@ ahD AR AME as
technical nmeans or features as In ghe enmbodi nent of

reforgnee 88. OndhelsizfacT bl 8, faaing it sedlifig wald of thetdapiuld lgrovided a
1cagsul does not |.on ear theaverfl M/mallfgndbfhe
PR APEIEHEARSICTIRE St MEY RUAFEANE PR 4T PralHably
difFiBWed dcrdBCh R ace Tk SubsRSHANBcdvRrtat M4, MR Rikfacd OMRE
cost capsule and a nore co brew ng devi ce but may

npl ex

scpleng welhragd greferablysivenitont 3@ o 4P0 s of the sgdareroithe sealing
i n I nci i s .concerned. The .ca le.c hus

il PSP SRR R SRR B, M

vitial$ o Nthedolto@nd tike GREsuitgo\vallc 2Gac@ddn sTUhY dé@istasorach of
to the housing, for exanple, along peripheral sealing

the fgagd Jiguidithal sslgp imgehaltomad theserglospexi bl e
punc Ufigy eﬁf@%ﬁ@ §, tlhg Aeth ﬁ‘é'[agt:‘Wftﬁ’ th%I c ﬁs%?e Baﬁ%ﬁlgced

housi ng. e encfosure is preferably oxygeh free
batmgenabaitvad capkliladhediignecmbgasd0slicdt ths bikd;indNEQi @ wilOthe

The,overflom;ggLL is here a parf of the brew.n deYice
PUBRGITINE PHFSHREY SHDGIRE P BRBHERVERIORHDE HliBR SyTics (BAllgY an

ea%)f&.iﬁggl_etiﬁ’s%rt‘ftﬁlaihitﬁé?dé@éel. 1 Jaﬁﬁllé: @eglsdél_l_rﬁaihﬁtirféﬁ‘?f{ %)Qt%gb@fore

urality of puncturing nenbers 39. ese puncturing
clorergbelr the deacpbefimr aikhylediokting hstead3 Heengsging its pefiplowal edge
2that subst nt'a}l% covers at |least of the surface of
AR chIoRlY JHPIatdn g pref erabl y over about 80%to 100

% of Fdribeevpirp HRCQpQflc tthebe@dhd MGidak blosdPddut the capsule which
i mportantly, the puncturing nenbers shoul d extend

caygastthepuriciure msmbered Mo dupetise the seabiag bl 2orafdhe eapsule. The
R o FRARERURSH OB B MIE RO .
ar@Agtrasiticen form a filtering means sufficient to filter the brewed liquid that
leaves the enclosure.

The puncturing elements can be selected in number, shape and size such that
the filtering is effective enough to remove the turbidity of the brewed liquid that is
released. These characteristics of the puncturing elements are also chosen so as to not
create too much backpressure that could force pressure to rise inside the enclosure and
negatively affects the quality of the beverage. In a preferred example, the number of

puncturing elements is from 10 to 100, preferably between 20 to 40. The puncturing
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As illustrated in figure 3, the method can start with

t he capsul e bei ng pl aced between the two capsul e
whamdioings menbers 30, 3 1 of the brewi ng devi CBCTHEPIN06/066946

t he puncturing nenbers 39 being sufficiently away from

the seal i urface to all ow easy capsul.e insertjon
TP SRR B HS LRI T A 82 Rl Rl ok PP o 1
mRefTaE %ag)le Sy Rhichheysiicar s@ﬁr@@w@,ﬁ&ﬂe@pﬁﬁaﬁmaﬁiew

system 310 engagi ng |¥s peri pheral edge 24 ‘as

schehhetirewtd Jiquifl icas therafeng befdieras wivery théerifegssudaged by the

tnh ri;Jlrewi rdaenVitﬁe iracl otseaclj about thg ca Slf| e Cglhi ch
PUDSHCEE MSRPeR ey RS T QIGGeEes GRLPE PR THHRCL WA ng
in\@dtitiaPépaed "d" peovdddashtReenTthe paetitcd addliap waill 26hd the overflow

puncturing elenents 39 and the seali nq_ wall in the

t

wll 38 of therfyewing ssyisadaning:hp seabingwalk36. thae iersti sBace can be
e i Ui qui

pELCREY Plhcrfnd lnehBlI A, PETIRRAILAN O b0 Phn g SRS ch e

3%umiyeovidslapecpavist @trangemuioftiataptiie hhndlingrmdngbdrsand/or an
ef fective enough to renove the turbidity of t br ewed

abujrBRt graepuplar herdabsian. heaenedlinudiat peos edfisranar

spRUNGENHh T &LERBALE 2AdifreAng QcrfRAI&RISH (BS Ao IR depending
create too nuch backpressure that could force pr egsur e

ont the spesdid dessitheot the beavadddsyareamhie evagedted/drqughfthespase and to

th lit b I f d I
S S e R I RS
brEw &S B ABYthBE bWaeM defn¥ &dA0in aTheeRYO BbW dhBIt] 266 to a

section of the elenents can vary from0.01 to 2 mm

bayeragepulbit 10 end ¢angin 1@, gently dispersed The dupeipilewmyp [heverage to
thg?{lﬂ cal, cylindrical, square, star-shaped, pyram dal,

et & The brewed i quid can therefore be filtered

bet weedhdrhientdirhdrt @8 tHerigadngidn Ryilleat@lmattibn e ARIFLES o

and the surfaces of said nenbers and be so rel eased in
105 Ahpsetfeguses; itpgratesp sreant of the beygrararapailod der ¢apying out the

ing wall 26 and the overflow wall 3B of

mgﬁgﬁgftgl%%%ﬁgléﬂ\ln ce facing the sealing wall 26. The

i nt EFlxtbevempe syauke 2cambracpiarochebmdrd30 fou et taininggpricloe more

wal | 26 over limted |Leng of the puncturi.n
beypiage ereseents, ﬁhﬁ CBYPHS 53 B iﬂ?@ﬁ%g Qiegﬁ?%la@ﬁéﬁg%-ﬁh%ﬁe

