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Serial No. 260,412

ALIEN PROPERTY CUSTODIAN

DEVICES FOR EXTRACTING COFFEE
AND/DR TEA

Desider Perlusz,

Budapest, VII,

and Ernest

Balizs, Budapest, V, Hungary; vested In the
Alien Property Custodian . -

Application filed March 7, 1939

The invention relates to improvements in de-
vices for extracting coffee and/or tea, comprising
a container for the supply of extraction water
and a strainer on which the coffee or tea to be
extracted is supported in such a manner as to
keep the said substances separated from the said
supply of water before extraction occurs.

According to the invention the device for ex-
tracting coffee and/or tea comprises means en-
ahling the extraction water to be brought to boil-
ing by the heat of steam.

The advantage offered by the invention con-
sists in the fact that the container for the supply
of extractlon water in case it is made of glass
need not be made of fire-proof glass which is
cxpensive, and the shaping and working of which
is diffieult, but may be made of ordinary kinds
of glass such as may be manufactured in any
glass factory. A further advantage results from
the fact that heating by means of steam will
cause the water in the water container and in-
tended to be used for extracting coffee and/or
tea to be heated in a gradual manner and under
the most favourable conditions.

According to a particular embodiment of the :

invention, the device for extracting coffee and/or
tea comprises means adapted for the direet in-
troduction of steam into the interior of the con-
tainer for the sald subply of extraction water,

this being done preferably in such & manner :

that the said means issue Into the said container
above or, preferably, below the level of the sup-
ply of extraction water. It resulis therefrom the
advantage that the coffee or tea decoction ob-
tained will not suffer a disadvantageous change
of flavour, i. e. will not assume & so-called me-
tallic flavour even In case the generation of stegm
is effected electrically by means of members
placed directly into the water., Another advan-
tage consists in that heating the extracting water
by means of steam introduced directly Into sald
water will improve the quality of the ordlnary
water used for extracting, owing to the fact that
the sald steam, becoming recondensed in the
extracting water, 1s converted into disti]lled water.
The invention will be explalned in greafer de-
tail with reference to the varlous embodiments
shown by way of example on the drawings.
Plgs. 1, 2, 3, and 4 are side elevations, partly

in section, each showing one embodiment of the !

invention. Fig. § Is a view from below of &
strainer to be inserted into the device, and Fig. 6
is & sectjon belonging to Pie. 6. Figs. T and 8
are side elevations, partly in section, each show-
ing a further embodiment of the invention; Fig.
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9 Is a side elevation belonging to Fig. 8, Fig.
10 shows a combination in connectlof with PFigs.
8 and 9, and Fg. 11 is the vertlcal gection of
a varlant. ’

On all of said fighires corresponding parts are
d=noted by identlcal letters of reference.

On Pig. 1 g denotes the container where ex-
traction takes place, and b is the contalner to
be filled partly with the supply of extraction
water; contalner b is arranged below the extrac-
tion contalner ¢ and Into the water space of
container b a rising pipe d is descending at the
top of which is inserted a strainér f shown more
detailed In Flgs. 2, 5 ahd 6. The .sald strainer
is preferably made of & pressed glass disc into
the periphery of which serratlons /1 are pressed
which are of siich depth that whilst the water
is able to flow through them from the containher
b Into the container & and vice-versa, the said
serrations nevertheless produce the deslred
strainer effect as against the particles of tea
and coffee. By meaking the disc f from such
pressed glass Instead of polished glags manu-
facture is rendered substantially easter and less
expenslve,

According to Fig. 1, a steam generating con-
talner ¢ 1s provided below the water container
b. The steam generated In the container g is
passing through the steam discharge pipe con-
stituted by three parts hi, ha, hi assembled to
a single pipe line as shown, and the steam is
introduced inte the container b ghove the level
of the water contained in the latter.

We prefer to place the three containers a, b
and g loosely above each other and to press them
mutually agalnst each other by a yoke k& made
of metal and shaped so as to serve as & handle,
the containers being fixed and held together by
means of a screw ki Inserted in the top of said
yoke k and pressing agalnst the cover s of 8aid
upper container a, the said cover being prefer-
ably made of metal. 'This will enable the de-
coction after iis preparation has been completed
to be poured out from the container ® through
the pipe branch' or spout b without having to
dismantle the apparatus,- which dismantling
(apart from the complication of handling) might
be disadvantageous owltig to the fget that the
substances imparting itg aromsa to the decoction
might be lost by volatilizing away.

All three containers &, b, g are preferably made
of glass but it is advantageous to apply on the
top of the steam generating contatner g and the
water contalner & a metal border gz and bs, re-
spectively. 'The steam generating container g
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as shown in Flg. 1 is adapted for being heated
electrically for which purpose we prefer to em-
ploy an electric heating system comprising elec-
trodes 4, into which the current is led through
terminals 1.

During the preparation of the decoction, the
spout pipe b1 provided on the hordering metal
ring g2 is closed by a stopper. The containers b
and ¢ are preferably made open on thelr top and
they are closed merely by assembling the device
through the container to he plttiated vhove them.
Between two containers to be assembled in the
manner shown we prefer to interpose a packing
ring 1.

