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A PASTA PRODUCT PRODUCTION DEVICE AND METHOD OF USE THEREOF
TECHNICAL FIELD

[0001] The present invention relates to a device and method of producing a fresh pasta
product. In particular, the present invention concerns a device and method for producing a fresh
pasta product on demand.

BACKGROUND

[0002] Freshly prepared pasta is becoming increasingly popular as consumers attempt to
replicate a Mediterranean diet and the associated health benefits.

[0003] Since the process of making fresh pasta is time consuming and messy, there has
been a rise in manual and electric pasta making machines for both domestic and commercial
purposes. However, such machines usually require all raw ingredients to be carefully weighed,
inputted and monitored before and during the pasta making process. Additionally, such
machines normally require varying degrees of manual adjustments and cleaning before and after
each batch of pasta is produced. Such manual involvement greatly detracts from the usability
of such machines in terms of time, effort and convenience. Moreover, such machines often
require some degree of training/learning, and with commercial forms, perhaps even requiring

accreditation before use.

[0004] For example, RU221454 C1, CN110876394 A, and CN20943610028U each
discloses a pasta making machine having a base, a stirring assembly and an extrusion assembly
arranged on the base. However, the machines each require the manual input of one or more or
all ingredients.

[0005] European Patent No. 0667744 B1 discloses a pasta production machine. However,
like the other prior art, this machine requires the introduction of pre-cooked or gelled flour.

[0006] US Patent No. 5,186,539 discloses a mixing kneader device for preparing pasta
dough. However, the device requires the manual weighing and adding of raw ingredients.
Further, the device requires careful monitoring of the resulting pasta dough and the manual
adding of water to ensure a required consistency is achieved.

[0007] International Patent Publication WO 2007/125586 A1 discloses a mixing apparatus
for preparing pasta dough. However, like with the other disclosures, the apparatus requires the
manual input of all raw ingredients and only prepares the pasta dough. That is, a further
apparatus is required to form a final pasta product.
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[0008] It will be clearly understood that, if a prior art publication is referred to herein, this
reference does not constitute an admission that the publication forms part of the common
general knowledge in the art in Australia or in any other country.

SUMMARY OF INVENTION

[0009] Embodiments of the present invention provide a device and method of producing a
pasta product, which may at least partially address one or more of the problems or deficiencies
mentioned above or which may provide the public with a useful or commercial choice.

[0010] According to a first aspect of the present invention, there is provided a pasta product
production device including:

a base unit including a motor;

a mixing assembly operatively associated with the base unit, said assembly including
a container, a mixing outlet and one or more mixing elements connectable to the motor and
configured to extend into and move within the container;

a flour dispensing assembly for dispensing a selected volume of flour into the
container;

a water dispensing assembly for dispensing a selected volume of water into the
container;

an additive dispensing assembly including one or more sources of additives and one
or more dispensing mechanisms for dispensing selected volumes of one or more of the additives;
and

an extrusion assembly operatively associated with the motor, said extrusion
assembly having an inlet end, an opposed outlet end, a die unit operatively associated with the
outlet end, an internal bore extending between the inlet end and the opposed outlet end and at
least one conveyor screw located therein and axially rotatable relative thereto so as to convey a
mixed contents received in the inlet end via the mixing outlet and form a pasta product at the
outlet end via the die unit.

[0011] According to a second aspect of the present invention, there is provided a portable,
fully automated pasta product production device including:

a base unit including a motor;

a mixing assembly operatively associated with the base unit, said assembly including
a container, a mixing outlet and one or more mixing elements connectable to the motor and
configured to extend into and move within the container;

a flour dispensing assembly for dispensing flour into the container;

a water dispensing assembly for dispensing water into the container;
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an additive dispensing assembly including one or more sources of additives and one
or more dispensing mechanisms for dispensing one or more additives;

an extrusion assembly operatively associated with the motor, said extrusion
assembly having an inlet end, an opposed outlet end, a die unit operatively associated with the
outlet end, an internal bore extending between the inlet end and the opposed outlet end and at
least one conveyor screw located therein and axially rotatable relative thereto so as to convey a
mixed contents received in the inlet end via the mixing outlet and form a pasta product at the
outlet end via the die unit;

one or more sensors operatively associated with the container for measuring
selected volumes of flour and water and the one or more additives dispensed into the container;

a user interface to allow a user to input a desired pasta product to be produced; and

a controller operatively associated with the user interface and the one or more
sensors and configured to autonomously control operation of the motor, the mixing assembily,
the flour dispensing assembly, the water dispensing assembly, the additive dispensing assembly
and the extrusion assembly to produce the desired pasta product.

