WO 2011/ 067232PCT/ EP2010/ 068480 1 Beverage Preparation Machi ne supporting a
Renote Service Functionality Field of the Invention 5 The field of the

i nvent i oowoebatmwes23to a nmethod and a system for renotel yppr@meationgs4ser vi ce
functionalities for a beverage preparati pn machine and to beverage
preparati on machi ne being designed to support such renote service 10
functionality. For the purpose of the present description, "beverage" is
meant to include any |iqui #eVeFdges FasPagatdon Mgchd@e hot or col d

chocol ate, mlk, soupuppebyih§0Os REmbHE $ékeicd SFdnceaPssietyi s neant to
include any pre-portioned beverage ingredient wthin an enclosing packaging

of any material, in particular an air tight packaging, e. g. plastic,
al um num recyclable and/ or birdedegradablee Ipackadiong and of any shape and
structurg, including soft pods or rigid 20 cartridges containing the

i ngredi ent. Background Art Certain beverage preparation nachi nes use
capsul es 25Teenttacaidngfi ngeedinents ivo belexesatcred oethodbendi esol ved; for

ot her ”BChi@?%tehh%o&ngb%gk%ﬂpsp%6%18&9%e§e%9qc@0§%gc%H59€§E%E%E|Xokn t he
machi ne or else are added at fhe tinme o reparation of th rink. 30 Mbst

cof fee or o?h@?vﬁéﬁéﬁaﬁéeﬁﬁé§§ﬂépl@ﬁcﬁé8ﬁ|ﬁ§§ pEsSE¥ETAPP| PAGPAEANS OFhat

include a puaphfiee beguibddedsyakhy tvwakepbpowhi ehcpurpsothe skirguicd from a
source é ter  that S cold or indeed heated through heating neans, such
as a he |ﬁguP8§ﬁ§P8}l & thernobl ock or the like. Such filling 35 neans are
usual ly controlled via a control unlt of the machine, typically including a

printed Cir%gEttﬁgaEQI%%%Q fc%ﬂ%rB €bnt description, a “beverage”
is meant to include any liquid food, such as tea, coffee,
hot or cold chocolate, milk, soup, baby food or the like.

15 A “capsule” is meant to include any pre-portioned beverage

ingredient within an enclosing packaging of any material,
in particular an air tight packaging, e. g. plastic,
aluminum, recyclable and/or bio-degradable packaging and
of any shape and structure, including soft pods or rigid

20 cartridges containing the ingredient.

Background Art

Certain beverage preparation machines use capsules

25 containing ingredients to be extracted or to be dissolved;
for other machines, the ingredients are stored and dosed
automatically in the machine or else are added at the time

of preparation of the drink.

30 Most coffee or other beverage preparation machines possess
filling means that include a pump for liquid, usually
water, which pumps the liquid from a source of water that
is cold or indeed heated through heating means, such as a
heating resistor, a thermoblock or the like. Such filling

35 means are usually controlled via a control unit of the
machine, typically including a printed circuit board with

a controller.



WO 2011/ 067232PCT/ EP2010/ 068480 2 For allow ng the user to interact with
such machi nes, for providing operation instructions to the nachine or

obt ai ni ngvbeed-iszask t here from various systens have beenTdipseimssadoi n t he
art, for instance as nmentioned in the 5fsllow ng references: AT 410 377, CH
682 798, DE 44 29 353, DE 202 00 419, DE 20 2006 019 039, DE 2007 008 590,
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2008/ 138820 an Nowadays beveragﬁ prep afatlon machi nes have
to fulfill &R3irnEFeadd¥n§Ondaer D&f 20agko PRFs 0 ke@Etﬁéoﬁa@ﬁﬁn59ﬁmre 20
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mai ntai n and nDnlt functionaliti bev erage pre aration

machi ne hi mg&l ¥ 6§6e§4ﬁvc§ﬁ|§ PRt idOcals éf3éiBOé8vuP ofis}>fhére-t He

bever age prepaﬁatmam n&shmme$7aﬁe2com89ﬂcBaMI%9usedsa5d3aeceaseduby a
D ved Raes Phd e ing RaTaR Dbt LR Sona e on oty B LR
| nvent i on 30645 230, US 5,836,236, US 5,959,869, US 6, 182 555, US
6,354,341, US 6,759,072, US 2007/0157820, WO 97/25634,
W099/50172, WO 2004/030435, WO 2004/030438, WO
2006/063645, WO 2006/090183, WO 2007/003062, WO
15 2007/003990, WO 2008/104751, WO 2008/138710, WO

2008/138820 and WO 2009/016490.

Nowadays beverage preparation machines have to fulfill an
increasing number of tasks. This makes the machine more

20 complex and it is thus difficult if not impossible for the
customer to maintain and monitor the functionalities of
the beverage preparation machine himself. Specifically in
the case of B2B solutions, where the beverage preparation
machines are commercially used and accessed by a plurality

25 of different users, it is quite demanding to for the
customer to always keep the machine in an optimum

condition.

Summary of the Invention

30
It is therefore an object of the present invention to

improve the prior art.

It is therefore an object of the present invention to

35 provide a method and system for remotely providing service
functionalities for a beverage preparation machine as well
as a beverage preparation machine being designed to
support such service functionality, which allow

maintaining the beverage preparation machine and its



It is therefore an object of the present invention to inprove the prior
art. It is therefore an object of the present invention to 35 provide a
nmet hod amwtoysit@m3kor renotely providing service functi @OAIEPLIICH6EIS0 a
beverage preparation machine as well as @ beverage preparation machine
bei ng designed to support such service functionality, which allow

mai nt ai ni ng t he beverage pre%aration machine and its WO
2011/067232§€TFEP?@@@F%88H GR32PUREESORAIFPEGFCHLOR &5 PESS1iPAfel&lfi on as
possi bl e fremet hestcuvskemer ssdsi.der kit ifsrtuethen apjebjreetr ahet he present

invention to provide such.a nethod, system and beverage preparati.on
machi ne,  whieh Sike TRETRARE g PSP V8 EnS (6Gy ér A5k 5repaYat i bn hichi ne f or
t he cust onebegasypgangrsiapbéioht mashantur wthechobpé&et the prodildegsuch a

et hod, YSE%%‘%%@eQﬁéggggs B&%R%%ﬁthg%hﬁﬁghkgﬁ %ﬂECEugkb w8 Lo shity the
wor kl oad regarding the i ntenance and nonitoring of the everag
prepar at i onSFECALRe laway Br drtberheboastomer PART 1EE previ demsénvidee

functional i tiescw thgapkeduced batenagtiion peededef amc-hheicugtorer’ s side.
According to_a first aspect the present invention relates to capsul e based

p
bever age pr 8parat iF6f WREKIRET C6APri<iAgtE5s RF1PE58F16Re*8Ensor for
nmoni t ori ng neehitne ihgl attedhpabaretans, pabdadataBhUmacat hen amagulce ofnor
enabling)coqgunica igprmjgg a _renot e serv%r.viafanc%nw%nhc tiaon n%%mork and
for subM ttifg ChE MBIt 6Fed “PaPaTeters St6 the Fenote server Sowiersi f t he
comuni cat i ordooegd! enitsrbattbher n2edadaptred toer eceitwacfr smstithle .server an
i ndi cation of a necessary service functionality depending on the submtted
paraneters. According to a second aspect the present invention relates to a
met hod for PERBEERVIPEEVIRAIERESSePTPEE T GREt PEREPITI 68V2ELLEF aShbélerage
prepar ati ontgaehibRel Sabdcbeveragagpr erapat-b@n ofBehRicRenbei Bgmadaptag for

prepari a beverage by receivi a capsule in a capsul e_extraction unit,
i roul alTngak ABPFTePar GEPAOTSAER RS uaPen "enTBE L BUF SR Shast od wat er

t hrough sai dacapstike si, nahble aexbmachiea tupint nodule for enabling
communication with a remote server via a communication
network and for submitting the monitored parameters to the
remote server, wherein the communication module is further

20 adapted to receive from the server an indication of a
necessary service functionality depending on the submitted
parameters.

According to a second aspect the present invention relates
to a method for remotely providing service functionalities

25 for a beverage preparation machine, said beverage
preparation machine being adapted for preparing a beverage
by receiving a capsule in a capsule extraction unit,
circulating a carrier liquid, such as water in particular
heated water, through said capsule in the extraction unit

30 and by dispensing a resulting beverage, and being in data
communication with a remote server via a communication
network, the method comprising the steps of
monitoring by the beverage preparation machine parameters
related to the machine, submitting the monitored

35 parameters to the server, and initiating by the server a
service functionality depending on the submitted
parameters. In an embodiment, the step of monitoring may

further comprise:



30 and by dispensing a resulting beverage, and being in data conmmunication
wth a renote server via a communi cati on network, the nethod conprising the
st eps of wonntiarwizsg by t he beverage preparati on machi neppamrereassise el at ed
to the machine, submitting the nonitoreds35 paraneters to the server, and
initiating by the server a service functionality depending on the submtted
paraneters. In _an enbodinent, the step of nonitoring may further conprise:
WO 2011/ 067P82PEPFEP0RY/ 668486VETRERI PEEPAG by OPhBFEYEFageSpFEPRFAL i on
machi ne t heofiugbeksuekdceaguinedscapsul es and automatically recogni zi ng by

t he beverage grep tatign machi ne the Q&p? of . each consuned c%psule. 5 The
step of inifi" Pﬁﬁglﬁa% PVt EECPURGETSN&Yi £ cEMSFTrees B6RPAFTHg for each
type of capsakéiar ichkt itgbcandurtcof coapsukes cathile .t he bever age

preparatéonTﬁEPQkQE Wiet H@ﬁaﬁghgag el ALNG, 3anun a?&%%aggﬁkﬁ§se§nd in
case of detecting reacﬁlng 0 shortage of capsul es at e beverage
pr epar at i onCRECRIFAET gemeraringyaet ofmceealily an instiaét peauntapfto invite

the customerabaunake arRnghdenef gkva ralicPpRRL a0k tacRewashoek of teapsul es, or
b) to prepare a shi pnent of a new stock of capsules for 15 supply to said

cust omer. | ECAMPIWE SRBLABRY FROVIHI Ad &2861MdErona6 hel p the user managi ng
resources that ceagnotf beteasiihy eoustetiby bleansbtbiriegel nff aapbsutestrary
to vendﬁ g g%chne f ar _exanp introduc%.different type of

Lal .. Lhe user e NacheEhl
20 capsufl es, gengraﬁly Aot giﬁgggﬁy ﬁanagg and Storéd w thin the capsul e
based bever ag¢éopeépardtfivoanmackicmectThe i nvention allows the machine to

manage capsule osﬁﬂgﬁﬁebXE%e%%Q@B%EQgt@iEE%%GBE bypes ¢fcapsuligsand by
provi di ng an’adapted stock managenent taking into consideration the 25
number of c&psal 887 BEPCEalh @rPPEr-eft Pype of capsul es, actually brewed by

the machinep) to pAegardi BYsh@pachhi bd aspeet sthexpoeseabsunventioen rel ates
30 to aégevera preparation machi ne conprising a control unit and a

comuni &At i SHPROduIFE §8<FghEd "8 Support the nethod according to the second
aspect. It allows notably providing a solution to help the user

managing resources that cannot be easily counted by the
machine. In fact, contrary to vending machines for
example, the user may introduce different type of

20 capsules, generally not directly managed and stored within
the capsule based beverage preparation machine. The
invention allows the machine to manage capsules stocks by
recognizing different types of capsules and by providing
an adapted stock management taking into consideration the

25 number of capsules, for each different type of capsules,

actually brewed by the machine.

According to a third aspect the present invention relates
30 to a beverage preparation machine comprising
a control unit and a communication module designed to

support the method according to the second aspect.

According to a further aspect the present invention

35 relates to programs on a memory device for remotely
providing service functionalities, wherein said programs
when being executed are arranged to perform the steps of
the method according to the second aspect and/or third

aspect.



According to a further aspect the present invention 35 relates to prograns
on a nenory device for renotely providing service functionalities, wherein
sai d progwearminiseas2bei ng executed are arranged to perf ooTiEreoisnesaso of t he
met hod according to the second aspect angl/or third aspect. WD

2011/ 067232PCT/ EP2010/ 068480 5 These prograns for renotely providing
service functionalities conprise el ectronic data-processing program code

i nstructi onsPCERt BAREATS BETexEEGLEd YL LRVPFoEEsSPRYLGRIt such a processor

or a controlheectridneonsegdeabhprikbecipverbhon vekatesoakseihg prograns on
an information support, for ren&tel ptogidin %erﬁice fungthogalities.
These progrgﬁﬁgﬁﬁg GS&Cany Shrogramiivng 1t ﬁ&ggge,oa d &y bePn°Yhé form of
sour ce codeprobrestingode,itosuicht er pedicateocode betweemosdoderce code and

obj ect 1§ P%@%seiﬂ%ﬁtﬁgttkﬁé'Xn%gﬁREb%dr%?g%esoglégyt%“%%%gkgmgtBﬁraﬁpr”‘
The invention relates al'so to information supports readable by a machi ne,
and on whi chngpemstaprad SEBPPrHSt r GOt §RE06F Lvherpragians S&sVERt i oned above.

The i nf or matri,0n+SUPRQL LS cBBY ThE sany rsuirhabl eadevisee 2ea3pakbe rabnstheri ng said
prograns. For exanple, it may conpri se storage neans, conpr|5|n% a CD- ROM
USB key, FLASRINeRtri 889 BrYaPROWofrRE APEFoBlecPHoRFe CEFReuPP)®6F a 20

magneti c st epdag oeanstekikeiatktl cppy aethaed douvee Mdoreower, obhect

i nformatjon support be.a.transm ssi bl e support, such.as.an el ectrical

or opt 1 ST SPHRA S B CEAn B¢ CPRLIGR S8Ry oh BRI Al CoP 8 BELErcal

wi re, by radicof.equency neans or by any suitable coupling nmeans. 25 Theses
prograns may be in particular downl oaded froma network connected to
Internet. The information support may also be an integrated circuit in

whi ch t heseTpPograREtare rReerpsr atéd, tohénéPrBait cbePHEPAdaSt ed t 0 execut e

or to be usedabaprexeeyt g thesend) PLAJLANHhich are stored

15 instructions of the programs as mentioned above. The
information supports may be any suitable device capable of
storing said programs. For example, it may comprise
storage means, comprising a CD-ROM, USB key, FLASH
memories, or a ROM of a microelectronic circuit, or a

20 magnetic storing means, like a floppy or hard drive.
Moreover, the information support may be a transmissible
support, such as an electrical or optical signal, which
can be transported by an optical or electrical wire, by
radiofrequency means or by any suitable coupling means.

25 Theses programs may be in particular downloaded from a
network connected to Internet.
The information support may also be an integrated circuit
in which these programs are incorporated, the circuit
being adapted to execute or to be used to execute these

30 programs.

