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costly to produce in mass production. Other disadvantages are
obviously the extra-cost due to the addition of the pump in the
dispenser and also the supplement in energy consumption.
Pumpless dispensers utilize both gravity and the mechanical

25 force to dispense viscous fluids throughout the outlet of the bag.
Such dispensing apparatuses present the advantage to be capable of
dispensing the food product without any motor actuated pumps. The
pouch can also be made of two flat flexible sheets sealingly
interconnected to define both the food storage reservoir and the

30 outlet of the pouch. Such flat design is easy to manufacture and
fill up. However, the pumpless dispensers of the art are subjected
to other drawbacks that led the peristaltic pump dispensers to
become more widely used in the foodservice industry despite their
additional costs.

35 For instance, US 5,833,120 to Evans, Sr. et al. discloses a
pumpless cheese server being adapted to maintain inverted bags in a

steam chamber while gravity influenced squeeze bars ride down the
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US 5,490,613 to Taylor et al. relates to a dispenser for
.viscous fluid having a hanging assembly for suspending a
collapsible bag with a dispenser outlet extending from an opening
at the bottom of a housing, and a pair of rollers riding in-

25 parallel pairs of slots vertically extending in opposite sides of
the housing. Since the dispenser housing needs to be regulated in
temperature to keep the bag warm or refrigerated, large side
openings (or guide slots) in the housing are not desirable as it
causes significant heat loss with the outside environment.

30 Therefore, it takes more time to heat or cool a new bag to the
required service temperature and the regulation is more energy

. consuming and safety or quality problems might occur more
frequently. Furthermore, the housing is subjected more easily to
introduction of dust, dirt and humidity that may cause important

35 sanitary problems.

In this arrangement, the device also comprises a pair of
rollers which can be separated when the housing is opened for
2
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food product without any significant amount of the food is left and

- 20 ' therefore wasted in the pouch.

B. is capable of increasing the temperature of the pouch
rapidly and of maintaining temperature of the food pouch at a very
precisely controlled value, e.g., either at warm temperature for
cheese sauce or at refrigerated temperature for milk product.

25 C. complies with the heath and quality regulations and is
properly protected from dirt ingress during service and is easy to
clean.

D. does not require particular skill or strength for the
people responsible for keeping the system in service and therefore

30 is easy to load with the pouch.

None of the devices discussed above provides a satisfactory
solution that can be applied as a recognized efficient standard in
the food service industry. Accordingly, there remains a need for

35 improved dispensing devices in this area.



receiving a food pouch. The pouch is of the type of a pouch having 5 first
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20 the pouch. In a preferred embodiment, the planar surface .
conétitutes an interior surface of at least a pbrtion of wall of
the housing. This arrangement is so less cumbersome as the portion
of wall can be made significantly thinner-than'an additional
weighted roller. This arrangement is also supposedly lighter than

25 the state-of-the-art dispensers are. This arrangement is less

subjected to blocking problems as the number of moving parts is

reduced.
In a more preferred embodiment, the housing comprises an

openable door; the ﬁbrtion of wall comprising the planar surface is
30 at least a portion of door. Therefore, the system can be

deactivated and reactivated by simply manipulating the door in

order to change the pouch and replace it by a new one. The

maintenance is so iimited to a minimum thus saVing labor time and

improving reliability of the dispenser. In addition, the thickness
35 of the pouch is no more a concern as the device is able to absorb a

wider range of thickness than the state-of-the-art dispensers.
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.. while the roller compresses, thereby forming less product seepage
past the roller and more consistent movement of the roller along
the pouch during dispense of the food product. As a result, the
evacuation rate is significantly improved.

25 ~ Preferably, the roller means is formed of an elongated main.
cylindrical portion comprising an inner weight and an outer sheath
of a soft resilient compressible material. Preferably, the sheath
of compressible material has been determined to confer significant
advantages in the reduction of the blocking problems due to the

30 formation of wrinkles and in the increase of the evacuation rate
especially when the hardness is comprised in the range of 25 to 45
shore A, more preferably 28 to 35 shore A, and even more preferably
about 30 shore A. In a preferred embodiment, the soft resilient
material is an insulated rubber. Insulation by the sheath reduces

35 the heat transfer from the inside of the housing to the core of the
roller, thereby decreasing time for heating or refrigerating the
housing and further promoting the temperature control within the
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housi ng. Preferably rubber is silicone rubber.. A preferable, thickness
for the sWeOMNA7892 of 4 to 10. nm nore preferably 5-to 7 POIEPI0G74%5
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means and falling off the dispenser, in particular, when the
dispenser is opened for pouch replacement. Both the guiding means
and retaining means are housed within said housing, thereby
providing a substantially closed dispensing device providing more
25 sanitary guarantees and furthermore providing a system easier to
both put and maintain the food pouch in the required range of. -
temperatures for servicing. The retaining means also ensures a more
reliable functioning of the dispenser and limits the manipulation
of the roller means, in particular, at the time the pquch needs to
30 Dbe replaced by a new one.

In a preferred embodiment, the guiding means comprises a pair
of side guiding tracks arranged to complementary receive a pair of
side engaging méans of the roller means. The guiding tracks are
even preferably tracks comprising portions of gear. The retaining

35 means are arranged to prevent the engaging means both from

misaligning laterally with respect to the side guiding tracks and

@ |e
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ori ent edyildh GoRf ks Ad ABadThe o SRENSAIcH, UEhB ShioW MBIl bt Gshe GBPEHEEY NBANS
for qsecurl ng the pouch onto the_support surface of the Ve%%ﬁBﬁg nel so

t hat % heCPRICIFeFs2 et SRS RBY RANSS: SATPEATANgad) SRR Y BuTRee sur f ace
when novidgrddie vhatied p‘duem iﬁSa lpeadt hon paliatent t® thiet suphepeBirPace .
position. Therefore, suc ratlﬁ%‘?ﬁermts to 15ao?d Ilftlnglhthe

pouch whiP® RaREd, R JTve 8 fo FARPER-1FL ¥PEESI FHFV BRY SRt and
exhausti bg, cmbﬂbeoﬁdmﬂmgcamd)eatr ekat i arelthe bemvgrtarmkﬁace:wmbasone In a

preferred, enbodi nent e ¢ o e n &pi ng
assenbl yg%:c}"rﬁ)nSlnFJ E;os”:oar-w g’f)egb? ;t):rﬂgsé@?\lg%%rrergmwda &rﬁwggélé} % EnE end

pi votQil | gyorficpahtdor o THee dpaprrisean funthesc eonprhses dopredting masefqr engage
alatch gg geahs ;@a%@clt@fw BntHeRARG gporeﬂkg%rﬁaeet@@ 2R’ mShensd BLRSSi ng

menber | e of " exerting a pressure g | east two spaced apart
posi t i ongoaflntg theppeudhords mlflq?énﬁéuﬁwsqﬂ“éﬂé Bp|3fiachBt gt thh6en of t he

pouch i sgapsedl shiragee @:‘énpesﬂﬂyﬁ t8k pAreeIPFueeh- 1Y WaeYhEi pkitieh €banpi ng

configuration, the pouch is secured in a nore convenient ‘and efficient
way. As &tS (EFPERsing AQFHLEPRarfReZREORR, GTAcH RERELETBEICRRAFTILSSt Fe refil |

operg i OQ\rr]@id tlh.@ﬁﬁ!?ép@..{&%bucl?\ wiine! Qﬁ@ﬁ:ir@'\ ial ﬁDttD.t&Dﬁ%}é' uoxggaldlg wapes| y f
secures the poyc romthe u on the cla y ecuring o

t he poucf@t rﬁ%ﬁn&f’ﬁﬁe f"?‘i XHRShbTE r‘?gqng Sopm'b‘fib\?ﬁﬂegerﬁﬁf]@ &Bﬁ%}ém ence
f or adapheagy Iamlagerpamﬁmmmch would otherw se be difficult to secure
directly by han the I n e Q§H§' , fir nplng
assenbly is p?e]gaerpg:oferrgg %?)Sﬁe 1& ?fg'c _udﬁ:gg? lﬁ%?;ﬂlsoﬁhg?u? fé panel to
be capableast mecglanginichesappely s:eaprlsiirmgeber shapegdoprées simgs weubelr

cl anpy ”ghéﬁﬁ?d”%f ¥iPBY SlSRibEaPRS kot icd the JONST 2h8U YLRhat bEg PaNE!

to be ca
adapted to securely engage a latch member attached to the panel;

wherein the bar-shaped pressing member is capable of exerting a
pressure along at least two spaced apart positions along a portion
of the pouch. Preferably, the portion of the pouch is a seal flange

25 portion of the pouch. By providing such clamping configuration, the
pouch is secured in a more convenient and efficient way. As a
result, a significant amount of time can be saved in the refill
operation of the dispenser. A single motion also properly and
rapidly secures the pouch from the user on the clamping assembly.

