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DIVISION A.

To all who:m it may concern:

Be it known that 1, JONATHAN MILLER, of
Himrod’s, in the county of Yates and State of
New York, have invented a new and Improved
Method of Making Tea, Coffee, and other Ex-
tracts; and I do hereby declare that the fol-
lowing is a full, clear, and exact description of
the same, reference being had to the accom-
panying drawing, forming part of this speci-
fication, in whiech—

Figure 1 is a vertical section. Fig.2 is a
vertical section of the liquid-receptacle and
press, with the cup of the latter detached.

My invention covers a new method of mak-
ing tea, coffee, and other extracts, which meth-
od proceeds upon the employment of pressure
caused by the expausion of the material used,
the said method covering the production of
every kind of extract from materials or sub-
stances which can be expanded by moisture.
It consists in filling a tight and unyielding
chamber or press full of the material, reduced
to such a degree of fineness as will enable it
to expand quickly; then permitting the access
~ of the hot or cold liquid to the material in the
press from a receptacle for holding said liquid
suitably placed, whereby the expansion of the
material consequent upon the absorption of
the water or other liquid produces a pressure
‘which closes up the little interstices between
the particles. ’ "

This pressure forces the air from the press,
prevents steam from generating, and_holds
the liquid and material motionless until atter
the extract has passed from the material into
the liquid, where there is room for it, without
increasing the bulk, thereby imparting the ex-
tractive principles of the material to the solv-
ent, in the original proportions in which said
extractive principle existed in said material.

In carrying out my invention, I prefer to
employ a device such as is illustrated in the
drawing, in which C is a receptacle for the
water or liquid forming the solvent, and B
the holder or press for the coffee or other ma-
terial. The said press is attached to the wa-
ter-receptacle, and is separated therefrom by
a perforated diaphragm, f'. The press also

has a detachable cup portion, g, which has a
perforated bottom, g’, which said cup portion
is made to fit upon the shell £, attached to the
liquid-receptacle, and is rigidly fastened to the

‘same by bayonet slots and pins, or other de-

vices which will not permit the cap to give to
the expansion of the ground material. The
device as thus desecribed, is provided with a
flange, B, which is designed to rest upou the
top of an urn or other snitable receptacle for
the extract, 30 as to act as a cover to said
urn.

The manufactire of coffee and tea as a bev-
erage, and all kiuds of extracts for medicinal
purposes or otherwise, has been attended
with certain difficulties which have not been
overcome heretofore, notwithstanding that
numerous methods and devices have been pro-
duced at different periods. -

The reason for this is that all methods and
devices have been precisely alikeé in the one’
respect that they allow the ‘material to move
or float in the liquid employed in making the
extract. :

The fact that the soluble properties of any
material must be obtained in their original
proportion in order to retain the precise aroma
and flavor seems to have been neglected. If
hot or cold liquor be passed through any ma-
terial, as in percolation, the proportion of
the properties is destroyed, although the en-
tire extract may finally lodge in the same ves-
sel; and the result will be the same if steam be
forced throngh material, or vapor be allowed
to form upon the same daring the process of
extraction. :

The advantages of this method are that the
properties of any material may be obtained in
their original proportion, thereby retaining
the precise aroma and flavor of the original
material. Beverages made by this method
are healthier for that reason, and all extracts
made under this pressure will keep longer
than others. - ' .

What is meant by obtaining the extracts in
their origiial proportions is the simultaneous
geparation from the ground material of the’
different soluble elements as they existinsaid



material, which constitute the: proper flavor,
which eleinents are liable to be separated by
other methods, the more solable and volatile
passing off first, and the less solable and less
volatile passing off afterward. This separa-
tion of the soluble component elements of the
extractive matter i such that, although they
mechanically mix in the urn, they do not re-
unite in the same and assume the same rela.
tive proportions existing in the ground mate-
rial, which proportion is the only one which
represents the trne flavor and strength of the
extract. :

By filling the press full of the dry mmaterial, .

made sufficiently fine to admit of ready ex

pansion, the pressure will commence as soon

a8 the liquid enters the same, thereby hold-
ing the whole liguid and aterial motionless,
driving the air from the same, and prevent-
" ing the generation of steam, 50 that tile en:
tire soluble properties of the material must
enter the liquid without Beparation, as there
- i8 neither steam, air, nor motion in the press,
and the extract cannot; escape from the same
until the passage of the soluble properties of

the material into the liquid (where there is

roomn for them without increasing the balk)
has relieved the pressure. :

If a strainer or aperture for the escape of
the extract be placed at the bottom of the
press, it will come out entirely free from sedi-
ment, as the expansion of the material forces
the particles so firmly together that the finest
dust cannot escape ; neither can it clog the
strainers. By this means a most perfect
strainer is formed, which entirely obviates
the necessily of usiug felt, paper, or other
substances for clarifying.

Another advantage derived from my method
is that the properties of certain kinds of ma-
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terial may be readily extracted with cold wa-
ter, thereby retaining the natural aroma and
flavor of the original material, which extrae-
tion has been considered impractical hereto-
fore. except by distillation, The only condi-
tion required is that the material shall be
completely pulverized, and the press shaken
gently at the time of filling. Then the press-
ure will commmence before any considerable por-
tion of the liquid has escaped, and the whole !
mass will be held motionless, and the resalt
obtained as hereinbefore described. l

I am aware of the fact that coffee-pots have
been constructed in which the ground coffee
has been held down in the holder by a weight, -
and that an expanding holder has been em-
Ployed to yield to the increased bulk of coffee
when saturated with water. _

In manufacturing extracts by my method,
however, the exertion of force requisite to
compress the grains and close the interstices
is such as to render any weight or spring
wholly impractical for the purpose, the only
way to secure the full beénefit of the principle
involved being to utilize all’ of the expan-
sive force by causing it to react in an un.
yielding chamber, instead of allowing the cof-
fee-holder or press to adapt itself to the in-
creased volume of the expanded grains.

Having thus described my invention, what
I claim as new is—

The herein-described method of making tea,
coffee; and other extracts, by means of press-
ure caused by the expansion of the material
in an unyielding chamber, sabstantially as
described, and for the puarpose set forth.

: JONATHAN MILLER.

Witnesses: o

SoLown C. KEMON,
JAMES H. GRIDLEY.




