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SEALED PACK OF | NGREDI ENTS FOR AN | NDI VI DUAL SMOOTHI E,
AND ASSCOClI ATED METHODS AND APPARATUSES Fi el d of the

wO povefoliseh The present invention relates to paPKEyURY5/001228

of ingredients for preparing conpositions and nethods

for i 0nQSi.Li.ons .

| ngr SR EAGE BN RED A R sygomme,
were the dofIPASOGAIIE) MEFHGBS AND APPARAIUSES i t |
or health-food stores. However, juice bars have nore
recently beconme a significant part of the fast-food
mar ket and have begun to proliferate as franchises or

i ndependent enter pri sq¥eld\of¢iiednedyndioref j uice bars
is the snmoothie, which 1s a thick, smooth (in texture

dr i nThgepeasait] yingenigni s¢laigs f iui Packpgings obupeswlias 7 preparing

bl end i | G- er . ] :
P ol s 2 e Ehmeji8RNRE pROeREA Mtciont.
flavour ingredients to fruit such as chocol at e,

coffee, alcohol, etc. Oh@zdchkeroumay al so be added

such as energy-boosti ng supplenents, nuesli, proteins,

raw @pgsyeaet ago, fiige bars iveerathsl domain edvgofcers disposing affexgess fruit, or
conventional juice bar., Display counter .110 enabl es.
Bralf 9 SFores dLa S ebispice RAF 1A4% JUQ TFPIlR OO PBp & iy fppnt part of
He %5@?—35&1 GRaRBd 288 NRfvel HEGR RAMpBRREANE A Ansiitds &20ndependent
is used to prepare the fresh fruit, which nay be
pniegessedA i keyt fredidiiofgnise 180 isAhe rsempérie,lwbicﬁsis wstbirks gmooth (in

store itens su as ice, lLce-cream an hurt . . A,

Sextvoe LG B Sruerie (EERSPE PUPRY gERER g jogrorcam, sorbe
oPOySALANEAd/BE BP0 jEiSe.aNdOFuiOt dedothiv Gaclaas alternative flavour
products. A row of blénders 160 are used to blend the

imgediditete fubsfsueneothvcelstearefiess alsoher eticuPlier Bems may also be added

prqduct s i ch are subs ' '
g R s T e
till Figl Q. isUsprnbli@ndF adagounbian@hsediodaCjug@ried. Diplay counter 110

reuse at the sink 180. Automatic di shwashi ng equi prrerc‘it ..
wagbles dieplpk of Siseh fiwitithat inigedsa the greppraggn gh depothics and other juice
Qu Jo M in: Fi j .
S80S RO Bl bR, oy e st i e
Riiegarad0] anfrédzen 140mxonded ao tsyopé dtahs suelnbaides ideheesh @pd yoghurt. A

of_ret,rievin? a.clean ) . . .
chiller/dispenser 150 is used to refrigerate liquid ingredients of smoothies and/or other

juice bar products. A row of blenders 160 are used to blend the ingredients of smoothies
and/or other juice bar products, which are subsequently dispensed into cups for delivery
to customers. The customers pay at the till 170. Used blending containers are cleaned for
reuse at the sink 180. Automatic dishwashing equipment may also be used, which’ may be
installed under counter.

A juice bar such as that shown in Fig. 1 is typically operated by three to six
operators. Preparation of a smoothie typically entails the steps of retrieving a clean
container for blending, obtaining appropriate quantities of ingredients such as fruit,
yoghurt and ice from respective storage areas in the juice bar, blending the smoothie,
dispensing the smoothie into a cup and handing the smoothie to the respective customer.
In preparing a smoothie, an operator is thus required to move around the juice bar.
Although juice bars are generally laid out in accordance with workflow requirements, a

substantial amount of movement by operators is unavoidable. This consumes time and
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bl endi ng the snoothie, dispensi/ig the smoothie into a

cup and handing the snoothie to the respective

custoner. In preparing a snoothie, an operator is thus

r Bgpifp ribg mwmbgsy 8T anstaterst hat jcan camglpneonslynpiegare; progdacts such as

b generally laid out in accordance with

m%ﬁéﬁﬁ%% requi renments, a substantial anmount of

noveninteet yhuspetistd forSmipsoved avohatiz kif supfliiing andnsepueisig compositions

ti andlimts the nunber of operators that can

sPUFH 28 §1HE8WHESy prepare products such as snoothies. A

need thus exists for inproved nethods of supplying and
preparing conpositions such as snoothies. Summary

Aspects of the present inveSummamovi de appar at uses,

met hods and packagi ng for preparing conpositions. _

Accor gsnegistof baeresspeinertion: previde eppanatusass enetheds and packaging for
here.is&%&ovidggla nmet hod for packagi ng i ngredients

t
f%rrepapr%n A r?ﬁmac\)n ‘i ndi vi dual portion of a conposition.

The m&&dw@ing QOnk SR Pect E tlhd pRSe@fintdr®ibhNthead isl aside@®Amethod for
ingredient for the conposition in a first container

apaskaging ingiedipets fFnprepdrily anigeviduah pertioproftggomposition. The method
c L ' S Lper 0 re .
CAIRIALL (R0 o0 S HAE S C LR e e KB Sl in o
f ¢onsdiner@nd 3tofimg the eheidhg jhgrakisitn o e cotgpositiynen awbeédhd container.
the first and second containers are sinultaneousl

sYBf eemore phihe remEERGINgFRliants Medraasal Yhe entenss of gh,fz%rst container
E lﬂ'gfe?% BiMaif finfrB5enS BEANhLORL Bl %ﬁ? sé@aﬁg %gﬂttaﬁ@)%ssarg Eiﬁleultaneously

I rst contalner may conprise a Iiqui ase for t
caobpoidtto antempdratmay stfficidntdy lownp ficsze the cagent of thatsecond container.

events freezi of the contents bf the firs ..
Chi S ORGP RipEBSLRGY rempHspadidtet bisselop fsseappposition and
| Y e RirHRP cothft8deBinl ape R (AN H&RnA ﬂ%&ﬁg%f TR cBRTHAY hﬂg% first container.

ingredients for preparing a conposition. The net
conprAgesding o anatipg agfect obthe presant ireadionpthere in grayidedrt method for

GURKiE GRERTEH; $OF iebee £ RpBETIPD e agtHod Gotprises the steps of
CHGHR BeleadNOnd iimgtbdiaMeh sthy corpbsitibhNE 4 Mestf édntdin@Ntoring other

second containers to a tenperature sufficiently lowto
fingeedientshier dammeanposyfontine second container and simultaneously subjecting the

first and second containers to a temperature sufficiently low to freeze the content of the
second container. The composition may comprise a smoothie and the at least one
ingredient may comprise a liquid base for the smoothie.