30 Securing of the pouch in an area away from the housing also
provides more convenience for adapting large pouches which would
otherwise be difficult to secure directly by hanging the pouch
within the housing.

A first clamping assembly is preferably positioned in the’

35 upper region of the panel to be capable of securing the upper seal
flange of the pouch. A second clamping assembly may also be
positioned in the lower region of the panel to be capable of

7



7 WO 01/17892 PCT/ EPO0O/ 07465 securing at |east one.lower.portion of the
seal fl aW@o0uI78he pouch.-Both first and second assenbl iR€I/EPA0/@7465 Wi dt h
adapted to support differing . sizes. of pouch. In an interesting, aspect
of the invention, the second 5 cl anpihg assenbly can be part of the closure
means WHSTRBIAhARAEE BRe JAWETt PRETAPHBENTRR) S5Rd ElFgengtt Ree out | et of

t he pouctbutOnBoth SHiRBEI A6d Kecohe saENiesd Utdve EOwidfatadaptéde:o pPanel

i ncludes_the_ . closure nmeaps which .-.are. capable of engaging with the
outl et OTUHPRES BHTRSFIFEr SEFUSI%HgPPR outl et, the closure nmeans being

capabl e of l(mpeningexdstiogtaspedtoodli sigerisgentizor,oatepsechiet upon a

suf f igCi ent S [ nte l,eas C means fro he

out | esf o‘#lat“ﬁghgou%%&h;tﬁeggﬁobseugggﬁeéflst %o%é%%gshggﬁ (rawshtlcsp%? n%apré}b Sed hal f
j:. valofe selbctbedivbopening @nddclesinge theveuitlles phndie podch. swwond hal f
val ve fq4;m LO. f e S s ' nd 15
hal f - vaﬁ%/le@p%gf%gﬁt%%%grPﬁ%gggaﬁ%ﬁbﬁofﬁ%ﬁe%c%a I ng l&?é&%%%;q/:%%Mi chis
ar r angedcliogugef means yhigh anecicapripte Wit Angaging wath SHhe sytler aafedhe

hal f - valggcwhes: tél%sq.hﬁrrméwgm@a@ertﬂes cll Bs et MRENH O5d ilriPRab 1 S@FUr € the
| ower. part of the pouch agai nst t he support surface of = the panel. 20 The

typdd ofoRFAIBGUERS [UELEF el BEBERRE $heh 2O AFOFUCt RGP As BREF IRt s
di spensgireisBtleldis Gxeeted IIGelehSdHe ShbGike MEARY YErcwakBd &It BES,

nmust ard, .. nayonnai se., . ket chu cream . Mexi can Sauce or. sal sa, candi nents,
nutri i GRS PEHRR! REnELOSHRE TEBRE CTHTRSLEES 1 GAEF SRR DIORSA SALEly frozen
bever agemlvéhgul2mssewbhy | antazhed th henseseddle pavellicindat aec@idaha¥el y hi gh
efficie i £SS S . dugts, i d hi gher

cont rol Ffe‘“‘évpe%/gesf&%% géfgr%%aﬁ%r?h%gt%%f ggd&bér %&&(Q:%gq%ﬁr I"lefgar‘r%)ér %,e o{lﬂe
devilSe dwifavabverdwdng thevtde sbeppsl oempeuci theckimysnghabsentdyi | | _
exertinganpeff %&tx‘a?‘.ggé & 08 P EFAUECy | g.%ﬂpvsll L tﬂ%ef_P{r&é%:f}rih vention

provi des a new punp i-'spensing unit w cost, nore convenient

t o mai nthdiagedhial fpvalve ushen sbhe- clAnping- wenbedi $pein arlossddresidyionotese by

the congyddBie tHe 1ALl Sathdlbr ERPIPLURBISgEAIELDENE SRiieed BYr#RW gRes Wi th
| ess mani pul atjions, |less efforts and nore reliability. The tinme for 35

changi nd"hFhEa’B%llg' is reduced and this is very val uable during. peak hours .
in 200d servithe egpedldfshieedun £lhedricdes ppdpdudtackhay can be

dispensed from this dispenser include cheese sauce, tomato sauce,
gravy, salad dressings, mustard, mayonnaise, ketchup, cream,
Mexican sauce or salsa, condiments, nutritional supplements.and
concentrates, ice cream, or even partly frozen beverages. The

25 invention also dispenses the product at a relatively high
efficiency with less loss of food producté in the bég and a higher
controlled level of extrusion of the food product. Furthermore,
the device can accommodate a wide range of pouch thickness while
still exerting an effective squeezing pressure thereon.

30 The present invention provides a new pumpless dispensing unit
which is low cost, more convenient to maintain than previous state-
of-the-art dispensers and easy to use by the consumer. In
particular, empty bags caﬁ be replaced by new ones ﬁith less
manipulations, less efforts and more reliability. The time for

35 changing the bag is reduced and this is very_valﬁable during peak
hours in food service establishments. The risks of blocking
problems of the device are also reduced.
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probl ens of the device are also reduced. 8 WD 01/17892 PCT/ EPO0/ 07465
"Addi t i onavo exly7a9zt ages are provi ded when the food product RGIVERNEAOTESpensed
is to be heated or cool ed. The di spensing device provides a rapid and
econom ¢ warmup of the food products for those:which require to be served
war m and, si nMiditiignay adyRAntagRE ao¢ PEEMEREE WSl PRy Ao RECR¥H S5 oduct s

whi ch arge rdi%%’bhﬁédt& he BerN&steds oghédd1Rd . Orheadidnénkl Ag edellceduct s. I n
particul ar, the planar_surface ngy advanta be rmal |y coupled to

LT \ ously th
a conducPFeldegati P aGorFIRPHEY FRENHR ?’% the oﬁﬂ"die?r?&‘é?"rﬁ &oFransfer to
the pl anghosa!ihaeR f&fuiieatobnge Werk8downi REd; heidinea1pr osduetpidnahdie pouch.

The anar surface _constitute Si i ficant surface of contact for the
poucf# WhEEFPOTHE, 5Pelind ot%‘éﬁ?‘n’ €°%adr Sﬁga‘é‘ﬁ%s g?)ugg o rréaaﬁt]éecga °o%|ef ic or
frigorif bexryeaar asaohi Hosk loer paet Warfreeen @radoocksng. of the food product. 15

Preferably, the planar rface. i ' e,..conprising
el ectrical I’eglll aar%égutla %’rwer%t spziaéxtl%g%g%%g 8£ 3?133’ %ﬁg%}ég%egﬁélfl gc}'é? Mor e

pr ef er abkhernadld yheauplug dovacecndncadieshesdlipgser ueand ingndevwecssiwdiécbf t he
planar SUEipGRe CHEREAAG.HEY 1P BYp M LiPradliBS! KEathid BE OF Dands

and el ectri cal resrstance el enents connected therewith such as wres,
mat ) egedlinceshes. £99d produer hitbgi revlk. The PBRRIMGUEEIFTe al so

Conpri segon&O\eek QNs AR caht achedct Oof hRnkabs| A WakChoRERindenheat i ng
by hot air circulating wthin the housing. . In an even nore preferred

enbodi mefEVorshdhg Ebepice FranstRuf €0t PO hERAPRE FRMTILAFeCTised as primary

source Okrigstifie 168 LidSpeBsBdratRdwhhf-GORGUELODIN1QE! tHY fBxANS are
coupled to the planar surface as a supplenmentary source of heat to ensure
a fasterPP&¥Fh-up of the food product in the dispensing device. In yet
anot #®r enbodppeférablie thepaaser SwMaceses cowpdeld tig a Heateuycdewisieng col d

air-forced _convection whi ch capn. e | r [, £V referably,
in combi Raty on Wt ﬁfﬁc%ﬂlﬁﬁrhleﬁ%%%%?%t %lee(rﬂnetﬁ‘g e%‘f%%&gdog eFﬁ%gﬁ'ﬁF‘ &d to the
pl anar senftmee. Toeeipradierpbly alte hehbing deyirheipadblesévplciseiclyeddapt ed
for bei ngn-uér?éj éiﬁet QF ﬁies Eﬁgﬁgf éjgrftagg . "ﬂ'Yee@ltelaeﬂng H&%;BQU&% comprise

adhesive strips or bands and electrical resistance elements

20 connected therewith such as wires, mat or equivalents.

In another embodiment, the heating device also comprises
convection means attached to the housing which provide heating by
hot air circulating within the housing.

- In an even more preferred embodiment, the air-forced
25 convection heating means are used as primary source of heat in the
dispenser and the conduction heating means are coupled to the
planar surface as a supplementary source of heat to ensure a faster
warm-up of the food product in the dispensing device.

