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b. Newcomb in view of Melrose;
¢. Lanein view of Goglio;
d. Old Hargraves in view of Goglio;

€.

f.

Old Hargraves in view of Goglio, and further in view of Old Ota; and

Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.

Obviousness is shown by the following comparison in which the claim elements are recited in

italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prior art combination as shown above.

Claim 41,

41.0

The packaging system of Claim 37 wherein said bottom and said body are formed from a
material selected from the group consisting of polycarbonate, low density polyethylene,

high density polyethylene, polyethylene terephthalate, polypropylene, polystyrene,

polyvinyl chioride, co-polymers thereof and combinations thereof:

[Note: this limitation is identical to the corresponding limitation 10.0 discussed above, so the

same teachings apply and those teachings are merely incorporated by reference
hereafter.]

a. [Melrose v. Goglio] Melrose teaches PET as noted in 10.0.a. above.

b. [Newcomb v. Melrose] Melrose teaches PET as noted in 10.0.b. above.

¢. [Lanev. Goglio] Lane teaches PET as noted in 10.0.c. above.

d. [Old Hargraves v. Goglio) Hargraves teaches PET as noted in 10.0.d. above.
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e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches PET as noted in 10.0.¢.
above.

f. [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches PET/PE as noted in

10.0.f. above.

Claim 42,
42.0  The packaging system of Claim 37 wherein said container contains coffee therein.
[Note: this limitation was already shown to be taught in view of the recitation of “for holding

coffee” in independent claim 37, see 37.1.)

Claim 43.

43.0  The packaging system of Claim 37 wherein said container contains roast and ground
coffee therein.

[Note: this limitation is substantially identical to the corresponding limitation 23.0 discussed
above, so the same teachings apply and those teachings are merely incorporated by
reference hereafter.]

a. [Melrose v. Goglio] Goglio teaches this limitation as noted in 23.0.a. above.

b. [Newcomb v. Melrose] Newcomb teaches this limitation as noted in 23.0.b. above.
¢. [Lanev. Goglio] Goglio teaches this limitation as noted in 23.0.c. above.

d. [Old Hargraves v. Goglio] Hargraves teaches this limitation as noted in 23.0.d.

above,

Exhibit 7
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e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches this limitation as noted in
23.0.e. above.

f. [Old Vidkjaer v. Melrose + Old Hargraves) Hargraves teaches this limitation as

noted in 23.0.1. above.

Claims 44-46 of USP 7,169,418 are unpatentable under 35 USC 103 as being obvious

over the following combinations of references:

a. Melrose in view of Goglio;

b. Newcomb in view of Melrose;

¢. Lanein view of Goglio;

d. Old Hargraves in view of Goglio;

e. Old Hargraves in view of Goglio, and farther in view of Old Ota; and

f. Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.
Obviousness is shown by the following comparison in which the claim elements are recited in
italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prior art combination as shown above.

INDEPENDENT CLAIM 44,

44.0 A packaging system comprising:

Exhibit _ 2"
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44.1  a container for holding coffee having a longitudinal axis and comprising a closed
bottom, an open top, a handle, a one-way valve and a body having an enclosed
perimeter between said bottom and said top;
wherein sa;:d bottom, top, and body together define an interior volume;

[Note: this limitation includes the same features as corresponding limitation 37.1 discussed
above, which as noted were incorporated from independent claim 1 and claim 22
dependent therefrom. In addition, this limitation broadly recites a one-way valve, similar
to the corresponding limitation in 1.8. As the same teachings apply as for 1.1 and 22.0
(as in 37.1) and for 1.8, those teachings are merely incorporated by reference hereafter. ]
a. [Melrose v. Goglio] Melrose teaches a container 10 as noted in 1.1.a. above, and a

handle as noted in 1.4.a. above; and Goglio teaches a one-way valve as noted in 1.8.a. above and

filling with ground coffee as noted in 22.0.a. above,

b. [Newcomb v, Melrose] Newcomb teaches a cylindrical container 2 as noted in 1.1.b.
above, a one-way valve as noted in 1.8.b. above, and filling with ground coffee as noted in
22.0.b. above; and Melrose teaches a handle as noted in 1.4.b. above.

¢. [Lanev. Goglio] Lane teaches a broadly cylindrical container 10 as noted in 1.1.c.
above, and a handle as noted in 1.4.c. above; and Goglio teaches a one-way valve as noted in
1.8.c. above and filling with ground coffee as noted in 22.0.c. above,

d. [Old Hargraves v. Goglio] Hargraves teaches a cylindrical container 300 as noted in
1.1.d. above, a handle as noted in 1.4.d. above, and a container with coffee as noted in 22.0.d.

above; and Goglio teaches a one-way valve as noted in 1.8.d. above.

Exhibi ..._2’2; ......
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e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches a cylindrical container 300
asnoted in 1.1.e. above; Ota teaches a handle as noted in 1.4.e. above, and Hargraves teaches a
container with coffee as noted in 22.0.e. above; and Goglio teaches a one-way valve as noted in
1.8.a.

f. [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches a container 1 as noted
in 1.1.f. above and a one-way valve as noted in 1.8.f. above; Vidkjaer and Melrose teach a

handle as noted in 1.4.f. above; and Hargraves teaches a container with coffee as noted in 22.0.f.

above, if such is not inherent from the container of Vidkjaer.

44.2  wherein said body comprises at least one region of deflection disposed thereon, and
wherein said region of deflection allows flexion and thereby has less resistance to Sflexing
than the body of said container proximate to said region of deflection;

[Note: this limitation is identical to the corresponding limitation 1.2 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.]

a. [Melrose v. Goglio] Melrose teaches all of these limitations as noted in 1.2.a. above.

b. [Newcomb v. Melrose] Melrose teaches all of these limitations as noted in 1.2.b.
above.

c. [Lane v. Goglio] Lane teaches all of these limitations as noted in 1.2.¢c. above,

d. [Old Hargraves v. Goglio] Hargraves teaches all of these limitations as noted in

1.2.d. above.

Exhibit _ &
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e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches all of these limitations as
noted in 1.2.e, above.

. [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches all of these limitations

as noted int 1.2.f. above.

44.3  a protuberance continuously disposed around the perimeter of said body proximate to
said top wherein said protuberance forms a ridge external to said body;

[Note: this limitation is identical to the corresponding limitation 1.3 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.]

a. [Melrose v. Goglio] Goglio teaches all of these limitations as noted in 1.3.a. above.

b. [Newcomb v. Melrose] Newcomb teaches al} of these limitations as noted in 1.3.b.
above.

¢. [Lane v. Goglio] Goglio teaches all of these limitations as noted in 1.3.c. above.

d. [Old Hargraves v. Goglio] Goglio teaches all of these limitations as noted in 1.3.d.
above.

e. [Old Hargraves v. Goglio + Old Ota] Goglio teaches all of these limitations as noted
in 1.3.e. above.

f. [Old Vidkjaer v. Melrose + Old Hargraves) Vidkjaer teaches all of these limitations

as noted in 1.3.f. above.

44.4  a flexible closure removably attached and sealed to said protuberance; and,
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[Note: this limitation is identical to the corresponding limitation 1.5 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.)

a. [Melrose v. Goglio] Goglio teaches a flexible closure as noted in 1.5.a, above.

b. [Newcomb v. Melrose] Newcomb teaches a flexible closure as noted in 1.5.b. above.

¢. [Lane v. Goglio] Goglie teaches a flexible closure as noted in 1.5.c. above,

d. [Old Hargraves v. Goglio] Goglio teaches a flexible closure as noted in 1.5.d. above.

e. [Old Hargraves v. Goglio + Old Ota] Hargraves and Goglio teach all of these
limitations as noted in 1.5.¢. above.

f.  [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches a flexible closure as

noted in 1.5.f, above.

44.5  wherein said botiom and said body are constructed from a material selected Jfrom the
group consisting of polycarbonate, low density polyethylene, high density polyethylene,
polyethylene terephthalate, polypropylene, polystyrene, polyvinyl chloride, co-polymers
thereof and combinations thereof

[Note: this limitation is substantially identical to the corresponding limitation 10.0 discussed
above, so the same teachings apply and those teachings are merely incorporated by
reference hereafter.]

a. [Melrose v. Goglio) Melrose teaches a container of PET as noted in 10.0.a. above.
b. [Newcomb v. Melrose] Melrose teaches a container of PET as noted in 10.0.b, above.

¢. [Lane v. Goglio] Lane teaches a container of PET as noted in 10.0.c. above.

Extibit 2
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d. [Old Hargraves v. Goglio] Hargraves teaches a container of PET as noted in 10.0.d.
above.

e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches a container of PET as noted
in 10.0.e. above.

f. [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches a container made of the

multi-layer PET/PE as noted in 10.0.f. above.

Claim 45.

43.0  The packaging system of Claim 44 wherein said handle is disposed on said body of said
container.

(Note: this limitation is identical to the corresponding limitation 1.4 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafier.)

a. [Melrose v. Goglio] Melrose teaches as noted in 1.4.a. above.

b. [Newcomb v. Melrose] Melrose teaches as noted in 1.4.b, above.

¢. [Lane v. Goglio] Lane teaches as noted in 1.4.¢. above,

d. [Old Hargraves v. Goglio] Hargraves teaches as noted in 1.4.d. above.

e. [Old Hargraves v. Goglio + Old Ota] Ota teaches as noted in 1.4.¢. above.

f. [OMd Vidkjaer v. Melrose + Old Hargraves) Vidkjaer and Melrose teach as noted in _

1.4.f. above.

bt 2
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Claim 46.

46.0  The packaging system of Claim 44 wherein said handle is integral with said body.

[Note: this limitation is identical to the corresponding limitation 14.0 discussed above, so the

same teachings apply and those teachings are merely incorporated by reference

hereafter.]

a.

b.

above,

[Melrose v. Goglio] Melrose teaches as noted in 14.0.a. above.

[Newcomb v. Melrose] Melrose teaches as noted in 14.0.b. above.

[Lane v. Goglio] Lane teaches as noted in 14.0.c. above,

{Old Hargraves v. Goglio] Hargraves teaches as noted in 14.0.d. above.
[Old Hargraves v. Goglio + Old Ota] Ota teaches as noted in 14.0.e. above.

[Old Vidkjaer v. Melrose + Old Hargraves] Melrose teaches as noted in 14.0.f

Claim 47 of USP 7,169,418 is unpatentable under 35 USC 103 as being obvious over the

following combinations of references:

a. Melrose in view of Goglio;

b. Newcomb in view of Melrose;

¢. Lane in view of Goglio;

d. Old Hargraves in view of Goglio, and further in view of Melrose;

e. Old Hargraves in view of Goglio, and further in view of Old Ota; and

f. Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.
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Obviousness is shown by the following comparison in which the claim elements are recited in

italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prior art combination as shown above.