[0012] According to a third aspect of the present invention, there is provided a portable, fully
automated pasta product production device including:

a base unit including a motor;

a container having a mixing portion including an inlet and an extrusion portion fluidly
connected to the mixing portion and including an outlet end and a tubular section defining an
internal bore extending from the mixing portion to the outlet end;

a flour dispensing assembly for dispensing flour into the mixing portion of the
container;

a water dispensing assembly for dispensing water into the mixing portion of the
container;

an additive dispensing assembly including one or more sources of additives and one
or more dispensing mechanisms for dispensing one or more additives into the container;

one or more sensors operatively associated with the mixing portion of the container
for measuring selected volumes of flour and water and the one or more additives dispensed into
the mixing portion;

a mixing and extrusion assembly operatively associated with the motor and the
container, said assembly including die unit operatively associated with the outlet end and at least
one conveyor screw located within the container and extending through the mixing portion and
along the internal bore of the extrusion portion to the outlet end, said at least one conveyor screw
configured to be axially rotatable relative to the container so as to mix a contents received in the

mixing portion via the inlet, convey a mixed said contents to the extrusion portion and extrude a
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pasta product at the outlet via the die unit;
a user interface to allow a user to input a desired pasta product to be produced; and
a controller operatively associated with the user interface and the one or more
sensors and configured to autonomously control operation of the motor, the mixing and extrusion
assembly, the flour dispensing assembly, the water dispensing assembly and the additive
dispensing assembly to produce the desired pasta product.

[0013] According to a fourth aspect of the present invention, there is provided a portable,
fully automated pasta product production device including:

a base unit including a motor;

a mixing assembly operatively associated with the base unit, said assembly including
a container, a mixing outlet and one or more mixing elements connectable to the motor and
configured to extend into and move within the container;

a flour dispensing assembly for dispensing flour into the container;

an egg/water dispensing assembly for interchangeably dispensing egg or water into
the container;

an additive dispensing assembly including one or more sources of additives and one
or more dispensing mechanisms for dispensing one or more additives;

an extrusion assembly operatively associated with the motor, said extrusion
assembly having an inlet end, an opposed outlet end, a die unit operatively associated with the
outlet end, an internal bore extending between the inlet end and the opposed outlet end and at
least one conveyor screw located therein and axially rotatable relative thereto so as to convey a
mixed contents received in the inlet end via the mixing outlet and form a pasta product at the
outlet end via the die unit;

one or more sensors operatively associated with the container for measuring
selected volumes of flour, egg or water and the one or more additives dispensed into the
container;

a user interface to allow a user to input a desired pasta product to be produced; and

a controller operatively associated with the user interface and the one or more
sensors and configured to autonomously control operation of the motor, the mixing assembly,
the flour dispensing assembly, the egg/water dispensing assembly, the additive dispensing

assembly and the extrusion assembly to produce the desired pasta product.

[0014] According to a fifth aspect of the present invention, there is provided a portable, fully
automated pasta product production device including:
a base unit including a motor;

a container having a mixing portion including an inlet and an extrusion portion fluidly
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connected to the mixing portion and including an outlet end and a tubular section defining an
internal bore extending from the mixing portion to the outlet end;

a flour dispensing assembly for dispensing flour into the mixing portion of the
container;

an egg/water dispensing assembly for interchangeably dispensing egg or water into
the mixing portion of the container;

an additive dispensing assembly including one or more sources of additives and one
or more dispensing mechanisms for dispensing one or more additives into the container;

one or more sensors operatively associated with the mixing portion of the container
for measuring selected volumes of flour, egg or water and the one or more additives dispensed
into the mixing portion;

a mixing and extrusion assembly operatively associated with the motor and the
container, said assembly including die unit operatively associated with the outlet end and at least
one conveyor screw located within the container and extending through the mixing portion and
along the internal bore of the extrusion portion to the outlet end, said at least one conveyor screw
configured to be axially rotatable relative to the container so as to mix a contents received in the
mixing portion via the inlet, convey a mixed said contents to the extrusion portion and extrude a
pasta product at the outlet via the die unit;

a user interface to allow a user to input a desired pasta product to be produced; and

a controller operatively associated with the user interface and the one or more
sensors and configured to autonomously control operation of the motor, the mixing and extrusion
assembly, the flour dispensing assembly, the egg/water dispensing assembly and the additive
dispensing assembly to produce the desired pasta product.

[0015] Advantageously, the present invention provides a fully automated and robotically
assisted pasta production device that is able to produce a selected fresh pasta product type on
demand in a timely manner. Being fully automated, through a combination of advanced
mechanical and electronic factors, there is no requirement to manually weigh and input individual
ingredients, nor perform manual adjustments before or after each batch of pasta is produced.
Furthermore, there is no skill or training required in the making of pasta to use the device.
Rather, and responsive to receiving user input of a desired pasta product via the user interface,
the device automatically calculates and dispenses the individual ingredients and then mixes and
extrudes the desired pasta product. The device advantageously requires minimal user input to

make a desired pasta product consistently and on demand every time.