According to yet a further aspect the present invention
relates to a system for remotely providing service

35 functionalities for a beverage preparation machine,
comprising a beverage preparation machine being adapted
for preparing a beverage by receiving a capsule in a
capsule extraction unit, circulating a carrier liquid,

such as water in particular heated water, through said



According to yet a further aspect the present invention relates to a system
for renotely providing service 35 functionalities for a beverage
pr epar at iwo0 20H0ls7232¢, conpri sing a beverage preparati on ratiEPRa@obes48Q
adapted for preparing a beverage by recegving a capsule in a capsule
extraction unit, circulating a carrier liquid, such as water in particular
heat ed water, through said WD 2011/067232PCT/ EP2010/ 068480 6 capsule in
t he extract FRSUAPt 18nd 1By SefitpehsPRg VA e st PigBEVEREdEY &nd a renpte
server bei ngeknldahg seraubgyeat bad w thnbhe beverageephgpanatibes machi ne
via a conmuni cati on_networ mhgrekn t he bevera%e Ere aration 5 machine is

| at'&d d%to6°

k
adapt ed to MORIEEr “AECRTNEF8I & parametePs <y ubfi~t e Virbnitt or ed

paraneters tomwheiserven, nandowher ghrrehie sérvervisagdaptregatratiiontiate a
servi ce fungtignall by depending o the suRLELEd RaramBLeLs. 4A YLt her
features, advantages an bjects.oP the present i nvention Wi (1 become

evi dent by mean$ocofubRe tFitgar esnof-orke enekoséardr i igs asrwelrl asdby the
fol I owi ng detairked expl apation;af shbbushr abi veienbycenbadi-peats of the
present invention. 15 Brief Description_ of the,EXamnngs The

i nventi on WPRChoRBeé 14&s ErPEEE 1Mt R &6 EHER LGS0 PSERBRGELE - dr awi ngs,
wherein Figs la, Ib, 2a and 2b show different perspective views of a

bever age, preparatio chine according to _the, present _.inyentiaon 5 Fig. 3
Shows ST R R r AT LHOR g CiRB LTy ERECrucProndE RFSHEFbot ur o of
a beverage prepatabtnomifachienemacevridieng by tikenpr esemtei Avgntresn olfei ng
connected 9,3 BACIGEK Biruifig8haws @10l ackpdi ageam.shaying sehematical ly
the 30 functional architecture of a networ conprLS|n% a 6everage

prepar at i onSHRERPAE 1&ECOEdILAgUEE Tehe VEresent SPRPEATPORS Fifgths shows

anot her bl ogkcdicagr amyehewong schematically the functional architecture of
a syste?%conprising a beverage preparation nmachine and a server according
to the

Brief Description of the Drawings

The invention will now be described with reference to

20 schematic drawings, wherein

Figs la, 1lb, 2a and 2b show different perspective views of
a beverage preparation machine according to the present
invention,

25 Fig. 3 shows a block diagram showing schematically the
functional architecture of a beverage preparation machine
according to the present invention being connected to a
network,

Fig. 4 shows a block diagram showing schematically the

30 functional architecture of a network comprising a beverage
preparation machine according to the present invention,
Fig. 5 shows another block diagram showing schematically
the functional architecture of a system comprising a
beverage preparation machine and a server according to the

35 present invention, and
Fig. 6 shows a schematic overview over the process steps

of the method according to the present invention.



35 present invention, and Fig. 6 shows a schematic overview over the
process steps of the nmethod according to the present invention. WO

2011/ 067 2830R0T/wPB010/ 068480 7 Detail ed Description ThecrmEphémacasecor di ng
to the present invention can be a coffeey tea or soup machine, in
particular a machine for 5 supplying a beverage or |iquid food by passing
hot or cold water or another |iquid through a capsule cont ai ni ng an

i ngredi ent of the beverage or = 2t plied, such as ground
coffee. 10 For exanple t he preparatlon machi ne conprlses an ingredi ent
processi ng %@ran inclu % Qr, nore of a i.d_reser 0|r l'iquid
circul ation ln§ 38595 in % §n8r3888§eF8§8 EFSBangl § dni t

arranged tocpééeeveteapsmlesupomaahenamd1@V@amaueudamsalm&cbpoa tise; a

housing 45 g%ﬁ%l%l%% apeniag | a@&ngiiﬂga 23880t @ Which gapsybes ape
evacuated fromthe reparatlo unit recepga fe a ing a cavity
form ng a steit&geospasether dokleact rchqoelabsal €sreviacugradaisingeaseat into

the receptaghg taiankevel tat bikkradbereceptacl eobs itaseet abbgiiato the
seat 20 for coIIectlng capsul es and is renovable fromthe seat for enptying

the col | ect é§CapsSulé unéx&ﬁﬁﬁ@? of such ingredient processing arrangenents
are disclosed in WD 2009/ 074550 and in MD 2009/ 130099, which are

|ncorp05@te oge%ein Eé r%%e ence. % h mac%lne mé |gclude an interface
as descr! bed°Fn PCTPEP0O 058540 3Ra 3 bE A8 nEPNBFR°FSF F8or deri ng
capsul es asideserdiibed meE@segm@98®®amge®©nThenn&adune Ay oonprirse od
user'interfgcgiﬁﬁE%eQeE%Evoir, liquid circulation circuit, a heater,
a pump and a beverage preparation unit arranged to receive
capsules for use and evacuate capsules upon use; a housing
15 having an opening leading into a seat to which capsules
are evacuated from the preparation unit; and a receptacle
having a cavity forming a storage space for collecting
capsules evacuated to the seat into the receptacle to a
level of fill. The receptacle is insertable into the seat
20 for collecting capsules and is removable from the seat for
emptying the collected capsules. Examples of such
ingredient processing arrangements are disclosed in WO
2009/074550 and in WO 2009/130099, which are incorporated
herein by reference.
25
The machine may include an interface as described in
PCT/EP09/058540 and/or be in a network for reordering
capsules as described in EP 09169800.1.

30 The machine may comprise a user-interface screen for
providing information to the user and/or for accepting
input by the user. The user-interface screen can be a
touch-sensitive screen and/or comprise touch-sensitive
input parts. The machine may have a user-input device,

35 such as a touch pad, one or more buttons and/or switches
or similar devices known in the art. The user-interface

screen can be stylus sensitive.



providing information to the user and/or for accepting input by the user.
The user-interface screen can be a touch-sensitive screen and/or conprise

t ouch- serwot20U@6rIpUt parts. The machi ne nay have a usercrmpodiodesssece, 35
such as a touch pad, one or nore buttonsgand/or switches or simlar devices
known in the art. The user-interface screen can be stylus sensitive. WO
2011/ 067232PCT/ EP2010/ 068480 8 A stylus nmay for instance be used to sel ect
predefined SpEitdAssdimeyl aPed 16h TRRES REeFaEle8cFEeR or PEE IR EE8Inot es and

messages onobheocuser-isplaktacenseheenntbat agay sbecshobed tby wirheemachi ne and
re-accessible | ater.. Hence, 5 the %creen na%ébe used as a sg?%&itution for

a post-it. P@F@SyandtmﬁﬁﬁaggspSESF FeUfG sel'&Et falFr 8F&RE ¢ s "Wen
writing on bkessoreenbyAtter dingihe the preesentsisnveért lanert. h8ehicgui d f ood

or 10 beyeragg pr. %e%&ah!gnbga%@gae has anylptertace %8& %OEBSEt'%” to a

renmote network, such as For accessing renote da i'spl'ayabl e on
the user-inflereate $Er seN BRJPEESibi et tanskeefitngliféeaendacalasquivred vi a
the user inyernfaece sereen, siheparticular a network for: 15 supplying visual
and/ or audio information in relation with a liquid food or beverage that
can be requested by the user; and/or for ordering, in particular froma
renot e supphbebrdgaqd$osuhb @Sebbquidnh@adlgm bevier ageuingreddents or a
service %el%ted to thls machi.ne 0 the. us er-interface screen.

b
Hence, e use rﬁgy eg?&@ﬁloﬁe % o nlcaFSp855| Fy Fof8rder directly
t hr ough t hecbewvecagenprtepar ativotienaehivoekl, i guicd h@od oetbheveér dge

| ngredi ent s Lhataatg BL5shR0AAE-Ak12513 LOWC! Yekn O Leduast dhreot |y

through t hi s machi ne he nost date informati on on a partlcu ar item
in partucu|ﬁﬁrgepuqaﬁAOﬁoé@roﬁr@@@éﬁégénﬁelﬁ§§lréqaésﬁéauéﬂeﬁnWéﬁd§h@o

request theygaehinect-@peeparecar, endenrkhembheasupplibek. £3@:Mreover, the
user-interface screen can 3e arranged to perform.at |east one functlg
3 er of

sel ect ed” f r GHPPAYSPFPay iy % n?BFﬁﬁF|8Hd€8 ﬁﬁéoﬁgéFlpggéPdFﬁ a&1B8r 4k

t he machi neat hatjurieqiopes oa bseerogternant can, bei sphagksngd by the
user; and/or for ordering, in particular from a remote
supplier, goods such as liquid food or beverage
ingredients or a service related to this machine by using

20 the user-interface screen.

Hence, the user may be given the technical possibility to
order directly through the beverage preparation machine
liquid food or beverage ingredients that are missing or at

25 a low level, or request directly through this machine the
most up to date information on a particular item, in
particular a liquid food or beverage he has requested or
intends to request the machine to prepare or order from
the supplier.

30
Moreover, the user-interface screen can be arranged to
perform at least one function selected from: displaying
information to the user regarding a parameter of the
machine that requires a user intervention, displaying

35 locally stored and/or remotely emitted graphic or text
matter, a notepad function, and a visual ambiance
generator, for instance by displaying appropriate pictures

or moving color shapes, for instance of the screen-saver

type.



35 locally stored and/or renptely emtted graphic or text matter, a notepad
function, and a visual anbiance generator, for instance by displaying
appropri ave 2pilatsma3es or novi ng col or shapes, for instaneeTaP24i0m6s8480
screen-saver type. WO 2011/067232PCT/ ER2010/ 068480 9 In order to

noti ceably affect the anbiance surrounding the machi ne by visual effects,
the user-screen has to dom nate the user-visible part of the machine. An
interface screen 5 of small size and/or | ost somewhere on the user-visible

part of therpaekidee wol hoRetepbovi d€fantophemahbaabicangerebligdting the

Furt her nore tge | i uid.fooq or be¥erag% prega[ation 1% naghige naé i ncl ude
a sound i npECAAGFoP Yodt BUf td&Vi cs - SThé "Solifid "d& I EE c A °b& CaF PANGEE St o
cooper at e withk vherusesibatepbate osciteenmaichipar.t Rouliateafsogndcdeence

ar rangeds t 0,goanenat ¢ ;Luncronal hy . wi LhyLhe ser 8anysuGhoas,a.sgyad device

for providing nelodic acoustic feed bac in reaction to a user-input on
t he user-inPérfacé s$EredachRBFLorlddopeitabirRy 1fEt ANt RetsBpeeAMNOG 2NRAL

har noni ous \irgdak feed-back is generated on the user-interface screen in
reaction to an audi o signal. The sound device may include a voice
recognition arrangenent so as to be able 20 to receive vocal user-comands
and/ or to | Foktaepabtrecul-ae usenipr @abobe ofr bawva rvagiecerapakysisn For
exanpleloth%_u e%-i%tert%c% épreen ma be arraggzgrto i spl ] govie,

news, weat haF Foreclsy, 8otk escRahge 25PNt 8 At on "6F "anyERitAG " al i ke
whi | e the ndtki seunsl peepari ngnabki quirdnyedd tor cbeperage, wstht ke t he user
does not ha%%eEQiW%bEfH%%'Eo&@%gh{ H'Qa&%ggu?%rbévﬁgﬁg% kSvRELepared to nove

on to such activities but can emrig rom -t eginning, with a
conf ort abl e 3rAE8ArECEC30C8PEEERCWADEE LGRS ILENEILIER 68§Sg6CSPGRIf BEARL | y

beyond n?rea%naugo@ﬁ@/@évgubpgbrObr@@ﬁa¢n§UQa1baq@idc%@@@i@rfééwebag@
prepara éon,nachlnes are partlcularI% han for preparing a |I%UId food or
beverag in reactlion to a user-input on the user-interface screen

and/or cooperating with the screen so that harmonious

visual feed-back is generated on the user-interface screen

in reaction to an audio signal. The sound device may

include a voice recognition arrangement so as to be able

20 to receive vocal user-commands and/or to link a particular

user profile from a voice analysis.

For example, the user-interface screen may be arranged to
display a movie, news, weather forecast, stock exchange

25 information or anything alike while the machine is
preparing a liquid food or beverage, so that the user does
not have to wait until the liquid food or beverage is
prepared to move on to such activities but can do them
right from the beginning, with a comfortable interface

30 screen whose functionalities go significantly beyond mere

input and/or output of data.

Such ligquid food or beverage preparation machines are
particularly handy for preparing a liquid food or beverage
35 during an on-going broadcasted radio or TV program. The
user may thus get himself a liquid food or beverage while
he is following such a program on an ordinary TV or radio
and still continue to follow the program on the beverage

preparation machine. Hence, the user will not be attempted



35 during an on-goi ng broadcasted radio or TV program The user may thus
get hinself a liquid food or beverage while he is follow ng such a program
on an or dvoaoy/ob¥23er radio and still continue to foll owpChnEPROIOYsER0 ON t he
beverage preparati on machi ne. Hence, thgguser will not be attenpted WO
2011/ 067232PCT/ EP2010/ 068480 10 to wait the end of the program or an
advertising break. The beverage preparation nmachine may include a receiver
that is capabl #2éf F8&cEPfgC o taer Brofe2BoRtr 6P GEVFPEELS4HENPES82EN IR or
radio rgrDt@h@ﬁb@h@&ggévb@%paF@tiopambbﬁdhéLm@yrﬁﬁ@ﬂ@d@oat&@bed@%ECe ]
conpatible with a radi o, or television, so that the user y Sstart-up the

T 5 CRORaPE

food or beveérage Sr EPRFRI TN TMECRHe Pr 5fh & dFYPARCECD Veufar while

he is sittiwgchnakrent I8f ol sa@VooremearbyonheoladieoicEheihi qui d food or

bever ages pr gpatati,Qn .19 ?%%Bkge%oﬁﬁ¥o?fd%%ﬁ%%ec%ﬁgggﬁﬁ§%t%ﬁtkoaarQMQOOV

ot her nedi a source so that the user can I"ow hi avourite prograns while
he is prepaPirng§eachiigaird f 66d thethéver ager Thy maelitnePcancbhéosdbstranti al |y

formed by apmsinRabedyripahaving aateshangubar of Hortssicde bei ng domi nated by
the user-interfacée screen_and a foot portion |arger than the top portion,
so that thePREACHOEY ME&1t&peFi A FﬂSﬁﬂPﬁelPoéﬁogGrPﬁoﬁlﬁoTthItop porti on.

The mai n bodyamrby ithel wdeiat. Teast ienedoffoocd dki petreayghapiragaaasupport 20

menber r a receptacle to be filled with a _liquid_f aor. beverage, a
capaul o G0 PeERERRaRa%, 00 dhosugd ohbslivatoCac i hs 8k REFEF Peser voi r.
Mor eover, thedmachkionecerayohavetathiequiserf ced drlbevehage f250outiltet | ocat ed

above an af%@pBQ% LeGalYbng aikecentackaqt a he ikl edogt Be guiLelge .
pref erably being ﬁld en by the user- interface screen. For iInstance, the
outlet is |located perpendicularly behind the user-interface screen. In

fact, the enhir @zangacokaa substantbakipant, themeef vgan heid0pbegat ed

perpendi cul arly behind the user-interface screen. Thus, i ddition of
brovi di by alagerd: it aPFAEEIBARGer *Cat FGGPatFORSoR THESHEEND e thhat

nat ural | y andedurahky feapt yreschhendser 'tfeoat pentiion, l1khgemachianetaecout | et ,

and top portion, so that the main body is tapering from the
foot portion to the top portion. The main body may
include at least one of: a drip tray having a support

20 member for a receptacle to be filled with a ligquid food or
beverage, a capsule collector, and a liquid supply

reservolr such as a water reservoir.

Moreover, the machine may have a liquid food or beverage

25 outlet located above an area for receiving a receptacle to
be filled, the outlet preferably being hidden by the user-
interface screen. For instance, the outlet is located
perpendicularly behind the user-interface screen. In fact,
the entire area or a substantial part thereof can be

30 located perpendicularly behind the user-interface screen.

Thus, in addition of providing a user-interface screen
configuration on the machine that naturally and durably
captures the user’s attention, the machine’s outlet, and
35 optionally the receptacle located there under, may be
hidden from the user’s visual field so as avoid
distraction of the user’s attention by parts and/or
operations of the machine other than those relating to the

user-interface screen.



