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EDIBLE CAP

A cup is used with an edible cap. The edible cap includes an edible flat body and at least one edible fiim. The
edible flat body is in the form of a cap. The edible film is attached to atleast one face of the flat body in adetachable manner.
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Description
BACKGROUND OF INVENTION
1. FIELD OF INVENTION

[0001] The presentinvention relates to a cap for a cup
and, more particularly, to an edible cap.

2. RELATED PRIOR ART

[0002] Conventional disposable cups are made of
plastics such as synthetic resin such as polypropylene
("PP"). However, such plastic disposable cups can hardly
be decomposed and hence causes a serious problem to
the environment. Hence, plastic disposable cups are
banned in many countries.

[0003] To reduce the use of plastics, currently dispos-
able cups are made of paper with plastic coating. A paper
cup is often used with a cap to keep liquid in the paper
cup. However, such caps are typically made of plastics
such as synthetic resin such as PP and hence cause a
serious problem to the environment.

[0004] The present invention is therefore intended to
obviate or at least alleviate the problems encountered in
the prior art.

SUMMARY OF INVENTION

[0005] It is the primary objective of the present inven-
tion to provide a cup with an edible cap.

[0006] To achieve the foregoing objective, the edible
cap includes an edible flat body and at least one edible
film. The edible flat body is in the form of a cap. The edible
film is attached to at least one face of the flat body in a
detachable manner.

[0007] Other objectives, advantages and features of
the present invention will be apparent from the following
description referring to the attached drawings.

BRIEF DESCRIPTION OF DRAWINGS

[0008] The presentinvention will be described via de-
tailed illustration of two embodiments referring to the
drawings wherein:

FIG. 1is a perspective view of a cup used with a cap
according to the first embodiment of the present in-
vention;

FIG. 2 is a cross-sectional view of the cap shown in
FIG. 1;

FIG. 3 is an enlarged partial view of the cap shown
in FIG. 2;

FIG. 4 is an enlarged partial view of the cap shown
in FIG. 3;

FIG. 5 is another enlarged partial view of the cap
shown in FIG. 3; and

FIG. 6 is a partial and cross-sectional view of a cap
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according to the second embodiment of the present
invention.

DETAILED DESCRIPTION OF EMBODIMENTS

[0009] Referringto FIG. 1, a cup 12 is used with a cap
20 according to a first embodiment of the present inven-
tion. The cup 12 includes an open end and a closed end.
The cup 12 includes an upper edge 14 that extends
around the open end. Liquid such as water, coffee, tea
and any other drinks is filled into or poured from the cup
12 via the open end. The open end of the cup 12 can be
closed by the cap 20.

[0010] Referring to FIG. 2, the cap 20 includes a top
portion 22 formed on a wall 24 that extends in a circle in
compliance with the upper edge 14 of the cup 12. The
wall 24 includes a lower edge (not numbered) that ex-
tends around an opening 26 of the cap 20. The upper
edge 14 of the cup 12 is inserted in the wall 24 of the cap
20 via the opening 26. The upper edge 14 of the cup 12
is fitted in the wall 24 of the cap 20 to keep the cap 20
on the cup 12.

[0011] ReferringtoFIG. 3, the cap 20includestwofilms
21 and 23 respectively attached to two opposite faces of
a flat body 28. Each of the films 21 and 23 extends over
the top portion 22 and/or the wall 24. The films 21 and
23 are preferably two separate elements. However, the
films 21 and 23 can be made in one piece in another
embodiment.

[0012] Preferably, the films 21 and 23 are made of an
edible material, and the flat body 28 is made of another
edible material. The films 21 and 23 are used to protec-
tively cover the flat body 28.

[0013] The films 21 and 23 are preferably made of an
edible material that is made from plants or animals. The
films 21 and 23 can be made of starch, gelatin or lecithin.
For example, the films 21 and 23 are preferably made of
glutinous rice.

[0014] Alternatively, the films 21 and 23 can be made
of a combination of casein with pectin. The casein is de-
rived from milk. To make the films 21 and 23, casein in
the form of liquid is sprayed onto the flat body 28. The
casein cures and becomes the films 21 and 23 to protect
the flat body 28 from oxygen in the air. Thus, the films
21 and 23 prevent the flat body 28 from decaying. The
effectofthe caseinis 500 times as well as current plastics.
Moreover, the casein can be decomposed as well as eat-
en.

[0015] The pectin is a natural polymer compound such
as citrus pectin. The pectin is mixed with the casein to
improve the strength, wet fastness and heat resistance
of the films 21 and 23. Thus, the films 21 and 23 cannot
easily be dissolved by liquid.

[0016] The flat body 28 includes a starch layer 29 and
two wax layers 25 and 27 respectively attached to two
opposite faces of the starch 29. The starch layer 29 is a
core of the cap 20. The starch layer 29 extends in the
top portion 22 and/or the wall 24 of the cap 20.
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[0017] Thestarchlayer29ismade of starch oramylum.
The starch is in the form of powder or grains of wheat,
potato, corn, yam, cassava, lotus root, rice, konjac or
modified starch for example. Therefore, the starch layer
29is edible and absorbable by human bodies. The starch
layer 29 is intended to render the cap 20 crunchy like
cookies.