Claim 47,

47.0  The packaging system of Claim 44 wherein said handle is substantially parallel to said
longitudinal axis of said container.

[Note: this limitation is identical to the corresponding limitation 15.0 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.)

2. [Melrose v. Goglio] Melrose teaches as noted in 15.0.a. above.

b. [Newcomb v. Melrose] Melrose teaches as noted in 15.0.b. above.

c. [Lanev. Goglio] Lane teaches as noted in 15.0.c. above.

d. [Old Hargraves v. Goglio + Melrose] Hargraves and Melrose teach as noted in

15.0.d. above.

e. [Old Hargraves v. Goglio + Old Ota] Ota teaches as noted in 15.0.¢. above.
f. [Old Vidkjaer v. Melrose + Old Hargraves] Melrose teaches as noted in 15.0.f

above,

Claims 48-49 of USP 7,169,418 are unpatentable under 35 USC 103 as being obvious
over the following combinations of references:

a. Melrose in view of Goglio;
Exhibit
Page
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b. Newcomb in view of Melrose;
¢. Lane in view of Goglio;
d. Old Hargraves in view of Goglio:
e. Old Hargraves in view of Goglio, and further in view of Old Ota; and
f. Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.
Obviousness is shown by the following comparison in which the claim elements are recited in

italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prior art combination as shown above,

Claim 48.
48.0  The packaging system of Claim 44 wherein said container contains coffee therein.
[Note: this limitation was already shown to be taught in view of the recitation of “for holding

coffee” in independent claim 44, see 44.1.]

Claim 49.

49.0  The packaging system of Claim 48 wherein said coffee is roast and ground.

[Note: this limitation is substantially identical to the corresponding limitation 23.0 discussed
above, so the same teachings apply and those teachings are merely incorporated by
reference hereafier.)

a. [Melrose v. Goglio] Goglio teaches this limitation as noted in 23.0.a. above.
b. [Newcomb v. Melrose] Newcomb teaches this limitation as noted in 23.0.b. above.

¢. [Lanev. Goglio] Goglio teaches this limitation as noted in 23.0.c. above,

Exhibit _2"___
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d. [Old Hargraves v. Goglio] Hargraves teaches this limitation as noted in 23.0.d.

above,
e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches this limitation as noted in
23.0.e. above,

f. [Old Vidkjaer v. Melrose + Old Hargraves] Hargraves teaches this limitation as

noted in 23.0.f. above.

Claims 50-52 of USP 7,169,418 are unpatentable under 35 USC 103 as being obvious

over the following combinations of references:

a. Melrose in view of Goglio;

b. Newcomb in view of Melrose;

c. Lane in view of Goglio;

d. Old Hargraves in view of Goglio;

e. Old Hargraves in view of Goglio, and further in view of Old Ota; and

f.  Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.
Obviousness is shown by the following comparison in which the claim elements are recited in
italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prier art combination as shown above.

INDEPENDENT CLAIM 50.

50.0 A packaging system comprising:

Exhibit __ 2~

s —

Page 2]

123LT:1931:42497:2: ALEXANDRIA 93



Case 3:07-cv-04413-PJH  Document 16-8  Filed 09/14/2007 Page 13 0of41 ——

REQUEST for Reexamination of 7,169,418 By Dalton et al,
Issued: 01/30/2007 SN 10/155,338
DETAILED EXPLANATION

50.1  a container for holding cofffee having a longitudinal axis and comprising a closed
bottom, an open top, a handle, and a body having an enclosed perimeter between said
bottom and said top;
wherein said bottom, top, and body logether define an interior volume:;

[Note: this limitation includes the same features as corresponding limitation 37.1 discussed
above, which as noted were incorporated from independent claim 1 and claim 22
dependent therefrom. As the same teachings apply as for 1.1 and 22.0 (as in 37.1), those
teachings of 37.1 are repeated hereafter for convenience (rather than merely referring to
37.1).]

a. [Melrose v, Goglio] Melrose teaches a container 10 as noted in 1.1.a. above and a
handle as noted in 1.4.a. above; and Goglio teaches filling with ground coffee as noted in 22.0.a.
above.

b. [Newcomb v. Melrose) Newcomb teaches a cylindrical container 2 as noted in 1.1.b.
above; Melrose teaches & handle as noted in 1.4.b. above; and Newcomb teaches filling with
ground coffee as noted in 22.0.b. above.

¢. [Lane v. Goglio] Lane teaches a broadly cylindrical container 10 as noted in 1.1.c.
above, and a handle as noted in 1.4.c. above; and Goglio teaches fitling with ground coffee as
noted in 22.0.c. above.

d. [Old Hargraves v. Goglio] Hargraves teaches a cylindrical container 300 as noted in
1.1.d. above, a handle as noted in 1.4.d. above, and a container with coffee as noted in 22.0.d.

abave,

Extibt __ 4
Page 274
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¢. [Old Hargraves v. Goglio + Old Ota) Hargraves teaches a cylindrical container 300
as noted in 1.1.¢. above; Ota teaches a handle as noted in 1.4.e. above, and Hargraves teaches a
container with coffee as noted in 22.0.e. above.

f. [0l Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches a container 1 as noted
in 1.Lf, above; Vidkjaer and Melrose teach a handle as noted in 1.4.f above; and Hargraves

teaches a container with coffee as noted in 22.0.f above, if such is not inherent from the

container of Vidkjaer.

50.2  wherein said body comprises at least one region of deflection disposed thereon, and
wherein said region of deflection allows flexion and thereby has less resistance to flexing
than the body of said container proximate to said region of deflection;

[Note: this limitation is identical to the corresponding limitation 1.2 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.)

a. [Melrose v. Goglio] Melrose teaches all of these limitations as noted in 1.2.a. above.

b. [Newcomb v. Melrose] Melrose teaches all of these limitations as noted in 1.2.b.
above.

¢. [Lane v. Goglio] Lane teaches all of these Kmitations as noted in 1.2.c. above.

d. [Old Hargraves v. Goglio] Hargraves teaches all of these limitations as noted in

1.2.d, above.

e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches all of these limitations as

noted in 1.2.e. above.

Exhiit _ ¢
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f.  [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches all of these limitations

as noted in 1.2.f. above.

50.3  aprotuberance continuously disposed around the perimeter of said body proximate to
said top wherein said protuberance forms a ridge external to said body;

[Note: this limitation is identical to the corresponding limitation 1.3 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.]

a. [Melrose v. Goglio] Goglio teaches all of these limitations as noted in 1.3.a. above.,

b. [Newcomb v. Melrose] Newcomb teaches all of these limitations as noted in 1.3.b.
above.

¢. [Lanev. Goglio] Goglio teaches all of these limitations as noted in 1.3.c. above,

d. [Old Hargraves v. Goglio] Geglio teaches all of these limitations as noted in 1.3.d.
above,

¢. [Old Hargraves v. Goglio + Old Ota] Goglio teaches all of these limitations as noted
in 1.3.e. above,

f. [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches all of these limitations

as noted in 1.3.f, above.

20.4  aflexible closure removably attached and sealed to said protuberance; and,
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[Note: this limitation is identical to the corresponding limitation 1.5 discussed above, so the

same teachings apply and those teachings are merely incorporated by reference
hereafter.)

a. [Melrose v. Goglio] Goeglio teaches a flexible closure as noted in 1.5.a. above.

b. [Newcomb v. Melrose] Newecomb teaches a flexible closure as noted in 1.5.b. above.

©

- [Lane v. Goglio] Goglio teaches a flexible closure as noted in 1.5.¢. above.

d. [Old Hargraves v. Goglio] Goglio teaches a flexible closure as noted in 1.5.d. above.

1]

. [Old Hargraves v. Goglio + Old Ota] Hargraves and Goglio teach all of these
limitations as noted in 1.5.e. above.
f. [Old Vidkjaer v. Melrose + Old Hargraves] Vidkjaer teaches a flexible closure as

noted in 1.5.f. above.

50.5  wherein said bottom and said body are constructed from a material selected Jfrom the
group consisting of polycarbonate, low density polyethylene, high density polyethylene,
polyethylene terephthalate, polypropylene, polystyrene, polyvinyl chloride, co-polymers
thereof and combinations thereof.

[Note: this limitation is substantially identical to the corresponding limitation 10.0 discussed
above, so the same teachings apply and those teachings are merely incorporated by
reference hereafter. ]

a. [Melrose v. Goglio] Melrose teaches a container of PET as noted in 10.0.a. above.
b. [Newcomb v. Melrose] Melrose teaches a container of PET as noted in 10.0.b. above.
¢. [Lanev. Goglio] Lane teaches a container of PET as noted in 10.0.c. above.

Exhibt _2~___
Page 221
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d. [Old Hargraves v. Goglio] Hargraves teaches a container of PET as noted in 10.0.d.
above.

e. [Old Hargraves v. Goglio + Old Ota] Hargraves teaches a container of PET as noted
in 10.0.e. above.

f. [Old Vidkjaer v. Melrose + Olid Hargraves] Vidkjaer teaches a container made of the

multi-layer PET/PE as hoted in 10.0.f, above.

Claim 51.

51.0  The packaging system of Claim 50 wherein said handle is disposed on said body of said
container.

[Note: this limitation is identical to the corresponding limitation 1.4 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafier.]

a. [Melrose v. Goglio] Melrese teaches as noted in 1.4.a. above.

b. [Newcomb v. Melrose] Melrose teaches as noted in 1.4.b. above.

¢. [Lane v. Goglio] Lane teaches as noted in 1.4.c. above.

d. [Old Hargraves v. Goglio] Hargraves teaches as noted in 1.4.d. above.

e. [Old Hargraves v. Goglio + Old Ota] Ota teaches as noted in 1.4.¢. above,

f. {0l Vidkjaer v. Melrose + Old Hargraves] Vidkjaer and Melrese teach as noted in

1.4.f. above,

Claim 52,

Extibit 2.
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52.0  The packaging system of Claim 50 wherein said handle is integral with said body.
[Note: this limitation is identical to the corresponding limitation 14.0 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference

hereafter.]

a. [Melrose v, Goglio] Melrose teaches as noted in 14.0.a. above.

b. [Newcomb v. Melrose] Melrose teaches as noted in 14.0.b. above.

c. [Lanev. Goglio] Lane teaches as noted in 14.0.c. above.

d. [Old Hargraves v. Goglio] Hargraves teaches as noted in 14.0.d. above.

e. [Old Hargraves v. Goglio + Old Ota] Ota teaches as noted in 14.0.e. above.

f. [Old Vidkjaer v. Melrose + Old Hargraves] Melrose teaches as noted in 14.0.f.

above.