35 optionally the receptacle | ocated there under, may be hidden fromthe
user's visual field so as avoid distraction of the user's attention by
parts andwonoopermsti ons of the nmachi ne ot her than thosePCEERRINM6L480 t he
user-interface screen. WD 2011/ 067232PGQT/ EP2010/ 068480 11 As al ready
mentioned, the present invention relates to a nmachine connectable to a
dat a- exchange network, the machi ne being configured for preparing a
beverage in 5 particular froma pre-portioned beverage ingredient in a

capsul e. Fonst hilsepdkpeseribhedyaehiengreeapri seseatéonmuailcakisonomadul e for
connecting the machine to said network via a,10 wired or mﬁégless

d
connect i on. "FRE A& ROPRSES RAFC it Re (eSmifCCAr P6n "ddrE i $P€onnect abl e
may be the mateérnet peangi nbndnegtireGSKomepwepk riONTS betwoeke Bhuet oot h

network,zin rare @ @)fgr a_sin.lar e rk i h-g e.ar re dist ant
conputer%, Egréegg gnd tgﬁhﬁnggg Eﬁé@cgﬁ%chgge?%?%1§ ?oﬁ%ﬁﬁggatpna wth
t he communi €aPvrcnodul e of the beverage preparation nmachi ne. Hereby, the
term"network” is intended to refer to a system conprising the nachi ne

according to the present invention and at | east one further device, which
are connect 88Tt 6P@ScRUSPREF  vitaCa™26 e BMGAFEALEER Pi ARTFEFL6AELEM T ect i onal
or bi-direchoanak c¢ommuBneatitong khecasehtihat ta candeeticanrkoviar e t han one

devi ce # p(ﬂo%igedT %h%e cgig%nc%n %I%o Q% connect d towggfker%nt devi ces
via differedt fypsd 8f *Eofmini AL ToN REr works 28 W't iSut’“&¢6ht F6f1 i ng or

partici pati egmrontheteont mobudk tikecongredrbit processithg antamgement, the
communi cati gn Apdube ey che ﬁ%?%bg%teﬁMT@ EQSwQ?ﬁ?%%@%eEB%E%{ﬂ%k%@r@?Ch'”e

t o nonitor qertaln aspects (6] 1€ nmacnli ne an J articul ar,
cormuni cat e 18G¢RTESpEERE 61t 6 ERBIABEWOLK P ka tPeBiehseP¢ePT TRESmachi ne

further CO”HE%%@&tac@%@h&@&sun%brbg&scgﬁbrQb&hﬁﬁa@b|a@éo@@§§@§t%ﬁtﬁb@_the
machi ne, _ I n one 35 enbodlnen%,tége control unit is arranged to communi cat e
ul-e,

data t 0! he COBRHIACEAL T8N " FRETYAL S Pt FRGYLE 8 FBSst one of : the
bever age pr eparabtbenpprpeess;ohheachdnedi Eatreprocedsl ngrar fapgepent’; the

fﬁg;ro' uni t ;andhor, ;AGVerage -prepar at Lo Set tings JThis Laf gramtign may

according to the present invention and at least one
further device, which are connected to each other via a

20 communication link for one-directional or bi-directional
communication. In case that a connection to more than one
device is provided, the machine can also be connected to
different devices via different types of communication
networks.

25
Without controlling or participating to the control of the
ingredient processing arrangement, the communication
module may be configured in the beverage preparation
machine to monitor certain aspects of the machine and, in

30 particular, communicate such aspects onto the network to a

remote server.

The machine further comprises a control unit for
controlling all processes within the machine. In one

35 embodiment, the control unit is arranged to communicate
data to the communication module, the data relating to at
least one of: the beverage preparation process; the
ingredient processing arrangement; the control unit and/or

beverage preparation settings. This information may then



WD 2011/ 067232PCT/ EP2010/ 068480 12 be communi cated (or not) to a distant
server and be processed for general or particular commercial or servicing
or repai rwonotiasmsel | i ng purpose. 5 In an even saf er enipotinreom/jocs4be
control unit is prevented from comunicgbing with the conmuni cati on nodul e.
In this case, the communication is not even unidirectional |ike above but

i nexi stent. Hence, the control unit is conti%ured to receive no signal at
all from t h&S10°8BHRLAPEEET SRTMBAGY e tRoE EvéncatsSERIFLT 69aRSi nf or mati on

request. | nptrbicsseabodiorestnenaldatrapeemunieat conmehanael ors needed
between the control unit _and.the connunigztion modul e. 15 Typically, the

i ngredi ent prodésSsi'tg Car rakgément EONPrises"on&€Y6F “fibre sensors for

measuri ng paranmeters of the status of the ingredient processing arrangenent

and/or the QEV%Ea%%eBrgB%%%tE%Boaﬁ%%ﬁﬁs-tE%rcER%%g@C%ni%UEQ g?@%%%%eﬁay
include at [east one of: tenperature sénsors, a 20 pressure Sensor, a
fl owret er, &amcsl eeMMieipowendsensdr thenceverhegetsensapdugescanetiefisor, a

wat er |evel -seasorhealohRghedhentnr ecogpict LQRNSEASAL re@lGonSUChigensors are
usual |y connected to the control unit. 25 In an enbodi nent, the

communi cat i GROGdEPE dRR*PETEFFang88 Fo FBEeretEAfoPRati of from at | east
one of the sensan(iskd thereesnuri eat sagnaodule amay fhemdichect |y connected to
t he senigrs, %%Q%Lléthnpar%llelnt% t he caontral gnkt ar L%fn%% ge 0

i ndi rectly SORREELSE 81t RS 30%s8RSoF(ST Vi & PRETcOREr 6 GRTCTARG Ypi cal Iy
be comuni catedeatsedsothriel atmbddiinftortmaniconasabt epnprodessiing bypathel
control unitg %Q%HBB'%Ft%g%nCQHErQBnEQbH si¢oanactad EBmﬁuH%%?%%gﬁ 35

preparation user-interface. The user would use this user-interface to
operat e t heMPAgr&di ent processing arrangement via the control unit. WD
2011/ 067232PCT/ EP2010/ 068480 13 Typically, the conmmunication nodule is
connectfg to a.co ni cati on user-interface. .The user would use this

user - i nt2rf a¢81€8 M dr rit6Fe PAFSFTEI R TPFORCERE AEEROPKTGP tr EPFPEVESS

i nf or mat i onohbkepef mome sensors for measuring parameters of the status
of the ingredient processing arrangement and/or the
beverage preparation process. For instance, such sensors
may include at least one of: temperature sensors, a

20 pressure sensor, a flowmeter, an electric power sensor, an
overheat sensor, a scale sensor, a water level sensor, an
ingredient recognition sensor, etc.. Such sensors are

usually connected to the control unit.

25 In an embodiment, the communication module can be
arranged to receive information from at least one of the
sensor (s). The communication module may be directly
connected to the sensors, usually in parallel to the
control unit, or it may be indirectly connected to the

30 sensor(s) via the control unit and typically be
communicated a sensor-related information after processing

by the control unit.

Normally, the control unit is connected to a beverage
35 preparation user-interface. The user would use this user-
interface to operate the ingredient processing arrangement

via the control unit.



5 Such user-interfaces may include screens and touch screens, buttons,
swtches, etc_ as known in the art. Preferably, the control unit is

connect edwbaor/dseaser age 10 preparati on user-interface amrdTiEreoi0OGS¥INI cati on
nmodul e is connected to a comuni cation yger-interface, the beverage
preparation user-interface and the comuni cati on user-interface being

j uxtaposed. In particular, the beverage preparation user-interface can be

flush with £HE1E5LegmmiArc&PMBHGSEFLPRt BPFddE. 1PheChEaFEraFe tpr épar ati on

user - i nt er f acemand chhe ceoEeR-catkeladser That eskaceomy beedi-gpesed in a
single user-intgtfgce canvas. Hence the dispgsiti n ofthhe user-interfaces
may be such“8§7{6 appéarel e s Sifigfe LI nPeFrace proviiditng AFF"PRE GSer- 20
access to thmetcdortveolindpirmaandnt hbecedmomi.cati on nodul e. Whereas t he
control wgnit and the conmunication nodule may be digitally and/or
physically, entirely or partly, separated within the machine, the

cor r espondi A§Clis8per23nitprépfacedaiay Nbe udenficgerad asdamodpgpar ent singl e

interface. Heneenstheudsehslssqorthent edw t Asaxsbngl enorneoncentrat ed
user-interface arrangenent to avoid the dispersion of his/her attention al

over the beverage preparation machine. 30 Typically, the beverage
pr epar at i onrirachira®1gomMhksesnarhousinig fier chausicngd theal ngredihgnat

Pprocess 6Ig arrangenent ; contr uni com‘runli%%t %n%r&uq%dul e.

. T 70N th%—l T | b %ﬁd the 'kal 1

Thi s hoUsi n§ woara “AGFmarry “arss %85? £RE (&8r CORBPRLEFFACEs ' S
connected to a communication user-interface, the beverage
preparation user-interface and the communication user-
interface being juxtaposed. In particular, the beverage
preparation user-interface can be flush with the

15 communication user-interface. The beverage preparation

user-interface and the communication user-interface may be
disposed in a single user-interface canvas. Hence, the
disposition of the user-interfaces may be such as to
appear like a single interface providing all the user-

20 access to the control unit and the communication module.

Whereas the control unit and the communication module may
be digitally and/or physically, entirely or partly,
separated within the machine, the corresponding user-

25 interfaces may be configured as an apparent single
interface. Hence, the user is confronted with a single or
concentrated user-interface arrangement to avoid the
dispersion of his/her attention all over the beverage
preparation machine.

30
Typically, the beverage preparation machine comprises a
housing for housing: the ingredient processing
arrangement; the control unit; and the communication
module. This housing would normally also bear the user-

35 interfaces.

For instance, the communication module is arranged to
receive from the network and communicate via user-

communication means, such as a display and/or loudspeaker,



For instance, the conmunication nodule is arranged to receive fromthe
networ k and communi cate via user-comuni cati on neans, such as a display
and/ or | onOgpaaisersy WO 2011/ 067232PCT/ EP2010/ 068480 14 ipnfrmpowbioesase el at i ng
to at least one of: a need to carry out g particular service; a need to
repair said machine; and information on a particular ingredient that is
bei ng processed in said machine. When the comruni cation nmodule 5 is

confi gured t8iRBRAPLSPTt RELRRERPNE Copér 2ERER QR 6F ‘cnpERENTS 6 TEHe
machi ne, theueowrr espendiungri BEerrati;on maydbeceorpunircated hacaidest ant
server of the .network for evaluation.ang generat%pn Ef iu gestkons to the
user, for ifASfandeC V& PRe “Cofmbfiéatofi motdreé  e6F & ﬁﬂpﬂé, vird910
appropri at epgsenseseslyshers,idt hectanmeunivbahi chenmodulneniaytioni thodut ke

I ngredi eqt 99”%%%@&%99@@”@05%%ggﬁgrt%ﬁ%l%aE%?Egegggga%@%H thg stock of
ingredient is |'ow or send general information regarding the ingredient or
bever age t h&tmpenBaithgopr 6eessedhiioe, ditspl aprersrhedmehiiné o rM8tEAst ead of

a mere sugggsti e temheahdercungbedi enksan®. GerREOPOKt kaRedckngredirent s
capsul es, the system may be configured to proceed to automatic re-ordering

when the i nGrédiPént-ost 6K PSVFOWE126 Phe SEGRRGATCALI bR fbGulPEShmy THE
arranged fornsesbte, oAbt aheotboinh@nsenvice pediuods, rber ekaspansceviar
carryin%)out arde§cakin ~Rracess %rmgort en%%%% g§in enance, Igema
conmuni cat i GREABHANE “fay CESTRURY EAEE Svari ous OpAransters of °tHe i Ag¥edi ent
processi ng acnangenmshe andrtheecatntpolsuapitti o25ahdr sdidggrositsmplyposes
and/or for 9@5@%3?{19%@3”%%tg%}vgle 38,912 4uRE USEr 1,Pbel geghces, for

i nstance the act used ratios of different ingredients. Hence, a
di stant ser géreFay APAPEBRLLRE pPEPEFied FBPuABISEIpEREr AgeL8VSEEASI ng Wit h

certain ing&ﬁdkemksbe@hg_p%@c@E@@dggaﬁraﬁbﬁiayh@nceﬂaumbggﬁh@n nodul e may
be arranged_to receive fromthe network and co nicate via

user - communitC&LEEA Reafs "G RU485 “diPEpl-ay TaRAF6F FBHdSHeaREF, EnPor mati on
rel ati ng t oprbanditingeaf ihhiredtypesotapachiese 3hebyvyatasemayebg. provi de an

on-1l1ne “SeEog%Qgﬁke%”%éorr%%%%ﬁa%% Le¢IRES: cadyertising relating.to
beverage preparation nachpnes, accessories, one or noré rngredi ents that
are bei ng progesslednsér sicelcdt ed products; general information relating to

one or nore ingredients for the WD 2011/ 067232PCT/ EP2010/ 068480

20 The communication module may be arranged for remote
monitor of the service periods, for instance for carrying
out a descaling process or for general maintenance. The
communication module may communicate various parameters of
the ingredient processing arrangement and the control unit

25 for diagnosis purposes and/or for carrying out a market
survey as to the user’s preferences, for instance the
actually used ratios of different ingredients. Hence, a
distant server may monitor the preferred volume of
beverage dispensing with certain ingredients, etc..

30
More generally, the communication module may be arranged
to receive from the network and communicate via user-
communication means, such as a display and/or loudspeaker,
information relating to: handling of this type of machine

35 by a user, e.g. provide an on-line user manual and/or
beverage recipes; advertising relating to beverage
preparation machines, accessories, one or more ingredients
that are being processed or related products; general

information relating to one or more ingredients for the



15 beverage processing; and visualization and/or nusic for generating an
anbi ance relating to such beverages or preparations thereof or consunptions
t her eof ; woadonenss23and/ or weat her forecast, etc_ For exarpirEPRéie/068480
conmmruni cation nodule with the appropriatig user-interface may be configured
to permt distant ordering of ingredients via the network. The beverage
preparation machine can be arranged to 10 autonmatically monitor the capsule
consunpt i onPEAGLSERAPECEEFSEPE oﬁ&@rvﬂéuﬁﬁézéﬁﬁﬁplépdgéFv@PS&ﬁeﬁ@€er t he

automatic n@@hb@étnggladl@@b@anaerQ@Qatnggotoas@barb@g@rahe@oaiunable
i ngredient ¢ sulez.at t he custoner | ocati ier ﬁerver bei ng

1, th
et o P EREr el iBhe' RReTHRE TR srReReRaors EuR R s AR PR el o

i nstructi onahd/prepareharstioprenttef eacnewWost egkmpflecapsul es for supply to

the customor.onHle, heverAdn ALeRALALLOR Rchihe, gy o, ackanged. 9 20

communi cat e aut omatical ['y the capsul e cons on 1o the supplier server
that is arr@ﬁge@et§o§éﬂgwﬁ€ﬁcéplVe#@ﬁﬁtdﬂsﬁﬁétcaﬁﬁﬁﬂén§oﬁ§unpt|on and to

generate thepgbavechnst Kuet iker. n2%Fbhe machi ne' s capsul e extraction unit
can be arranged to receive different types of ingredient capsules for

preparing different beverages. For exanple, the extraction unit is arranged
for receivimgedbbheme@b @@bbeeacapaumeShhmaeSaaebecbedah@edlcapsules of
ar abi ca,,robu sta 30 ne ara and bl%nds t
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out - of - honecaeweﬂag@rgeepapath@nsmaphuae §Eandard9enever thean enbodi nent,
the beverage,prepan @thgﬂl%%%lhaelnaﬁca@e§5 aAYLQERL L %@pgugﬁog%gggnb%lon

arrangenent For exa e capsul e recognition Sy stemis o
di scl osed WIORABERRL CWhFERCEILEE 0SEE 54 Loat faéetﬁﬁcﬁpﬁéowrﬁné%aﬁé@%s Wth a

nmachi ne i nt enpr etipbhech-eatuke rt bat ng\WRr2014£06¢232B6E A ER2010/ 66848016

15 order and to generate a corresponding instruction to
prepare a shipment of a new stock of capsules for supply

to the customer.

The beverage preparation machine may be arranged to

20 communicate automatically the capsule consumption to the
supplier server that is arranged to automatically monitor
the capsule consumption and to generate the above

instruction.

25 The machine’s capsule extraction unit can be arranged to
receive different types of ingredient capsules for
preparing different beverages. For example, the extraction
unit is arranged for receiving different coffee capsules
types selected from capsules of arabica, robusta,

30 canefora, etc.. and blends thereof, e.g. the NESPRESSO™
capsule ranges of capsule types, of the in-home or the

out-of-home beverage preparation machine standards.

In an embodiment, the beverage preparation machine has an

35 automatic capsule recognition arrangement.