sh6@P$4he al?ﬁ‘teﬁh%%u@m%ﬁi 11Qal A8 RRWESROLhdIBA e rmetically
pl aced there between. The brewed |iquid can be so

andotillectvedhd purpbse o placcevcrfiowughl as vall e skplagedddier . The

different vertical |evels of.the encl qsur ependi
cafip Fistehadthies Aenudis 1RV h e Braiiu ) Bul REfAdAo me
pepR&H Bl Rt dTRUBRSIHE 1S MRS BordidEkid Pb AR QVAE iAW housing can
aperture 250 belonging to the front capsul e handling
borapdsey guingTieldingeswsg fitiiagpril any condinagions gragbwnwar dl y
in ever fl nnel 0 bever Ut | .
110 IR T A0 LS R St R AT LB oF hogyreta
makrifieyedoagendtdnt er&fipSuitable materials include, but are not limited to,

plastics, PET, aluminium foil, polymeric film, paper, and the like. In a preferred
mode, the wall is a flexible membrane made of monolayer or laminate with a gas
barrier and oxygen is substantially removed from the enclosure during manufacturing
by inert gas flushing or a similar technique, therefore, to maintain freshness of the
beverage ingredients before use.

The lid serves as a support for at least one puncture means or puncture

indication means 8. Indeed, the capsule comprises at least one puncture means 8
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Anot her enbodi nent of the invention is illustrated in
relation to figures 5 to 10. These figures illustrate

wa2omaniant of the beverage capsule 2 for carryP@OEP2MD6/066946

t he net hod of the invention. The beverage capsule 2

enclos re 20 _for .co ni n or mor
PopEPRRL G B BT e LS YR SereinGhko 2t ie® HaphaR pipriow
apteff@reElﬁ mhﬂng)\tval@ Iﬁ@lﬁk?x@%ﬁ%d e§£}ﬁi)1b sBovin 86@, fclh sfuer i ng
wal | 22. A sealing exi | oses t he shel
conimme@t hwwapunytuamme@ﬁsl 8A & Jde mhed fm ATY) Qencmﬂretnhféms on the
cagsaLb% mﬂ?‘é%cl?rn%ehaé)lpa e\r% n the Foll%x 1r|£Qenssrq%tloanlt grat 12%% lﬁ ?earms, it

nprises

en@bles phgkahe EdpRult hraﬂlffesenabhaﬁmedlsh@ tHelt@cwiigirpdedim@l and s
42 of the housing 21. The connection between the lid

Prayide Rius Pme@ﬁﬁced@ thggerst Bythg handlge afdhegapgulesnap
fitty u%%r %@%’?ucte A% El'i‘Sﬁec%Btaecir h&nﬁgﬁ il 08

mall ari senl-
tha ma:drangulajlermteeresaﬂmngahe homﬁmm&tplane @aﬁsh%rbgonhe cauret ahhe
I's include, hut are not limt

i d. t t ,
ur 'a%%mﬁ%t FFFsHIe 1s PIaFsAaoPEration 1 ﬁﬁ&fmmg 9%36?' ﬁ@
| i k e[n thid p?ef&‘i&f 1%65@ Qhempd%?ule t Pf’i@ésltwb %el’?esf(ﬁ%ﬁééﬁlv@ly

menbr ane made of nonol ayer or famnate wth a gas
leﬁant@FAémm1Hyygénn¢pwsmbsmanns&AJ&Baemo&Halkwgmg¢mabt

GBS R st R e VLDt Lo ISR autealeh R Bor e
seﬁlﬁ?séme@ﬁl d $ppRsQENRLADEhEN T BEHieNhES REMQrRBribsSA, 4 8B,

serves as a support for at |east one puncture
41rBe<afrﬁ§16b1?uq@que mgpRs 4n|dc$m§13mtlet$, e @tascd sympgiisally wid respect to

 GBRRY pfin® BRI ingh s B3ke RS BEME HIGTRATR |

abl eTHeompih@dusitagtofls@@stoniglradive i tlh@tWha pgistiraanibg sb he
sealhngwmall In the preferred exanpl e shown here, the

orteasen &ve pAHIIL eYetglions L @boivtd SRR aﬂ%ar@,&lersteus fsditsingd
in{@iord YR Iﬁy&ﬁ% Ef t‘ﬁ? 'EF[?S R i3%hd BEHAPTH Bu tllle REGRSe Ferles

appar ent oW ng descri ption, In si
coulel exeeed twoe pedidrelsly tan cvsendrhbercags for ensltamcd Ifchfreeledfstwhlch are
brew ng nmac e .an s

orientationsg in the hi I de :
grﬂ%‘é‘%&weﬁ B degrets 98 Strdanharroa e i ?fPu Biferepigpossible
(H%%E§Mh§nuﬂgﬁwgyﬁgture means are p03|t|oned in an
of f-centred arrangenent relative to the nedian plane B

repfﬁsempmﬂgﬁnﬁerh@nmx@maéﬂwphgmeﬂﬁﬁethgqnwaiMEnashmi

nt r | th l.aced
aifiitsisEs foFr SRS Sl dniorls o Grtsciiy R e P e
bk & ThE f1t8DEI cdrhge AABIS 1% ﬁ@%fth@@@oﬁﬂé@u&?ﬁl’eﬁ% such as
(respectively referenced "A" d "B") of one puncture

weoldiagsglging. gBpatdnoer m@qbw@nﬁg@ pAripberalstapped pRrtiasadhof
th§ g{)lltls%zg qﬁane %n%?ﬁ%ﬁegés éaﬁstrugteg tﬁlo%ﬁea %fe? ettngf E&E%hglg ! dplltldmg,
bue aethhrﬁttd?tewo, plastid &it, inotHvedven tpbejeﬁtw pSBHpT1cBA, po‘H'eﬁhyl&B,,
paper materials, and combinations thereof.