The parts i1 and ki of the steam discharge pipe
h1, he, hs are preferably made of metal. The sald
pipe branches ki and h: may be soldered to {be
bordering metal rings gz and ba, respectively, and
are connected by means of a small rubber pipe
Rz drawn on them.

The device has to be handled and operates in
the following manner:

The steam-generating container g is filled with
water to about one-half, and the contalner & Is
filled with water to aboul three-quarters of its
total volume. Fpllowing this the containers a,
b and g are placed on each other and united by
means of the yoke % so as It is shown In Fig. 1.
Thereupon, heatlng 1s started which can be done

by means of electric current as mentioned. The ;

steam generated in the container g passes through
the pipe h1, ha, ha.into the middie water tank b in
which the cold water will at first absorb the steam
streaming in. As goon as the water has already

beecome heated In the central conteiner b, the i

steam pressure produced will foree the water
through the rising plpe € upwards into the ex-
traction container ¢ and through the layer of tea
or ground coffee which has been placed already
previously on the strainer /. The steam will now
be ahsorbed by the water untl latter reaches a
temperature of about 100° C, As soon as the said
temperature has ‘been reached the excess steam
will blow out through the pipe or valve g1 which
ts mounted on the top of the extraction ocon-
tainer ¢ and Is adapted, in a manner known per
se, to indicate the discharge of the steam acous-
tically in the manner of 'a whistle whereby the
completion of the process of devoction is Indicated
in &n audible manner.
containers can be made of ordinary non-flreproof
plass.

The embodiment shown in PFlg. 2 differs from
the embodiment according to Flg. 1 by the fact
that heating of the steam-generating contalner
g 15 effected by means of a spirit lamp. Another
difference consists in that the spout b1 is not ap-
plied to the water container b itself or a horder-
ing metal ring bs fixed thereto, a separate ring bs
heing Inserted between contalners ¢ and b pro-
vided, cne one side with sald spout b1 and, on the
other side, with a pipe branch #3 to pass the
steam generated-in container g into the container
b, The sald ring bz may be made of glass or
metal as desired, -the advantage. of the arrange-
ment shown in Fig. 2 consists In that the water
container & may be constituted by an ordlnary
drinking glass or a coffee or tea cup, In Fig. 2,
we have shown by .dotted lines that the spout b
might also be arranged at the bottom of the water
contalner b in whieh cese, of course, the upper
spout b1 may be dispensed with.

According to Fig. 3, we provide for & number of
units, each composed of-an extraction contalner
a and of a water contalner b, & common sgteam-

In-case of Fig. 1 all the
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generating container g to which all of the coffee
or tea extractlng devices Join on separately in
such manner that each of them may be discon-
nected from said steam-generating container g
independently. Thus, if the water container & is
constituted by the drinking cup or drinking glass
itself it is possible to produce a decoction for dl-
rect consumption, which is particularly advan-
tageous in view of its enabling a fresh decoction
to be prepared immediately before consumption,
e. g. In cafés or other public places. On Fig. 3,
that place of the device where, at the moment, no
decoction is taking place is shown as Immediately
adjolning the steam-generating container ¢; at
thig place, only the ring ba joining on to the steam
discharge plpe h Is visible and below said ring b
a cup b and above said ring an extracting con-
tainer a has to be placed if it is deslred to pre-
pare a decoction.

The embodiment according to Fig. 4 differs
from those described above mainly in that the
steam-generating container g is separated from
the apparatus and it |5 only the extraction con-
tainer @ and the water container b which are
united by the yoke k. Another difference con-
slsts in the fact that the steam from the steam-
generating container ¢ is introduced into the
water container b through the discharge pipe I
and the spout i intended also for pouring out the
decoction after its preparation has been com-
pleted. The water container & of the device
shown in Fig. 4 15 adapted for being heated not
only by steam but also by direct heating means, a
spirit lamp { being shown therefore by way of ex-
ample. Accordingly, if desired the sald device
may be also used without the steam-generatinz
container g. Instead of the spirit lamp i shown,
of course, heating by electricity or by gas may be
used too.

Fig. 7 illustrates an embodiment in which the
pipe branches k1 and h: shown in Figs. 1 and 2
through which the steam is discharged from the
steam-generating contalner g are arranged 1a-
side the device so as to extend upward inside the
contalners a» and b, respectively, like a pillar.
Moreover, according to Fig. 7, the contalner b
contalning the extractlon water is arranged on
top whilst the container a: containing the strain-
er f is arranged in the middle. The stralner f is
inserted between the steam pipe hranches ki and
ha into the path of flow of the steam. The lower
steam pipe branch ki ends at the top below the
strainer £, in the immedlate vicinity of the latter,
and is formed here with a discharge opening ha.
whereas the upper steam pipe branch h: is fol-
lowed by a pipe m bent back and ending, at its
lower opening ma, In the vicinity of the bottom
of the container & below the level of water filled
into sald upper centainer . 'The said arrange-
ment results in a pipe line having a syphon ef-
fect as will be explained in greater detall below.
In order to enable the pipe m to be cleaned, we
prefer to make the said pipe of a separate piece
which is inserted into the steam pipe branch ha.
We further prefer to make the free throughflow
cross-section of the pipe m adjustable, for in-
stance by means of a serew spindle m..