In yet another embodiment, the dispenser comprises a cooling

30 device using cold air-forced convection which can be used either
alone or, even preferably, in combination with a supplementary
thermoelectric cooler coupled to the planar surface.

The invention also relates to the pouch especially adapted
for being used in the dispenser of the invention. The pouch

35 comprises a main portion adapted for receiving a viscous fluid
product, and an outlet portion integrally extending from the main
portion. The wmain portion and the outlet portion are formed of at

9



35 conprises a main portion adapted for receiving a viscous fluid product, .
and an owma@an7gertion integrally extending fromthe nmai NPCPEP/OG#S The nmain ‘
portion and the outlet portion are forned of at 9 WD 01/17892 ;
PCT/ EPOQ) 07465 | east one |ayer of flat plastic filmsecurely seal ed al ong

at | eastl®28t pRRY i'GHeBI °%e"?]1aﬁh8?‘%ﬁt’§e§ﬁ?'?‘ns%?“§65¥t%ﬁﬁ]1e§1 RYOoRg At least

confi gurapbption BE perdpheragesesh iof af smmnlteamyam@h poAFiglagatacuni form
purge upon the passage of_the roller \/\/&e egui % @nl mum r enai nder of
Pood 5. BRoa A= AIAAC 1. SIHERELofife PRURR PO TaRF o ‘B TRPBOtEs PROD. cost

effecti \tﬁenﬁmgebysft tige aTres| vmlareowlaamgmdmmﬁmm mehblihdaealf fbedhni que.

The advant gges a cific ur es o yentl an will __beco

appa enlprf’a‘g té\e}"%fpc’tuﬁ 1019 SRS é] Fe(rjlb ggg?‘lip T ShE%hich is
pr ovi d_e(éfifeccmq tmamhenrbwviuhla torencadye kuedn mtawirrgﬁs florguEebl -seailch di scl ose
preferr%gc ‘g&grrents of the present invention. FIG 1 is a perspective
overal | Tepresentation of. the punpless food di sgensgr according to the
concept of tﬁ‘bepﬁ@sﬁémage%alildmﬁ@ﬁﬂ@%ﬁ fepgures jof fhperIpentios wil

repr eseptabh o a Lhe f%plae%v{&p%f ghe PRGN tdbdalgedr Ont panel in open
| oadi ng con |gurat|on Fig. 3 is a partial front view of t he di spenser

sholPng deReripisiare shidhdenerevided {8 FORIWICEigR (YEiRb hhet ARPSNGER] ng

mechani ghw2ihd §ligueds! hﬁﬁ%hoalé:élgsedrpt§fétred5Gthﬁtﬁﬁtrdeﬁtﬁr@ﬁa:lﬁaeCt ional view
taken along Itne A-A of the dispenser of FIG 3; FIG 5 is a schemtic [

cr oss- s @EEFeRGIiNBGAP2ken along |ine B-B of the dispenser of FIG 3
showi ng the retler IPanperspengagi ogerall pesidsemnaniomwrofachaati on of the

pushi ng nmechani s FLG 6 1S e ecllv t preferred
node. ﬂ%sﬁ °1°8r df@%‘?{’éerﬁf—,‘? rfﬁ% gér’l %?p?gég%ﬂgeo%sgggt %/este\%%ew of the
rol Hér rmaantixin, FIG 6; 30 FIG 8 is a cross-secti onal vi ew taken al ong

line CCof Wi 5o & pIEGNSkeR GrdenfhGod deSefe SRGTRLL Cedde . ‘
representing e avell'1ng along the pouc :
~ dispenser with the front panel in open loading conflguratlon, ' {
| Fig. 3 is a partial front view of the dispenser showing the ?
~ inside arrangement of the roller system and the pushing mechanism
20 related thereto; _
FIG. 4 is a schematic cross-sectional view taken along line
A-A of the dispenser of FIG. 3; . '
FIG. 5 is a schematic cross-sectional view taken along line
B-B of the dispemser of FIG. 3 showing the roller means in engaging
25 position after actuation of the pushing mechanism;

FIG. 6 is a perspective representation of the preferred mode.

- of the roller means;
FIG. 7 is an exploded perspective view of the roller means of

FIG. 6; _ _ _
30 FIG. 8 is a cross-sectional view taken along line C-C of the

roller means of FIG. 6;

FIG. 9 is a schematic view representing the roller means in
travelling along the pouch
FIG. 10 is a perspective representation of the front panel
35 with its clamping assemblies in open position with the pouch

represented in dotted lines;
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FIG 10 |§g§ tzﬁrfzpective representation of the front panel 35 with its

cl anpi ng YP%s in open position with the pouch repr ESIHERINOTAES ot t ed
lines; . 10 oil WO 01/17892 PCT/EP00/ 07465 FIG 11 is a schematic cross
sectional viewf the;upper; . of ' |epanel ng line DD w'th
the pouch insta eg and - t cegﬁ%%g? cé%%%p?%%ﬁgogggngfiﬁggglﬁgﬁ; M P3tis a
schemat i % rtdesmeverblenppnel evos Liwee Jppemiphrthe Houfhtirstmdledbdmd panel

along 1|i ryglé}u%&t&a[,ﬁﬁngoygghmy g#,&%;and t he upper clanping assenbly
cl osed; FIG shows thé | ocking of the clanping assenbly taken  al ong

line E-E of FIREG-1820fs 1 shfBAtihErREF seeicnadnyiry ®f the unrerchanenber;
10 FI 6 1k simewmotdeble0pkhD Dionbheikd B RYrRSSRITBYcHNERLASeqbAg | S

secured in the | at cf nmenber; FIG 15 is.a schemati ¢ cross sectional view of
the | ower™5arPPehs C1HPiRg RS L¥aftPsediong line F-F of FIG 10, with the
pouch instal lFEmb.and shewd ewer 16dianp bE 6ss UTahpifpendiblordidg 16 is a
schemati c cros isg%_iépn%l F){émevxr?of the | ower ﬁart of the noveabl e panel

al ong |ine FIF-5f °to; "W t1 Phe %’OJV n FHE (BRY &5a5R SM9eSiBdeiig| anpi ng
assenbl y.Htobedembex; . 17 is a perspective illustration of one part of the
cl osupe and cl [ o .t he outlet —of the pouch. acgordi 20 to
a valrj'ioant; FI ﬁ?igs%%%\s%?hé 1%% lltnﬁgogr‘f’lh%icﬁlag‘pb?g ﬁo’? eE‘FWQ'}ﬁ? ﬁggt of

FIG 17; BerGisl8et¢wresd per tpecdtateb méthhest;r ati on of .a first half valve of
the closure nmgaRs ; . Fl 9.5 0SS: t onal view al ong
line GG of the 'c?%sltjér(caé r%gﬁs o?ff?&s;l%é;&l‘—ll%&giz Ef@%% ’flrl%?ljtow\?ireﬁia’é'f a
pouch of athéhpnpevrakdie panel ajoafelinsl ivfdef FIGS 121 witln thehpowdth C

per spect i 4 8dd Unc? tBEMPowllS REBRSEIng WsWhibll, Hgiaugh in the |oading
position; FIG_22 is a schematic cross section view along line F-F of the
dispéﬁser of FiIE- 39:is a schematic cross sectional view of the lower part
of the moveable panel along line F-F of FIG. 10, with the pouch
installed and the lower clamping assembly closed;
FIG. 17 is a perspective illustration of one part of the
closure and clamping assembly for the outlet of the pouch according
20 to a variant;
FIG. 17A shows the locking principle of the clamping part of
FIG. 17;
FIG. 18 is a perspective illustration of a first half valve
of the closure means of FIG. 17;
. 25 FIG. 19 is a cross-sectional view along line G-G of the
closure means of FIG. 18;
FIG. 20 is a front view of a pouch of the invention in a
preferred mode;
FIG. 21 is a schematic perspective view of a pump dispenser
30 with a pouch in the loading position;
FIG. 22 is a schematic cross section view along line F-F of
the dispenser of FIG. 21;
FIG. 23 is a diagrammatic partial cross-sectional view of the
dispensing apparatus comprising a heating device;
35 FIG. 24 is a diagrammatic partial cross-sectional view of the

dispensing apparatus comprising a cooling device.
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FIG 23 is a diagrammatic partial cross-sectional view of the dispensing
appar at Uy gARsd2si Ng a heating device;. 35 FIG 24 is a @caponiTads C
partial cross-sectional view of the di spensi ng apparatus conprising a
cooling device. 11 WO 01/17892 PCT/ EPOO/ 07465 A viscous fluid dispenser
according to mhelgécﬁﬁermumvchmpienae'rsawdiamt;o itheli peesthtbyintémt iraef er ence
nunmeral .10 in' Fl h | r latqral |y
spaced A5 PEFY Ylindlcate%' %Wh%%egl%l%%?gﬁ X JnQm(‘;hgélﬁ:gmtsﬁzl Eﬁ?'f elfe%%

funct i onownpngicepenier 00 &ctrbembssp?enséatemlyhemem appet Tegs Ha, hdusi ng
conpri SRt LO\%]J. gng?v %@gﬁgﬁﬁge&hél%lféepéﬁé Q%Q%alléomﬁ&ﬂerﬁﬂsd%fpane' S

15, 16, ey B3 a“top panel . manual actuating system9 is
prov5decl:hlen<5ll!-$wi1i5're@rntJT’a%JfSheﬂﬁlkﬁéL dnshehsér Foe WF%r‘FW@’rﬂﬁésf%oﬁf“ﬁr oduct by

pul i ng acLipe QhrR1l e¥era Yodeam pider b@ derL i B8 hdre1k018] epd era detail s
later in the present description.. According to one beneficial aspect of

t he i nvarsgiropanehd7f pBita Mﬁepa&%l i18-afr TR 2P SYBFYR® ffom an

upri ght 98864 PASitheOfrdm dESURS tdikpenkey fdmaezm:ajngpasetfm of | oadi ng.