The beverage flow conducting means 40 can preferably be positioned adjacent
and outside relative to the sealing exit wall. As a result, the capsule can be oriented
vertically, e.g., its exit wall being vertically oriented, in order for the flow to be
directed straight down to the cup via the beverage flow conducting means and the

beverage outlet. One additional advantage is that the capsule can be "direct flow" in

the sense that the beverage that leaves the machine falls down directly into the cup
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41 B of said puncture neans and said outlets, are

pl aced symmetrically with respect to a nedi an pl ane
w@amgiosmy13 hr ough the centre plane of the seal i PQI/ERI006/066946

wal | . The mai n advant age of such configuration Is that

the capsul e cal e SO .Ori Pess
s FRRR R A A HHRaE 0! G st ISR e Cross-
coh@@hihdtiodtdndGedRe@tlch®iRgand pl aci ng of the capsule in
the machine. O course the nunber of series could
excederording trredspeciiol Yheanvenyien, tha @beqtureunwns 8A, 8B and the
belagr%t‘gggg ?ete % irjﬁ& eéglc érgs%sggétfvggaélﬁ ra,?r\g f)?% s1‘[ewﬁ”centre9 sites
remlfva‘: &y BB eas& AR ®bi getsadlingnsitiwall (hﬁénmﬁljﬁ’e n]By thEHect that
capsule further conprises a filtering wall 22 that is

the hecarpedprics the coRloswredt aprapeiaatedy ﬁleﬁ\}@leﬁfd’qllﬁeanéé%ﬁ\’%ﬁle
oS b RSBy By B ALV GRS U BB alere

cosbifiealnldeaiagenie cliat die cpanis carslnmhl baseleh divegicaDéridnigion for an
.snapflttlng gr any equi val en peri phera

iMprRYsAEHEE AN RrpRrogce it ‘i"ﬁ gofo ey ée‘fqﬂr&eémo RFW-
can f
e Iﬁ}glfe?ﬁ)'ng ’ 'yc“té)gltlé %ngté tfe(f?n%eg(élytfe:t)é’ A Y8 aEgt(%ega{d?ﬂg & S capsule's
orpotatino Ve thehodwieg tdevice, rhabgapemwrmed ctowny@tdsytb eclegse the
aper . mat.eri al and. conbi ons there
beBBOEF ARy D A R B SRS TS At yvhigh the
bR isABREscAHUAELIME 0RO 0QULSItRA. TR dbANEIrAt®n dMables to orient
sealing exit wall. As a result, the capsule can be

the eapsnlcad theemaghaegd suyh that ghe beverage jéireleagedlin bétrwght downward
ori.ent ar Qv Low to
dlrﬁﬁlé% ng% %tc}lglthlﬁ fgxadurmg o d? cet CoL\jv v\v/ﬂwuﬁ ﬁont%ct \\/}\16191 athe machine.

f | ovinagireeatd Apdoaan ﬂo@%n&ﬁ&n@@ﬂ@hage isodhbtedtby tﬁmevo series
addltl onal advantage is that the capsul e can be

l%naP e Ap avpsultnthe Kenstapien eihe canteleteationglézed pag less costly
| eayes the machine falls down directly into the
upvvlthout touching a part of the machine. The

benehs mreapsaeuaﬂ)arl}esmmaﬁ tfgusy Deise ad eapstﬂatcam mlsa bd shaped to

reduced .cl.eani n According to an aspect of

promoieAndgpdicatn i e yegr pRa glirggliong rgﬁartwﬁénteé%‘?@wg
deRtde! BrSndthfde, dhb BapNu ERIREREVINE] WitR Ltﬁ‘@f%ﬁ Atd t¥¥e having an

opposite off-centred sites relative to t e centre or
axpdl alrséanige bf antlheshseer tramgV@fxal distwaict Varwlemeih dsuatdeasBynet he

P u oﬁglh%tgté f;nge"er clgfao‘é 2 AME AACUOBHEE Bhstantially

al&ﬁévtﬁéaglgl guthet at approximately the | owest opposite
poi nt of the capsule, the conbi ned advantage is that

t he E@awpelr@:@ﬁar@c&m ‘SBecaaitises fwasiviaethiassll nschamieadt i on
pe]xti%ga %ré n{g%e%’ ghe %\éﬁt&%h? tnﬁe %Igg Q 6 @ac drjfl&ﬁger is forlfned

verage F ef er a

oftone r&ivear pretiowhpes $108AadSBiBiegtie p&tﬁhdhél eeso6f thbéid. The tongue
capsule's orientation_in the brew ng device, becones
Sugeorbﬂrart dndlegus SRARAF 88 innsT ﬁ@k%&k?eswfﬁ@enﬂy large’to create an

overflow aperture of sufficient section in the sealing wall. At its attached end 813, the
tongue connects integrally to the surface of the transversal surface of the lid. The two
puncture means and outlets are thus aligned along the longer axis of the lid.

In the inner recess 81 of the lid, internal portions of wall 820, 821 are provided
that run parallel to each other and on each side of the puncture means. The portion of

wall 820 extends inwardly and perpendicularly to the recess 81 and comes proximate
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beverage in a direction that is substantially
orthogonal to the direction at which the beverage is

w0 edogmsrds out of the overflow | ocation. This PCT/EP2006/066946
configuration enables to orient the capsule in the

chi pe su that the beverage s rel eased .in

o055 s Bt AB R RE H5% BRTIG T BoRHEP B Oro R o the two
outRSQH A, BYB AN oftick &Cforth ! tRWMnn¥Y dHABK 40 QRBH A o%glﬁmng R flow of

machine. In a preferred node, the flow conducting
brersechEqui@ fiogn dikavedlopyanchara twotsgespeesvequtlpt placagrmpposifgson
thahresult, the construction of the capsule is
?agionalized and |l ess costly to produce. As nore

par tFigudednl sfiowh harcapduld h@Uusirg of shell 91. Thhparticaps,uh€héaig can

al so be shaped to gronnte and indicate to the user a

besfarmedof thermaferarad; blovws mpuldpd ey injestediip plasti suchras WPy a PP

o i ne . . :

o o g e b o R 1 E AR R bt ey

drafn atvetintuhansaten Bdahm goyinar danidatewlirs Rousirtghtes atpeliplstl rim
one puncture neans 8A, 8B and at. |least one outlet 4lA .

