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DISPOSABLE PACKAGING FOR THE DISTRIBUTION OF A LIQUID
PREPARATION PUMPED BY A VENTURI-EFFECT DEVICE The present
invention relates to disposable packagings 5 containing one or several

dosse Al Al ol CRA DR WIRGLRWR DY PLINRING RATRHIBEY KoiNAR 1

Sif z Ay . HEe of
said liquid. Alth_ough 10 the invgntion preferably .rellates tp the food dpmain
forthe praduction of frothed milk-based. drinks, iy is;nofsinany way.limited ,
to the food domain and can be aépglled to any product capable of bein

g

pUMPEE FoM'e PAGaEYINg SIEH a3 cOSEfic Produicts'if1he fdmabs 98" P
pumphbleacreansyor theikenJhe ipwenticnialso relates tong methoceoft uri-
D@P&E}Q ?d]éff%ééaﬁ% St&ha}%s at(lil{@’g}( Q9§§2 ib'%@_”@%@%ﬁl&é&a‘ For
pumpable liquid, for example a foqd liqui contained, in a disposable._ .

SRS To ke 1hE T owiil YAt 5 MR8 BT exlOdati Lo
"féed fiquigristintehdedto rhban an edibte dasesprodiuétiifitehded 4d beough
cenerteghand/aomogified 25:1018r0duae acfoodpreparatiopdindisiid n  for
fotr?lleha"'r“é]dé%‘%b&"é%'fegfta%t&%f%aé'éfes-ﬁ&e—g’é’%@“'c‘i‘r%on'}i%'[‘eqt'” e ot
pac agﬁ]g may be in the form o a whole product, of a concentrate, of an

extPact®Stich &S iilk: efednt S ted Toffées a $6G5 coftieditiate gl can  be
flavgrddme 3 exiract, farcexample asiiglvanila. The expressippd from a
"pumpable Jiguids; isjptended tg pean any,liguid or semifiquid prepasation . ¢
the viscasity of which allows it to be pumped. 35 A "venturi-effect device"

isHRIBRERY o & S “dspitafion stiBassembly comprising a chamber

into which there opens a canal for carrying a carrier fluid - 2 pressurized
bytaconstiiction sg agfagreatelaRes to a method of producing a

preparation, such as a drink, possibly a frothed drink,

from a pumpable 1liquid, for example a food 1liquid,

contained in a disposable packaging

To make the following description more clear, the
expression "food liquid" is intended to mean an edible
base product intended to be converted and/or modified
to produce a "food preparation" in liquid form having
the desired taste qualities. The food liquid contained
in the packaging may be in the form of a whole product,
of a concentrate, of an extract such as milk, cream,
tea, coffee, a soup concentrate or a flavorsome

extract, for example using vanilla.

The expression "pumpable liquid" is intended to mean
any liquid or semiliquid preparation the viscosity of

which allows it to be pumped.

A  "venturi-effect device" is intended to mean an
aspiration subassembly comprising a chamber into which

there opens a <canal for carrying a carrier fluid
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aspiration effect as a result of the depression at the outlet from a
constriction in at least one canal connecting said chamber and the
packaging containing 5 the food liquid, it being possible for the carrier

fluid to be a liquid or a gas, steam, hot pr cold water or air or a mixture
thereof. This aspiration subassembly makes it possible to modify the

liqui¢ apdrdisaibut®it in 2he forneofra hieamd asd/or fréthedoor Treate  an
emyisified prepaeatioacombined wihagasosucinas ebileddrilon at the
milibased dginks for example flavored, coffce. tea. cogolate. SoUP L5,
preparations for cappuccinos or mochaccinos. 15 The invention will be
illGstrared by \Way oF ekarfiplemising packadings comtinme ik irehdéa 1 ng
toclhe: heatedh andi fiathed toiabtaiarigappuecin®’ dy fitting tehsuclrarrier

Packaging.a VB@tuéi'%fﬁ‘%ﬁE'&ViS? t@?‘%i%é‘? be aUaehetIp he o149 water

pressurized-steam outlet pipe of an 20 expresso coffee machine so as to

obtain afidthy Sf/milkistedm’Préparation fif fiefcase bfdackdging: 2t +on
conthimirrgeaitfdod hguie simply regriringl kedtimgmntheil enturi<effectideviceand

obmiqusly wilt bave ng Qir. intake, 2p Hhe mogteustamanyway of pbtalning o -
such a frothy emulsion is to ngr the dgﬂrle%amo%nt of milk into a uch as

emu.lsirie re ra% e W1, . gas S
container, 1o Imm rsept%e Steam ouct?enf pIpe In said con?aln%r, s’haklng |
ugand dowvntd et inthékait3e adcebsank &y fofm theetrothc The §hamyofd,

thedfrathepbtained depends endhe skill obthe user whprwbepdotchs  for
professional,nm y also es ject to splashing. For hygiene reasons, it
wilbe’ gsgrlec?agtleg ﬁwaﬁ%tﬁe %.%%l%%é the container containing the milk

need to be 35 cleaned after each use. As far as the economical aspect is
cancernedy thecuser needsl to be capadhle of avithtirawingyjast thefrighkample

amouptofmik rgm-a Standard packaging $Q asie ayaidANYWasage. ot eq
and frothed to obtain a "cappuccino", by fitting to
such a packaging a venturi-effect device that is to be
attached to the pressurized-steam outlet pipe of an
expresso coffee machine so as to obtain a frothy
air/milk/steam preparation. In the case of a packaging
containing a food liquid simply requiring heating, the
venturi-effect device obviously will have no air

intake.

The most customary way of obtaining such a frothy
emulsion is to pour the desired amount of milk into a
container, to immerse the steam outlet pipe in said
container, shaking it up and down to get in the air
necessary to form the froth. The quality of the froth
obtained depends on the skill of the user who, when not
a professional, may also be subject to splashing. For
hygiene reasons, it will be appreciated that the pipe
and the container containing the milk need to be
cleaned after each use. As far as the economical aspect
is concerned, the user needs to Dbe capable of
withdrawing Jjust the right amount of milk from a

standard packaging so as to avoid any wastage.
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- 3 In order to avoid some of the abovementioned disadvantages and, in
particular, in order to obtain a more uniform and homogeneous quality of
froth, various types of venturi-effect devices have been proposed in 5

order to act somewhat as an interface between the steam outlet of an
expresso coffee machine and a container containing milk. The simplest

type of vardari-effect devices describedie10 forfexampte in pateneysit ioned
4 809802 £0BSSS iA a0 airi garryung fuhe sequred tothessteary oullebin a
pipe and, having, s opening positioned below said oullet, he, &R . o1,
having to be Immersed in a container contginlng % e desired améunt 0
miKP e iffprot@mett dekéhbed 15 patent IS 53355588 doRskResRd 1n
seatdifg the aircline tona wleevearhiel can ttself bedittedtadhe steamsteam
oietpine. e enty sl baulng t9.0¢ dounegsed) i3 copfainey cogiAnIag ..
the milk. 20 Patent EP 0 243 326 describes, for example, a venturi- effect
aCEBEsBAY AT cBr be fitted to an expresso coffee machine, comprising a
great many parts making it possible, in an aspiration chamber, to have an

a_ﬁ‘i*ﬂé' in|§%¥§§§§@239 e ”b\‘_‘_’hi%lmtbﬁ%gfé% f@etgri @éfe_lgkt@@? ‘?Bg?@isibed
allalong a 1rs uct and entrains alo g e uct milk arrivin roma.

S B o B P ROms b B
packaging by mdans cfesiinnfiersed cohfectitgdip tubes H#§i§ nibitore and
thesxbieing injested iia anenidsifying sbamber1 3Q befareileaving éxthe the

form. of.a fr%th¥ emulscign. An irprprgvemg[nt.pro osed igaoatent us L
t o . t
5%% ,1513@ cglrréé1 onds to 3 sfm&e?%&gﬁ?wﬂ e(av%r p%l?t%rto %8n arning

as$SEinlse int6rdePBIofh tHefvehturkeffelh Bevied =35/ 8RG Bompfsestar ed
anﬁi}sp@&he(rap aUﬂqe_Sfothy,eﬁfﬁlsls_immejﬁmm oﬁiﬁpe.sw&lenjthg the air
packagingthe, capacity, of whichys generally onediter, s ysed-injndustrial,
catering, the food liquid is used up qwckl%l enough ,

steam outlet pipe, the entity “still having to be

immersed in a container containing the milk.

Patent EP 0 243 326 describes, for example, a venturi-
effect accessory that can be fitted to an expresso
coffee machine, comprising a great many parts making it
possible, in an aspiration chamber, to have an arrival
of pressurized steam which, through a wventuri effect,
entrains air along a first duct and entrains along a
second duct milk arriving from a reservoir incorporated
into the machine or aspirated from a standard packaging
by means of an 1immersed connecting dip tube, this
mixture then being injected into an emulsifying chamber

before leaving in the form of a frothy emulsion.

An improvement proposed in patent Us 5,265,519
corresponds to a simpler design, with fewer parts to be
assembled in order to form the venturi-effect device,
and comprises an anti-splash cap at the frothy emulsion
ejection orifice. When the packaging, the capacity of
which 1is generally one 1liter, 1is used 1in industrial
catering, the food 1liquid is wused up guickly enough

that there is no need to take special precautions
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that there is no need to take special precautions - 4 regarding its shelf

life, for example keeping it cold. For hygiene reasons, it is nonetheless

still necessary to clean the dip tube, and periodically, the venturi- effect
device. This device also has the disadvantage of 5 not allowing the food
liquid contained in the packaging to be used up completely. Patents EP O
802229 &hacE P 0803I22DB 1 alse deSeribes tadwvice for pipeperingtancold.

emyisifiedgnil er cappussino 10 by pumping-by: means of twa tubesessary

nmersed In a gontalger.of (e tcardugard cation’ beand annedted.fp, ;
a venturi-effect device. This device also requires frequent cleaning an

redibifres thélfitk fackage fo BEVKet at dTefrigeratedtempersdipypace of
conling=system ntb assocated withdhedevioet 554739 72descrbes@ing

dispensing ggé{icgarcg’gr%q eqygg@t:!ent type comprising a venturi-effect

accessory, eithertotally integratéd in the dispenser, or forming 20 a
separable unit that can be connected to the dispenser and to the food
lilad eontaine? simylteheol8ly aThis Hastleribadinight Blakes easiéether ibe

clganipg of the- yengiridevice that mustused @sdang asithe dispgpselccino
c%n work. 25,Paten£}application e f02/%87400trekljates to the fre%aratjon

of d frothedt drink usn¥g ar%%%gﬁle ((D:ontaln‘”l]r?g an 1|’1nger%dieﬁltn{[hea ah be' "
fretiedaThe rprintiplé s t0 Mjecie iquld ime tee Capsike ins30lordenfected
perdoran the Aixing -torrelease dhe mbgurer threughsthecapsulednte @quires
receptacle and then inject further liquid in the form of a.jet so as to
e e R L e o ve
0158786 Felates T & tartFiagE Sfof praparinga fothY dfinic®Pichrg system
carmprises; thedr of tdirectly ati¢he deink outlet, restriction means making

US 5 473 972 describes a dispensing device from the
precedent type comprising a venturi-effect accessory,
either totally integrated in the dispenser, or forming
a separable unit that can be connected to the dispenser
and to the food liguid container simultaneously. This
last embodiment makes easier the «cleaning of the
venturi device that must used as long as the dispenser

can work.

