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FROZEN BEVERAGE FI ELD OF THE | NVENTI ON The present invention rel ates
to the fiNDQOBfO8p8dduci ng frozen drink-m xtures and nor @CpaB201¢/030a34 vy, t he
present invention relates to a novel hethod and apparatus for producing a
flavored i ce beverage fromice flakes and a selected Iiquid portion of the
i ce beverABBARMMEUSASORHIS NS NG AING- FB<ORDER HW&QN&]E @lshl y

m xed and di spensed. BACKGROUND COF THE | NVENTI ON AND PRI OR ART The
term"ice beverage", as used herein, refers to a beverage being in a slush
st at e,prEhatoF THE POUERPIEeNM xture of ground ice and liquid, wherein the

m xture I's generally honogeneous. The quantity of liquid nmay also be nil.
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continuously and instantaneously supplied, uses device having a |liquid

mi xt urthe wniféhes anddhe [i@d pogion gsafrestdy mrxasand dispgped- whi | e bei ng
continuously m xed. The di sadvantage of the nmethod is the short shelf-life
of the m xture. Moreover, the process of preparing the ice beverage nmay

i nvol ViEeA CHGRDUSONOF AIHBVN ¢ ANIESNtANDEPRIOREABY trai ned personal The device
may not operate automatically and nmay n%ed continuous_supe&gi ion en an

i ce bever aghe i gt eeYEEe MIUSHEReFBIN IR & BPEEERS T5Inedsd ‘ﬁg Staffe B4t i d
into gﬁlﬁﬂ% i . L: ; AR 1 es,
duri ngd IC e%n:?xr@eeﬁ%r?éég 1?)%%% a ed’c%}ynegégtﬁ 3 ée%gzet%l\ég%.g%} ﬁgr&&g}l F‘(rl)i'}{:'I art
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shel f dpidn@insdit® bR Jifeud RS 9,@@51%%9‘{]}1%Nbr eover, the vendi ng machi nes

offer alimted variety of flavored i'ce beverages. Prior art devices

for di spenshrngmidcaviosdrtinethed e pagbsingdcp bodogss.wWeach Panvs eatingeushornd on

of the hevera and ,the |liqui.d por.tion of, the hever,age,wi t.h the sar
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Other prior art devices for dispensing ice beverages, such as vending machines, do not
have the capacity needed to ensure a non-stop supply of a large numbers of servings by a single
machine. Existing vending machines suffer from a short shelf life, due to the method operation.
Moreover, the vending machines offer a limited variety of flavored ice beverages.

Prior art devices for dispensing flavored ice beverages do produce the flavored ice
portion of the beverage and the liquid portion of the beverage with the same process, thereby the
two portions of the beverage cannot be controlled to repeatably contain the same content and
thereby producing an ice beverage which has substantially the same content and the same flavor.

Another prior art apparatus for dispensing flavored ice beverages, is described in PCT
application WO 2008/032306, by Ehud Klier et al., the disclosure of which is incorporated by
reference for all purposes as if fully set forth herein. The apparatus includes one or more
containers for holding a concentrated drink, water supply, a mixing unit for mixing the

concentrated drink with the water into a substantially homogeneous liquid mixture, an ice



maki ng unit assenbly for freezing at least a portion of the freshly
produced liquid mxture into ice cubes containing substantially identical
i ce quantwoypiomsersashi ng and bl endi ng unit for crushi ngraTpsBiveR3sN ed
amount of the ice cubes into small, deinkable ice particles, and bl endi ng
the ice particles with a pre neasured anmount of freshly produced |iquid
nmi xt urteaking unit assrEbly fog ficeriap @t fegpt aapertipe ohvihe leshly medesrddipsl mixtgrenaie a
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beverages are substanti a repeat a According to the

t he prdegenting frediy poparetiferzen beveprpp\hadied aaontpieat Elarse botiqpdepdideng and
di spensing a flavored ice beverage, including at |east one container for
hol ding flavor ingredients, a blending unit including a blender container
and a phgrkimgrvERYe0R SME pivERehNakes supplying unit, a nechanism for
transferring the flavor jﬂgredients to the bl ender container and a

conput er i Zedrie@palrintentign of thepregonirwhtipmigchbides o aprarausiop dispensofe a hade-

' he i b . The fl [ edi be i
A e e T R e R g

uni t izpehiaess gRfdady thakerdmall denpileyized cdifol RhRELE tHegbly Gk fbdkggicean ice
fl akes container, an ice flakes interm xi ng mechani smand a conveyi ng
necharfiespragesrare pelytanEplly igeatildei ce fl akes fromthe ice flakes hol ding and
m xi ng unit : b [ | 1 f e | ' rpduces
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i ce mounds, are, piled up,.and such that the | ower part of the ice flakes
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di nenqjcfgllﬁffon@peni ngs fornmed on the plate, away fromthe rimof the plate,

facilitating a novenent of portions of the ice flakes fromone side of the
plate to tHe wtHéakesisupplpingt ot pichides ap icotitakin guakingh denieamforppreflesinplige
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supplier of a base |liquid, preferably water and a nechanismfor
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Optionally, the ice flakes container includes a bottom surface having a
first end and a second end, an opening fornmed at the first end of the
bot t om suwbaemyostmsi | i tati ng the di spensing of the ice fPcaliB2oio/esmihe ice
fl akes container, and an opening fornmed at the second end of the bottom
surface, facilitating the dispensing of accunul ated water fromthe ice

fl akes cofMhainrehanidhdof frarsfergngd thefflavheingeddions sansfas theiflavhi gigesdigthafromhe
second end of the bg{_to sur.face, thereby, ter acc | at ed. on t he bottom
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bever . Pr ef er,abl the igce flakes contain i,ncl udes sensi ng,
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apparatus for preparing and di spensing a flavored ice beverage further

i ncl udesomingrastiants, itiaesfeod froumihe leatppe gor@ingr.dheeby praduging tbeiHareigd iesr t he
bl endibg uné t, particularly when the blending unit is in an operative
state. erably, the protective cover unit includes a sealer, wherein the
seal er seghgretably, Rheagpargubiivt préphendlaeddiisignsing ta Deiongl ice bherdpkefudhag
state position. | Optional ly, the apparatus for preparing and di spensing
a f| avestedesi & ecfigated drousing: meraim sheumgstiakequmplng LUt 15 disPoseh Ipsige glﬁ‘d
optio . i t i Sl Of: :al, NBL.
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and the base |iquid, thereby producing a substantially honogeneous |iquid

m xt urcemPRisEzed FORiel UBt-endi ng unit blends a pre-measured amount of the ice
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the. 11 avor Q1 B o e b U e e R e e Pt

oper atinadledesarinpad supplicoofextase Hatidwereteratdy patey asda meehaniie f9r teppsgrrsngpbei er

may al,so be .a_contai ner. . tionall the apparatus for.preparjng and
i porErngeat i G gt soutreb RgEr OF FRab TR Gagecst pecB PRk TBRkhe g
uni t. transfers@At baRaldud friMehanpan alpsict &) thebRMAE ddataang, dspensh g a
flavored ice beverage further includes a straw di spensing unit. An