24P H@dprag SansUBSPRHIYS |a|syb%$15w&ygﬁ Seéﬂ%powiog P&We‘@?wh

cah MR sBHAEIHCalFRAMAI &€ sn8B RCIRE/SERalcWPhSRIVENY- D kREE Step
mechani cal perforating nbers that are better shown

23 in conggived sadalinoward ©aibh rimefviemg sstépromeceiof the didter wall that

resilient ast.i c tongu O.made. jntegral with the
cep 36 poti pra@hiiniee ophBe T higds SRaGaL BrERh Pt Wil fGacptn of
th€5®@p Befehd@Bn kNBIckARk be 118X dtcd Wafllagll @AthYcInBOOSS the interstitial

create an overflow aperture of sufficient section in
spe¢retogeayiilntewsibon cfect Fer instarashig [Bigr wall 3an range fionylié to

nnect s | ptearal | o.th rf 0 he .transversal...

1 S Sik et MeREbM X echatdS o HEREEEHES sl RehAS ThR By
spatcErahfdsSof dtong08do 3l5afe. t he | onger axis of the lid. In

the inner recess 8 1 of the lid, internal portions. of

wal |Alghg reagof thehougipg\theywall ok ie hoypng sameqraprisedt r@ighyg zone
2O A on a2 i REE SR gL B8 ARG o e Mid FFe capsute
Tipanperediont isasol gontavddie reeses sodpitssandfocases the injection device

roxi mateto the sealing wal|l 3B. They also preferably
3§ 1P PYRS T SO tR ECTBICIRPY §|Yto the two outlets 4 1A,

41 B 1 BarPbdRStcd Braf @F Pubibre HOSS c%ﬁ%@éplé&d%%&% uRdture

~guiding the flow of "brewed liquid fromthe overflow
indipetianumennsofor instanes pe bpstvae hotd movidkdthecghpgho b thet orplaced

the.ljd., Fi. 0 t.h le h i hel.
sl o pUrEbF arome He st B G RR R Bee Feforc oo e o
thé embBd@mel OMigeli ded or injected in plastic such as PP
or a PP lam nate conprising an oxygen barrier or any

sui tibites 1 bl greaerdo thyl rawmedroesss ackislagedampchanasyisienueh
r.alum~u I - l.am nat v IR S
BT T RO A Dl o LB o o e
capQnsin thubeeving dbdtaindcbalel yei hidke Sgatdnnth RBILILH GNthesd Bgures

in\QQllatci:(IQn to the convenience in the handling of the capsule from insertion to removal.
An exemplary of a brewing module will now be depicted in more details in
relation to figures 11 and 14 that represent respectively the insertion and ejection
modes of the capsule. The brewing module 3B comprises two main capsule handling
members 30, 31 that cooperate in engagement to close about the capsule 2 of figure 5.

A front handling member 31 can be fixed relative to the brewing device (not entirely

depicted) whereas rear handling member 30 is mobile relative to member 31. One can
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can be sealed the sealing wall and snap fitted and/or
sealed the cover 4. A small step 23 is conceived

WO 2@7akd4ys i nward to the rimformng a step to PEDEP266/066946
the filter wall that can be sealed or otherw se

flat d | th t
e e caEbSBE sPuien il Tgn: PRECEHRLRNESSoRRE FRhe Far
mébdratxcdadk bo@N@uRIbd MEbikO MThE ‘ﬁlonﬂﬁanﬁhﬁ hféh%lsﬁzist u@dm%
e

space to provide the siphon effect. For instance
m$qrt1<vrememl 320dhat cpaligéo Msehile.capsude . the hrpwikgdedses. Means
sHRb P i P PepBReufoind 88 Wb Brp TP ol of
tht: b@sm%ab eBfagk hiec MO 3TThe Edpeulealic Wbt dah®ec RRERIyGartan
nprise a ra|3|ng zone 26 that constitutes the
towmdeté@ iToRt hangling megiber e MARTS fuBTORESSIBeLY PHEE the agsylpnear
tht SEnCRARH ErmcBE: SR RO LR RR S By IRICARGELY BRvidin the
ck&&eamdmhmngumeMHEHOaimeBmdanmbanmnqmnaﬁshdMMMhhgﬁmnmer
at the uncture nmeans coul d be repl aced

&0 éeﬁaH’&F‘é%P apHORRSARLSTLCd Bt A [payes pegion ﬂree%@t%
onﬁ‘@cJﬂ)@ul@ tlﬂfs%ﬁggg'ég ah REQUER pbin!drthdhes g s pl aced

strategically to guide an external perforator of the
br evinrige trenti teedling membyr is ipriviidad a med¢haeicelnpebi¢rgtthasfis

fiqure ures,11.to 14 r r.to,the. brewn
stign Y afutigdhfupER iechtiel S Couhe phmfing HES, Trosy
médhahic8ISpRhdrQad Be adddgiard\aah 3888 mbhR suMﬁ&stélé‘cﬁﬂomechamcal
arrangenment of the capsule in the brew ng device

solpaeiskre cevien any Feui P paimesans (ot sedven)i tbat cap mave dlee m¢@}1§ﬂ@gl
pusﬂer b% 2 ‘éu%c? %})rrr‘ﬁthq}ﬁlé()élglil ﬁl%rbvg 1n$e ggr%on Mrife Aﬁe&%ﬂglﬂ: rltg;,heorf1§ g

m@mwcrig tWo godigod; b lfirdd @Wref@&d%@it@h%ﬁ ﬁgﬁremqna v&ﬁétﬁﬂhb $reb Rnd
relation to figures 11 and 14 that represen

3T2ed lascpyshen iy kﬁmélwaﬁim therrapstde wheephaesd indhiedevage anda
SIR R TR AR IPELE 199 ARG ERL R o e