For that the front panel 13 has a gltto part f ?ggglﬁe&i by means of
hi nges FFOIEt (Y @ 1iARACTESD R & ev?ﬁ Lc 88 Bt S HIS? M an

al telonatgir\éatei hﬁedﬂlﬂgexatmuhdthé qrezenat descirégtion t W@Cbudimntrmnab as

wel | . T ront anel er.in g to the

| ower hi a’ @ SCFO(L:%; ti':le 1nv(ij1tli%§1 5\%; %I%ﬁt%%%t ggl %s zFﬁ%%brgﬁw th the
upper pancilreéBy ;ﬁﬁrothér@lm splenpexgmr@épss@@m&henf@ apsubstanfigRdyYmi n

r ese;xo&ﬁ ri egnﬁ 1tlor?%fa§.oga 1Y O\ggg'etltx;\;e th¥t ff@ito%aﬂtalt pe fagod product

enera 'y position | ower of the main
r eser voilrotdbmt perqomllchhass iselcused gk depps Michipges h’e"se 2|9r ESsthiRy 10RgANS

pr e 'y.ii,gf | 08l b §r1130 1628818 ek BabBr 5 theShihquabl e
adj acen?l%{fl gﬁg su g?:g%t?g ?/ th% all wdth of ea ?I rst surface 410 _of the

pouch 4.copid piexdiengt &Psthe RAEAR PIREL PANETLuTPECEF At 8APBhe front
panel 13pphihed SA-1RGRY| de: atsl Gpesd cerdgepbp;swltsu%aﬂe Qpasrvinirgfedt he

opposed surface_ 411 o C take .a soli n t nust
be not ec®d3Fat at}ﬁcs}ué’ﬁn‘ﬁ?'g’e}gggrpl%%é FERPSEATT be Fg% ]% %étl n a \?é??lrreduced

space ofpdre 18l spenser |eaving nore space for other devices such as the

heatd()ng or 'ﬁ'f r I g{)é}}sle cgt%/fics%% QLadd |2y BQeé’s&Qﬁ“EthmalﬁS %eQUP@&fzSOWE

of a pouch 4 so as to provoke the extrusion of the food product by
an outlet 40, generally positioned at the lower end of the main
reservoir of the pouch as illustrated in FIG. 2. These pressing
means preferably include a single roller 30 capable to be

25 positionable adjacent along substantially the all width of a first
surface 410 of the pouch 4. The pressing means also include the
jmmer surface 21 of the front panel 13 which so provide an interior
planar surface upon which the opposed surface 411 of the pouch can
take a solid planar support. It must be noted that this simple

30 arrangement can be installed in a ﬁery reduced space of the
dispenser leaving more space for other devices such as the heating
or refrigerating devices or allowing producing less cumbersome
dispensers. '

Referring to FIG. 2 to 6, the roller 30 comprises a main

35 pressing cemntral portion 31 of relatively large diameter and two
gide cylindrical engaging portions 32, 33. The engaging portion
forms gear portions for guiding the roller along guide means of the
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SR



dispensers. Referring to FIG 2 to 6, the roller 30 conprises a main 35
pressing wertinzszportion 31 of relatively |large di aneter apot/Erued74ss de
cylindrical engaging portions 32, 33. The engaging portion fornms gear
portions_ for guiding the roller along guide neans:of the 12 ~111~ WO

01/ 17892hpasItEpo Fry7aieat , HygsPaxplledr guide meaps v A1 ekegdistwsedans 60, 61

are di spasesy <lcng:&acle trdendleddd ahalishik 2081y REEaEhER! Yo Alfeached o

the inner surfaces of the side panels 15, y suitabl e connection neans
such as $ERSWEAPPFRE the Fhde RAgdsnband 6 Byl sifdkahdenpprresitiony engagi ng
sur f acesme#af Ut geaschtewacles FDFetlshe engagi ng portions. 32, 33 of the
rolleé. The ggl de .neans 60,, 6 re arrra'[nged W th respect to the front
panel® 13 so a8 tPNJGi BEATRHSTOHART A BIGUS RS CRARPLNT FUFEREER al

pressi ngfpating Igdeust trddh Ifyr dewn waigdgihd airit@snd 3] BBeofi ey €51149. The
gui de rre.ixgé hai\é% rgferﬁaoblg a_const ant %ec.tti on wth frong enq%agi ng cog _
surfaces 62, 955 SoPRAMANET Sl PR SF 83980 ' &ar eSREF Y £0e5PB AL XMGPINGhd 4) .
Ret ai ni ng3neares 34, gdideftheheolldd elongea subsvadeth My eBraiealcapabl e of
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the 20 each side of the roller. Each member has a caster 36 forming a
first retaining rounded surface arranged on the side opposed to the
side of the gear surface of the gear track. Each member has also a
second retaining surface 37 arranged parallel along the inner side
63 of the gearing track. The second retaining surface is a sﬁort
25 plate connected in sandwich between the main roller part 31 and the
engaging portions 32, 33 of the roller. The caster connects in a
rotary relationship to the second retaining surface. The short
plate 37 is connected to the roller in a loose configuration so as
to be able to rotate along the roller main axis I, thereby
30 preventing blocking problems when the roller travels along the
guiding side tracks 60, 61.
As shown in FIG. 4, the guiding side tracks 60, 61 comprise a
first rest portion 66 wherein the roller is capable of resting in a
position away from the first surface of pouch. The rest portion 66
35 is preferably a substantially horizontally oriented portion of gear
track of several centimeters. The rest portion connects to a second

engaging portion 67 of the guiding tracks which is a substantially
13



gui ding side tracks 60, 61. As shown in FIG 4, the guiding side tracks 60,
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by abutting a larger sectlon of the gear track.

The roller can be moved from its rest position to its

| engaging position by a pushing assembly 45 rendered independent

from the roller. The pushing assembly is arranged so that it is

25 capable of being operated from the ‘outside of the housing; i.e.,
while the housing is closed and the front panel properly locked for
operating the dispensing. For that, a groove 46 is provided in the
upper panel 18 of the housing which extends in a direction parallel
to the two rest portions 66 of the.geér tracks  (FIG.8). A lever 47

30 is mounted on the external side of the panel and extends downwardly
by a rod 48 passing through the longitudinal groove 46. An inner
support base 49 is provided for connecting the lower end of the
rod; such support base extending downwafdly by a pushing arm 50 of
a length sufficient to contact the rear of the central portion of

35 the roller. In use, the lever is actuated in a rear-to-front '
direction A as illustrated in FIG. 5 to move Ehe roller from its
rest position to its engaging positionm.
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30 is nmounted on the external side of the panel and extends downwardly by
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to conpression fect ccess resd &enE8 I th a cl osed
cel |  sishorend, rudstse preferatlyobs ahant6 35 shorsl@st Sheanatierd abufobytHehe.
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to a non-conpressible neans he o o] t he
pr essi ndNFYLaE PR GfropREtigs| Ler has huenf éﬁaﬁt!sarfedr hbalt epanddng expagn asti c

r esi2ft aRtarhbhig fabtors (viscosity, flow, roller mass, etc.) the roller may
reduce its overall diameter from 0.1 to 5% due to compression
effect. Successful results have been obtained with a closed cell
silicone rubber sheath of 6 to 6.5 cm. Tests carried out by the.
applicant has shown 5-10% improvement of the evacuation rate as

25 compared to a non-compressible roller means.

The outer gliding surface 74 of the pressing portion of the
roller is preferably formed by an outer plastic resistant film 73.
More preferably, the film is a heat-shrink thin tube of polyolefin
or other suitable plastic materials. The film is placed around the

30 surface of the sheath in an expanded configuration and recovered by
applying heat, such as with a heat gun, until it shrinks around the
sheath. Good results have been obtained with a polyolefin thin wall
tubing of 1.5 mm and a shrink ratio of 2:1 (Shrink temperature of
121°F).