Patent application WO 02/087400 relates to the
preparation of a frothed drink using a capsule
containing an ingredient that «can be frothed. The
principle 1is to inject a liquid into the capsule in
order to perform the mixing, to release the mixture
through the capsule into a receptacle and then inject
further liquid in the form of a jet so as to produce a

frothed liguid in the receptacle.

Patent application WO 01/58786 relates to a cartridge
for preparing a frothy drink which comprises, near or
directly at the drink outlet, restriction means making
it possible to produce a Jjet of drink, at least one air

inlet and means for generating a pressure reduction.



10

15

20

25

30

35

it possible to produce a jet of drink, at least one air inlet and means for
generating a pressure reduction. - 5 The mixing of the drink is performed

in a mixing compartment situated upstream of the restriction means and
sufficient excess pressure is required i the compartment to force the

drink through the restriction 5 means. Such a cartridge is suitable for
extbactingia idrink fedm & sabstancelof the roastedgroasd type. Whentha ng

packaging iscused dn aconmung of fanily settingeandwith e i on means
knowledge%@at for ecxameole, a 10 liter of milk will make 30 to 58 helping%

nd uarficien XCess Pressu e 1& rqulre 117 he
of cappuccino, It'is necessary either to put the packaging “back in a

refigeratcradier every LRECE toistacetit 1k arhirRFsigerator withtkieh1on
theccotitee nractineds equippedgit thea beingtpossdletior thesdip fdieitog a

13 remaingonstantly gannected. Jhis salutian bas the, adyantageof,

reducing the number of times the dip tube has to be cleaned, but has the
disadvantage of making the equipment necessary for producing the frothy

efiludsion tmhere expersivergnditherefore! of imcreasingtie2dlcostpriceofl 1y
thedinal egnsumer predugct. The maingbieghef the invention s thergfore fo 4
alleviate the (%isadv.aﬂgages olf the aforeme tboneg griorS rt roviding a

novleﬁ%;pe of paci?alging m“éﬂ'(ing it %Egssib €, more quickly and horé . of

easiyPirhéacand. alsbs preferabia af tife same tive frothha peasdabld ng
preparation ssich asaitepeddiguid underbetier hygienie, ard-eeanomisce it
canditions, 30 With a.frathable product, such as milk contained in_ such a .

s TR ot Bt W (Ut DG e s
afdih-§astity withot® Sequifing thoBie afioHSto Birexprssssl ebffdenre  to
machinen that geserates pressutized steam, ohary otherumachine B54¢hat he

gengraias:flitd fed iptosihe chamier of the, yeniyp-effscLdeviee qip tube
has to be cleaned, but has the disadvantage of making
the equipment necessary for producing the frothy
emulsion more expensive and therefore of increasing the

cost price of the final consumer product.

The main object of the invention 1is therefore to
alleviate the disadvantages of the aforementioned prior
art by providing a novel type of packaging making it
possible, more gquickly and more easily, to heat and
also, preferably, at the same time to froth, a pumpable
preparation such as a food liquid under better hygienic

and economic conditions.

With a frothable product, such as milk contained in
such a packaging, it is thus possible to obtain a froth
which 1is wuniform in quality and in quantity without
requiring modifications to an expresso coffee machine
that generates pressurized steam, or any other machine
that generates fluid fed into the chamber of the

venturi-effect device.

To this end, the subject of the invention 1is a

disposable packaging for distributing at least one
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To this end, the subject of the invention is a disposable packaging for
distributing at least one - 6 pumpable liquid, said packaging comprising at
least one closed compartment containing said pumpable liquid,
characterized in that the said packaging 2; 3, 4, 5 comprises a venturi

type and mixing sub-assembly 1 and 5 means for receiving the intake and
mixing shbassemibhd 1 iAdan bhalpagsage I¥BPiAG B8R RGushepfor one
the1 saidsub-asgemblichand seansi hioisealing the pagkaging 2.13.¢kid,
5 i such.a way, as;fo oeclyde fhe. compariment and isolatg it fomhe , -
oUtside environment 10 prior to use. In one embodim nt, the Thean$ for
aCCEptingIRE aspiraiion'SibadssembRPcbriprise™d passagesiormingy for and
exainple, & biollow shaftiThe passagetisarasged inikbi suchsauway asdably
aliow gelafiye:displacempnt ol the gsplcation pnaoixing,subassemblys cne
through said passage aC|ng]ea hole formed in'the seal. In this case, the

s&4lihg mEals ﬁ%ﬁ/eé‘&?/]a%ta ougRhe BRARENdEd td Rbllastiate Of the- e
pwrpokesg bhgpehing with thebaspirattorrancemixéng subassendiyy Upda athe

relative-displagemgntofithe aspiration andmixing shhassemblyinisaidment
passage sto as to place the compartment in communication with the
aéjpﬁrla jon ES%ﬁ%assembly. In a possible alternative, the means for

accepting the aspiration subassembly may be arranged in such a way as

torhouse said siiassemblycpermanentlynithout refative 3cdisplaceent; he
said supassembly is hen alieady I somuunigation Wl heco g o
comBartment, and the sealing meanspare arrangggln SL(]:IC a way asto

isBIAE Bty thé conparthertidthe StifasBemBRIfomithe extermaled in
ervirdnmentwhythis €ase; theldpening«f the sealidg 8bimeanshas thé the

e@@%f@é%@gypqggfhﬁf§PH@“@%ﬁggégﬁﬁly through said passage,

facing a hole formed in the seal.

In this case, the sealing means may advantageously be
intended to collaborate for the purposes of opening
with the aspiration and mixing subassembly upon a
relative displacement of the aspiration and mixing
subassembly 1in said passage so as to ©place the
compartment in communication with the aspiration

subassembly.

In a possible alternative, the means for accepting the
aspiration subassembly may be arranged in such a way as
to house said subassembly permanently without relative
displacement; said subassembly is then already in
communication with the compartment, and the sealing
means are arranged in such a way as to isolate both the
compartment and the subassembly from the external
environment. In this case, the opening of the sealing

means has the effect of uncovering the aspiration and
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mixing subassembly. In the event that the aspiration subassembly is
displaced in order to perform opening, the aspiration 5 subassembly is
secured to the housing and able to be displaced between a closed

position in which the aspiration and-mi¢ing subassembly is disengaged

from the sealing means and an opening position in which the aspiration

afid Hikifig Sebassembiengages the sealing 10 means for the purposes

of opening. According to another feature of the invention, the packaging
isfrmed, of a body, compiising ahpliow shaft, farming the, hausing:for ghe ;
aspiration and mixing 15 subassembly, the body delimiting at least said .
cOMPBRAMERT anll tHer§&dliing heBRs %8%“%6%&%%@? SEHt Wiidh- o
closes off atlidast said cemparment Adcerdingteiyey arotberdfeatirecof be
thesinyentian, the, seqling, means cogyise a,8ealseaing fing Whichis 5 the
welded totthe edge %f the, hallow sha{)t and forcled undor&e bg a relative c
di%ﬁ%lcéfaneln?%ft & aspllnr%lﬁéﬁ and’ %l?(ﬁ]sge%%a\ése%nsnly within The fdllow” ™
shdfe 11§ fel feraingar st the descriptivathedn@asiwhieh 10 aldvehe the
packaging toobe kepd clesed.rand shoseswhighn allow. i 4 be operedsgas ng
to place the nozzle in._communication with the liquid contained in the

pgg aa%gic’nge will tzncglaeﬁgé%q'ﬁ%ﬁgOa%ldogf)eennjl'r?g means". 15 Another subject

of the invention is a disposable packaging for dispensing at least one
pampableiligquid thy meanstefan aspiration and mixing subassembiyn, the
tepmed., venturi ozzle'r that can be figd ot e NIPEPT A no11ow shaft
pressurized-fluid generator. The packaging comprises a 20 side wall, an
erd WaliHhd & Bfosulé Biehicht c%?ﬁpri%ﬁ]& a (ekietidedt "Thé packdyirig 9
isschiaeactenizdd in thaththe sealdcomprisés aholergnd iatthat thered walbid
of. g Ragkaging has,passingLbroughit ahiollow shafpable 19y o welded

accommodate the venturi nozzle, the end of said
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25 hollow shaft being welded to the edge of the hole of the seal where the
food liquid will be withdrawn when the packaging is placed in an inverted
position and given a relative translational movement with respect to the
nozzle. 30 The packaging according-tothe invention may be produced
with very diverse shapes and in very diverse materials. It may be rigid, for
exanplehade of théfiofofrhiritfa pRBEE of 3tampirigRATCRABES sheet,

35 for example made of aluminum, and have an outline that is, for

example, gireular, rectangulargriiexagonal, Thepackaging fmay.alsg ber e

flexible and form a flexible pouch comprising, at its center, on one of ifs

SiGES b8 dionef itBRAS, HRe dspiration stibassetfbly: THé pYekading” S
mey lvdve a capatity of adew milliliterrd¢o anfell tens etwailliliteesnd forced
C%ﬁ%&i’-}%'dﬁ&gﬁOVrE]Pal(émIa&?dQ%eqﬁE@ngU&fﬁﬂﬁffé\é\! iratfion and
cappuccinos when uid is milk, the packagin s the shape of a
ci?@uﬁérn@ap%ﬂ\%ea\?vﬁﬁr%eiqﬁom)lv%@ﬁgft%}f| sa%%% eorf9 tﬁ’aé%ggl'then forming

the upper element closure of said capsule. 10 The assembly may also

have alaeger eapacitye for example ajeapacitytof afew desilitees A3 ORGRE ch
to id having a hollow shaft that is tpo long, the seal is arranged aboye
a%%Yaﬁlwv&%ln%egggsce%\? fr? 15 t(—':grréllrr%eung:(e)a‘]%gtg)nq\*7v£|t St%% 'inside o%rtiﬁ%ge Vghl(.:h
packagihglsaid Yesefve PefitPforniéd Iaerally byPar extefsitn gthéle in
uppemclosuretelement Wbyt a side wall and dy ah endowak paeallel tathe the

end wall of the packaging.£0,The aspiration,subassembhly agsociated with

a packaging "according to the invention consists of a nozzle comprising at
least one liquid aspiration duct, at least one gas carrying duct where there
isfandesiprto subject of the invention is a disposable

packaging for dispensing at least one pumpable liquid
by means of an aspiration and mixing subassembly termed
"venturi nozzle" that can be fitted onto the pipe of a
pressurized-fluid generator. The packaging comprises a
side wall, an end wall and a closure element comprising
a welded seal. The packaging is characterized in that
the seal comprises a hole and in that the end wall of
the packaging has, passing through it, a hollow shaft
able to accommodate the venturi nozzle, the end of said
hollow shaft being welded to the edge of the hole of
the seal where the food liquid will be withdrawn when
the packaging is placed in an inverted position and
given a relative translational movement with respect to

the nozzle.