Claim 53 of USP 7,169,418 is unpatentable under 35 USC 103 as being obvious over the
following combinations of references:
a. Melrose in view of Goglio;
b. Newcomb in view of Melrose;
¢. Lane in view of Goglio;
d. Old Hargraves in view of Goglio, and further in view of Melrose;
¢. Old Hargraves in view of Goglio, and further in view of Old Ota; and

f.  Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.

Exhibit __#__
Page f’ZTZ?ﬁ

123LT:1931:42497:2: ALEXANDRIA



Case 3:07-cv-04413-PJH Document 16-8  Filed 09/14/2007 Page 19 of 41

REQUEST for Reexamination of 7,169,418 By Dalton et al.
Issued: 01/30/2007 SN 10/155,338
DETAILED EXPLANATION

Obviousness is shown by the following comparison in which the claim elements are recited in

italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prior art combination as shown above.

Claim 53.

33.0  The packaging system of Claim 50 wherein said handle is substantially parallel to said
longitudinal axis of said container.

[Note: this limitation is identical to the corresponding limitation 15.0 discussed above, so the
same teachings apply and those teachings are merely incorporated by reference
hereafter.}

a. [Melrose v. Goglio] Melrose teaches as noted in 15.0.a. above.

b. [Newcomb v. Melrose] Melrose teaches as noted in 15.0.b. above.

[e]

. [Lane v. Goglic] Lane teaches as noted in 15.0.c. above,

d. [Old Hargraves v. Goglio + Melrose] Hargraves and Melrose teach as noted in
15.0.d. above.

e. [Old Hargraves v. Goglio + Old Ota] Ota teaches as noted in 15.0.e. above.

f. [Old Vidkjaer v. Melrose + Old Hargraves] Melrose teaches as noted in 15.0.f.

above,

Claims 54-55 of USP 7,169,418 are unpatentable under 35 USC 103 as being obvious
over the following combinations of references:

a. Melrose in view of Goglio; N
Exhibit _~__
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b. Newcomb in view of Melrose;
¢. Lane in view of Goglio;
d. Old Hargraves in view of Goglio;

€.

f.

Old Hargraves in view of Goglio, and further in view of Old Ota; and

Old Vidkjaer in view of Melrose, and further in view of Old Hargraves.

Obviousness is shown by the following comparison in which the ¢laim elements are recited in

italics for easier identification, and each prior art combination used for rejection identified by the

same letter and abbreviated identification of the prior art combination as shown above,

Claim 54,

34.0

The packaging system of Claim 50 wherein said container contains coffee therein.

[Note: this limitation was already shown to be taught in view of the recitation of *“for holding

coffee” in independent claim 50, see 50.1.]

Claim 55.

350

The packaging system of Claim 54 wherein said coffee is roast and ground.

[Note: this limitation is substantially tdentical to the corresponding limitation 23.0 discussed

above, so the same teachings apply and those teachings are merely incorporated by
reference hereafier.]

a. [Melrose v. Goglio] Goglio teaches this limitation as noted in 23.0.a. above.

b. [Newcomb v. Melrose] Newcomb teaches this limitation as noted in 23.0.b. above.

c. [Lanev. Goglio] Goglio teaches this limitation as noted in 23.0.c. above.

Exhibit o~
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d. [Old Hargraves v. Goglio] Hargraves teaches this limitation as noted in 23.0.d.

above,
e. [Old Hargraves v. Goglio + Old Ota} Hargraves teaches this limitation as noted in
23.0.e. above.

f. [Old Vidkjaer v. Melrose + Old Hargraves] Hargraves teaches this limitation as

noted in 23.0.1, above.

CONCLUSION
For the reasons given above, reexamination of claims 1-55 of U.S. Patent 7,169,418 is

requested.

Respectfully submitted,

Date: January 31, 2007 Wf 7 W

Hy: Marvin Petry,
Attorney for Requestor
Registration No.: 22,752

STITES & HARBISON PLC ¢ 1199 North Fairfax St. ¢ Suite 900 ¢ Alexandria, VA 22314
TEL: 703-739-4900 * FAX: 703-739-9577 * CUSTOMER N@. 000881
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1
PACKAGING SYSTEM TO PROVIDE FRESH
PACKED COFFEE
PRIORITY

This application claims priority 1o Provisiopal Applica-
tion No. 60/295,666 filed on Jun. 4, 2001, the entirety of
which is hereby incorporated by reference.

FIELD OF THE INVENTION

The present invention relates 10 a fresh packaging system
wsefud for packing, (resh roast and pround coffee. The present
invention still further relates 10 a more convenient, light-
weight, ard handled container thet provides increased
strength per mass unit of plastic for the tronsport of freshly
roast and ground coffee. More particularly, the present
invention relates 1o 2 method for providing & consumer with
a fresher packed ruast and ground coffes that provides a
more pleasant aroma upon opening of Lhe package and 3
perceived longer-lasting aroma after repeated and sustained
openings.

BACKGROUND OF THE INVENTION

Packages such as cylindrical cans Tor containing a par-
ticulate product under pressure, such as roast and ground
collee, are representative of various artickes lo which the
present invention is applicable. It is well known in the art
that freshly roasted and grovnd coffee evolutes subsiantial
amounts of oils and pases, such as carbon dioxide, particu-
larly after the roasting and prinding process. Tharefore, roast
and gronnd coffee is usually held in storage hins prior to
final packing to allow for maximum off gassing of these
volattle, naral products. ‘The final coffee product is then
placed into a package and subjected to a vacuum packing
operation.

Vacurum packing the final coffee product resuhs in
reduced levels of oxygen in the headspace of the package.
This is beneficial, as oxygen reactions are a major factor in
the staling of coffee. A common package used in the industry
is a cylindrical, tin-plated, and stecl stock can. The coffee is
first roasted, and then ground, and then vacuum packed
within a can, which must be opened with a ean opeper,
common 1o most households.

Packing coffee immediarely after roasting and grinding
provides substantial process savings, a5 the coffee does not
require slorage to complete (he olf-gas process. Also, the
off-gas product usually conains high quantities of desirable
volatile and semi-volatile aromatic compounds that easily
volatilize apd prevent the consumer from receiving the full
benefit of the coffee drinking process. Furthermore, the loss
of these aromatic compounds makes then: unavailable for
release in a standard container; thereby preventing the
consumer from the full reception of the pleasurable burst of
aromma of fresh roast and ground coffee. This aroma burst of
volatile compounds is much more perceptible in a pressur
ized package than in a vacuum packed package.

It is therefore an abject of the present invention 1o provide
a handled package for roast and ground cofiee that provides
a lighter weigln, fresher packing, easier-opening, peelable
seal, and “burpable™ closure alternative 1o o standard heavy
can.

45

50

65

2
SUMMARY OF THE INVENTION

The present invention relaies to a fresh packaging system
for mast and ground coffee. The packaging system com-
prises a container with a closed bottom, an open top, and a
body enclosing o perimeter berween the bottom and the top.
The top, bottom, and body together define an interior
volume. A protuherance is continuously dispesed around the
perimeterof the body proximate to the rop and forms a ridge
external to the body. A flexible closure is removably attached
and sealed to the protuberance. The container bottom and
container body are consinicted from a material having a
tepsile modulus mumber ranging from at least about 35,000
pounds per square inch {2,381 atm) to at Yeast about 650,000
pounds per square inch (44,230 atm). The container has a top
load capacity of at least about 16 pounds (7.3 Xg).

The present invention also relates fo o method for packing
coifee using the fresh packaging system for roast and ground
coffee. The method steps inciude filling the container with
roast and ground coffee, flushing the container with an inert
gas, and, sealing the container with the flexible closure.

The present invention also relates to an article of manu-
facture that provides the end user with beneficial coffes
aroma characteristics. The article comprises a closed bot-
tom, an open top, and a body forming an enclosed perimeter
between said bottom and top. The bottom, top, and body
together define an interior volume. The body includes a
proiberance continususly disposad arcund the perimeter of
the bdy proximate to lhe lop. The bollom and body are
constructed from a polyolefin. A flexible closure is remov-
ably attached to the protuberance so that the closure forms
a seal with the protuberance. Roast and ground coffee is
contained within the interior volume, and, the amticle of
manufacture exhibits an overall coffee aroma value of at
least about 5.5.

BRIET DESCRIPTION OF THE DRAWINGS

FIG. 1 is ap exploded perspective view of a preferred
embodiment of the fresh packing system in accordance with
the present invention;

F1G. 2 is an exploded perspective view of an alternative
embodiment of the fresh packing system;

FIG. 3 is a cross-sectional view of an exemplary closure
and one-way valve assembly Jor the fresh packing system;

FiG. 4 is a cross-sectional view of an exemplary overcap
assembly for a fresh packing system;

FIG. 5 is an expanded, cross-sectional view of the region
labeled 5 in FIG. 4 of the overcap in an applied position;

FIG. 6 is an expanded, cross-sectional view of the region
labeled 5 in FIG. 4 of the overcap in an expanded position;

FIG. 7 is an elevational view of ap ahlernative embodi-
ment of the fresh packing system;

FIG. 7A is a bottom planar view of the embodimen of
FIG. 7;

FIG. 8 is a perspective view of an altemative embodiment
of the fresh packing system;

FICGE. 8Ba i o perspective view of an allermutive embodi-
ment of the fresh packing system;

FIG. 9 is an ispmetric view of an altlernative exemplary
overcap for use with a fresh packing, sysiem;

FIC. 9a is 8 botiom planar view of the altemnative exem-
plary overcap of F1G. 9; and,

FIG. 10 is a cross-sectional view of the region labelad 10
in FIG. # in contacy with a fresh packaging system
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DETAILED DESCRIPTION OF THE
INVENTION

The present invention is related to 2 fresh packaging
system for roast and ground coffee. The packaging system
comprises 2 confainer comprising a closed bottom, and open
top and a body having an enclosed perimeter berween the
bottom and the top where the top, bottom, and body together
define an interior volume. A fexible closime is removably
attached and sealed to a protuberance disposed around the
perimeter of the body proximate 7o the top. The container
botiom and body are constructed from a materia) having a
tensile modulus oumber ranging from at least about 35,000
{2,381 atm) pounds per square inch to at least about 650,000
powxds per square inch (44,230 atm), which provides a top
Joad capacity of at least about 16 pounds (7.3 Kg).

The invention is more generally related to o method for
the packing of coffee wsing the contsiner of the presemt
invemtion. The method steps include Alling the container
system described above with roast and ground coffee, fush-
ing the container with an inert gas, and, sealing the container
with a flexible closure, .

