floats on top of the coffee keering [t hot for a
____longer period of time. As the heat attempts fo
escape, This disc simply slows the process.
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(57) ABSTRACT

A hot (cold) drink heut (¢hill) maintainer formed as o
flonting intemal lid, in addition to the cxiemal sealed 13d. that
is placed on top of & drink pourcd info a suitable drink cup,
The hot drinkt hent mointainer additionally insulates and
meintaing heat (or chill) within a drink poured for consump-
tion. Beeause the hot drink heat muintainer Nouts direetly nn
the top of the Hguid, rather thn beiag suspened sbove the
liquid as with a commun cup fid. insulting properties of th
hot drink hewt maintsiner are brought dircelly 16 ber in
maintalning heaw in the drink, punticularly as the drink is
being consumed, The hot drink henl muintuiner adds o Tayer
of insnlation dircctly snd continuousty 1o the top of # hot
drink such ag collee, t prevent or stow heat [rom escuping
frorn the drink to the surrounding air as it is being consumed,
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DRINK SERVING TEMPERATURE MAINTAINER

[o8a1] This application claims priorily from U.S. Provi-
ricnal Application No. 60/621,673, catitled "Drink Scrving
Temperaiure Maintainer,” filod Oct. 26, 2004, the entirety of
which ie cxpressly incurpurated herein by reference.

RACKGROUND OF THE INVENTION
10002
[o0e3] This invention relates generally fo apparatus for
and methods ol consuming hol or cold donks. More pur-
ticularly, it zelates \o apparalus and methods for coatinu-

ausly maintoining 8 serving temperature of 2 hot or cold
drink diroughoun its consumption.

[0v04] 2. Background

L. Fiel of the Invenion

[0005] Drinks arc a nccessary part of human life. In
addition 1o varivus (avorings, curbonation, cie., drinks are
ofen best if served hot or cald.

[0006] Hot drinks are often served in an insuluted cup,
¢.g- un 8 az. Stymfoum cup with o plastic air tight d that
snaph on top after the hot drink has been poured into the
indavicual serving sized cup.

[0007] The lenger the cup is, the longer it will generally
ke o [ully congume The longer a drigk wkes t congume,
the closer it will becoms 10 the ambient température, thereby
not being as hot.

[OD0B] “lo counteract The loss of heat (or =old) in a dHnk,
the sides of the cup are often insuloted. A plastic, non-
insulated 10p is ofien used an tap of the cup. A portion of the
top iy oflen rmoved 1o allow the consumer fo drink the
liguid therethrough. :

10009]  As the drink is consumed, the lop surfuce ol lhe hot
Tigquid gaes further and Turther down the cup, which is of
caurpe namrl. This ingreases e smount of wir between the
top:surface of the liquid and the cup lid. While sealed air.is
aninsulutor af sens, il is not a-gand ene. Moreover, together
with 4 Tlid thaet has an vpening ullowing consumption there-
through, the oir is an even warse insulator. Thus, generlly
speaking, the more g drink is‘consumed, the greater the air
zap on top of the liquid, and the worse the insulative effect
of the air between the surface of the liquid and the cup lid.

[0010] There is a need for improved insulation in a hot (ar
vold) drink, minimizing the loss of hear as a drink is
consumed.

SUMMARY OF THE INVENTION

[0041] TIn scrordunce with the principles of the present
inveation, b drink temperature maintainer comprises a float-
able disk adapted for flouting on 10p ol und in contuel with
u wp surface of, a liguid as it is-consumed through a cup. A
method of muinWwining temperature in @ drink poured for
consumplion in accordance with another aspect of the inven-
livn comprises placing a floatlng, insulztive temperature
maintainer in s drink cup, A drink is poured [or consumption
(rorn yaid drink cup. The floating, insulpive temperature

maintpining disk fuuw in dircet contact with a wop surtace ol

the drink during an entire consumption af the drink from the
drink cup by 8 consumer

LT OO Ou
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BRIEF DESCRIPTION OF THE DRAWINGS

[012] Features and adventuges of the present invention
will hecome apparen( 1o those skilled in the an from the
following descnplion with reference to the drawings, in
which:

[0613] PIG. 1 shows an insululed cup together with an
exemplary hoi drink heat muintuiner {or cold drink chill
muinliner) fluating an a drink poured therein, in seeordunse
with the principles of the present invenlion.