as pectblafdingheniphlesdsrit premesned aooynt of thy isoillakesa rarsiored Fom Uy ispHekesg and
di i g1 d i b t: ingl i.di
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appar aboHtinelGnddgseateabiged hinaleof Shepipdsy lig@idyumidsfdraxd fiune dieciupplyiof ehd baakes,

at | east one container for holding flavor_ingredients and a. plending unit.
The bitewé. deprehyi Hfoﬂ%m&@éﬁaaoﬁﬂé??g?ﬁe@éﬁt%eﬁ@ﬁ? hapd pepy dersgeednani sm and a
pi voti ng [ 2] J: ' : ?l‘feef) Vhidg
openi ng fg}r?r %@?jﬂ’bﬁﬁ%ﬁrg@ﬁ@ég‘? h?ﬁgp%rgggg esﬁ@%ﬁxﬂé@ﬁ@g%ﬂ%&#ﬁiﬁg&x? andE \A}rnﬁg'? ein
t he pinathamgmnechamsyivdtaahdtidradfake piewdibaliniot i on of the bl ending unit. The
apparatus further includes a conveyi mechani smfor transferring.,the ice
P oken 1 AORRAIY O Kake CEA Y IGORAFY SCQ PRes s drrgE i A 4
mechary f i IrRRd b ehel h:QVAHD dMNYE BOHEGN LS AR, ERAIRLRNAL AGpbkif

The mggteﬁtg%l %P%ggﬁlﬁéfdlﬁ%s th(g,3 sI?ieps of selecti nrg a fIa{/ored icepbe\iegr age,
pi vot iafght ke Mdkenom ghea ivietflakos aonteiner, wind gnsipaniag gosnad drihe aprongdiend atf thhe

receiving state position,.the bl endi unit .is i osi I, on_t. ecelve the
f I avorP3Rgt %%aéf’?t fgc%n:tmmgﬁge ?‘@86?%1%8§;90°%‘P%‘§%‘?‘§}”?‘%ﬁ mtnhglef K %vtﬂ.ékésl %Oglﬁaé fent s
to t heril @RAL0,URE bottdrh ARFARIE hGet Hanitgescbbakasl §fahé beltdth stdhdgtherdbly,
pivoting the blending unit to a blending state position, wherein at the

bl endi wigjes eerumupised vhdhe botembiuaiage Agvisnint thesforee posiavityhowardp il epepng
Incli nf%(rjmgg t&p tigeegcpc%%}i &d & th‘é%r%% Sﬂﬁﬁdet id’gﬂiongi%;,i %At Q8 Hi@gensed from the
opening formed at the second end of the bottom surface, is collected and is reused by the

apparatus for preparing and dispensing a flavored ice beverage.
Preferably, the ice flakes container includes a sensing device for sensing the level of

accumulated ice flakes inside the ice flakes container.



WO 2010/ 082185PCT/ |1 B2010/ 050234 5 bl endi ng nechani sm for a predeterm ned
time interval, thereby producing the ice beverage, and delivering the ice
bever age.wo 2010/@esEerably, in the receiving state positipamjiBiheolendi ng
unit is in an upwardly position. Preférably, in the blending state
position, the blending unit is substantially sealed. Optionally, the

recei vi ng (gttiabally othe tabparame dot beepbtien did gligteasing pofavareth icer eevatage Hurtbee

pi votal position. | In variations of the,present .inventjo the provi ded
Dopar SR ot PAEP F PSR Tharalett B o Egurealy & peeiiT Be

li qui gaaﬁibﬂ&irﬂy%h&f the bRAAB gl UrfU Gh a@bgézﬁﬁaebémemte%mb@,rxﬁe roTBE VR oS ER ror

transferring"the base liquid to the blending unit, and the nmethod further

i ncl udidigddsne berders Wheesis tlep sedflert sealssthe rlgnding maithseblpnding gmitobeink ibendi ng
unit, Hhﬁgbl nding.unit being at the receiving state position. In

vari atiGHREHAE RESIBPsent i nvention, the provided apparatus for preparing
and di spergiigaidy,ftha Eﬁ@tuis%r Ekﬁpﬁaﬂﬁg andcdisidasingre flewréd ddeeBeverdger frtheng
mechani sm “and the method further including includes the step oI1 ftivati ng
t he i declideske svaphing rmitxion gingiwe rradi entioslly faghipgdhe aanet |suifees|ofd APaHE | ce
fl akes container, thereby maintain a substantially uniformm xture of ice
fl akescom%g}eﬁe the ice flakes contai ner. In variations of the present

i nvent i on,Ogtlwalpy, oMk dpgaappafoatpugpafiop apdefispensige an fdadirsd éves bevgragef fuather ed
ice further includes a vessel dispensi n%_ unit, anll_c,i tlIlengélh&g fur& her

i ncl udnelydesromirdes upihrgpigmedhe Jayidpgrignts aad pha Pasmlidne, hetrby prgducing a

di speng; it the dehives bSBn D GUET PR ERcasured
R O W e S AT
under singagkt bf hmidehBalde téthl sgote-desswed tnonntgifitenliqad eiinutrethergba pbdupiag the

acconpanyi ng draw ngs, which are given by way of illustration and exanpl e
only afﬁ?dof‘?‘ill}%e 4% nitative of the present invention. FIG 1 is a

schemat i c dGlackidi@onanRdahpsifraPRababHEvd SinnRERRA! dX8erad dvabiSRBPS Rdrce.
flavored ice beverages, according to enbodi nents of the present invention;

FI G Zledigquipamppectay elsybewcphtbust.r ati on of the apparatus for preparing
and di spensi.n | ayored ice beverages, as.lllustrat LR Elaur ; 3
is a per sB@@qu\?Ey’\/\{’gv@HpFllaﬁ?t @5'[?{%%8% atnﬁedllS eeng%%aitggg%ljﬁé@;ﬁ éyig%‘ée?a J]ei ]tqﬂ(%l?[ t he
appar a;hb@désogve@,g&@%gmn@mtdi spensing flavored ice beverages shown in

Figure 2; FIG is a perspective view illustration of the | ower part of

i ce flakeOptigmellyi thg appraiussiosarenaning apdr dspensipp flavered 4eg Spveseaes FEET ve
view i.llustration,.of otective cover unit coupled with the bl ending
uni t CIBE}ffﬁ%saa%t{)a“bg%?%%{}’%tuﬁé’ surroundi ngs of the blending unit of the

di spensi ngaf lagpeet efitheqredayRiagan ishowvide fringtircel £y preparing and dispensing a

flavored ice beverage. The method includes providing an apparatus for preparing and dispensing
a flavored ice beverage, wherein the apparatus includes an ice flakes supplying unit for
producing ice flakes, at least one container for holding flavor ingredients and a blending unit.
The blending unit includes a blender container, a blending mechanism and a pivoting
mechanism, wherein the blender container includes a receiving opening formed preferably at the
top of the blender container, and wherein the pivoting mechanism facilitates pivotal motion of
the blending unit. The apparatus further includes a conveying mechanism for transferring the ice
flakes from the ice flakes supplying unit to the blending unit, and a mechanism for transferring
the flavor ingredients to the blending unit.

