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into serving cups, dishes, or cones. The foodservice
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manufacturers in providing ready meals, but for high quality and value added desserts, the

equipment is somewhat limited. One of the main areas of the dessert and snack menus
includes ice creams and similar frozen desserts. Commonly in the foodservice area,
processors provide to foodservice operators ice cream in bulk, which is scooped out from

bulk containers into serving cups, dishes, or cones. The foodservice operator can also add by
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U.S. Patent Nos. 5,069,364; 5,150,820; 5,215,222; 5,620,115; 5,632,415;
6,105,820; and 6,105,820 describe a dispensing apparatus for bulk pre-packaged ice cream.
A deformable container pushed by a piston causes the ice cream through a small outlet and a

duct and through a dispensing valve apparatus. However, this outlet duct and valve require
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U.S. Patent No. 6,435,377 describes the general design of using hydraulic
fluid to apply pressure in a piston for dispensing ice cream from a container. The reason that
there are efforts to control dispensing rate is that when using pneumatics or hydraulics,
typically a constant pressure is applied which into the piston turns into a constant force which

then translates into a constant pressure in the container of ice cream product. The problem



there are efforts to control dispensing rate is that
when usi ng pneumatics or hydraulics, typically a
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and directly out into a cup or cone for serving. The machines that receive bulk containers

dispense the product into a separate tube or passageway and then through a valve that must
all be cleaned. In addition, all of these systems suffer from true dispensing rate and portion
control.

Also, the prior art machines dispensing pre-packaged ice cream are not

adapted to deliver multi-components product including sauces or syrups, in part because the
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the B¥0duct such as sauces, syrups, and the like, that are

di spensed automatically, consistently and in a .

coor di ndhednyrafife furthst proydtrse féetgf)é Bqulgblf’%é’é’éql?lhbomoned

i ed1¥AEp4, @Rd BitNike, that

oD BARS5T AR a0 o URckURTHL G e, ot s
dispensed automatically, consistently and in a coordinated manner to produce a visually

appealing dessert.

A system according to the invention can include an apparatus and product
containers and can be used by a method that decreases human interaction time. The
improved dispensing rate control and portion control from pre-filled containers of frozen
confection and the like is achieved with an improved hygienic configuration. A high level of
control of dispensing rate is highly beneficial to repeatably dispensing visually appealing
layered and other similar products.

An embodiment of the invention, the system comprises:
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contai ners and can be used by a nethod that decreases

human interaction tinme. The inproved dispensing rate
w@oovinai3s@nd portion control frompre-filled cPCI/EPIVE4/600826

of frozen confection and the |ike is achieved with an

i nproved hygi enic configuration. A high |evel of

CofliéARt o&fdigioama 51 R@ydlatle phckale gbityinhenefisaiualfoddtherein;

repeat ably di spensing visually appeali | ayered and

othéispesisinglagparpius having 2 hakies Fﬁscmﬁ) %heggoq pekage and a pressure-

cispu e EbAR s oSS MV FOIR R of e XU 750

r egydli@bl e package containing a viscous food therein;
a di spensi ng appar at us havi ng hol der f.ar, hol di ng,the
brad Elor

f oberpickefodrskagesPEPEsEsAn Gt ey i AT A
integgag%cf/ ﬁaﬁ‘t é\ﬁ@? é?cﬁ&gﬁ?np g\g‘%ré?ﬁ' erqfal\t'éﬁ aBAREPG%ct Aogtre on the outlet

package conprises an outl et o
portip@td drpff puiiats dffoqt efmeingbiryofthe packaggwithed thafqodspntacting
.. the package, and wherein the valve is adapted to act
with the gpa@i#Se on the outlet portion to cut off portions
of food coni ﬂgarﬁéi‘ﬁ j W bh@d hatlhgef Bothis
contacting wt t%§%%¥2h2%§§9§ﬁ an en‘%)odfh%ent, the
embodihest, il yabvetis pfeferhblypaelfamgaling valvai Morespasienlarbh the abhee is

. valve is prefera a.sel f.-seal ing.wval ;
imeggalte fheunalet gortpmd R 1o P Eingi R pnder the offect of
the OS] phBthe fPafiehaRhke 'u%)oﬁ ) ?Hﬁtiﬁe pRBéUrE etettedibiyche pleasuse-
under the effect of he food pushing against the .
displacdmyent dpine en fregiackags apd adueh ‘éloé%@éﬁeédhwsﬂth‘@ pressure is stopped.
ressure- displ ac ' ; j i
prefff§3 At taant Rt BV 68 Mg tIRAAE (N8 1Bkt Brerting o
vacudﬁfrﬁﬁl%@i@%&agélﬁi e plespiirediidpaoaimeatidévicencting wolthempackage to expand
di spense the valve is ¢l osed exertil.ng. a, vacuum
the sizg afilee praekreg;Eheienitrde havaag edees gl%/ag ﬁFTaQ,ftbﬂg%Pocb evi ce
acting : franbB@todoafer@b tHeliB d food a
package;ﬁ{lri1 h%?e\}%%fa‘réﬁ%?’ghﬁgéﬁﬁg edagrjlgs t hat crut of fslpteﬁsee
certdim definddrshapesueh pasrforle sy ta, starha ravadygolygonak PiihgtegRciey cross
confer to the dispensed food a certain defined shape
secti@fch, as for exanple, a star, a round, polygonal or a
char act gf 4£EAB&dimeBE teOrentridle esmprdes dipieality ofkéges of specific
ventricle conprises a plurality of edges of. spgci fic
geomyetoyrend sizenhat einfess thithe dispansed Jopd theirargsnopangsa od
the correspondi nq shape. ' but co-
vai ve 1 45 Pt sttoRRgE e TaRe s AR oD AEbHRDls appRrus, but co
acts @R a§ eRferad) seFiRIoTahe Gutlet potionfthdthlecondticentaptdhe famd. Thaputlet
does not contact the food. The qutl et po[rhti oE i S . ¢
portiongs preiembly faxable PRioSEEPYH 08 PLph fitbe g I he ko comprises a cut-
L QG ' i gabiins ffdfwiaoe esbibiPhéts on th
off arIrléc 3%?%%?%%%ﬁi@ﬁ%}g§@gf&t e%)appa?sat usW_and.eV\hi ch? sonte
pincleties. Tk loyt of bisd st bffmeghianis mapschise dewhishfextgeplly acts by

deﬁgigéghqgé,gsirgg %Qc%%k%?th?}yiné}[]&bg,dseucﬁ d%é Sla%!ax(f:ehdi%}e%{ g%%ltl&(s which so

confer a corresponding deformation on the pinch tube to shape the product passing through

the pinch tube accordingly. The cut off and shut off mechanism may be electrically actuated
and controlled by drive and control means such as a solenoid that is selectively controlled by
a controller of the dispensing apparatus. In a different embodiment, the cut off and shut off
mechanism comprises a passive spring-loaded mechanism which closes when the pressure in

the package is released.



defining the desired section of the pinch tube. Such

die may have different sections vwhich so confer a
weoroneependi ng def ormati on on the pinch tube tPCHREPIE4/000826

t he product passing through the pinch tube

accordi ngly. The cut off and shut off nechani sm may be

el ectr | loal pryfepred embedimeat dhapinel tibedvingsgral witheatdergt the end wall

of th% B%‘{l(na |ng§3 %f,efgrggléfoﬁj? IpbrrcTshotheenlrQs Jgtﬁgég%vétgzge: ?q" (5& %)éc‘f(ggé( It can, for

instaAGDBE BHolkfed With thedbdt betHRPaclkeible FEbnie it saniehﬁlﬁh&ndlﬁﬁteﬁﬁld
shut off nechani sm conprises a passive spring-|oaded
mechani Brangmbedinenshe Pogkage comapies advpedeform Jeeeylindrical

cont%a?f %%loailfir el g%ﬁ??mgzv N e%@%/e %%ﬁﬁgg%least a part oﬁ the pﬁ)lungfrﬁer which

is mdviéb Qnsh@e theceataikr pértibn apod easpressien ’élaﬂbowalylthe mésslut’@dmplacement
kage. Even preferabl(yi the pinch tube [s i %e rg i
deviqgiatiihe HipaEHEs odorss dhuiged opt olch oG porigns Napedetorgigble containers
have g@% v %é ﬁ)a %Jez)?d éf gaqsoc{mﬁl%?il I&iﬁ:gﬁlte;/ ﬁtQ %f t § d fold over
onto clempelvee dudng dispaising aad k:enseg{ﬁanhld; fhen rprowdmnaxerwnstant dispense

portion and a pressurizing wall portion, form ng at
IMBﬂqﬁﬂﬁokﬂﬁi tCOBRMSE pl unger, which is noved inside
the congy P{é‘ﬁ% EQBoMRRAL, FRTPARES! &nprites £a8folMaBlBontainer
pressur e- cenent device of the apparatus to
portibm andetheipeesrsm@ddlqﬂaceufent deviemunflthe dispensingrapparatus compnses a
- efor ont ai n. have the adya .
movalie piEES ABER ABOTRR PAHORG S AR gdge A8 CLBEREeksgeR Bigressively

reduéthe 1QWE of 8 HeLokAEHIE 8bemeipdrtitd bilicop@rskiog agfind the holder, as
consequently, they provide nore constant dispense

foodnadlesenshénutcnflth@@gleb pertionof therackaga Rrederably: Té'ﬁ aptaipsT portion is
the r r
prefy defiEmebis sy e RGR AR 1L SR A IR g portion to fold
over GEMIF a&d @feat*e%Mt&@&@&b@c@ﬂhﬁﬂﬁﬁﬂt&epﬁﬁpbﬂﬁﬂ&r portion comprises a
novabl e ﬁlunger whi ch applies a positive pressure on
bellogysetypeiwallf t he package to progressively reduce the
| ength gf {4 anogﬁflp{s lo? ﬂfqu{léitféﬁr pﬁﬁ&ﬁlbﬂ’ﬁwﬁ& the valve is a self-
conpr essi on al nst as’ food 1s dispensed
sealing valot 1ﬁtbga‘@:dttd) éte pmokatgeoﬂnem‘ is mhskﬁbaikmg@lv@dm @D‘atibse