For example, the capsule recognition system is of the type
disclosed WO02/28241 which discloses a coffee machine

using capsules with a machine interpretable feature that



can be read automatically by the machine via a sensor. The machine
interpretable feature on the capsule may include one or nore of a colour, a
shape, a wbyphiyoeeseext string a barcode, a digital watePoRmP019p6sIsh S,

not ches, grooves or 5 holes. The machi nggi nterpretable feature on the
capsul e may be obtained by neasuring characteristics of the capsule and/or
may be obtained by receiving or reading information fromthe capsule, for
exanpl e i deREPf PEatFaf dafalefiteed YbyYa thadi6rPeqterey corfonRent &hBedded

in the 10 capsuliec Iheeﬁpa%ub@decmaé@@&@rbatt@& oaysbeel heludedlufet he
foll owi ng non exhaustive _list: color %?jstivitigﬁéﬁpa0|tance varlatlon

of the magn&ffc fi BPES fagfefPd Phiduced FPErd § CE&ke Sh&F Y
identifier, bsirgndk, el écticmagmetiecmectko, sweight, andcheehagmoahepapaneter

15 Some §hak%§%%“ﬂ§é G, IRy, D& okt passtyely, M hayt, Tteracting with

t he capsul e instance, It s possible to recognize an outside col or of
a part of tWéYcéﬁsQbéalepﬁebYcW&ﬁé@ﬁéﬂgsﬁh@§aﬁﬁ?rbét@@ﬁapﬁe@héct|ver in

i nteractingcwbthithengapsukey Ber oexanpke bt carche:28 apphkiedian
alternative current to the capsul e and then neasured paraneters of the

i nduct i ve fi-8lrargenerat éd it ewﬁﬁpéﬁéﬁorfPés?§@W9#?yl&ﬁ&Fé?l€§6é8Ptance of
the detect edacapsuliete25bkok ma@ham@equbheycap&pbaeaxté&bbdd@dummtth&
arrange&i to recel ve Ithf ferent t p%lg’lgracltn r.edi.ent cap u es %‘@r eplarl ng

differehl b&7Eragss, e Saroms apsuféfecdgnitionarra bei ng
arr anged tothdeﬁpﬂﬂpwune mppeeahauhelwapéubes tbéprareebestVQSQd 30

| ndeed, whenagitherent, cansybe types ke kikeby skodbeiusedabncthe sane

extraction unit, | i's not icient to count the nunbér of extraction
processes caPfiugegdodt eflg., déﬁpmétﬁﬁe FeRei Ritfg ééﬁ@@ﬂél§?@cﬁlgmﬁé 'types of

capsul es sheukdt3ambenkéent tbhed hyiyhe,mehi Rhecsanasatioppravcde ra
dlffere?élated nagégenent system aligned to thﬁ_dlfferent CaE§U|e types. WO
g

2011/ 067232PETPEPYG16F6684801E7 MRVt HE PBIFRIREAGPRPCH VReeFénl8 o Fi gs.
la, I'b, 2a andeZbctﬁﬁgb@VEhagEepbapamaél0ﬁomaahsmanteac¢®rdsngoE@lbhe

pr esent |nv%gt %goggglve b%%k%i%%n%%gg?alltle a@% b%hge%g |b§g Her eby,

Fig. lais a pérspec op Vi'ew o he bév rage prepara £6n machi ne 1,
Fig. | b is Qtperspbetribeschostomsyinew, OEi gbt2anes aC§ﬂ§@lV|ew on a first

si de of the;beweragenpr gRanatien ARchine %o@ngxgbgleZQt'§a% gkde view on
t he second side of the beverage preparation nmachine.
20 applied an alternaftive current to the capsule and then

measured parameters of the inductive field generated this
way and/or resistivity and/or capacitance of the detected

capsule.

25 For instance, the capsule extraction unit is arranged to
receive different types of ingredient capsules for
preparing different beverages, the automatic capsule
recognition arrangement being arranged to identify the
type of the capsules that are being used.

30
Indeed, when different capsule types are likely to be used
in the same extraction unit, it is not sufficient to count
the number of extraction processes carried out to derive
the remaining capsule stock. The types of capsules should

35 Dbe identified by the machine so as to provide a
differentiated management system aligned to the different

capsule types.



10 In the followng the machine 1 will be described as coffee preparation
machi ne, however, it is noted that the present invention is not limted to
a cof f ee Wwoeparmrizon nmachi ne but conprises any ot her typeTaP20Iemesiage
preparation 15 nmachi ne as previously exphai ned. The machine 1 has an
arrangenment 40 for processing one or nore beverage ingredients to di spense
a beverage, such as coffee. Arrangenent 40 includes a reservair 42 for
liquid, 20 pPeférabPylRdiap, "édhnébtederocatri §uPd -cilPeullRri 68 EFFcdft with
a punp, a heatepbcapdagecoirbparbrewnngadnihe asakaowdaing thetaet. The
brewi ng unit can e.conn%cted t%_a handl e 4f§%¥§tallX.nDuntedlﬁt t he

housi ng 3 of TERE frachiT& "1 O TRE“hahdl &894 s ngea 5 &°1 8w'itnPFoduct i on
25 extracti desamdbednotiengbef, &igapsal éscenpairsprgtavgr copdvielf e€. Upon

extraction, p r.e t ised-ca | e col.l.ector after
activati%g Fﬁg ﬁgkgﬁg i 53%?%2%§8g2d§ﬁ?Pg§§|ﬁy,@§§¢hﬂﬁe? as a top portion
36 whi ch napepereséd veoPOoRGPAI Ngegpafedeups. 1Fop FOFEI FAST6ORmy iTAEBGde a

heating arrangement tha peebeatesuchpapare oUpsSchife gupnheatigr, Ry jhe of
the resistive type, .in particular a vapour circulation cup heater as known
in the art, 2of'&fy V35VoPRer"SUPEEBIRE Re&Ei Ay S5t @RV CA2ghaPé cEapsatien
receptacl e mayhaheq be | ocated on top portion 36 of machine 1 for storing
unused ?@psules. WO 2011/ 067232PCT/ EP2010/ 068480 18 Mbreover, nachine 1
has an outlet 45 from which the prepared beverage is dispensed into a
receptacle on ¢tbp 6oplavedgunder neahhnehé wutllebedBesasibhdwasf opféranpl e

in Fig. 2D phoflohBlbAY rathangennplcde ] s (BT owl dedUnde (5 caut Lebsda, for
i nstance of "the type disclosed in EP 1731065. For positioning cup 6 under
outl et 45, ARVBDLR&Y A8y Phcladle t&dpssi Bi 6RTAGSaPraRgéreAtNafarhdNéur f ace

14 and/ or wahlks c3bpaekirl bhpg cdhspRensbRg cgaviet ¥ roBy: becpaskiioned relative
to OUtl?%a45 to.serve as references %O,for a cup positioning, i.e. so that

a cup 6y SCAPIY BE PusSHedUSgdi AP RS 35 to be properly positioned

under outlet 45. Also provided is a used capsule collector (not shown in
LQSSE:ggreiéhknm%cﬁ%ﬁ%r%'hB%anOBrQE%EE%%n% Lar £gol Lectlag;ysed, extracted
more beverage ingredients to dispense a beverage, such as
coffee. Arrangement 40 includes a reservoir 42 for liquid,
20 preferably water, connected to a liguid circulation
circuit with a pump, a heater and a coffee brewing unit,
as known in the art. The brewing unit can be connected to
a handle 4 pivotally mounted at the housing 3 of the
machine 1. The handle 4 is arranged to allow introduction,
25 extraction and removing of a capsule containing a ground
coffee. Upon extraction, capsules are evacuated to a used

capsule collector after activating the handle 4 again.

30 Additionally, machine 1 has a top portion 36 which may be
used for holding spare cups. Top portion 36 may include a
heating arrangement to preheat such spare cups. The cup
heater may be of the resistive type, in particular a
vapour circulation cup heater as known in the art, or any

35 other suitable heating system. A spare capsule receptacle
may also be located on top portion 36 of machine 1 for

storing unused capsules.



The machine further conprises a screen or display 10. Preferably, the
display 10 is a touch sensitive screen and nmay be operated by finger

cont act awmd/2ori/os713R a stylus 15. Preferably, the styl usPpt3/BrR2@0/0683I80 bei ng
used can be 20 placed into a correspondijgg recess 16 within the display 10
or any other part of the machine 1. Furthernore, display 10 is associ ated
with a pair of buttons 12, for exanple for quick operation of machine 1 25
wi t hout havi'RgePEcaccBestdrsplayas0oanveredPer 2o AT8MpiefeFr E8Senbodi nent ,
dizplay 10db@@F@Q%§|@eb@ugbessﬁsﬂ%%¢%§%@ﬁfaﬁﬁof@rgﬁaébg%bﬂégokhbgggh pages
and nmenus di spl aya on disp . spl ay may be arranged to

Sl ay. var POBS PR RarEan aidFor K Lenal Jef oL FECHs SPor SRERDRe “Rent | oned
above, i ncl @diong2bet wodk ibnftoeyatiroangkernthéinachibmeviislieconndetrabl e to a
user - net yor eqver i inel a R ner.ati-ng
arrangen%ﬁt%RF?%%Igéds%@%ﬁ%?§?§§%§2§%okﬂﬁigggghg§§%%%3g§e§% FFue mul timedi a
i nteractiveldevil®e,, &srdrscassediaborer FPhangaehné Llett hér ey iRy rB& used

to contributgyt 9ntheqani ence i WOng01L1r864232RETLEP20106068480 19 In

addition to display 10 and/ or housLn%_B,nay in particular have a series of
hol es 31 on3Pf€Cratialar, SredflaRdidrSuppercardas, AN 1pdr t MeYl 2f wit hin
di spl ay 10, pber ttibecanrsskanvef thi ghtlecof 46arboys reel ass rettereneake such 5
an anbi ce. Eor %his u&@gs%i%EDsioE v%ri% s can be Er%%ideqHthhkg t he
hol es 310 UAPIkE FHPoFCart 1BEVEPage *5repar afron n&eRi RedVari Bt Vay a4,
capsul e recepsaeleagadnséseprvadisr 342 tar er emopeablle PremtiOntheumdeli ne 1, in
a movement yideeReath higodbeRlanct0sand Lhgk gass.apayohramdisRhay 10

Yy p | e of the

and/ or gener al ar a to the foot portion 2 machine 1. The sane
appl i es to FeseRverr 42, FWELERSpPr éFePabPytirs lpPavitded afchhecbackosf t he

machi ne beyendthe idigspkay, Llexkt-abebhowspkhats15 during use and after use,
when th? machine is serviced, e.g. drip tray 34 enptied, display is not
exposed 1o parts of nmachine 1 that m ght project liquid, such as liquid
food or bevehageacagaenstirsbreenolPri2@skar kheesnr er nmebilng 1l0has a

capsul e inl rr ment. _32.for _the,supply.of capsul.es.cantaining
i ngredi ent %%e?ﬁéﬁﬂggﬂiékFoéésgga eggrggeat8888%p§§§§?§é%gs§§ﬁg§§ 8§Efee.
The capsul eyl bt apeangeneht 32nganm benéietrhepnpr/ovi dedhon shelbat ébal side

of the machipne rar..gag benpravided Wst Bhan not being used can be

20 placed into a corresponding recess 16 within the display

10 or any other part of the machine 1.

Furthermore, display 10 is associated with a pair of
buttons 12, for example for quick operation of machine 1
25 without having to access display 10. Moreover, in a
preferred embodiment, display 10 includes a touch
sensitive surface for navigating through pages and menus

displayable on display 10.

30 Display 10 may be arranged to display various information
and/or visual effects, as for example mentioned above,
including network information when the machine is
connectable to a user-network. Moreover, machine 1 may
include a sound generating arrangement with loudspeakers

35 and/or microphone and be a true multimedia interactive
device, as discussed above. The machine 1 thereby may be

used to contribute to the ambience.



25 the display 10. Preferably, the capsule inlet arrangenent 32 is a recess
within the display 10 having the shape of a capsule or any other object
rel at ed twotzha/@repar ed beverage. 30 The di splay 10 of the/Rraciiossshas not
an entirely flat surface but on one sidggwhen approaching the foot portion
2, provides a recess. The recessing walls 35 of the display 10 together
with the cup support 14 of the drip tray 34 thus provide a cavity 16 into
whi ch the cdp 6%€ani85 be pFraeddrt 6 (b i PredOWttR9t He"B&véFage di spensed
fromthe oubketi4blaTondeenphasirzest be higuisd 3floed orsbeveeage,vir-sual

aspect of mac vne 1, the m%]ls 35 of Ehe Qispla% 10 wi.t hiin th? cgvity 16
can be used?PK&Ta REFralT4Espl 4y, P86 T N0 201 17106723 2PET/ EB2010/ 668480 20

t hat every abkeetniasdbor oifmagehdi spifayedionst heldirspl &p t@eexterdshi nto the
cavity l1s 3 e -t r a r...part of .the machi ne,
5 a tougﬁ séﬁs%ﬁbggn%gﬁ Eggpgg&%d§§r§§§%|Fﬁgstﬁ§ ﬁégﬁoyg E%Ht%SI t he
machi ne andPgpvidefaviigaie theobgheshélmenu functions by carrying out a
correspondi ng touch operation on the touch sensor 22. In case that the
display 10 is_a nere display and not a touch screen, the touch sensor 22 10
wi |l make t HBlesht POFO6t ot he PREERFAE BASPEr “&nd@ mBre - REG t PVePf 6 2t he
user. In case,thabstuhe dicspbaycle® hsdarteuekoser @enartheambhabuserrbas t he
choi ce ether to use the display 10 or the touch,sensor,.22.for_carrying
out ¢ he Touctcoberlifant: Honose o EreR o Spe Saayant hoesie e audd Ta%t he
touch sensoth22 gnsteadagf frhe toephagciléenntdoavgrdedatgeprerallel

contari nati on gRct el spkay 10o The HAChLAR: hetal AYE! NEh CORPILSE a card
reader/writer 23. The.caré reader/witer 23 can either be a sfot, into 20
whi ch a car &°c&frsSB&vVicnsefted "hé CeaPrryieueba vr éadPigvafgror tathei PRAG
operation ogft hecCabenihBepegoddr eadeniwpilter 123 1¢amohe odsWhekess

interfai egabLing a mﬁr%]e S connunicgtlon W th %.card, e.g. .a radio
frequen § i dEALPET 6 GRORRIBSCaFd S oF "E c bR RACI IRt hér 86F V155% n or der
to provi de angadguspedrkiyl BUngmof ithe dupplan aut opat eepbikskd ng system with

a control of .t vel of  fill . .ol ens 2 | t hi.ne, for
i nst ance ofOFh§5F§§8%dﬂs8F85e315ﬁ¥u%%2?§§§,g§§%§amggﬁ§26%§ gﬁgula
30WD99/ 5017200Fi gr Beykowseca BaachisonalrbeockOdi agram of a beverage

preparation machine 1 according to the present invention which is connected

to a network 511. . .
20  Furthermore, machine 1 has a capsule inlet arrangement 32

for the supply of capsules containing an ingredient of the
liquid food or beverage to be prepared, such as coffee.
The capsule inlet arrangement 32 can be either provided on
the lateral side of the machine or can be provided within
25 the display 10. Preferably, the capsule inlet arrangement
32 is a recess within the display 10 having the shape of a
capsule or any other object related to the prepared

beverage.