The method further includes the steps of selecting a flavored ice beverage, pivoting the
blending unit to a receiving state position, wherein at the receiving state position, the blending
unit is in position to receive the flavor ingredients and the ice flakes, transferring the flavor
ingredients to the blending unit, transferring the jce flakes to the blending unit, pivoting the
blending unit to a blending state position, wherein at the blending state position, the blending

unit is in position is preferably inclined with respect to an upright position, activation the



WO 2010/ 082185PCT/ 1 B2010/ 050234 6 FIG 6 is a bottom perspective expl oded
view illustration of the protective cover unit shown in Figure 5; FIG 7a

i s a sideweizew/dskisastrati on of the protective cover uni PCThB2N0/MH3025 gure 5
coupled with the blending unit, whichS5is in a receiving state; FIG 7b is a
side viewillustration of the protectlve cover unit shown in Figure 5

coupl etendinghmédhaniomefioch lpgadﬂtmmne\zlmmdmn&svalntharebb/ @mﬂmgigsihau@ beFp@ge.nds a
schematjc fl ow di %gram that outlines the successive steps of a process of
for ﬂé%ﬁ?ﬁﬁé‘hﬁﬁ HYSHE€nsi ng fl avored ice beverage, fromselecting a

flavored 'Pﬁy elBNC I RaR lteb&k/m’ghs@atg‘%}()hi‘{ 8h) 118 BlaRIuld aNehieeh be @phexdy @@ﬁnon

per f or med an-apparatus as -shown in Fi gures 1 and 2, according t
enbod|1>m°mab1yoﬁn theeblpnding state prséiiim, dhe, blanding gt i9 sulsst%nt@ﬁh Seried- d)ntm@aliy,
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present i myeQatiRRAs Bpme\/ﬂrééen@ﬁv&ﬂﬁﬁr tlﬁqdoﬂﬂécﬁa;fpﬂ'dt% foe peipaghg end dispdnsing
reference to the acconpan drawi ngs, in preferred. enbodi nents of

the i nvBatdreh ier &ugepvinclu |§ it FEPRIFT rAfya h%%ﬁ/\élﬁé#d %%fe@%foa*iaéf‘d fany

di fferent f.or and.s ORSLF nts
et oRehutgh R PR PG e Rt 1ARA RORB ARl bR b dilod RFnEFRERIITE
di scl qsdHidesWhé bteb%fftﬂaﬂff&bjgﬂg tha 6amml@tcetheaﬂdldmg linif,ith¢ Plendimgeynitt eéngs atope

of the invention to those skilled in the art. Unl ess ot herw se
def i ndke regeivingstnPeAIotand scientific terms used herein have the sane

meani ng as Ig{gg{g@%on%qﬁ%}épﬂngmﬁyogg waedi ;?}?a@fussiﬂr Ikepafing B8d 8lshedsthgthi ch

this inven exanp es provided herein are
i |l ustar Asvored ael ﬁurtaa:dlmbidex Ianetmiéldmsomh’emixmg m@bimsmneed fovnetdd fughethe
drawi ngs. Figure, 1

pr eparfHgding d“(a?‘%ﬂﬁethes ?‘ﬁa Iaéggﬁtlté’% § %gg%gg%q%gaggn&g@g&%%ﬁ 3}%@8“@? it s

of theRLEFRMe hOVGNHARR. coRRRRY aﬁl@&b}Qﬂalh‘L@ﬁi HAeSstRiaBY 1HEUHE Enikile of havor
i ngredi ents di spenser 120, ice flakes supplying unit 140 including ice

f | akedlaakmsidt 3 ich Flekmdepntasrand optionally, cup dispensing unit 175.
Fl avor | ngredl ents di

pen 0 can. be enbodi e e i kggwn in
the art fordi&pFERes ﬁ’rffgpéea?%n SR tf%l (ral‘eiﬁigra %gé{%sf rf?ﬁp%%ggl iquid
dri nkstisgePsihfe gxamRd Gocs ROWRr iifcHrd@us eedsel tilsawaing ngitegdideties nattmpefuster 120
i ncl udes ingredients containers 122A to 122N, containing fl avor

d
concerit¢ladiod intlugrsrihe sitperit <ﬂléﬁe‘@§m€rifg?‘éhff§ﬁ’t @ef%weﬁﬁﬁlkﬁhﬁlge@é@é&”eﬁ’e@%@&ﬁ ed
dri nksd Véjch atsché %g%rn%offee al coholic drinks, chocol ate and ot her
flavor gH drimnKs. *entrated | ngredients can be in liquid formor
preferably in powder form which is

BRIEF DESCRIPTION OF THE DRAWINGS

The present invention will become fully understood from the detailed description given
herein below and the accompanying drawings, which are given by way of illustration and
example only and thus not limitative of the present invention.
FIG. 1 is a schematic block diagram of an apparatus for preparing and dispensing flavored ice
beverages, according to embodiments of the present invention;
FIG. 2 is a perspective view illustration of the apparatus for preparing and dispensing flavored
ice beverages, as illustrated in Figure 1;
FIG. 3 is a perspective view illustration of the ice flakes supplying unit of the apparatus for
preparing and dispensing flavored ice beverages shown in Figure 2;
FIG. 4 is a perspective view illustration of the lower part of ice flakes supplying unit, shown in
Figure 3;
FIG. 5 is a top perspective view illustration of the protective cover unit coupled with the
blending unit coupled to protect the surroundings of the blending unit of the dispensing flavored

ice beverages shown in Figure 2;
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It should be noted that water source 110 can be a container 122 or an
oper at i vewoanmaskisen t o external water supply source. PCT/IBiaaeosokakes
supplying unit 140 includes ice flakes maker 130, which is a conventional
ice flakes maker, facilitated to draw water from water source 110 through
t r ansfRa6. Gechanitem kipectieexplaike yiavakbistraBo ¢f the présctivecor prakesshps@ inphi ch
are genperally uniformin size, and which are dispensed through an openi ng
132 fOMHB8° n ice flakes maker 130, and which ice flakes 136 are dropped

i nto igE. 74 AkasdSHERNEHSRDE thtHPotediBe chiakas ssuRpliy FigraftoupldDwits the
facilitated to transfer a repetitfive, pre-neasured quantity of ice flakes
to bl diealinghedX, wheohiing areselyszaiaie:al |y uni formdensity, the transfer being
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140. Imeﬁd@{g'@ﬁﬂ, amschak id HBicpdi@gente;i nvention, ice flakes maker 130, which is
a conventional ice flakes maker, facili tatgd to draw fl avared | I%:‘f froma

respedilOvé 9 avshematid §anddiagiapt at | QEines JRe SUFRREYE $553 tHeh PRISHIEEL ce
flakes_13 : o} (e IET! ; ; ;
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180. In variations of the present . invention, control unit 180 controllably
moni t ACECTERE t embediselteithe et YSRGS ARG such that the tenperature does
not SYIIPASYs AAlAARE AbW At FA s IRTIBIBN Sepd o J V:HADN HEYRAGRss
preparation {here are special systemtenperature control requirements in
order dulimydtin Figheesthe system performance and subsequent beverage quality.