t he cont ai nis f er abl
sutfiiegy SN 114 RGeS or Bl BB FRE by P pEsikon the
packB& by &2 ﬂr@ssﬁfé'—&ispl@éé%{ent heehd is a81dasetd EBilecprbbleii hay &rise because the
drsctepancy. For instance, the container portion

valve dogsirios bevesuthelnidinesetty gt affithe proguich and/a Peastucks e viscous
a4 Mo QRIS B R 199 RS ARLIE H ot v o

expah&oﬁrﬁtb@kﬂid}ﬁbdﬁdﬂ@ft&lﬂieﬁ% enesremet. cl ose sufficiently

well and that product keeps bei.n i s nede n after
the pr e@b@rﬁ@r@ﬁnpﬁ@r 1%5@1@%@@11 tg%gow% d?spensezll %ooda the package

comﬁ,a&a% SW ﬁtaﬂ%e‘f‘ @L}ﬁ&%&ﬁ%ﬁ a BRRRR 1611%[5 Sl &%d AN &f Q&tﬁﬂﬂ means of
ause valve oes not have suf i ci ent
the pressoge dmplacwg;em ﬂexﬁdﬁt@afrfﬂra)ma?md arctﬂuppofjtimg the odlet poitiontvdoch is
t t t t
engatha PAMHBBEI R TRETER Of U S 1he PG EadF i oy EY st @ certain
dist#t P ARBIR LnbBlife Bk sIAA% 1 OIEind o8It ExEATMRE &5 &Rfte a vacuum

in the package which assists in closing the valve. Preferably, the first end and second ends are

moved apart by causing the first end to move away from the second end in reversing the

direction of the pressure displacement device and by maintaining the second end stationary.



Therefore, in order to better control the flow of
di spensed food, the package conprises a contai ner
woroiierssei th a first end which is engaged w t PCHEP2004/000826
connection neans of the pressure displacenment device
and a second end supporting the outlet portion which
In aniaStern@tiod gledfiet kil Rcomihgls hienomebamrtdfy dabsing theckecondaerd to
the two ends are noved apart a cert ai di st ance

ai n
move #ievelEgm dbridirst el ankbysmaiatagning e JUShend SEHOPBT tion to

be exp i _ ' .

assi st ? H%ﬁjq%]{e%g;& %lg’gﬁ’ﬁ‘e&\‘}% ve i i Erég%e%dgﬁ%rf;?&%&ﬁg&% %Esftji&onng
contid, pitlpIeLantnddats neenes armanged tapandpotithe Bairing frdme the flavoring

first end to. npve awa ,from%hﬂe second

i n %Fi n .
containsy 6pd AMGZAIR in THIS,COBRGCHAN SRihythe ARFIREtTs B Sass thefiavpring

ey | mai nt ai ni ng the second end stationary. 8
am“‘%y‘lig%&“/ [ggs}g%ﬁ PCT/ EP2004/ 000826 I n an al ternati ve,

t he fi riatan@ntbodimentthendzzlacanprinesd captar chanpeldaritdiedgod to travel

. t he. second end.to, nove .a fr t.he first end a
in sty GO IEAE A ABALENG Dhak POTRIS o 55 opf BuARcydtel
conﬁ%ll{aéﬁ% HENer td@avARRE fi2h YbsERARBNY eREuwRlerdnti@Bdovaieard direction

voring container, punp neans and duct neans
arousd thadlgetl to transport the flavoring fromthe flavoring

container apnd a nozzle i.n flu d cQ ' '

duct ot GrBgEfelt ool s b aathhahet B e food o
travePfn £88 Hirebifortfhr QIpRQEAIMRAL anntitae blekaldclchaxpit leasisor internal

center channel for the food to, travel in,axig%
chann¢lcenfigerad thddivghthedlayating i radish Arectimaektiviiodhe flgy ofifood

I t e hnternal channel configured to deliver the
thro %%?e%egrﬁhgﬁ%eﬁ'subst antially circunferential downward

di r ect i BrbotiRembodinichss, theadzzle is prefdriidy plobdbotlowribe helfer or is

nozzl e conprises a center channel for the food to
prefarably apartiof 36 haldeti r ecti on t hr ough it and an annul ar
bl ock Vﬂe@é?aﬁ?f‘th?ho&z?@é mAes bfe8&tRo diffdtemnelets to be fed with two
configured to deliver the tlavoring in radi al
diffeehint Satvoringsfena twe sepami¢ flavdringwootaifiespand hassepegate channels to
. center channel...In both enbodi pents, the nozzle is
dispeisep VOrRE SAQULEPS P IHANR Yy or is preferably a
part of ThdgpdacdtdefurthBr &fngpradeb X cohtieller oz adee seleutionibeasl in signal
at least two different inlets to hbe fed with two |
comuuficatiemwith taaenmitioler, thegwlectipn Begrd havivempeaps for ggtering a flavor
ont ai ners _and.h ) ' :
seleci BpieRTorh Eipu IRy RV B I LUBRO R i SREAGE (RO Chtroller
adaphdd tb hefuafaiP pie Snedns ofthe gtleed flavoreg eithel eajuentiallyoar d
_in signal cqomunication with the controller, the
simugnecaslysiereerdipg uper/thsgelsetis for entering a flavor

sel ecti @ GRRSHRr fIoA TR bPh Wodkh E¥nfREtidd R¥REs RelcRGk Af¥Sthe like, a

and software resident in the controller adapted to _
beveandeumhesrttiate gunfoodpasts. When Hispersing &dzdn copbactipg, the dispensing

S’y'stqerh téglgg];é%t ul‘gﬁj_l: g!e%,t{o)ll‘l (%%i@%lfgly Ilrlguﬁll?a%r%lﬁgaiéd Q%Bg%gﬂgntge lf(?o%fqpackage at

the required frozen temperature. A heating device may replace the refrigeration device when

dispensing warm or heated viscous food from the dispensing system.
A preferred method according to the invention for automatically preparing a
flavored frozen confection with a visual layer differentiation includes:
entering a selection to the machine for a predetermined layer-differentiated frozen

product;



The di spenser food can be a frozen confection such as
ice creamand the |ike, a beverage concentrate or a
wo owd/opgase e. Wien di spensing a frozen conf ect i PCT/EP19€4/000826
di spensing systemconprises a refrigeration device
for maintaining and di spensing the food package at
t hispeasivi beebzEn oaEBctione atcutiaineAby eatrtigatitig i pressmey

~ replace the refrigeration device whe di spensi ng warm
displenemeabdesdcathaidetess thedepzen samferigonew ﬁgﬂéﬁ %&P%%@Bﬂ? Vﬂfve to cut

oﬁp&ﬁ@ﬁ?B{ﬁ@fﬁﬁ&Paﬂﬁéﬁﬁﬁrding to the invention for _
automatically preparihg a flavored frozen confection
Wi dikpensivig Slaadringftem adiidvbeing nontainenby aditlatiogs puspt er i ng

e SRt Bl b By Bt S
can bggﬂréa%%)ééq%g% _or@irﬁlﬂ%ﬁbﬁk%f Befch@h8Mp6R Heaeldcbn.f rom

cont al ner activating ‘a pressurée displacenment
devi ce Preferalflprtbe sorthieerf is e zlgsposabid ecrecymatde padkiage waich includes
cont ai per d g valve to cut . off portjopns of..the .
e o SRrS B et e e B n bl s withou any
I t8hAetus PhheArl Ve i hiso r&eﬁngan' 1W|Eb§{'eﬁéd1 drbef the
Cmﬁ%#é%@ﬁ%ﬁ%SPg? ?Re f?o;en cé%fegt?bn_an the dis e%sing‘
package whieh id avengedtp hermntitdlycioseibyexotingseggawninagids thg container, as
si mul t%eousl y dependi ng upon the sel ection.
aforegjenfigpety| y - the container is a di sposable or
r epyifledib, RRGKSHE] Whisikking BEVOlERridallg dosiby of a hiphly viscous
_of the valve in a manner that the frozen confection is
liquidij espesial bicbexerage gencgatyates dioma a popidefprpablesopipines gy using a
apparat us. T ' L hE 95 At a1
pressiRPR G FineHAS PR b Ao P A A il e e il
"periSlaRicepuidyp"adosing inighed. Tm partioular shelgystehearcbme thiod ef fhedgvention
af orenenti oned. Furtherpore,. the metlg,gdiéon I Sti 319 tofd . th
enablgp gvetcPmeARe ViseRsity WaTigonPrAPISHISISTAISCIRAnE 19 fgrqyrate dosing wi
the pgﬁﬁgfgi'c?)lulryos Q?%\é?er B QoSO RRELRRSis tpi8Nyime sequentially controlled.
or mabl e b a

non- de contal ner by usin

pr Eharufoee, antihensspdctrod dinsinkensionds dor pwstemefop pespeatelysloging liquid

alternative to the t itipnal ,." ' ' B .
bevefpgsrengoameirdtem prcps Bl Goseie PEGRB & bt Pt ispenyine
appaldi€s édnysingdn enable to overcone the viscosity

vari ati'on problens usually leading to inaccurate )

dosti Ingst whe fispesabless F?@‘F@Ibyei rackegproniprpg beyraaggroaceptrate therein;

congentrate j ' i '