30 The display 10 of the machine has not an entirely flat
surface but on one side when approaching the foot portion
2, provides a recess. The recessing walls 35 of the
display 10 together with the cup support 14 of the drip
tray 34 thus provide a cavity 16 into which the cup 6 can

35 Dbe placed to be filled with the beverage dispensed from
the outlet 45. To deemphasize the liguid food or beverage
visual aspect of machine 1, the walls 35 of the display 10

within the cavity 16 can be used like a normal display, so



35 Beverage preparation machine 1 includes a control unit 21 connected to a
user-interface 201 via a bi-directional data communication channel 221
Contr ol uwoORoflos7ms2connected to the ingredi ent processi rgTEPR@NHeSIBNL 40
for WD 2011/ 067232PCT/ EP2010/ 068480 21 pgontrolling the processing of the
beverage ingredients. Typically, control unit 21 will control the powering
of a heater and a punp and adjust the powering _based on neasured paraneters
of the bevefagé 6W§6§r8pﬂéﬁtp€8@é§§ 5MGP08 SeRBOPYCISGENTAS Perpeérdt e
sensors, pressdhessensor shandakliewmetens. 3Whreover, the control of the
conponents of the ingredient processing arrangenent 40 nmay be adjusted to
the type of ingredient capsule extracted upon autonatic recognition thereof
via a capsube rtéeogpit pomtspst 8 as 00 kngwotihert berarvf foe mashanee an

el ect r ompgnet ke, HEChANLcab, CaboR O baraade regogniion system, Hence,

|ngred| ent processin arrang enment |nc es a Sel‘l sensors for
returning i gPatrati & et@a@hﬁpeoanﬁzomnﬁp PEVAERAE fh§roeghhéhst acauof

arrangenentfﬁgc%n@n@fb¥h%ag% h3geuRr ePabatitep BHIGES S cucaNBrRI-Gat han
bet ween control unit and vera e _preparation 41 is achieved via a

bi di recti on&P EBRMIAI €§t§8ﬁseﬁaﬁﬁel E?lcaﬁé EGPthérfofe SPheverdges @
prepar ati onme@ehidneplakasna eofmuniccathorchedul etht fonchi deheeti anal
comuni @thll%Ath an %xter I net % 511 such as.the |gﬁernet or an

i ntrane cOmruni™ on nﬁ&ﬁ%roilols ¢6 peﬁetga lereﬁn ntf'efface 101,
preferably untuhe1W@rﬁp@ftbheuabmveIZSCﬁeatmbaedt@esghaplaQ 1Qreﬁeaably a

touch screen, a dsEQ%%hb'Xh%He%ﬁ% 1Rce BULtons 12;¥ka.Acbhdlr ect igual “data

comuni cati on channel ay 10 in case o touch screen may be
oper at ed by thengésriaich foP by ?Oéﬁhtﬁ§n§9ylég fsr gerpréner ablty theont r ol

unit 21, comsurhCabkenthvaul eckivand inghedhenbeproGesshidoakr angesent 40
are allggont i ned thin the EOUS|ngG%_of b vera e preearatlon nacglne 1.

Al ternat? vel'ye thE CorfiiiCcaton b °f1%eantal §B pereen to avol

damage or contamlnatlon on the display 10.

The machine 1 can further comprise a card reader/writer
23. The card reader/writer 23 can either be a slot, into

20 which a card can be inserted to carry out a reading and/or
a writing operation on the card, the card reader/writer 23
can be a wireless interface enabling a wireless
communication with a card, e.g. a radio freguency
identification RFID card, or a combination thereof.

25
In order to provide an adjusted filling of the cup, an
automatic filling system with a control of the level of
fill may be implemented into the machine, for instance of
the type disclosed in US 4,458,735, W097/25634 and

30 wW099/50172.

Fig. 3 shows a functional block diagram of a beverage
preparation machine 1 according to the present invention
which is connected to a network 511.

35
Beverage preparation machine 1 includes a control unit 21
connected to a user-interface 201 via a bi-directional
data communication channel 221. Control unit 21 is

connected to the ingredient processing arrangement 40 for



35 | ocated outside the housing 3. In accordance with the invention,
comuni cation nodule 11 is permanently prevented fromcontrolling the
processi goabitdse23dever age i ngredi ents. I n other words, PcormrPamiooes4son WO
2011/ 067232PCT/ EP2010/ 068480 22 nodul e b} of beverage preparation machine 1
may not act directly or indirectly via control unit 21 on arrangenent 40 or
af fect the beverage,preparation process or other processes carried out by
ar r angenent C28Lr51EREr SRCURIPCEESIEIpPéy EREe @V ESRLSC CBFEPAG Shéver age
pr epar at i onTreliatedygorbhel-odataifr am gamuebeat-bon thedybaéetingl@fl a the
architecture of Fi%ure 3, the caontroal %ni 21 is _arranged .to_communi cate

i CC)jv th@c? Eg

data to confifi-€at oA Aodul® T1VPEIdfidi PYRAM"dafd SE6nmtni cat i on
channel 2llmeWbsthietihpaexroeptirenodf taer bguestgbopriepboatmbnoprandsthe

si gnal s §?C%§§a%%n%8r%“5Eh%hpng%émﬁgggﬁﬂk%aékﬂgor%;gp dat3, L5 Lhapsai ssion
control signals, contrdl "unit 21 Wl not receive any data from
conmmuni cat i éRdmddghEctersCopEroEry, the danartdarsf ERcedofMPORFasAt PGl unit

21 to commupheatihgnefBdulepll BBy ihel at-ehgeabnkeast nagepef sgthechever age
preparation process; ingredient processing_arrangenent 40; 20 beverage
prepar at i on “8etfFng¥Pst Bred PR SEoRTFoF2BAPLE <2 £X LARGF6F PHQHS?HFQmSFlgontrO
unit 21, e.gecobantheovi eweatoifdenti byicagsany mekbynctioni Bgsaktmaast ati on 50
renDteI¥Ocanected t netmgrk 511.. t ossi bl e .ta connect

ir

. ROND 4 4P %Tf hg Fpr n%%ﬁkcei%na% %c TORgg tlF .
conmuni cat i on nodul’e di'rec y t0°tRe “SefSors S thebeve age preparation

nodul e 40. hekéwansealcommipircati barbetireercbeverage pyepamati on nodul e 40
and communi cation nodule 11 is unidirectional via bus 411. However, this
conmmruni cati on channel may 30 becone redundant if the data relating to the
bever age pr EparFari 6RIFGHLPEt4DTOaRSEE NFomiANEaTed tt G0t hecCéBRfEnicat i on

nodul e 11 visarGent el seRisbrdlfoComauni-eahigoRnghanaek odltol soparbicul arly
usef ul ﬁg the,ab;ince of,connunlgatlon channel 211, for |@staace when t he
control '35 UAt SROGIFd"Behef iCSf PEMan O nEFEFSEGTHFGt 0t PBA Adaithst

network 5llbeverage preparation process. Communication between
control unit 21 and beverage preparation 41 is achieved

via a bidirectional communication channel 421.

20 Furthermore, beverage preparation machine 1 has a
communication module 11 for bidirectional communication
with an external network 511, such as the internet or an
intranet. Communication module 11 is connected to a user-
interface 101, preferably in the form of the above

25 mentioned display 10, preferably a touch screen, and
possibly one or more buttons 12, via a bidirectional data
communication channel 111. Display 10 in case of a touch
screen may be operated by finger touch or by way of the
stylus 15.

30
Preferably, control unit 21, communication module 11 and
ingredient processing arrangement 40 are all contained
within the housing 3 of beverage preparation machine 1.
Alternatively, the communication module 11 can also be

35 located outside the housing 3.

In accordance with the invention, communication module 11
is permanently prevented from controlling the processing

of the beverage ingredients. In other words, communication



WD 2011/ 067232PCT/ EP2010/ 068480 23 such as display 10 and/or | oudspeaker,
information relating to at | east one of: a need to carry out a particular
servi ce, wogolidesmsal i ng; a need to repair said nachi ne; pPamEpP2oOs8¥8E | ON 0N
a particular ingredient that 5 is beingoprocessed in said nachine. For such
information to be sent to comunication nodule 11, correspondi ng
information is first gathered together é communi ¢ation nodule 21 from

|l

contr ol unlﬂoﬁYlﬁn&ﬁonlﬁ@W@éﬁ@ﬁtpﬁﬁﬁééé R§ BPFRRGENENT2X0NRd3SENt to a

renote servaﬁréetlg bmahn@ﬁ@@e$sgsvaadcanakwse@nhmeznnbaraa&ba@em@h@re
returning, en_ap %%e ﬁ@rnin%s or _other .information to %gnnunication

modul e 11 vi‘d fet SXRGEHEr PEBEAPent,, PEGREFSI CanPE 8t is

prevent ed fp@mn@%seennummaadlngtabyabkrwmgbmeOMWﬂﬁlcatlon nodul e 11, not
even unigirectionally. There is no data comunication channel between
control unit 21 and communi cation nodule 11. 20 The hi ghest degree of
safety is aEhiéved Whéln €dnmenPeaveshefpdala fEcestévanbevedanei ther to

control unit2hanaribe-heverage cpheranatien medul eoflunAcskiight khpdaunteri or
protection I.s achi eved when comruni cation nodule 11 is allowed to read, via

a uni directiténal channel, 25 sensors of beverage preparation nodule 40. A
still lower safety is obtained when commruni cation nodule is allowed to

obtain forna on _fr n1contro| ni_t. su i nity.a |nst any
ipsot i 0 of T REPedr Rt or obess Plg - PPARgament 46 CRhd CChErEneRo Sun ¢ 21
vi a netmorka5rangsd tbeCmegmprKEydama par ticowmbar cany ophysidede 11
pOSS'b"'tyv1%0hn98g¥%%kﬁéhbqnd%%guE%m%%n&%a%héﬂg%heﬁﬁégeb%ﬁs @Eéhhe
control unit 21 or bevera reparation unit shou e avoi 35 As
shown in Fl@ﬁﬁe§XP§P§ﬁ@nl@fbévéﬁagésﬁréﬁéré@ﬁ@ﬁm§§épnlﬁﬂérﬁé@eszemaﬂ§ flush

wi th comunieatisearyser- takartage o8l @6%mhﬂﬂb@%&6h¢dea§ adeenbi nation of
di splay, 10, buttons 12, holes 31 conprisin or thgéllk | oudspeakers,

m cr ophbhes t6F ERE SELRE. CRPE36 1F6@??§§PC? Eﬁf@ 01B684 A RRSter switch
for the nachkeneilei angl satpr driodedofmohishawoni motthécFiigur eshvetbe lggst er

swtch is ap %%”%%‘égt%r%%%%e%”?rt%' e ﬁﬁtl L& tPover '”%o@‘fnu%h%a‘éﬁ‘” ous

conmponents O everage prepara inClu conmmuni Catl on
modul e 11, m@dvﬂgl1&nm@y2Ieéﬁ@e|ﬁgr@@|éﬁaspr@@@s@inthEréﬁg@wege 40 al

powered by the sameiREWSK SQUECE  nbYRHGRhLY ptREcBBEAS: arrangement 40;
20 beverage preparation settings stored in control unit 21;
and/or the state of control unit 21, e.g. in the view of
identifying any malfunctioning at a station 50 remotely

connected to network 511.

25 It is also possible to connect communication module 11
directly to the sensors in the beverage preparation module
40. Likewise, communication between beverage preparation
module 40 and communication module 11 is unidirectional
via bus 411. However, this communication channel may

30 Dbecome redundant if the data relating to the beverage
preparation module 40 can be communicated to the
communication module 11 via control unit 21. Communication
channel 411 is particularly useful in the absence of
communication channel 211, for instance when the control

35 unit 21 should benefit from an increased protection

against network 511.

Communication module 11 is arranged to receive from said

network and communicate via user-communication interface,



General |y, comruni cation nodule 11 can be arranged to 10 receive fromthe
network 511 and comruni cate via user-conmuni cation interface, such as a

di spl ay Woand/mwr23koudspeaker, information rel ating to: poamekéngesaBo such
machine 1 by a user; advertising relatimg to such machine 1 or related
machi nes, accessories, and/or one or nore 15 ingredients for the beverage
processi ng; gener al |nfornat|on relating to one or nore ingredients for the
bever age pré@é@sﬁﬁgdl§P§é§Iﬁ?a?@@ﬁoénépéﬁsﬁﬁéﬁérﬁoﬂnééﬁ@ﬁéﬂpﬁg an anbi ance

rel ating torsakdibevebage Qéa@tebaéabEQnath@é@oﬁooba@QQSdUﬁtaon t her eof ;
and news 20 ang/or weat her .f or ecast an .enbodi t he connunlc%;ion

modul e 11 i §%adapt'éd t §prévide “an - |9F§F?&&Egbe€w88ﬁdtﬁ8 bEVeragé™"

pr epar at i onmamthinee and anfextertnah conmaupkecaticodadevingesdsand 25aéxt er nal

communi cat i g %%gh%e being %%aﬁﬁeg %8 handl 'g b'%b&e%h -qnal, ceomuunigati ons
with the extérnal network 5I1. nthis e ent; the communi cation nodul e
11 may provic@ebg §§@élﬁchQWV§Pé§ﬁtﬂﬁ@empd@éetéleoGQKéeﬁﬁénééﬁgrol unit 21

and the extenral-ngerwuniicatriondgyiceerebior o3@rexamphe anBhuetaethy, USB or a
serial comunicatiqgn interface. The external connunlcatlon device may be a

conput er, a"RErdEnall dirgit APPELSISTRAL, 24 ABBYPE PREREFLRATt phone, or any
sui t abl e repebvesktihgnseebveemcatdapbedntio skatcavphedewbtth theveensuni cati on

nodul e nd _capabl e of .co ni_cati w t.h enti.tie oupled to the
v or mald netnatn bR Sh e e s b RaTas oE Beiath od (o (e
comuni cat i ortnetwogk 5D&ni spalrspraaser vernidgswhirchther exdnphetcan be
associ ated tq %o%ﬁﬂﬁﬁ%%t Bﬂphb%hl@nQQ°51§ na+$ehv eecentre for the machine

1. The server 50 can urt connected to a 5 dat abase 51 conpri sing
data on users, capsules, machi nes, capsul e consunption or the |ike. The

machi ne 1 i snhanebycposhbibanednat @o@uibqnahikogath@npkéth@bagf&@ﬁDte from
a vendor .| ocati on 550, mhereéage server 50 i.s OS|t|og¢§e %9 Tnot

connunii%tl&ﬁmﬁgpﬁﬁﬁﬁl§@la5e Hf CB@WBP&&@ 1on mo

even unidirectionally. There is no data communication
channel between control unit 21 and communication module
11.

20 The highest degree of safety is achieved when
communication module 11 is connected neither to control
unit 21 nor to beverage preparation module 40. A slightly
inferior protection is achieved when communication module
11 is allowed to read, via a unidirectional channel,

25 sensors of beverage preparation module 40. A still lower
safety is obtained when communication module is allowed to
obtain information from control unit 21. To ensure
immunity against any upsetting of ingredient processing
arrangement 40 and the control unit 21 wvia network 511,

30 the possibility, in particular any physical possibility,
for communication module 11 to change parameters of the
control unit 21 or beverage preparation unit 40 should be

avoided.

35 As shown in Figures la and 1b beverage preparation user-
interface 201 is flush with communication user-interface
101 and implemented as a combination of display 10,
buttons 12, holes 31 comprising LEDs or the like,

loudspeakers, microphones or the like.



preparation machine 1 and the server 50 in a preferred enbodi nent conpri ses
a dedi cated network such as a wreless network optionally of a type

sel ect ed Woam1@sh432GPRS, UMIS, in particul ar a dedi cat egdCmatPamnlocsast ween
the 15 comunication nodule 11 to a publiyc network. This has the advant age
t hat the beverage preparation nmachine 1 does not have to be connected to
any type of intranet, which m ght cause security problens. Rather, a

. p .
paral | el infrBR6teirs SProvidéq Tt 6Pt RéChuFfose 16f 2d6AnEELPTVAGSENE " Béver age 20

preparati onspa&hi 1@ thtorthereemMmurheahbenchewarkhS50%t. akRaagpreterred
enbodi nent the be%era e preparation._unit 40.has % %%ntrol.nndule and the
0

communi cat i GA"ROEH 8 1dg§C888ﬁ55téaetBOWﬁglggnP rod@lré®“& communi cati on

program 25 fompoormusi odt itbr bevehlegsepvepaf@tisncarchedeoutinbyutihegcont r ol

modul e of FE%mﬁﬁﬁﬁE%gﬁoBrﬁgaﬁigiQQ u Ehx%%lognﬁtCQ”taﬂﬁ ﬁB%%ESiEHE'Uded i n
the comuni cation nodule 11. usef device 70 can further be connected to
t he networ kP30Ccsgsinguelirangsecndedilce l10reanr reer LexaRpl €2Me &oM6Eebook,

PC, nobile ggg@%e,P@QpQ@aqmg ethersyser devi ce havi ng network comuni cation
capabilities. Via the user device 70 the user can for exanple submt 35
data, prograns or information to the machine 1. For exanple he can | oad new
or updat ed sehtwarneyor cdamaninteivhempachiene 11 cabHebeanrabsgeahange t he
settinggof Lhe meching remtely, bepending on the degree;of ,goqmni cation
possi bifities bet'wean “t'he ‘Contrdf “rodure 2T and"thé

2011/ 067232PCTnER2020/1068480<26 acenmenictatison rodwlleyll) thd/aser can al so
remot el y st aghasskaRedr change.R:beverage iREERRLALEAR 1PLACEES s The user via
the user device 70 can also [og into the server 50 in order to change his
personal us&PCESRPI guPat POHSSTIY 029 VEUBASE N E8pstieJot@eflichogeRdNE

request for 1SYppeEl s0kd REehAREONetckherlikke. aEWeBrt BAYgB ri Rolkg. 4 the
network 501 .is sgpmn as _one ﬁlngle net wor k connecting the machine 1, the
server % anggredients for the Deverage processing; %eneral
information relating to one or more ingredients for the
beverage processing; visualization and/or music for
generating an ambiance relating to said beverage or
preparation thereof or consumption thereof; and news

20 and/or weather forecast.