According to another aspect of the present invention, there is provided a pre-packed
pack containing ingredients for preparing an individual portion of a composition. The
pack comprises a plurality of compartments for storing different ones of the ingredients,
wherein the content of at least one of the compartments is frozen and the content of at
least another one of the compartments remains unfrozen. The pre-packed pack may be
subjected to a temperature sufficiently low to freeze the content of at least one of the
compartments. The contents of the at least one compartment that remains unfrozen may

comprise a liquid base and an agent that prevents freezing of the liquid base.
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second container. The conposition nay conprise a
snoothie and the at | east one ingredient may conprise

wa20o6quised base for the snmoothie. According to BCIDANBI05/001228

aspect of the present inventiof,-there is provided a
pre-packed pack containing ingredients for preparlng

an individual portion of a conposition. The, pack

conpriaesexding fs) afutheraspact 6bHisarTesrsh iy epien. §P?¥P|1ﬁ grovided a method

o

GOk efta @ntdherl @AsblcAdiag ks comtentsfin tthe comtaimar. t Thenpack compnses a
remai ns unfrozen. The pre-packed pack % be htgb j ect ed
truralitye A SOBIAFIEICE S FPREpIBing 91ff66%tt Berediatse of fge” composition. The
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contents of the east one conpartnent that remalns
umkmﬁﬂananmmuﬁmnmsmsemﬁnkaqﬂhdcbm@amaﬁdmamlagﬁnnecmmpmﬂnmnthm

prevents _freezing of .the |iquid, base. ordi n 0 a
TERb8 L R OO0 COPRESD R BB Uoh PERYER B[P iEnE TS contents of the at

RELY bgee&ngpa?ﬁﬁé?l@ ArfeQonRhEPEIE Blest ©REBABpArtAENt that remains unfrozen
conprisin steps of transferring contents of a

ey gampese padllqutdo b&ectﬁvrt piepering ke tﬁomp@slﬁgnt Hde composition may

contents in the co ner The pack co

FRERERT & SBPOUG AR (e Aick GO SRR BRAgDn for preparing a sinle
| ot pakdnof t he corrp05| tion. The contents of at

| east one of the conpartnents are frozen and the

cont ehnathesfaspect of dlse p@amt Heyengae pedvideses Bsthedr forsiprigg ingredients

%ﬁgﬁq@%@@é%tlﬂ«i&w@gﬁm Sofoat Sﬁlg&h%t Tlhgqgéth&ﬁ] %on IQnses the steps of

0 e 878R nay

fiedig b MRvolTiapeatent futeaphacly IiDefcmg‘I@lthﬂﬁthﬁk& ﬁxﬁzeh ertidn of liquid,

'east one conpartnent. The content of the at |east _ onge

cnsmms inie b phclk at loasti ons lditionab onsisfensyriperedieng and subJectmg the
oA 3R SRRAF 0y L ReBPARERL P Byt e conm of

dagiedieas of iy eak eThsqiantitigy @the inggedierss imghe smimbpdmkeﬁre based on a
portion. Another aspect of the present invention

ﬁ?"(gﬂ GHagtity Qf@PHB‘HV Al S§‘EQ9rﬂi“F| Qoﬁt’r‘?ﬁr edients for
pr ep%étnﬂloﬁ[ér'dggééf' Sudle éi’iftloﬁl gp?UPi?Eéq la€sealdd®pack containing

nmet hod conpriseS the ste s o aC|n [ avour
lingredidh® nfor ipnéariag pac Mdlpdlmilpmgtlmmbﬁ at $reoqthick Thef paskespmprises a

ion of liquid, placi.ng into.the pack at |east.on .
b rsrdinng: SouRosting oLdioid 53t deast aue B cRar consistency
Hﬁ%%dfeﬁt Fhb GURRIRS lb'f@n@ﬁ&lfeﬂféh%rlh litve ééﬁl’édtﬁ%cﬁﬁf@déérﬁnﬁ%based on a
frozen state of at least certain of the’ingredients of

tthegepaektitydfendodinidual smsoagliie phdionngr edi ents in the .
seal %Qilpggo%hgra%pggsoﬁdthg rf)réasent invention provides a method for preparing an

individual portion of a smoothie comprising the steps of transferring contents of a sealed
pack to a container, adding a portion of liquid to the container and blending the contents
of the container. The contents of the sealed pack comprise a flavour ingredient, a frozen
portion of liquid and at least one additional consistency ingredient. The quantities of the
contents of the sealed pack are based on a target quantity of an individual smoothie
portion.

Another aspect of the present invention provides an apparatus for automatically

vending individual smoothie portions. The apparatus comprises first dispensing means for
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target quantity of an individual snoothie portion. Yet
anot her aspect of the present invention provides a

waeabswrspack contai ni ng ingredi ents for preparPCIAHRN05/001228

i ndi vi dual portion of a smoothi4e: The pack conprises a

flavour ingredient, a frozen portion of liquid and at

| east one additional consistency ingredient. The .

qlispensing dke egnterie of agicalgd dek nth a sRntajeey) eeropd dlispgpeng means for
e . O . |

EEhRPRE SRR 1A Fipl P S EbpHRE ot e SN HElnc contents
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i.ngredi ent, frozen portion of liquid and at | east
dﬁgwggﬁf??%ﬁg@pegﬁg%stency i ngredi ent. The quantities
of t hgjicapkRprhspeef of e ,p?&éﬁtﬁﬁv&?i%h pRSBddasesp@ing for automatically

target quantity of an individual snmoothie portion.
Arcotlingrindizideeltsnwlothih poysions.cfite apparahisicomppisesindedispemsing means for

appar at us_for. aut omati cal vendi ng .i.ndi vi dual .. .

SREBRE SperPlicBoRr thaaplih K0S SaHprs S5CF dipensing means for
digRagak A poRRANT Ifg@ICinfP@B Shitdinet) ®1naHeaahs Fér Blending the contents
seal ed pack into a container, second dispensing neans .
fadrthelteniaine ang vangiog mesns & Yendingd nostien efidic conteniswéihe container

bl endi ng. means. f.or bl ending. the.contents aofsthe . .
28 R4 élllcﬁglrdﬁelnsanoothlg ipﬁxéaon M iner &M %ﬂmr]lagnse% ﬂaéfghn[' gllg{eschent, a frozen

Ven means for ven the
Qortihio i dartkdt ISt Gk ddditionialébdbkistenopidptaligar ti on.
The contents of the seal ed pack conprise a flavour 5
ingredient, a frozen portion of liquid and at | east
one additional caqnpsistency,ingredient gquantities
of the contents d@lE€h&ESCIRHO ‘ ags

tar get nt i f an indiv}d aIv .Jthie ortion.

St1 DI SHEE AERDdl eribogrei G Aeshed RO PoRY P A fagmple only,
ARiIRRAGERIUS tHdccatbaiRhd GalinesigRGich | ndi vi dual

snoot hi e portions. The apparatus conprises first

di spdiigi Inig amdamaiew o ailaycyi epeewiventionagiuectibant s for a

o Spdle: P gD P CHRE o IRE T ED TR G gl s [6¥preparing o
Rloaipdiifion KB of dioomiendi ng the contents of the

contai ner and vendi ng neans for vending a portion of
1V

t he dtgt®ahovot pravaix pagkafos@reparing an individual portion of a composition

such as a smoothie;

Fig. 4 shows a flow diagram of a method for storing ingredients for preparing an
individual portion of a smoothie;

Fig. 5 shows a sealed pack of ingredients for preparing an individual portion of a
smoothie; and |

Fig. 6 shows a flow diagram of a method for preparing an individual portion of a

smoothie.
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as an individual snoothie portion. The ingredients
conprise a flavour ingredient, a frozen portion of

wo p@eiodrsand at | east one additional consi st encRCT/AU2005/001228

ingredient. 15 Brief Descriptibn of the Drawi ngs A

smal I nunber of enbodi nents are described hereinafter,

by way of exanple only, with reference to the

acconpanyi ng dr aw ngs Dvet&h@deeSCuptan s a plan view

of a | ayout of a conventional juice bar: 20 Fig. .2

showEmboadinentsl oA grethads nd pagtagse b pr%ea&gpmgosﬂwns are described
k n e [ s

gﬁ%&?‘%ﬂ§ Aithgﬁ)éh:s&g %ﬁv\gbog%e?lésc%{:@;%%fckﬁﬂg Hér;s?gg%dr %\/&th reference to

ismdothieky at 1§JQ{dtI iatenoéd ahaIOﬂipopnet;erm ninsertionade arestncted 1n this way.