Tradaroe Bbraryls hhE Ehile RoRERECHCRrule RRRpiR: fibiage and
a presyifb-elisplaemancdivideahat foess thg beverapelcorventestaget of the package;

concentrate froma recycl abl e or di sposabl e package in

a Belwesgandi spensing apparat us conprising: at | east

ong gdi.sposabl e or recyclabl e package contai ning

beverage concentrate therein; a dosing apparatus o

havihegimthediedengé conchotrate peckabe chnysssge ovtlpigetiemydich is part of

package and a pressure-di spl acenent device that
the tpGgFI%Es t he beverage concentrate out of the package;

wherein the valve is adapted to act in closure on the outlet portion to cut off portions

of concentrate coming out of the package without the concentrate contacting the dosing
apparatus,

and wherein the beverage concentrate package has a non-deformable cylindrical
container portion which directly contains the beverage concentrate therein and which forms
the chamber for the plunger actuated by pressure-displacement device to travel in and to force

beverage concentrate to expel through the outlet portion.
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a plunger; and a valve; wherein the beverage
concentrate package conprises an outlet portion which

w0 200pas138©f the package, wherein the val ve i sPEEP1084000826
to act in closure on the outlet portion to cut off
portions of concentrate com ng out of the package
Wi tTherdfotel for Clonciedvius 3bieARE ABE d68nE REVBRS i 8 nproved as compared
apparatus, and wherein the beverage concentrate

to tf&éga%;fg@aﬁ%sﬂég Wh perasigltipapmeps ayd thedse ebis nor-defoanalele container in

: [ i -al n ver age
dire R obl:RPoIR e bHELRERS M B ERRR b BBk BRGiase Fpgpemmore, the
dosinpés @irtiethert ramt hygiedichlyy, ph@epw, ¢esd ickahiag @ ERLnE @VeBired.

to UP{‘QEL i.n.and to force, beverage concentrate to
ex p&steralie dgring REcongentEate isabiaingd mor appuattvvber dgressure-
dispRleinERAR0008; r Bendd ich di
R it T0RtH g BY LR er drfhie &fenkiduBHatus which displaces
the plungeaee ¢xad prédetermastd tistarak it thel cogtaimet A Pliduiid tahdehate do not
s _and the .of a non-defornmabl e container in

contity eptg 881318@1‘3335? % e ERUERR IS0 eopRicesiklp gad daerefore
dosih® chi1Be SDSdvRE 2RSSR Mate l’f}“?]{o@?dh‘i?ﬂfn% c}iét!ﬁﬁ:es ppéigﬂgcén?ent of the
h y, there es

carried out nore hygienica ore,
plungprewhich ghusrcortespsind do the desiged dasihg for éfeqmatidujar beoahge. Bor this, the
oncentrate is. obtai ned nore accur at el en the
systf BEGRRED risRiodot AshiRCosiot: SumPE VHEt RABE Bghal to the controller
for coarblli@k ey digplaédheent bEME PRirsr ARPATAS HSth¥BkR pf@d@i%hﬁﬁl%ﬁ distance.
the plunger an exact predeterm ned distance in the
The seqspRamaR be apeneqdgrpipnychigahie eqeizalgnt means. cont ai n
overrun conpared to ice cream the concentrate is not
conpressi ble and therefore dosing can be achi eved at
constant rate by programm ng di stances of displ acenent
.qf the _ plunger whjch thus correspond to the desired
Brief descuiption, ofithe dsawings: || ar beverages. For this, the

sst em By 'flgqggj ' ' Sensor

whi ch senggs the %«i’egér}lg}f%g Eut%gﬁ(t: ﬁ%rg%%ﬁltv ?gﬁ(}g&r}taﬂfeg%o tment of an
autometie dispé¢tising mhchink psaeeedatconding tuethp presgerinaacondi ng

to the exact .predeterm ned dj stance. . The sensor may )

be an eﬁ?:gogéﬂg%}e We@ﬁﬁ_ef’vaﬁld egﬁg;qugmm in agares in which
the icteGetirh produdt RhvdsitRe H1adNihe 88d isFothbidedwiti d&SerP¥AlcaL:

schematic per sgect i ve view of an enbodi nent of an

aut omat Figsd?as gbiasd Ag areeschematic vinws pfien erbedinentofimeutteff shut-off

ooy BESFALLONAILLA ool BPpSRA0 SRR AL ity e
assembly feora delopr oftthie inackiages t he machine and is conbi ned

w th dessert gr%uces,; Figs. 2a, 2b and 2c are schematic
vi ews of%ad 12#H88} ieWangetugtor gpnpscfeddn gmlwteer ofihs arshine for
hifg ib6r ihﬁ‘cﬁnl' 15( ' T b QRS ean:
pHs r egslpecteigi?g#y;" 8‘.58 L%ch oW na@@ﬁg fa%éfggh%%yca?’r om bel ow
of the Hachiinefront view of another embodiment of an actuator and plunger with a

support tube shown pushing against a bag;

Fig. 5 is a view showing the machine use with a non-collapsible bag,

Figs. 6A and 6B show a cut-off/shut-off valve based on a slide gate in open
and closed positions, respectively;

Figs. 7A-7E are top and front views of a self-closing or flapper valve of the
present invention in an open position, in Figs. 7A-7C, and in a closed position in Figs. 7D
and 7E;
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Fig. 3is a front view an actuator connected to a
pl unger of the nmachine for pushing ice cream or
whe@hloy738¢ scous concentrate out of a conmposit ePCHREP2004/000826
Fig. 4 is a front view of another enbodi nent of an
actuator and plunger with a support tube shown
- pushi NgrRYFANEB afe HaR: anliftbnt Hiewsofa ddvewilswasaiittgndzhle of the
machi ne use with a non-coll apsi bl e bag, Figs. 6A and
inveB®nshow a cut - of f/ shut-of f val ve based on a slide gate

In open.. a osed et r 1l -

7h 76 P TAR R LPRfE EphEfEws pPEREEH G Kanck sz of the
invertloapper valve of the present invention in an open

position, in Figs. 7A-7C, _and in a_clogsed positiqn in

i gs. | 7Es - ate trpanbBamOGo et PIPRERSHIEISEg8 stsmbly of
theiE/iﬂﬁ'n'SA'SB are a top and front view of a down-fl ow

W% nozzl e of the invention; Fi gs. 9A-9E are top

and fr opfgs i eué 1D brearespetitizblyf b perspentive vievrzidea afoss $eetional view

invention; Figs. 10A-10C are top and front, views of a
of anpilst PerbogmsEbOLoMEE RS S RBASAEZE FrY A AGLRGHGHS iy plunger
andélcguaﬁﬂdanaaal%gr Jigspectively, a perspective view and a
Cross sectlonalf view of another enbodiment of another,
type of Figatkageschematioperbpeoiied viewt afgbncutofiigpe off valve with an
pl unger . .and actuator,and a | r holder; Fig. 13 is a
exwf@@r@ﬁﬂf’?l@o‘ﬁf‘é‘rfgbg@ﬂl\%h?} %p(g?g‘ﬁe cut off/shut off
valve with an external die positioned for shaping the
food product. Detailed description of the preferred
Detadlnd ddsenbptian of the pseforad epibadimentfyent i on i ncl udes a
di spens adapt ed .f or_di.spensi c oV . .
cont ai matte s ShweanvRuEh FRIE pimthSEUICERS disppnsine o
viscotisFE QW SorltARE inSdispRBABle bPrddgclable contalieis ng a vi scosity
ranging from 10 to 106 centi poi ses.. For frozen .
conf ect iTba viseeus fopd isaneany tokga fradhavingayiscosty rneinggfrom 10 to
6 Q00 .07 i it@eeﬁ Lty £88% £88h 0000 to 700
10 %6883%1563088’%(22% ic(ggf%{é@g orS dé\i}gfrng%gkc%ln}f:en?%ate, t he °
000 YdrsipoRbs, préférablyrcaallDg 000 td 5@MOADCcentipdiBesDPOr beverage concentrate,
centj poi ses. M concenirate i s typi ly of, from.
the VoS tomGer 6 DS 10 DR etthoisER gk s pipiatedS pically of
fron] 4 %%otcentg%@s%s,%%dl@@'c%ﬁ&eﬁa@é is @0 ftbRE30DADBR00 kaitRoises and
I's of fromb500 to 2000 centipoises. Mich w der ranges .
coffeer @ncentraé isatfifoni 500 toc N0 saniipaises. Mygh sads sangss afgronceivable for

|ids | . [ i bi . .
con S b St PO BN R e

viscosity values than liquid concentrates.

L2

The dispenser means preferably includes a pressure displacement mechanism
to force the frozen confection under pressure through an outlet valve. For instance, the
pressure displacement mechanism can be a plunger operated by a drive through the use of
hydraulics, air pressure, or an electric motor.

The preferred pressure displacement mechanism includes an electric motor
drive. The electric motor drive usually includes an AC or DC motor and a gear reduction and
a shaft leading to the plunger. Therefore, through the use of a PLC (programmable logic
controller) control system with timers or any equivalent controller, the displacement rate can
be simply set through time selection. Preferably, the control system comprises a displacement
sensing means, which detects the precise distance of displacement of the pressure

displacement mechanism. Such sensor is typically an encoder which counts the rotations of
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The di spenser nmeans preferably includes a pressure

di spl acenent nechanism to force the frozen confection
wapaenepsessur e t hrough an outl et val ve. For i PGL/EP2NE4/000826

the pressure displacenent nmechani smcan be a pl unger

operated by a drive through the use of hydraulics,

- the gBr’of REEASHHiEal nMtodtivel TR, b§ siFmil9countiig the géfr6tations and sending
pressure di spl acement nechani smincludes an el ectri

such mighalrto thir ¢angrollatfer teonirpler oo c@nirokthy gg@p’qixg,ation of (t:he device
incl AC DC npt ' .
s A e R PR BB L 8 i

accutdé® Of a PLC (programmable |ogic controller) control
systemw th timers or any equivalent controller, the
di spl acArfazen cenfectioarsucyas igp e &t the Hke ignveyprps usually
sel egtion. Pre t y [
compiFeie sOfostO LBRE B kAR UL bRl B M ORI B8 8
displadesichi Sensoff ardlipgattrablgrsed toodeliviecqutedisd pertiods sicacraemt

mechani sm Such sensor is typjcally. an. encoder L.ch
count s To&akedayeredigodicts, ipadgitiongihe alfgglg,er, a cuwg%f and shut off