I n one enbodi nent, there are two separate conpartnents which are

i ndependently tenperature controlled. In a particular enbodi nent, an inner

conmparh AL ES PEI@IPElONDR THOWRIVERTEENat ure is contained within an outer
conpartnment. The inner conpartnent is typical I1¥ where ice flakes 136 are
h:]

produced. THiespraseshinverttamnovhwal bhdesadbnd mensdrla bosmetigevish relpsusedeils

reduced refrigeration ener S an. . ! : ment
e R N L e T S o R e S
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Optionally, a base |iquid, fpref erabl y wat er frorq,wat er supeJ% uwni%ar@%_o, is
al so tlimpet ertheambedimentidel 1B derejk 67 Bels therpePErdiBoBs iR VAR 5o Brred
i ngredj.ent s r ' ] hedtion$o Wel | as
the. e oL b RSy TR o et L S RS Y o oes 136
are al $osd skangfigniieedt.fromice fl akes supplying unit 140 to bl ender 160. The
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be now desc |%e through preparing an ice beverage prepared with water, but
the priedens. Thyesthiodnandexmuples provieddd horeihere ikusirativg onlatand nat inderad & b qui d
and an%m%t her base liquid can be user, including mlk, juice or any other
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fl i i at f i d
nor cont AP B oA et A A i e

ot her containers i hgre .
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concentrated ingredients can be in liquid form or preferably in powder form, which is



I n enbodi nents of the present invention, a stream of heated or cooled or
anbi ent tenperature water is used to carry powder flavor ingredients from
di spensi ngorremimarissm 128 i nto bl ender. In a further enbedirmBrigosorser m xi ng
is preset and the dispensing nechanismis parallelized, i.e. a discrete set
of predetettnined m xes are available which are directly transferred to

bl endidhgracteiizedli5Oa longer sheRéffer ence is al so nade to Figure 3, which is a

perspective vjew.illustration of ice f es suppl yi ng_unj4, 140 of a rat us
100. Ice fﬁbl@b‘%‘ﬁ/@ ulif’plnﬁeﬂgﬁ’%i"fa?efﬂﬂ)uf‘ﬁ’ch &g ist?:eggf %/05’1?3 erng%zero r 1%?1)%%%{%%
fl akesohMBbRc RGP RenL R yld@nd an ice flake container having | ower

part 144 and upper part 142, ‘'which are conbined into a single conpartnent
and may be lenflakiisetiphlyimg uitsi4fgineludes ice flpkes mplege d30mkish i3 8gomgntprghdced at

t he upper end o er, rt 142 of i f j A . HHQEUC ng
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el udbeBRanisHE e ¢ brnehTand e el ey b AR ECe I M Rble
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bot t om k56 oRfack ¥R coRPhftmbfitienpeshirg Bl sl anted, by an angle a, such that
the end bottom 156 proximal to wall 152 is higher than the other end of

bot t om 156, Wiies taaiclebied flavheedfico heverrgel is bspg preparahyelegnd hptrdpesdicnhirat ed

at the, bot.tom 1 of | art. 14 fl. f i
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of | owerg, paktso lifkhs felic@Ua blenddr A6 WherpasPthe Iiado diespesatle praastemad itgpedities end

of bottom 156 distal fromwal| 152. Pr ef er abl %/ i ce flakes @’H pl yi ng
uni t  180mf eriet SremoreneniRiBes.asush isi crataiets L8 Aok as e Welek 18 PORRL ehses
the | eyel . i f i NS We-ER A - 2 :
vhon ¢ Honp SRS GPIMBLA AL o ARSCTIEAR JRAHARIGRR (MRS PR DR,
sone pr4yet gendenddo! Tiesholfdrddeyahtitieortt fabr inpredid89 (faohiingtdsnts depthskes
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i ncl udes containing body 162, having an opening forned at the top of

cont ai mi ixg tevdyagt GRepaard with bl @erdlibay theepiesemt snvehBdn iAnph ipitbhép thechraas o

facilitates the pjvating of Ql endi unit 160 about .axis. 165, n._an
Al L er nieiep & 4GRS HROE aPd <BY aRtr RS 10 BrEnaep LR i og any ol
transl ated, for exanple in the vertical direction, independently of

contai ning body 162, in order to bring the blades into contact with the
flavored ingredients, water and ice flakes, which have been transferred



10 stationary and containing body 162 is translated and or pivoted.
Control unit 180 also ensures that quantities and the ratio between the
vari ous fweworo/dsegsedi ents, water and ice flakes 136, altTaB20avbzob3dar e
transferred into container 162 of blesding unit 160 through openi ng 166,
are substantially repeatable. In blending unit 160, the pre neasured
guant idt’ixnkmﬁlehqedflakes 136 are bl ended by bl endi ng mechani sm 164 with the

re rreasur a ce fl S 136adth t ¥,
\R/at er and f %‘%Fq hé’ﬁ%’gﬁéﬁt §electt‘%ﬁ%‘6§ ngrS 58 nbceﬁ??eﬁ%@ ?gbaq avI(t)(?e ice
bever agfiredNExthfeeSithY iR BRAFRE ohl Poafselle ifkShip QB efAgLick Dedebpe 8 £dup 10, a
vessel, such as cup 170, which cup 170 is either dispensed from cup
di spenfstudglsummthrqt?@wb’rdlmnﬁéll frgm phpscdiepensing unit d i of nppnapliy BlacH| avor ed | ce
bever age el iver h I hy
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mechani sm AT t
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bever @geordingite ﬁmbgdw%w Bhe BRET drventipr: 11 89S cHep Bol R greretienty fispenser
freshl Jf I Y O T.
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mai ntains a vertically Iayered structure. urther option in order to

i mpr owvaich hea pifipd27veness of bl ender 160 errptyl ng step is the shaking or
vi brating f bl ender 16 dur| e]] g n ure
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unit lipdhsfesred td gh:hﬂxytglumlllﬁﬂed vvith respect to the upri ght position. The

i nclination of blending i.n bl endi ng.st at e,
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bott om perspective exploded view illustration of the gr otectjve cover unit
300. supplyimr gmédﬂﬂ,mmdweg r@nﬂtkesdéﬁ whichaee gangjakier ISImyﬂaéﬁ%We’éﬁl%d?nélo
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protective cover unit 300, depending on the working state of blendi g unit
160. includme éﬂéﬁ@feshogméh%‘ﬁn%rﬁﬁl@Pt’%ﬂﬁ}aa?@ wHICh g gﬁkqsg?’é dgpryunt Q/Ifévt? es

il ustgu%% o0, Ofs pypt ective cover unit 300 coupled with blending unit 160,
wher ei efding unit 160 is in a receiving state; and to Figure 7b, which
is a side VIceVﬂaklei; uspgl@hgomnotcﬂpﬁmtectmatmdesaverﬂaklm hat@@ﬁxmgummmwmt}ﬂﬁ

bl endi n nit 160, | end t 160 n, a end tate.. en
bl endi W icliApierTige: Ic\é\% ke 156, bz f?ﬂ& ‘aﬁt‘%l%" gﬁnﬁIﬁ%‘%aﬁuc ?IB‘?S&F&i’ﬁ‘x\ht
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angle of IT with respect to the upright position. The inclination of
bIendlng un|t 160 |n the bIendlng state, prevents the accunulatlon of
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contai ner 162, container 162 being in the inverted position. An edible