snoaot_hi e; Fig. showsaflowaaramof a methaod fo
Sperifira Ly, fhe emsert: BveRfionyhaspapnlisaio o sthehwcﬂfawmposmons and

BRAEY T ofheP CRghdins Fothurmar MGG Suctbe RO ©

snmoofUseasf thaderki gamcﬁ)t}.ah ovnstlw Iirlesmt doagnamls)ﬁntan@ﬁelt tocisiclude fruit-
R T e T
@ﬁéﬁ‘ a9icBffed, tho@él%ae[ﬂdnﬁc&mppﬁﬂtﬁérﬁeﬁ %ﬁ%o%@scfﬂa?% dairy-based or

herei nafter. Although the enbodi ments$ are particularly
deschirpddsed. t h ref erence to snmoothies, it is not

inte ed t he, sent venti o e heStiic

this ftEﬁe‘@PP. P?e tlﬂe hBr%TS%GHF ‘fﬁ%?ﬁ i Sn' “%15@6‘5 o mean ‘not
%Bﬁ?!eﬁz@? ifRert’ Qna k& RclidéPpatially HOPROSIktukdNenady’ within the scope of
particularly to other corrp05|t| ons for human

dlom snterpted omeandng hUsgs of @luméennuwﬁﬁllm frezqne rim the fyetent gocument is
ocC u

e S Ehast A R Fossl FRT B bl Sl g v within the

WhophoMEY inkdhdbdigRakih@vour i ngredi ents such as coffee

chocol ate and al coho Furt hernore, snoothies nmay be
dai r ysefdhe #hrase ‘an individual portion’, in the present document is intended to

mean a portion suitable for consumption by one person or individual. However, such
portions may vary in size or volume to cater for different individuals (e.g.; adults and

children or small, medium and large).

Fig. 2 shows a flow diagram of a method for packaging ingredients for preparing a
composition such as a smoothie. At step 210, at least one ingredient for the composition is
stored in a first container. At step 220, remaining ingredients for preparing the
composition are stored in a second container. One or more of the remaining ingredients in
the second container may be frozen at step 230. In some cases, already frozen ingredients
are stored in the second container and step 230 may serve to maintain such in a frozen

state.

For making a smoothie, the contents of the first container comprise a liquid base
such as apple juice concentrate or mango nectar, which is maintained in an unfrozen state.
Prevention of freezing of the liquid base advantageously yields an improved texture of the

prepared smoothie in comparison to use of a frozen base. If two smoothies with identical
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and 'icy' within the scope of the |ntended meani ng.

Use of the term'partially frozen in the present

docunent is intended to nean 'not conpletely frozen

aifaredisnisn capgtie frogl (e pne agraoethieyr JWiEe Hiage theings digpid @fld the other

t!ﬁ??dtﬂé%r}ﬂﬁg k{ggg%lﬂg 9?1? d’;ﬁ‘é bietﬁﬁ H{ & ttlca?gléélﬁ?rl Y{h%%%oothle with
In e pr ocument. i's ntended to’ nean

athp diquidbass uillaidve f anostberssinabicoliqiy teterepss dit @fioothie with the
|nd| vi_dual . However,_ such (grtl ons may vart{ in size or
®

BrisAbaE Thseapionts SLdhs Fopen coRARIE SLRNSS erqnaining ingredients for

%&P@}%}&fﬁl\/\éatﬂg Bbjrhg\f g‘%}“g{% ﬁ%}@ﬁ ko rr%lt;[ﬁg éﬁ%@%&% 19E)Erozgﬁ @QF) fruit and

iingrfadeefle TQF foiemay, fog aamnphpasiipris wﬂmsmmlwrnes raspberries,

noot hi e, step 2@0 at least one ingredient for the
%%ﬁﬁﬁngFEﬁnﬁ§“?€8P Sn a first container. At step

220, remaining ingredients for preparing the

conposition are stored in a second container. One or

mor e Iof dnige eméwdumrrﬁ,g thagrfiesti emtds seepndhecoptadmamgl comprise separate
One_cases

R s el iR Pl S hERaRERish ST e &BRER gingte portion of

CORROIEE. BNEhistiBRarn2) thRYnERS Yacka@e MBI fbfictedSHER bulfidiently low
frozen state. For naklng a snoothie, the contents of

ttRapeiatEe te oRguse et ﬂ@mmem@eofathe sefond cpapartmgatarg drozen. However,

aﬁ%g lh?]aicfj L& %enccg %‘f% r 5 e%lrp ﬂ%[ ar%ergt \Zeanit?dhﬁmglr freezmg One method

furse@m I’weﬁt m621hg qu itk higoindy ant agediesty adirhdsoatc liquid base
i nproved texture of the prepared snoothie in

confeat. i Arihergnetsed ef plé@vmtalﬂeﬁieq@a;gels use of gdhermely Angdating material
Vo ﬁw'fﬂ%hﬁﬁhﬁﬁg 1§ods q e éé:ﬁﬁ%drﬁggﬁgﬁw or in combination.

shoothie's Juice ase el ng

snoothie's juice base being frozen, are blended in

i dent.i cal bl enders, e snnotFle Mﬁth the liquid base,
1

wi || RaApealierads: ‘FF%‘?O ot firsgand sceqnd,pntaingns qomprise separate
;ﬂesg%tn mc%ofﬂ'lﬁéi NGB R 28 Firl 28 RraintRemaP Bl ﬁ%k%delg tlg}ger container (for

cont ai her conprise the renaining i ngr
feammpteg pdasiin gj)dtﬂtm ian odridbeard ot @splhstoz entey dgheade, of handling and

et b 802 S o b il 20 O8RS B consolidated
Shr AWREF 'cSﬁtalrfeﬂsﬁ’fchﬁrﬂhb €Rrger container being subjected to sufficiently low

temperatures to freeze the contents of the number of second containers.

Three examples of ingredient lists for fruit smoothies that may be packaged and/or

prepared according to the methods described herein are provided hereinafter:

MIXED BERRY FRUIT SMOOTHIE

1.  Apple juice concentrate (liquid form): 200ml

2 Strawberry-flavoured frozen yoghurt: 180ml

3.  Strawberries (IQF): 2 whole berries @ 11g each = 22g
4 Raspberries (IQF): 2 whole berries @ 2g each = 4{;
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ingredients for preparing a simgte portion of a
snoothie. In this instance, the entire package is
subjected to a sufficiently | ow tenperature to ensure
that f-he kgatakes: §.75fChe second conpartnent are
frozen. However, the liquid contents.of the first
conpartnent are prevented fromfreezing. One nethod

used MANGEVERUIT S8QR0OMEIES t he addition of an
6anti-freeze' additive to the |iquid base content.