. PC '
devidet] R pfaRIeR e biaRcrifRhe £ chAh SIaG o0t AR Tice eroam
preciSElf @&H&lgldeﬁmdhh Eieghﬁila(hmehTﬂenﬁursgtsdhct distahog tra\lﬁid bYr,] for example, a

controller then to control, .t e-.activatjon t he
plungra o g disRlessFRPHEIRGHA S WhiFT detFiopiiey the yahins. Bspegrsd, | The cut-
off/sﬁﬂ’t-&f dSREEEan RBThre 8 S aRR! sudh =86 hlddeal e Slidi‘@%at@%lvé,@ﬂch valve,

frozen confection such as ice creamand the |ike, .
iris viabwevesther sitalsle ayey Theangst xsfengdevalve pnét a Brclyalypeavhich can

overrun rate of the product. Thus a controller and a
be ary ré@@ﬁt&f&%‘é BP"are preferably used to deliver

cont r ol iregvRIQE tiPBSa Sdpatfiederiesatint iEartmif ¢hd myehiwcand requires

products, in addition to the dispenser, a cut-off and
cleasihgiorgrsioralisvis pertio§ theeed PBABFIGREERES [ profrisgenbog iment, there
. the, i r . ' : is i
i noygt el B e R0 b 457 SRS R PRt M B8 Bl et Thisis
most fiefediied tHRMNE & hiygienie semidiyint dscthe packaging, will beplispoget whén the

t he di spl acenent nechani sm which determnes the
contyseiiFeMPtspensed. The cut- of f/shut-off device can

conpri s§4a +Wdl fpacielsilh Bat AnMetBed Rl Vafied Ghd 6 i@dlude flexible and
val ve, plhnc val vg, irTis valve, or other suitable

non-flgpible (Fized)rostaimpreflacidead indthe élexiplrecategosy piemorches) Rags, and so
ich can. be an integral par . Nk ai T

o s S 500 S90 gL bl RRADIA At Aot

cate GG Phdyecoribing A dils cofita@RfY With igernpl é:dblalbays. lis alpaf these

of “thée food product package. In a preferred. . .
paclegtrodi leasithe paibpithe putlsicalisrin seRiagivib By fRod depteleaphly integrated
t he chi.ne, anf. t W . ' .
o B ERGAL s, S pERILASL Db BaRkAGRSL bl Iy o
caseb hRchac kagh ngnwichils, beludispmsarbipran bt pert of tretmmickeage, drsl in others

. enpty. The type aof packagi ng. fhat can be, us [
QTR WY TR T R M

plastif bBkctha £ @RbRIIEESort LIEIACHINE rioltecdrh b b EA1$BOUNEd without

ar e pouches, bags, and so _ o
such additional support. A support cylinder can be installed as a permanent rigid support of
the apparatus. The containers can also be mounted in the machine in a carrousel manner to
give a variety of products.
One type of a non-collapsible container has an O-ring type seal as part of the

package that is held in place in the support tube. The plunger comes down through the bag so

the container itself is not collapsed.
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forth. Rigid containers can be conposite cans, plastic
cylinders, and so forth. Another category nmay conbi ne
WO 2@iae386 er containers with internal flexibl eP@EEB2004/600826
all of these packages, at |east the part of the
outlet valve in contact wth the food, is preferably
i nt egr aj ed reAft of Melindntivh SnR Bk 288 meidll, Whetr sifiiphgp@bucts
or even unitary construction therewith. In some
such a@s@s:s os umhe asmplhe produrts gudvasparfaitp pachgmdagsewematicatly gre
be part. of the.pack and in q Ik of
prodted: FRLAR R 18" AEE TPt S6n A CH b eBgts.
Fl exi bl £, RAGKRAE 8% oRibaALBE of Rleasdant plodgsts BBy flevgringg, such as sauce
support cylinders, while rigid containers can_easi Ix/ )
or sybupsyis slicoinprrbeassemblytis aesitionedrhelovs thepaitiet cortrolpaiye Various
cylinder. can _be .install.ed ; .G : ;
ermbfmepi ! s aeqs SIS B 3eRBEd ERRTL: e enBEBaLhine.

in the ReGRpREIvEriAe feiAoHARIdimeArien doom-figw er axial flow nozzle.

variety of products. One type of a non-coll apsipbl o
This ctsam@%bz nieghing Andxqqugs Pa,rééo dedakegapph Ap 6?2?% Flavoring is

kage that i i. '
oG (e ot B tPfind o O3 SRR bt JiBor Hhllos
throughS8bihg iigat AO¢ontedtb@nsiae nodde. VI 2866 288®diment, the flavoring is
’)CT/ EP2004/ 000826 As a result of the ipventiv ished to
supphiad i1} bags oF BowdeR SHOhGHEPFEAT REFkAARS Tﬁﬁiﬁ’oﬂﬁﬁﬁ%e‘_ﬁ‘(){gﬁn fjgished so as
not rgglﬁg%celge[nél% g%%%d%‘ngof& dUEESmaY ‘Bg bags, pahdirk,tcr can for example.

are produced, portion control
The hbify @iteqerf afithé meclingavhiemdouldrequitesleanies, oF etiuls disposable,

.Tao dispense_a comhination of ice cre r .
whichapistrge. TeinoRaeaue e 0 sads H SR LAy Sfgle vaict
suchAR SRR IMe] SrRRS HLRBAReH IO W BavorihbetanCinnised bt 1efligeeated

ari ous enbodi ments of sauce nozzl e assenbl |

s ar
temyebeztures reabibe], onevien heldhwt fnpeake ppEodwgklpkeRhot 0 erﬁblpgae'

flavori ngzzl e _enbodi . . - ' .

e RO LA, ot e vt ot st o
nozAEY 4r8 rikRl faBe hak@bliapwith seitdbledispomsihg Helayand others sre the soft tubing
_ punped by any variety of punps which are cor}ﬁ cted to to not
itsel Ineanermashinepfersian,dhe Bavozipenogzle MgyoivgRe PR 5“’ Vg S0 pyto no

inteﬁ%g Q)?xﬁ} &d Ip?c?ce541& Iﬂ%ﬁ% F(I)neeg.n TBe PlaGbSid £sk- R HABAthe flavoring in

avoring 1s sup i n bags or pouches or other
any tysed diecas kagdi agliteotities atiegfrosetivednean #xiial janh eatlial dloye

L g e S Pl AL O HorGRUEA picces,
slusfé%giaﬁ@li Bs BRnRRLbEE cdddenttREN ne, which would require

ani ng, or can be disposable, which is preferred.
The f| aRefemigg te Higs. tsandhbh, daasshematic samsiae basipdesign of the
. any suitable variet such, as ara :
dispepsing sys 'eé‘, hoysing %Wéetgfa% o?xfc’ff]%ggglaeﬁh b aﬁlglglc' %gl{he system and is
used B bk GRIAL £R tolcBHRS Btk Aftoradrthensmreasf thy prodhetk tb brosold. Also
to make a ﬁr oduct |'ike a hot_ fudge SUB ae. (%émr Is £
on tht exteripmf the markine imbdserarediqnioarb@ith Jyftans '#G ¢gther controls for
nozzl es.. Stikl . . . . igid tube
selegURg SRFItEd r\?mdlf%g%hle&%ra%%b%ﬁébg %%%ﬁ%% hol es, and ot hers
are the Bkt idabedrgr clidnstel DO in thivembodickitthatie nsiddn, hold product

the flavoring nozzle SW n ut of the way so as t
coldypreferably in a frozen state, tightly controghe(c)i toa Spec1ged {eperaturd usua?ly

between -6 and 24 °C and preferably between -12 to -18 °C. This freezer chamber 90 is

cooled with a compressor refrigeration system 74 that sends refrigerant through the walls of
the chamber 64. There may be included a fan with the refrigeration system 74 to help
circulate air. A temperature sensor 72 is connected to a control circuit for temperature
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interfere with the process of making cones. The
flavoring nozzles can direct the flavoring in any
waele®inerssei recti on, such as directions orient eBCHEP200E000826
an axial and radial flow Oher products that can be
automatically di spensed include solid pieces,
contrbl. Upkigs of e drdeb&thambergihis #s aotdine of mmeam a0 ghat is being used

Referring to Figs. 1 a and 1b, the s |c sha H
for dispeyisinge e weaerye c@rﬁ@ner@.7§p@ﬁ§4rﬁglsgc§/§ttt Fﬂah&ﬂlﬁéﬁvg anged. A
comiPgie GLER) ¥ 5FOf SR, L0 5 TR HARETR: 1@%8&%‘3‘2‘??”%?%65 of

packide caRbltigatelly Hehigedr oducts to be sold Also on the
exterior of the machine is a use&ﬂselectlon board w

but t onsFigel aplsashess theplestse snqter driveaiaiorlyhaiis i ofghct with the
|
o S e 4 ERFAGI A TR e o o, T
motoh of thepict@iog tis tuemdddn sudefEpd PG qonérof emangrotlr sbigable sort of

contrglEiudeHiSTIBL AR SorsEn BRSO A P Sa b et {5 Pipetd to
controil%e(&lst;;{ye%afvglgg %g aaRer S8éh bhsoCiRRy Bélamkhdddar or any

ressor refrig on system 74 that sends

equnreﬂéént lrmnawhwhhnadmg h cbtltEt ofiglid rotasfon aflike gaanisans ‘Uﬁhe motor drive
The

w5 05 HIELACEEL B DA 115 L AR By e o

oY
...‘

L_

4 by hlohwa P ReGEReht P iR 0l A b€ Yidamfioh shgmecrcmﬁprmible
14 WD 2004/ 067386 PCT/ EP2004/ 000826 contr ol Q@ige
mategifil, ttheeopfemetzlms thmmmofgl@mg@ feptarewhesbnaithe end ownward