The invention is alse related to an article of manufacture
that provides the end wser with beneficial coffee aroma
chamcteristics. The article comprises a closed bottom, an
open top, and a polyolefin body forming an enclosed perim-
eter between said bottorn and top together defining on
interior volume. The body inchades a protuberance continu-
ously disposed around the perimeter of the body proximate
to the top. A flexible closwre is removably attached to the
profberance so that the closure fonns a seal with the
protuberance. Roast and ground coffee is contained within
the interior volume and, the article of monvfacture has an
overall coffee aroma value of at least abowt 5.5. (A method
for measuring the overall coffee aroma value is described in
the Test Methods section, infra.)

‘The pumpuose of the present invention, inventive method,
and article of manufacture is o provide a useful benefit to
the user that includes, but is not limited to, providing a roast
and ground coffee with a perceived more fresh and aromatic
Havor. Such a container sysiem of the present invention also
provides an easy to vse and Jow cost means of delivery of a
roast and ground coffee w0 an end vser

Preferably, but optionally, the container has a handle
element disposed thereon, More preferably the handle ele-
men js integral with the body of the conwiner. This handle
element {acilitates gripping of the container system by the
end vser. This gripping is particularty useful for vsers with
emall hands or hands in a weakened condition due to illness,
disease, or other medical malady,

Optionally, but preferably, the preseni invention features
a one-way valve [ocated within the closure to release excess
pressure buill up within the container dug (o the natural oIf
gas process of roast and ground coffee, It is also believed
that changes in external temperature and altitude can siso
couse the development of pressure internal 1o the container.
The one-way valve is selected to release coffee off gas in
excess vl o predetermined smount however, remains sealed
after such a release, thereby retaining an aromatically pleas-
ing amount of off gassed producy within the container.

Another optional, but preferred, featare of the present
invention is an overcap placed over the closure, The overcap
can comprise a dome, or cavity, thal allows positive, oul-
ward deformation of il closure due to the pressure buiid-up
within the container. The overcap is also air tight and flexible
10 ajlow for easy application in manufacture, either with, or
withoul, a closure, and by the end user, afier end user

4

removal, of a closure. The flexible overcap also allows the
end user lo remove excess air by compressing the dome,
thereby releasing excess ambient air from the previously
open contaiser (buwping). The avercap also provides for a
tight seal against the rim of the comainer afier opening by
the end user. This tight seal prevents pollution of the rim,
resulting in an updesirable expecioration of the overcap after
application. The overcap can also optionally allow for
stacking several container embodiments when the closure

10 and the dome portion of the overcap are at a poiat of

maxinum deftection. The overcap also optionally has a vent
to allow for casy remaval of vented off gas product rapped
between the closure and overcap assemblies, but still allows
for “buiping.”

15 Also, the overcap can have a rib disposed proximaie to

and along the perimeter of the overcap defining an inner
dome portion and an owter skirt portion. The rib forms a
hinge-like structure so that owtward deflection of the inner
dome portton cansed by deflection of the closure due w

20 coffee off gassing cavses the rib to act as a cantilever for the

skan portion. Thus, outward deflection of the dome portion
causes the skirt pontion to deflect inwerdly on an outer
portion of the container wall, resulting in an improved seal
characleristic and improves relaining forces of the overcap

25 with respect to the container.

The Container
Referring to FIG. 1, fresh packaging syster 10, gencrally
comprisés a container 11 made from a compound, for

30 example, a polyolefin. Exemplary and non-limiting com-

pounds and polyolefins thai can be used for producing the
present invention include polycarbonate, low-density poly-
ethylene, high-density polyethylene, polyethylene tereph-
thalate, polypropylene, polystyrene, polyvinyl chlonide, co-

35 polymers thereof, and combinations thereof, It should be

realized by one skilled in the art that comainer 11 of the
present invention can take any number of shapes aud be
made of any number of suitable materigls. Container 11
generally comprises an open top 12, a closed bottom 13, and

ap 2 body portion 14, Open top 12, closed bottom 13, and body

pontion 14 define an inner volume in which a product is
contained. Also, closed bottom 13 and body portion 14 are
formed from a material having o tensile modulus ranging
from at least abowut 35,000 pounds per square inch (2,381

45 2tm) to at least about 650,000 pounds per square inch

(44,230 zam}, more preferably from at least abowt 40,000
poungs per square inch (2,721 atm) to at least about 260,000
pounds per square inch (17,602 atm), and most preferably
ranging from at least about 95,000 pounds per squarc inch

so (6,464 atm) 10 at least about 150,000 pounds per square inch

{10,207 atm), Tensile modulus is defined as the wmtio of
stress to strain during the period of elastic deformation (i.e.,
up to the yield point), It is a measure of the force required
to deform the material by a2 given amount and is thus, a

55 toeasure of the intrinsic stiffoess of the material.

I is preferred that bollom portion 13 be disposed concave
inwardly, or recessed, towards the inner volume so that
undesirable deflections caused by pressure increases within
the inner volume are minimized. If the bottorm 13 expands

60 oulwardly sufficiently, causing the bottom 13 to concave

outwardly, then the container 13 will develop what iz gen-
erally referred 10 i the ant as “rocker bottom.™ That is, if the
botiom 13 deflects outwardly so that the container system 30
will not be stable while resting on a flat surface, fresh

65 packaging sysiem 10 will 1end 1o rock back and fonth.

As shown in FIG. 7A, a plurslity of protrusions 40 can be
disposed on the closed bottom 13 of container 11 about the

N
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longivadinal axis of container 11. In 2 preterred embodiment,
protrusions 40 form an oblique angle with the closed bottom
13 of container 1. I the container 11 assumes a cylindrical
shape, it is believed that protrusions 40 can be rectilinearly
disposed about the diameter of the closed bottom 13 of
contziner 11. However, one of skill in the art would realize
that protrusions 40 could be disposed on the closed botiom
13 of container 11 in any geometrical armnpgement. Without
wishing to be bound by theory, it is believed that protrusions
40 can protrude past the peometry of the closed boitom 13
of container 11 wpon an cutward deflection of the closed
bonem 13 of container 11. In this way contsiner 1) can
maintain a stable relationship with other surfaces shoold
“rocker botiom™ be realized upon the development of an
autward pressure from within container 11. While the pre-
ferred embodiment utilizes four protrusions 49 disposed on
closed bettom 13, it shonld be realized by one of skill in the
art that virtwally any number of protrusions 4¢ could be
disposed on closed botiom 13 to yield a stable structare upon
outward deflection of closed bottom 13, Additionally, pro-
trusions 400 could be a square, triangular, elliptical, quad-
lobe, pentaloid, trapezoidal, arranged in multiply nested
configurations, provided in an annular ring abowmt closed
bottom 13, and combinations thereof.

Again refeming to FIG. 7A, an annular ring 42, or any
other raised geometry, includiog interrupted geometrical
contigurations, can be disposed oo closed bottom 13 of
container 11, Annular ring 42 could be dimensioned to
facilitate esting, or stacking, of multiple embodiments of
containers 11 In other words, annular ring 42 could be
designed to provide serial stacking of a container 11 onto the
overcap 30 of the preceding, or lower, container 11, Without
wishing to be bound by theory, it is believed that the
facilitation of oesting by the use of annular ring 42 disposed
on closed bottom 13 of container 11 provides ephanced
structural stability.

It i also believed Lhat the clased bowon 13 of cunlainer
11 could be designed, in what is known to those of skili in
the art, as a quad lobe, or pentaloid. Again, without desiring
10 be bound by theory, it is believed that such a quad lobe,
or penialoid, design could provide enhanced ability to resist
the deformation of closed bottom 13 of container 11 due to
internal pressures developed within container 11.

Referring again to FIG. 1, container 11 can be cylindri-
cally shaped with subsiantially smooth sides. Handle por-
tions 1S are respectively formed in container body portion
14 at arcuate positions. A plurality of anti-slip sirips 16 can
be farmetd al 1 predetermined interval within handle portions
15. Handle pontians 15 are formied as would be known to one
skilled in the an 1o provide a gripping surface at a most
efficacious position 10 ¢nable users with small hands or
debilitating injuries or maladies to grip comainer porticn 11
with a minimum ol efforl. Further, container 11 con he
readily grasped by hand due to the configuration described
above. Additionally, container 11 can have a protuberance
17 in the formn of a rim like struocture disposed at the open
end of container 11. Protuberance 17 can provide a surface
wilh which 1o removeably attach closure 18 and provide a
locking surface for skin portion 32 of overcap 30.

In an allernative embodimen as shown in FIG. 2, con-
lainer 11z is paraliclpiped shaped with substantially smooth
sides. Handle portions 154 are respectively formed in con-
tainer body portion 14a st arcuate positions. A plurality of
gripping projeciions 162 are formed at n predetermined
interval within handle portions 15¢. Corresponding closure
18a and overcap Mo are fided on comainer 11a as would be
known o one skilled in the an.

5
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In on alternative embodiment, as shown in FIG. 7, handle
portions 156 can preferably be symmetrical. Withont desir-
ing 10 be bound by theory, it is believed that symmetrical
handle periions 155 could prevent inversion of the handie
portions 155 upon an iocrease in pressure from within
container 11b. It is believed that symmetrically incorporated
handle portions 155 provides for the vniform distribution of
the internal pressure, developed within container 11,
thronghout handle portion 155.

As i5 also shown in the sliemative embodiment of FIG. 7,
all portions of handle portions 155 are presented as either
parallel 10 the longitudinal axis of contamer 116 or perpen~
dicular to the longitudinal axis of container 10b. Without
desiring o be bound by theory, it is believed that handle
portions 156, arranged to provide all component portions of
handle porticns 155 1o be either paralle] or perpendicular to
the fongitudinal axis of container 115, could be less suscep-
tible to bending forces due to intemal pressures developed
within container 115. This could aid in the prevention of
catastrophic failure of the container due to the pressures
generated interally to container 115.

