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A self-sufficient unit of a bag for coffee infusion and carrying container.

A self-preserving coffee bag unit, including a
bag (d) for the coffee, made by a filter paper
body, tubular and sealed, holding an amount of
coffee (e) that is in a predefined ratio with the
internal capacity of the bag, so it is filled only in
part. The coffee, that can be stored at one of the
ends of the bag, is shaped in a ball-like form (g),
around which the empty part of the bag is
folded. Being the plied bag stored inside a
sealed and closely fitted capsule (f), that iso-
lates the bag from the surrounding air.
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This invention deals about a new creative devel-
opment for the in-situ preservation of coffee inside in-
fusion-type bags.

Conventional coffee bags proposed so far, are al-
ways made by a "raviol" type envelope, like the class-
ic tea bags. This bags are formed with two small
square or rectangular sheets of termosealable filter
paper, joined by the edges and holding a small
amount of powdered coffee. This amount of powder
or grinded coffee always leaves some free space in-
side the bag.

In practice (commercial practice), coffee spreads
freely inside its container (bag), and the whole set
(bag and coffee), with some amount of air already in-
side, takes a more or less laminar, flat shape. It is well
known that powdered coffee is very sensitive to the
oxygen of the air, and gets spoiled by oxidation of its
essential oils. Due to this reason, coffee bags are
kept inside a second, larger envelope, made of water-
and airtight laminar stuff, sealing the coffee against
the oxygen of the surrounding air.

When the coffee bag and its outer envelope are
assembled, the small amount of powdered coffee,
normally about 4-5 grams, remains stored for some
time - several months- till the moment of use, i.e.
opening of the unit and preparation of the infusion in
a cup of water. During this relatively long time, the
oxygen of the air that has been kept inside the inner
bag and between the bag and the outer seal attacks
the free (loose) particles of coffee, degrading them by
oxidation of its essential oils.

Due to this fact, and also because laminar, "rav-
iol" type bags are not a good solution for the treatment
of powdered coffee inside a bag, the bags of this kind
that have been proposed up to now have not been ac-
ceptable for a massive market like this. It has to be
taken in account that coffee as infusion is the world’s
most consumed aromatic, hot beverage, much more
even than tea.

As a result of a creative study of this problem, it
has been concluded that this double amount of air
kept between the bag itself and its protective seal
must, and can, be removed, and that this removal is
not possible if both elements are kept in its usual qua-
si-laminar shape. The proposed solution - and this is
the core of the invention - is giving to the filter bag a
tubular, elongated shape, allowing the storage of a
amount of powdered coffee at one of its ends in a ball-
like shape (never as a sheet), but leaving empty a
good part of the said tubular body, making room for
the free movement of the coffee at the moment of us-
ing the bag, and allowing a good contact and disper-
sion of the particles in the water or liquid used to
make the infusion (i.e. milk). If the free part of the
bag’s tubular body is then plied, covering the "ball" of
coffee, a more or less spherical structure will be
formed, with the coffee moderately compacted at the
inside, and thus with practically no air, and conse-
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quently, oxygen. If the bag with this shape is now cov-
ered by a envelope made with a sheet or film of a ma-
terial that makes a barrier against the oxygen, like i.e.
polypropylene, and if this seal is closely fitted, like a
glove, around the bag’s plied body, a self sufficient
unit can be assembled, holding a negligible amount of
air as compared with that of coffee.

As coffee doesn’t degrades by itself, but by oxy-
gen attack to its essential oils, it has to be understood
that with this proposed solution the basic goal can be
attained, allowing the commerecial feasibility of coffee
bags that can keep for months the coffee in a good,
tasty state.