1q@agpgmnnmhwam;&lose about the capsule 2 of figure 5 A
r 31 can.be fixed relative to

f h
b: 2 lr?gr%ngwggn& g @rn%q FUNRFISGR pNETERH 5%@%& ?1@3? that is
suhﬁmlldllr}‘/%oﬁﬁmnta}? 1 ﬁle@ﬁal beol BkabpNf. rRc KB imdthdes at its

One cannote that this could be the opposite; the front
quBnbﬁmwnﬂmﬂdmb@ummbmhbxé%dhuhanbedbrnmnbemaﬁhmpdw@ﬂe380

bot h | d. ile. The f h
s aregst 5 SRS Forl B 8En et sost R e HER r e G f Ripysd o
glSRPGH 8 chihcbR (K h BM@bHS\(h&&hoVE RISk 20 (1A SyAem of the

| ateral menber comprising two |ateral slots 320 placed

beypragadevied. dae bpusime3 st &s pneremia@g%nqlhleermhnﬁamcms 301 in
l{uhﬁ 1sclgg§et%l g{fﬁr g‘eain{L %%%2 Qﬁat%llakgg] yﬂut?Jl aglﬁtggsrse %Y%%/tg*le
badk bﬂgletsf@p%ﬁﬁiﬂ@oﬂlﬁa tapshie vflﬁdﬂnﬂoshq;’hé lchrigd manber as

¢ aps#ﬁeeregrrlgl%gﬂ?r?gsrln\égbgr ;Oaéelnsbedn?(\)l\yedba){ongr;l glulbts%elmnally horizontal
path by means of a toggle lever system 9 that is not going to be described in detail
here since many different mechanical or hydraulically assisted closing means can be
envisaged by a man skilled in the art to move the handling member in a closing

arrangement about the capsule in conjunction with the front handling member.
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device. A retaining neans 310 is provided at the | ower
part of the handling nenber for the capsule to be

WO edodiosads i n pl ace once inserted in. A lower pRCT/EPWW0€666946
the rim24 of the capsule thus engages an abutting

port ang 310. the fro handl,.i nber is
P Vit 12 FHEth e aptleteenbs Ty QoDRen e ek
le Ve ﬁgit@&l o thﬁt%t@é‘ﬁd@ tRRRH b REsP 955&@%%& bRbwihg @cHansd thE rear
he nmechani cal pusher can be assocrated to an
N%@tGH$WQ@GWEGW%C%h@mHm§Uemeﬁmﬁ@hé%hanlcaI sol enoid, a
cam Ient ans_ (not that ca
f he I?r%eﬁ anllsg%hepus hand 1%%Elem§l13 TS 30|, ?ﬁﬂ’”‘% eﬁ‘n ﬁlos%cgabouy fhe
capQa¢ hidthp @Epulis tﬂg'htey sRoRAN &R it ed rin524 hddreealalcal
In two positions; a first retract posrtlon of figure
pusherj3{0ihacityated an theelsployed Bt tOthé B HpeT puicluspmeans 8
n
oot SAE MRICPBEHL EolIRTTREARRS Wk g Pt oBany
mimeH@mWh@anamﬂﬂahhmeemgaﬂ&&nbaenmpn@mhaumdmunaxmﬁamas
e rear handl.ing nenber 3 r|s housi ng 300
reﬁ%?ﬂﬂ@%&l%ﬂ% CEHAL esapgt}b@tfaﬁt ﬁ’éFﬁ‘%ﬁ‘g% %%ﬁt SR the
brE\bﬁtgsclaﬁ‘ kartZnd lefld Ee{heoeclﬁj%%féh% thg%pmyﬁir '%gevlflﬁg ltﬂé‘iﬁgre@fents
bot t om end uld 1njection nenb
asmeembampkmmﬂhnce a sharp needl e 380 traversed by a

u ond t 381. At t rear of ere an
rrentB B [t ARG mretimens - Bnrat pugTog Mg s
refridibd) v HiAPEauSRANO %aﬂshl’é kede El@glﬁ%’%uﬁll@&l babkSHABRIB i0arf B8 down
beverage devi ce. The housing 3 has at its open end a
bx&nﬂﬁy%mﬁbqﬂﬁﬂ%ﬂedrecess 301 in which is |odged an
ann e fl
aga%lgltlre? Eg apd, irl (yfst??%tﬁ htggr VI ggts ott tﬁiaapsyl toig‘theginven%%% that
is wrﬁi&u‘éﬂ@@b@grel\xféd@ﬁﬁlelb%ﬁlg%}tldﬁb@”ﬂrﬁﬁbntﬁﬂﬁdlhltl‘ﬂ@bﬂéﬁ/ﬂﬂger
30.can be noved along a substantially horlzontal pat h
mgghinge dAe geyera] breyyge erneplerrerpms dha enterpgtn the mMetedgsi ng
I
o P LR R R R chrlISIiE 2B DGR B LB
inpedentsits &g bd:m:yl Bherarlskid ik ddmbrcatel dyand trimonimakeshicie 1, a
handl j n nber a closin rangenent abqut the
10&1%%1;1 &7 a %H]nﬁllhgtt?fdﬁal 4 Abefler naraRaiserel gplits the inner
dﬁ?rﬂp &f thE'SHélf 8 44 p%ﬂ@vtﬁe Lo s'h?eaz{ndl @ib@bl‘ld@e%ﬁg@ %Bll&@mg

being di splaced by the toggle |ever syste
vodune AdlsTedvigor ¢vadl isploseal pobitil nms difont the thyp ew/brgtouhe widsef the

d th f ot Le. b b t
erf By g M Kol FurRBEH efuniS e Rt iE PRgohhebbf B e
thdugh RRVEIR EEMR: 16Wes Rdll 2h Rl bé aetraa@fs[sdreo@nﬁt fsheagrRRIY IR
Is tightly secured along its stepped rim 24, the

rlm@éhérﬁlila:ﬁilell Busher asa%ocrirgplag,twﬂémedglumgtorﬁ soribippigrsgthereof. It
o%ﬁj s& onovte?ﬂ(gJ r&ug‘tegl%{%ﬁs%s u S lﬂﬁ#fn@tﬁ%‘?ﬁ@sﬁleﬁ ?@hﬂ?‘t{t{l?‘ gﬂter