35 FIG. 9 shows the roller surface as it compresses against the
front panel with the pouch therebetween. As opposed to the state-
of-the-art pumpless dispensers, the compression effect enables a

15



More preferably, the filmis a heat-shrink thin tube of polyolefin or
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Ther ef oR@SitheR diacsnh Ry 15 SWPRAT RYF S Shi ?Tgag tgﬁf’ESP%ré Bffe to secure
t he pOUCid&dbnmwéaﬂleaBymgusgéb&éaﬂé i, yohbéttvmnt the Ywaslihgoposifdont bfit -
CO”BECtIﬂ¥% ﬁg dzioérwhé&e\” ggg éghc 1s c Jble to be laid at rest on

the support surface and, the dispensing position of FIG. 1, whereby

the outlet is positioned in a downwardly oriented configuration of

dispense.

Therefore, there is a need for a quick latching system
25 capable to secure the pouch in its loading substantially horizontal

position. For that, connecting means 8 are provided on the inner

surface of the front panel which preferably comprise a pair of

clamping assemblies positioned in vertically spaced apart locations
of the front panel when the panel is locked in dispensing '
30 operation. In particular, a first upper clamping assembly 81 is
provided in the upper region of the front panél which includes a
transversally oriented bar-shaped pressing member 82 having a first
end 820 pivotally attached close to one lateral end of the panel
- and a second end 821 adapted to engage, in a removable manner, a
35 1latch member B3 attached in the vicinity of the opposed lateral end
of the panel 13. The upper bar-shaped pressing member 82 is capable
of exerting a connection on the upper transverse flange 42 of the
16
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surface of the front panel which preferably conprise a pair of clanping
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returns to its initial position and the bar-shaped member is
blocked by the securing portion 832 which so prevents any release
in upward direction unless a manual force is applied in transverse
pulling direction B on the elastic arm member 830.
25 A second clamping assembly is preferably mounted in the lower
region of the front panel 13 across the outlet portion 40 of the
pouch as illustrated in FIGS 10, 15 and 16. The clamping assembly
also has a bar-shaped pressing member 84 having a first end 840
pivotally attached to the panel and a second end 841 adapted to
30 engage a latch member 85 attached to the panel. The difference
resides in the bar-shaped pressing member is capable to exert a
connection by simple pressure on the side flanges 43 of the pouch
along at least two transversally spaced apart positions 44, 45 of
the pouch (illustrated in dotted circles). For that, the bar-shaped
35 assembly is provided with two rubber pads 842 which protrudes from
the bar-shaped member to engage in pressure on the pouch when the
clamping assembly is closed. It must be noted.that the connection
17
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noveabl € panel a second stationary al v assenbly 91: whereby
t he seceaaemy 9aa| vbele@@e#bﬁyse%dnﬁalﬁ'é’%éfﬁ asseﬂ?&ﬁeae weirde Barof the
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respect to the first half-valve asse 90 T erﬁfﬁ £ a result of
secur i ndnt AcfacRntr-Hare HatipR “Hﬁg‘cﬁe%‘h of Pifitt ¥ 8hel ?ﬁ'ea Fosure of

t heoout hekebly 0. PR&ESECre, f ais theresnle abisacneindythasIewdt ipagtobft he two

hal f - Yalﬁgspouch on the front panel, the closure of the outlet of the

pouch is furthermore obtained by assembling of the two half-valves
together.
.Back to figure 2, is shown a support bracket 92 which is

25 provided as a stationary support member for supporting the second
half-valve subassembly 90 and preventing it from bowing inwardly
when the valve is actuated by pulling on the.second half-valve
assembly. Although the bar-shaped member 84 is a substantially
rigid section of plastic or metal, the forces that are exerted

30 1locally when forcing the valve in opening,'tend to cause a flexion
or bowing effect on the bar and consequently may restrict the.
section of the outlet opening. The support bracket 92 may include
an inverted L-shaped section and may be attached to the inner
surface of the bottom panel 14 in the vicinity of the closing

35 member. The bracket 92 is arranged in a position so that the front
surface of the upper portion of the bracket abuts with the rear
surface of the bar-shaped member 84.
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together. Back to figure 2, is shown a support bracket 92 which is 25
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with the8%4ee end 841 of the bar and a release position in which the latch

el enent is di aged r§i-00: |_at c I t Lpst_ the force of
a spring el engﬁgg' %%4?9% 1(%591%% E%Fefgqtslh_gevgi n det g?l?grﬁ%g“%\k}gl' vFe'lr“'f;c
ar r alyenBpassempdy 94 oFpIAse® fhPpsgOPRBHRN 68 corestepore inmvadleo
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screws and the like. A transversely oriented opening 901 is provided in

front ofPbdddepoft FEAPYSTSRAY aricaEer verenirgs e e smerpetdgbin Esent ng 900
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menber 902 so as to create sufficient roam 903 to allow pressure nenber to
siide i ng Brit eﬁa}t’n PRI ﬁgﬁ?i%}? Erdahdn fact ttis’(?newage portion of

ongi
20 member 902 so as to create sufficient room 903 to allow pressure

member to slide in longitudinal direction A, upon actuation of
front lever 9504. A pair of compressive springs 905a, 905b are
positioned between member 902 and a front support block 907. These
resilient members 905a, 905b have the function of maintaining

25 sufficient pressure on pressure member to constantly force pressure
member 902 against abutting surface 910 of the second half sub-
assembly 91 in absence of counter-force exerted by actuation of
lever 904. In the center of pressure member is provided a central
connection with lever 904 via a protruding rod 906 which is

30 comnected to pressure member 902. The protruding rod 906 is secured
to lever 904. Further guiding rods 908a, 908b may be advantageously
provided which protrude from the support block 907 toward the base
portion 900.

In order to improve the sealing of the outlet of the pouch by

35 the closure means, the engaged portion 902 comprises preferably a
pair of transversally oriented elongated resilient bands 902a,
902b. The bands are installed to the face of the portion 902 that
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subs y cons Cross section so as to all ow
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seal i ng s@%@ﬂfﬁ'rylqumeeérértorreéeeﬁlarceahméﬂecrsf | THS .ugpRrarlMff enbeds
enbodi nmen e pouch includes a first upger fIa seve

al
m |1 nmettdesupRes PREEaPT ddin PREFR ralonghan veeréleoégi upper part
of the muchwd» QR eBNazppea22t aa@smeeaeﬂorgeahemngEM1m® 4al1, 422 -

are 8r OVI 9131: Ot%. pggcﬁlt%ngg g\fac(:j&peds gnaéhe- upper clamping assembly as

aforementioned. The pouch further has a lower seal flange 43
adapted to demarcate the contour of the lower limit of the

reservoir or bbdy including the outlet 40 of the pouch. More

particularly, the outlet has a substantially downardly tapered.

25 shape. For that, the outlet is demarcated by a lower heat seal 423
including lateral substantially taperéd seal lines 425, 426 ending
by a transverse closure seal line 424 at the lowermost end of the )
outlet; the seal 1iné 424 being smaller than the upper part of the
outlet due to the tapering configuration of the outlet. The outlet

30 is made openable by means of a precut line 44 provided along the
all width of the lower flange 43 at a certain distance "d" above
the closure seal line 424. The precut line can be made by any
suitable technique such as laser or mechanical cutting.

The width D of the oﬁtlet, as measured at the limit of the -

35 precut line 44, has proved to be critical for the control and
accuracy of the flow. It is advantageous to have a width D of from
1% to 2 inches (3.18 to 5.1 cm), preferably of about 1'/2 inch
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20 to allow the pouch to be secured in the upper clanping assenbly as
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denmar cati ng t e §UEFebe iated E’é%‘éé’thet Shﬂ’i% apsl PEREIIWEtARR of ridisti on of the

pouch ofpdudhmnaﬁ bo sddjdegeaso vﬁltﬁ&@é I £0Ea 2 Uhe FhPhbEY |d\épa§:‘9§n§ngl e 01

of the lP eal Ilnesf gf f he ould have an angle of from?22 to 28.
rom e scope of the inven e material of thé pouch can be

adapted to the type of food and storage conditions. However,

preferred film materials for the pouch are those having oxygen and

vapor barriers. For instance, the film can be selected among

Nylon/EVOH/LLPDE or PP/EVOH/PP or PP/EVOH/LLPDE. The film thickness
25 can advantageously be comprised between 0.05 to 0.2 mm.

- The operation for loading the pouch in the dispenser of the
invention is particularly convenient. With the operator standing in
front of the dispenser, the front door is opened by unlocking the
latch 51 and any additional latches that could be found suitable.