Anot hbr  nideRgRmnentardHayddomng 13tk zi ng is use of a

ther mal | vy At ef | for Liqrest
corrpg?' t m%aﬁgééhgkéﬁggﬁggg{g ' %rg%k%se@e%:jaggedl eparately or
i n codbi nifiangmflatwured frakdngroghtitviBOertbodi nent, t he

first, K and second nt ai ners conpri se separate packs.
Accor &i ngqc %age%gﬁgéiupof first containers may be

packed in a larger container (for exanple, plastic
bottles in a cardboard box or plastic crate) for ease

of hahBORGALTRUET SMOQTHIE] ui ce bars. A nunber of

t he seco cont ai ner.s. . i qi |y be consolidated in
a l arger nﬁ%’ﬁl%f%%ﬁ@?@ﬂk‘ﬁ%@e%%ﬁ%er cont ai ner bei ng
subj ezt edvifes BhidEEERbIN Yoeuurt-ergpanat ures to freeze
the contents of the nunber of second containers. Three

exanpt-es Mengnpjeessi (Eneen)i kpiscs @ 6§ easht= @3root hi es t hat

my bge p . : I ng t he

nmet ho%ls 2%%%?0 %%%?Lilwgﬁgg%%@:g%%gr efl 1(r)%alf ter:

M XED>. BERR¥épbétded (IR T Whble berrAp @ @ gjedtlce 4goncent r at e

(liquid form: 200mM 2. Strawberry-flavoured frozen

yoghu?t : 1eg8akes30.5upawberries (1 QF): 2 whol e berries

@ 11g each = 22g 4. Raspberries (I QF): 2 whole berries

@ 2g each = 4g5. Ice flakes: 0.75 cup MANGO FRU T
SMOOTItiEvidualliyb figeem efatiravolds qthied nbal npr prb®idndsd 2fruit mix, which

SRS A SR o 2 S — 10 7

Fig. 3 shows a pre-mix pack for preparing an individual smoothie. The pack 310
comprises two separate compartments 320 and 330 for storing frozen and non-frozen
ingredients, respectively. The pre-mix pack may be constructed from flexible plastic
material. Thermal insulation may be provided by a metallic deposition on the plastic

material.

Fig. 4 shows a flow diagram of a method for storing ingredients for preparing an
individual portion of a smoothie. At step 410, a flavour ingrgdient is placed in a pack. The
flavour ingredient may, for example, comprise fruit, chocolate, coffee, alcohol, etc. For
the case of fruit, individually frozen pieces of fruit may be used for ease of preparing the
pack and/or to assist later blending of the contents of the pack. However, a portion of fruit
in another form such as purée may alternatively be used. Fresh fruit may also be used,

although this would disadvantageously have a relatively shorter lifespan. At step 420, a
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piece @6g each = 6g 4. Straweérries (IQF): 1 whole

berry @1lg each = 11g 5. Raspberries (I1QF): 2 vvhole

berries @29 each = 49 s 6. Ice flakes: 0.5

| frgien ipd ] qf liguiskie rplafcrs@ in thawesld I hedeozge élauudcnomon may, for example,

pe@}e'(\‘tpglrsg ngﬁt%l%,:sg%% m ‘VlgP l}ﬁ&ofe% ) @g;&%@% %Jé? 3frl.uhgnce milk, tea

endfoR cBf¥e. PRGK ccﬁrﬁﬁb@t@@ patrhgvalcdnsidievic vl aad teametdf Iﬂee smoothie and
The pack 310 conprises two separate comparinents

aasastgao preyensingr g@rf@z@hreélﬁemﬁowe%rr%f blﬁaﬁi%wbm dlending the
%%Pe% It ef\ﬂg% %ac%(;r%ecrfegt{aglr %Hﬂ%i)dﬂﬁﬁﬁe?r @ﬁ?ﬁegﬁlﬁ}?& %&ﬂi)ﬁ%o%@ﬁges multiple

Flfoﬁ)deﬁdzelnypcaﬁUm 6.4 bollepaded tites). dfi nbhbaoldwsitiis preferable that the
mat er i al Fig. 4showsaf|owd|aﬁramof

fescrzegthamdn@vrr%% wQi0d ArsA 18T Sige ELaIshyy efﬁveqﬁ@e\rﬁeaa@gﬁ to the blender.

p f

PRG0S0 S ATDAL el SHERAY oL 10Mict iy o e

neast ohe adchmamjloensmtencpr ingeedientiicontribhies ¢ &teetexmoé pegjnniness of the

alco al, etc of the case of fruit, indivi
¢ A St F P ycoa’éprtfeeeefcs?w%aéef% anlor yoghurt The

QLu%H@t'iésQﬁ’ thd GroPG¥nt@ IR sedld BaK it deRhBncB VAR Hi¥a ¥rget quantity

e contents of the pack. However, a portion of fruit
|crf an dndiwidudlo smostliith pagionurids nw &l sebjecied \ie| 3 thwperature that is

e 3 nebts it R 3Rty PG by Snuents of the pack
| dt k@pR3D. Ofer Sigedilididsuchfids lefe&rgs- b@@ﬁtiﬂg@i}pplfen‘lehﬂyhﬂeﬂﬁ proteins, raw
pl aced in the Back The frozen |iqui ortion may, for
eogamsiee, men#pe beaddad|te ithy Enoolial | | | nd| vidual |y frozen
portions of water (ice), fruit juice, mlk, tea and/or

coffee. This contributes to inproved consi stency and

t ext WHig DEhdviea semed pack ehidgrdiingt fr prepariay antindigidual portion of a

damage to or reducj ng wear of the blender while
ipglhensealed pack 510 comprises portions of fruit 512, frozen portions of liquid

514 and at least one additional consistency ingredient 516. Individually frozen pieces of

fruit may be used to assist later blending of the contents of the pack. However, a portion
of fruit in another form such as purée may alternatively be used. Fresh fruit may also be
used, although this would disadvantageously have a relatively shorter lifespan. Other
flavour ingredients such as coffee, chocolate, alcohol, etc. may alternatively be used in
place of fruit. The frozen liquid portions 514 preferably comprise multiple, small,
individually frozen portions of water (ice), fruit juice, milk, tea and/or coffee. This
contributes to improved consistency and texture of the smoothie and assists in preventing
damage while blending the contents of the pack. In certain embodiments, the multiple
frozen liquid portions 514 are hollow (e.g., hollow ice cubes). If not hollow, it is
preferable that the frozen liquid portions 514 are of a smaller size to assist in preventing
damage to or reducing wear of the blender. The at least one additional consistency
ingredient 516 contributes to the texture or runniness of the smoothie and may, for

example, comprise ice-cream, sorbet and/or yoghurt. The quantities of the ingredients in



contents of the pack. In certain enbodinents, the
frozen liquid portion conprises nultiple hollow frozen

W@ehi0oi8s3 (e. g., hollow ice cubes). |If not hol POINAURM5/001228
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is preferable that the frozen 19quid portions are of a
smaller size to assist in preventing damage to the
bl ender. At step 430 t | east one additional

cigsyealed rieapki g Fpicalt Flerpingg dsedy of e gk quantily gf an individual
COﬂ?(?tP%[?oétg&? 61‘11 ﬂ%@iti ggt@g?@éﬁlﬁp r%rﬂ%%g S48 ?ﬁle or re-sealable disposable

Iness o
scamdihéresueinds aplastid bag exapipbier cupo@fier m?gwdlaate sedgs energy-boosting

bet d/ hurt. The quantities e .
R S T RS FEBR R ey Hok B MR Sasswppagiie

a target quantity of an individual snoothie portion.