[001d] FIG. 2 is u wp view of a floating exemplary hat
drink hes( muininer having one aof many possible circum-
fierential shapes, in accordance with the principles of the
present ipvention.

[0015] FIGS. 3A to 3G shuw side views of exemplary hot
drink hent maintsiners having different hicknesy vadotions
ucross ¥ diuméter, in mecordance with the principles of the
present invention,

[0016] FIG. 4 i3 a 1op view al 4 luling exemplary hot
drink hoat maintainer having another one of many poseible
circumferentinl shupes, in sccordence with the principles of
the present inventior.

[0017] FIG. § i u lop view of' o flonting exemplary hot
drink heut mointaiger bhaving vet ancther one of many
passible circumferential shapes, in accordauce with tho
principles of the presen! inveniion. .

[0018] FIG. 6 iz a top view ol a flosling cxempiury hot
drink hent muinwiner huving sl another one of many
possible circumlerentiul shopes, in accurdznce with the
principles of the present lnvention.

DIFTAILED DESCRIPTION OF ILLUSTRATIVE
EMBODIMENTS

[0019] The presenl invention relates 1o hal drink heut
maintainer (or & corollury cold drink chill maintainer)
formed o5 a floating nternal Tid, in addition © the extemol
seafed lid, that is placed on top of o drink poured into a
suitable drink cup. The hot drink heat maintainer addition-
ally insulsies wnd matntins heut (or ehill) within @ drink
pourcd Jor consumption. Beenute the hot drink heal muin-
tainer Noats directly on the top of the liguid, rother than
beng suspended sbove the liquid v with a common wp ar
lid of the cup, insulating, propertles of the hot deok heat
maintainer ure brought direetly tv bear in maintaining hoal
in the drink,

[6020] This is particularly wue os the drink is being
constuned. For instance, as a hot drink is consumed. the
upper surfuce of the hot drak becomes lower and lower i
the cup. This correspunds 0 2 larger sud lurper distanow
heiween the upper portion of the drink snd the Jid of 8 cup.
This larger distance is filled with air, whioh has wlatively
weak insulating, properties.

[0021] The present inventor hus uppreciated the weak
itsulating properies of oir. and hus dueveloped w simple
teviee und method for continuously Insulating o hot drink os
it 5 being cunsumed, throughout its consumption period,

[0022] In accordance with the principles al the present

“invention, heat is prevented from escaping from the hot
p

drink being continuously insulated un ol sides. A convens
tionul hot drink cup Insulates only fram a battom und sides.

e a
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‘The 1op of a hol drink s exposci (0 uir, albeil uir within the
cup. Nuvertheless, thi relatively small insulating nroperties
af movirg eir pravides little insulative praperties, as have
been appreciaied by the present inventor.

[0023) The present iovemion wdds v Tuyer of ipnslation
diretly and continucusly to- the wpy of a hot drink such as
coffee, W prevent or slaw heat feom escaping from the drink
to the surrounding air @3 it iy being consumed.

[002d] FIG. 1 shows an imsulaied cup wgether with un
exemplary hot drink hent mointeiner (or cald drink chill
mainlginer) foating oy & drnk poured therein, in accordance
wlth the principles of the present invention,

[0025] In particulur, as shown in FIG, 1, un insuluixl cup
204 has & hot drink 210 poured therein. On top of the hat
drink a ot drink heat malntainer 10 is dropped in. The hot
drink heal mainlainer is importanily of & weight and cons
sigtensy that will allow it ta et on top of the pavred deink
eaLl

[0026] The hol drink heat mainfainer 100 iy preferably
made of aninsulating material such us Styrafoam or other
upprapriate type moterial. A seuled hollow material is also
poskible, such as a semed, hollow extrusion of o plustio
shape.

f0027] In an average hot drink cup 200, the disclosod
embodiments of the hot drisk meintsioer 3400 s generally
between 1%4" to 24" in diameter, though othey sizes and
shapes are possible and within the principley of the presemt
invenlion, .