The packaging according to the invention may be
produced with very diverse shapes and in very diverse
materials. It may be rigid, for example made of
thermoforming a plastic or stamping thin metal sheet,
for example made of aluminum, and have an outline that

is, for example, circular, rectangular or hexagonal.

The packaging may also be flexible and form a flexible

pouch comprising, at its center, on one of its sides or
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obtain a frothy preparation, at least one pressurized 25 fluid inlet, at least
one aspiration chamber in which the ducts communicate, and at least one
outlet for dispensing the preparation. The withdrawal of the liquid to feed
the nozzle may be 30 performed in different ways according to the type of
nozzle used. According to a first embodiment, the hole made in the seal
has adiameter shiallendsan thesinsiele idiarmetsr of U35 fireehdllaiv shaft so
as to form a ring extending into the hollow shaft, said ring being intended

to be welded or. trapped at the end of a venturi-effect nozzle, s, E
|r?11|t?1artlr$g aeggl%tl\r}g trané/lattkllonaﬁ movernent tlcﬁ)é %he%cagka%zjzmg in ofr er toters

moeve tife ndZte cl6§érto the - 9selat Idarfiediarly By ihparingeng,  for
dmewenobmowneﬂtéo theopackaging with respecoto thernozziehelddinos

a, ffationary PesHion ;01 \é'CﬁtYﬂéa thess é%ac&{‘?m%]et%ys%%%”'@tlyape of

undone from the hollow shaft so 5 astoglocet liguid contained in said

packKabirfgih? EomPAlitidation\Viith 5ffea8fdneluctBtihe AbzAES center,
canmusicatinglvath theraspiratiohehamber. Accerding te aqreferredt said
embadiment, said packaging is 10 placed in communication with at least
one duct of the nozzle communicating with the aspiration chamber and at
least one duct communicating with the outside so as to equalize the
pressure 8RR S5 asyprodhee a fréthy plepadrationrls feagreferred for
empeagiment, athec%aétﬁidgmeﬂktowar@éme inside ot thepackaging:heferet o
the sea%n%ésvd%done olt{\gt afgelr q% O{I‘}ga cup schageisoforme,ghe seal
whic e openlr?gs of the aspiration ducts o the nozzle are% immerse

thti alloRiiPOptiflum WPoTthe ehtire URARLTYGTHEURI contSiRBd YiF the in
packaging. cAcdarding ta another pteferreéd embodimentpthekpart ofy, said

reserve being formed laterally by an extension of the
upper closure element, by a side wall and by an end

wall parallel to the end wall of the packaging.

The aspiration subassembly associated with a packaging
according to the invention <consists of a nozzle
comprising at least one 1liquid aspiration duct, at
least one gas carrying duct where there is a desire to
obtain a frothy preparation, at least one pressurized-
fluid inlet, at least one aspiration chamber in which
the ducts communicate, and at least one outlet for

dispensing the preparation.

The withdrawal of the ligquid to feed the nozzle may be
performed in different ways according to the type of

nozzle used.

According to a first embodiment, the hole made in the
seal has a diameter smaller than the inside diameter of
the hollow shaft so as to form a ring extending into
the hollow shaft, said ring being intended to be welded
or trapped at the end of a venturi-effect nozzle, so
that by imparting a relative translational movement to

the packaging in order to move the nozzle closer to the
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the packaging from which the hollow shaft departs is 25 produced with
strengthening ribs and/or with ribs for positioning the nozzle, these ribs
being formed, for example by thermoforming, as recesses in the end wall
and the wall and being orientated towapd the hollow shaft. 30 According

to a second embodiment, the withdrawal of the liquid is performed by
pwsctdringrthetsedl betweenathe ivslow: shaft andibienwalk dsing nisegist  to
sequreddadhe gnezzlewhen aldingae kelative moremend is:inpafeddo 35, a
thet%acckagglh%relatlv% o the nozzle forvelxéagwpl% eurpsvglard or vice versa, so. _

. . o Lh
as to pl%a%e the inside of thgnéapsare in communication both with the

oGRTtRelE EWith Cthelspirafidn Ehamber ef thedozzike 1R thid ow shaft so
emh_)odjmepﬂ, dhe seaieneezdsltﬁ_he ﬂt&d@aﬂ:frasmateﬁials-aili@ thatdanddieng in
easily.punctyed and the hole situated at its,gentefhas tofave g 1oyz1e

diameter corresponding more or less to the inside diameter of the hollow
SIS B CRtdiisiv the hoZZiE taridve 2 Fhéde pURGERRg means 5

consist, for example, of at least two ducts having their ends bent over at
180, onesafthemaligwingdthe -pumpingof dheliquid and the gther S§EviRY | s
to g ualize the pressure within the cap ule. Otivei%usgy, a Iargglrlcntumbferthe

of sets of ducts m%rglnﬁlen&scéacf 10°Actor mgj"1 fo a Varant 3F this S&cond
embodirtertopreferalsly Wienvthé patkgaging hasatsmall vblmer and at
careesponding taiihat of aeapsule: titis @lseipessible toprevide so as to

partitigning to make it possible 15 successively to withdraw several deses |
ofe one arll(? ?he 53 eﬁ%}sulsdl or so gs {:o Jﬁ1ixsions'faasntly difi%?eontlllithuid% that

c&IT BRIYIE-REPt separately. In the latter case, a set of
pressure-equalizing and aspiration ducts is associated with each

C%HP%”@?QEQ}%@éu%%ggﬁﬁméht, the seal is domed toward the
inside of the packaging before the sealing is undone,
so that after undoing, a cup shape is formed in which
the openings of the aspiration ducts of the nozzle are
immersed, thus allowing optimum use of the entire

quantity of liquid contained in the packaging.

According to another preferred embodiment, the part of
the packaging from which the hollow shaft departs is
produced with strengthening ribs and/or with ribs for
positioning the nozzle, these ribs being formed, for
example by thermoforming, as recesses in the end wall
and the wall and being orientated toward the hollow
shaft.

According to a second embodiment, the withdrawal of the
liquid is performed by puncturing the seal between the
hollow shaft and the wall using means secured to the
nozzle when a linear relative movement is imparted to
the packaging relative to the nozzle, for example
upward or vice versa, so as to place the inside of the
capsule in communication both with the outside and with
the aspiration chamber of the nozzle. In this

embodiment, the seal needs to be made of a material
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20 could also be achieved by using at least two capsules in sequence. In
this case, each compartment preferably comprises sealing means able to
collaborate independently for the purposes of opening and thus able to
place compartments in communication with the 25 aspiration and mixing
subassembly. As can be seen, the use of packagings according to the
inveationomakexsit passidle temakeuhe distributiohof heatedSidtheded at
and/er eewisifiedhliglids mese dygienica3(and mase ecopemicaldn thete or
o the.one hand, there is, noJonger,a. dip tube.and. on the othet hapd. e
quuﬁ remains isolated from the external surroundings at the Time of
witRdrakaicahd €af be ekl kitheat tAe iSossibifAS! ratiHieg ihfd e means
camparigent of the 3% pagkagingdetween wihdrawalscAnother suljesting
of.the invention is,a,method for prodyging and distebyting a 0t + ng +he
preparation or the like hygienically, characterized in that it consists in - 11
uSIHGR ASpSdante fackadig camprising at féxst ofig Tfobldighfy saualize
caritained gsatieast one lcompattmentagf stheepackdgm@urie method. arger
comprises the sieps consitingsamengstothse gossibilities, in: 5 -

opening the packaging, opening having the effect of placing the
compartment in more or less leaktight communication with a venturi-type
MeaAsSrdsing a ressarizéthfididdnd & factilrh effett P @pirateoth@iment,

ligiid from Bie,compantmenhiato thec AQyeRYIr-type aspiratian Meanso 1 ume
e T Ao o et T vt T oA ressurs e amgr e
pOSsibly BieHasSso aPfrhedtl 25 Hmd possbly emalsify andifor fratR fifePLle
foodc prepatatidn; and dispensingithesprepasdtiondbus heatecbard and the
same liquid or so as to mix instantly different liquids
that can only be kept separately. In the latter case, a
set of pressure-equalizing and aspiration ducts 1is
associated with each compartment. The latter objective
could also be achieved by using at least two capsules
in sequence. In this case, each compartment preferably
comprises sealing means able to collaborate
independently for the purposes of opening and thus able
to place compartments in communication with the

aspiration and mixing subassembly.

As can be seen, the use of packagings according to the
invention makes it possible to make the distribution of
heated frothed and/or emulsified liquids more hygienic
and more economical in that, on the one hand, there is
no longer a dip tube and, on the other hand, the liqgquid
remains isolated from the external surroundings at the
time of withdrawal and can Dbe held without the
possibility of zrunning into the compartment of the

packaging between withdrawals.

Another subject of the invention 1s a method for
producing and distributing a food preparation or the

like hygienically, characterized in that it consists in
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possibly emulsified. 20 The pressurized fluid causing the vacuum effect is

generally steam or hot water. As far as the gas is concerned, it is

generally air, but use could equally be made for example of an inert gas.