30 The front door is allowed to open fully and rest on the dispenser
legs 11. The clamping system is lifted from the operator by
unlatching them and lifting them in upright position. The pouch is
Placed on the front panel inner surface with the upper holes of the
upper flange of the pouch aligned over the pegs or pins of the

35 panel with the outlet of the pouch facing away from the oﬁerator.
The bottom edge of the pouch is then handled by the operator and

the pouch is slightly pulled apart to make the pouch as "flat" as
21



It must be noted that the shape and configuration of the pouch may be
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| ower 5 aﬁggi%nésl é{l%ﬁérésgyt p‘?lTﬁhler e \Ji\n Il g:% ea%lg%w_gg ﬁleetpggﬁbpgérl i's
engaged aisseublws Theopyodutite igpeewtieddyi &o réifpsred- \fa HifRe?S &M6i ng
aSSqBD! Yor bR EHCTIRS b HNreBBe ORSTHUINN doin ®n thiCleRacnos! amineg  assembl y.
The poucCh iIs §1|ghtly mal nt ai ned under tensiqn while. placing the clanping
assenbl PESURRIRG SYSEERY JHSI HERERNENCYHE 16 53%%8%% ‘1%?‘ posi tion,
the bot boanef HAe HRAUESd ithe BoBt&H fof 8RE Ot heatles endsporkoddexe. The front
panel can then be raised wth the pouch attached and attach by latch 51.
In the "&RYSL%ep, the roller is engaged by pulling firmy the |ever 47 of
t he pushi ng rasaendilternfihtves chiectansalnentnatihg systen fereouldTee di spense
the 45 %%?28%:1 % ﬁ;ﬁ@%&ﬁ BEEST QeRYEL aRi8nd NR1lea¥eE mdihsOf the
actuating-system-9. e dispensing cycle 1s conplete when the .
controlled by a timer for delivering a pre-set portion of fluid

through the valve means (not shown).
The easy-to-load feature of the present invention may also be
applied in the context of a pump dispenser as illustrated by FIG.
25 21 and 22. The dispenser, as shown, distinguishes from the previous
embodiments by the fact it includes a pumping means, preferably a
peristaltic pump 95. The pump is capable of being operatively.
connécted to a flexible discharge tube 48 of the pouch 4. A front
panel. 13 of the dispenser is made moveable between an open position
30 (loading position) and a closed position (operational position)
along hinge means 19, 20 in a manner similar to the previous
examples. The main portion of the pouch is secured onto the inner
surface of the front panel by two longitudinally spaced apart
connecting means 8 similar to those of FIG. 10-16. The pump means
35 are preferably also connected to the front panel, more particularly
in the lower portion of the front panel, so as to allow the
operator to insert the discharge hose 48 in position{in the passage
22
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roller has reached the bottomof the gear tracks and no |longer travels. In
an al t er nwo aaa78%2he manual actuating system 9 could be 2@crapb@ergs by a
portion control device conprising solenoid nmeans controlled.by a timer for
del i veri n%oa pre-set portion of fluid ‘through the.valve nmeans (not shown) .
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distributed in the housing by means of an air circulating means
20 such as a fan 78. The fan helps the housing to be constantly
maintained at a substantially homogeneous temperature and it favors
dry hot air circulation inside the housing. In that case, heating
of the pouch is mainly produced by convection. The resistance
cartfidge could be replaced by other heating sources such as -
25 resistance strips, for instance.
In an embodiment illustrated in FIG. 23, the heating means
may be applied by conduction effect to the pouch. For that, the
~ planar surface 21 contacting the pouch can be thermally coupled to
appropriate heating means 75. Heat is so provided by the constant
30 contact of the pouch with the thermally conductive plate 21.
Heating means 75 are preferably electrical resistance elements
contacting the planar surface. The heating device may be adhesgively
attached on the outer side 2la of the planar surface 21. As
illustrated, the heating element 75 may also be inserted between
35 the planar surface 21 and a heat insulated external wall 22. The
heating element is preferably of a size and power effective to
properly and rapidly heat the planar surface. The heating element
23



15 conprise an electrical heat device conprising a heat sink side 76 and
an el ect (Wo@lhrgRsi stance cartridge 77 on the opposite siperErédraesesi Stance !
cartridge provides by conduction a certain anmount of heat to the heat sink
side. Heat accunul ated by the heat sink is distributed in the housing by :
means ofmagnpaefexdhlyubsatémy onetits P@nsucsuface farnk®t The fame hel ps the
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resistance strips, for instance. In an enbodinment illustrated in FIG 23,
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surface 1.2 guéhézlprsﬁ?m?e%uhgggah as the planar surface . or alternatively,
may cover only partially the planar surface. Planar surface 21 and
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t her mal IpouchguFeart ekample, cheese sauce pouch or chilli containing pouch -

20 of 6 Lb (2.72 Kg) can be heated up from 70°F (about 20°C) to 140°F |
(about 60°C) using air convection mode only that would take ' é
‘approximately 1000 watts to heat the product ih about 120 minutes. :
A pouch .of the same size could be heated up to the same temperature
of 140°F (about 60°¢) using air convection and conduction mode, as

25 previously described, that would need about 500 watts at the air
heater and about 360 watts at the plate heater for a total of about
860 watts to increase the energy utilization by about 14%. If a-
500-watt air heater:and a 500-watt conduction plate heater for a
total of 1000 watts are used in combination, the product would be

30 heated in about 100 minutes only instead of 120 minutes.

In another embodiment illustrated in FIG. 24, the pouch may
need to be cooled such as for certain refrigerated food products.
For that, the heatihg means may be replaced by cooling means such
as TEC's (Thermoelectric coolers) which permits regulated cold

35 dispensing. The TEC 75 has a cold side 75a and a heat sink side
75b. The TEC is formed as a thermopile by-conﬁecting in series a
plurality of thermocouples in a known manner: each thermocouple

24
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The conduction neans can be enpl oyed either alone or to 15 suppl ement the
convect i ONOPYAME Tests carried out. by the applicant havBCHEPWVI#Gd t o
prove that the use of the conbination of both heating nodes coul d

dramati cal | reduce the tine necessary o se t he tenperature of the pouch
at the rrgn % 220, 8F 3 R PP BT c(?8fi§c':%ro§@ﬁi 2 B YR APTE  CEHEER T sauce
pouch orebmdﬁucaidantemmerwgepom&wm ow06p¢1bs( BE72 dﬁg:)ectaaubﬁerhﬁ@b@drup from
70F (abo g ts i 0 opde onI t hat
woul d taE’S]p&gp rog teﬁ %ggg lﬁ1?"1(:2),%0 ﬂ l”t% Eﬁfgryl ? BodB 20

m nut es. Jump'vmcnnoth@ H@astanen%@@ecaﬁbd The ﬁéﬁtw al;sot lsnom 0

tenpes at Yh&rm&if1 828 (RRRME, GQCBelltsi'eE}gc@éfexCQQVgc!Iﬂ o muefl‘.chPMUCt' on mode,
as 25 previously described, that would need about 500 ts at the air

heat er aR&® cogbingeAavicst ImEhs SPBteEarsr th%rPr@SPBFaFnYﬁnta@@ut 860

watts t OthéCdAE 8i88E7RNVEIY eI TR] FBLILE b YraberibilA ctuphbadaiRR@patt air
heater and a 500-watt conducﬁj%on pl af)e hea%r fora total of 1000 watts are

used in CHNGTHOMEY ot 1HETSEEMHLAGuPBELF SORKafRRF SHOWRYUEC 36 mi nut es
only i nsphﬁﬁhmfsuisfﬂcénznutvﬁichlébraja@tbewlﬁfftthdl peidh id lsushs @ brichi kb G 24,

t he p@uccorg@/ctloeedoé | ed_su BS f.or cert n reg er at.ed food
product s or-*CHat Jf‘ﬁ,g R a P NEIns MR l?ﬁp‘? §2CCAMRE neans
such astF&C the( Bhet rmileetdecm:tmieées&b%iachleeédnttcs aeRgspid:ed oped 35

di spensi T . a, ol i he e SI nk, sid 5b The
TEC T ot Béar Fibalbbye sidtelaf s pReelrdi AR Fa Gl ertn nd S i ge

t her nocobyl as iinﬁu&akmvﬁromaqnwidee@whantmmce@pé:eterml wal_l 22 .. 11116 VO
01/ 17892 5 /ERAQ/ Pdébp ma%Q9§éftHa%n8fg<gocp ih¥Rga SR 8%8@99&&4 and a n-type

sem -conductor €lectrically connectéed tween two p
di r e® - cur r enThp Sli@pensepay bs peestiideaawidp variaty i ofh applihet bwisd si de

75a. and goMaliBpehdited |§¥he991hhefcjb@abr§a&‘t¥tss' #Re 7Rk %di{[ELC dah @l so known

as a 5 thernoelectric nodu Peltier cooler or a thernoelectric
heat i ng/ CMta iRy Ta&FF Heely| ﬁmﬂ'ﬂe trideRieeAs PRETPYUSSLY| HRekR i18n7 ™Phe col d

Si ge 75a|1mfdia|ﬂﬁt$EG;.:¥\w|vglsbeu@rsﬁcs@éﬁﬁiﬂg Gﬁ%&hﬁﬂpﬂﬁ?@&' ¥he (ésf&x%QQ%) \Aﬁr )
i ndi rect a uf fer 0 ot _sho o the anar surface ic
cont acts %/\nt%"r? Pﬁg BOuCH l?téﬁ(a{é‘ar}*eopﬁfﬁ%% Ot]E%rﬂﬁf@FPﬁﬁrco%ﬂqfﬁﬁa’B%Yt he
pouc?p Dtm|apwenonomfc¢1tempEa¢emmsbngf theo ki khendwantassenikl ¢ivithi Sood

pr ef er abi:i(ocﬁféyseﬁggiﬁé) a%@?é&é‘f‘trf 'gelgu?ally in the range of from about 14

cm to about 27 cm as measured by the Bostwick method.