[0v28] In pperation, the hot dunk heet maintainer 100 is
placed on top of the hot drink 210 once the hot drink 210 )
poured into the relevant cup 200. Altemztively, the hot drink
heat muintainer 100 may be pluced ia the relevant cup 200
before the hol drink 210 is pourcd, with the hot drink liguid
heing ponred inte the cup 200 over the hot drink hest
maintainer 100, In such case, the hot driak heat maintuiner
100 will mercly floar to the wop of the hot.drink 210 either
tluring or wiler the drink 210 s poured. When Roating on top
of the hot crink Tiguid 210, the hot drink heal maintainer 100
will aid in maintaining hear within the hat drink 210 so that
the drink 210 sinys hotter significantly longer than it would
hove without the ure of the ot driok bewt muinwiner 100.

[0629] In disclosed embodiments. the hot dnnk heat maiu-
uiner 100 18 kopt in comtinuous vontaet with the drink 210
being vonsurned (¢.g., coflec), howover prelerably places
linle if any downward pressure on the deink 210. Thus, u
light welght material such as Styrafosm is pretemed.

[0U30] FIG. 2 is atop view of u finating exemplary hol
drink host maintainer 100 having one of many poskible
circumiirenlisl shupd, in accordance with the principles of
the present invention,

(vu31] In particular, us shownin FIC, 2, (he hot drink heay
nlginkiner has numurous linear portions 301-305, each
prefernbly shaped so uk (0 nof allow The entire sircumicrence
al'the hol drink heut maintamer 100¢ (all sub-cotegories af
the 100 reference, such us 1004, 1006, ate., are all eollec-
tively veferred to herein as a hot drink heot maintuingr 100)
10 sontuet the infernal sides of the cup at the same time. This
nilows greiter mobility of the hol drink heat maintainer as
the drink i3 conswmed, and minimizes the alleets W the
cangamer a8 he drink is consumed. Sines the hat drink heat

(8]
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wiaintuiner floats so lroely on fop of the hal drnk 214, the
conswmer is barcly (il'ut 4ll) aware of the presence of the hot
drink best maintainer 100

[0032] Though a perfect fit within the side walls of o hot
drink cup 200 might be ideal, lor praiclical purposes, ns
drink 210 is consumed and the liguid reccdes witkin the cup
200, the hot drink cup muininer 00 piszges thrwmgh
continually shrinking cross sectional diameters of a typical
cup 200 from top o bottom. Thus, the hot drink heat
maintainer 100 might preferably be the same diameter of a
hattom of 2 cup 200 In which it is used, allowing vperation
af the hat drink heat maintainer 100 coatinuously unfil the
hot drink 210 reuches the bottosn of the cup 200 (ie., Is
vomplelcly consurmed).

(0033] The thickness of the disclosed embodiments ol tie
bot drink heal maintainer 100 may be showt %", or less,
particularly in o center portion theraof. Far instance, in one
emhodiment, the thickness of the hot drink hoat maimainer
100 is gbout %4" In lts thickest part. The thickest portion of
the hot drink hoat maintainer 100 is generlly wwaed o
centor, though not necessarily towurd u cener.

[0034] IF1GS, 3A w0 3¢ show side views of exemplary hat
drink hedt moiminen: 1005, 100e, 1004, 100, 1007, 100g
ond 1004 having diforent thickness variutions across a
diamoter, tn avcordanee with the prinviples ol the present
invenlicn.

[0035] In one embodiment shown in FIG. 34, the hot
drink heu! muintsiner 1005 hus u thickest vertical preg in o
cenler, with thinner vertical areas sbout @ oircumiirence
thereof.

(0036] In the embodiment of FIG. 3B, the hot drink hout
muintainer 100e has v eelatively consistent verueul crass-
scctional thickness, perthups with the exeeption of the edges,
which ure preferubly thinned w allow minimel fretion with
the inside edges af the cup as the hot drink 210 35 consumed.

[0037] Inthe embodiment of FIG, 3C, both the upper and
lower surfaces of the hot drink hoat maintainer 1004 bulge
in thickness loward a conter, again with thinner odges to
minimize friction when robibing aod stiding slong the inler-
nal edpes af the cup.