Further, providing container 114 with handle portions 155
in a recessed configuration with respect to the body portion
14b of container 114 could require less force from the end
user o maintain a firn grip on handle portions 155 of
container 114, Additionally, recessed handle portions 155
conld aid in the prevention of an end user supplying exirz-
neous foree o the extemal portions of container 115 thereby
causing catastrophic failure or deformation of container 115,

Referving apsin to FIG. 1, container 11 exhibits superior
top load strength per mass vait of plastic. With the present
invention, fillad and capped containers can be safely stacked
ong upon another without concern that the botiom comainers
will collapse or be deformed. Ofien, containers are pallet-
ized, by which several containers are stacked in arrays that
take on a cubic configuration, In the order of 60 cases, each
weighing about 30 pounds (13.6 Kg) can be loaded onte a
pallet. In certain instances, these pallets can be stacked one
upen another. It will be appreciated that the bottommost
containers will be subjected to extraordinary columnar
forces, Traditionally, polymeric containers are not capable of
wilhstanding, such high column forces. Thus, 1o aveid col-
lapsing or buckling of these stacking situntions, the top Joad
resistance of each container should be at least about 16
pounds (7.3 Kg) when the containers are in an ambient
temperature and pressure environment. More preferably,
each container should exhibit a top load reststance of at Jeast
about 48 pounds (21.8 Kg) in accordance with the present
invention. _

As shown in FIG. 7, the body portion 145 of container 115
can have at least one region of deflection 43 placed therein
to isolate deflection of the comtaiper 116 due to either
pressures internal 10 container 116 or pressures due to forces
exerted upon container 116. As shown, at least one region of
deflection 43 could generally define rectilinear regions of
container 114 defined by a cylindrical wall, However, one of
skill ip the art would realize that at least one region of
deflection 43 incorporated inie body ponion 145 coukl
assume any geometry, such as any polygon, round, or
non-unifortn shape. Withowt wishing to be bound by theory,
it is believed that a purely cylindrical container 114, having
a uniform wall thickness throughout, will resisi conopression
due to pressure exerted from within confainer 11& or exter-
nal to container 115. However, withont desiring 1o be bonnd
by theory, it is believed that when applied forces exceed 1he
strength of the container wall of purely cylindrical container
11, deflection could be exhibited in an undesirestle denting
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7
or buckling. Any nop-uniformities present in a purely cylin-
drical container 115, such as variations in wall thickness, or
i1t the form of features present, such as handle portions 155,
can cause catastrophic failure upon a differential pressure
existing between regions external to container 115 and
regions interaal to container 115,

However, the incorporation of at least one region of
deflection 43 is believed to allow flexion within the body
portion 145 of container 115 Thass, it is believed that body
portion 145 can deform uniformly without carastrophic
failure and can resist nndesirable physical and/or visuval
cffects, such as denting. In other words, the volome change
incurred by comtainer 114 due fo intemal, or external,
pressures works to change the ultimate volume of the
container 115 to reduce the differential pressure and thus,
forces acting on the container wall. It is also believed,
without desiring 10 be bound by theory, that the incotpora-
tion of a solid or liquid, or any other substantially incom-
pressible material, can provide substantial resistance 1o the
inward defection of at least one region of deflection 43. For
example, the inclusion of a powder, such as roast and ground
colfee, could provide resistance to the inward deflection of
at Jeast one region of deflection 43, thus enabling at least one
region of deflection 43 to remain substantially paralle] to the
Iongitadinal axis of container 115 and thereby providing an
effective increase in the top load capability of container 115.
The peelatle laminate seal also detlects with external pres-
surc changes fivther reducing the pressure load on the
container.

in a non-limiting, but preferred embodiment, container
115 has at least one region of deflection 43 ibat can be
presented in fhe form of rectangular panels. The panels have
a radius that is greater than the radivs of container 115. The
panels are designed to have less resistance to deflection than
that of the region of comainer 115 proximate 1o the rectan-
gular panels, Thus, any movement exhibited by the panels is
isoluted 1o the panels and mn w any other portion of
container 115,

As shown in FIG. 1, without desiring 10 be bound by
theory, it is believed that the chime should be sufficient to
allow container 11 to compress under vacuum by adapting to
base volume changes and will improve the top loading
capability of container 11. However, it is further believed
that the chime should be as small as is practicable as would
be known to one of skill in the art.

As shown in FIG. 7, the body portion 145 of coatainer 135
can also ave at least one rib 45 incorporated 1herein. It is
believed that af least one rib 45 con assist in the effective
mapagement of isolating the movement of at least one panel
43 by positioning at least one rib 45 paralle] to the longi-
tudinal axis of container J1& and pioxintate to at least one
panel 43 in order to [acilitate the rotational reovernent of at
least one panel 43 upon an inward, or outward, deflection of
a1 least one panel 43. Further, it is believed that a1 least one
rib 45 can also provide added structural stability 1o container
115 in at least the addition of top load strength. In other
words, at least ope rib 45 could increase the ability of
contzxiner h 1o withstand added pressure caused by the
placement of additional comainers or other objects ou top of
container 115, One of skill in the art would be able 1o
determine the positioning, heighi, width, depth, and geom-
etry of at least one rib 45 necessary in order 10 properly
effectuate such added struciural stability for container 115,
Further, it would be known to one of skill in the art thn at
least one rib 45 could be placed on container b 1o be
paraile]l fo the longimudinal axis of container 115, annular
about the horizontal axis of container 115, or be of an
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interrupted design, either linear or annular to provide the
appearance of multiple panels thronghowm the surface of
container 115.

Additionally, container 115 can generally have a finish 46
incorperated thereon. In a preferred embodiment, the finish
46 is of an anowlar design that is believed can provide
additional hoop strength to container 115 and surprisingly,
cap provide a finger well 44 1o assist the user in removal of
overcap 30. Funther, it is possible for one of skill in the art
1o add ribs 47 to finish 46 in order to provide further strengih
to container 115 in the form of the added ability to withstand
further top loading,. In a preferred embodiment, ribs 47 are
disposed paralle] to the horizontal axds of container 115 and
perpendicular 1o finish 46.

Container 11, as shown in FIG. 1 is preferably produced
by blow moldiog a polyolefinic compound. Polyeibylene
and polypropylene, for example, are relatively low cost
resing suitable for food contact and provide an excellem
water vapor barrier. However, it is known in the art that these
materials are not well suited for packaging oxygen-sensitive
foods requiring a long, shelf life. As a non-limiting example,
cthylene vinyl alcobol (EVOEH) can provide such an excel-
lemt barder. Thus, a thin layer of EVOH sandwiched
between two or more polyolefinic layers can solve this
problem. Therefore, the blow-molding process can be used
with multi-layered structures by incorporating additional
extruders for each resin wsed. Additionally, the container of
the present invention canm be manufactured using other
exemplary methods including injection moking and stretch
blow molding.

In a preferred embodiment in accordance with the present
invention, container 11 of FIG. 1, container 11q of FIG. 2,
and container 11% of FIG. 7, can be blow molded from a
mviti-layered structure to protect an oxXygen barrier layer
from the effects of moisture. In a preferred embodiment, this
multi-layered structure can be used to produce an economi-
cal strucwire by weilizing relatively inexpensive materials as
the bulk of the siructore,

Anociher exemplary and non-limiting example of a multi-
layered structure used to manufacture the container of the
present invention wonld include an inner layer comprising
virgin polyolefinic material. The next outward layer would

-comprise recycled contaiper material, known to those skilled

in the art as a ‘reprind’ layer. The next layers would
comprise a thin layer of adhesive, the barder layer, and
another adhesive layer to bind the bamier layer to the
container. The final outer layer can comprise anather layer of
virgin polyolefinic moterial.

A forlher exemplary and non-limiting example of a multi-
layered structure used o mannfacture the container of the
present mvention would inchade an inner layer comprising
virgin polyelefinic material. The next Jayers would comprise
a thin layer of adhesive, the bamier layer, and another
adhesive layer to bind the barrier layer to the container. The
next ourward layer would comprise recycled contginer mate-
rial, known to those skilled in the art as a ‘regrind® layer. The
final outer layer can comprise another fayer of virgin poly-
olefinic material. In any regard, it should be known to those
skilled in the art that other poteatial compounds or combi-
nations of compounds, such as polyclefins, adhesives and
barriers could be used. Forther, an oXygen scavenger can be
incorporated into, or on, any layer of a multi-layered struc-
fure lo remove any complexed or free oxypen existing
within a formed comtainer. Such oxygen scavengers can
inchide oxygen scavenging polymers, complexed or non-
complexed metal jons, inorganic powders and/or salts, and
combinations thereof, andior any compound capable of
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epiering into polycondensation, trmnsesierification, iransa-
midization, and similar transfer reactions where free oxygen
is consumed in the process.

Other such materials and processes for comtainer forma-
tion are detgiled in The Wiley Encyclopedia of Packaging
Technology, Wiky & Sons (1986), herein incorporated by
reference. Preferably, the inner layer of containers 1%, Ila,
and 115 are constructed from high-density polyetirytene
(HDPE).

A preferred polyolefinic, blow molded container in aceor-
dance with the present invention can have an ideal minimum
poackage weight for the round containers of FIGS. 1 and 7,
or the paralelpiped container of FIG. 2, and yet still provide
the lop load characteristics necessary 1o achieve the goals of
the present invention. Exemplary materals (low-density
polyethylene (LDPE), high density polyethylene (HDPE)
and polyethylene terephthalate (PET)) and starting masses
of these compounds that provide sufficient structural rigidity
in accordance with the presemt invention are detsiled in
Table 1 below.

TABLE 1

Pukagc Shape and Weight For & Given Material and a Defined

for 3 Nominal 3.0 j

Package Pecknge Material &  Package Weight  Package Weight

Ceon- Tensile Modulus 35 Ib. Top Load 120 Ib. Top Load

fignmtion  (psi/atmy {groms) (grams)

Parallelpipess 1LDPE 79 grams 146 grams
(40,000/2,721)

Pamllelpiped HODPE 66 grams 123 gmame
(9B,000/6,669)

Peralellpiped PET 40 gmms 74 grams
(600000440 B2 B)

Reamd LDPE 51 grams 95 grams
(40,000/2,721)

Round HDPE 41 pruns 80 graoc
(93,000/6,565)

Round PET 26 grams 48 gramz
(500,000/40,R18)

It was surprisingly found that a container in accordance
with the present invention that iz filled with product and
sealed to contain the final product has enhanced properties
for the same starting compound weight, This provides a
benefit in that it is now possible to use less starting material
Lo provide the top Joad values in accondance with the present
invention. Exemplary materials and starting masses of com-
pounds (LDPE, HDPE, and PET) providing the necessary
structural rigidity of a filled and sealed comtainer in accor-
dance with the present invention are detafled in Table 2.

TABLE 2
Package Shape and Weight For n Given Materiat and & Defined

Top Load (Filked) for a Nominal 3.0 L Container

Prckage Package Material &  Packnge Weight  Package Weight

Cue- Temsite Modulus 35 . Top Load  120) b, Top Load

figuration  (psifatm) {grams} {grams}

Parolellpiped LDPE 72 grams 134 grams
(40,006/2,721)

Pazalelipiped HDPE 61 wams 112 grams
12%,00046,669

Paralellpiped PET 37 pams 68 grams
(600,000/20,628)

Renad LOP: 47 grams 47 gmms
{40,000/2.721}
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TABLE 2-continued

Package Skape and Weight For & Given Material and a Defined
—Top Lood (Filled) for 3 Nomina 3.0 L Coptainer

Package Package Msamerial &  Packsge Waight  Packsge Weight

Coti- Tenzile Mochyus 35 b Top Load 120 Ib. Top Load

Figurztion {prifntm} (gmms) (grams)

Round HDPE 39 grams 73 gramz
(98,000/6,668)

Round PET 24 pams 44 grams
{600,000 BI8Y

Again referring to FIG. 1, protuberance 17, in the form of
a rim like structure, disposed al {he open end of container I
may have textured surfaces disposed thereon. Texwured
surfaces disposed on prowberance 17 can comprise raised
surfaces in the form of prowberances, anpular fearares,
and/or cross-hatching 1o facilitate better sealing of remov-
able closure 19. Exemplary, but non-limiting, annular fea-
tores may include n single bead or a seres of beads as
concentric rings protruding from the seal surface of protu-
berance 17. While not wishing to be bound by theory, it is
believed that a rextured surface on protuberance 17 can
allow for the application of a more uniform and/or concen-
trated pressure during a sealing process. Textured surfaces
can provide increased sealing capability between prowber-
ance 17 and removeable closure 19 due to any irregularities
mtroduced during molding, rimming, shipping processes
and the like during manulacture of container 11.