Se a res U
angdedvien gn W@érﬂo‘b%pa@urb as4linl ¥ region close to upper bottom/wall of the

shell 21. The overflow wall is spaced at short distance "s" from the filter wall 22. A
beverage outlet 41 is provided in the collect chamber 26 and through the bottom wall
27. The beverage capsule of figures 15 and 16 is brewed in an "horizontal"
orientation, i.e., with the bottom wall and outlet 41 facing downwardly. Water is
injected at low pressure in the enclosure, preferably from the bottom wall. The brewed
liquid flows through the filter wall 22 and is forced to pass the overflow aperture 3C
to the collect chamber 26 then down to the outlet 41.
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punctured with an overfl ow aperture. The nechani ca
pusher is then noved to its retracted position thus
wo e@viosy13 he aperture fully di sengaged. |n thePEEEP2006/066946
step, the brewing can start and fluid can be injected

int the. i di ent | read
excpl Sta T P15 QB Ao ey AR Ao BB RS iofiefencd to
bd bréwed Ad@rdifdo thaRHIADMRMRSENtioR. TRE ERREIB Posshlics the same

causes the capsule to be slightly pulléd back and thus
feptpres am tlfeaﬂap&dmﬁﬁgweglfamct 16 exsapiibatdl sedededangmiag @hf&@

B 4R b BB By 8 S LR el
pREbNGr BRSinirb@Edn 'oh@kiatd Mbadlé Wi thie dréviiag lAEeEve. Mhe weakened
machi ne. The general brew ng principle remains the

zogg fn Ba pwstﬂmarb?héb@aamiv@afﬁfﬂeé by thoyeozglgsdpireduced therein.
o ”Hflg&%é 1@%@@ elR%ﬁ‘ﬁt@ ﬁgth%ﬁ&}sﬁbfé' holtfieRo¢ c%asufé%a‘%

ingredients to rewe enclosure 1's derarcat ed
debigntdie tier hrawed hmtdlﬁg‘l&i the 2dneral ﬁrm‘q)@ﬂe othé in2éntaord Iiathis
transver al ly

inner filter \ e filt wa
enahdiment; the oyerbigy w%lfweffﬁalﬁeléP %%TH@P onghthe\gtpfetls @Sld% He
ca! ﬁﬁé Ol A gelﬁalﬁse%%nggﬁ?foqgﬁfe%l dp%%%a?gz%me%n%ﬁe end

he filter wal is placed so that it from t wo
setiopY dlahe Gmnehatsl thé upmae serfiadeod threecapaule hatonshigtedba seerflow

i [ that t t th tt b
anpttho i B soGR (n BReEpRHRE SIS ao e @RS BreSisogass
mé?ﬂ}f Cdtads sBEH 44 t‘HB oh@ Alustrdted@td AENSdmbR. Hag:, Eﬂer@agéhl@flasteﬁle

el 1 such by crinping, welding, gluing

mwtﬂéu Iﬁéhm%hqlh%}(b‘@ﬂh itp foott@nmaulls?elé farmiog éh‘tef bcéwnmﬁ the3c
cai)su[ef% arnd €30 (2 %e%a ragl:o\@e% Béd ﬁ?lls tsﬁeql 3 I?i%llmlte({] E{St%v%nvtolgglest ‘tgfe

€S an ove ow ap

pl@lag serticallypiencdoldring wel 22. (Ifhetuli]ectﬁﬁlﬁiﬂwa%r in Tht€enclosure 20
overflow wall is spaced at short distance "s" fromthe

th% qopEins{h¢ mggezhenAC@“e%%g%d ojteitaer thropgh sheysoyey ZHekinwhich
ﬁle Q:gqug Bre%} uﬁgt%lﬂt?fje ﬁlgrﬁgfé%g of ﬁh?m%@ttlflé; 5%\115‘2 1'0 g m

beverage capsul e 0 I gures and reme
thamdébobommnlal orientation, i.e., with the bottom

[ d | - faci d dl
i ny JEEBES 3 andar élﬂé@%tgﬁ'a&gw %@%M‘é%g@%ﬁéﬁlﬁ Byt
coanéHi‘ﬂl& Hﬁuﬁ?%kﬁﬁhﬁ@@)‘f |pr c?}— 1V@fye(Y&%aL1hg Hia%eftérgwse tr@i&b‘t@%ly,

ilter wal forced to pass the overfl ow
ihapaﬁhanea3ﬁndpomma)dbbbe@xbchﬁmﬂamﬁﬁgOfﬁenmp@mnwmmubhéa

tlet 4 1.Fi 17 and.,18 il| ustrat her .
tr§b g Bosb T2 A e A ey 88 5% ERAA Potiaea of
snagiePA iRt ta@d thgdrethad 1ok fﬂt’éﬁn% Meabel 91Nis AR TaRERE €

ossesses the sanme features as the capsule of figures

tu @aramthreomzél@r diameteriand sebsismtially eques hejghtas tbehalﬁer body.
T} 0 ARBHAC, S SLEHDR 3850 L HBEY bORRILI a0, bh
nonfok el Uleimt@ﬂ:dqflas&c \Cetiear alwmzah@uoﬁ thidieo (OTeMbdV@rage g edient

ﬁl-lrshtﬁe 1nterl1<oer of ghe third tubular portion that so constitutes the enclosure 20. The
outer body can be sealed on its upper and lower sides by respectively upper and lower
lids 261, 262. Owing to the smaller height of the second tubular body, an overflow
aperture 257 is performed that can let brewed liquid pass after it has been filtered
through the filtering tubular portion 22. Of course, the lower lid 262 can be made
integral with the overflow wall such as in injected plastic. The lower lid, overflow

wall and first portion could be made of an integrally moulded plastic as well. The first
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zone can be a plastic part that breaks when forced by
the nozzle's introduced therein. Figures 19 and 20