In an embodiment, the communication module 11 is adapted
to provide an interface between the beverage preparation
machine and an external communication device, said

25 external communication device being adapted to handle
bidirectional communications with the external network
511. In this embodiment, the communication module 11 may
provide a specific physical interface to couple the
control unit 21 and the external communication device, for

30 example a Bluetooth, USB or a serial communication
interface. The external communication device may be a
computer, a personal digital assistant, a mobile
phone/smart phone, or any suitable receiver/transceiver,
adapted to be coupled with the communication module 11,

35 and capable of communicating with entities coupled to the

external network 5.

Fig. 4 shows a network comprising a machine 1 according to

the present invention having network capabilities.



10 the user device 70, it is also possible that the different devices
communi cate via one or nore separate network. Any type of network can be
possi bl e woebudismzy2a public or a private network, for ePramEPR01vi068480

Bl uetooth, infrared, GSM UMIS, internetpsor any other type of wired or

wi rel ess 15 comuni cati on network. Specifically, an internedi ate device
such as a telenetry device can be provided between the nachine 1 and the

network 501CPROGFEEF 6 EofvEPITHRE CE6FPasPERdPHE datalfhPéRCare

tranSﬁlttEdseTh%rCQUUUﬂhQ@hl@Brb%&WQ@mereéﬁe@blﬁ%bbcﬁﬂ@e@ftbhé devices, i.
20 e. the machin server, 50 and the user device 70 cgﬁgbe one- or

1,
S cor omarpshre spbet iRt KBa(BY 38 BEREE BT R s Ouo R enet onvt o

renotely prowicdiing Ser Thee skunetri 6fakkehi es ffortaclbevenaget2d preparati on

”aChi”e-%ZhéaEgﬁﬁggts ”%%%_rqglkprhﬂ% hel akes<tocq B%Y%FagﬁaBkﬁﬁérat'O”

machi ne i ng esrgne uppor SUuch a renote’ service unctronalrty The
machi ne 1 herebylpr ePapablyirs grcéhreréksl| Yhesddchadhi Aels, halEEN i s run

by a custonebse@qogéaeaedateu@tgh@&ahbhﬁtqen3@5dlB%ehgnkeﬁee@SfrémSﬁstenr
according to the present invention, its conponents and the functionalities

will be expWﬁPﬁ@& %PFﬁtﬂQPePéHcewpérﬁréhGSSeﬁﬁﬁéh5§h6ﬁsPPﬁétF8H89|onal 35
architecture of a systen1100 conprising a beverage preparatron machi ne 1

and a 5f6ve& 50 Oﬁ%ualgg % ex Iabn d %ﬁtg refe%en% E%. é, t he beverage
preparation nﬁcﬁr Svi'a&d O4 g cusEsHer Iocgt 56° which is
renot e fronpmh@aveMdem macaumen155®d wher ecrvOr20014067282PCELEPZ2010/ 068480

27 the serverpad:aadoBbipnaLly Lhacdauahasendl,are Roshilaned.

Optional |y, ere can rovi a user device 70 5 connected to the
server 50. Wﬁrﬁﬁés§y§?éwpiéoO$§l§ﬁéWﬁY|ﬁfFﬁgtYBetﬁ@lﬁéﬁéﬁaééoﬁreégratlon

machine 1 vicarg,t eleret iy gewtqeu@graaddéuacatéur@btﬂe&wob%t§@8nl%hbn data
connunle tion mrth the serv In a referred e od ment the_ first
é bﬁstbﬁ

k
net wor k 1502 SPEMENESRI-H 8B ulSUQ?aFQOatﬁB 4dé BFt§ﬁ§ ot h & &fCwi red

or mﬁreIeSSadehwme@ershpQSShbleehemaqeabkepgrat@be-dabe@hbomaﬁoes not

bi - di rect opal,data,comypLeation bepyeey Lhe mghig 1 and:thesseryer S0

Even though'in t e resent enbod 5n externa tele I'Ce 60 is
cause securlty problems. Rather, a parallel 1ntranet is

provided for the purpose of connecting the beverage

20 preparation machine 1 to the communication network 501.

In a preferred embodiment the beverage preparation unit 40
has a control module and the communication module 11 is
connected to the control module. A communication program
25 for communication to the server 50 is carried out by the
control module of the beverage preparation unit 40 or a

control module included in the communication module 11.

A user device 70 can further be connected to the network
30 501. Such a user device 70 can for example be a notebook,
PC, mobile phone, PDA or any other user device having

network communication capabilities.

Via the user device 70 the user can for example submit

35 data, programs or information to the machine 1. For
example he can load new or updated software or data into
the machine 1. He can also change the settings of the
machine remotely. Depending on the degree of communication

possibilities between the control module 21 and the



provi ded, all functionalities for communicating can be integrated into the
comuni cation nodule 11 of the machine 1, so that no external devices are
necessar ywandiidse23dever age preparati on nmachine 1 is direcripp2aonesst ed to
20 the first network 502. The user deviog 70, if present, is also in data
comuni cation with the server 50 via a second network 503. In a preferred
enbodi nent the second network 503 is the 25 internet or any other public or
private net ®OFRUNAGREVEF PPddealldo HBSSIEFE £8TeRablPe LEBANGRIYCALRER/
betm?en thesﬂ%@Loégghﬁﬁgﬁoﬁab@ﬁbh@gﬁebi%bai@tﬂb@ @@%c@%@?r trypeuetrwi red or
W rel ess networ n urther, alternative, inste 0 rovidi.n
separ at e neyﬁﬁr%QefBFeéoﬁﬁﬁﬁFEa?poﬁaBe€%58n Pﬁe1839e%§§esﬁggﬁ§rgpigﬁ
machi ne andothersépvehab@eohienechandadndstehle cosdérgdewiccéené) and t he server
50 on the o -hand F | sq b [OVI i
£ %g%@l@ g\ Cﬁ%?%l@ haslSiat nggeg§ §09§%P§%%aﬁ

Lnglke %8?%“8&C3ti0“
net wor k as or exa e shown in [ devP es are

connect ed. 1WOo20e1AQ67232PCF EPFE10/ 068480 28 beverage preparati on machi ne
1 via a correspondi ng conmuni cati on network. The server 50 further

conprises or is connected to a 5 database 51 faqr storing any type of data
or informat FERY $BEHIEs 1o L8xaltpltecuserVac&oant ihif 6rPAEE 6r, CBfst omer
i nformat i onsimathi netivof-ar sahnentohgt heel mkehihe the thel kewwvag theand

architecture, of the stem 100 will. 10.be further explai ned w. reference
P T he TOnr Brll pbHS BERGET 10D ol v PalE BOSERE KRN B8, HurlRtRhe P ES,
i's a GSM netemrkeandotmhengseesord vaet woek o5080rs arpimbéeneetwbmkt hRsy

embodi ment Q?ﬁ@e%@ Eg%wggﬁhhgﬁ %eaB@s%@%lgswkcluding a public or a

private network, for example via Bluetooth, infrared, GSM,
UMTS, internet or any other type of wired or wireless

15 communication network. Specifically, an intermediate
device such as a telemetry device can be provided between
the machine 1 and the network 501 in order to convert the
corresponding data which are transmitted. The
communication between respectively two of the devices, 1i.

20 e. the machine 1, the server 50 and the user device 70 can

be one- or bidirectional.

The present invention relates to a method and system for
remotely providing service functionalities for a beverage

25 preparation machine. The present invention further relates
to a beverage preparation machine being designed to
support such a remote service functionality. The machine 1
hereby preferably is a commercially used machine 1, which
is run by a customer and offered to a plurality of

30 different users.

A system according to the present invention, its
components and the functionalities will be explained with
reference to Fig. 5, which shows the functional

35 architecture of a system 100 comprising a beverage
preparation machine 1 and a server 50. As already
explained with referent to Fig. 4, the beverage
preparation machine 1 is provided at a customer location

150, which is remote from the vendor location 550, where



15 network 502 a telenetry device 60 is provided. The telenetry device
conprises a GSMtransceiver 62 for connecting to the first network 502.
Further iwol2ooad7i3a the tel enetry device 60 is a core URCI/ERR10O68480
controlling the functionalities of the telenetry device 60 as well as 20 a
menory 64 for storing any type of data or information. Optionally, there
can al so be provided a USB interface 63 for connecting the telenetry device
60 to the bégéréﬁévﬁFeéﬁrépﬁoﬁpﬁééﬁﬁﬁéyltaﬁ ﬁétéﬁﬁsét%éraéévice or for 25
readi ng out pdataibhed.t he tel enetry device 60 or for storing data in the
menory 64 of the telenetry device 60. The conmuni cati on between the nmachi ne
1 and the server 50 in a preferred enbodinent is an encrypted
comuni cat i Opti8BaThe,seheer 5@ncanppi vespaoseredr aG8Metr drsdeevED 52,

preferably an gggk%gakloghge%%§5e§45%or connecting wth the database 51 and
a web server 53 for connecting wth the second comuni cation network 503,

which in the present enbodinent is the internet. 35 The user device 70 can

for exa”p|eIQetﬁe|%9%Qth@%bngsl@h%ghaE%dFEGer%'@h@ beowsege7l and a web
server 72 for connectin the second conmuni cati on network 503. WO

2011/067232?é?PEﬁ?Gi@PO%@E@@“?Q1Tﬁéabévé?éﬁ@eﬁnggﬁgﬂFSn69aéﬁﬁn¥lf a
accordi ng tagithe peesenk BDQem@|@n campr csesuane aQn ofbive thenser setoer

noni t or i Ag raneters _r Ia to e_bhever age _prepara |on process, for
exampl ¢! § anpar atir & CERLSE Cor SUbT e SONeOI S & LF T OwHer ! KoP Ot it poner
sensor, oveGﬁMame$@n$®n,bg@abésgemberuswapérahavethsenSQpe pligrediednt

r ecogni tion $ensoE QL st ek, 90aelLiicabl vorl BrapBistetr edeenbodi ment of

t he present I nvent 1 on, he machi ne IS a cap sul e ase ever a
preparatuondﬁé@ﬁwﬁ@n@lcaﬁpbﬂsﬁﬁ@egté@ﬁ§&|éaI@ FOBBYRILER SR O8e REBISRSr

recogni zi ngthheaurber andb@rthﬁp@egbe@oegunﬁ@e@a@&@bga i@pthenal Iy, the

bever age_preparation chi ne can stored these paraneters in the storage.
e haads P B e e AE Tehphrds Fetgtry devite o 40

provided, all functionalities for communicating can be
integrated into the communication module 11 of the machine
1, so that no external devices are necessary and the
beverage preparation machine 1 is directly connected to

20 the first network 502.

The user device 70, if present, is also in data
communication with the server 50 via a second network 503.
In a preferred embodiment the second network 503 is the

25 internet or any other public or private network, however
it is also possible to enable communication between the
user device 70 and the server 50 via any other type of

wired or wireless network.

30 In a further alternative, instead of providing separate
networks for communication between the beverage
preparation machine and the server 50 on one hand and the
user device 70 and the server 50 on the other hand, there
can also be provided one single communication network as

35 for example shown in Fig. 4, to which all devices are

connected.

Additionally to the architecture shown in Fig. 5 the user

device 70 can also be in data communication with the



15 paraneters or any other information derived fromthese paraneters via
the first comrunication network 502 to the server 50. Hereby, the

submnm ssi omocan/dse3acconpl i shed either automatically, i.eCTiEP2@oecaRe ned
time intervals, depending on the nunber @r consumed capsules or the |ike,
20 or the submi ssion can happen only upon request by the server 50. In this
| atter case the paraneters are stored in_a storage of the machine 1 and
sent after B&VRG2H6I PEGPBY AR sBRAFEANS0] F5aTRe COEF®EPC5GPA turn based on
t he recei vedohnf:onmation eamworiki i ate a service functionality. Such a
service functionality can for exanple be an indication to the custoner of
an upcom ng mai nt enance and/or an indication to the custonmer of a shortage
of an ingre&hensewwehiﬁOtﬁer3ﬁemacbmpeiﬂeeded fier cpnepatienlgta bever age.

Toget herswi 4, the L ”@hC%E'OQtEQEng g Fg?% %&Saaﬁgtgqaag%a&bxt htiate a

process Tor renoving or preventin ['ure or I st ur bance O
machi ne 1. 385CchnashéoffokkewrAg, u§@¢eﬁ§poy@§spbﬁpﬁmaé90ﬁ@r0ﬁﬁﬁpm@¢ed and

subm tted panzpRhersandnaehtespendbRaaicnibhi atedhsenvikee functionalities
will be given. Hereby, a single, nore than one or a conbination of the

foll owi ng nechani snms can be WD 2011/ 067232PCT/ EP2010/ 068480 30 i npl enent ed
in the system 100 &ocondiing tﬁetbecnﬁeéemhrbnwenth@nsyihembe@era@el
prepar afjon, na ﬁ&@% 1 COWR%H%% e&eng S g%s fo% gaing

machi ne reIaFe rametéfs S 1as preV|ous gx Fai ﬁe “ThE tern1 machi ne

rel at ed param@pdnmenhes@bwnlmmeﬁdg té,cwhemepahanéu55$ nedivoatki B§2aist at us
of Lhe MCENGSHS ieeLbras Al AR eLeohal akedokq bog bevehags Araparatl on

process. As previously exp a|n 10 the one or nore sensors can submit
their neasurenents directly to the comrunication nodule 11 for transm ssion

to the servep th%hQMb@amméuanbtma@hr tpeasdr-ereat § bAst ead temt he control

unit 21, _The control it in turn can m.t the p paraneters
it ecti 151 0 EREOTE COmntEAEITH Hodara ot Sor ot PARSALEGH oA Endl of can

det erm ne adéﬂémemay ﬂeh@b&atbmprbasedaOGSMherpaea&EWems6ando3ubnit t he

additional iatormatign. to the gompupieati onspoduke 14 tor tnansm ssi on.
the telemetry device 60 is a core unit 60 for controlling
the functionalities of the telemetry device 60 as well as

20 a memory 64 for storing any type of data or information.

Optionally, there can also be provided a USRB interface 63
for connecting the telemetry device 60 to the beverage
preparation machine 1 or to any other device or for

25 reading out data from the telemetry device 60 or for
storing data in the memory 64 of the telemetry device 60.
The communication between the machine 1 and the server 50

in a preferred embodiment is an encrypted communication.

30 The server 50 comprises a server GSM transceiver 52,
preferably an application server 54 for connecting with
the database 51 and a web server 53 for connecting with
the second communication network 503, which in the present
embodiment is the internet.

35
The user device 70 can for example be a laptop having
integrated therein a browser 71 and a web server 72 for

connecting with the second communication network 503.