The Removable Closure

Again refeming to FIG. 1, fresh packaging system 10
comprises a closure 18 that is a laminated, peelable seal 19
that is removeably altached and sealed to container 1.
Peelable seal 19 has a hole benenth which is applied a
degassing valve, indicated as a2 whole by reference number
20. One-way valve 20 can be heat welded or gloed o
peelable seal 19.

In a preferred embodiment according to FIG. 3, the
interior of peelable seal 19 fo the outer side of peelable seal
19 i5 a laminate and comprises, in sequence, an inner film
21, such as polyethylene, a barrier layer 22, such a5 a
metallized shect, preferably metallized PET, metallized PE,
or aluminuim, and an cuter film of plastic 23, such as PET.
Inner film 21 is preferably formed from the same material as
the outer jayer of container 11. Thus, inner film 2I is
preferably a polyolefin, and more preferably polyethylene
{PE). Plastic ooter film 23 is preferably produced from a
material such as polyester. However, one skilled in the art
would realize that other materials, such as a foil closure, and
other stretchable and non-stretchable layer structures can be
used and still rerain within the scope of the present inven-
tion. Addirionally, an oxygen scavenger, a5 described supra,
can be incorporated into, or on, any layer of peelable seaj 19
to remove free, or complexed, oxygen.

Both inner film 21 and barricr layer 22 are perforated,
pieiferably by means of cuts, pricks, or stampings, to form
How opening 24, as shown in FIG. 3. In the area above the
outlet opening, outer film 23 is not laminated 10 barrier layer
22, thereby forming longiwsdinad channel 25. Chapnel 25
extends the entire width of the Jaminaic so that during
manufactire, channel 25 extends 10 the edge of closure 18.

As a result, a very simple and inexpensive one-way valve
20 is formed by means of the non-laminated arez of outer
fitm 23 and ouilet opening 24. The gases produced by the
contents within contaimer 11 may flow through valve 20 w0
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the sumpunding environment. Since an overpressure exisis
in container 11, and since outcr film 23 usnally adberes or at
least tightly abuts barrier layer 22 because of the inner
pressure, unwanted gases, such as oXygen, are prevented
from fowing inte container ¥1 and oxidizing the contents.
Thws, outer tilm 23 serves as » membrane that must be fified
by the inner gas pressure in the packing in order to release
gas. It is preferred that one-way valve 20 respond 1o pres-
sures developed within container . This pressure can
exceed 10 millibars, and preferably exceed 15 millibars, and
more preferably would exceed 20 millibars, and most pref-
erably, exceed 30 millibars.

Additionally, a sma)] amount of liquid can be filled into
changel 25. The liquid can be water, siloxane-based oils, or
oil treated with an additive so that the oil is prevented from
becoming rancid prior to vse of the product, The pressare at
which the release of internal off gas from container 11 occurs
can be adjusted by varying the viscosity of the liquid within
channe] 25,

In ap alterative, but non-limiting, embodiment, a one-
way degassing valve can comprise a valve body, a mechani-
cal valve element, and a selective filter as described in U.S.
Pat. No. 5,515,994, herein incorporaied by reference.

Closure 18 is preferably sealed to container 11 along arim
(protuberance) 17 of container 11. Preferable, but non-
limiting, methods of sealing inchude a heat sealing methad
incorporuting a hot tmetal plate applying pressure and heat
ihrough the closure material and the container rim, causing
a fused bond. The peel strength achieved is generally a result
of the applied pressure, temperature, and dwell time of the
sealing process. However, it should be known fo one skitled
in the ar, that other rypes of seals and seal methods could
be nsed to achieve a bond with sufficient and efiective seal
strength, including, b not lLimited te, a plurality of annular
sealing beads disposed on rim 17.

As shown in FIG. 8, in an altemative embodiment,
peelable senl 19¢ of conlainer 112 can include a pivotable
pouring device 50. Pivelable pouring device 50 can be
placed at any location on peelable seal 19 or at any position
on. container ilec. In a preferred embodiment, it is also
believed that pivotable pouring device 50 conld be disposed
on a pon-peejable seal located under peelable seal 19¢ in the
interior volume of container 13¢. This could enable o user to
retuove peelable seal 19¢, exposing the non-peelable seal
having the pivotable pouring device 50 disposed thercon.
The user could then pivet the pivotable pouring device 50 o
dispense a product contained within container Iic. Afier
dispensing the product from container 1lc via pivolable
pouring deviece 50, the user could pivet the pivotable pouring
device 50 to effectively close non-peelable seal, thereby
effectively sealing container 11¢. As would be known to one
of skill in the art, exemplary, but non-limiting, examples of
pivalable pouring device 50 include pouring spoms.

It is believed that pivotable pouring device 50 could have
dimensions that facilitate the flow of product from container
1ic, as would be known 10 one of skill in the art, A
depression, slot, or other orifice can be disposed on either
reelable seal 19¢ or the non-peelable seal 0 facililate
insertion of a user’s appendage or other device to aid in the
application of force necessary 1 pivot pivotable pouring
device S0.

In the altemative embodiment of FIG. 8a, a striker bar 52,
formed from either a portion of peelable seal 194 or o
non-peelable seal, can be used to strike off excess product
from a volumetric measuring device. Withowt wishing to he
bound by theory, it is believed thar striker bar 52 could
facilitate more consisient measurements of product by
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increase the packing density and volume present within the
volumetric measurement devive, Further, il is helieved that
the presence of the remainder of peelable seal 194 or a
non-peclable seal can assist in the retention of the varjous
aromatic apd non-aromatic gasses that naturally evolutes
from & product held within container 11d.

The Overcap

Refeming to FIG. 1, fresh packaging system 10 optionally
comprises an overcap 30 comprised of dome portion 31,
skirt portion 32, rib 33, and optionally vent 34. As a
nan-timiting example, overcap 30 is generally manufactured
from & plastic with a low flexvral modulns, for example,
kyw-density polyethylens (LDPE), high-density polyethyl-
ene (HDPE), polyethylene (PE), polypropylene (PP, ligear
low-density polyethylene (LLDPE), polycarbonate, prolyeth-
ylene terephthalate (PET), polystyrene, polyvinyl chloride
(PVC)}, co-polymers thereof, and combinations thereof, This
allows for an overcap 30 that has a high degree of fexibility,
yet, can still provide sufficient rigidity to allow stacking of
successive conlainers. By using a flexibile overcap 30,
mechanical application during packaging as well as ve-
application of overcap 30 to container 11 after opening by
the consumer is facilitated. A surprising feature of a flexible
overcap 30 is the ability of the end user to “burp™ excess
atmuspheric gas from contuiner 17 thereby reducing the
amount of cxygen present. Further, an oxygen scavenger, as
described supra, can be incorporated into, or on, any fayer of
peelable seal 19 o remove free, or complexed, oxygen.

Dome portion 3 js generally designed with a curvature,
and hence height, 1o accommadate: [or an cutwerd displace-
ment of closure 18 irom container 11 as a packaged product,
such as roast and ground coffee, off gases. The amount of
curvature needed in dome portion 31 can be mathematically
determined as a prediction of displacernent of closure 18. As
a non-limiting example, a nominal height of dome portion
31 can be 0.242 inches ({161 cm} with an intemal pressure
on closure 18 of 15 millibars for a nominal §-inch (15.25
cm) diameter overcap. Further, the dome portion 31 is also
generally displaceable beyomd its original height as internal
pressure rises in container 11, causing closure 18 fo rise prior
1y the release of any off gas by one-way valve 20,

Referring to FIG. 4, overcap 30 comprises a rib 33. Rib
33 protrudes ouiwardly from the generally planar dome
portion 31 and serves as a physical connection between
dome portion 31 and skirt 32. Generally, skirt 32 has a hook
shape for lockingly epgaging protuberance 17 of container
11. Rib 33 isolates skirt 33 from dome portion 31, acting as
a cantilever hinge so that ourward deflections (O) of dome
portion 31 are translated into inward deflections (I) of skint
33. This cantilevered motion provides for an easier appli-
cation of overcap 30 1o container 11 and serves to effectively
tighten 1be seal under internal pressures.

Additionaily, rib 33 can allow for successive overcaps to
be stacked for shipping. Skirt 32 preferably has a flat porticn
near the terminal end to allow for nesting of successive
tvercups. Furthermore, rib 33 cun extend sufficienlly away
from dome portion 31 so that successive systems mioy be
stacked with no disruption of the stack due © a maximum
deflection of closure 18 and the dome portion 31 of overcap
30. Without desiring te be bound by theory, it is believed that
the downward load force rests entirely on rib 33 rather than
acrass dome portion 31, Resting all downward forces on rib
33 also protecs closurs 18 from a force opposing the
outward expanston of closure 13 from container 13 due to
the off gas generated by a contajned product.
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As shown in FIG. §, an expleded view of the region
around rib 33, dome pontion 31 conespondingly mates with
protuberance 17 of container 11. As 2 non-limiting example,
container 11, after opening, requires replacement of overcap
30. A consumer places overcap 30 on cantainer 11 so thai an
inside edge 34 of rib 33 contacts protubeyance 17. A con-
sumer then applies outward pressure on skint 32 and down-
ward pressure on dome portion 31, expectorating a majority
of ambient air entrapped within the headspace of container
11. As shown in FIG. 6, the inside edge 34 of rib 33 then
fully seats on protuberance 17, producing a complete sex). In
a non-limiting example, protuberanee 17 varies from —5° to
+5° from & line perpendicular vo body 14, Inside edge 34 is
designed to provide contact with proteberance 17 for this

variation. As another non-limiting example, overall travel of 15

the inside edge 34 of rib 33 has been nominally measured at
three millimeters for a protuberance 17 width of four 1o six
millimeters, 11 has been found that when protuberance 17 is
angularty disposed, protuberance 17 forms a sufficient sur-
face to provide for sealing adhesive attachment of ¢losure 18
o protuberance 17.