di si nf ectwot2oromg2138 used during the contai ner washi ng strep/iB2010/050234n
enbodi ments of the present invention,9control unit 180 includes a beverage
qual ity assessnent unit, which analyzes qual ity paranmeters such as the

vi scodlakys 1r;ttcﬁnmangmcham$m>ét46rcan betembodfedtinevafibey weed I dee bevmlagwvbeiing

preparged an ust ntrols o u

Pean HS@FT o Reics Skt DS peffTanaas iy bligist A apl ot 18 BHArdey
the pr.ggeni7,imNet vabustdiReRimal ale @@ﬁb@la@Waﬂﬁu@I&ﬂﬂﬁfs I&OﬂMStzhﬁnﬁm vi ng
state and the blending state is the same positjio It shoul d be
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or epari PR BETRRER B B v foaeic 18 (B rdge- T Bifsel et on il
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enbodi nment present invention. Process 200 starts by a user making a
bever algid sfeﬂcedlakcmsuppmsg epit 240, mt:kudsigo@lnde)beg meschehisth 250 4pp spaglersing 06 may

i ncl ud ne opt. naI i.ce bev i N t ed.
| f appfgﬁléﬁ‘f ZéG r@@ Hcgtﬂa Say RN EsRY élﬁ&magiﬂg e% ? ﬁv%&g%m%c}%éegp a
paymenfsgiio ;shied a@&%axisqsqqme&ﬁmalrssaw 8 ARt nBr Qﬁ)@@§ ;eé flflte@ P36 iafgsHohel
selected flavored ice beverage. apparatus 100 is q’@dg/msnt oper at ed

vendi rngmmbmn:@en@agd?gpnqimy iwﬁliﬂiié%ﬁ Ié%’ tgwards dbendend 6fb Ao ntiseally. gy §vieg ep
tZﬁg rg%%i Z@a@gug mﬁmfle% (sf)\/I\@W Step 240: Pivot blending unit 160 to

03|t|on rol unit 180 pivots blending unit 160 to
the receivi m&s&tay &hpbsidrh AB6 oﬂ’itmeﬁ: itV A4 4 eiphitln glanted b}lﬁl@ angle sRtsutlothan

upwar dl y position, whereas op 166 is aljgn dW|t 0 ng .f.or med
in i ngthe@n@h@%omééémmabf&rwalhﬁf is daghst gragdhs ¢ e’b?ﬂﬁe‘? tl?ﬁff"%n g’% disigl dhomy 5.

Sel
el ect gk ?;g)gl?waﬁ 3. TE&%%;%&&&%%”%%&}%{@% $he !Ftﬁto%‘?s@f)f [5RVeS tpsa rmal NekS

122/ 12 om whi ch cont ients corresponding to the selected
ice beMeﬂﬁg‘erceSif@aa\a@Oawé&rﬁmfmll 158wt colragteédmérupmmailytﬂwym%mdrtmgwamrt :

SRR EIREC R R LR L RO,
156 distal from wall 152.

Preferably, ice flakes supplying unit 140 further includes a sensing device 145 (see
Figure 3) which senses the level of accumulated ice flakes 136 inside the ice flakes container.
When the level of ice flakes 136 inside the ice flakes container is below some predetermined
threshold level, control unit 180 activates ice flakes maker 130 to produce more ice flakes 136.
When the level of ice flakes 136 inside the ice flakes container is above some predetermined
threshold level, control unit 180 deactivates ice flakes maker 130.

Blender 160 includes a containing body 162, having an opening formed at the top of
containing body 162, and a blending mechanism 164. A pivoting mechanism facilitates the
pivoting of blending unit 160 about axis 165,

In an alternative architecture blending unit 160, blender blade 164 is translated, for
example in the vertical direction, independently of containing body 162, in order to bring the
blades into contact with the flavored ingredients, water and ice flakes, which have been

transferred into containing body 162. In a further embodiment, blender blade 164 is held
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blending unit 160 to a pre designed downwards angle, in direction 167 towards cup 170. The
inclination angle ensures a substantially repeatable pouring rate of the freshly prepared flavored
ice beverage, which is timed by control unit 180. The pouring rate of the freshly prepared
flavored ice beverage can be variable, controlled by control unit 180.

It should be noted that a number of different alternatives may be used to empty the ice
beverage into cup 170. In addition or instead of the option of pivoting blender 160, as already
described, a valve at the base of blender 160 may be opened to allow the contents to fall out into
cup 170. Alternately, blender 160 may be set at a fixed incline and a door could open in the
lower side of blender 160. An additional advantage of the fixed or variable incline architecture 1s
that the blending action may be more affective as gravitational forces tend prevent the phase
separation problem often observed in vertical blender architectures in which the blended material
is not fully mixed but maintains a vertically layered structure. A further option in order to
improve the effectiveness of blender 160 emptying step is the shaking or vibrating of blender
160, during pivoting to a pouring position, to ensure that the ice beverage falls into cup 170,
substantially in its entirety.

Preferably, in a receiving state, when the flavor ingredients, the water and ice flakes 136
are transferred into container 162 of blending unit 160 through opening 166, blending unit 160 is
generally in a upright position, but can be inclined. Preferably, in a blending state, when
blending unit 160 blends the flavor ingredients, the water and ice flakes 136, blending unit 160 is
slightly inclined with respect to the upright position. The inclination of blending unit 160 in the
blending state, prevents the accumulation of ingredients on the inside walls of container 162,
thereby improving the uniformity of the flavored ice beverage being produced.

Preferably, ice flakes supplying unit 140 further includes a protective cover unit 300,
coupled to protect the surroundings of blending unit 160 in the various operating states.

Reference is made to Figure 5, which is a top perspective view illustration of protective cover
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transfer mechanism 110 to transfer a measur e moynt . of wat er. X
bl endi ng unwpeqé)(bsndmg unit 160 1s n a bien 111g state (see ﬂgure ), b? nding unit Egﬂ is

pivoted about axis 165, to form an inclination angle of f° with respect to the upright position.
The inclination of blending unit 160 in the blending state, prevents the accumulation of
ingredients on the inside walls of container 162, thereby improving the uniformity of the
flavored ice beverage being produced. Sealer 350 is made of elastic materials such as rubber,
and is designed to fittingly seal opening 166 of blending unit 160, when blending unit 160 is in a
blending state. Thereby, when blending unit 160 is in a blending state, protective cover unit 300
prevents spattering of the ice beverage being prepared.

The use of ingredients which are perishable may in some cases make advisable or
mandatory the periodic rinsing or optionally washing of blender container 162. Rinsing or
optionally washing of blender container 162 may also be required in order to eliminate residual
flavor contamination between beverages. In embodiments of the present invention, the
mechanism for pivoting blending unit 160 about axis 165, inclines blending unit 160 to a
washing state, in direction 169 (see Figure 2), towards washing unit 190 which washes and/or
rinses blending unit 160. Blending unit 160 is then pivoted back to the receiving state position,
ready for the next requested for a made-to-order ice beverage. In variations of the present
invention, blending unit 160 in not inclined towards a washing unit, but rather water and
optionally soap are transferred into blending unit 160, being in a receiving state. Blending unit
160 is then pivoied to the blending state and is operated to self wash and/or rinse. Blending unit
160 is then pivoted towards a waste disposal unit to dispose the content of container 162. In an

alternative architecture, to enable rinsing or washing of blender container 162, a rotating
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example, held by small children. In order to overcome this problem, beverage cup 170 may be
set on a vibrating platform which vibrates cup 170 during or subsequent to the dispensing into
cup 170. Another feature that could be optionally added to apparatus 100 is an avtomated straw

dispensing action at the end of the beverage preparation sequence.