[06038] Olher cmbudiments are pussible wherein the (hick-
€51 purtion of the hot drink tient maiainer 100e is neur o
circumference of the hot drink meintainer og shown in FiCs.
3D. In such u ense, an emboditent of o hot drink heat
maintainer 100e may be formed from a lower approximate
%" ol an invertied ot drink cup.

[0039] In yet another exemplary embodiment showr in
FIG. 3E, the hot drink heal maintainer 100/' may be non-
plunur. Furinstance, the hot drink heat maimainer 100/ may
have o generally curved in nawwre, particolarly toward 2
cenler.

[#94D) Ak shown in the exemplary cmbodimems of PIGE,
3F and 3G, o portion (e, & genter periion) may have @
cuvity formed therein imended for placement against the
surfuce of the drnk 210. When in use, the void (357, 358)
Jormed by the non«planar inner swrface of the hot drink heat
maintainer 100g, 1004, proferably captures and maintains o
given porfion of gir, which acts us an insulator in the present
embodiments lanzely becouse of it wbility W cupure and
mpintain 8 constant sampling of aimpoce thereunder Onee
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heawd, the captured oir inaintains a good insulutive properly.
Thus, by preferably not allowing exchinge of the cuptured
air under the hot drink hent muintaiver 100g, 1004 as the
drink 210 is consumel, the ¢upiuced air mointaing a constan)
insulative property against (he surlsee ol the drnk 216,

[6047] ‘The hot drink bent maintaingr 100 may oe ol uny

shupe or size, 50 lung as it is capable of floating on top of

a hot drink 210 withia ¥ cup 200. In disclosed embodiments,
the hot drink heal maintaincr 100 15 preferably circular in
shape, oblony in shape, squure in shape, pentagonal in
shape, ctc. Within the parumeters that the bot drink heat
muistainer 100 is preferably ne larger thun the diameter (or
other shape) of the inside bottom of the cup 200 in which it
is used, the hol drink heat muintiiner 100 may have deco-
rstive and/or functiona! shopes For instance, other than
ciroulur, the hot drink heat maintainer 100 may have a
rectangular shape, @ triangular shape, s squan shupe, o
syonre shape with rounded edges (161G, 4), o pentagonai
shape, un ovlagunal slupe (371G, §), an ablong, an oval shape
(FI'G. 6), otc., cach allowing [roc and cagy rotation af the hol
drink heal maistrinet 100 while in operation flonting on top
of a hor drink 21¢ while if is being consumed. The particular
shape being used muy relute © the shape of a company logg,
incrensing brand awareness. Virtually any shape is possible,
s0 long 85 the hat driak heat maintaner 100 is free ta floar
directly on the top snrface of ¥ hot drink 210 as it is being
consumed, throughout ity consamption in @ given cup, glass
or mug. :

[0842] While the term *cup*200 is used herein, such tenn
should be interpreted u ¢ngompursing gny vial, cup, mog,
gluss, ete. from whivh un individlual partion afs hat (or ¢old)
deink 210 moy be consumed.

[0043]  'The shape of the het drink heat maintainer 100 may
melude open fpaces such as slots, holes, or oter penings
allowlng fluid 10 pass therethrough, so long as some insu.
lutive motenal continues o Aowl on (op of the drink 230
boing consumed. and thus slow the procoess of heat escaping
[ramn the hot drink 210 being consumed, w5 il is being
conswumned,

[0044] The hol drink hesl mantoiner 100 may have o
smail handle or other holder in o convenient place, .g., an
lop, 50 a3 1o cure placernent of the bol dnnk hewt maintainer
100 either before or afier o hot drink 210 i dispensed into
a single serving cup.

[0045]  While the present invention is disclosed in cmbodi-
ments relating, 1 maintaining heat in 4 hot drink a it is
wonsumed, the principles, methods and apparatus are equally
applicable to maintaining enolness willin o ould doink us il
is consumed. Por instunce, & hot drink heat maintainer 100
may bu used ulop ¥ soda pop drink to contlmiowsly maintoin
coalness and/or eatbonntion within the drink 210 us it 1
being consumed.