The pack is subjected to a tenperature that is

suf f i Eigeftshgwt avilavo dim‘ram aif a méthod fozwapaingt an wiiadual portion of a
| east., cer nten%s of , t.he ack at. s

%ootaehé\:t %&eodl %P%n (9E 2S¢ ]r?gr [5‘6%?@}1# ec'le ?o a container for

SHRRIIBEEOSfent € Sihd packrdbtnﬁirﬁé a flAWue 83edidiCa fro?BY portion of liquid
al so be added to the smoothie. Fig. 5 shows a seal ed

p@nsk afoleastreyicetiditinnsl fCQnSIiﬁ:@Uamgﬁ?@l@h whighwiogrgiutes to the texture or

2, B, BABBAE S 0, R B PGB st

wkhat't Taa Flavomeingesidrit Qﬁ@} cEapiSdesi ?Bﬁibnl oOfaiianhe case of a fiuit
516. Ind|V|duaIIy frozen pieces of fruit may be used

t gneaihics fhe ef’foéﬁn querddpﬂ@lom preff%rabldn@osmrssednumée e, individually

ggérﬁ‘%e\éle}?mrg@%f ? L W ge? @Je yfrgfé t]ulcg, dﬁﬂg‘r Q% (mtns H%%h Tﬁfsscontnbutes to

binpreedd], coakisfencygimd teikairevofithe sthiosthiky ark agﬁmliﬁ |p¥evi&ﬁu@g damage while

Lif fl di
reI ?A%g ell(a:%pglggrgtts e(grii"otglg, |p§§]ga1r1]1acpeggﬁg Emb@(?l\él%g{ﬁﬁ;t,}?eg&%ltllple frozen liquid

3115 i L YSl1¥wRE. ggshgﬁoév%@éﬁ%s Of ndiHdlibw, F1§ Pﬁ&{f%ﬁl@ that the frozen

portions refera rlsehu

S]nqa.hdi pommds wiechfal dnyalfer sizeto gueist 1mplsvmft1nglaiaamgé e I;educmg wear of
trib

< leghtr, S FefRbyieinn of SR bIFSENS 'EHDIL et e blending
a&ﬂh@é&i‘c&{@ of ﬂ‘le RS &1 dvar, ATRES Itliein Rl ?(Q'n{ fRh as purée may

contents of the pack. In certain enbodi nents,
naltemqbllvelyf rgz ewsetli unredh p(ﬁruttl onsy 5aBo abe hwskd, ovah(heugl , this  would

f bl e L
RS RuSToRN aute e R bl SifSLC LR Rupmtities of the

Séoheent LR 8Rl SehlddNpd2k eye Hpibalyd asBEfnt® b9§edr&f“dcﬂaf@t quantity of an
wear of the blender. The at |'east one additi onal

cl@dm@takmyothwgr@mmnﬁ pertien b higridisndded to theeontadeetiatestep 620 and
Ohe HRYAh{E B Ihe conttarﬂge ”E’%ﬁa‘%fd%d %P&ep”'%é’o. Itr(e)srence of liquid is necessary for

the blending process. The liquid may, for example, comprise water, fruit juice, milk, tea
and/or coffee. Other ingredients such as energy-boosting supplements, muesli, proteins,
raw eggs, etc., may also be added to the smoothie. ‘

| In certain embodiments, a vending machine is used to blend and vend single
portions of smoothies, as described hereinbefore. Certain or all of the ingredients may be
stored or pre-packed in individual portions or serves in the vending machine as described
hereinbefore. Alternatively, certain or all of the ingredients may be stored in bulk in the

vending machine and be dispensed in appropriate quantities for preparing single smoothie



exanpl e, conprise ice-cream sorbet and/or yoghurt.
The quantities of the ingredients in- - the seal ed

w@amk/omse3s t ypi cal |y determ ned based on a tar getT/AU2005/001228
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quantity of an individual snootlRi-e portion. The pack
510 typically conprises a sealable or re-seal ablb
di sposabl e contai ner such as . a plastic bag or a

pp%lemc ot pxagplee 2 ‘rqasmgdp@qme B 5148 RERleY giehasothpsen gescribed in
S BBISE B8 sy RS e ¥ B4, it S4By o iRiopesed fom o

dbuf rtamk, ofhieh muestyhioel ldoatedpntepmﬂlyrtg anernaldly vo mmiiendmg machjne The

portion of _a snmoothie. At step 6 t.he caontents of
SeAd s clor 5 Bl (O VLG AT DAy g andlor Eoffee. Other

bingRdidigs sueRMseHefeydhodshifs RAHRARR &2 pfdiakous t

| ngfryéadl en? a frogge}ﬁlgoportl on o? I'1 dui d alng at e§W cEES, ctt., may
otleo Addildddotoathe stesthitse dby vemdjng diaching thd pﬂmwdes automatic blending
contr.i butees to th ext u or_.runni ness of the
s?f@gfilfﬁegﬁaﬁa%w&wg‘f%ﬁm@%@m BNy mpri se i ce-cream

sorbet and/or yoghurt. The flavour ingredient may

conprise a portion of fruit in the case of a fruit
smoot Miethodsed packaging| fhysmepthiss and athep pemposiiions have been described

Cl?éi[@ glt)&gl'e?’g{éée% I%l &lr 83 E.[l% %aCkééélgénv Ie %l%llbt#eé)g e@lﬂpﬁ‘le}( 8%n ensure exact

Thirdoiag tand biie pravidd ifﬁpmve;d c§m¢rﬁs§z6ﬁﬁyq@1ﬂy tcoxfroll & the point of
of the snoothie and assists in preventing danage while

pmapifpgiarerand salsnPespasked mcgﬁ%h%s:ﬁor preducate iafiyidual smoothie portions
t

hﬁP ﬁgémg‘féa £’ suft%ﬂ?f F?(i)'ﬂwstt%l@gfdcé ?ég LJl {?(93%? JEQF :bgt\?v&SVﬁ%dgr and wastage

peadf thualbee rdiduaéd toln ecliniiaated. Pa@]aagm&gpof tindividualr enodthR portions also

smal l er size to assi st preventlng danage to or
@a&t@g@ afesolfs fihdess| %H@gr and wepl St belper FegFard at the point of

E&Lgéctﬁ’ife di da1@r enRyY %ﬁﬁg@é ytomf@sg' th faaﬁa Sémiua Cfuice bars and,
['ending o

the contents of the
pmnsevqunntb;f léwer ¢peran1ngmo‘stheMoferowm pumhaasofmlﬂrc&anmiyof the ingredients
so be used,

?P:% gﬁ’% ¥ﬁ<|f F]gﬁflg ﬁq{n;régvgt nﬁ%ﬂlﬁg}]@u‘h the entre’ supply chain.
rlﬁicﬁigﬂ'@' ¥t SharidRe] [é%ﬁ&fthils] pbitfog$ p@l@o dd\Rn g@(‘;ﬁs” | §Sbles - quicker

of the contents in the seal ed pack are typi

duerarationeef tracnilics rthlas pamgiging quaeased prasfuctivity mmtl ricckasgd customer
nﬁq;qte portion. A portion of liquid is added to the

SERTAT Y at step 620 and the contents of the.

contai ner are blended at step 630. Presence of liquid

is necessary for the blending process. The |liquid may,

for eNneregoingofgnilesedesaripiion proyides jeypmplarnembodimsats only, and is

Z}%q ﬁ’trencge(af tfoelﬁmt %Q g&qpeh%;ﬁlgébqﬁ éjo%l% gﬁrsat‘ugn% gf the invention. Rather,

oost’i
the description of the exemplary embodlments prov1des those skilled in the art with

enabling descriptions for implementing an embodiment of the invention. Various changes
may be made in the function and arrangement of elements without departing from the

spirit and scope of the invention as set forth in the claims hereinafter.