Reference is now made to Figure 8, which is a schematic flow diagram that outlines an
example process 200 of preparing a made-to-order flavored ice beverage, from selection till
delivery of the flavored ice beverage, using apparatus 100, according to embodiments of the
present invention. Process 200 starts by a user making a beverage selection, in step 210. It
should be noted that apparatus 100 may include just one optional ice beverage, in which case
step 210 is skipped. If apparatus 100 is a payment-operated vending machine, the user makes a
payment in step 220, to commence an automatic process of preparing the selected flavored ice
beverage. If apparatus 100 is a payment-operated vending machine, a cup 170 is dropped at a
predetermined location in step 230. Process 200 proceeds as follows:

Step 240: Pivot blending unit 160 to the receiving state position.

Control unit 180 pivots blending unit 160 to the receiving state position. Typically,

blending unit 160 is set to an upwardly position, whereas opening 166 is aligned with the

opening formed in ingredients receiving part 320, of protective cover unit 300.

Step 250: Select ingredients.

Control unit 180 selects the one or more containers 122/126, from which containers

ingredients corresponding to the selected ice beverage.

Step 260: Transfer flavor ingredients to the blending unit.

Control unit 180 activates transfer mechanism 128 and/or 129 to transfer a pre

measured amount of flavor ingredients to blending unit 160.
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165, towards washing unit 190 which is activated to wash and/or rinse blending unit 160.

It should be noted that some steps of process 200 can be activated in a different order, for
example, steps 210 and 220 can be interchanged and step 230 can be at any time before
delivering the ready to serve flavored ice beverage. |

Reference is now made to Figure 9, which is a schematic flow diagram that outlines an
example process 400 of preparing a made-to-order flavored ice beverage, from selection till
delivery of the flavored ice beverage, using apparatus 100, according to embodiments of the

present invention. Process 400 starts by a user making a beverage selection, in step 410. It
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conmputerized control unit for controlling one or nore aspects of the
pr oces¥veRepridappiralys 440 ds pd:@ylﬁémé?;@gaégd vending machine, a cup 170 1s dropped at a

predetermined location in step 430. Process 400 proceeds as follows:
Step 440: Pivot blending unit 160 to the receiving state position.
Control unit 180 pivots blending unit 160 to the receiving state position. Typically,
blending unit 160 is set to an upwardly position, whereas opening 166 is aligned with the
opening formed in ingredients receiving part 320, of protective cover unit 300.
Step 450: Select ingredients,
Control unit 180 selects the one or more containers 122/126, from which containers
ingredients corresponding to the selected ice beverage.
Step 462: Transfer water to the blending unit.
Control unit 180 activates transfer mechanism 110 to transfer a pre measured
amount of water to blending unit 160.
Step 464: Transfer ice flakes to the blending unit.
Control unit 180 activates jce flakes conveying mechanism 150 for transferring a
pre measured amount of ice flakes 136 from ice flakes supplying unit 140 towards
blender 160.
It should be noted that steps 462 and 464 can be performed sequentially or in parallel.
Step 470: Pivot blending unit 160 to the blending state position.
Preferably, control unit 180 pivots blending unit 160 about axis 165, to form an
inclination angle of £° with respect to the upright position. Sealer 350 of protective cover
unit 300 seals opening 166 of blending unit 160, when blending unit 160 is in the
blending state position.
Step 480: Blend the ingredients, water and ice flakes.
Control unit 180 activates water to blending unit 160 for a predetermined time interval,
thereby producing the selected ice beverage. The controlled process of producing the
selected ice beverage results in a mixture having repeatably, substantially the same
content and texture.
Step 482: Transfer flavor ingredients to cup 170.
Control unit 180 activates transfer mechanism 128 and/or 129 to transfer a pre measured
amount of flavor ingredients directly to cup 170. Typically but not limited to, in this
embodiment, the flavor ingredients are in liquid form.

Step 490: Deliver ice beverage.
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wherein said housing is substantially seal ed. 5.The apparatus of claim 1,

wherein the tenperature inside said housing is controlled by said
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appar %E(gi%pl%]: s{;elpgiﬁﬁlarfcf‘l 51%] Shn Co%ngtte;r%%ged and step 430 can be at any time before
delivering the ready to serve flavored ice beverage.

In embodiments of the present invention, apparatus 100 is set to produce and deliver the
same flavor ice beverage. In this embodiment steps 210/410 and 250/450 are omitted from
processes 200/400, respectively.

In embodiments of the present invention, apparatus 100 is set to produce and deliver
multiple flavored ice beverage portions to a single serving. For example, firstly, apparatus 100
produces and delivers a coffee flavored ice beverage, which fills a first portion of cup 170.
Secondly, apparatus 100 produces and delivers a vanilla flavored ice beverage, which is poured
over the coffee flavored ice beverage portion, and generally fills the remaining space of cup 170,

In embodiments of the present invention, the water supplied by water supply unit 110,
are sparkling water.

In embodiments of the present invention, the water supplied by water supply unit 110,
contain other liquids such as juice, fruit juice, milk, yogurt, alcoholic beverage or any other
drinkable liquid.

In embodiments of the present invention, the action of ice dispensing and quantification
is performed by the forming of ice cubes of specific size; the amount of ice which is dispensed
by an ice dispenser is then controlled by discrete counting of the number of ice cubes of
predetermined and controlled size. Such a system could also be configured in which the ice
cubes fall onto a belt or conveyor system in which an electronic eye or any other discrete object
counting mechanism is used to count out ice cubes.

In yet other embodiments, a multiple sectioned container is used in which each section
contains a predefined quantity of ice flakes. In a further embodiment, ice flakes are created by
freezing in free fall, akin to snow making machines. In this case, the ice flakes quantification

mechanism could be either weight or volume measurement based, by either image processing or

mechanical means. Other architectures are also envisaged in which alternative combinations of