[0046] While the invention oy besn deseribed with ref-
erence to the exemplory embodiments thereof, those skilled
in the ant will be able 1 make variouy mudificulions 1o the
deseribed embudiments of the invention without depaning
from the true spirit and scope of the inveninn.
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Whut is claimed iy

1. A drink temperalure rvintainer, comprising:

u faatable disk adapted Jor Moating on top of, and in
contact with u lop surfece of, a liquid as it is consurmed
through s cup.

2. The drink lempurulure maimainer zecording o cleim |,

wherein:

suid liquid 1 a hot liquid.

3."The drink lemprrature muintainer acenrding to claim I,

wherein:

stid liquid is o cold liguid.

4. The drink tempernture maintainer according o claim |,
wherein:

said floatablo disk is lixrmed from o plastic material.
5. The drink lempuruture maintainer acearding to claim 4,
wherein:

said plastic maicrial is Styrofourn.
6. Tko drink lemperature muintsiner secarding w claim 1,
wherein'
suid Nootble disk is able to flont on said liguid stom top
to botiom as said drink is congumod, withoul substun
friction caused by comact wilh an inner side of said
cup.
7.The drink emperditure maintainer aceording to claim 1,
whercin:
snid cup is a ceramic mug,
8. The drink temperawre maintainer seconling (o cloim |,
wherein:
soid cup in a disposable Styrofoum cup

b."Ie drink temperature maintainer according 1o ¢laim i,
wherein:

s4id cup is a puper cup,

10. The drink wmpenture maintainer secording (o claim
1, wherein:

soid cup is a plastic cup.

11. The drink temperature maimainer according to claim
1, wherein: :

roid cup is o plass.

12. A method of maintaining tentperatwre in a drink
poured for consumption, comprising:

plwing » flosting, insulative temperiure mmntainer in a
(rink sup; ond

pouring a drink for consumption from said drink cup:

wherein suid Noating, insulative lemperature maintuining
disk foals in dircet cantact with 2 Wp surface of suid
drink during an entire conswmption of snid drink from
s4id drink cup by 4 sonsumer.
13, Tne methad [or meinteining iemperilure i a drink
poured for consumplion aceording 1o elaim 12, wherein,

said drink is poured ofter said drink wmperature maio-
winer i pluced in wuid cup.
14. The method for maintaining temperoture in g drnk
poured for consumption according to claim 12, wherein:
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said drink is poured befure snd drink lempergture main-
winer ik placed in said cup,
15. Apparatus for maintaining tempewature in a drink
poured [or consumpfion, compnsing

means for plucing u oaling, nsulabive winperature main-
winer in a drink cup; and

menns for pouring a drink for consumption from said
drink cup:

wherein reid floating, insulative temperantre mointnining,
disk floats in direct contact wilh 4 top surface ol suid
drink during an enfire consumpGon ol guid drink (nimn
soid drink cup by a consumer.

Apr. 27, 2006

16. The apparatng lor muintaining temperatre in a drink
pourcd for consumption aceording to claim 15, wherein:

said means for pouring pouns said drink afier said means
lor placing places said drink lemperature maintuiner in
suid cup.
17. The apparatus for maintuining temperatere in o drink
poured for vonsumption according to claim 15, whersin:

snid means for pouring pours suid drink belore suid meuns
for placing pluecs smd drink temperatwre maintniner jo
suid eup.
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To whom it may concern,

Patent # and description of the patents.

1.

Tap Carbonation concentrator; Patent# 6-401-598 June 11, 2002 (Manelli Denison and
Selter Law Firm) It is a tubular device placed in glass to force carbonation to dissolve
with in soda rather than carbonation escaping out of drink.

Drink service temperature maintainer; Patent # US2006-00 8674381 (Manelli Denison
and Selter Law Firm) It’s a Styrofoam piece or disc placed on top of coffee or tea witch
floats and keeps heat in fluid for longer pd of time.

Advertising point of sale check out; Patent # 61457678 (Manelli Denison and Selter
Law Firm) Software in scanner that advertises actual name of products in supermarkets,
pharmacies, etc...

Automotive air deflector and system thereof; Patent # 12/457969. (Jacobson and
Hollman) Two different devices placed on automobile fender in front of tires. These
allow for a saving of gasoline by lessening friction on automobile.

Demetri Tavlarides
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