0, t y

mov?rggxgrc\f ih Choly og,l tH% plokg 'VUiﬂ aﬁ’?‘ongaglrcfé\ﬁ{rj alégl‘fen]?ihtgﬂ r2 elg upward
dumﬁﬁnqgtﬁkhyﬂQQQﬁg@& Q co?p03|te can 10 is sgomn in

Fi 1 a, as the package fo e jce.cream ut o

t yges ofthe é%’@k’é@@@e% %O%Frt I%Pc@dfrﬁ‘éucﬁ%%d 9 %oreé Hé{’ags mn

|

boxe%n%gg r:'] ?P@ewﬁ%s n%tﬁn%ﬁdglﬁ L%:qé?ﬁ% Qflgb'%oni&gf éfl%gﬂlr therd ag@ttwb Sauces,
but for &dme¢ atured of the Rivestiqh nommbhe,ttwocprmn sauceh gqalyg)@ used in

cream _ The of .the tuator. is t ned
it e e ol Desending Opgren D el GG be Righar
amb% ebffire, Baflbs BOGAEE R Mays) tﬁe@fed(tafa hatl Maﬂétta Qﬁﬁl&u@é ¥ hot fudge
e provi ded which is arranged to control the distance
sundaedvoeimnsthnbg: t he pl unger. Such sensor may be an encoder
or any .equivalent, neans.whic hich
rotatio gTe‘{eﬁsé on, oW R ghl ofﬁ}e%h%n%tt%yglgmgﬂbﬂeggl whch are

prefélﬁBl%e%ble Th®ubk prefé@biy peﬁstﬁlﬂﬁﬁﬁﬂlnﬁsr G2rantdred thairurcaelnanc motor
t he contai ner, though the out

dnv@nvmhvaw&tm&welﬁﬁﬂmn%ﬁe dewigh "é‘?éﬁ&@rﬂoﬁﬂeﬁéb ?Q}éh%PFB B%is a
slightly, conpr ‘?os?ié’llﬁ thgr?c%v\ﬁ QLdadl coﬁtgﬁeloﬂﬁﬁ@tn‘i’tb ahﬁée bhigolder 3 to

optlon OGUS eat ure ereb at the end of a
suppb@yhis@oatained Ve dﬁxﬁlﬂlg this dispensing and allchmngqu avui Easy changing by the
automatically ve he ton 2
opergior e P ERAIPHOR &eﬂg %@é&?ﬁ?‘é mbﬁ%%aﬁé s%s&dtfor fgriklg packaging
to 1181%1 tﬂig&ﬂcaéé a0 %lo@fa%@ ROGEIS &msﬁl@e T @a@dnwbé)ﬁ@ae ofa

Xes or o er types of packaging. In the
lngmyrﬂmdmaﬁyl torshuoting metabsushas elumiousEeeEery any heat away from the lower

part of the ice cream package and prevent or significantly reduce melting of the frozen

product.
Below the metal cold plate is an insulating support plate 82, then an exterior
support surfaces 68 are below and outside thereof. Preferably disposed below the exterior

bottom surface of the machine is a cut-off/shut-off mechanism 81 and sauce nozzle assembly
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but for sonme features of the invention, none, one, two

or nore sauces may be used in different machine
woreeele73sependi ng on the type of sauces, the BEIERR04/000826

may be kept at anbient tenperature, nmay be cool ed, or

may be heated to a _hot state to groduce amhot fﬁ‘%g, )
40. Thereyreft/shut-off mpchsnien crunbe ﬁ@tu@tgd Y SRV ¢, SheWn in Fig. 1a, or.

sau I
anottf meBfarfY b ol ool WAbkald et icd okl 3o Rhfid switeh
punps 6y pﬂb@rﬁ&niﬂ'g&@[&(ﬂ ethe bperator Qamrdispense any vmnety oh products
tubing 91 is connected with the auce ozzles 40 f

from GlSSPpElﬁ SPRRYOT QY EeCrGRE R |Ryto HrB ugis, with cgmp egaﬁtﬁuctures such as
with %&Q}s%' r Ot s]ag}?ézs f%ﬁ éésmt%f%o Qﬁscp%?lgiélgh qhd @lozén &&fe&i&ﬁ&ﬁéﬂ bea

cont ai uring the nsing and | owi ng
layeréwpltblduandﬂeﬂmuclhg tﬁ@ﬁmgg hyritdreal, sippﬂ:(hd?m\rertl@ mchtmgs dttoms or

B o U BB e
with ﬁébﬂgﬁﬁ lééﬁs%? Pgé %@%ﬁb@s 1388 6?@5@(115{?&‘1519@ offBRecOdéredm, and

er ma ctive netal such as alum numto
pumpszmr anda(f?»yfoh mxbe aﬁwnétamn, phe tingweslectioabasisfif & peoduglds desired that

has SHSEAPHG DY bR & AR S e e AR dnA o HE of fitferent

saucepérﬁfo% s o@@ra‘td}%ﬂﬂirbé’t@nﬁ RaAPoOsHE seﬂ'c@he f&lbwddBis.@8 of ice cream,
exterior upport surfaces 68 are bel ow and outsj de

followhd bgaf0 s qsfrsaﬁ@er RbOf camspotber medws sanelindepady with intermittent

layerﬁ%gch}% Surt a T 1§£ %rga(Pu %aél@%glzg?ﬁ%ugsﬁl#@#ﬁeo%%%/ shut - of f

2004/ 06]?1@8 @apgﬂ'éﬂr?.?@ P Q0O8 Béttdmiete{mﬁ theltlosihg /nsdmh&msth which in
mechani sm can be actuated by a nutor grlv

this gmpporlingent s a pingh tubgro SRt YR ARETICPIE Sh¥ Oigb% clostng Pite. The

dayi
A ]
operﬁecswmmmmdmrdj mobtyr 65 Bredﬁiﬂthaif 81 rsonaiatagiedph eliding errangement

betwétn G lipuc BBk DS Chep PRFEEPBI e LR EITHE 2 only). T

possfbfesefﬂﬂgod?lfneﬁtoﬂﬂ:'ﬁﬁ bFQrt THE 8D hAd et 208 Rizzle0iD dFathel@me
ayered product w fpl avouring formn hor| zont al ,

elemsﬂlt_oﬁhd other hadf 80 ofithe §l§pmat@1$ga stafganagyRarg L hed Vs SNQEOI"[ surface
comgﬂsea B gﬁlil @ﬁ%sﬁgee §%Er§%5 ?au%% n{fﬁz‘f@ﬁ@ m&n{eb\g&{ theans such

eacC I mer or sensor

as a BBRhettypdciiieotich dr BRAIEE ﬁrW1ddd &pﬂhﬂ$>afsgg®84 fdiaed:urmg the nozzle.
cream and punps 62 and 63 for sauce. I nst an
on a ti kg Zeplwystsn cbﬁ%@“v“i@@“’p\“&éﬁ EIPS‘F QFEWy 4 positive

clos0 3F thefh‘gdﬁeéﬁﬂgﬁtu%@ ét cﬁlﬁéﬁlﬁ% it ftl?e d}%&fﬂ(%e @), WER Fig. 22 shows

cream a . ffefenf sauce
the o@PBn pogtion. hEhmngh ﬂied’rL(Irahe ppmgmgmnd Aoging obtheganahevalye is sequenced

foIIov% ‘SFS of ice. crealg;9 followed by 2.0 s of

and tyggd @i th@nagb eegnotey ﬁ%tfngp‘?lb AL al so be made
Wi th i nggy Aidhb&8nord éé/tgﬂ PG pRingly 2 'b@ﬂl@'a@&dtug@n b9 ehePdtfhator 1 that
sauce di spensing si nmul taneously. Fi gs b and 2c,

is driveniyche chechit etordét ane|errdfod1mentcﬂh@@mnfgﬂh@@¢mﬁ¢fgmlable packags 10,
enbodi nent,.

the rieEE it obped o anine 9epEa® B es fy byt of fpgackase

so as to provide a high as a yield as possible. The plunger 2 may be a part of the package or,
alternatively, be a part of the actuator 1. The plunger may thus be utilized as a lid for the
cylindrical container 10 which closes the upper end of the container, while the lower end of
the container is closed by the outlet portion comprising the nozzle 4. The connection between

the plunger and the drive shaft can be made by any suitable means such as by screwing, press
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closing gate is fornmed of two parts 80, 81. A first
half 81 of the gate is a noving part operated by the
w@odoenaizse and notor 65. The first half 81 is nMeCTEPRINEE0826
in sliding arrangenent between the upper support
plate 68 and a | ower support plate 83 (shown in Fig.
fitti thy like.| ThegpludRs &l dinn8&RALD R Adlativdle c oS kyith4RP Shding -
plate 82 and the sauce nozzle 40 are the sane
surfeqecrfiih comigiperde upid fir corsg if the lentaings i Thg ogtleteporgommay be

[ . t e }lo ort ~syrface onpr. ses .
torn S8RV o ol Bl BB A B TR B o vy
fixed t thé lewanedtof die doRaiser poatdn BSary SDENIB bniie¥AEn means such as by

.connection or threads is provided in the passage 84
gluing, pweldipg o1 hy 2 mepsharagal cellarrThe endothe nezalteanchensrimped to ensure

R Y —
mayWetrhadelef ripid kargboatd), plavic) £cdrgbsitd @f phetsand d¥edaed) metal or any
.. positian &hr Oégh the PLC the opening and closing of )
suitabigamgicRial Thg sliding or vwgneritase of tecponiasa mayhs trepiedrpaicaated with

. g . ! _
el L 200 I pEA0 e e PRDAS R e
utiliZedt fondlispérsingdyicey erainybuhalse] adetmntagecustyofor dosing héghly viscous
en@odi n‘ﬁnt sogpvvn \/ﬂ'ét h a non-def or mabl e package 10,
concepitats e COMeh BIE PLEISP2has a correspondi ng shape and
angl es @g; ﬂ@ﬁp@?%ﬁ@f&lﬁﬁbl& t&@rlﬂﬁﬁl%k %Q,esucﬁ Bs @ﬁa% Be 'iggl\éé&j ©This

a high as a yie as possi ble. The pl unger maybe a

emploa g separatselpwekAgat tryot pait v theaackagey as ¢rposedptarwhepfusing a can,