(a) aliquid supplier of a base liquid, preferably water; and (b) a

mechani smfor transferring said base liquid to said bl ender container,
wher ei n swodoraskessi sm for transferring said base |iqui @cTuBanedaes sai d
base liquid fromsaid Iiquid supplieristo said bl ender container; and
wherein said blending unit blends a pre-neasured anount of said ice flakes,
t r ans ftler abede neotosal dspeoang Be&ke@rﬁﬁkm@ meghanismis ete eongrieedreasur ed anount of

said flavor. i ngredie ferred fro sail eas Q er d a
o e meacur dBVARBUE Sbie P RpRLE R g PPk Erarpaly PR ek £
sai d bgser, Whakhsthetrh®s BaWedt BRULInERHSRI G rédianofres dreerbayrecageainess. 1'Ebﬁas
apparatus of claim1, wherein said blending unit further conprises a

pi vot iwrdl assbh aﬁtegms cowielisidbysesammitereer wgntiel it ml Papirer tairesthpiviaew
]LTF talkgg g%fﬁ(élg 81 %@%&@ a%H'vBhenSre t}?eolpl%{tlggqu trglfésrﬁgl{fg% ,]r(p dtllasgg ﬁgﬁl‘p%%@ Iﬂ% I ce

anrsmconpri ses
rotathﬂ@u@&ﬁﬂﬂmﬂﬁMNﬁGubMﬂd&ﬁqe6 and a rotational axis; (b) dlsc rods
ext endi ng neral |y perpendicul ar from said, faces of sai_d ;.. (c), wal l
rods ext engﬂh@@nﬁ%@ﬂdﬂ% fasp sleaibed i fersoh ?’g}éoqsfﬁﬁ%l? agd e ’@8 OJF(‘Yh nal | s

f f
of sailyig gﬂé@@@@%&fb@% I?céﬁfﬁw ﬁgsggﬁggg]ﬁgﬁwﬁymfﬁ 1P xaardbit of T Om

aC| ortions of said ice
f | akesleparame dren shed aomf asdischppl ft the timvetnhen,oarhbadi sudhemﬂlf‘s:aiwhsmsaweuldv%ﬂer ein

said disc rods and rods have nenS| and rein.a .

r ot at iRYHEIHAAT SHlE e%fl}?sar%aﬁedn SELIORS el ELRETER £OF R BiBine
dlreCQﬂﬁﬂl‘9 The appar at us of cIa|n18 wherein said rotating nmechanismis
cont rol 3 by said



conputeri zed control unit. 10. The apparatus of claim8, wherein said
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accumyl at egh Yahekus bPPlepainth irdalifdeakas » anéil Rebeviags ebmpsising: first end of
said bottom surface is higher than said second end of said bottom surface,
t her eby, &t et lcagonenpuitiad onhelding frorr brerelientsace fl ows by the force of

gravity t r ai d_openi f anoe ' . j.d bottom
surface. ?%g.aq%@”égpuﬁﬁﬁg%gggfa Qog?nal an%%geﬁhdaélragﬁg&gél \?\g{agrgﬁldi spensed from
sai d openi@g ah e Bikeaturpdyity Geic ondpeving:of said bottom surface, is collected
to be reused by the apparatus for preparing _ang di spensing a flavored ice
beverage. 13. TRécdinkas melinesevicr drmraduciigdrelakssai d i ce fl akes cont ai ner
conprises a gensin I 0r.sensing the |l evel of accunul ated ice fl akes
i nsi de said ?be%*‘li%kfg?g(\é%:%%%t&ai?%ér. 14. The apparatus of claim1l further
conpri ses a ifir otaaGdd Nekes onamixing tnechbarpsrehrtlo pr ot ect t he surroundi ngs of

said blending unit, said blendjng_unit hei.ng in an eratfive state., , 15.
The appar at US- of* EIHFHRE 4PCHRBISE] ﬁorsg?‘&?wlﬁg egé‘{a & @%V:é‘r RV ?a“id?‘repﬂag%ss a

seal er, and whenglm saidnseal Giic 6RaleIsRdcbang: ng uni t, said bl ending
unit being in sai endi ng State position.
(d) a mechanism for transferring said flavor ingredients to said blender container;
(¢) a computerized control unit for controlling one or more aspects of the process of
producing said ice beverage,
wherein said ice flakes making device produces ice flakes that are generally of similar
dimensions;
wherein said ice flakes intermixing mechanism intermixes said ice flake, such that the lower part
of said ice flakes container is filled with a substantially uniform mixture of said ice flakes;
wherein said mechanism for transferring said flavor ingredients transfers said flavor ingredients
from said containers for holding flavor ingredients, to said blender container;
wherein said conveying mechanism for transferring said ice flakes, transfers said ice flakes from
said ice flakes holding and mixing unit, to said blender container; and
wherein said blending mechanism blends a pre-measured amount of said ice flakes, transferred

from said ice flakes making unit, with a pre-measured amount of said flavor ingredients,

transferred from said least one container, thereby producing said flavored ice beverage.

2. The apparatus of claim 1 further comprises a refrigerated housing, wherein said ice flakes

supplying unit is disposed inside said housing.
3. The apparatus of claim 2, wherein said blending unit is disposed inside said housing.
4.  The apparatus of claim 2, wherein said housing is substantially sealed.

5. The apparatus of claim 1, wherein the temperature inside said housing is controlled by said

computerized control unit.



16. The apparatus of claim1 further conprises a washing unit for rinsing
and optionally washing the inner surfaces of said blender container. 17.
The apparwbuesioafs2ssai m 1 further conprises a m xi ng uni eciraB2o0romsongy sai d
flavor ingredients and said base |iquisd, thereby producing a substantially
honobgeneous |iquid m xture, wherein said blending unit blends a
pre-neasured anmount of said ice flakes with a pre-neasured anount of said

liquid mxture there r ing sai.d flavored ice beverage. 18. The
appar5ius%3Ff@P$?H§oﬁ&aE38§H%W? {HEF&Sh at 1 east one of said flavor
i ngredi ent(g) h Siqhid sREMEL Lf § BhB liquid prefigbiappasabss of clainms 1, 6 or 17,

wherein at |east one of said flavor ingredients is in liquid form 20. The
appar at us (bf 2 sleghanisng forifraplerringsaidbasa Sauidite said blepdepniaingg | i quid. WO

2010/ 082185PCT/ 1B2010/ 050234 . 21..-.Th r f. .gl.ai M6, . i sai d
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| i qui digsp@lpbBEr thSaidblader aintalgerc@nnection to external water supply source.
23. The apparatus of claiml1l, wherein said conveying E%ni sm for

[ ) ¢ . C
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steps of;
P sa];d supply of said base liquid, thereby producing said flavored ice beverage.

7. The apparatus of claim 1, wherein said blending unit further comprises a pivoting
mechanism, wherein said pivoting mechanism facilitates pivotal motion of said blending unit;
8. The apparatus of claim 1, wherein said ice flakes intermixing mechanism comprises:

(a) a generally disc shaped rotating plate having two faces and a rotational axis;

(b) disc rods extending generally perpendicular from said faces of said plate;

(¢) wall rods extending generally perpendicular from the inner surfaces of the walls of said
ice flakes container;

(d) openings formed on said plate, away from the rim of said plate, facilitating a
movement of portions of said ice flakes from one side of said plate to the other side of
said plate,

wherein said disc rods and wall rods have various dimensions; and

wherein a rotating mechanism rotates said plate about said plate axis, in either direction.

9.  The apparatus of claim 8, wherein said rotating mechanism is confrolled by said

computerized control unit.

10. The apparatus of claim 8, wherein said rotating mechanism rotates said plate back and

forth about said plate axis, periodically.