25 The opening of the packaging is-preferably achieved through the

action of the relative displacement of the venturi-type means with respect

tothesackagingsand anore prefekalsly zdll, byrguidetidigplacementita one

hctuﬁi@g afithe packaging 3Qguchran opening configusationris partisstarly o £
to use nd there is na.ne need to I%%For galn any artlcul e  steos

qua fication in ﬁ?e USE of the metho§ h a first éjm (?ment ﬁ‘l P

opéeifg of Wpaé@&@ﬁt@@?%oﬂt&iﬁlﬁgﬂﬁé figbit!is pefdrméd by breaking a

sealed partofithe packagig-and by placingdhe compariment cohataigect
thediquidn communication by means of a, veptyri-type nazzle by atleast,

one duct. In this case, - 12 as a preference, the venturi-type means is
SEUTBY LI TRE Jp%%kﬁdlﬁﬁ i s@ﬁl%ﬁ%hn%@ﬁ@n WitA'thé compartment so
as ensurescorectagpiration of dwdliqgliidiand ®nsure thatthetiquid flews to

witheutleaks ta-the 5 putside; Suchan em@dir@@%ﬁﬁéﬁ@ﬁﬂy hygienic the
and gcenerates no loss of |IC|UId that could dirt the close sugoundmgs or .
ledd'to métfur?@tjonlng nthe " preparatlon YO compartlment may heed *
totvavelits pressare equdlized by plaeingthe RoAfpaMtAietdn fluid and
CBRrHLCAI0R Wilsan atmospheric pressure outlet using at least one

pressure equgllzmgnduc% 15 Therprescst%mze fluid IS prefetr%blyéﬁtearlqeoarted
hot water. The yas IS p ergbly air but could e ref placed with an inert

g&< SWtt'a Hf eiféPPe%sérrﬁjotﬁiﬁﬁ%%ﬁ@%ﬁ/Iﬁ&%e&ﬁﬂren‘?@odﬂﬁerﬁoth}é‘eat
opening op thesdarmpartmentilsify and/or froth the food

preparation, and
- dispensing the preparation thus heated and

possibly emulsified.

The pressurized fluid causing the wvacuum effect 1is
generally steam or hot water. As far as the gas 1is
concerned, it 1is generally air, but use could equally

be made for example of an inert gas.

The opening of the packaging 1is preferably achieved
through the action of the relative displacement of the
venturi-type means with respect to the packaging, and
more preferably still, by guided displacement in a

housing of the packaging.

Such an opening configuration is particularly easy to
use and there 1is no need to learn or gain any

particular qualification in the use of the method.

In a first embodiment, the opening of the packaging
containing the ligquid is performed by breaking a sealed
part of the packaging and by placing the compartment
containing the liquid in communication by means of a

venturi-type nozzle by at least one duct. In this case,
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20 is performed by puncturing the packaging and placing the

compartment containing the food liquid in communication with the
venturi-type means by at least one feed duct and one pressure equalizing
duct. 25 In a preferred embodiment,-theomeans of the venturi type forms

an integral part of the packaging and is disposable with the packaging.
Ths, suchra feordigaratioh requirtstordleaning oftrnaspiraticre deviee, to
theniisks 0f lolepkage asseciatesiwidy a3 pealongeduse,ef themazziagent
are noryexistent hecause, 3. new aspiration means iy avallgble foreagh
use and the “maintenance operations are also minimal. In anothe

embdditent: ife-vettifi-tybé e shs forfiss 35/pdrt6F& nok2RXdesigRed the
toche: eanrectexhiiohandn deliwered with theipackaging cthe nezza avaydbeand

elfner- disposanle of reusaple, fof &?(S'E‘H‘F’Jc‘?a%%mi@&dﬂ&l _B@%ﬁgi%e close

containing a small number of capsules. The packaging, is then more
eCoHomMIcArbéUse iPfs mot€243 - Sifhple Tt its YeSighOORG featdtes the
apd advartages of the present invention will become apparent from

reading the description of 5 some examples, given by way of nonlimiting
iIILTJ%tration, Withtreference to the agtacheg drawings in which: figure 1 if sed
an e?pl%agﬁ%%rénpee%%véﬂ View'5F8 T first&mbo Fméjrﬁeo?%uﬁa?ck%a}hag tae
akcording:toithe iventicreassoeiated with an aspivation @mdimixingith an
subassepibly that sas be fitteddewa pipeof arsfeam generatarhigyeskisure

a side \ilew.of th pggkaging depicted 15 in figure 1, the aspiration and
m?x%lg su alélsgen%l‘ﬁy having been omitted; figure 3 is an enlarged

diametral section of the packaging depicted in figure 2; figure 4 is a
longitudinalssactibneaf tid uid is preferably steam or hot water.

The gas 1s preferably air but could be replaced with an

inert gas, with a greater or lesser frothing effect.

In a second embodiment, the opening of the compartment
is performed by puncturing the packaging and placing
the compartment containing the food liquid in
communication with the wventuri-type means by at least

one feed duct and one pressure equalizing duct.

In a preferred embodiment, the means of the venturi
type forms an integral part of the packaging and is
disposable with the packaging. Thus, such a
configuration requires no cleaning of the aspiration
device, the risks of Dblockage associated with the
prolonged use of the nozzles are non-existent because a
new aspiration means is available for each use and the

maintenance operations are also minimal.

In another embodiment, the venturi-type means forms
part of a nozzle designed to be connected to and
delivered with the packaging. The nozzle may be either
disposable or reusable, for example coming in a
packaging containing a small number of capsules. The

packaging 1is then more economical because it 1s more
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20 aspiration and mixing subassembly depicted in figure 1; figure 5is a
perspective view of the first embodiment of the packaging of the invention
associated with an aspiration and mixing subassembly and illustrating an
adapter for fitting to a pipe of a 25 steap generator; figure 6 is a
perspective view with partial cut away of the packaging depicted in figure
5 stherpackaying Beigsshown in the closed position and the adapter for
fitting to a pipe of a steam generator 30 being mounted on the aspiration

suhassemply figure.7 is 3 view, similar o figuge Bn which. e Packaging; o,
is shown in the open posﬁilon; igure Bisa view similaf to ﬁgure 5
illistrating BaraRRANETRRIEpTET forfitfihg t6 2 PiPe 3576F a S Lption of

gemﬁrat_or; fénga@]js f, pers_@ecti@r_e viev%with paetgal_ Cuto away pbalimiting
packaging accqrding I the invention associatedwith a vyananty  grawings

embodiment of the aspiration and mixing subassembly, the packaging
béiﬂg“gﬁbﬁ}h'in - 14 - the closed position; figure 10 is a view similar to
figure 9 in which the packaging is shown in the open position; figure 11

schematically sbows inpergpectivg,with <3 pafiial syt awaya secend o 4
e boditment okf) a Qpackaging ?ccording to.the invention ass%ciated v%/ith th
ancthér varant embodiment of the a [ﬁrca}f%%lanr% m&?ﬁgorsub%gsemﬁly, ©
thenparokaging beiAg shvwndd the efdsedaposiieR1IIG L figire B2 aNigw-ng
sigilas tos guwreyl 1t thee packaging beingshawn in the gperpasition; steam
fi ur e13ai§ ar\(iew from underneath in perspective of a variant of the
S condremgoéliment of a packaging according to the invention; 15 - figure
14is a péﬁﬁié%ﬁvé viesy of asthitg view of the packaging depicted
in figure 1, the aspiration and mixing subassembly

having been omitted;

- figure 3 1is an enlarged diametral section of the
packaging depicted in figure 2;

- figure 4 is a longitudinal section of the
aspiration and mixing subassembly depicted in figure 1;
- figure 5 1s a ©perspective view of the first
embodiment of the packaging of the invention associated
with an aspiration and mixing subassembly and
illustrating an adapter for fitting to a pipe of a
steam generator;

- figure 6 1is a perspective view with partial cut
away of the packaging depicted in figure 5, the
packaging being shown in the closed position and the
adapter for fitting to a pipe of a steam generator
being mounted on the aspiration subassembly;

- figure 7 is a view similar to figure 6 in which
the packaging is shown in the open position;

- figure 8 is a view similar to figure 5
illustrating a variant of adapter for fitting to a pipe
of a steam generator;

- figure 9 1is a perspective view with partial cut
away of a packaging according to the invention
associated with a wvariant embodiment of the aspiration

and mixing subassembly, the packaging being shown in
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embodiment of a packaging according to the invention, viewed from
underneath; figure 15 depicts the same packaging as the one in figure 14,
viewed from the top; 20 - figure 16 shows detail of the packaging depicted

in figure 14, and figure 17 schematicallydepicts a fourth embodiment of a
packaging according to the invention. 25 A first embodiment in which the
padlaginghasianord bierall shape and a small capacity is described
hereinafter yithereference fistof &l tasfigures A te o8. 80drgureol depiciss ch
inuexploded perspective. apackaging, according fo fne.nyenion

comprising an-aspiration and mixing subassembly comprisifnig a .
venturi-effe8tR6zZe denbtstPby fiiel g@netllTefereritePE B pg&zI&i th
ispassociated avith agpackagings:havidg éne-shdpe-ata capsule glasedhbyng
a deformahle seal 7 welded {9 aJim 28 of said capsyle. The, packaging 2, o ,

comprises a hollow shaft 9 extending from the end wall 11 as far as the
s&4 7-Which isSProviEaSHith arPf15 Op&ning 8%corfdshBhding ' the™ X119
interior contourof a thollowshaft @l The bpening 8lmthe seal 7tinay e osed
epfirelyyngovered or partially closed off by a grating to avoid splashing of
the eject]?g <%/Jlgegz:xrg%lo_niamljl g Improve its Iromy nature. T¥E|C%I£ye,. trﬁ .
capsule may be o ained in% smg?e p|ecenby t%ermo?ormma or “injection
mivtdiig alplastize i theséxarplen illusgateele theopackaiiy has a toric
overall shagert0 The hellew shaft 91is slesigned ta accammodate. aidhe i ve
end wall 11 end, the ngzzle 1 and, at the seal 7 end, a joining element 13
aggem%le\éavﬁ%hat % b%%seljﬁl}eof t%?ecﬁggzlee rf%%g ?olr%é ?)%ngorgn%ao e?ugn%agmg
neaRs ¥orthe packdiing 2VRrthiofirst embodiment, the joining 15

element 13gs fixed by screwing omtotheamozzledl, butew of a third

embodiment of a packaging according to the invention,

the

viewed from underneath;

- figure 15 depicts the same packaging as the one in
figure 14, viewed from the top;

- figure 16 shows detail of the packaging depicted
in figure 14, and

- figure 17 schematically depicts a fourth

embodiment of a packaging according to the invention.

A first embodiment in which the packaging has a toric
overall shape and a small capacity 1s described
hereinafter with reference first of all to figures 1 to
8.

Figure 1 depicts, in exploded perspective, a packaging
according to the invention comprising an aspiration and
mixing subassembly comprising a venturi-effect nozzle

denoted by the general reference 1.

The nozzle 1 is associated with a packaging 2 having
the shape of a capsule closed by a deformable seal 7
welded to a rim 28 of said capsule. The packaging 2
comprises a hollow shaft 9 extending from the end wall

11 as far as the seal 7 which 1is provided with an
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it could be fixed to the latter by any other method, such as clipping.