[0018] The wax layers 25 and 27 are made of edible
wax derived from animals (such as bee wax) or vegetable
(such as fruit wax) or made of a mixture of edible wax
with fatty wax. Hence, the wax layers 25 and 27 are edible
and sticky.

[0019] When the wax layers 25 and 27 are attached to
the opposite faces of the starch layer 29. The wax layer
25 is used as an adhesive layer to adhere the film 21 to
the starch layer 29. The wax layer 27 is used as another
adhesive layer to adhere the film 23 to the starch layer
29. Thus, the films 21 and 23 can be attached to or de-
tached from the flat body 28. Moreover, the starch layer
29 includes micro capsules 30 with a diameter of 30 to
1000 pm (micrometer).

[0020] Referring to FIG. 4, some of the micro capsules
30 are hollow capsules 31. Each of the hollow capsules
31 includes an edible shell 32 filled with a gaseous ma-
terial 34 such as air.

[0021] Referring to FIG. 5, the other of the micro cap-
sules 30 are solid capsules 33. Each of the solid capsules
33 includes an edible shell 32 that contains filling 35 in
the form of liquid or solid. The filling 35 is made of cream,
chocolate, strawberry jam, milk and any other flavored
dairy products, sweetener or seasoning for example.
[0022] Therefore, the micro capsules are edible and
absorbable by human bodies.

[0023] Referring to FIG. 1, during transportation, the
films 21 and 23 protect the flat body 28 from contami-
nants.

[0024] The films 21 and 23 keep the flat body 28 from
liquid contained in the cup 12 as the cap 20 closes the
open end of the cup 12. Thus, the flat body 28 does not
get wet, softened or dissolved. Advantageously, the flat
body 28 effectively keeps the liquid in the cup 12, without
any leakage. Alternatively, the cap 20 can be consumed
by a user or decomposed in the environment.

[0025] As mentioned above, the films 21 and 23 can
be detached from the flat body 28. The flat body 28 can
be eaten by the user and the films 21 and 23 can be
decomposed in the environment. Alternatively, the films
21and 23 andtheflatbody 28 can all be eaten by the user.
[0026] Moreover, the films 21 and 23 and/or the flat
body 28 can be eaten with the liquid contained in the cup
12.

[0027] Referring to FIG. 6, there is shown a cap ac-
cording to a second embodiment of the presentinvention.
The second embodiment is identical to the first embodi-
ment except for several features.

[0028] Firstly, the film 23 is saved. That is, only the film
21 is attached to an external face of the flat body 28 of
the cap 20.
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[0029] Secondly, each of the wax layers 25 and 27
contains grains 40. The grains 40 can be grinded nut
such as hazel nut, walnut, almond, cashew nut, pine nut,
chest nut, ginkgo, pistachio, macadamia, peanut, sun-
flower seed, pumpkin seed and water melon seed.
[0030] The present invention has been described via
the illustration of the embodiments. Those skilled in the
art can derive variations from the embodiments without
departing from the scope of the presentinvention. There-
fore, the embodiments shall not limit the scope of the
present invention defined in the claims.

Claims
1. An edible cap comprising:

an edible flat body (28) in the form of a cap; and
at least one edible film (21, 23) attached to at
least one face of the flat body (28) in a detach-
able manner.

2. The edible cap according to claim 1, wherein the film
(21, 23) is made of starch.

3. Theedible cap according to claim 1, wherein the film
(21, 23) is made from an animal.

4. The edible cap according to claim 1, wherein the film
(21, 23) is made from a plant.

5. The edible cap according to claim 1, wherein the film
(21, 23) is made of a mixture of casein with pectin.

6. The edible cap according to claims 1 through 5,
wherein the flat body (28) comprises:

an edible starch layer (29); and

at least one edible wax layer (25, 27) attached
to at least one face of the starch layer (29),
wherein the wax layer (25, 27) adheres the film
(21, 23) to the flat body (28) in a detachable man-
ner.

7. Theedible cap according to claim 6, wherein the wax
layer (25, 27) is made of an animal.

8. Theedible cap accordingto claim 6, wherein the wax
layer (25, 27) is made of a plant.

9. Theedible cap accordingto claim 6, wherein the wax
layer (25, 27) is made of a mixture of edible wax with
fatty acid.

10. The edible cap according to claim 6, wherein the flat
body (28) further comprises grains (40) inserted in
the wax layer (25, 27).
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The edible cap according to claim 6, wherein the flat
body (28) further comprises micro capsules (30) in-
serted in the starch layer (29).

The edible cap according to claim 11, wherein the
micro capsules (30) are made with a diameter of 30
to 1000 pm.

The edible cap according to claim 11, wherein at
least one of the micro capsules (30) comprises a
shell (32) and a gaseous material (34) filled in the
shell (32).

The edible cap according to claim 11, wherein at
least one of the micro capsules (30) comprises a
shell (32) and filling (35) contained in the shell (32).
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