20 Based on these transmtted paraneters the server can initiate one or
nore of the follow ng service functionalities. CGenerally, the service
functi onavotzoagecsa conpri se one or 25 both of the foll ecrmp2apssass. There
can either be provided an indication tojghe customer, such as an indication
on the display 10 of the machine, an indication electronically submtted to
the user device 70 of the custoner, e.g. via e-mail, SM5S or the like, or an
30 i ndi cat i BRSsBRVSVPESaPIFePRER tdP t REChiRE. 1Aﬁ6€ﬁé918§tF8ntP§ to

aut omat i cal byekBihti ahecsteps wbm@ml@bbowm@ ben&@yeo%ea@oabrea@y eX|sting
mal functi on_and/or .a preventi on of u %nln% hsturbance within.t
TBERCRE el

functi onal i I 6F CEREInBERTRE T 5 §F & toratc EHFBBF8618P spar e

35 parts or pirngeedi efibs reededef cerbeverage peepamatp@assameaBEOSatbc set

moi nt enance periosedr Bt Rd R e 01T R TSSBaT ERS610! 08548 31 1t
i s al so posSEblsert haptekhe lsgrtesehgosendsJardinstr GECPOR1td onPhecraeHi ne 1

to carry outracspeqgiikic mBlptenange openati gherbhrbhi speasenichtt he
conmuni cati on nodul e 11 receives such an instruction, it is submtted to 5

t he control thRi PTEESRNERCIR 100y n teSr FPES 1Bt 1t RE @n§€Pﬁ8#8db8689at|on
such as for bexampkbe @me@u&eﬁabMCmebeaneng poagessioy theabiskee In the
follomnﬂg nor.e de ed ex Ia ations are |ven 10 |n |cat|§98th%gp%pe of

noni t or ed anﬁcogﬁ%l ted paramet 6fs "&s “werr ag the S6FPEEpeh i at ed
servi ce funetii grakiutpd A@pabﬂeadyopemphadéd, the peegeagelnvenamamlps not

limted to phe,daschibed pRssLbi khbkes AuL.ean conpriae 20y Rgssibl e

conmbi nation o | ow ng 15p055|b| ities.

The beverage preparation machine 1 submits these

15 parameters or any other information derived from these
parameters via the first communication network 502 to the
server 50. Hereby, the submission can be accomplished
either automatically, i.e. in predefined time intervals,
depending on the number or consumed capsules or the like,

20 or the submission can happen only upon request by the
server 50. In this latter case the parameters are stored
in a storage of the machine 1 and sent after being polled

by the server 50.

25 The server 50 in turn based on the received information
can initiate a service functionality. Such a service
functionality can for example be an indication to the
customer of an upcoming maintenance and/or an indication
to the customer of a shortage of an ingredient within the

30 machine needed for preparing a beverage. Together with the
indication the server can also automatically initiate a
process for removing or preventing any failure or

disturbance of the machine 1.

35 In the following, several possibilities for monitored and
submitted parameters and corresponding initiated service
functionalities will be given. Hereby, a single, more than

one or a combination of the following mechanisms can be



A first service functionality is an indication to the custoner, that there
i's an upcom ng mai ntenance or service period. This can include for exanple
an i ndi cavpanittdsaz3220 t he cust omer needs to make an app®CHEPROI/ 0684860 a

mai nt enance assistant. In order to furthgr reduce the effort for the
custoner, the custoner can also be provided with an indication of a date
and tinme when a maintenance assistant will cone for maintenance. Such a
mai nt enance 1?51 FEFP6Ecan bEScANEGFEL ed Uf 6r-Cexdiple tPased 8RSERE tnunber of
prepared beveragesonhased on the tinme passed since the |ast naintenance or
the like. Alternatively or additionally the server 50 can indicate 30 to
the custoner the need for perform ng a mai ntenance operation hinself, such
as for exanphe bba&mbgg paecbeme tpant siachehil [li pgmphe swat enet amkmodescal i ng

the machine L ar Lhe L E%n;k%gﬁ%%emBEﬁEnQe caling Eg%%%%g g%cegﬁary1 the

server 50 can also autonatica y - prepare s |pnent es$calling kit to
t he cust onePreraethér, ckpleanche iThéi tared fechhaccusterer that there is

the need fopaazhepkacemeat-cef, anpanhsok ot heverchibRgmekt @e@%BQbaglgg t he
noni tored paraneters it is decided that WO 2011/067232PCT/ EP2010/ 068480 32

there is a Br6kénipaPrt WEhPACERESHEEhIRE PReRFENEaR Be TEIERER $Pnply

i ndi cat ed tthhbe@é&b@@eprbbakatﬁenCpEbe%B@ndﬁﬁgp@éﬁhoﬂ%&@sekplbenéﬁchanged

or the §@rv%%850 can alread% initiate a_ s the corres ondi ng part
S

o T e gne® et b ERCE egAbtlaken® SRR g0 LB goLreRRand) ng

noni t or thedQMﬁbeﬂyotocahgunemmaapsategnamddvées&bnﬁprthmsnﬁmmbenono t he
ser ver kB LRES s€ase -t he $REYeLaR0SCRR;: 10 FaTpare an Lakhial amunt of

capsul es V\Ath t he act ua remal ni ng anount capsul es an can initiate a
service funéfiséfar ty thecasetepldepést Pag @h@tC@n§ﬁ@ﬂta@étoﬁlcaﬁsu|e\M||

be reached. td@hegﬁn %b@m@QVQhégﬁuEéepéE@th@r@H@hk@@tlyl%@ehﬁecan submi t
t he nun?;r of renalnln%
communication module 11 for transmission and/or can
determine additional information based on the parameters
and submit the additional information to the communication

module 11 for transmission.

20 Based on these transmitted parameters the server can
initiate one or more of the following service

functionalities.

Generally, the service functionalities can comprise one or

25 both of the following options. There can either be
provided an indication to the customer, such as an
indication on the display 10 of the machine, an indication
electronically submitted to the user device 70 of the
customer, e.g. via e-mail, SMS or the like, or an

30 indication sent via a letter or the like. Another option
is to automatically initiate steps which allow a remedy of
an already existing malfunction and/or a prevention of an
upcoming disturbance within the functionality of the
machine 1, for example an automatic shipping of spare

35 parts or ingredients needed for beverage preparation, an
automatic set up of a communication with a help desk, an
automatic appointment with maintenance personnel or the
like.



15 capsules to the server 50 or the beverage preparation nmachine 1 can
nmerely submt the nunber of consuned capsules to the server 50, which in
turn has woanadetrise nunber of initial capsules for exanpCe/mpProhessdat abase
51 and correspondi ngly can cal cul ate thejnunber of remaining 20 capsul es.
In the preferred enbodi ment the beverage preparation machine 1 is a
commercial machine_1 situated at_ a custoner |ocation 150, where a plurality
of differenttudér §16anPr255abdesshefke thcRPAESFor \pFepdfation of a bever age.
In this casenprefierabhy tbheheapsuhescane tpr evireedowtt Bi Bpacdepesit of the
machi ne and deggndin on_t he opera&&on of a_user. .on e nmachi.ne

f th .th
cor respondi A BEVEFAGE PESpREPaFed: IﬁhfﬁigaégséfiFhﬁschQHnéggﬁéPnfor t he

beverage nacbidnécl 130 randhioest becservennsS@ructhonit ot tihesabountedf to

consuneds capaul esy (LT, 12,3007 bage of cgapsules, s reached,, (hgn the server 50

can automatical 'y generate an instruction to either invite t he customer
to make an éR@&rUEGrdacPRirpiert, ofughnéw $PrdckRxefMrégpsnl estematacprepare a

shi pment of ~a-Rewnst ek ek scapsuhes 1fae supply to the custoner. WO
2011/ 067232PCT/ EP2010/ 068480 33 In a preferred enbodi nent the nmachine 1

conprises a capsule recognition functionality, so that the type of consuned
or actual |l yIusedecdpsubeitan bercedegnized bypaatarrespondengicapsul e

recognitjon.arrangenen In this 5 case also _the type, of .consuned capsul es
t ogethel® w AR TR L BB s iroe oy 8 D e Ereg T O ERE Sor ver
50, so that asheedér ver the camrevenndiifierentiatedbetweenedi fferent types of

capsul es ang,can;i,pdhcaie wai ch. Lype Abn¢apsule isergaching a shartage. 10

is not limited to the described possibilities but can
comprise any possible combination of the following

15 possibilities.

A first service functionality is an indication to the
customer, that there is an upcoming maintenance or service
period. This can include for example an indication that

20 the customer needs to make an appointment with a
maintenance assistant. In order to further reduce the
effort for the customer, the customer can also be provided
with an indication of a date and time when a maintenance
assistant will come for maintenance. Such a maintenance

25 period can be calculated for example based on the number
of prepared beverages, based on the time passed since the

last maintenance or the like.

Alternatively or additionally the server 50 can indicate
30 to the customer the need for performing a maintenance
operation himself, such as for example cleaning machine
parts, refilling the water tank, descaling the machine 1
or the like. In case that descaling becomes necessary, the
server 50 can also automatically prepare shipment of a

35 descaling kit to the customer.

Further, it can be indicated to the customer that there is
the need for a replacement of a part of the machine. If

depending on the monitored parameters it is decided that



Since usually when preparing a beverage using a capsule a predefined anount
of water is needed, it is possible to calculate based on the anount and/or
type of cwo=zomed73apsul es the anmount of consuned wat er. PCHiEP2010/0684800 15

i ndi cates whet her a mai ntenance such as 3@ descaling or the like is
necessary. The server thus can also indicate to the custoner whether there
is the need for a descaling or the like. 20 As already described, the
machi ne 1 pte&fEFabPy 2 STRXEBNRBLE| i thadhithe WACEADEs G888 By 52PI BRality

of dlfferenblu&@&sSlE@uytﬁhal@@k@@seotmaepb@%e@memnwaatl@neprOVIdes t he
possibility for each user to create his. own user a coun for t he ngﬁhlne 1

i ncl udi ng p&PSGAEP St Png8 o5 FEGSr &Pnl St FECHEVEF g8r B5ar&ti'6h process.

For this purposelacasgr iviiaibhe asehigevingeo70tbe apyrethenddegi pertan
access the seryer %gstHﬁ an then create a user account conprising a user
identification ?1[» g%'user settings, which are stored in database 51.
The user settings can |nclude information on a preferred type and

preparat'OnAQEu%tﬁ%%eb%g%ab§Q§an§stQ% type1ef teapsuleiused ter preparing
t he beverage, the tenperature the water, the anDunt of water and so

on. These sBPPIHGE EQﬁ BETOEAT PGuFel SHYSEhE2RSET S5c 88FdiITAg SEE Hits tPeFsonal
preferenceSnamdestabedww @hmne&heodaUaba&eSStaSEhehuseérwekl50heanrece|ve
an |den56f|cat|on ID %h MD 201 7232P EP20%%/E%848 34 unlquely

i dentifies FiPAPAr St A8 BEVEFade” P@parg Shtrechiné® §&REif ying each

user at thersmehinneg ampunst o p@pgubeblapdlsaa codéiettecaapasswore the user
has 1o Input, gkta%%aqae | Bg L.uhen PLepaLlg.A ceverageo - Hbs baput user 1D

is submtte he machine to server in turn-after reading
out the corﬁé@ﬁéﬁélwgléapé ﬁﬁaﬁﬁéddaﬁ§§§§é 5Ih§uBﬁW@§aﬂﬁePﬁ§€ﬁr§éﬂ?Pngs to

the machi nenl@nineAlt eipatiitveby, seamhtusee %@ﬁbb@C@EV%eﬁaﬂﬁﬁhg|D card which
can be ﬁ§ad by the bever %e pr eparation ng ne 1l in order to.recognize the

per sonal” seCEPAYS CSHEPebYE RN Ehe "bever TYERPAE PTFBEEAVES ™t he user ID

machine 1 can merely submit the number of consumed
capsules to the server 50, which in turn has stored the
number of initial capsules for example in the database 51
and correspondingly can calculate the number of remaining

20 capsules.

In the preferred embodiment the beverage preparation
machine 1 is a commercial machine 1 situated at a customer
location 150, where a plurality of different users can

25 access the machine for preparation of a beverage. In this
case preferably the capsules are provided within a deposit
of the machine and depending on the operation of a user on
the machine, the corresponding beverage is prepared. In
this case it is even easier for the beverage machine 1

30 and/or the server 50 to monitor the amount of consumed

capsules.

If a shortage of capsules is reached, then the server 50

can automatically generate an instruction to either invite
35 the customer to make an order for a shipment of a new

stock of capsules or to prepare a shipment of a new stock

of capsules for supply to the customer.



15 either froma user ID card or via a corresponding pin code, then the
beverage preparation machine 1 can either have stored the correspondi ng
settings weadilog72s2t hin its storage, the beverage preparatriErrolomesIshe can
access the database 51 of the server 5013gr can request fromthe 20 server
50 the user settings in order to prepare the beverage accordingly. If the
concept of a user identification is inplenented, then the beverage

pr epar at i on IRaéhPrELETESA §W§8déﬂﬁﬁﬁtqg§ B6FPesfondiCRgPparsfeter s and

i nformati onck@stine servehid@onTHenbevenage tpr,epar ahbon thachipe trcan for
exanpl e subnmit the user iLfication to the seréer 50 in.orge% to
attofi of a

i ndi cate th&?“ﬁﬁgeéoPFeébgﬁg'%é HSEF (A8 dSt CREqlEst el OBrépa
bever age. Addirtrespahtyngt hepbever ageo8dinmaohi aereageaksdt .sdbnmchishe nunber

and/ or typecggecgqggﬁﬁﬂe029§§|%f EB%sﬁ%%&eEa @uﬁ%stE%BeQﬁ%?ﬂwﬁ@ht@

. ﬁe
subm tted data can use th chine-related paraneters-as well as the data
stored 35 i Amphatdatabaseusedi raprderst 6rgecir@Bliethép tbHSi ALEVEEe a

service funebional ichyc khef gerexamphegachuserihas rshengd Wokhiyehi s user
setting a specific ampunt of water for preparing his beveragg, t hen t he
e

server 50 wHenTREGRIENGYEFSt RE GSBFUPESE PPE GRfhi At RE tGal'aB5ase tBR cAR WO
2011/ 067232B&PLERP2016/ 06848035 acahoul-ate .t he amount of water which was
consuneﬂ)for preparing the different beverages. This in turn can be used
for deciding on mai ntenance functionality, such as descaling and so on. 5
Since usually when preparing a beverage using a capsule a

predefined amount of water is needed, it is possible to
calculate based on the amount and/or type of consumed
capsules the amount of consumed water. This in turn

15 indicates whether a maintenance such as a descaling or the
like is necessary. The server thus can also indicate to
the customer whether there is the need for a descaling or
the like.

20 As already described, the machine 1 preferably is a
commercial machine which is used by a plurality of
different users. For this purpose the present invention
provides the possibility for each user to create his own
user account for the machine 1 including personal settings

25 regarding the beverage preparation process.

For this purpose a user via the user device 70 or any
other device can access the server 50. He can then create
a user account comprising a user identification (ID) and

30 wuser settings, which are stored in database 51.

The user settings can include information on a preferred
type and preparation of a beverage, such as the type of
capsule used for preparing the beverage, the temperature
35 of the water, the amount of water and so on. These
settings can be configured by the user according to his
personal preferences and stored within the database 51.

The user will then receive an identification ID, which



Fig. 6 again gives an overview over the different functionalities of the
beverage preparation machine 1 and the server 50 within the system 10
First oneworommwe23ef the steps Si to S4 are acconpl i she#ChyEredie/obsaser age
preparation machine. In step Si the nuniggr of consuned capsules is
nonitored, in step S2 the type of consunmed capsules is nonitored, in step
S3 a user IDcard.is read and the beverage preparation process is adapted
15 accor di n§Py 98F; Yasd Sgesdribed "preditoGsFy PeAPt éFRabr 7Ry 2&168er | D i nput

i s recei vedmandithbe 1heverage preparati on process is adapted accordingly. In
step S4 other machine- related paraneters are nonitored, such as
tenperature, pressure, power on time or the like. 20 One, nore or all of

t hi s i nfor mabirondientsttepngsebshsubpirt téd the thhehserver 50rsAs previ ously
descri be (I I possi.bl o .Su r t 0 whi ch
in turn gre %SF?SE&§?¥ 9§ ecﬁg%sagegnkgfgﬁg§g$§% Tﬁggr Eﬁfzg §Eﬁ?gored
paraneters"aﬂhéﬁeu§é§hﬁﬁ9tﬁewbﬁés@ﬁﬁpéﬁﬂpgcatb@ﬁeﬁﬁﬂéndghﬂé éoveit directly

neasur ed pah@@%t@@51@5sﬂ%hht%%dp%§aﬁ%%ehﬁcﬂﬂh%ht@r%h@e%b¥%€rfB@”‘the
measur ed par aneters, cal cul ation or conparison wth other

par amet er s. Wéécﬁhéns§P€graﬁ%eﬁuFﬁaééﬁgd8P§rﬁpﬁec§66ﬁspﬁpgﬁﬁﬁtﬁéﬁa <0t he
anount of eatk ﬁeﬁabﬁBQQSQaB&bbEtbymﬁelnsékeee861a@d/®b detemachenthe
anmount ?6 cQ ns iLn ste S7 and/ or r?é ot her deterqbnatl

i ndi cati hg a s §n8%lvﬁéyﬁacﬁlneu§§r cop ps 88 %and S p055|§le service
functlonal|whe§hapen|betmaaédbyHGWev@evetheesp@wpasaepsnamermhy éxenpl ary

and the present,! menLEagliscnobel baiedatosthesgostops. In step S8 for

exanpl e an indication an upcom ng nai nt enance can be submitted to the
cust omer. Addltlonally WO 2011/ 067232PCT/ EP2010/ 068480 36 or alternatively

in step S9 amriB¢ Cahkantok acshertageasehiar hngeedienk whthiBet-hepbeverage
preparaiéon ﬁhlng 1 can be submtted. 5 The present invention thus
rethod an

provi de GUs¢st&m't or Gé¢ e8§|HdatﬁeC8FF8FP®3H&“&OP&nneeded by a

cust oner haviodg, atheveragebprepanat berpaaechine atcaicustonen kacatiron. The

cust orrer dogs. ot nsed LA consldep Brakes 1.0, GonsuTBLI 69, SLAGR An, put omat i c

reorderi ng can prevent out nmanagenent
bur den 3|nc@tph@g@orkh@a@ew§rghefp@épawaylbnomﬁphen@uga@n@pceSSnééemnth t he

present inventien-a BRI Bepance.and disagnesi-snSuURRALL i $BROYLded, the
machine will operate in a hassle-free way and breakdowns w || be reduced or
not OCC%Q ategVer 50 the user settings in order to prepare the

beverage accordingly.