Before use, the liquid contained inside the capsule is 20 therefore

isolated from the external surroundings by the bonding or welding of an
inner ring 17 to the base of the hollowishaft 9 and of an outer ring 28 to

the outer rim of the capsule, as depicted in figure 3. 25 As can also be
segreinifigires 2cad 8 sinahidifirsst érmbddimentnthrrdapsulehasiibsof a
6%&Q6)fiergﬂ@qtfrom thm@lloaos\pﬁmfh% tosithelaerigherys/élaﬁilst Beresof be
ribs 6a plays a part in reinforcing the capsule 2, and pos

partlgorﬁn% it asRWQI be §§ sggn%aatéertén E%econ(f sgfrjlesgc%? ?QB] 6b %ratmg
désignéd b prevertane HogzleFomrotatingif the PackafiRg r a5 il beand
exXplainedavithueferancerio figuresreandyp liccaniaiso heseervthati the may

capsule 2comprises, on its qutgrwall 33 2 plurglity °H&‘<9§n?c§3f'29ﬁlﬂ‘r9dt
35 possible, according to one em%o diment, to fix the packaging - capsule

aééb?ﬁﬁ@]o‘?ﬁo a pred<tirzad-flufd geﬂ%?a%rl%s will b? expldified 1at&7aH 1€
Oné type¢ ohhezzle that qandiegsedywith this first-116 @nebedimenthabthe
packaging is described briefly now with reference to figure 4 and is

cr|b d reater detailin.an a Ilcatlon flled thls very da by the

|car%1t égrrg]panﬁlar? en%itlé& " eé\)ncg?lor pumplng a%%quf}d/afrom gt the
p@éKégWﬂglér a contaghert vhiele &2 iricokparated Réretrite byseferencgrd, a
The nezzlg lenmprises abody kewbichds eylingdrical coveralkexceptdar the
fins 19 the pyurpose of which %nll be 10 e Blamed later. At its U erpart, .

DOZZ orm
the nozz?e comprises a steam nlet \%ell 1in whic gans o? itting to the

pipR Ot 2predsurized-flid §enecratdr Lo exaRie iieepipe ofté?‘?exﬁt‘éégéng
ceffeenmaching, il e ledgedy The steatm inletrwell 2heommunicatds 1%ut

with an aspiation chamber 25 viaavefysmajl-dametel,  other method,

such as clipping.

Before use, the liquid contained inside the capsule is
therefore isolated from the external surroundings by
the bonding or welding of an inner ring 17 to the base
of the hollow shaft 9 and of an outer ring 28 to the

outer rim of the capsule, as depicted in figure 3.

As can also be seen in figures 2 and 3, in this first
embodiment, the capsule 2 has ribs 6a, 6b extending
from the hollow shaft 9 to the periphery. A first
series of ribs 6a plays a part in reinforcing the
capsule 2, and possibly in partitioning it as will be
seen later on. A second series of ribs 6b is designed
to prevent the nozzle from rotating in the packaging,
as will be explained with reference to figures 6 and 7.
It can also be seen that the capsule 2 comprises, on
its outer wall b5a, a plurality of lugs 18 making it
possible, according to one embodiment, to fix the
packaging - capsule assembly onto a pressurized-fluid

generator, as will be explained later on.

One type of nozzle that can be used with this first
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restriction 27 allowing the carrier fluid to pass at a sonic speed or, at the
very least, a speed very close to the speed of sound. This restriction 27 is

a reduction in cross section which thus generates a 20 depression in the
aspiration chamber 25 required for -the gesired venturi effect.

Downstream of the aspiration chamber 25 there is a constriction 26 of
lapgéradiamerdr thah thd restrietiba 2¥1nd ilvat Aakes lippdssiblé e Ly  now

regutate thertiow tate at whichythe25 aspiatedsliquid passessaceardin@ i e r
th eed. The aspiration chamber 25_is.itself in communicatign with a
ahicxntallh e el G pal W sl S SR
clR&Rbe 25 are HTTRIFRHrnyinY c&ndl B11&%H a CaWiR§ orffUmpEanal 2
33 fenihea 3@igmid eontainad-igside thepackagingh2 sAsésknownhtheh  is

fina| Q&Pﬂyr%fﬁgé froth. gggggd%gn ﬂé@gg@ygefgctors, particularly on the

air flow rate that can be controlled with very precise calibration of 35 the
air carrying canal 31. Knowing that the diameter of this canal is of the

ortlee oha few ¢enthscofng> milieseter, ibwally’be anderstood that sudhindrical
CQJQP@%%QLV!L i%ﬁé@@@@’bﬁr!cﬂﬁyﬂ@aﬁ@ﬂ @ﬁ@e%ﬁ'ﬁb%ig@_e H}js w@ﬁzéllﬁ 19111 be
des%(:ed foryanaproductlon for example b%/e- 17 m&cttlon-rré%ldlng a

exX ter. r =) I

alne A 1ts 10zzle
plas Suc as polypropylenet(PP), polyslfl)?r ne or gny other approprlé]te
plasti® risterialsa THIS $eWhylinisyirefeiable t& provide, abthelairmagike, of
a farger-gdipmeter orifice-32 allawingithe bfiting of meansallewiggrhetteror,

c%ntrol aver theigir JQW rate, Thesg are, for exam Ied ageg?gable i
me?n raenxe?l}](?r exam e apc%ﬁ\?rolijed-p%rosi?f re?nbsrane % awhichis "¢’

fixedldveP the orifice B2. A fenibiraAd ofl iis typ& ¥ dvaflabl& forekahssE €S
iniihelrange a0 praducts efferelddyy Atofina {Paris)angesithe frade ameter

n@@@@ﬁ%@@fﬁ*ﬁ%@@%&@%@%&g@ the frade NAML 55 ot a

Goretex(r). This membrane 32a may also, without
sonic ‘speed or, at the very least, a speed very close

to the speed of sound. This restriction 27 is a
reduction 1n cross section which thus generates a
depression in the aspiration chamber 25 required for
the desired venturi effect. Downstream of the
aspiration chamber 25 there 1is a constriction 26 of
larger diameter than the restriction 27 and that makes
it possible to regqulate the flow rate at which the
aspirated 1liquid passes according to the speed. The
aspiration chamber 25 is itself in communication with a
mixing well 29 wvia the constriction 26. Also opening
into the aspiration chamber 25 are an air carrying
canal 31 and a carrying or pumping canal 33 for the

liquid contained inside the packaging 2.

As is known, the final quality of the froth depends on
numerous factors, particularly on the air flow rate
that can be controlled with very precise calibration of
the air carrying canal 31. Knowing that the diameter of
this canal 1s of the order of a few tenths of a
millimeter, it will be understood that such calibration
is a relatively tricky matter, especially since this

nozzle is designed for mass production, for example by
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modifying the body of the nozzle, make it possible to choose the porosity
best suited to the pressure of a 15 given steam generator. It will also be
noted that the larger diameter of the orifice 32 allows it to be blocked off
very easily if the nozzle is to be used, 1notfor producing an emulsion, but
simply for heating a liquid. 20 It can also be seen that the liquid carrying
camal 83t iscformed diside thecBadyfacof e hozzle 1o feawl opifiée 844 FP)

34 13Ac-(Prbn34ais visibledn the- seetien ptfigure 4) heing situateddna1s .

thfhexsam ISe Z‘A&]ihlllusygteclisat the base k:)Lff of tchg nozzle.ld%nd <|,jnttentd}(1-:-g toair

be placed in confmunication \ﬁﬁﬁt e inside of thepgaogk%lglrig containing
theNigif®when the dédies -idirHed pumpiigidoriguration. 36 1o tHé gase-he
offd hozzlg designed tosbexfitteditong closetpackagingothe yvedicalthe air

extedqr partetthe nazzle.l further CO”EBF}SeS&%%BYS_ 35 allowing he 11 ¢

pressure inside the capsule to be equalized when the liquid contained in

tHEHEKAD g isTPUmped B the 35 Gottdrh Partss BPIHS jfobve S8R ane
thereforenh cohfigused toxlesl inccoammtihieationiwitlt ¢he3nsidé ofughgprane of
p%@#@gin%ﬁetaiﬂg}? H?Pa'ilqtﬁ%we'fgﬁ %ﬁ%ﬂ%énftaﬁ plﬂ_%ingaﬁgg of
configuratjon. - c so be seen that the end of the mixing we

c rrrlfgrlé.lecst &n iﬁgﬁﬁé‘plescre?\kf\%hrég& gbnaéﬂovjiﬁﬁ thé )joiﬁirqg]%i:en?ce\ﬁ? 13ttjcv‘)ade
be aftacheeh S<MiscHr stiémbodimeatst the packdlig amd s roperationrade
whendt isasseciaiedl withhthe aferementienedpezziesl; arenowy  without

deseribed il Isferensg alsodo figures (0,7, In figure © fhe, capsled .
is o?eplctg(]j ready for useb/eforet e?itting 10 of'the a apter means
CONKIStTHRY if tHis ER¥ECsTd hay6iidt addptef 23 hfowiRg theohheEfing® T 2

sleeve22 trcam generator. It will also be noted that the
larger diameter of the orifice 32 allows it to be
blocked off very easily if the nozzle is to be used,
not for producing an emulsion, but simply for heating a

liquid.

It can also be seen that the liquid carrying canal 33
is formed inside the body 1la of the nozzle 1, feed
orifices 34a, 34b, 34c (only 34a 1is wvisible in the
section of figure 4) Dbeing situated, 1in the example
illustrated, at the base 14 of the nozzle 1 and
intended to be placed in communication with the inside
of the packaging containing the liquid when the device

is in the pumping configuration.

In the case of a nozzle designed to be fitted to a
closed packaging, the wvertical exterior part of the
nozzle 1 further comprises a groove 35 allowing the
pressure 1inside the capsule to be equalized when the
liquid contained in the packaging is pumped out. The
bottom part 36 of this groove 35 is therefore
configured to be in communication with the inside of
the packaging containing the liquid when the device is

in the pumping configuration.
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be secured to the steam inlet well 21 in the nozzle. As can be seen more
clearly in the cross section that is figure 6, a ring 15 of the seal 7 is

trapped 15 hermetically between the nozzle 1 and the joining element 13,
and the end wall of the hollow shaft-9 isgwelded hermetically to a ring 17

of the seal 7 surrounding the first ring 15. In this position, the liquid
caritained ir freoparkagivgris cbaipletdly 20ndolatedfrom thecertermet 11 29

SWeadingss thediquid feedh grifices 34a, 34b.-34ciand the airiplet ggfice ne

36 far equalizing the pr re all lying aboyve the ring 17 hermetically
Wéfjdle%l%(%hg ggrgﬁ'?ﬁnﬁt e%?e%rre ggr%%%%éﬁent visible in figure 6, the

length of the 25 hollow shaft 9 is such that the seal 7 has a convex
sitapies It canadso be-seenithat the finsfallowrbe nozzlestgibeyprevemnted it s

fromJptatingrelative fo.the capsule. 3Q By displacing fhe,capsile g +he

axially relative to the nozzle 1, as indicated by the arrow F in figure 7,

dOWAREREBIVIEE Sersa iy 17%s unddife, tHe %eal Feheh dfopting’a b
cordavesshape. I hedeedoorifices B4e 34bf84c are thereféreyplaeed in the

corapuinication with jae 35diguid.contained in theLapsyle apddhe it ing
bottom %art 36, of ;Che groove 35 allowing atir, to be brouggt,in from outsi(%e
tooequgllzee the &%Sgﬁre \rpvﬁﬁ%sthecc?anpssufe. 1A %his I605| ioh°the air from ™ &
olsicen&dn alde oA thtéugh tevéansal Bl openineipic tiie aspirition22 to
19 chamber 25 bhe fixing wdghopenirg means are alse preterablyzle. As
configuped in such ﬁn‘é"]’caey a3 to place the aspiration, 5.capalin; o, tpat i
communication with the liqui contained in the packaging without the

pAs<Ibility of flowdo tHe: Jiitside> Thefexprdssion *&ithout the péssibiftyoped
flowe tonéhel autside” i®ta be eindetsteod asméaning thabthe liqguid joining

cntaipeddn the packagdipgds Bty wa1l of the hollow shaft 9 is
welded hermetically to a ring 17 of the seal 7
surrounding the first ring 15. In this position, the
liquid contained in the packaging 1is completely
isolated from the external surroundings, the liquid
feed orifices 34a, 34b, 34c and the air inlet orifice
36 for equalizing the pressure all lying above the ring
17 hermetically welded to the seal 7. In the preferred
embodiment visible in figure 6, the length of the
hollow shaft 9 1is such that the seal 7 has a convex
shape. It can also be seen that the fins allow the
nozzle to be prevented from rotating relative to the

capsule.