By all the above reasons, it can be concluded that
the present invention includes a self-sufficient unit of
bag for the infusion of coffee and its protective cover,
and that its characteristics are: a filter paper bag with
a general tubular, elongated shape, sealed and hold-
ing a predefined amount of powdered coffee, occupy-
ing only part of the inner capacity of the bag, being
the relationship between the amount of powdered
coffee and the inner capacity of the bag such that in
the operative immersed position of at least part of the
bag inside the amount of liquid where the infusion will
be made, this amount of coffee has room enough to
move and get in wide contact with the liquid, and with
the bag having also an elongated shape, leaving
room at one of its ends for the total amount of coffee,
and allowing the forming of a virtual, half-compact
ball, being also the free part of the bag’s tubular body
plied around the end containing the said ball of cof-
fee, contributing to its external shape, and providing
also an external envelope for the plied bag, made up
by an airtight capsule of an isolating layer that acts as
barrier against the oxygen, with a shape that fits
around the plied bag, leaving a minimum of free space
between bag and capsule.

It has thus to be understood that a main objective
of the present invention is getting an integrated con-
struction of a coffee bag with its envelope-container,
having an effective ability to preserve the coffee by
really minimizing the air inside, and thus the detri-
mental oxygen that makes part of this air.

Another important objective of the present inven-
tion is the making of a bag with a good and effective
ability for making infusions of coffee.

Still another important objective of the presentin-
vention is the making of the double structure of bag
and its protecting envelope by simple procedures,
both concerning the intervening material and the
manufacturing process.

There are obviously other significant objectives
of the present invention, that will be made evident as
the description of the invention is exposed.

Now, with the aim of making the present inven-
tion understandable by experts in the art, and even
put into practice, it has been illustrated with an exam-
ple of implementation, not excluding others, by
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means of several drawings, as follows:

Figure 1 is a perspective of a conventional, "rav-
iol" type bag, inside an external protective envelope.
These bags and external protective envelope make
no part of the present invention.

Figure 2 is a cross section of figure 1 assembly.
It is not part of the present invention.

Figure 3 is a lateral general view in horizontal,
non-operative position of a bag made according to the
present invention. It is shown in its full deployed con-
figuration.

Figure 4 shows the same bag of figure 3, but in
vertical position, with the portion of coffee contained
in the bag placed in the lower end (bottom) of the bag.

Figure 5 is a cross sectional view of the same
bag, with the empty part of its body folded over its
lower part, where the half-compacted sphere or ball
of coffee is formed.

Figure 6 is also a cross section of the same bag
of figure 5, but put inside the "sachet" that acts as bar-
rier against the oxygen, thus protecting the bag.

Figure 7 shows an external view of the said "sa-
chet" that holds and protects the bag.

In the above figures, the same signs and num-
bers refer to identical or similar parts.

Making now reference to the drawings, it must be
clarified that the bag and external envelope shown in
figures 1 and 2 make not part of the present invention,
and are shown here only with the aim of improving the
understanding of the bag and its container, that are
the object of the present invention, and are illustrated
in the other figures.

Always referring to figures 1 and 2, it is pointed
out that they are a combination of filter bag containing
powdered coffee, and its isolating envelope. Such a
combination has already been used in previous at-
tempts with little success, due to the reasons already
explained. Anyway, it can be said that (figures 1 and
2) -a- is a conventional, "raviol" type filter bag, made
up by two squares or rectangles -1- of termosealable
filter paper, soldered together by their edges -2-. In
the inside free space -3- a small amount of powdered
coffee -b- has been placed, with a volume that is less
than the total capacity of the bag, thus leaving some
empty space -4- that, due to the filter paper porous-
ness is totally filled with air, and in consequence with
its part of oxygen.

The saidfilter paper bag is put inside an envelope
-c- with the same shape that of bag -a- but somewhat
bigger, in order to contain the bag. It is made with two
squares or rectangles -5- of a film that acts as a bar-
rier against air, like polypropylene, cellophane, etc,
soldered at their edges -6-.

Results: in spite of the flatness of the bag -a- it-
self, made of filter paper, the coffee -b- gets exposed
to the two amounts of air: one trapped inside the bag,
and the other between the bag -a- and the protective
envelope -c-. Such a structure is hopelessly ineffi-
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cient in its aim of protecting the coffee against the ox-
idizing action of the air’s oxygen.

