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(54) Abstract Title
Seasoning Sprayer

(67) A seasoning sprayer includes a container body (1), an inner cap (2), a spray member (3), an inner tube
(4), an upper cap (6), an extensible tube (5), a pulling grip (7}, a push member (8) and a press disk (9).
Repeatedly pulling and pushing of the pulling grip can move the extensible tube in the same way in the inner
tube to force and compress air flowing through air holes of the extensible tube into the inner tube and then
into the container. Then the liquid seasoning stored in the container is blown by the compressed air to be
become fume which is then sprayed out of the head of the spray member on food by pressing the press disc.
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TITLE: SEASONING SPRAYER
DESCRIPTION

This invention <relates to a seasoning sprayer,
particularly to one easy to handle, and controllable in the
quantity of seasoning to be sprayed out during use.

From olden days not recorded in history, human beings
have cooked food for eating. Seasoning i1s indispensable in
cooking to make food palatable enough, with natural fishy or
gamy flavor being removed so as to be easily accepted in our
mouth. The volume of such seasoning has to be adjusted to
suit personal taste, for example, in baking meat, ready-made
seasoning sauces such as Dbaking sauce, soybean sauce,
vinegar, o0il, etc. are commonly used and is cocated on meat
with brushes. However, the quantity of sauce on a brush is
hard to control resulting in unbalanced seasoning coated on
meat. In addition, excessive sauce may drip down from meat,
wasting sauce in baking, and may be liable to stick on a
hand of a person, with potential danger of scalding hands in
a fire. R

This i1invention has been devised to offer a seasoning
sprayer especially for liquid so far rarely seen and easily
handled to spray out fumed seasoning on food to be baked or
roasted, and controllable in its quantity to be sprayed out.

Accordingly, the present invention provides a seasoning
sprayer comprising a sealable container for Tholding
seasoning, means for pumping air into the container and a

spray member, wherein on activation of the spray member the
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pressurized air pumped in to the container forces seasoning
from the sprayer.

The feature of the invention is a container with a
hollow and an annular projecting wall in an inner surtface
and a notch in an upper end, and an inner cap resting on the
annular projecting wall of the container for the head of a
spray member to face so as to let liquid seasoning in the
container sprayed out. Further, an inner cap rests on the
annular projecting wall of the container, having an upright
tubular portion with a center hole for an extensible tube to
pass through and to extend movably in the inner tube. The
inner tube is positioned in the center hole of the inner cap
and has air holes in its bottom for air to flow through into
the container. Further, an upper cap closes on the inner
tube, and the extensible tube always has its lower end in
the inner tube and its upper end always protruding out of
the upper end of the inner tube. When a pulling grip
deposited on the container is pulled up and pushed
repeatedly, it forces the extensible tube move up and down
in the inner tube to force air flow through the air holes
into the extensible tube and then into the inner tube and
then into the container. Then the liquid seasoning in the
container is blown to become fume to be sprayed out of the
head of the spray member on food by pressing a press disc
located on the pulling grip and a push member under the
pulling grip. The press disc has an annular wall extending

down for positioning a spring
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and an upper end of the extensible tube. . -

BRIEF DESCRIPTION OF DRAWINGS

This invention will be better understood by refer-
ring to the-accompanying drawings, whérein:

Figure 1 is an exploded perspective view of a
seasoning sprayer in the present invention;

‘Figure 2 is a cross-sectional view of the season-
ing sprayer in the present invention;

Figure 3 is a cross-sectional view of the season-
ing spréyer with a pulling grip together with an exten-
sible tube pulled up in the present invention;

Figure 4 is a cross-sectional view of the season-

ing sprayer with the pulling grip together ‘with the

‘extensible tube pushed down to compress air in a con-

tainer in the present invention; and,
Figure 5 is a cross-sectional view of the season-
ing spraver with seasoning stored in the container being

sprayed out in the present invention.
DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT

A preferred embodiment of a seasoning spraver in
the present invention, as shown in Fig. 1, includes a
container 1, an inner cap 2, a spray member 3, an inner
tube 4, an extensiblé,tube 5, an upper cap 6, a pulling
grip 7, a push member 8, a press disc 9 as main compo-

nents combined together.
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The container 1 has a center hollow 13, a ball-
shaped base 10 formed in a lower portion, an openig
11 formed in an upper circumferential wall and an annu-
lar projection edge 12 formed in an inner wall below the
the opening 11.

The inner cap 2 rests on the projecting edge 12
of the container 1, having a tubular member 20 standing
uprightvand provided with a center hole 200 and male
threads 201 formed on an upper end, and a round projec-
tion 21 with a round hole 22 beside the tubular member
20.