By displacing the capsule 2 axially relative to the
nozzle 1, as indicated by the arrow F in figure 7,
downward or vice versa, the ring 17 is undone, the seal
7 then adopting a concave shape. The feed orifices 34a,
34b, 34c are therefore placed in communication with the
liquid contained in the capsule 2, and the bottom part
36 of the groove 35 allowing air to be brought in from
outside to equalize the pressure within the capsule. In
this position, the air from outside can also flow

through the canal 31 opening into the aspiration
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10 likely to flow or spill out of the packaging without a forced aspiration
effect of the by the venturi-effect aspiration subassembly. For example,

the fixing and opening means collaborate with the packaging to place the
canal in communication near to the-bottom-of the 15 liquid. A differential
hydrostatic pressure is thus created and this keeps the liquid in the
padiagirey without the risk of possible flow, as is the case in bird water
bottle devices where the water level in the reserve is above the feed

b%ket W%t{]}gu%leak%n%) o%cuerrin nonetgaerlless. Inrf(iegur((%? (tjhe referabl
nozz?e-capSLﬁe%ssem ly has all the characteristics descrﬁ)ed garﬁer, but Y
theBeybhiet Hdapter Z3'Rds & U-$REpeAfhidPenvéRpR tHe'Capdiiei5ras 1on
toccollabotate withnthe 1ugs: 16 distribited iacounidbthed perpheryofdthein the

C?;%Sé%%ﬁ%l}ef%%ttﬁ%&{eev&?@ allows the pressurized-flyid jplet well 21,
of the

nozzle to be connected to the pipe of a generator of said
préEanzéd fluitl 30 EHBFEESS 4RE 10 depic i peldPectR@SRith pattiai  ©F
cutlawaytin thenelosedtzasitioh and intthe bpenupdsitishpadaremt meaning
Sh@@_ggim%f'ﬂé%n VY@&_M'&? 3@85@%‘1@1@@8 H‘ri?(ing_l%lfbaé%%gﬁ%gﬂﬁcjorrl@%zd? alot
time o opening. Indeed,.as can be seen in figure 9, the cana
reﬁ%ﬂ"cﬁ%ﬁ the flgvi/oo‘?Z thoerpr%gé&ﬁze%ugarﬁgr ﬁ?}i% iég faocf%qae%liﬂ%éﬂ éﬁé‘ o @
thecsieee Zrefithet adapt&tZ3 (ot dépicted). hthé lopening positiopt fect
depigteddn figure 0o thesteustaconicabend ©f #ig1 20 slerve 22ipresgesand
hermetically against a bowl 28, to. form the aspjration chamber 25. The
e o B G LB ace
thelSealF7afe thé Barmerds those deseribedidreidush:® Pritires™1 ahd the
12 tqrrespond to @isetondrembadimenirostatic pressure 1is thus

created and this keeps the 1liquid in the packaging
without the risk of possible flow, as 1is the case in
bird water bottle devices where the water level in the
reserve 1s above the feed bucket without leaks

occurring nonetheless.

In figure 8, the nozzle-capsule assembly has all the
characteristics described earlier, but the bayonet
adapter 23 has a U-shape which envelops the capsule 5
to collaborate with the lugs 16 distributed around the
periphery of the capsule. As before, the sleeve 22
allows the pressurized-fluid inlet well 21 of the
nozzle to be connected to the pipe of a generator of

said pressurized fluid.

Figures 9 and 10 depict, in perspective, with partial
cut away, 1in the closed position and 1in the open
position, a variant embodiment in which the aspiration
and mixing subassembly is formed at the time of
opening. Indeed, as can be seen in figure 9, the canal
27 restricting the flow of the pressurized carrier
fluid is formed in the end of the sleeve 22 of the
adapter 23 (not depicted). In the opening position

depicted in figure 10, the frustaconical end of the
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which differs from the first essentially in the way in which the liquid is
withdrawn from inside the capsule 3, of the same type as the one

described earlier but 10 depicted in this example without reinforcing or

guide ribs. The seal 7 is welded only via a-ring 17 to the base of the

hollow shaft 9 and the venturi-effect device used is the same as the one
descrived in2figures Osarvd 10s exespifor the ligaiiwihdrawdba8Imeans. to

Spegifically.the, carTying 0f PUBRINGLaNab33 isrexengegheyond theosing
base,of the nozzle E?é a nose 37, bent aver atc%éLSOrso that !'Ltg paint dlepdOf

37a ?acgg Sthe seal eI'hgapFr)Sgsluere 3cslﬁgl%ng canall(ﬁ%% deplctaela has a
sififar e6aflgurafiéis. \When P26 trafslafiena mevereRtreprésanted byY -
the arrow F in figure 12 is imparted to the capsule, the end 37a

Penciesthe seal {and allows, the ligyidto be aépi@éeéjo%%lexé’xl%%%%me nt

earlier. 25 The nozzle 1 may comprise several bent-over ngses 37 an ,
séUeraRiotid ¢atying €afals 33, fot BRAmPRS Tredbrsix, hd this Mgy 10
cortribite th émprovingdhe gualitytof tkerematsion orrof tkhe frothy capsule

prepargtion iand exhibit angther advantags explained-hejeinafigr. 80 r put
Figure 1§g§pi<l:%s, i@halview from nderne%th without t?e seal 7, a capsule

3 c%%lpcrismg reinforcm§ riog %gpsfoemé’q ot whith afé &Rientisdtd form guide

pariifiens Téthespase T6alef witidliadll benwEldEd 2o the seab7 ihthé 35 the
sayyaeavay,as the &ingnkyl isoneldedde the edgeref thenbollowshaft O-c frect

Thus, s pagsible tadivids lne llgyid conjaingd In e, eapsple NM9poq 5,
several doses tﬁat can be withdrawn successwe?y using the same nose

37ITRETOMpartments formeeriFie patifionsifay afsois ¢bhtdiravwal
diffeeent liquide that have g be Kept separately and mixedwmoinly atdbhe dime3 3

0f;USe.USING 3. A0Z4lE SAMPHRINGASINANYNQSES 31,35 NETB A&, nose 37
bent over at a 180° so that its pointed end 37a faces
the seal 7. The pressure equalizing canal (not
depicted) has a similar configuration. When a
translational movement represented by the arrow F in
figure 12 1is imparted to the capsule, the end 37a
punctures the seal 7 and allows the liquid to be

aspirated as explained earlier.

The nozzle 1 may comprise several bent-over noses 37
and several 1liquid carrying canals 33, for example
three or six, and this may contribute to improving the
quality of the emulsion or of the frothy preparation

and exhibit another advantage explained hereinafter.

Figure 13 depicts, in a view from underneath without
the seal 7, a capsule 3 comprising reinforcing ribs 6a
some of which are extended to form partitions 16 the
base 16a of which will be welded to the seal 7 in the
same way as the ring 17 is welded to the edge of the
hollow shaft 9. Thus, it is possible to divide the
liquid contained in the capsule into several doses that
can be withdrawn successively using the same nose 37.

The compartments formed by the partitions may also
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compartments. 5 Figures 14 to 16 show an example of a third

embodiment in which the capacity of the packaging, denoted by the

general reference 4, is much greater, for example a few deciliters or even
as much as a liter, such a packaging 11 being more specifically intended

for industrial catering. Such a packaging, which typically has the shape
ofc@earan corpiidiaganwall 4L cnielsd walh4s andeareuppe? closare kept
elemeant 46¢ has, imtheneantinuatiar,ofdts upper alosiwe glemest 45#ing a
srrqalzl Z1§evolurgren reserve 40 ig Scomnqnl%lnic:at}loonsve\/isth thje7insidse oft%here
pacﬁ(aglng. This feserve 40 has all'the “characteristics of the capsuﬁes
dEserbREBrEVIBESly, namely a side wall 42 meeting the wall 41, an end
wall 44 parallel to the end wall 43 and an upper closure 20 element 46 in
the;cantipuation efihe elamenf 47, This, fesArve, 40 DAt pASSINGBIUGRe o
it, a hollow shaft 9 surrounded by a seal 7 that can be punctured or at

lehBt paHighy détacH@PRom the Basé BFthRAOHOW SHaft d8pehdifig'an the
typertep @f nozZle usede23 Asidepictedh ina ¢@ansparent viewxianfiglee 46, few

thee BQH‘IM ébéftd%ftf@\z@f'd&éjdrﬁg'@d@b@szfathﬁ ff@él:_? and-a perfgrated ging
joining element 48 may be produced by thermoforming to constjtute an .
KB thor oAl BE 30 RS & PLAang b ToaLEET elseore. frUo L rial
exarnplel itade Eomipletely BatbPeardBoard i @ill afsodecsdery thagthe the
wall 42ds depigtedwithva petygenakautling, hutithatdt mayhaye@nyall 43
shape. 35 Figure 17 schematically depicts a fourth embodiment, denote
o o B kA s At o
a flekible iatertdl. Mbret specHibly, thé pHckagiRg TBRIPrisés a flexipled 11~
sachetreomprising a reservoir 50ccontainingtthediquidt@ndane 22nside of

the packaging. This reserve 40 has all the

are

characteristics of the capsules described previously,
namely a side wall 42 meeting the wall 41, an end wall
44 parallel to the end wall 43 and an upper closure
element 46 in the continuation of the element 45. This
reserve 40 has, passing through it, a hollow shaft 9
surrounded by a seal 7 that can be punctured or at
least partially detached from the base of the hollow
shaft depending on type top of nozzle used.