Where specific features, elements and steps referred to herein have known
equivalents in the art to which the invention relates, such known equivalents are deemed

to be incorporated herein as if individually set forth. Furthermore, features, elements and



raw eggs, etc., may also be added to the snoothie. In
certain enbodi nents, a vending nachine is used to

whbk@ndimmdl vend single portions of snoothies, BSI/AU2005/001228
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descri bed hereinbefore. Certardior all of the

ingredients may be stored or pre-packed in individua

paortions aor serves in the vending machi ne as descri bed

helFRS Wgﬁ‘é?eérte 0 Kgspegt tnamﬂuﬁa,r e@@P&l&?WSomaﬁé pPptigpally {grm part of any of
| B@IoBtk 8RhS dfiBht eI S QAR b IhdMraly) the vending

machi ne and be di spensed 1 n appropriate quantities for
preparing single snoothieportions. For exanple, a

vendi chi ne store packs such. as those .

descr PBERRTRCp B RS BRI o0 I bars. For example,
bineihdHé EndVphdkagihodfdP YRipafthg bbpbGhicHsSRAANRA HerQfb&ore may be used
bul k tank, which may be |ocated internally or

elut earions refail outltie suabragi supenmadksts & ariqrefood guéddera gyclf @y restaurants,
ex l e i.se ter, fruit juice, mlk, tea and/or
c%ﬁggggd%éﬁ%g%%Pﬁﬁ?%ikgﬁﬁ%ﬁ%ﬁfgh as energy-boosting

suppl enents, nuesli, proteins, raw eggs, etc., nay

al so be added to the snoothies. The vendi ng machi ne

t hus r e aextetueb thisi weopifistinmn gheivordi Serampyising omeans “including

[ r ns hoes agin “ e
B e R e SR ol L i B S S hPnot “consising
dedy o bathriatons eithE aroed "Sumatisit' Na@h 28 MeompidAind Fe@hifrises” have
advant ageous in that they can ensure exact portioning
a‘i?éreﬁﬂ’ﬂl’%lrtﬁrllﬁ\‘ﬁ%“él NEPEREFed consi stency and quality

control at the point of manufacture and sal e.

Pre- packed ingredients for producing individual

snoot hi e portions are designed to suitably fil

standard cup sizes used by a juice bar or vendor and

wast age can thus be reduced or elim nated. Packagi ng

of individual snoothie portions al so advant ageously

results in | ess | abour and real estate being required

at the point of manufacture and sale. This translates

to less staff and smaller juice bars and,

consequently, |ower operating costs. Moreover,

purchase of all or nost of the ingredients in a single
package wll likely result in savings throughout the

entire supply chain. Packagi ng of individual snoothie
portions al so advant ageously enabl es qui cker

preparation of snoothies, thus permtting increased
productivity and increased custoner satisfaction. The
foregoi ng detail ed description provides exenplary

enbodi nments only, and is



not intended to limt the scope, applicability or
configurations of the invention. Rather, the
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those skilled in the art with-dgabling descriptions

for inplenenting an enbodi nent of the invention.

Vari ous changes may be nade in the function and

abilahlddent of el ements without departing fromthe

spirit and scope of the invention as set forth in the

clainms hereinafter. Wiere specific features, elenents

apd s r ; | : hyal i :
e e o P BT RHE £Sioh 4 smoothic
espid wathed comprisingdemsiepstaf: be i ncorporated herein as if

i ndi vi dual | set.foréh. Furt hernore, features,

el eneflfdngAdlavourdpersdicptinia 3 pagki o i n respect of

par tighdias iRFead paBni fobBYpRRéh M@ddiy, form part of any
of the other enbodi nents unless stated to the

cont releging Bibealil pack & ledst ofreadditicnat ¢amsistenv ingredient; and
application beyond juice bars. FEar.exanpl nmet hods

and pBOTa g SR PepErrRg s wleief S BLulRigR e fozen stac of
h@neisneefagl &f Bindiedisie th daitl yaki ous retail outlets

such as supermarkets, various food providers such as

r est atirapinghe gegndisics ghepid bierekerihinseidpagk sire baged on a target quantity

N Sndit bl EAREGSful Lhi s speci fi cation, the word
conprising' means " 1ncluding principally but not

necessarily solely" or "having" or "including", and

not "consjsting gnly of, Variations of the word = i

"2 onpt imgthept according 3@ clagp dp mihsrein said frozemperiipaset ligjd comprises a

e ngs. it 0 .o

rEAGloRE O M ol i i TR MR it Biocl SofiEROfhoup of liquics
pamtistimg of wates mditjhice, mikj dffeetidttaconpri si ng t he

steps of: placing a flavour ingredient into a pack;

placing into said pack a frozen portion of |iquid;

pj.ac!&%ét%@a&%kcﬂng?&&aﬁﬁ 1 SdeteiP BEd FIFEA Peﬂﬁﬁq f liquid comprises a
consi stency ingredient; and subjecting said paccf< tqo a

t @nmpétaefihodlowuidzenipertidng of tiqnitlo mai ntai n the frozen

state of at least certain of the ingredients in said

pack; wherein the quantities of said ingredients in

spi d Racthcd RcORIBAL Uit 1,37H38n 8418 Mabddtt ingredient comprises a portion
of fruit.

5. A method according to claim 4, wherein said portion of fruit comprises a plurality

of individually frozen pieces of fruit.

6. A method according to claim 1, wherein said at least one additional consistency
ingredient is selected from the group of ingredients consisting of ice-cream, sorbet and

yoghurt.

7. A sealed pack containing ingredients for preparing an individual portion of a
smoothie, said pack comprising:

a flavour ingredient; ‘ B4
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of an individual snoothie portion. 2. A nethod
according to claiml| wherein said frozen portion of

WO p@paiot7sednpri ses a plurality of frozen porti orcT/ati2ms/001228

| east one |iquid selected fromlfhe group of |iquids
consi sting of water, fruit juice, mlk, coffee and

tea. 3. A nethod accordlng to claiml, wherein said
frozehﬁgﬁMﬂQﬁwQﬁfh¢m®ﬁ@dconpr|ses a plurality of

hol | ogllleas Zfenad@&otnatz&% V\ﬁfen Hfé%e% A met hod

accor & RTSANd | avour I ngredi ent

conpryBE&sinhpquiritiies of sitiuhgredidnts An BEtIhedcdack ticrttisédon a target
claim4, wherein said portion of fruit conprises a

pTUsRED Qf)ﬂnéﬂdlf*’w{e}ﬂl\ﬁnw%hﬂpyoﬁmzen pi eces of fruit. 6. A

nmet hod according to claim1l, wherein said at | east one

addi tional consistency ingredient is selected fromthe

o8.oupA ataledgackdiceotimgdo niimt 7, mdrerdin saie frovanportionobétuid comprises
hurt, 7. A seale

d Kk di
£ PSR g PO SRTA IS5 SR T P Setech St e sroup of Tiquids

SndisRRE KT & ABP Hhuft j1Re, Milk| RY¥RYEnd REredient; ~ 10 - a
frozen portion of I iquid; and at [east one additional

conS|stency i ngredi ent; mhereln the quantities of said

gre t I N sai ar e b ed on a target. .
hanch sttt ik SRuingdRarsb StRGT s B g Pesfion ot Aid comprises
%ﬁh%t@@ﬂ%l@%ﬂéi@nﬁﬂrﬁ&s@fﬁhﬁi‘ﬂ wherein said frozen
portion of liquid conprises a plurality of frozen

portlons of at | east one Iqu|d selected fromthe

%qo EpA lecg%%ékdgcc?)(r) 1rslglg %%g A% tl‘?e)lé S ﬂ cp% 1ﬂ%re€118nt comprises a
qioandsnaferer ein said frozen portion of liquid

conprises a plurality of hollow frozen portions of
liquid. 10. A seal ed pack according to claim7,

Wher €4 Resad (il)aéll %(Y&Lﬂﬁin.h Nar §sdhe %, GRORL! $88 p%rtion of fruit comprises a
plurality of individually frozen pieces of fruit.