WO bdoastxes e anot her possi bl e enbodi ment of capBCil/EP10h&@066946
is designed to be bremed according to the genera

pBi B gt e Rl ¥ i SO st e

poisiblel ibdRrbdIR 1iI6ARSBA if thelBPsiiNe sk 'tHéSwﬁch!afn be
enough to | eave an upper gap 256 between the end

mtsf@d:ltors@ At (b uppes o lewies ceatm@ of the cegrplerthenyeh élt,e@npﬁr enlgwer lid

constitute verfIOM/a ert
GRATH FrsPoPRES s hdteitd 2B RGP ol S a8
breRedPPREEC ”Blﬁb’béﬂf@faga RErs pSsiblly BS dispers@ ol thel Szlﬂsﬁle%%ﬂgﬂmy
this exanple. Here, the capsule has an inverte
suipllp Jgsation heimeerp thg' fwtmduswsonscwbw Rﬁamcrnszhrmgh Eherh)wgr lid
2¢phe bottom of the capsule; and is closed by a cover
%60. The shell is delimted in two volunes by a planar
ver tiigadk!2p ibusterdsedothet vatanngl avednkeréc afEh]@ehwjnecﬁ tubular
of. water in thF ncl osure 20 that contains

PYrHRYISEH iPERRrC SR P CEAP IR SHIMSRTS % H@%P%Yeéngfm AdrEdQar

th%@%oftf&n%a?ﬁﬁﬂ% h1$ (ORVEE phei R 8 ﬁfa@ﬁfe%tn@losure 20 is
cturable nenbrgne or thrgu h the shel 0O (1.e.,

prpwdtch@t th¢ detepmosb enrtudar)vo hﬁncgbﬁwserza firsh ndteﬁﬁontlbh 020 pad @

SR i Sl Mot B ARRE  nied Ry 3 of tbe of

sntl@Ief iafieRtd afd RIS rhélgq%t is§lacedl @516 Cbht¥eloYorck bQBARW bifthé
to a third portion he outer body or housing of the

br@‘a%m\@rags nés Of, @2,@} 434 reprnserts thequpysibleanletriherd sites.
oV, S tubul ar portion 3E
Po1 teIrl reﬁ R {her@%snﬁg%exaer%%a%(fﬁl%{)ﬂ Cai ght. The filtering
nenber 22 is made of a third tubular portion of
smal l er diameter and substantially equal height as the
outer body. This third tubular portion can be, for
I nstance, a spongy Or paper or woven, Or nonwoven or
sintered plastic tube or a conbination thereof. The
beverage ingredient fills the interior of the third
tubul ar portion that so constitutes the encl osure 20.
The outer body can be sealed on its upper and | ower
sides by respectively upper and |ower |ids 261, 262.
Owing to the smaller height of the second tubul ar
body, an overflow aperture 257 is perforned that can
|l et brewed Iiquid pass after it has been filtered
through the filtering tubular portion 22. O course,
the lower Iid 262 can be made integral with the
overflow wall such as in injected plastic. The | ower
lid, overflowwall and first portion could be nmade of
an integrally noul ded plastic as well. The
firstportion could have a non-tubul ar shape as well.
The points 01, O 2 represent the possible water
introduction sites in the capsule. As it shows, the
wat er can be introduced at the upper or |ower centre
of the capsul e through the upper or lower |id

23



10

15

20

25

30

straight in the enclosure. The points Pl P2 represent

the possible exit point for the brewed beverage. The
whewensayes can possi bly be di spensed fromthe CBOBEEP®6/066946
al ong any suitable | ocation between the first and

econd tubul ar portions through the lower lid 262.

i¥re 23 illustrates another variant of a concentric
arrangenent of tubular portions of progressively
decreasi ng dianeters (i.e., respectively, froma first
1. omgthotiferpreparinigoneveage thipighes @upgmlﬁ givertgd for eolmweme
mgc eVI &S al 0 t harg’l Itl hl’? gl’ll’]cl’l Su{eecon a1n1 Br oy deIde be ra

SIS e in i)y lrcsetainife POy SLPL: o tg?on

1n@%awamd a second filter tubular portion 22 In this
enbodi nent, a third portion 3F of tube of smaller

di ansheaeinaiucying fud sHatreticed & e sadasuag o brewdbnaid opgor
I the brewed beverage. Points 01, 02,

In]%t%glggfgf%%@%ﬁ{s the possible inlet fluid sites.

Poi nvhdetinragpeeskiquad ih@ltgpassy bifigtctny sicagendulcliedred from the

site.Clainms: 1. A nethod for preparing a beverage
c3PMugh a capsule inserted in a beverage machine: the

capsyhe &t inShl9 an encl osure containing one or nore

beverage ingredients, wherein a brewing fluid is

i nt ramohmdbbw Watl heplecw io sisyoeiation idwthe hesg wiconendithe

e i ok IR R RS ey b Rhond it

apeARR W ehe &J&@ﬂl&ﬁ Qi 288 Ghdt Phet ARL at 18Rt OMEdiel W Wedrturd &
pl aced in association with the filtering nmeans and the

sﬁfmued ebed the guilynthosventeliplepetdiéhd ¢rclaspiong wal | i's
forced to pass at |east one overflow aperture of the
overflow wall and that the said at | east one overfl ow

2. apghédiseclhisn Sidhuatedzab@veatt he nmedi an horizontal plane
of the enclosure, 2. Method of claim 1, characterized

in tthaeverHewovak foreswailepit afmr%bofd%rew%bﬂulé theeve BPvyEly
to k?ﬁeeg%gﬂéw ﬁérguré %ftéml\é% Rpaag g!lt re ergﬁg}]ﬁ’l\é%ﬁ{?hﬁ means.

aperture after having een ter roug
filtering nmeans. 3. Method of claim1 or 2,

hayacteri.ze hat the fi terlng means is a wal
34 kﬁfwgam8¥98T§ %ww92%¥m~ alcharacterized in that
the i kit @cRaNS want ends froma level in the
encl osure situated bel ow the

C

4. Method of claim 1, 2 or 3, characterized in that
the filtering means extends from a level in the enclosure situated below the

overflow aperture(s).