As depicted in a transparent view 1in figure 16, the
hollow shaft 9, the welded region 47 of the seal 7 and
a perforated Joining element 48 may be produced by
thermoforming to constitute an insert that can be
fitted to a packaging produced elsewhere, for example
made completely out of cardboard. It will also be seen
that the wall 42 is depicted with a polygonal outline,
but that it may have any shape.

Figure 17 schematically depicts a fourth embodiment,
denoted by the general reference 5, in which the body
of the packaging is made of a flexible material. More
specifically, the packaging comprises a flexible sachet

comprising a reservoir 50 containing the liquid and an
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aspiration and mixing subassembly 51 connected to the reservoir 50 by
means of an aspiration duct 33. The subassembly comprises means
equivalent to those of the embodiment previously described, namely a
means 21 for 5 introducing a pressurized fluid, a restriction zone 27 for
accelerating the pressurized fluid, a flow canal for the mixture or emulsion
48 spossidly an arigtakel :Z1nallowidgps eemaihvanfduntehaietd-bed to the

intredueed iinto the mixingos emulsfyinghchasberathe packaging 10. The
may,be.made up of one.cr several welded flexble fims forming weld, - .,
regions gf , hich are removegaby cutﬁng, de amlna]%ion or tearin

aloRg NiReS VR weakness 521 86 SRR padleding id s completiy? sgéleé or
uritil the timei that the prelded regiens 53,165115 arerepenetc Openingone 27

preyides aceass todhe duid  introduction means 2dwhigh may. 406, canay

example, be an adapter allowing an injection needle or the like to be

introBuCaE Opehiy 5158 taGEes e drinkFrowPdid 48! Yo BE uAddvetedake
It siustalsovbengnderstoodthat therQupackading ofrthé embediment ofluced

figuredl7+nay %;@ﬂ\’@sa%‘%d %H@@%ﬂﬁ@id&%@%@[m%@l% OLBRRLVEIY ng
deformable eleo[nents forgﬂn the walls of the _com ?iftlger%tland, gf the
ma 1ibl

véntari- yepe aspeiraﬁgn Osubgsseerﬁﬁly.sféf Thé lex‘z’aqrenp &8s Whicﬁ%ave?us lms

béargives masg aiso be IrhodifieddiA numérousihaydthat aee Witiowes by
competenge of theiperson skilad indhe arcwitheut depesting framitbe of
scope of the present invention. 30 - 23 ; CLAIMS 1. Disposable packagi

fo‘?leg%ﬁg&t?ng gti I'eastg gf{e B%Sara%%ﬁl?%) l%?leals? onggplﬁsmpa(%igﬁ%%%%ly

s&i825 PAckaying-comiSrisingst I€dst bne-8iBsetFdsifpartriditdontaming ©°
saidpumpabte tiquidocharacterized invthédts access to the fluid

introduction means 21 which may, for example, be an
adapter allowing an injection needle or the like to be
introduced. Opening also causes the drink flow duct 48
to be uncovered. It must also be understood that the
packaging of the embodiment of figure 17 may Dbe
envisaged by means of rigid non-deformable or not very
deformable elements forming the walls of the
compartment and of the venturi-type aspiration

subassembly.

The examples which have Jjust been given may also be
modified 1in numerous ways that are within the
competence of the person skilled in the art, without

departing from the scope of the present invention.
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the said packaging (2, 3, 4, 5) comprises a venturi- type intake and mixing

sub-assembly (1) and means for receiving the intake and mixing

sub-assembly (1) in the 10 form of a passage (9) serving as a housing for

the said sub-assembly (1) and meansx(¥) for sealing the packaging (2, 3,

4, 5) in such a way as to occlude the compartment and isolate it from the

ogtkiB"Environment prior to use. 15 2. Disposable packaging according

to claim 1, characterized in that the sealing means (7) are intended to
operate, during.openin ith the intake nd mixin sub -assembly (1)

mqthe sa%pgssa%bf) )an%(%v sdch a vrgay aéio brln)é]oﬁ%e o p§rtﬂef¥ts(|%toone

corRfRmTCHtibATWith N8 intake P Mixingrstib-BE8EmBRe (1), smdish said

openikg {8)ior ejectingithersaidapreparatan. 2b3. Rispesablecpagkagingent
a%%@'é‘gﬁ%éa'@%dczéu%%%%%d 'MH@E‘QG ke 20 XNGSUDE  that

assembly (1(%8 fastene e housing and cap ab e of being displaced

ctieer A'dosif FeStoTin Which'the 4ntake ar?d)f%ﬁﬁ&%ﬁb 3sSERBIY T~
(1t)ys>d|semq<@gw froml 30 the sgalinglmearsssrandyvan (Openmgdposimngn for

WP@B@%@QH@"%@@@H@%@ siPsassembly(1).enoagesiha sealing in the

means during o enin osable packa ing accordin to claim2, 35
cr%racteréeg %Crle oper%D ing ?§) tjhr(%.lgahgth% %puff)n% occlude(kll %y $id

rr%@h(iig)‘s.@?@]réfposaiﬂlé paékeabingrgceotding 10 claifiP2 or 8caling  the
charagtesized in(that said packaging (2314, 8) wa4 comprises@hede the
cam rism shaft @2{ formln the hou%lngmof tlhle |ntal%esfi1%% méélggronment
squ -a sem y( ), In thatt ody &ellmlts aﬁeast the said compartment,
aRd irPthat theé's&aling means comprise a cap (7) which 5 is sealed onto

the said body so as to at least occlude

—

2. Disposable packaging according to claim 1,
characterized in that the sealing means (7) are
intended to cooperate, during opening, with the intake
and mixing sub-assembly (1) in the said passage (9) in
such a way as to bring the compartment into

communication with the intake and mixing sub-assembly

(1), and an opening (8) for ejecting the said
preparation.
3. Disposable packaging according to claim 2,

characterized in that the intake and mixing sub-
assembly (1) is fastened to the housing and capable of
being displaced between a closing position in which the
intake and mixing sub-assembly (1) is disengaged from
the sealing means, and an opening position in which
said intake and mixing sub-assembly(l) engages the

sealing means during opening.

4. Disposable packaging according to claim 2,
characterized in that the opening (8) through the cap
(7) is occluded by a mesh (48).

5. Disposable packaging according to claim 2 or 3,

characterized in that said packaging (2, 3, 4, 5)
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the said compartment. 6. Disposable packaging according to claim 5,
characterized in that the sealing means comprise a ring 10 (17) for

sealing the cap (7) which is sealed onto one edge of the shaft, the said

ring (17) is forced open, during unsealing-by relative displacement of the
intake and mixing sub-assembly (1) within the shaft (9). 15 7. Disposable
packeginigsaccorlingad tlaineBror 65 iwberein sdid packaing {28)imes athe
capacityof ther ordes ofia few anillilitersrio aifew teng of sRillititers, (1), in
charagterized in that said packaging has 20 the shape of.a circular
T B i Markrent,
uppet dBsihBenéft ofthRe said capstie. 8ODRpossble paekaging which
adacordiag Ie c¢laimtboorthe 25 svherein $aidsaackaging (4xhds-a eapacitylafde

the,order, of acfg%%%cémQ% characterized in that the cap (7) is disposed

above a small-volume reserve (40) which is in communication with the
inside of the packaging (4), the said reserve (40) being formed laterally by
arv 30 extensiors ebthe uppercdlesing ®lement,dnyda taderaltwall(42)aind by 5,
géﬂgeag%ﬂ\mk' _ ifqpaealégi te the I@eggﬁrh(ﬁé%%ﬁﬁe %@%@fQ%@giaﬁ-&ng
i able packaging accarding to cla r 6, .35 characterized in that
thgfc@sp (gchorﬁSﬁ%elg & holRWit* R dl(at;n et"tgtr]\%v l|1chliss sr%%ﬁg[ret afthe °one
intsraal didméter of lad Shaft {9y s6asdo fornva rihd Which i§ eapable cofen,

being segledwerseinched;at theyend:ef the intake andpmixirgsul-assemblyhe
(1) so_as to enable the.cap (7) 10 - 25 be partially or totally unsealed fr
e o) g A oG T it of etk - STt
as(s(@mbly (1) in translation within the housing so as to bring the

alimentary liquid into communication with at
7. Disposable packaging according to claim 5 or 6,
wherein said packaging (2, 3) has a capacity of the
order of a few milliliters to a few tens of
milliliters, characterized in that said packaging has
the shape of a circular capsule with the shaft (9) in
its centre, and in that the cap (7) forms the upper

closing element of the said capsule.

8. Disposable packaging according to claim 5 or 6,
wherein said packaging (4) has a capacity of the order
of a few deciliters, characterized in that the cap (7)
is disposed above a small-volume reserve (40) which 1is
in communication with the inside of the packaging (4),
the said reserve (40) being formed laterally by an
extension of the upper closing element, by a lateral
wall (42) and by a bottom (44) which is parallel to the
bottom (43) of the said packaging.

9. Disposable packaging according to claim 5 or 6,
characterized in that the cap (7) comprises a hole with
a diameter which is smaller than the internal diameter
of the shaft (9) so as to form a ring which is capable
of being sealed or pinched at the end of the intake and

mixing sub-assembly (1) so as to enable the cap (7) to
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5 least one conduit (33) emerging into said intake sub- assembly (1) so as
to enable the pumpable liquid to take in air, and a conduit (31) emerging
above the bottom of the capsule so as to balance the pressure inside the
capsule. 10 10. Disposable packagingzaccording to claim 9, characterized
in that the cap (7) is dished towards the inside of the packaging prior to
ukseafing fihasukh a0 waythatl afterriszaling, saideay (A fetmda clp)lsin
i(ntcplwht@dadh@ opemings of Sf@l@d&%n%@ﬂ@ﬂ{gﬁke cs:pneu'%s l‘ifnthg}@p%ub—
1) penetrate Disposable packaging according to a ocalms3to6,
cr%aér)actef?ggd ?#ghat eécap ?:Corr%pn%l"éscC gl k%o e WE%I a diameter that o
stigstantiafly @orédFsiitstbithe irfterHal didhfetsr OItHe SRaft {9 ad it at
that said eape(7¢ tnmrade of(a natesitad shieky is tapable of deing piescesub-

by, means,for opeping the jatake,and, mixing syp-assembly () inthe, 4 +o

course of the relative 25 movement of said intake and mixing

stiaSsefbly3ifin tFHIaton WHM te shaft (9) %ﬁéﬁ&saﬁﬁéwe the
packagimg actording tacelaim 114, characterized ivethahthe nidans foressure

piercing the gap 30,() e formed by at least two conduits, the ends (37)
of which arebent back at 180 so as to pierce said cap (7), one of said

conduits emerging above the bottom of the said packaging so as to
balance e pressires inside c&nd e othey &prergintpinto tive intake Bnd 9/

3Thixagtsebiassenibly thao anto enablq the liquiditoHake toaib ks the
Disposable pac ording to any of the_preceding claim

ché?ac{aegnzépd%lnkcta‘%tt eltr:Jl(te % 226"V Cfumeg%ftﬁ}ﬁe%cap%upe 2, %n such a
divithed Eﬁ)‘értltlé‘%e(%)%’rﬁ@ﬁh%dk%nt ptsiblet8Horrh/at Ie%%ifﬁﬁo a cup
campartmentsieadgtheontairing modose of lighéd, éachencing and intake

conduits of the pipe (1) penetrate.