Additionally, the inside edge 34 of rib 33 can effectively
prevent the pollution of protuberance 17, with or without
closure 18 in place, thereby providing a better scal. As
pressure within container 11 builds due to off gas from the
entrained product, dome portion 31 of avercap 30 deflects
outward. This outward deflection couses the inside edge 34
of ribk 33 10 migeate toward the center of container 11 along,
protuberance 17. This inward movement results in a transfer
of force through rib 33 te an inwerd force on skirt portion 32
to be applied to container wall 14 and the outer portion of
protuberance 17, resulting in a strengthened seal. Addition-
ally, significant deflections of dome 31 due to pressurization
of closure 18 causes the inside edge 34 to dislocate from
protuberance 17 allowing any vented off gas to escape past
protuberance 17 to the outside of overcap 30, This alleviates
the need [or # vent in overcap 30.

As shown in FIG, 9, in an alternative embodiment of
overcap 305 comprises 2 plurality of nested cylindrical
formations. In other words, in this allernative embodiment,
the base of overcap 305, having a diameter, d, forms a base
portion 60 upon which the upper portion 62 of avercap 305,
having a diameter, d-Ad, is disposed thereon. The upper
portion 62 of avercap 305 can have an annular protuberance
64 disposed thereon. It is believed that the annular prot-
berance 64 disposed upon the upper portion 62 of overcap
304 can provide a form upon which annular ring 42 disposed
upon closed botiain 13, can lockably nest,

As shown in FIGS. 94 and 10, in an ahernative embodi-
ment, the inner surface of the base portion 60 of overcap 306
can have an annular sealing ring 66 disposed thereon,
Anmular sealing ring 66 was surprisingly found to facilitate
the mating of surlaces eorresponding 10 annular sealing ring
66 and the finish portion of container 11. Mating the surfaces
in this manner can provide an andible recognition that both
surfaces have made confact and that a secure seal between
protuberance 17 and the internal surface of overcap 304 has
been maxle. A surprising feature ol overcap 304 is the ability
of the end vser 1o “burp™ excess armospheric gas from
container 11 thereby reducing the amount of oXygen present.
Further, it is believed that an inaer surface of base portion 60
mate with a1 least a portion of protuberance 17 5o that there
is provided an overlap of the inner surface of base portion 60
with protuberance 17. One of skiil in the art would realize
that any configuration of the annular sealing ring 66 may be
sed 1o provide the facilitation of the corresponding mating
surfaces, including, bul not limited 10, interrupted annvlar
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rings, a plurality of protubemnces, and combinotions
thereof. It is also believed that providing a profuberance 69
in the form of an annvlar ring, plurality of promberances,
and other profuberances known to one of gkill in the art, can
provide & method of stacking a plurality of overcaps 305
prior to overcap 305 being appked 10 a comininer.

As shown in FIG. 9a, it was surprisingly found that a
plurality of protuberances 68 disposed upon the inner sur-
face of overcap 304 could facilitate the replacement of
overcop 305 vpon container 11, Withowt desiring 10 be
bound by theory, it is believed that a plurality of promber-
ances 68 could facilitate overcap 305 replacement. It is
forther believed that the plurality of protuberances 68 dis-
posed upon the inner surface of overcap 305 can effectively
translate the horizonial component of a foree applied o
overcap 304 during replacement of overcap 305 upon con-
tainer 11 through the plurality of protuberances 68 thereby
allowing the plurality of protuberances 68 to effectively
traverse over the edge of container 11 and vHtimately align-
ing the longitudinal axis of overcap 305 with the longitu-
dinal axis of container 1F. It would be realized by one of skill
in the art thet the plumlity of promberances 68 coold
comprise a plurality of spherical, semi-spherical, elliptical,
quarter-round, and polygonal projections, indentations, and
combinations thereof.

Cofles Packaging

A preferred method of packaging a whole, roast coffee in
accordance with the present invention 1o provide a more
freshly packed coffee product, 1s detailed herein.

A whole coffee bean is preferably blended and conveyed
10 a roaster, where hot air is utilized to roast the coffee to the
desired degree of flavor development. The hot roasted coffec
is then air-cooled and subsequently cleaned of extraneous
debris.

In a preferred, but non-limiting step, a whole roast coifee
is cracked and nommalized (blended) before grinding to
break up large pieces of chaff. The coffee is then gronnd and
cul to the desired particle size for the grind sizc being
produced. The ground coffee then preferably enters a nor-
malizer that is connected 1o the bottom of the prinder heads.
In the normalizer. ground coffec is preferably slightly mixed,
thus, improving the coilee appearance. As another non-
limiting step, the coffee discharges from the normalizer and
passes over a vibrating screen to remove large pieces of
coffee.

The ground coffee is then preferably sent 1o a filler surge
hopper and subsequently ta a filling apparatos (filler). The
filler weighs a desired amount of coffee Into a bucket that in
turn, dumps the pre-measured amount of cofles ino o
containey manvfactured as detailed supra. The container is
then preferably topped-off with an additional amount of
coffee 10 achieve the desired target weight.

The container is then preferably subjected to an inent gas
purge to remove ambient oxygen from the container head-
space, Non-limiting, but preferred, inert gases are nitrogen,
carbon dioxide, and argon. Optionally, an oxygen scavenger,
us described supra, and generally present in the form of u
packet can be included within the comtainer to provide
removal of free or complexed oxygen, A closure, as dis-
closed supra, is placed on the container to effectively seal the
contents from ambient air. Preferably the closure has a
one-way valve disposed thereon. An overcap, disclosed
supr, is then applied onto the container, effectively covering
the closure and locking into the container sidewall ridge.
The finished comtainers are then packed into trays, shrink
wrapped, and unitized for shipping.

Exthibit _ "

Page 7’2:5 %

Page 38 of 41



Case 3:07-cv-04413-PJH

“p [] LLad

Document 16-8

Filed 09/14/2007

US 7,169,418 B2

15

Freshness

It is believed that the resulting invemive packaging sys-
lem provides a consumer with a perceptively fresher packed
roast and ground coffee that provides a stronger aroma upon
opening of the package and the perception of a longer-
lasting syoma that is apparent with repeated and sustained
openings of the packaging system. Net wishing to be bound
by any theory, it is believed that roast and ground coffee
elutes gases and oils that are adsorbed onto the polyclefinic
coipound comprising, the inside of the contatner and clo-
sure. Upon removal of the closure, the polyolefinic com-
pound then evolutes these adsorbed gases and oils back into
the headspace of the sealed container. 1t is also believed that
the inventive packaging system can also prevent the infil-
tration of deleterious aromas and flavors into the packaging
system. Thus, the constuction of the instant packaging
systemr can be sltered to provide the benefit of most use for
the product disclosed therein. To this end, it is further
believed that the packaging system can be milized for the
cantainment of various products and yet provide the benefits
discussed herein.

Applicants characterize the surprising aroma benefits pro-
vided by the present article of manufacture in tenms of the
article's “overal] coffee aroma value”, which is an absolute
characterization. Applicants also characterize the aroma
benefits relative to a conirol article (a prior ant mefatlic can,
as described below). Such a characierization is referred to
herein as the article’s “differential coffee aroma value”. The
methods for measuring overall coflee aroma value and
differential coffee aroma value are described in detail in the
Test Method section infra. The article of manufacture will
have an overall coffee aroma value of ar least about 5.5,
Preferably, the article will have an overal] coftee aroma
value of least about 6, more preferably at least abowt 6.5, still
more preferably at least about 7, and still more preferably at
least about 7.5.

Preferably, the article of menufaciure of Lhe present
invention will have a differential coffee aroma value of at
least about 1.0, more preferably a1 least about 2.0, and most
preferably at least about 2.8.

Test Method

A test container and an existing industry standard metallic
container (control conlainer) are packed with identical fresh
roast and ground coffes product, prepared as stated above,
and stored for 120 days prier to lesting. Immediately prior
to testing, the containers are emptied and wiped with a paper
towel to remove excess roast and ground coffee product.
Bach container is then capped and let stand prior 1o testing
in order to equilibrate, Duning testing, cach container used is
exchanged with another similarly prepared, buf, unused
contajner at one-hour intervals. A conirol container is a
standard 603, tin-plated, 3-pound (1.36 Kg), vatuum-
packed, steet can.

Individual panelists are screened for their ability to dis-
criminate odors utilizing various standard sensory method-
ologies as part of their sensory screening. Panelists are
assessed for aroma discriminatory ability using the gross
olfaciory acuity-sereening test (universal version) ay devel-
oped by Sensonics, Inc, for aroma. This test method
invalves a potential panelist successfully ideatifying aromas
in a “scratch and sniff* context.

Forly successtul, qualified panelists are then blindfolded
and each evaluates 2 test container and a control container.
Each blindfolded panelist smelis o first container (either test
container or comrol container) and rates the ammaona | 1o
% point scale (integers only) with reference to the following
description: no aroma {1} ta a lot of aroma (9). After a brief
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relief period, the blindfolded panelist evaluates the second
conminer. The range for overall aroma is again assessed by
panelists using the same rating system.

The panel results for overall coffec aroma value are then
tabulated and statistically evalusted. Standard deviations
based on & Student T statistical test are calculated with 95%
confidence intervals to note where statistically significant
differences occur between the mesn values of the 1wo
products tested. Exemplary and statistically adjusted results
of a “blind test™ panel using existing packaging methodolo-
gies for raast and ground coffee are tabulated in Table 3, as
follows:

TABLE 3

Roast and Grousd Coffee Seosory Fanel Results for
Comparing Inventive Artkcles ve. Exixting Asticles at | 20 daya
at70° F. [31° €

Stanciard Syez|
Imventive Package Packaps
(Plastic) {Control}
Ne. Respondents 40 40
Amount of Coffes Aroma 7.3 4.5

Based upon this test panel, it was swrprisingly found (hat
the present articles of manufacture provide a perceived
“fresher” reast and ground colfee end product for a con-
sumer. The improvement in overall coffee aroma was
increased from the control sample adjosted panel value of
4.5 to an adjusted panel value of 7.3 for the inventive article,
resvlting in a differential adjusted valve of 2.8,

While particular embodiments of the presem invention
have been Hlwsimited and described, it will be obvions ta
those skilled in the art that various changes and modifica-
tions may be made without departing from the spirit and
scope of the invention. Ope skilled in the art will also be able
to recognize that the scope of the invention also encom-
passes interchanging various features of the embodiments
illustrated and described above. Accordingly, the appended
claims nre intended to cover all such modifications that are
within the scope of the invention.