5. Method of claim 4, characterized in that

the filtering wall extends from substantially the bottom of the enclosure.
6. Mcthod of claim 5, characterized in that
the filtering wall extends substantially from the bottom of the enclosure to the

top of the enclosure.

7. Method of any one the preceding claims, characterized in that
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overfl ow aperture(s). 5. Method of claim4,

characterized in that the filtering wall extends from
weamsheati al |y the bottom of the encl osure. 6.PEEEPINNG/066946

of claimb5, characterized in that the filtering wal

exte ds s bsta bott om of the.enclos
o theor OBk Pasks L o e Rl Ay Rt
q@&ﬁﬁggnﬁgN&%alns characterlzed in thatthe overfl ow
is placed in front of the filtering means with an
|nterst|t|al space there between. 8. Method of any one
recedl cl ai har a ter zed,in t th
8. g‘{l/ee&rl Foli AP Fouihs Prgcegs te i Rl IR bod °¥‘ﬁr%°‘c¥f
apeherehehightedofertidafly @B6Veosib F/Lof tHe hél@hﬂ'tﬁdh@éno%k)ﬂrd)ne of
t he preceding clalns characterized in that the
brewing fluid enters the enclosure at a relative
o BREREH S Ear Tng W ey Ay HABR iz B e browing fuid
engdts thesutlesat ata raddtbiei pressipre s B @2bﬁf.ow 0.1 bar. 11.
Met hod according to any of the preceding clains
characterized in that the filtering neans is a
l(pﬁ\fetlfl(ﬁp(gﬂ c@eﬁﬁlegj cﬁéﬂa&t@ﬂzéﬁqg tﬁeﬁ' @heo&%fﬂ CfYﬁM‘@ﬁtlers' tﬁe énclosure at a
seal ing wal | of the capsule that Is opened bef ore
1ebnsmpn§$udﬁdoW@lhb@?accordlng to claim 10,
characterized in that the overfl ow opening is carried
out by puncturing at |east one hole through said

115 88dthdWaceBlding th3n M?tﬂ%qﬂe&aﬁ@rdﬂdlﬂ@ ch&ra&ib@iddid Zhat the ﬁltermg
characterized in that the opening is carried out

y
mepsé g Pralrbiieatddolilar and thesaverfbovpanat] iod seahiag eapdites capaule

hod claim 12, characterized in that
1h%ﬁ§ %ﬂwa%%ﬁmggﬁgg%§led out by a mechani cal or

hydraullc perforator that is part of the nmachine. 15.
Met hod according to any of clains 1 to 10

12 Mthec asepring tprvlaimahl), ehrsacserisor inibat hegwerfianeonsping is
coF L 88 PR AERY B B Balh Qi Rhni BT g
claims, characterized in that the brewed liquid is

duct ed d d fromth fl ing.th
1 SUhEE RS A - BB GedoRl P e oTmng e ou by o

mAGERIA PGt Rothal S48 of BRALAGHEr i zed in that the

beverage conduit and the dispense outlet are parts of
the capsul e.18. Method according to claim 16,

d t.hat, th ndui t dt
L BRSO S8 R G 8P el B e et ot by a

mechanical or hydraulic perforator that is part of the machine.

15. Method according to any of claims 1 to 10, characterized in that the overflow is

premade by construction and protected by an outer closing membrane.

16. Method of any one of the preceding claims, characterized in that the brewed liquid
is conducted downward from the overflow opening through a beverage conduit to a

beverage outlet.

17. Method according to claim 16, characterized in that the beverage conduit and the

dispense outlet are parts of the capsule.
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19. Method according to any one of clainms 1 to 10,
characterized in that the filtering neans is a sealing
wovado7/oef41t he capsul e which is perforated by a ptTERI00E/§66946
of discrete perforating nmenbers that stay in place
during brewing and the overflow wall is an externa

wal | facing the perforated sealing wall of the

1 RS RaccdRlindMBINAR 1 cRIMCt@izclhe (At %%’v&gg&&ﬁidﬁﬁ and the
wherein the fluid is introduced in the capsul e through

digpenemoutiet arglifarte bf thedeesregomaeling.hat i s opposed to the
closing wall. 21. Method of any of the preceding
claims, wherein the fluid is introduced in the

5 198Métmceo@ﬁngatola@9 aht oNclhihal 1 ioS10, evahctémaad ih it the filtering
| ocati on where the beverage is rel eased fromthe

MeHeivs srabing 221l altharsase warsh is perforatep by aatiiahtycd fispsste

pebOFf e tpdierSpal §8P1n A0S ARBESILERE ahd RSN s an

rage ca Sy s

m¢mﬁmamﬂh@c@ngwpﬂﬂgﬁe@aﬁnhg&mﬂgﬂf@e@@mﬂeage capsul e
conprising an encl osure containing one or nore
beverage ingredients, a brewi ng device conpri sing

10 23RS ENA ?fHEQ%Fﬁﬁmgiémhﬂa%h&%i”ta'n the capsule in

a determn osition, a filtering wall is
pr ovthel &didt is irftidduesd inhke tapswle dhrioiigluardenthawalerf ths entlesure

encl osur ha acterl ed in that an overflowwall is
thﬁP88@%“F§kH§§ Sg%ﬁ%ﬂ ‘with the filtering wall and the

filtered liquid traversing the filtering wall is
forced to pass at |east one overflow aperture of the
2 loWMathadoat am|af the preceding claims, wherein

15 the fluid is introduced in the enclosure at a location that is lower than the

location where the beverage is released from the enclosure.

22. Method of any of the preceding claims, wherein the at least one ingredient is leaf
tea or herbal tea.
20
23. A beverage capsule system for preparing a beverage comprising:
a beverage capsule comprising an enclosure containing one or more beverage
ingredients,
a brewing device comprising capsule handling members that maintain the
25  capsule in a determined brewing position,
a filtering wall is provided to filter the brewed liquid that exits the enclosure,
characterized in that
an overflow wall is placed in association with the filtering wall and the filtered
liquid traversing the filtering wall is forced to pass at least one overflow aperture of

30  the overflow wall.
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