Now, dealing already with the implementation ex-
ample of the present invention, illustrated in figures 3
to 7, it can be seen how the unavoidable problem of
the unit shown in figures 1 and 2 is solved. The point
is giving the body -d- of the bag, made of filter paper,
a tubular, elongated shape of circular section (figures
5 and 6), although it could also be square, rectangu-
lar, etc, with its ends -7- and -8- closed. Inside the bag
-dan specified and enough amount of coffee -e- is
stored, filling it only in part, as shown in figures 3 and
4. This amount is the amount required to produce an
infusion of the desired volume. If the bag -d- is placed
in vertical position, the coffee -e- falls to the lower
end and gets softly compacted. If in this position, the
upper empty part (the one without coffee) is picked
and folded over the lower, filled part of the bag (figure
5), it will take an almost spherical shape -g-, like a ball.

In this condition, with the coffee slightly compact-
ed and the empty part of the bag covering all, or al-
most all of it, almost no air is left inside, but perhaps
the minimal part retained among the coffee particles.

At the same time, if the kind of ball made with the
bag shaped like an sphere is put inside a "sachet" or
capsule -f- (figures 6 and 7), made of a sheet or film
of polypropylene or other material that acts as a bar-
rier against oxygen, and if this "sachet" is dimen-
sioned so it fits tightly around the coffee bag, it is evi-
dent that no space, or more properly inter-space, is
formed between the coffee bag and the "sachet",
thus leaving no room for air. The said "sachet" -f- is
made by a folded tubular film -9- with its ends -10- sol-
dered, allowing for the required air-tightness, and the
folded bag is tightly packed inside -d-.

If the above requirements are met, it is evident
that a self-sufficient unit is produced, including bag
and container, allowing the long-term conservation of
the coffee inside the bag due to the fact that no ox-
idizing air is kept inside, by the simple reason that al-
most no space (inter-space) is left for the air.

It must be understood that the shown example
can have maodifications, both in the filter bag itself
and in the capsule that protects the bag. Also, as a
consequence of modifications in the shape of the
bag, the half-compacted amount of coffee could have
a not so spherical shape. The key point is having the
coffee in a ball-like form, independent of its external
shape.

The limitations in the above mentioned variations
are only that established in the claims stated in the
following clauses.

Claims

1. A self-sufficient unit of a bag for coffee infusion
and carrying container, characterized by includ-
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ing: a filter paper bag of general tubular, elongat-

ed shape, sealed, holding a predefined amount of
powdered coffee that occupies only a part of the

inner capacity of the bag, with a ratio of the vol-

ume of the powdered coffee with respect to the 5
inner capacity of the bag such that, in the oper-

ative position of the bag being immersed, at least
partially, into a volume of liquid for making the in-
fusion, the said amount of coffee can move freely
inside the bag, to allow a wide contact with the 10
liquid, and at the same time the bag having an
elongated shape, able to hold at one of its ends

the total amount of coffee, allowing the formation

of a virtual half-compact ball, and at the same

time the empty part of the tubular body of the bag 15
being folded around the end that contains the

said ball of coffee, following its external shape,

and providing also an external envelope for the
folded bag, made by an air-tight capsule of an iso-

lating sheet, acting as barrier againstthe oxygen, 20
and shaped around the folded bag in a way that
leaves a minimum of free space between capsule

and bag.

A self-sufficient unit of a bag for coffee infusion 25
and carrying container according to the claim 1,
characterized in that the body of the tubular bag
having a circular section.

A self-sufficient unit of a bag for coffee infusion 30
and carrying container according to the claim 1,
characterized in that the body of the tubular bag
having a polygonal section.

A self-sufficient unit of a bag for coffee infusion 35
and carrying container, characterized in that the

body of the tubular bag having one of its ends
sealed, and shaped so it can receive in an extend-

ed form, the total amount of coffee.

40
A self-sufficient unit of a bag for coffee infusion
and carrying container according to any one of
the preceding claims, built, prepared and func-
tioning according to any of the described and il-
lustrated procedures. 45
50
55
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