12. A sealed pack according to claim 7, wherein said sealed pack comprises a
disposable container selected from the group of containers consisting of a plastic bag and

a plastic cup.

13. A sealed pack according to claim 7, wherein said at least one additional consistency
ingredient is selected from the group of ingredients consisting of ice-cream, sorbet and

yoghurt.

14. A method for preparing an individual portion of a smoothie, said method
comprising the steps of:

transferring contents of a sealed pack to a container;

adding a portion of liquid to said container; and

blending the contents of said container;



portion of fruit. 11. A seal ed pack according to claim
10, wherein said portion of fruit conprises a

w@bkwsalispy of individually frozen pieces of freCT/AUL®5/001228
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A seal ed pack according to clailth-7, wherein said
seal ed pack conprises a disposabl e contai ner sel ected
fromthe group of containers consisting of a plastic,

bag aWhersimyfhgsqontengsypl said sealed pagkesoppidse & dlaypy wgradisnt, a frozen
cLai . it . . i .

chh b 1R B R4 4nBhadifinh BT kiR IO and,

i ngr edtheminstheonanstiésngl tfe ¢conéenty efrvaid sealbétpadlndire based on a target
yoghurt._ 14. A hod for preparing an individual

p%"?at“PB’nOf(ﬂ“ 1gdiy {W@th@ﬁpgl%t hod conprising the

steps of: transferring contents of a sealed pack to a
container; adding a portion of liquid to said

cbnt ameethodactobdiegth clgim hé, whareimrsasl Ddzemgiodtion of liquid comprises a

MR SE PRE Poflicnsrof Ruleith Snch inRdSehefan Fowh Br growp of liquids
| écuistin@Bewaler, RAShicenaiRAMHL aRd@leaconsi st ency

i ngredient; and wherein the quantities of the contents
of said seal ed pack are based on a target quantity of

ol ST oRERES B GaRhih SBanh 3 R g P e o fivid Somprises o
cslapiityse€Shalopd ﬂ@@hg;byti@fs of iggi@n portions of at |east

one liquid selected fromthe group of |iquids

consi sting of water, fruit juice, mlk, coffee and

tea. CQl: Y=] .
{07 AL G0 19 406 3P lheg KOF0F il omprises
Hehdt one fliqgaiteselqposd fromsthe ferduipaeti 1uids/conlistibg O &vater, fruit juice, milk,
according to claim 14, wherein said added portion of

|G P@rnégei?pri ses at |least one liquid selected fromthe

group of liquids consisting of water, fruit juice,

mlk, coffee and tea. 18. A nethod according to claim

8. whenethod saodliag td elsh ldnevhartii saidralleasboiss sdditional consistency

ingredient is selected from the group of ingredients consisting of ice-cream, sorbet and

yoghurt.

19. A method according to claim 14, wherein said flavour ingredient comprises a

portion of fruit.

20. A method according to claim 14, wherein said portion of fruit comprises a plurality

of individually frozen pieces of fruit.

21. An apparatus for automatically vending individual smoothie portions, said
apparatus comprising:
first dispensing means for dispensing the contents of a sealed pack into a container;
second dispensing means for dispensing a portion of liquid into said container;

blending means for blending the contents of said container; and



ingredient is selected fromthe group of ingredients
consisting of ice-cream sorbet and yoghurt. 19. A

woreohotrsaxcordi ng to claim 14, wherein said flBVDAD2005/001228
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i ngredi ent conprises a portioniéf- fruit. 20. A nethod
according to claim 14, wherein said portion of fruit

conprises a plurality of individually frozen pieces of _
f rui t venging meangdpnyending the conights @A s#ie SPNiings pglpmhipdividual smoothie
iégﬁmﬁdual snoot hi e portions, said apparatus

conpri’sing: first dispensing nmeans for dispensing the

cont ewhsreinf the atnesdopedk sédléd packc onhpdistes flas@aoindredient, a frozen
di spensi.ng .neans for dispensing a, portion of liquid

i PRTHOR gf quege And phlgpst opg @4%&#1%@1 resisiency ingpdiseh Arfl t he

cont ent S 0f iR A BnGoa @f; A& confady 6F géiﬂgsegﬁ%&‘g)%clz Qfe based on a target
vendi ng the contents of sald contalner as an

i quchintitydefern indivatuhl enguohit iportionwher ei n t he contents of

sai d seal ed pack conprise a flavour ingredient, a

frozen portion of liquid and at |east one additiona

CONS| &h GPSHatuf SEBRIBL 0 clFRH2 D WHIREIR shid b RaflURABLIEBSal consistency
of the contents of said seal ed pack are based on a

tiagrgdient imseléatsd Gbmatie ignelipypDingredianto tonisestipgrafiioncre@d, sorbet and
An par at us according to claim 21, wherein said at

R one additional consistency ingredient is

selected fromthe group of ingredients consisting of

i ce-cream sorbet and o yoghurt. 23. An apparatus

adc or i agparatug |agearding tovime? h wherdinf saids Havouriggredicehcomprises a
C ' a portion of fruit. s 24. An apparatus for
&%?@%%?f%%ely vendi ng i ndi vi dual snoothie portions,

sai d apparatus conprising: first dispensing neans for

di spensing ingredients for _a snoothie into_ a

oot et efBPasERO AT duierBAtiGaHYy Mending fipdivaduapesiseqiliea portions, said

LAR d fn@'ﬁls:. id into said container; blending neans
%%?&gﬁgngl g the contents of said container; and
first dispensing means for dispensing ingredients for a smoothie into a container;

second dispensing means for dispensing a portion of liquid into said container;

blending means for blending the contents of said container; and

vending means for vending a portion of the contents of said container as an
individual smoothie portion, ‘

wherein said ingredients comprise a flavour ingredient, a frozen portion of liquid

and at least one additional consistency ingredient.

25.  An apparatus according to claim 24, wherein said at least one additional consistency
ingredient is selected from the group of ingredients consisting of ice-cream, sorbet and

yoghurt.