Other various embodiments are described in co-pending US
25 patent application Ser. No. 09/392,463, the full content of which
is integrated herewith by reference. It is understood that various
changes may be brought in adapting the invention to different
embodiments without departing from the broader inventive concept

disclosed herein and comprehended by the claims that follow.
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heat conductive plate 21 is preferably insulated fromthe outside by an
i nsul at edwO0YAT892it si de by an insul ated external wall 22 ROWERIBOTHGS! €SI N
mat eri al having good i nsul ation properties. 15 The di spenser nmay be used in
a wide variety of .applications for dispensing generally food products. The
f ood product %&fﬁ" igortimed dfatively snal |l solid pieces approxinmately up to
12.7 mm in dianeter in aviscous suspending matrix provided the extrusion

of the product is still nmade possible .} he dispepser. Preferably, 20 the

i nventi on corﬁ'er?pldéf‘@%nﬁffe(‘iﬁf Y’rfe°°dllssﬁglxjs‘}e&°ﬁgs Uetyi the [HERenBfBduct s
havi ng acompxdesngy generally in the range of fromabout 14 cmto about 27
cm ag neasured by _t 0 | Ck. [ i enbodi nents are

desc?i bed in co- pé‘ng?‘ﬁgl@s\@fg%b%?}e#gé‘%%i.}'geé‘tsggﬁe%?".r RGCSHE™$02, 463, the
full corfieadt poiciwhitdle ppuch risegfatkal typeeof teh topchehariage first aml

under st ai_vari_o ' n e ' @tq%p Lng,.t I nvention
to di ff;&}g:ﬁ%xﬁ %n %’diarr%%?g&;v?ﬁat %§§¥ gep?’rtlgiﬁg rt(()im\:?he rtgg'ggtf' élhﬁdvent ive
concept sefosd| erpebadesurfrcasd apdpreiontded, bhet peuch daipat tepalilsl Pw. 25 WO
01/ 17892 RETAERAY/ D A EEcuVillial fodd PrBBfct Shekeidy di Spenser for viscous

fluid food product, the dispenser conprising: 5 a housing cqnfigured'and
“di mdfsi oned for r8EBRY| FRF RresFiRg thSUBPUCh ¥R BBt Urgeorhe HEscgpe of a

pouch hapig £66e tpraddct S@fidRAt eéirard the dawlel ; t Nilex@aR bEe akdagigged to
formfirst and secong opposed surfaces andfﬁl%n gutlet t he pouch being
capabl e GFPTEBRE & Mohdeh MAYSLER RISHFdPE T 5F6attTP8IE 2 A0 neans for

pr essi ngpdshieipouat)avenastieo furge durfacesebuhe pbutll #fdod prasHict cont ent

toward the_outlet: wherein th ans ¢ ri a_raller ving a pressing
surf ace TEERES AR TR RS BiE Ahegnd PnRER, OF s Bepdie of the pouch
and 18 pl anar sur faceuxk seesedenmdgadewith tbeseeulrt forfebesingf thée pouch,

15 ¢l 05U BPANS, £ RIaNE N LS U b ebpd i LRS! Jftaliego ol gt the means

bei ng capa openi ng. 0 et so as to~ cause the roller to nove
al ong t [FaugsuEle sipiflgtete Meaedaiong Shel reucth pugface thpwasd Exgpeukilal t he

Vi scous gyl Bi-ghv{13PFRT et ihB e8I Rilsk8us Otifli@t £088 product through the
outlet. - '
20
2. A dispenser according to claim 1, wherein the planar
surface is substantially vertically arranged along at least a major
portion of the sidewall surface of the pouch, the rollexr contacts
the pouch at the first end, and the pouch outlét is positioned at

25 the second end of the pouch.

3. A dispenser according to claim 2, wherein the planar
surface constitutes an interior surface of at least a portion of a
wall of the housing. |
30 | | |
4. A dispenser according to any of the preceding claims,

wherein the roller means is arranged to be compressible.

5. A dispenser according to claim 4, wherein the roller weans

35 is formed of an elongated main cylindrical portion comprising an
T 26
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2. A dispenser according to claim1l1, wherein the planar surface is

“subst ant ivab bivi7dey tical ly arranged along at | east a nmaj or pquEROTIEHT t he
sidewal | surface of the pouch, the roller contacts the pouch at the first
end, and the pouch outlet is positioned at 25 the second end of the pouch.
3. A di spesseveimhtopddmp tonterasheath afier e$oftt Hespliandr comppedgidde
constltuggg gghlnterlor surface of at least a portion of a wall of the
housi ng A di spenser .according to any of the preceding clains,
wherein the roller means i's arranged to be conpréessible. 5. A dlspenser

afcordl ng to gl aAIrTa (Féﬂsélﬁcea&baﬂmngoté eF1ATRABS wﬁe&zega \f:l_lﬁé raisﬁﬁ% aﬂa

el ongated main cylindrica rtion conprising an IS eet S
Been%epl%ﬁeiﬁlflflfiiiﬁlﬂ%ff ilﬁ%nffilwt?ﬁe raggs P £7889 BTEeB60/ 07465
i nner waj.ght and an outer sheath of a soft resilient conpressible

material. 6. A dispenser according to claim5, wherein the sheath of 5
conpressible material has a hardness in the range of 25 to 45 shore A 7.
A di spenser accoaddigpérmee| atenriingheo e¢aitthe, sWtestelinothe cahmgatdsef bl e

ot e AlohBRefa i nEReach: Hla' @ HAgE ol 2 LPEE SR & 200Ut B0 STOTe

enser accordlng 5 any efein the soft
r esilDi emprefiatraiplenlabowt ado i siereaked S|I|cone rubber. 15 9. A dispenser
according to any of clainms 5 to 8 wherein the nain portion of the roller
means further includes an external gliding surface made of a plastic
resistant fil8n 2A0digpefisspencerrdiagordiany ©f eladma §. @he¥ el whgreimng

surface y%l sbft arégllﬂhﬁé &J&%&a&‘ healy shehiked 319uschd hapshgat h of soft

conpressi bl e materi al dlspenser according to claim 10, wherein said
filmis a polyolefln f|In1 25 12." A dispenser for a viscous fluid food

prodgct, the o di APENSRINL@NREESHdIGg to any of claims 5 to 8 wherein the
main portion of the roller means further includes an external

gliding surface made of a plastic resistant film.

10. A dispenser according to claim 9, wherein gliding surface
20 is a film of plastic heat-shrinked around the sheath of soft

compressible material.