- ... The. pl be utilized as.
in w3 T B 15 P SRR et il o bR il o or e
machipp & préfslatilf ptdvededan sappter the Wakibte pAtRagiONE! theMhchBine and during

. the container is closed by the outlet portion )
dispensifg: i 1BiaRpseinle amhediaent, thy eproshedindersantbeanesiemal peotection
.z '
sty SRR FRU Sl e Yebin R TRUE e kg, hepungc
can ROV EBiAIBE upEATdERROd H0BAGE sod ¢f the prssiré Beveldged at the end of

The g.l un%er*i s dimensioned to fit relatively closely

adis\%_’ef% i Eﬁ‘iﬂef?éwnsur face of the container to avoid
air co - - r -
R T
to suppor theshdgopastion, shiless intiérsiong tnkdep it frgimtdoYlapdingadhe plunger drives

t he | ower. end of .the container portjon by an ui.t abl .
dowh ik HRRE e viekg ARy Gl e et Tasfestp aofapsingly
defoffRiigané 6ad psifibh a§ in thh en®BdinRint bIBig 97 The siddWall€of the bag are
crlqurged to ensure airtight storage of the product

supppred gE thehapperd kdedes 85 sdethe hag {5 eld in lace byran a-tibg|13 that overlays

[ . e of rigid cardboard, plastic, a
omog%ér;%?snee% pftlaag%niq%eg'and cardboard, netal or any

sui t abl ®igsa6Arindl6B shber tht tyicel opératiomef a slitef gaee2 ®fhat &8s as the
container may_ be treated or coated with naterjials

cut-qffl -nggaﬂ@a%gy thet indhis fesevlicly RROTAYIE HsdPs cPMe- ik eaghows the

operARitdRMk & @E idd Gean? i O %J&S st ,"vﬁﬁ% F“iggb gh&??ﬁl%'sﬁ?e gate in the
ice cream but al so, advantageously, for-dosing highly

closad mosition whondispensiges sampletes cof fee, nmil k or cocoa.

0 TR R SRRt %8 88 o
and %lg%e’d&ﬂfsitidﬁfs. trhe vRRE kAiffarA So HRRASRAsIE WINRIT tiSpdRBags. Tt forms a
ventricle with a plurality of cutting edges demarcating a pattern of cuts produced in the
plastic or rubber of the outlet portion itself. The material of the valve is rigid enough to cut
off portions of food by the edges of the cuts when it closes off. Unlike other valves, no motor
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in which a plunger that is part of the container is
preferably used. A support cylinder 9 of the nmachine
WO 200p0ef3es abl y provided to support the flexi bl BCT/EP2004/000826
packaging in the machine and during dispensing. In a
possi bl e enbodi nent, the support cylinder can be an
drivexssenibly ispeqiiRd] sa0is slfafostnbuding waskaesse dfpradins Rvithin the
case, the plunger may be part of the package. The
cont3ingh ddpsing okthe vBlve mpayagavire Witk thepmaregvisious statesialy that at least a
. ' : re.deyel o he end qof
sigh b R 1 B ) o BRSSP e B The SR RE By e control
pulls thefglengebbackanctriaficinbgittida nbagsap9 for @enatingé vacGum in the container
to support. the ba ortion, such as in

onfi gured 1,
and %rﬁfg? g%}fe tapreeely ¢losg vishe §qug‘6€ﬁ1%@3ﬂé& Irpmethp pozrde Therefore, the
. | i el § ¢
opeihE KFEIoNRRCRET ok Il L By L5 £ PR A o the valve
itselfl edicbtherioperatibee ob dge ylonger. Such sonimol dfeheftbadhtntheaffokinguch
'lé' The sidewal | s of the bag .are. supported by the |
St Tpo1g ygﬁa@rcoﬁpaﬂéoteﬁ’étlﬁ%glsﬁn% stemspisiedypigalshut off
valv@ WHeROthd Prddudi ey fkesh, onto the top of the support
cylinder. Figs. 6A and 6B show the typical operation
of a sl iFigs. §ataad 3B thoata dowsflaw sanee naazte 4F. flhs hotzlotdmprises an

s th in.this case directly.contacts the _ice_.
ann 2 o B e S oGRSt Pigrent saces
enteE R4S abRdRLE HictPeNHRIN3, Waidi8n BickcBRASEANS dirbRich!ih ffer
gate in the closed position when dispensing is
concepirisl chprnelyplgecd armmgahg lsowterschaahel, andoesiinig adwnyyard dizketion from

YPEr lve 102.4n th en. and ¢l osed .

oui38.42 1A BEPRL AU 192 lherbl AR Bl 56 e comer

charitval of thé nddrte paedBlers shbwh,Greferably Wbt ishl@nWedita@ with the sauces.
plurality of cutting edges demarcating a pattern of

cuts pr 6885 ad-JHshonea radialdlovesayee pogiedS.of his presimiler torsauce
OB 1eQPert b . 0 8 ihrer thell
N e e TR
pluralite of siall whtdets #7, 49, os@sdi fliredsivn evant toerardsahy Aswingdce cream in
tnn or | WO 2004/ 067386 PCT/ EP2004/ 000826 drive
conte & & is required, as it is self-closing, such as

upon r elpgas g0 Q1 0Py BSHtnSnYhddithBntl 418 m&ﬁ&ﬁlﬁjz%@asse_mbly that
d osi n&ro the valve may require with the nore viscous
$I0F

inclydgs arhu Hex Shand Basin this norzlg hssewddy gacti wibulannerzleas connected

. iner,...For .t hi t the end.of, the di gpense
to g AEiGRE RUBSruvg] shih il bR 4P pirdeniE et of the
machiagirtctifl®c aBpesdds .y for creating a vacuumin the
container and for the valve to properly close wthout
pr oduct Fasildgindd 2rshew anpthepebediment el the drventiem dhe package 10
, . i . o s v
com S el OO e BRI chi e ity B Iqig o
expapplensin orepomiutivde midmpentablSwehnaoihe olairofortibe hid weferably a
rate i.s therefore nuch i mpl er and . nore hygienic
bellaydiApaPEarafion S5 PHEAY QY rigrly ei it srrg ey o Jhe upper
. r . .
end %ﬁ&ﬁg r;})gcfﬁsaée Y& ¥ §pivbrercs \)@1}&?&1 BhAdutd6 foilfé}’l\’galz gé Hi_%,%gamé:d ﬂﬁrély fixed

. show a down-fl ow sauce nozz nozz
by a ¢lamping sxschanisna 300 bsing blleskingwlate 202rmdian uppert ungsh AnTiked spigot

could fs8 e I%ix\éﬁ lbg:f I%réscs:gn 6 SETWR yf;el %Qbha%isfnﬁ ot e?nnyt eq%?v% et connection

means of the pressure-displacement device. The lower end 104 of the package is held by a
stationary holder 201 and centrally protrudes by an outlet hose 105 which is also firmly held
by a clamping mechanism 210, or by press-in or screw-on type mechanism or any equivalent

means. The package is thus suspended upside down with the outlet hose facing downwards.
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enter the nozzle at nozzle inlets 41 and 43, travel in
a circunferential direction in inner concentric

w@e banneldss pl aced around the center channel, anBPCEEP1004/600826
a downward direction from outlets 42 and 44. |ce

The ciHgH A Acs10SedH R ARSI AP I YRS TiE (RESEni L6t ERRle, an insert
107 \ﬁ?ﬁ r@% gtééﬁt\xlilﬂl% a l@lgsc?&%cﬁ&ﬁ tHMHoRe t he sauces.

E show a radi al -fl ow sauce nozzle 45. This
i s si mTharvatve 194useonfigure te open oac@:aspltedcthlamned]bvslalfqmsitive
exits .the, zl e, from.concent i nner n
comF P GgHP 1S BELIER PY SRR SGHRER TR v rergish AgaeA} dgvice on the
contaiRd] Mowshd HeHEGR0 b8 Meﬁ%ra@%%g?&l%ﬁwsd’kﬁl dcfl§ belo®@dhe hose

in cent er’ channel Fi show an
105. Aﬁbmjpwémrmmeétlmm Itlawequbtia_m@ Cééh@nlvngert ¢ratresponshing@escertain

b BRI, B8 AR bbb 2, AR 07 B e

towaldUfEtdrtsqiosBion UK attidildaakesheE gilz€ 8f fh@pableage N6 Exfund Fom its
as a part of the machine, or can be disposable. Figs

comprassethefate 2nd fioweaiesot YRSHUEHIZEN Hpackage rusing s preesyre of product
on thi 6%1VQ i%%'%can SJQE;% 1?? Q} u 'ﬂn Fgﬁfl&f lgﬁmf‘:ﬁr ot {sRerefore

conpressions "an
prevsﬁmamﬁd: aerderi 6f the Kelpe atyehbbapassdnuldplatasbliensneiciemay effect the
mai n portion has preferably a bellows
deﬂg@@ﬁﬁﬁﬁﬁ@ﬁ@?%ﬁ“@ﬂ@h a plurality of transversally

ori ent GRS
packag:ﬁhas a s%ﬁaég%tﬁp%%%ra\% Mw%g?ﬁ%@ﬁ%ﬁ%ﬁggﬁ

convéetional plbsticrpeel dbile labyl séabctbdmstaylca cl anpi ng nechani sm

20005118 8 LG58 0.2 B pHBOS Bl AP ndon i

exterfflBVarPdhgbd 6 MRFNA ML Coibg QR 6 Vi iAéh ©88AEE i féduct shape
neans of the pressure-di spl acenent device. The | ower

needstochelgiveng thet meclp@bk s begnadielof aﬁinnawalbm mainiaigedwitiaan
exteraﬂ]d&%gg 8{: %'}Igg% M’p s&gli] e#J 9 gt%ﬁ?)% ﬁpg%% o%if%ogt%? characters (die

not raiéhenf.élﬂ) he i €8S miak 1T>g@ rﬁrgrcﬁ\nhmnnesy pﬁa nﬁm hallinsaters onBnor
eqU|va ent neans. e a I.S. thus_ s

exampls il femigbvikewig 1§ PORECH ﬁ@w Rossslidegaf fert)s %imsaﬁa@ay beg

ol SOHHR 5 R R0A0 080850 TS UEL 1 1 oty

lowef than dneasafphm oﬁmhe ithia ¢ulie sum thatvmiben thestpd mnﬁprcsse«bl in the tube, the

tube gyt OPdRITL S GRS, (i dgrenaY Al Sp e fy Somformto a die

of lm%‘éﬁéefc’ué!@ T}fé%wm&@ 6thf X Rall die BENINCUES thebihat 1 @elﬁiuﬁ@ giedn after
of the pressure-di splacement device on the

dispensmarad seedoes abt wwiting apr deanding. tAdtaeatiselyh, thtedic conld by internal in the