11. The apparatus of claim 1, wherein said ice flakes container comprises:
(a) a bottom surface having a first end and a second end;
(b) an opening formed at said first end of said bottom surface, facilitating the dispensing of

said ice flake from said ice flakes container; and



(a) providing an apparatus for preparing and dispensing a flavored ice
beverage including: i. an ice flakes supplying unit for producing ice

fl akes; iwo 2ato/dsemst one contai ner for holding flavor i rgrasieeontsRsa

bl endi ng unit including a bl ender conwai ner, a bl endi ng nechani sm and a

pi voting nechani sm wherein said bl ender container includes a receiving
openi ng fofcired ppeing dbinedast shid seppndfenslaipl doide atipmc surfasendacilitahioe \her ei n
sai d pivoting.nmechanism facjlitates. pivotal tion . of said blending unit;
iv. a convey%ﬁ@eW%@%%ﬁ¥§HWP Fdﬂwﬁﬁiﬁﬁ?F?ﬁémé ?389@ggppgkes fromsaid ice

f | akeswaeRep MHiddirsindidd $0s5@ibdttbhendiadg idiRigher @Rd said sectBe Radicgnafdobotiom
transferring said flavor ingredients to said blending unit, (b)_ selecting a
f | avor safacedhgrebe rveier; acpepulgied onisaig bodtpm wriaerifloys bnike forwef eevdy Jowydst at e

positign ' bgor Ll St ption, said blending unit is
I n pos%??gﬁgﬁgfﬁg@gé3§Q%g$ﬁ&%ﬁg¥é$%?§$$%§?en g&%nd said ice flakes; (d)
transferring said flavor ingredients to said blending unit; (e)

transferring said ice flakes to said_blending unit; . ) }
2010/ 05218 ERCPEESYFI ) BeiDR 54 VRPTEp faig) &HF%;&I%P%@SGQJW ﬁ%\g Opg/R¢ Hywed at said

second end of said bottom surface, is collected to be reused by the apparatus for preparing and

dispensing a flavored ice beverage.

13.  The apparatus of claim 1, wherein said ice flakes container comprises a sensing device for

sensing the level of accumulated ice flakes inside said ice flakes container.

14.  The apparatus of claim 1 further comprises a protective cover unit coupled to protect the

surroundings of said blending unit, said blending unit being in an operative state.

15. The apparatus of claim 14, wherein said protective cover unit comprises a sealer, and
wherein said sealer seals said blending unit, said blending unit being in said blending state

position.

16. The apparatus of claim 1 further comprises a washing unit for rinsing and optionally

washing the inner surfaces of said blender container.

17.  The apparatus of claim 1 further comprises a mixing unit for mixing said flavor ingredients
and said base liquid, thereby producing a substantially homogeneous liquid mixture, wherein
said blending unit blends a pre-measured amount of said ice flakes with a pre-measured amount

of said liquid mixture thereby producing said flavored ice beverage.

18. The apparatus of claims 1, 6 or 17, wherein at least one of said flavor ingredients is in

powder form.

19. The apparatus of claims 1, 6 or 17, wherein at least one of said flavor ingredients is in

liquid form.

20. The apparatus of claims 6, wherein said base liquid is sparkied liquid.



27. The nethod of claim 26, wherein in said receiving state position, said
blending unit is in an upwardly position. 28. The nmethod of claim 26,
wher ei n iwo2aiwhsbissndi ng state position, said bl endi ng rOTIB2030/050234
substantially sealed. 29. The nethodoof claim 26, wherein said receiving
state position and said blending state position are at the sane pivotal
position. 30. The nethod of claim 26, wherein said provided apparatus for

pr epari.ng -gand _di spensi flavor J f / i s a liquid supplier
of a BQSe %ﬂﬂP§%REF§F%%3§FV %éFgggi%ﬁﬁdgﬁﬁ%gﬁéﬁfQ%?ﬁgf transferring said
base liquid to said blending unit, and said nethod further conprises the
step of: (i) transferring said base liquid to said blending unit, said

bl endidg uie apRarays &f cdamgoy wheiey ﬁ@dgleca{i% SHBRIIE 1§ AN QReratiyseCoRpeHE &1

claim j i ovi ded apparatus for preparing and di spensing a
fIavof%%ﬂp%ggtﬁ#%ﬁ@?S?ﬁQFUdes an ice flakes interm xi ng nechanism and said

nmet hod further conprises the step of: (j) activating said ice fl akes
i ntermxi mechani sm.shuffle sai.d ice flakes inside said icg flakes.
cont ai4ver , @RS n} ﬁggp%a‘”}éa&i?}gtsé F%Weymarm?%*ﬁmsm g’t’?ﬁaé‘s M éalali?ﬂ(es

i nsi deggak goﬁn?ﬁsés'aﬁ'ﬁ@éhi%ﬂé@écws 32. The nethod of claim 26, wherein said
provi ded apparatus for preparing and di spensing a flavored ice further

i ncl udes a vessel dispensing unit, and said nethod further conprises the

Step of; (. dispensing;a obp, LLomsald, o uaeghdhoRRns ng uni . before

sai d

25. The apparatus of claim 1 further comprises a straw dispensing unit.

26. A method for preparing and dispensing a flavored ice beverage, comprising the steps of:

(a) providing an apparatus for preparing and dispensing a flavored ice beverage including:

i. anice flakes supplying unit for producing ice flakes;
ii. at least one container for holding flavor ingredients;

iii. a blending umit including a blender container, a blending mechanism and a
pivoting mechanism, wherein said blender container includes a receiving opening
formed preferably at the top of said blender container, and wherein said pivoting
mechanism facilitates pivotal motion of said blending unit;

iv. a conveying mechanism for transferring said ice flakes from said ice flakes
supplying unit to said blending unit; and

v. amechanism for transferring said flavor ingredients to said blending unit,

(b} selecting a flavored ice beverage;

(c) pivoting said blending unit to a receiving state position, wherein at said receiving state
position, said blending unit is in position to receive said flavor ingredients and said ice
flakes;

(d) transferring said flavor ing_redients to said blending unit;

(e) transferring said ice flakes to said blending unit;

(f) pivoting said blending unit to a blending state position, wherein at said blending state
position, said blending unit is preferably in an inclined position with respect to an
upright position;

(g) activation said blending mechanism for a predetermined time interval, thereby

producing said ice beverage; and
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(h) delivering said ice beverage.

27.  The method of claim 26, wherein in said receiving state position, said blending unit is in

an upwardly position.

28.  The method of claim 26, wherein in said blending state position, said blending unif is

substantially sealed.

29. The method of claim 26, wherein said receiving state position and said blending state

position are at the same pivotal position.

30. The method of claim 26, wherein said provided apparatus for preparing and dispensing a
flavored ice further includes a liquid supplier of a base liquid, preferably water, and a
mechanism for transferring said base liquid to said blending unit, and said method further
comprises the step of:

(1) transferring said base liquid to said blending unit, said blending unit being at said

receiving state position.

31. The method of claim 26, wherein said provided apparatus for preparing and dispensing a
flavored ice further includes an ice flakes intermixing mechanism, and said method further

comprises the step of:
(1) activating said ice flakes intermixing mechanism shuffle said ice flakes inside said ice
flakes container, thereby maintain a substantially uniform mixture of ice flakes inside

said ice flakes container.

32. The method of claim 26, wherein said provided apparatus for preparing and dispensing a
flavored ice further includes a vessel dispensing unit, and said method further comprises the step
of:

(k) dispensing a cup from said a vessel dispensing unit, before said delivering of said ice

beverage.