If the concept of a user identification is implemented,
then the beverage preparation machine 1 can also submit

25 corresponding parameters and information to the server 50.
The beverage preparation machine 1 can for example submit
the user identification to the server 50 in order to
indicate that the corresponding user has just requested
preparation of a beverage. Additionally, the beverage

30 machine can also submit the number and/or type of consumed

capsule.

The server 50 in turn based on the submitted data can use
the machine-related parameters as well as the data stored

35 1in the database 51 in order to decide whether to initiate
a service functionality. If for example each user has
stored within his user setting a specific amount of water
for preparing his beverage, then the server 50 when

looking up the user profile within the database 51 can



15 Specifically scale is a major issue for intervention, which can also be
avoi ded with the concept of the present invention. Wth the nethod and
system t hwe 20eversk functionalities 20 can be provi ded eatiErasioass4enl i ne

di agnosti c, consunption tracking, renotesassistance, alert, nonitoring and
so on. WD 2011/067232PCT/ EP2010/ 068480 37 Clains 1. Capsul e based beverage
preparation machine (1), conprising at | east one sensor for nonitoring
machi ne 5 r EPaCE42H&r dR6t R UNANE Ta"ebRiuid sty BASEuEEReE1 Y fFor enabl i ng

communi cat i prephatrhing teapbe rFerver (bQkrvgasa caAsuAnhcalirancaet wer k (511,
501, 502) and for su%hltt n%_the nmoni_t ored paraneters.to the rghnte server

(50), 10 wh&P&n Phe SCEMMIAPCAL B *HGGUPE CEL L) lPGF%ﬁ%F’aE&S ed>to

recei ve fromethelsepvend(50) oan i ndication of a necessary service
functionality depending on the subnmtted paraneters. 15 2. Beverage
preparation nmachine (1) according to claim11, further conprising a user
interface (¥0g-. 1@1a92@m)gﬂ@ﬁSo@@p@ﬁ?ﬁﬁgeWh@Vﬁécéh@edlﬁﬁéﬁéeﬁlon to a user.

20 3. Bever agecprepanatien 6@0@h@eb@%brageo%éb@grgel@ﬂymbeﬁla@e@eghag
clains, wherein the conmuni cati on nodul e gb is a bidirectional interface.

25 4. Bever &gé prépararilol rachi néS( £YSaEtording to any of the preceding
clains, further conprising a storage for storing the nonitored paraneters,

wher ei n 6he connunlcatEo%_nDdule 11) |s fgrth%r %dggted %O t i%Hggit t he
st ored paranefgrs up port " a Pequg Fecaiy For’t Re S&rver Egﬁﬁ.

by the beverage preparation machlne In step S1 the number
of consumed capsules is monitored, in step S2 the type of
consumed capsules is monitored, in step S3 a user ID card
is read and the beverage preparation process is adapted

15 accordingly or, as described previously, alternatively a
user ID input is received and the beverage preparation
process is adapted accordingly. In step S4 other machine-
related parameters are monitored, such as temperature,
pressure, power on time or the like.

20
One, more or all of this information in step S5 is
submitted to the server 50. As previously described, it is
also possible to submit parameters to the server 50 which
in turn are derived from the measured parameters. The term

25 “monitored parameters” when used in the present
application intends to cover directly measured parameters
as well as parameters which are derived from the measured
parameters, e.g. by calculation or comparison with other
parameters.

30
The server in turn can determine such information as the
amount of each remaining capsule type in step S6 and/or
determine the amount of consumed water in step S7 and/or
any other determination indicating a status of the machine

35 1. I steps S8 and S9 possible service functionalities are
initiated. However, the shown steps are only exemplary and
the present invention is not limited to these steps. In
step S8 for example an indication of an upcoming

maintenance can be submitted to the customer. Additionally



5. Beverage preparation machine (1) according to any of the preceding
clainms, 35 further conprising a control unit (21) for starting a

mai nt enarwe 2bumetiden i f an indication of a correspondi NnGCTAPLI10M68480
functionality is received by the comunijgati on nodule (11). WD

2011/ 067232PCT/ EP2010/ 068480 38 6. Beverage preparation nmachine (1)
according to any of the preceding clains, further conprising beverage
preparationOﬁn?ﬁtEEG?tﬂﬁeéYhéHs§%§p(§? aphénedfmirPEalior ABAUEEIELEY bei ng
| ocated 5 i@&id@gQédQéh$|@chﬁﬁ hausbBgel3pe prfepBeveragempreparatli on
machi ne (1) acc rdln% Q any of the preceding claim which conprises a
bever age pr &GAr &Ei SHEURICESE40) having a control nodule, the 10

comuni cation nodul e (11) being connected to the control nodule, a
communi ol McPLankanL! ob EANTUA SALEOR LO:LBS SehUeho(oG)Jelng.gar i ed
out by the cont the bever preparation un

control noddPe& ﬁﬁ@ﬂ@é@dngntbﬁeeéé@ﬁﬁnﬁ@étW@ﬁknﬁéﬁﬁéd(@Y)a tgstgmeBever age

preparati onpaBchigne 6l)ecrwher eraphhe ceormuni-eaticontnat woek ofell, 501, 502)
conprises a_dedi cated network such as a wireless network optionally of a

type sel ect é4°FroRP S CGBRS - CURFSAoPR BQFtP@ﬁﬁaFO copSdaaicatédeRetfor k
bet ween theceﬁ@mmpmeahl@mnﬁeduhea@ibhat@careubheelngtwehkpre9ené pethod f or

renot el y, pra |d|n Seryic cti nalltles far a_be e pre tion
nachine¥? % g g- bgveggéggpreggfaPlon *rachim Q(¥ %%lnglnggpteﬁ f or
preparing aWDeképagelbySheéeedlagaa ¢apsultéei puateoapsul € 1iexer acthonhenit,

circul ating %e%@%%'%hvbh%ﬁe eXSH% n%%n@%%%rahﬁ B %Bg%ghérsﬂﬁﬁk%@ water,

t hr ough sald capsul traction unit and i spensing a resulting
30 beveragepréﬁddﬁévn@hﬁnmé§bén@oWﬁ&ﬁl@Qﬁﬂéﬁewﬂphaahﬁéﬁé?éf§§ﬁv@ﬁy(50) vi a

a communi catihgnphetwabkne5%11158%, r802)kedt Be methed cenmpki sing the steps of
15 Specifically scale is a major issue for intervention,
which can also be avoided with the concept of the present

invention.

With the method and system thus several functionalities
20 can be provided such as an online diagnostic, consumption

tracking, remote assistance, alert, monitoring and so on.



nmonitoring (Si, S2, S3, S4) by the beverage preparation machine (1)

paraneters related to the machine, 35 submtting (S5) the nonitored

par anmet erwotolttdse2zgzer ver (5), and initiating (S8, S9) bycrhr2eenvaso (50) a

service functionality depending on the sybmtted paraneters. WO

2011/ 067232PCT/ EP2010/ 068480 39 10. Method according to claim9, wherein

the step of initiating a service functionality conprises offering a service

to the custonmer, 5 taking steps for aGF@ﬁEFically providing a service to

the custoner, indicating to the custoner an upcom ng mai nt enance peri od,

i ndi cating Bo he ¢ st%ner sgorta e of an_in gredlent wi t hi,n . the machine (1)
re

needed for APPHg Sa pEver ﬁgef IEn8F 6P ARG CEt MRGTESt HE) cust oner t he
need for repbmpedemhgobtalpast ofiet Bengachifpe (bhitdrinkktnhotiaecording to

claim 105 13 wheregi aEQ%e%E?B of jaking steps for automatically providing a
service to f he custoner conprises
a communication module (11) for enabling communication

with a remote server (50) via a communication network
(511, 501, 502) and for submitting the monitored
parameters to the remote server (50),

10 wherein the communication module (11) is further adapted
to receive from the server (50) an indication of a
necessary service functionality depending on the submitted

parameters.

15 2. Beverage preparation machine (1) according to claim 1,
further comprising
a user interface (10, 101, 201) for outputting the

received indication to a user.

20 3. Beverage preparation machine (1) according to any the
preceding claims,
wherein the communication module (11) is a bidirectional

interface.

25 4. Beverage preparation machine (1) according to any of
the preceding claims,
further comprising a storage for storing the monitored
parameters,
wherein the communication module (11) is further adapted
30 to submit the stored parameters upon a request received

from the server (50).

5. Beverage preparation machine (1) according to any of
the preceding claims,

35 further comprising a control unit (21) for starting a
maintenance function if an indication of a corresponding
service functionality is received by the communication
module (11).



arrangi ng an appointnment with a mai ntenance assistant, setting up a

comuni cation with a hel p desk and/or preparing shipnent of ingredients
and/ or spapeopawts2for 20t he machine (1). 12. The net hedTareandssigot o any
of the preceding clainms, wherein the stegg of nonitoring further conprises
nonitoring by the beverage preparation machine (1) the 25 nunber of
consuned capsul es and automatically recogn|2|ng by the beverage preparation
machi ne (1)6th@eﬁ?ﬁégéfPé§6ﬁ1é6ﬁ§ﬁn@écéé6§ulé) éﬁ&oﬁﬁépélﬁotﬁéyspép of
initiating @h%epyb@@dﬁu@cbu@mablty conprises 30 conparing for each type of
capsul e an i.ni amount of capsules within the bevergg%4§ eparatlon

machi ne (1) TWi" efhgoggfﬁﬁﬂnge VA SaRGaRE “6F LCApStt Ad f'n°case of
detecting ahpeaahgng30f ahshoptageichtéapsubdslat (Lhé bevegadecprteparati on

machi ne, 5 EhlngIB%H% ?gakh%a%5¥8§g€|Qﬁgructlon a) toinvite the
er

custoner to “make an or a new stock of capsules, or b)
to prepare a shipnent of a nem/stock of capsules for supply to said

customer. WO %@%é&@@%Z%%B@E&EE%@%OhQQ%Q%@ 49) é%co¥@%nGEEBOQn§C%Qrdlng to

any of the p recedlng ¢l ainms, further_ conp rlslng the steps of accepting by
the bever agélfr BparatioA ﬁééﬁpnewbifh Cager 5 dén??W?Eéﬁ?on i ndi cati ng
user settingsepegatdongubever@ge peepanati enstrol module, the

10  communication module (11) being connected to the control
module, a communication program for communication to the
server (50) being carried out by the control module of the
beverage preparation unit (40) or a control module
included in the communication module (11).

15
8. Beverage preparation machine (1), wherein the
communication network (511, 501, 502) comprises a
dedicated network such as a wireless network optionally of
a type selected from GSM, GPRS, UMTS, in particular a

20 dedicated network between the communication module (11) to

a public network.

9. A method for remotely providing service functionalities
for a beverage preparation machine (1),

25 said beverage preparation machine (1) being adapted for
preparing a beverage by receiving a capsule in a capsule
extraction unit, circulating a carrier liquid, such as
water in particular heated water, through said capsule in
the extraction unit and by dispensing a resulting

30 Dbeverage, and being in data communication with a remote
server (50) via a communication network (511, 501, 502),
the method comprising the steps of
monitoring (S1, S2, S3, S4) by the beverage preparation
machine (1) parameters related to the machine,

35 submitting (S5) the monitored parameters to the server
(5), and
initiating (S8, S9) by the server (50) a service

functionality depending on the submitted parameters.



adapting the beverage preparation process according to the user settings
and submtting information on the accepted user identification 10to
t he servewo(280iy0672324. Beverage preparati on nachi ne (1) @®OCEFEPRGI006E480 contr o
unit (21) and a conmunication nodule (1kp 15 designed to support a nethod
according to any of clainms 6 to 13. 15. A system (100) for renotely
provi ding service functionalities for a beverage preparation nmachine (1),
20 conpri si r§ -alBéveragecpreparatirofimaéhidne (1) being adapted for
preparing awbevernagehby stegeb¥i Agiaicapsyl @ sBraicapsuhetexhractiyon unit,
circulating a carrier liquid, such as water in particular heated water,

t hr ough sai §°C8PSGFE in the extraction unit and by dispensing a 25
resul ti ng bevérageg andecavierpte sérvenstbOkrhei ng in data conmunication

wi th thesbe rat.io ine _( [ ni I: twork (511,
501, 502, o uigr B e tha ‘BeUr aaa oréaration ach e C1) T8 Siabted fo 30
moni t or nackilRéorelrat ed paraneters and to submit the nonitored paraneters

to the servepy(2@kingndowheceinstheecsenvenpsmadaptadntenhiicki akeiagservice
functionality dependln% on the submtted paraneters. . ,
indicating To the customer shortage of an ingredient
within the machine (1) needed for preparing a beverage
10 and/or
indicating to the customer the need for replacement of a

part of the machine (1).

11. Method according to claim 10,
15 wherein the step of taking steps for automatically
providing a service to the customer comprises
arranging an appointment with a maintenance assistant,
setting up a communication with a help desk and/or
preparing shipment of ingredients and/or spare parts for
20 the machine (1).

12. The method according to any of the preceding claims,
wherein the step of monitoring further comprises
monitoring by the beverage preparation machine (1) the

25 number of consumed capsules and
automatically recognizing by the beverage preparation
machine (1) the type of each consumed capsule, and
wherein the step of initiating a service functionality
comprises

30 comparing for each type of capsule an initial amount of
capsules within the beverage preparation machine (1) with
the actual remaining amount of capsules, and
in case of detecting a reaching of a shortage of capsules
at the beverage preparation machine, generating

35 automatically an instruction:
a) to invite the customer to make an order for a shipment
of a new stock of capsules, or
b) to prepare a shipment of a new stock of capsules for

supply to said customer.



WO 2011/067232 PCT/EP2010/068480

10

15

20

25

30

40

13. The method according to any of the preceding claims,
further comprising the steps of

accepting by the beverage preparation machine (1) a user
identification indicating user settings regarding beverage
preparations,

adapting the beverage preparation process according to the
user settings and

submitting information on the accepted user identification

to the server (50).

14. Beverage preparation machine (1) comprising

a control unit (21) and

a communication module (11)

designed to support a method according to any of claims 6
to 13.

15. A system (100) for remotely providing service
functionalities for a beverage preparation machine (1),
comprising a beverage preparation machine (1) being
adapted for preparing a beverage by receiving a capsule in
a capsule extraction unit, circulating a carrier liquid,
such as water in particular heated water, through said
capsule in the extraction unit and by dispensing a
resulting beverage, and

a remote server (50) being in data communication with the
beverage preparation machine (1) wvia a communication
network (511, 501, 502),

wherein the beverage preparation machine (1) is adapted to
monitor machine related parameters and to submit the
monitored parameters to the server (50), and

wherein the server is adapted to initiate a service

functionality depending on the submitted parameters.