The spray member 3 has a head 30 with a spray hole
formed in an upper end and a sucking tube 31 extending
down from the head 30 and through the round ﬁrojection
21 of the inner cap 2. The head 30 faces the opening 11

of the container 1 to spray out seasoning fume on food,

" when the press disc 9 is pressed down.

The inner tube 4 has an wupper flange 40 and a
plurality of air holes 41 formed in its bottom, extend-
ing in the center hole 200 of the inner cap 2. The upper
flange 40 rests on the upper end of the inner cap 2.
Further, a stopper 42 is provided to close up the bottom
and the air holes 41 of the inner tube 4.

The extensible tube 5 has a plurality of air holes
51 formed in an upper portion, extending movably in the
inner tube 4 with an upper end always protruding out of

the upper end of the inner tube 4. A gasket ring P
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engages around an outer lower surface of the ‘extensible
tube 5, and a valve 50 closes an open lower end of the
_extensible tube 5.

The upper cap 6 closes on the upper end of the
inner tube 4, screwing threadabiy witﬂ the inner cap 2
having a center hole 60 communicating with the center
hole 200 and female threads 61 to engage the male
threads 201 of the inner cap 2.

The pulling grip 7 is located on the container
1, having a recessed surface 71 in the upper center por-
tion, a plurality of rectangular notches 710 spaced
apart on a circular edge of the recessed surface 71, and
a center hole 711 for the extensible tube 5 to pass
through.

The annular push member 8 is positioned under the
pulling grip 7, tubular-shaped, having a plurality of
" rectangular projections 80 protruding upright and spaced
apart to fit in the rectangular notches 710 of the
pulling grip 7.

The press disc 9 is located on the pulling grip 7
and closes on the annular push member 8, having an
annular wall 90 extending down and letting the upper end
of the extensible tube 5 to fit around in the annular
wall 90 to limit the position of the extensible tube
5. Further, a spring S is provided to fit around the
annular waliVQO,for_moving elastically the extensible

tube 5 and the push member 8.
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In assembling, referring to Figs. 1 and 2, firstly
the suqking tube 31 of the spray member 3 is extended
through the round hole 22 of the inner cap 2, with the
head 30 positioned on the annular projection 21. Then
the inner cap 2 is placed on the annuiar projecting edge
12 of the container 1, Next, the ring gasket P is placed
under the flange 40 of the inner tube 4, which is then
put through the center hole 200 of the inner cap 2 and
into the container 1, with the flange 40 resting on the
upper end of tﬁe tubular portion 20. Then the upper cap
6 is closed on the inner tube 4, with the female threads
61 engaging the male threads 201 of the tubular portion

20. After that, the extensible tube 5 is inserted

through the center hole 711 of the grip 7, ‘with its

‘upper end positioned by fitting in the annular wall 90

of the press disc 9 with the spring S already fitted

" around the annular wall 90. Next, the push member 8 is

combined with the pulling grip 7 by engaging the upright
rectangulaf projections 80 with the notches 710 of the
pulling grib 7. Then the press disc 9 is placed on the
upright projections 80 of the push member 8 and combined
tightly together (for example, with high frequency pro-
cessing). Then the extensible tube 5, assembled with
the components as just described, is inserted in the
inner tube 4, with the bottom of the push member 8

resting on fﬁe head 30 of the spray member 3, finishing

assemblage of -~ the seasoning 'sprayer in the present
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In using, referring to Figs. 3, 4 and 5, firstly,
1iquidvseasoning is poured and stored in the hollow of
the container 1. When the seasoning is to be used, the
pulling grib 7 is pulled up and pushed down repeatedly
together with the extensible tube 5, as shown in Figs.
3 and 4, letting air flow in and compressed therein to
flow through the valve 50 into the inner tube 4. Then
the compressed air forces the stopper 40 at the bottom
of the inner tube 4 open to flow into the hollow 13 of
the container 1, mixing the liquid seasoning to become
seasoning fume. Then the press disc é is compressed to
press the push member 8, which then presses the head 30

of the spray member 3 to let the seasoning fumé sprayed

‘out of the holes in the head 30 on food, as shown in

Fig. 5. And a user can control quantity of the seasoning

" needed by handling the press disc 9.