I I h 105. Af
pinctl SERY BT AP RSP R EE P bR A PERC0C the

pl ungerTheait bﬁsmrsﬁumfmvanwmme m\my mmhajﬁcab radativins. For
extruded the plunger 2 reverses . ,. Movi ng

exanbs, the Yol BeE SONGeNEroR the Eringiglore aﬁ%ﬁ%@fﬂﬂélﬁ paﬂmfeiogl am or a cam

mech%%l |on causes the size of the package to expand from
‘conpressed state and it creates a vacuumw thin
t he packagdk illatisiking einbedipteassafithe ofveptiardare tisclosed herein, it will be

appreciated that numerous modifications and other embodiments may be devised by those
skilled in the art. Therefore, it will be understood that the appended claims are intended to
cover all such modifications and embodiments that come within the spirit and scope of the

present invention.

19



on the valve to rel ease and the valve 106 to shut off.
Further | oss of product is therefore prevented. The
waelewitger3ed t he val ve may enconpass mul ti pl e vaPCHEPINE000826

which may effect the design of the extruded product.

The val ve surface is preferably sealed for protection

before use by a conventiCAIMS astic peel abl e | abel

seal for instance. Fig. 13 shows the cut off and shut

of f mechani smused in conjunction with an externa

di e arranged for shaping the food com ng out of the

pi nch tube 4. If a product shape needs to be given,

the pinch foaber bewerdze dmaaycsfystamtdmimprimtgt and

mai nt ai ned within an ern di e ,85. of .defi %tf eﬁF

¢ Iraaisons Giparabloa EIIANS e BrdRpeapupood B

cha e felbEpstRa @ssure-

SRR b H%tfm%%éﬁéfnm?#‘ét% P A pitRpErendiep
displavsarpl devide-thatrforceT the fdodoutofjthspackegrdndbove the slide

gate 80, 81. The die nmay be renovably supported by

tt?eV YF‘pport plate (not shown). The section of the die

]E r@%%ﬁ@%ﬁoﬁ a!:lﬁag% rcoﬁtBﬁEbstaBQ)tﬁléﬂﬁdrﬁﬁn afhidhte pahiofitHelpaekage,
suc s

I's conpressed in the tube, the
t Ldm‘d vataneio dinf waive tsradgécd ip achin Hlesute en rquelet norslop (@eut off

portipct ot cormE v arba e aee ShCau B ot Grisljing B botus.

fact that it remains clean after dlspense and so does
not ui re any cl eaning. Alternat| e die could
be2. |Fr®togr0n heversgetdediveryi sy agEdHE te "6'- lb@’q"&fet‘% eVd‘TYeo‘S part of
th the end of the pinch tube. The cut off and shut off
°p & may include many mechanical variations. For
exanpl e,” the val ve may be conceived on the principle

of a defornable parallelogramof a cam hani .
w3 | Beod)ar @gtqragq dRLIV TSR CRTRE oA o STHET G T vplve is
it will be appreciated that
1nwg%d§8tou§ﬂﬁ£§5 |cat|ons and ot her enbodi nents may be
devi sed by those skilled in the art Therefore, it

Y\An‘l[l,leﬁﬂ?)gcpl%tn gsérgéfs 1Vtg{hy[asty§ Bha%@gcf ingto¢ g 4 %hegélﬁ the valve forms a

|on§ an
chis Lh@r tRO8Rectbl the Fodd ushidid agfalrﬁﬂtﬂlewah&elpoﬁ a positive
Venﬁﬂp%éﬁ ent 1nvention. 19 WO 2004/ Qe7386 .
presMé}E!?@ﬁM/tﬂﬁﬁl&Qfﬁlre-dlSqum devics 98 thy Paskos gylewhich closes when
ver nprising: at |east one disposable or
ﬂwaéﬁV@P‘%ﬁg¥ %%%& cont ai ni ng vi scous food therein; a
di spensi ng appar at us havi ng a holder for hol di ng the
f ood package and a_pressure- év vice hat

f obcBeod wéewar@ae Belivesy systrn 5%[-‘@.?2 il ahd%
pred%q ﬁleﬁ vhiEnd Qi?sp Qﬁééﬁa&@ vERPRIE i8 ‘%’ﬁ)sé‘d‘b§a tdrhg #OAddueDin the

I's part package,
package by the pressure-displacement device acting on the package to expand its size.

6. Food t)r beverage delivery system according to claims 4 or 5, wherein the ventricle
comprises a plurality of edges of specific geometry and size that confers to the dispensed

food a corresponding shape.

7. Food or beverage delivery system according to any one of claims 3 to 6 wherein the

package has a cap or insert that fits a neck portion of the package and supports the valve.
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and wherein the valve is adapted to act in closure on

the outlet portion to cut off portions of food com ng
woei406738dhe package wi thout the food contacti NnBCT/BR2004/000826

apparatus. 2. Food or beverage delivery system

according to claim1, wherein the valve is part of

t h@ Hoadloabeverde d%diaetycsystbla\aeca@mg:teldlaimrly véestieat least part of the

according tqg cl.aim.2, wherein.the valve is .inte
valvg P & PO B EREHBR ADDFA) DA co R bR B e of the
+ WanGhefdey3, Wherein the valve forms a
ou&ﬁéﬁ&?ﬁkﬁﬂﬁvL Iﬂabpens under the effect of the food
pushlng agalnst the val ve upon a positive pressure

the ssur e- di spl acenent . devj on_t.he
o B D e SR e T AL GV RN
comISr‘fSe§ L epPS an® shdf%fjm@éhaﬁﬁﬁﬁ kxdEeh el paﬂ&fﬂfheﬁé%)ﬁaﬂms and which
according to claim 4, wherein, after a pr edet er m ned
exterallyiags d8 a@l@béﬂ@e\dhwh e pashief theipacliagec| osed by
exerting a vacuumin the package by the
pressure-di spl acement device acting on the package to

exp@doli los bé\l’@l‘@ge cﬁahv&s)csglstem deey@igge ottt %Qmerélyﬂie&ﬁit off and
according to clains 4 or wherein the ventric

shut-o8fmedhenismeis slogirinily ?Ctéﬁ‘te‘é aerb songrolled by idrive a@%‘mql foeans of the
a and size that confers to the dispensed food a
ppalé(g'l’%’espondl ng shape. 7. Food or beverage delivery

system according to any one of clains 3 to 6 wherein

pof LIRGF DEYEsssAENAgE TGP i, S fireiagha t-off and
shut-é@l%ﬁé&%ﬁﬁs gé}é%g%%@g{gqgmﬁn&haﬁﬁﬁldwﬁl&h BRY&Y @E&ﬁl the pressure in

very syst ng to claim1, wherein at |east

the ppeltdgeds reddmsed.val ve forns a part of the dispensing
appar at us whi ch co-acts on an external surface of the
outl et portion w thout contact with the food. 9. Food

or 1DeyRuag %e%hgé/&émeﬁyssﬁs@m ACORTiAE OAny®ne loftHiMs 9, 10 and 11
wherei n. the val ve nt‘grl ses a cut-off and shut- off

Whemﬂnalpulsﬂmtubmisameg@l dhapaskaghe apparatus, and which
externally acts on a pinch tube which is a part of the
package. 10. Food or beverage delivery system

acg9rEivadbrivevehgd delerydystei sccobding tit amyfdneadfithe preceding claims,
shut-of f nmechanismis electrically actuated and
whereshtrol | ed by drive and control neans of the

ap ﬁ?erl%tcﬂegg }ncqrf: 9@988{ Vﬁl%ﬁﬁ{tﬂg %Kgﬁdﬁc‘éﬁ&}h’caﬁﬂé ion and a

accor erein the cut-of
pressifilringdivill pextivanfosmingsat deasbs pary of Ehgrpllnrget oddduis moved inside the
mechani.sm whi ch cl oses V\hen(]?y{ﬁ?gr essur

conaeRaRgHon BPLF BRI BeToeh 5y Bt PSyRy dgeleGep ) deyice of the
appa¥ift RIToRGORE Fdiout Of BRYoudBEpdttiog! ai ms 9, 10 and 11

wherein the pinch tube is integral with the package.
14. Food or beverage delivery system according to any one of claims 1 to 12, wherein
the package comprises a deformable container portion and,
the pressure-displacement device of the dispensing apparatus comprises a movable
plunger which applies a positive pressure on one end of the package to progressively reduce
the length of the container by compression against the holder, as food is dispensed out of the

outlet portion of the package.