The apparatus shown i{n Fig, 5 operates In the
following manner:

The steam generating contalner g is heated in
any desired manner, e. £. by placing it directly
on a £as heater, or by means of a spirit lamp,
or by means of a built-in electric device, etc,, and
the steam generated therein flows over the path
indicated by the arrows A Into the -extraetion
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water placed Into the container b, thereby grad-
tally heating the sald water and finally causing
it to boll, which latter conditlon may be recog-
nised, among other indications, also by the fact
that the steam flowing out through the whistle a1
will give an audible acoustic signal. As soon as
this occurs, the heating of the steam-generating
contalner ¢ is discontinued. The steam, accu-
mulating during heating in the contalner as also,
will, owing to the coolingdown taking place after
the discontinuation of the heating, become con-
densed and In consequence thereof a vacuum
will be set up in the container a3, by which vac-
uum the hot extraction water will be drawn down
from the contalner » through the syphon pipe
line #m, ha into the container @ and during its
passage the hot water will parboil the coffee or
tea placed on the stralner f. The flow of the
water through the syphon pipe m, Az will con-
tinue as long as the lower outlet opening maz of
the pipe m Is below water. The decoction ac-
cumulates in the container a: and can be poured
out through the spout bi. In order to facilitate
this, we employ the yoke % shaped as a handle
already described In connection with Fig. 1. Ac-
cording to Fig. 7, the said yoke ¥ may be sup-
ported by means of its extension k2 In a rotat-
able manner in a pipe g3 soldered into the steam-
generating container g, preferably made of metal,
so that for the purpose of dlsmantling the device,
after loosening the screw Xi, the sald yoke % can
be tilted aside.

We prefer to make the containers ¢z and b of
glass although they may &also be made of meial.
‘We further prefer the saild steam pipe branches A1
and hs to make Inteegral with the containers az
and b, respectively.

The embodiment according to Fig. 7 is suitable
for the production of a decoction of coffee and
tea of the highest possible qualily, because it is
only once from above that the coffee or tea placed
on the strainer f is parboiled by water at boll-
ing temperature, whereas, e.g. In case of Fig. 1,
the water passes through the layer of coffee or
tea twice which may result in such flavouring
substances alsc belng extracted as may not sult
everyone's taste. Moreover, the device according
to Fig. 7 is also highly sultable for the produc-
tion of a mixture of coffee and milk, because the
milk which, as well known, is not well sultable for
parbhoiling coffee or tea, may he placed previously
in the contalner gi where it will become mixed
with the decoctlon prepared only with the ald
of the water contained in the container b, the
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said mixing taking place hut subsequently when
the decoction has been already effected.

Figs. 8 and 9 are jllustrating a type of device
comprising container b for the supply of extrac-
tion water fitted with a syphon pipe m, ks similar
to that as shown in Fig. 7. In case of Figs. 8
and 8, however, the container gz contalning the
stralner f is not fitted with a bottom as 1n the
case of ¥lg, 7 rendering the sald contalner a:
sultable for the collection of the ready decoction.
Accordingly, in the case of Figs. 8 and 9, the ready
decoction passing the strainer / flows Into the
steam generating contalner g itself. The method
of operation of the device shown in Figs. 8 and 9
is, accordingly, in principle, similar to that ex-
plained in cconnection with g, 7, a difference
existing only in so far that In the case of Figs.
8 and 9 it is in the steam-generating container g
itself that the completed coffee or tea decoction
accumulates, The clamping yoke or handle k is
In this case capable of belng tilted around the
journals k4 of the metal ring %1 surrounding the
contalner ¢, as clearly shown in Fig. 9.

Fig. 10 represents a device partly identical with
that shown on Fies. 8 and 9, in so far as the
lower container g and the middle contalner a;
are identical, but the upnper container b of Figs.
8 and 9 iIs replaced by a contalner a such as shown
e, g. In Fig. 1 and which, accordingly, comprises
the rising pipe d and the strainer /. In order to
replace the upper container g according to Fig.
10 by the upper container b according to Plgs. 8
and 9, it is also necessary to remove the strainer
] according to Figs. 8 and 9, and in addition
thereto the container a according to Flg. 10 has
be made of such height and with such diam-
eters as to enahle the container g to be used for
replacing the upper contalner b according to
Figs. 8 and 9, and to be pressed dowm by means
of the same yoke k. If the coffee and tea-
extracting device is supplied to the public with
two kinds of upper contalners according to Figs.
8, B and 10, the public will thereby come into
possession of a set capable of being used in two
different ways, according to two different meth-
ods of extracting coffee or tea.

Fig. 11 represents a simplified embodiment of
the device according to Fig. 7, In which the elec-
tric heating members § and 41 are mounted into
the contalner b contalning the extraction water
and fitted also with the syphon pipe h:, m as
descrlbed in connection with Fig. 7.

DESIDER PERLUSZ.
ERNEST BALAZS,