WVhile the preferred embodiment of the invention
has been described above, it will be recognized and un-
derstood that various modifications may be made therein
and the appended claims are intended to cover all such
modifications which may fall within the spirit and scope

of the invention.
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1. A seasoning sprayer comprising a sealable container for
holding seasoning, means for pumping air into the container
and a spray member, wherein on activation of the spray
member the pressurized air pumped into the container forces
seasoning from the sprayer.
2. A seasoning sprayer as claimed in claim 1, wherein the
container has a hollow centre, an annular projecting edge
formed in an upper inner surface and an opening in an upper
circumferential wall; and having an inner cap resting on
said annular projecting edge of said container, having a
tubular portion standup in a center portion and provided
with a center hole, and a round hole formed at one side.
3. A seasoning sprayer as claimed in claim 2, wherein the
spray member is inserted in said round hole of said inner
cap, having a head facing said opening of said container.
4. A seasoning sprayer as claimed in claim 3, wherein the
pumping means comprises:

an inner tube positioned in said center hole of said
inner cap, having a plurality of air holes formed in its
bottom;

an upper cap closing on said inner cap and said inner
tube;

an extensible tube extending movably in said inner
tube, having a plurality of air holes formed in an upper

portion, a lower end always located in said inner tube and



an upper end always protruding out of an upper end of said
inner tube;

a pulling grip deposited on said container, having an
upper recessed surface, a plurality of rectangular notches
formed spaced apart in an outer round edge of said recessed
surface, and a centre hole;

said pulling grip pulled up and pushed down repeatedly
to force said extensible tube move up and down in said inner
tube with air compressed and flowing through said air holes
of said extensible tube into said inner tube and then into
said hollow of said container to blow and mix the liquid
seasoning stored therein to become seasoning fume.

5. A seasoning sprayer as claimed in claim 4, further
comprising a push member deposited under said pulling grip,
having a tubular shape with a center hole, a plurality of
projecting-up rectangular walls to fit in said notches of
said pulling grip, and its bottom resting on the head of
salid spray member; and

a press disc deposited on and tightly assembled with
said push member, with a spring fitting around in inner
surface to elastically move up said press disc, with the
upper end of said inner tube fitting in an inner annular
wall of said press disc; wherein compression of said press
disc presses said push member which pushes down said head of
said spray member, said fume seasoning in said container
being sprayed out of said head of said spray member on food

by compressing said press disc.
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6. A seasoning sprayer comprising:

a container having a center hollow, an annular
projecting edge formed in an upper inner surface and an
opening in an upper circumferential wall;

an inner cap resting on said annular projecting edge of
said container, having a tubular portion standup in a center
portion and provided with a center hole, and a round hole
formed at one side;

a spray member inserted in said round hole of said
inner cap, having a head facing said opening of said
container;

an inner tube positioned in said center hole of said
inner cap, having a plurality of air holes formed in its
bottom;

an upper cap closing on said inner cap and said inner
tube;

an extensible tube extending movably in said inner
tube, having a plurality of air holes formed in an upper
portion, a lower end always located in said inner tube and
an upper end always protruding out of an upper end of said
inner tube;

a pulling grip deposited on said container, having an
upper recessed surface, a plurality of rectangular notches
formed spaced apart in an outer round edge of said recessed
surface, and a center hole;

a push member deposited under said pulling grip, having
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a tubular shape with a center hole, a plurality of
projecting-up rectangular walls to fit in said notches of
said pulling grip, and its bottom resting on the head of
said spray member;

a press disc deposited on and tightly assembled with
said push member, with a spring fitting around in inner
surface to elastically move up said press disc, with the
upper end of said inner tube fitting in an inner annular
wall of said press disc; and,

said pulling grip pulled up and pushed down repeatedly
to force said extensible tube move up and down in said inner
tube with air compressed and flowing through said air holes
of said extensible tube into said inner tube and then into
said hollow of said container to blow and mix the liquid
seasoning stored therein to become seasoning fume, said
press disc compressed to press said push member which pushes
down said head of said spray member, said fume seasoning in
said container sprayed out of said head of said spray member
on food by compressing said press disc.

7. The seasoning sprayer as claimed in Claim 6, wherein
said tubular portion of said inner cap has male threads on
an upper end, and said upper cap has female threads to
engage said male threads of said inner cap and a center hole
for said extensible tube to pass through.

8. The seasoning sprayer as claimed in Claim 6 or 7,
wherein said inner tube has a flange on an upper end to rest

on an upper end of said inner cap.
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9. The seasoning sprayer as claimed in Claim 6,7 or 8,
wherein a ring gasket is fitted around a lower outer surface
of said extensible tube, and a valve is movably fitted in an
open lower end of said extensible tube.

10. The seasoning sprayer as claimed in any one of Claims 6
to 9, wherein said press disc has an annular wall extending
down for said spring and the upper end of said extensible
tube to be positioned therein.

11. A seasoning sprayer substantially as hereinbefore
described and with reference to Figures 1 to 5 of the

accompanying drawings.
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