15. Food or beverage delivery system according to claim 14, wherein
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13. Food or beverage delivery system according to any
one of the preceding clains, wherein the package
W@ eS8 a non-def ormabl e cylindrical cont ai PEF/EP2004/000826
portion and a pressurizing wall portion, formng at
| east a part of the plunger, which is noved inside the
c 6h¢ eontgnenmrtiomis defromablerip e @sedigableranash by t he
pressure-di spl acenent device of the apparatus to
force the food out of the outlet portion. 14. Food or

bel\GeFé&FdélRJetW@fsﬁénﬁa/&bﬁiﬂgﬁMdhﬁi &) Witerginy one of

clains 1 to wherein the package conprises
dehoeonipiper R%W%@Qi’é]?flﬁ% ﬁfﬁrﬂrﬁ’fnﬁ iduich ’ﬁ@ngaged Wlth a Connecuon means
ressur Y}
ot e SSSI G P I e nPd ApRRBE s gorion i

engadddSiith ¥ Cofeetcnmeamrvfaneheldel, afd tliaetwp&n&sage nncwed apart a certain
progressively reduce the length of the con ge
distancgriyerelys prseling hersize afite srntaiaer Pogdon Bglbe 9’@%@3 (Eatf a vacuum
t il g1 aRE. t he package. 15. Food or
in mﬁolga\?lé%%g\;efﬂlghla veérﬁlcsl&glt%{rlrl]gglccor ding to claim 14,

wherein 21 WO 2004/ 067386 PCT/ EP2004/ 000826 the
contain ortlon QS deformabl e .in a

e Bpod a6 Seoss el arfe S 3PPt B pregeipe claims
B, tainer portion conprises a first

Wheréﬁ&h%ﬁ;aﬁétl s e d@ggd with a connection neans of the
predsast encdilspliag eomtpinerjevi ce and a second end

OB % B 0, MO BN Do

conti¥@dqapart a certal n distance thereby enabling the

size of the container portion to be expanded to create

a anearein fluid cormeptierkegh thendush means @tcksneﬁsecﬂh@ Saxgringrround the
a g% . 17. Food or beverage delivery system accordi ng
owp Oé)ﬁly one of the preceding clains, wherein the

apparatus conprises : at |east one flavoring

cont ai ner, ns and duct ans g%
t r Ehdiged or bﬁ@rageﬁgwﬁ (jy?tF@rﬂcF \ngl?ﬁ&g YOS ner
nﬁ’lg lngf)ielg ée ?ﬁééé fdettie cERARBEGE 'tHénfo% kdrhie idlabahl dﬁé@ﬁéin through

avorlng around the flow of food.
it ancBan mondardrlodkewkichdes atdeast enyinsyraaleirnisd oorfigiged to dﬂhaerrthe

17, .whergein the nozzle ses .a ter c
flavorifg f B HONBIEL G B AL BT L P L ot rozen
conféfiognnul ar bl ock which has at | east one |nternal

channel configured to deliver the flavoring in a
substantially circunferential downward direction

arpyl I]E%otd%% bfeverageoéehfvéroyzs%frs]temcg&gfd%é flaim 17, wherein

the nozzle comprises a center channel for the food to travel in axial direction through

it and an annular block which has at least one internal channel configured to deliver the

flavoring in radial direction relative to the flow of food through the center channel.

20. Food or beverage delivery system according to any one of claims 17, 18 or 19

wherein the nozzle is placed below the holder or is a part of the holder.

21. Food or beverage delivery system according to one of claims 17, 18 or 19 wherein

the nozzle comprises at least two different inlets to be fed with two different flavorings from
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19. Food or beverage delivery systemaccording to
claim 17, wherein the nozzle conprises a center
w@e b@aneldsd or the food to travel in axial direcP@DREP2004/000826
through it and an annul ar bl ock which has at | east
one internal channel configured to deliver the
two S¢pavage illagoring comtiiadrs ahd lestsemnatcebaiieleotdspeise dcAa®bring
'thf O‘Qd thr%g h. the center channel, 20. Food or beverage
WINGEY 1O §P 8%%ccording to any one of clains 17, 18
or 19 wherein the nozzle is placed bel ow t he hol der
or is a part of the holder. 21. Food or beverage
delRy aysyvergaddivedi sygtetroacsnaling tocdnyiame of élaih8 19to 21 wherein

ere] t he nozzle conprises at |east two
the Gy R Rer oBPLSRG e 1 od wi th tuo di 1t erent
f1 aventrolgss, from 22 WO 2004/ 067386 PCT/ EP2004/ 000826

two separate flavoring containers and has separate
c haniaw]ssleconibeasé irs sigesd ebmfriuaicatipn gviththe henitoller, the selection board

. - . iQn.. 22...Food or .bever . del.iver )
havifl B0 AT lor Rl E s R D s Sb biptndelessions.
t heofapperedidimt frlitht BelitrslRARAApI&Bto. actiaOME hRkp&hearR of 8 selected
sel ection board in slqnal conmuni cation with the
flaveriig siiber wquentipdly o swadliapeeusbadependiagiupgn theaslsction.
entering a flavor selection chosen froma plurality of
flavor selections, software resident in the
coR} rkuloden badapgedtliveryayhieatl scbRndtongbaiEzh) Svhkeih BR pressure-
di select;d flavor.in gither seﬁuentialjy or o
isplapemTt SRwise & %?Ua@%% dihsronpeten ¢fdhe disaensingrappaatuspgeh displaces
the ' ' to claim 22,
D B g | 0”1 ot vat ed
by the controller of the dispensing apparatus which

di splyaces ,the plunger an exact predetern ned distance .

| 2t OO0 BR PR Sree SRty sty @ gBp PLERmS ) & hnwhercin
the féSER 0k é¥en cen@Biorone of clainms 1 to 23, wherein the

food is a frozen confection. 25. Food or beverage

delivery systemaccording to any one of clains 1

to

2 ' i S.a beverage concent e. . )

et Bh S Byl A RO S B A I G08 pE g £ B2 wherein
the fowhisadeveragscdrventratesual | ayer differentiation froma

di spensi ng apparatus including: entering a selection

to the apparatus for a predeterm ned

I e & r ' el 1 4l i N . .

B bttty 34 Bl 0BG E R IRy o visual
layergliffersutiationdireplaaispeesing dpparates idehididgr ces the frozen

con&ection Q#I ?f t he copt?jnerﬁﬁnd a_vg ve to neter

poP s BHOTRR ' s APRAT2BI T Prsdctepmiusd fayerdifferentiated frozen

prodiidtavoring froma flavoring container by activating a

ucggﬁensing a frozen confection from a container by co-activating a pressure-
displacement device that forces the frozen confection out of the container and a valve to
meter portions of the frozen confection;
dispensing flavoring from a flavoring container by activating a pump;
wherein the dispensing of the frozen confection and the dispensing of the

flavoring can be carried out sequentially or simultaneously depending upon the selection.
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wherei n the dispensing of the frozen confection and

the dispensing of the flavoring can be carried out
waemuwes3s@l |y or sinultaneously dependi ng uponPCTIEP2004/000826

selection. 23 WD 2004/067386 PCT/ EP2004/ 000826 27.

Met hod according to claim26, wherein the container is

a a7 siMetmdlaecaringde yloimBbewhpaukihg eonthinehisiantispodade bheecyclable

out | et .porti.on, of e valve jn manner th t he .
pacig 3G HRHEER 8 ol oo E AL utiF EhG CEnnhe ik Gefen confection
isdﬁ#éﬁaﬁ@ﬁh&ﬂ%ﬁyE&ﬁwﬁﬁﬁﬁf@ﬁﬁ%ﬁi@§mﬂﬁhhﬁ9d according to

claim 26, wherein the valve is an integrated part of

the package which is arranged to hernetically cl ose

b [ i nsi.d h ' . .
¢ oS et e Ry Mt 2k b B TR A5 e ittt §fee
packdgé @hchl 8 BlBng@yd to AesRaRally opaby 8g&tihg a FallRMEINSHR the container.

di spensi ng apparatus conprising: at |east one
di sposabl e or recycl abl e package cont ai ni ng bever age

coRge t |k I r Vj
nordarah foraGalst dosfisdRi g 8 AR AR b syctabte o
dispasle acRi®siaWirveiagPldpanriptapparatgeconiiaisidgor ces t he
beverage concentrate out of the package; .a plunger; .
an@t leastpap disposabls @ acxohblopaskagy eonigbg ey eage srncralgate therein;
co o Y
adR e SpRllafithh{ing BRI for Hil e % 3ElagChoncelifate package and
a presswstiligplarntchedoitd that fomes therbetverage condehtrpwe ot ofithe padkage;
liquid concentrate com ng out of the package w t hout
t hé PlEBRfat e contacting the dosing apparatus, and
whergi. t he beverage concentrate package has a
non- def ormabl e cylindrical container portion which
di méetdiy thedwrenags cotvenav packpee conpuints st autletporom whidh is part of
th V\,hjéch forms the chanber for the plunger actuated by
© 145 ag& essure-di spl acenment device to travel in and to
f ORgRrISUR RUR: i8 ABHREL f0HcBinl oS 6h thdbiBlegPortibe tstitlo8t portions
portion. 30. System according to claim29 wherein the )
of ligyid seneatratesionzing aaim! thepackage withews the censeplyatg contacting the dosing
appagﬁﬂg roller of the dispensing apparatus which
I'spl aces the plunger an exact predeterm ned distance
I N ahdevherziv therterverag@doncEytsdte puelago hds agod-defokmabie 3findrical
wherein it fyrther conprises a displacenent sensor, _.
CONtHYRELPPIHPB \Whé‘g% ifqealy gefstes Itheel?evtef?éeﬁﬁ?f‘élf‘ra?e&berem and which forms

the cgn?ﬂ{b(apfdr %ﬁwplhﬂger%%ﬁq%)@gﬁr@n@ sElirS IR MEntteIRERS fﬁﬁ?é’ltin and to

he pl unger: ccording to any one o
force benemage2@nce@titoto Xpehtheugh the otttet pbtivger i s part of
t he package. 24
30. System according to claim 29 wherein

the pressure-displacement device is activated by a controller of the dispensing

apparatus which displaces the plunger an exact predetermined distance in the container.

31. System according to claim 30 wherein
it further comprises a displacement sensor which provides the controller the signal for

controlling the predetermined distance of displacement of the plunger.

32. System according to any one of claims 29 , 30 or 31 wherein

the plunger is part of the package.
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