What 15 claimed is:

1. A packaging syslem comprising;

a container having a longitudinal axis and comprising a
closed botlom, an open top, and a body having an
enclosed perimeter between said bottom and said sop;

wherein said bottom, top, and body together define an
inerior volume;

wherein said body comprises at least one region of
deflection disposed thereon, and wherein said region of
deflection allows fexion und thereby has less resistance
1 flexing than the body of said comainer proximate to
said region of deflection;

a protuberance conftinuously disposed around the penm-
eter of said body proximate to said 1op. wherein said
protuberance forms a ridge exterial to said body;

a handle disposed on said body; and

& flexible closure removably attached and sealed to said
proieberunce;

wherein said bottom and said body are constructed from
& material having a rensile modulus mumber mnging
from at least about 35,000 pounds per square inch
(2,381 atm) 1o at least about 650,000 pounds per square
inch (44,230 atm};
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wherein said container hos a top load capacity of at least
about 16 pounds (7.3 kg); and wherein said closure bas
a one-way valve disposed thereon.

2. The packaging system as claimed in claim 1 wherein
said Aexible closure comprises a foil.

3. The packaging system as claimed in claim 1 wherein
said flexible closure is a laminate comprising a first layer, a
secorxd layer, and a bamier layer dispoged therebetween.

4. The packaging system as claimed in claim 3 wherein
said first layer is a polyolefin.

5. The packaging system as claimed in claim 4 wherein
said valve is responsive to intereal pressures within said
container excesding 10 milkbars,

6. The packaging system as claimed in claim 5§ wherein
said valve is responsive Lo intemal pressures wilthin said
container exceeding 20 millibars.

7. The packaging system as claimed in claim 6 wherein
said valve is responsive to intemal pressures within said
container exceeding 30 millibars.

8. The packaging system as claimed in claim 1 wheréin
said bottom and said body are formed from a blow-moldable
material.

9. The packaging system as claimed in claim 8 wherein
said matenial is a polyolefin.

10. The puckaging system as claimed in claim 8 wherein
said blow-moldable material is sclected from the group
consisting of polycarbonate, low density polyethylene, high
density polyethylene, polyethylene terephthalate, polypro-
pylene, polystyrene, polyvinyl chloride, co-polymers
thereof, and combinations thereof.

11. The packaging system as claimed in claim 1 wherein
said material is a multi-layered structure.

12, '1he packaging system as claimed in claim 11 wherein
said muhi-layered structure farther comprises 2 polyolefin
layer proximate 1o said interior volunie and at least one layer
that is an oxygen barrier.

13. 'The packaging system a5 claimed in ¢laim 12 wherein
said polyolefin is selected fiom the group consisting of low
density polyethylene, high density polyethylene, polypro-
pylene, co-polymers thereof, and combinations thereof.

14. The packaging system as claimed in claim 1 wherein
said handle is integral with said body.

15. The packaging system 2 claimed in claim 1 wherein
said handle is substantially parulic] to said longinding] axiy
of said container.

16. The packaging system as claimed in claim 1 further
comprising an overcap having a rit disposed proximate to
arxl ubny the perimeter of said overcap, said rib defining an
inner dome portion and an outer skint portion of said
overcap.

17. The packaging system as claimed in claim 18 wherein
said rib bas a height ar least equal to the maximum displace-
ment of said dome portion.

18. The packaging systera as ¢lalmed in claim 16 wherein
said overcap is constiucted from a material selected from the
grup consisting of pofycarbonate, low density polyethyl-
ene, high density polyethylene, polyethylene terephthnlate,
polypropylene, polystyrene, polyvinyl chloride, co-poly-
mers thereof, and combinations thereof.

19, The packaging system of claim 1 wherein said a1 least
one region of deflection is responsive to at least one force
internal or external to said container.

20. The packaging system as claimed in claim I wherein
said tensile modulus number ranges from ar least about
40,000 pounds per square inch (2,721 ahn) 1o at least about
260,000 pounds per square inch (17,692 atm).
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21, The packaping system as claimed in claim 20 wherein
said tensile modulus pumber ranges from at least about
90,000 pounds per square inch (6,124 atm) to at least about
150,000 pounds per square inch (10,207 atm).

22. The packaging systemn as claimed in claim 1 wherein
coffee is placed therein.

23, The packaging system as claimed in claim 22 wherein
said coffee is roast and pound.

24, The packaping system as claimed in claim 23 wherein
said container comtaining said roast and grourd coffee is
flashed with an inert gas.

25. The packaging system as claimed in claim 24 wherein
said inert gas is selected from the group consisting of
nitrogen, carbon dioxide, argon, and combinations thereof.

26, The fresh packaging system as claimed in claim 1
wherein said top load capacity is at least about 48 pounds
(21.8 Kg).

27. A method for packing coffee using the fresh packaging
system of claim 1 comprising the steps of

filling said container with roast and grouad coffes;

flushing said container with an inert gos; and,

sealing said confainer with said flexible closure.

28. The method of claim 27 further comprising the step of!

placing an overcap over said flexible closure, said overcap
baving a rib disposed proximate to and along the
perimeter of sakl overcap, said rib defining an ioner
dome portion and an outer skirt portion of said cap.

29 The method of claim 27 further wherein said flexible
closure further comprises a valve responsive to internal
pressures within said container exceeding 10 millibars,

30. The method of claim 27 wherein said handle is
integral with said body.

31. The packaging system of claim 1, wherein said
container further comprises at least one rib parallel to the
longitudinal axis, gaid rib adding structural stability 1o said
container with respect to top load capacity.

32. The packaging system of clim 31 wherein said a1
Icast one region of deflection is in the form of a rectangular
panel and said at least one nib is proximate thereto.

33. An article of manufacture comprisiog:

a closed bottom;

an open top;

a body forming an enclosed perimeter between said
bottom and top;

wherein said bottom, top, and body together define an
interior volome;

wherein said body comprises at least one region of
deflection disposed thereon, and wherein said region of
deflection allows flexion and thereby has less resistance
10 Hlexing than the body of said container proximate 10
said region of deflection;

wherein said body includes a protuberance continuously
disposed around the perimeter of said body proximate
to said top; wnd,

wherein said bottom and body are constructed from a
polyolefin;

a flexible closure having 0 ooe-way valve disposed
thereon, the closure removably attached to said prow-
berance wherein said closure forms a seal with said
protuberance;

roast and ground coffee contained within said interior
volume; and,

wherein said article of manufacture has an overall coffee
aroma value of o least about 5.5

34. The article of manufacture of claim 33 wherein said
overall coffee aroma value is at least abow 6.5,
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35. The article of manufacure of claim 34 wherzin soid
overall coffee aroma value is at least abowm 7.3,

36. The anticle of manufacture of claim 33 whetein said
polyolefin is selected from the group consisting of low
density polyethylene, high density polyethylene, polypro-
pylens, co-polymers thereof, and combinations thereof.

37. A packaging syslem comprising:

a container for hokding coffee having a longitudinal axis
and comprising a closed bottom, an open top, a handle,
and a body having an enclosed perimeter between said
bottom and said fop;

wherein satd bottom, top, and body together define an
interior volume;

wherein said body comprises a1 least one region of
deflection disposed thereon, and wherein said region of
deflection allows flexion and thereby has less resistance
to fiexing than the body of said container proximate to
said region of deflection;

a protuberance continuously disposed around the perim-
eter of said body proximate to said top wherein said
protuberance forms a ridge external to said body;

n flexible closure removably attached and sealed 1o said
protuberance; and, wherein said bottom and said body
are constructed from a material having a tensile modu-
lus number ranging from at least about 35,0800 pounds
per square inch (2,381 amm) to at least about §50,000
yonnds per square inch (44,230 atm); and wherein said
container has a top load capacity of at least about 16
pounds {7.3 kg).

38. The packaging systern of claim 37 wherein said

handle is disposed on said body of said container.

39. The packaging system of claim 37 wherein said
handle is integral with said body.

40. The packaging system of claim 37 wherein said
handle is substanifally parallel 1o said longimdinal axis of
said container.

41. The packaging system of claim 37 whersin said
bottom and said body are formed from o material selected
from the group consisting of polycarbonate, low density
polyethylene, high density . polyethylene, polyethylene
terephthalate, polypropyiene, polystyrene, polyvinyl chio-
ride, co-polymers thereof and combinations thereof.

42. The packaging system of claim 37 wherein said
contaiber contains coffee therein,

43. The packaging system of claim 37 wherein said
container contains roast and ground coffee therein.

44, A packaging system comprising:

a container for holding coftee having 2 longitudinal axis

and comprising a closed bottom, an open 10p, a handle,
a one-way valve and a body baving an enclosed perim-
eter berween said bottom and said top;

wherein said bottom, top, and body together define an
interior volume,;

wherein said body comprises at least one region of
deflection disposed thereon, and wherein said region of
deflection altows flexion and thereby has less resistance
to flexing than the body of said comtainer proximate to
said region af deflection;
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o profuberance continously disposed around the perim-
eter of said body proximate to said top wherein said
protuberance forms a ridge external 1o said body;

a flexible closure removably atlached and sealed 10 said
protuberance; and,

wherein said bottom and said body are constructed from
a material selected from the group consisting of poly-
carbonate, low density polyethylene, high density paly-
cthylene, polyethylenc terephthalate, polypropylenc,
polystyrene, polyvinyl chloride, co-pelymers thereof
and combinations thereof,

45, The packaping system of claim 44 wheremn said

handle is disposed on said body of seid container.

46. The packaging system of claim 44 wherein said
handle is integral with said body.

47. The packaging of clsim 44 whercin said
handle is substantially parallel to said longitudisal axis of
said container.

48. The packaging system of claim 44 whemrein said
container contains coffee therein.

49, The packaging system of claim 48 wherein said coffee
is roast and ground.

50. A packaging system comprising:

a container for holding coffee haviag a longitudinal axis
amd comprising a closed boliom, an open top, a handle,
and a hody having an enclosed perimeter between said
botiom and said top:

wherein said bottom, 10p, and body together define an
intertor volume;

wherein said body comprises al least ope region of
deflection disposed thereon, and wherein said region of
deflection allows flexion and thereby has less resistance
to Aexing than the body of said container proximate to
said region of deflection;

a protuberance continwously disposed around the perim-
eter of said body proximate to said top wherein said
protuberance forms a ridige external (o said hody;

a flexible closure removably attached and sealed to said
protuberance; and, wherein said bottom and said body
are constructed from a material selected from the group
consisting of polycarbonate, low density polyethylene,
high density polyethylene, pelyethylenc tercphthalate,
polypropylene, polysiyrene, polyvieyl chloride,
co-polymets thereof and combinations thereof.

51. The packaging system of clyim 50 wherein said

handle is disposed on said body of said container.

52, The packaging system of claim 50 wherein said
handle is integral with said budy.

53. The packaging system of claim 50 wherein said
handle is substantially parallel to said longitwdinal axis of
said container,

54. The packaging system of claim 50 wherein said
container comains caffee therein.

55, The packaging system of claim 54 wherein said coffee
i roast and ground.
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