11. Disposable packaging according to any of claims 3
to 6, characterized in that the cap (7) comprises a
hole with a diameter that substantially corresponds to
the internal diameter of the shaft (9), and in that
said cap (7) is made of a material which is capable of
being pierced by means for opening the intake and
mixing sub-assembly (1) in the course of the relative
movement of said intake and mixing sub-assembly (1) in
translation within the shaft (9).

12. Disposable packaging according to claim 11,
characterized in that the means for piercing the cap
(7) are formed by at least two conduits, the ends (37)
of which arebent back at 180° so as to pierce said cap
(7), one of said conduits emerging above the bottom of
the said packaging so as to Dbalance the pressure
inside, and the other emerging into the intake and
mixing sub-assembly (1) so as to enable the liquid to

take in air.

13. Disposable packaging according to any of the

preceding claims, characterized in that the internal
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compartment comprising sealing means which are capable 5 of

cooperating independently during opening, thus being capable of bringing
the compartments into communication with the intake and mixing
sub-assembly (1). 10 14. Disposable pgckaging according to claim 13,
characterized in that the internal volume of the capsule (2,3) is divided by
partitions (16§ whith makes itlsossible té)forhs atdedstdnd dompaphients ons
eqahs ceRtaning shfferent alimeyary iguids whichmyenl S intendeddgtbe two
mixed oy means of AL east o, sels of  pressurg-palanging andpiaje
conduits. 15. Blsposa%Fe packaging accgrding to any of claims 2 1o 14,
ClRATABRFIZBE I thaP e BEdy 6f sHid pasicagiitf 20 (?13)CalsFhas MsPfirle
retiiforcingof®ey andfoy positiaringr(8bhtheyintake ahdgnixiogening,  thus
suhsaggembly (b the syd rbg (63, St beingarmedipaiacessed.  inco
manner in the bottom and in the wall, and oriented towards the shaft (9).

25 T8 BispodhbR patikiging d€cording £ claift 150 ehdtdcteriedin a1y
ceftain ribs (6a, 6b) also form partitions (16) which have their upper part
sealed to the cap. 30 17. Disposable packaging according to any of

claims 4_to 16, characterized.in that the body of the capsule (2,3) has

B CLaP WA TAGate e TARGNAG thelB6r S5 a8 ft ¥to toviEble ot
a prexambed Botlid §enerdigitor to M actesserydntegial Wittetheolattek he
18 .Risposable packagingiaccoiding tg apy of thei preceding) Claimissh make

chavaclerizein Jnat the infale and - 22 Juing sub-assemBlY (e | cacn
comprises at least one liquid intake conduit (33) at least one gas supply
codiigining  different alimentary liquids which = are

each

intended to be mixed by means of at least two sets of

pressure-balancing and intake conduits.

15. Disposable packaging according to any of claims 4
to 14, characterized in that the body of said packaging
(2, 3) also has ribs for reinforcing (6a) and/or
positioning (6b) the intake and mixing sub-assembly
(1); the said ribs (6a, 6b) being formed in a recessed
manner 1in the bottom and in the wall, and oriented
towards the shaft (9).

16. Disposable packaging according to claim 15,
characterized in that certain ribs (6a, 6b) also form
partitions (16) which have their upper part sealed to

the cap.

17. Disposable packaging according to any of claims 4
to 16, characterized in that the body of the capsule
(2,3) has 1lugs (18) which facilitate the handling
thereof so as to fit it to the nozzle of a pressurized-
fluid generator or to an accessory integral with the
latter.

18. Disposable packaging according to any of the

preceding claims, characterized in that the intake and
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(31) , at least one pressurized-fluid inlet (21) , at least one intake

chamber (25) in which the conduits 5 communicate, and at least one

outlet for distributing the preparation. 19. Disposable packaging according
to claim 1, characterized in that the-mgans for receiving the 10 intake

and mixing sub-assembly (1) are arranged in such a way as to receive the
saidsubcassembly(ERivea Yperthasemanasser without eglativeone  liquid
di§al@§§@e@t¢m§1ﬁ@id (sylbyassgmblyb@@m i@ﬁ@mgw@icaﬁi@pr:wh thenduit
(olo) rtment and the sealing means being arranged in 15 such a way as

to (rigggte b%n%h the %geicd cgr%%qarf)rﬁeer?tséln%l%tﬁeo{ Sl?g-%lsg{;mlbqy (r;(C)m @lk%g) ;o at
od3RfE endifGnmeght 224G DisposaBe pddagingTor distfbuting at 16astduits
orenatimentarydjquith gaid tpackaging (@nd, 4b) 126 campprisinigs@ributing
C(%rﬂgalg t containing the liquid and said compartment being occluded

by a cap (7) which isolates it from the outside environment prior to use,
characterized in that a venturi-type intake and mixing sub-assembly
carfiprising rawiigleff anddntakeimeans és26 imtégral wittpthe sdidim 1,
PREABENIG 435 A8, and in ghalethesaid cap{£)is Gapable-etbeipgng the
unsealed or é)éerced within a given zone so 6@ fo bring the inside ofthe =
palékaagjlrleg ftd cOmmunication with the said r%atw‘f’lnrge-oﬁ1 or tdke meang"©
3@ 2 Metiod féroprotiueiigy andtdistriiirting asplepasafsrinya hyglenign 2
masnek charactedzedin that dheensistsdn having availaple-adevse; the

according to, any. of claims 1.to 19 and.comprises stages which 35
R i CAE e RSB Fen ene
oPEriRG REVRYT thé effect BRbrigMmY e caiipatmetftime arranged in

camniunicatian, ina substantiaby leakprdof atanney i With anventurnrtype and
n%ﬁ85£%%:g§sembly from the outside environment.

20. Disposable packaging for distributing at least one
alimentary 1liquid, said packaging (2, 3, 4, 5)
comprising a compartment containing the liquid and said
compartment being occluded by a cap (7) which isolates
it from the outside environment prior to use,
characterized in that a venturi-type intake and mixing
sub-assembly comprising drawing-off and intake means 1is
integral with the said packaging (23, 45), and in that
the said cap (7) 1is capable of Dbeing unsealed or
pierced within a given zone so as to bring the inside
of the packaging into communication with the said

drawing-off or intake means.

21. Method for producing and distributing a
preparation in a hygienic manner, characterized in that
it consists in having available a device according to
any of claims 1 to 19 and comprises stages which
consist, among other possibilities, in:

- opening the packaging (2, 3, 4, 5), opening having
the effect of bringing the compartment into
communication, 1in a substantially leakproof manner,

with a venturi-type means (1);
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drawing liquid out of the compartment by means of a fluid pressurized by

a vacuum effect, so as to bring said liquid into the venturi-type means

which is in communication with a heated pressurized fluid and, 5

optionally, a gas; mixing liquid with theolseated pressurized fluid and,
optionally, the gas, in such a way as to heat up and, optionally, emulsify
orfoam thedlituid sd agta Fori theopreparationmaad t0erlistiibutingahe of

prepanation thus eblained hepteds up apduaptionadly.emdlsified. 22 pring
Msethloog afcoqgi%g to cJCaOim g%échararg:t%rirzie_dtin t6hat thg noi\geniﬁg g}flth%s in
pacakaging ](% § 4, é)nis 15 broug%? a%out by tie action of relative
dispraeBment bt fHe vénhttR-tyge nivasd) iPrsatiotrtorssld pdkagingnd
(235 4oh ) 2By Methad agcording to claim 22, characterized in 20 that the

opening of the compartment is effected by ;piercing the packaging. (3) a1d;; 4

bringing the compartment containing the liquid into communication by th

the
véntri-type means throudh Gt 18aSt ong'condait. 75 34 Métfod Scdbrdihg UP
toacldim 22 tchanadtérizedeimuthat fhe openingpof théeompartmeéntis as to

effected by breaking a sealed pattiof the packaging (2) and bringing the
cgmpartgpg%copftainjn thehliquid into communicg on 8% he vggturi-htgpe q

ti t
means thrlougﬁla Y30 [8Ast Sfe Egr?guaifazg%Wetﬁodlgccoraﬁ]brio daim 21,°

chiaraetefized it ithae in the édurse of irtake, the compartment is re-
balanced in pressure by bringing said compartment into 35

copmunigation at %%%@%%Rhgr‘?E%reséEéelBUt"%l",V“hcﬁ‘sé?é@@éé‘ last in
one pressure re-balancing conduit (31). 26. Method according to claim
2EhatarabistizetPRLZY thafthé PresRizéaditidis steam or hotwater. 1

brought about by the action of relative displacement of
the venturi-type means (1) in relation to said

packaging (2, 3, 4, 5).

23. Method according to claim 22, characterized in
that the opening of the compartment i1is effected by
piliercing the packaging (3) and bringing the compartment
containing the liquid into communication by the

venturi-type means through at least one conduit.

24. Method according to claim 22, characterized in
that the opening of the compartment i1is effected by
breaking a sealed part of the packaging (2) and
bringing the compartment containing the 1ligquid into
communication by the venturi-type means through at

least one conduit.

25. Method according to claim 21, characterized in
that, in the course of intake, the compartment is re-
balanced in pressure by bringing said compartment into
communication at an atmospheric-pressure outlet with
the aid of at least one pressure re-balancing conduit
(31) .

26. Method according to claim 21, characterized in
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27. Method according to claim 21, characterized in that the gas is air. 5
28. Method according to claim 21, characterized in that the venturi-type
means forms an integral part of the packaging and is disposable with said
packaging. 10 29. Method according t@ glaim 21, characterized in that the

venturi-type means forms part of a pipe which is adapted to be connected
tothatpdckagipgessurized fluid is steam or hot water.

27. Method according to claim 21, characterized in

that the gas is air.

28. Method according to claim 21, characterized in
that the venturi-type means forms an integral part of

the packaging and is disposable with said packaging.

29. Method according to claim 21, characterized in
that the venturi-type means forms part of a pipe which

is adapted to be connected to the packaging.