26. An apparatus according to claim 24, wherein said flavour ingredient comprises a

portion of fruit.
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Q vendi ng neans for vending a portion of the contents
of said container as an individual snoothie portion;

wob@ee1189xai d i ngredi ents conprise a flavour PCT/AU2005/001228

ingredient, a frozen portion oﬂﬁriquid and at | east
one additional consistency ingredient. 5 25. An

aﬁgar tus _accqording t.o claim?24, wherein said at | east
ohe a

dFEtodafor cRHEPEPE HRgrefisytse farchiePamng @n eididdyal qrrtion of a
t gl i - LSt J of ice-cream
s%@%gsaﬁﬂ%%%@@%&%qg%% éa(tﬁgs according to
cl ai nst@rng atHeasebme mgiadidnt forseid dongpoeitioe i a fiestponta@sr; and
O portion of fruit.27. APethad for packagi ng .
i ngr eXiPTEN Erpaping ingredienisyfos said samppeitian 1hd secondh ogtaiger;

CONMPOFhérkRbne2RincbraBE gh@@re%%mﬁ% %Afg?&uéﬂi@ PR Of ©
stori ng at | east one i ngr edi en or sal conposli t1on

-in a first container; and storing remaining

588 S0hS L Qo A1 by S g of g

i JogiteRt eMbRl Rtend ¢@zamer. 28. A net hod according to
claim 27, conprising the further step of freezing the
contents of said second container. 29. A nethod
orgi ' ner el . cgntent.s .of sai .
P ot ghanba Eealfy MBETR, hSCRE PRl Sfefid st conteine
uwohipoize a lig8ld babe tat fepchigogdfodemg to cl ai m 28, wherein
said step of freezing conprises the step of
si mul taneously subjecting said first and second
t ad t e | Gl to freeze
CRa. G RRUd Rl e A Sendchl FIERED Yo h el Lo RE e sp of
apoultatiengsly sulgketing $Ad findi eindi sacdrdecamaihe@ntis aofenpatatire sufficiently
first .container remain unfrozen., 32. A nethod
al%’g? bieras tﬁgcgtptgmﬁ]o gaid E??ﬁﬁ‘?F%‘?tﬁﬁeli* he further step of
inserting an agent that prevents freezing into the
contents of said first container. 33. A nethod for
Pdc k dginsthodrigrardingto sldimr30pwhpein thg cantentsd saidifirst, container remain

Su%'fr%zeqft hod conprising the steps of:

32. A method according to claim 31, comprising the further step of inserting an agent

that prevents freezing into the contents of said first container.

33. A method for packaging ingredients for preparing a composition, said method
comprising the steps of:
storing at least one ingredient for said composition in a first container;
storing other ingredients for said composition in a second container; and
‘simultaneously subjecting said first and second containers to a temperature

sufficiently low to freeze the content of said second container.

34. A method according to claim 33, wherein the contents of said first container remain

unfrozen.
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storing at |east one ingredient for said conposition
ina first container; storing other ingredients for

W@ a00d/0cmsaposi tion in a second container; and PCT/AU2005/001228

si mul t aneously subjecting saidifirst and second

containers to a tenperature sufficiently lowto freeze

the content of said second container. 34. A nethod

atc or4limghadbacsrding g8claign 3fesomprirang hetfarher wep ghingerting an agent
first container . Ln unfr ] od accordi ng
ttbathrgYeﬁ%{]sﬁ?ez gﬁ{ﬁ%ﬁg‘f ﬁ%rﬁ?rﬁsé&fzsﬁa%q ﬁeF g tgeggélgf I nserting

an agent that prevents freezing into the contents of

said first container. 36. A nethqd according.to. any. .
oife ot methpdrgcanding tosany,awe of wlams P s ViteEsin said composition
c : T . . o ol _
SBisaEE ShepfiEC efd SaBf JER! Bndling BRSk, RSO base for said
pmeogiideked pack containing ingredients for preparing a
conposition, said pack conprising a plurality of

conpartnments for storing different ones of said

| 10T edienhSokeWhRER cBntaien £ Rt &RALRs ®r fHepdrBRSE cOMBogfion, said pack
sja??d cgrrp rtr?e ts acrré froéz:g%}and Sther If:lrtca)%tentscof Sgt 108, SEIC pac
| ey trisngod (pduraldtyeofoforspartmentambar stonemg differentuerfes oxfesaid ingredients,

SR iet e 1 et it tispla i fipe Sad he contents of o
sk bdtBAdnY off eid combh@Ress bRamEeatent s of at | east

one of said conpartnments. 39. A pre-packed pack
according to claim 38, wherein the contents of said at

Boor BB EREE B Rheabi SRR PR S5 Bpcis ik Dok subjected 100
aempenatuse afffisiehlly Riw tcRédze Gt ob ARl RALt ond @f sfid compartments.

pre- packed pack according to claim 39, wherein the
content of said at | east one conpartnent that remains

oL £ o R SATBL AP ol P S, B GyRAE B g t st o

sonthapmekt thanfemadiss unfgszedifenic dontprivesepnngeng tieat prdvgh® freezing of
portion of said conposition. 42. A pre-packed pack

A8 BRTHEHE Of Bidihleash @NGEoTBAIMANL 37 t o 40, wherein said

pack conprises two conpartnents. 43. A pre-packed pack
according to any one of clainms 37 to 40, wherein said

40. A pre-packed pack according to claim 39, wherein the content of said at least one

compartment that remains unfrozen comprises a liquid base.

41. A pre-packed pack according to any one of claims 37 to 40, wherein said pack

contains ingredients for preparing a single portion of said composition.

42. A pre-packed pack according to any one of claims 37 to 40, wherein said pack

comprises two compartments.

43. A pre-packed pack according to any one of claims 37 to 40, wherein said

composition comprises a smoothie.

44. A method for preparing a composition, comprising the steps of:
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conposition conprises a snoothie. 44. A nmethod for
preparing a conposition, conprising the steps

wotwsoersss erring contents of a pre-packed packPCDAE2005/001228

contai ner; and bl endi ng sai d cdfitents in said

contai ner; wherein said pack conprises a plurality of

conpart ments containing different ingredients of said
conposinsfesnngernteriesies prenrekedarack ie 3 Contaimer; [2Bdst one

oSG OrRR LIERLS 1AL Lepgeg. and the contents of at

| east "another one of sal d conpaftnments are unfrozen.

45. Awhatinoshidqmok diomgprises c plufralttjl ofwb@npirtméhe contammg different
contents of said at | east gne_conppartnent thaf renain

dﬁﬁ%‘k@é‘ﬁ ebrfpi: se@pasiliar e THSEIh M SRR, BbAL Hgasrone of said
t Pl e AbzaRUdd AL chRast ogﬂgea%@ Eér'gﬁ@tof s co@partments are

net hod accordl ng to claim44, rein the content
saiftbzet. | east one conpartnent that remains unfrozen
conprises a liquid base for said conmposition. 47. A
nmet hod according to any one of clains 44 to 46,

VLT €A Nm3fhiod é&ﬁﬂﬁn@% ad15ken 1429 rvﬂﬁa‘rﬁﬂﬁeﬂ%ntéiﬁ@%'f $ A& least one
single portion of said conposition. 48.

a@@m‘adtmegt et rempaios enrdfozeh iomprides ap agent tshhte pmvnnts aretzing of the
npentc’s cgfl said of ?en.gtrolnsé%%m%alstrrﬁ%g{. hi e.

46. A method according to claim 44, wherein the content of said at least one

compartment that remains unfrozen comprises a liquid base for said composition.

47. A method according to any one of claims 44 to 46, wherein said pack contains

ingredients for preparing a single portion of said composition.

48. A method according to any one of claims 44 to 46, wherein said composition

comprises a smoothie.