11. A dispenser according to claim 10, wherein said film is a
polyolefin f£ilm.
25
12. A dispenser for a viscous fluid food product, the
dispenser comprising:
a housing configured and dimensioned for receiving a pouch
having first and second ends, a sidewall that can be arranged to
30 form first and second opposed surfaces, and an outlet, the pouch
containing a viscous fluid food product therein; the housing
comprising at least one panel comprising a support surface adapted
to receive the pouch in a position adjacent to the support surface;
said panel being moveable between a loading position whereby the

35 ©pouch is capable to be laid at rest on the support surface and a

27 |
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a housing configured and di nensi oned for receiving a pouch having first

and seco%&y‘g@z a sidewall that can be arranged to 30 bpefEebidraés and
second opposed surfaces, and an outlet, the pouch containing a viscous
fluid food product therein; the housing conprising at |east one panel

conpri sidigpenstiifg asdsittioh aderatgpties outdeteteidosmivhedhowatienned positi on

adj acent %%.t he su rP.OE-,‘t dsurface; sai d panel being noveabl e between a

| oadi ng P e oR e‘reBy'the 35 pouch is capable to be laid at rest on the
support surf asmnecting n@Ang1fdd |delcurling | the Poueh jdnto/ the \Fupbrt7892

PCT/ EPOOLQIARR. ofll SRCRRLEGL TP Bshb P VERaE DYid Nl | £nditiedayar d y

oriented conriguration; and, “‘connecting nmeans for_securing the pouch onto

t he Supposistastidblce adfiacenrt oy Ehe| BURPLRE| sWefaceathen aydgghthe BRe@edt ai ned
5 Subst aniduplity AEUAGENbok e LS UDRDIY: spURb AP peBEELGIYI NO Lhe panel — from
its loading position fo its dispensing position. 13. A dispenser according
to claim 12, wherein the noveable panel has a top edge and a bottom edge;
\A\her_ei n Lhehbﬁ.t Qﬂuesﬁ&léczli‘r a&gofdlelgpaaedzlhdm nbyfmfeéﬂeynathaoiml dabmet he

ousi ng by hi nge neans apted to nove the panel .frami.t oadi n osition
Lo its BRUSTORER Y (s PAPOARALA, DACCHT SEY8e  VARSIPAr Iy HOF S aride Shor 13,
whergd n gal §ahbl chRdeball yreanachet | wedéhat hdwsisy byehigigenpeags assenbl y
conprisin a _bar-sha pressi menher | first. e pivotally \
at t ached®3¥@%efh °ﬂ%%vﬁp%gﬁopaane§egg%'3 %gr%d lggg%éf%gm?é%%gefé)qusl atch nmenber
at t acheddispenbénpapreditimher ei n t he bar-shaped pressing nenber is .capable .
of exerting a connection on at |east one portion of the 20 pouch al ong at i
| east two spaced apart positions along the pouch. 15..A dispenser

accordi ng to Ti.aidmdidpendear efeording por 1l 18f oF Hie8 .pYhere1s sgideal fl ange

of Ui PQUflLoring Mears IhORRISEE S64Y Unlclinfilnd Hbddhly Tompiiaigy n t he.

cl anpi ng asse 3 I's positioned in the upper regiqn of trﬁ panel to be .
capabl e 2 darcehpped [Rregppey usEReEr{ PAHRT §f LHFRF %&gcﬁ?"ﬂtﬁ X aFs3iecer
accor di Ngp, 43PN HlaPhBedchd end 6adaphear €b Nengddet Selaldmmemngeassenbl y has |
a wdth adapted to sup%ort different . sizes_.of e%ouch.

attached to the panel; wherein the bar-shap pressing member is
capable of exerting a connection on at least one portion. of the

20 pouch along at least two spaced apart positions along the pouch.

15. A dispenser according to claim 14, wherein said portion

of the pouch is a seal flange of the pouch.

25 16. A dispenser according to claim 14 or 15, wherein the

clamping assembly is positioned in the upper region of the panel to

be capable to secure the upper seal flange of the pouch.

17. A dispenser according to any of claims 14 to 16 , wherein
30 the clamping assembly has a width adapted to support different

sizes of pouch.

18. A dispenser according to any of claims 14 to 17, wherein
a second clamping member is positioned in the lower region of the

35 panel to secure the lower seal flange of the pouch.
28 T
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.18. A dispenser according to any of claims 14 to 17, wherein a second.
cl anpi ng WeHEM92 s positioned in the | ower region of the PGHERROZ465t O

secure the | ower seal flange of the pouch. 28 |1 IIIIII111* CL
111111111111 VWO 01/ 17892 PCT/ EPOD/ 07465 .19. enser according
to claim 18, jl\jl%ere?%ls R A5 R 5P ngP {0 &R PPoHREd Lt &Fd%) %fapt ed to

support alismbéngmsssnkdy bis podidhh &fFedAtdi spposer dhffaretitngites Jfai s 18
or 19, &i.n the panel includes a closure neans capable of engaging wth
the outl'et of the pouch for closing the outlet; the closure neans being
capabl e of opening the outlet to dispense the food product upon a

suf fisCi ent PrARsSWr 8ikSedses! h@éofda:fgeltsaéfﬂmelslaﬂ@e Wﬁé@éug "y 10 the
outlet of the pouch;, wherein the closure neans conprises a irst half

val ve sBnedsinglydes paekesitico MEARS rRARSRAP oD ANGRIARE i ths dbengutkat! val ve

f or m ng dhenst péhanaoy Eﬁéélr@f thBeoed RSUr BhdBARBure WaE:R Beliflg Second hal ve
valvelstr;gﬁbar shaped ne ich is arranged_in_a face-to-face

rel ati orFXB3PASt B M Pgh‘éil?ef % §b TheHopPsnindhe SApT RFIMIFEeFPPR 4 n ¢l osed
posi ti orsuffistent ericdsureviay e&éli:ted ofo trk@efdsiGhe aiesﬁéjlnﬁaﬁ@sﬁfont or a

Vi SGQUS f|UId ood roduct I S ser_conprisin 20 a housing
confcllﬁgure(f SHE ?ﬁ- rﬂeezggSn%?}i%r WPEE%’rrgetﬁlﬁ 1O "eRRY | SRFPFREE &nd second
ends, a Sirgewbalf thadivecaubesanbapgedtachedf os miki nstesie paneddanprosed

f fI d food duct
i a0eSectil AP OURLSE cLIREOVEL (GRIEALY oA KSR it Lend produe

f ood prddl?@teleom%mecz)l)d/ahailmhyabm | dest thehleam;mape#ommhan mhieb id east one
rol | er nR3LsGbAVIANG %aeéﬁééJf%Qesi'éia?&% g%msa@ 2ikLk BalRORLLLON, Qf,, cont act

wi th_the flrst surface of the pouch, guiding neans arrange hl'fehe roller
mearl$ sdhes clampincmenbee yolinerlomsthPoshtiomisl aefare dlhendoweprmssi ng pat h
adJ acentost Re gSudH.rst surface of the pouch; retaining neans coupled to
said roller neans and arranged to prevent the roller neans from
di sengagi ng the gui di ng nmeans when

21. A dispenser for a viscous fluid food product, the

dispenser comprising:

20 a housing configured and dimensioned for receiving a pouch
having first and second ends, a sidewall that can be arranged to
form first and second opposed surfaces, and an outlet, the pouch

_containing a viscous fluid food product therein;
means for pressing the pouch so as to urge the viscous fluid

25 food product content toward the outlet, the means comprising at
least one roller means having a pressing surface disposable in a
position of contact with the first surface of the pouch,

guiding means arranged with the roller means so as to guide
the roller means in translation along a pressing path adjacent the

30 first surface of the pouch;

retaining means coupled to said roller means and arranged to
prevent the roller means from disengaging the guiding means when
the roller is at rest in the dispenser; wherein both the guiding

means and retaining means are housed within said housing.

35
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the roller is at rest in the dispenser; wherein both the guiding neans and

ret ai ni ngug@ARgozar € housed within said housing. 35 29 | p&t/Epéodrhes! |1 7111
lull 11 1"1 MS WO 01/17892 PCT/ EPOQ 07465 22. A fitnmentless pouch
conprises a main reservoir adapted for receiving the viscous fluid product
and an out | ek2poat fixmenithesg ek ecmmrigiesga fmam reeetoviar agaptedf the main

reservoir, a sealin ' af- St G fad B

conpri sifﬁa ﬁ?c?ﬁlggs?h%%ﬁ%m%glflgsgﬁl%f Pgﬁglgétagggt %‘ga‘%uﬁ ggn%ér)ﬁtal’tdg t he contour.
of the inbegrallymextending: froncthoilowprchardi #§ the wain ses¢ioidireon2 23. A
pouch a%%QF?Aé‘gasts%mBi | 58 22, 1008 &nd EDS: Pillsl c Of i nfde coRPidingasta
substantiall'y” downardly tapered shape with a snajlég 10 seal eng. 24. A
pouch adesplimdowsTcpedmianogmrdantRd: ke HMAERL RN CORFAh O tPFom 3. 18

to 5.1 qBwedD1 At ArPEKE reaeetsil NRcladthdithe2dut dtepeirpidhe outl et i's made
openabl e by neans of a precut line provided along the all width of . the

| oner flange at a certain distance above the closure seal. line. 26. A
pouch accordieBg ACp&ldli axddrdiskertei cldive 2p; e¢hdrdinnehe outd@tnafiectsy | aser

or mechani cal, cuttng. 111111115 XA 1A chaal dddl wibh 4 1dkehadls
10 seal end. ' | '

24. A pouch according to claim 22, wherein the outlet has a

width of from 3.18 to 5.1 cm.
15 25. A pouch according to claim 22, wherein the outlet is made -
openable by means of a precut line provided along the all width of

the lower flange at a certain distance above the closure seal. line.

26. A pouch according to claim 24, wherein the precut line is

20 made by laser or mechanical cutting.
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