[0016] As indicated above, the device of the present invention is for producing a pasta

product, preferably in a timely and regular manner. For example, it is envisaged that such a
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device may be located in a supermarket and be routinely used by shoppers to order fresh pasta
while they complete their shopping. It is also envisaged that such a device may be located in a
restaurant and used to produce fresh pasta on demand. However, a person skilled in the art will
appreciate that the device may be capable of broader applications, such as, e.g., for making
other dough-based foodstuffs.

[0017] Generally speaking, pasta is typically offered for sale in two broad categories,
namely dried or fresh pasta. However, even conventional fresh pasta is not truly fresh as it has
been handled, packaged and transported to a point of sale, potentially over a number of days.
In contrast, the present invention provides a new type of pasta for sale, called “ultra-fresh” pasta.
Advantageously, by virtue of the present invention, ultra-fresh pasta is produced on demand at
a point of sale and packaged and sealed, or sold as loose ultra-fresh pasta, within minutes.

[0018] It is envisaged that the device may produce pasta on demand in a period of about
5mins, about 10mins, about 15mins, about 20mins, about 25mins, about 30mins, about 35mins,
about 40mins, about 45mins, about 50mins, about 55mins or about 60mins, preferably between
about 5mins and 20mins.

[0019] Itis also envisaged that the device may be capable of sequentially producing multiple
batches of pasta products simultaneously. For example, the device may be extruding a first type
of pasta product while dough for a second type of pasta product is being mixed simultaneously.

[0020] Lastly, it is also envisaged that in some embodiments, the device may include more
than one mixing assembly, exirusion assembly and/or container and mixing and extrusion
assembly thereby enabling the device to simultaneously produce multiple batches of pasta
products.

[0021] As used herein, the term “pasta product” may include any non-cooked, non-dried
fresh pasta foodstuff, such as, e.g., long pasta, short pasta, minute pasta, egg-based pasta or
noodles.

[0022] The device may be of any suitable size, shape and construction and may be formed
from any suitable material or materials. Generally, the device may be of a size and shape to be
supported atop a bench, counter or table top.

[0023] Typically, the device may be formed of materials suitably adapted to be durable and
withstand continuous operating conditions. The device may be formed of metal or plastic

material or materials, or a combination thereof, for example.

[0024] As indicated, the device includes a base unit including a motor. The base unit may



WO 2023/004454 PCT/AU2022/050784
7

be configured to support device atop a support surface and preferably house the motor. The
base unit may be of any suitable size, shape and construction.

[0025] The base unit may have a circular, rectangular, oblong or oval-shaped cross
sectional shape, preferably rectangular.

[0026] The base unit may include a lower surface, an opposed upper surface and opposed
side surfaces extending therebetween. Usually, the base unit may define a cavity for housing
or at least partially housing the motor and other components of the device, preferably entirely
housing the motor and other components of the device.

[0027] The lower surface may include one or more feet for supporting the device atop a
supporting surface. The feet may be adjustable to level the device.

[0028] In some embodiments, the upper surface and one or more of the side surfaces may
include one or more access panels so as to provide access to internal components of the device.
The one or more access panels may be lockable so as to control access.

[0029] In some embodiments, the base unit may include one or more securing points for
securing the device to a supporting surface, such as, e.g., a bench, counter or table top. In
some such embodiments, the securing points may include one or more opening defined in the
lower surface and/or side surface(s) for receiving a mechanical fastener therethrough for
mechanically fastening the device to the supporting surface. The device may be directly or
indirectly secured to the supporting surface.

[0030] The motor may be of any suitable type known in the art capable of applying torque
to at least the one or more mixing elements of the mixing assembly and/or the at least one at
conveyor screw. Typically, the motor may be an electric motor. The motor may draw power
from an on-board power source, such as, e.g., one or more batteries, and/or may draw power

from an external source, such as, e.g., a mains supply.

[0031] The mixing assembly may be of any suitable size, shape and construction for mixing
at least flour and water together to produce a pasta dough.

[0032] In some embodiments, the assembly may include a container and one or more
mixing elements configured to extend into and move within the container.

[0033] In other embodiments, device may include a container having a mixing portion
including an inlet and an extrusion portion fluidly connected to the mixing portion and including

an outlet end and a tubular section defining an internal bore extending from the mixing portion
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to the outlet end. In such embodiments, the container may be operatively associated with the
mixing and extrusion assembly for mixing and extruding the pasta product through the container.
In such embodiments, at least a portion of the at least one conveyor screw extending through
the mixing portion of the container may include one or more mixing elements for mixing and

moving contents received within the mixing portion of the container.

[0034] In some embodiments, the container may include a base wall, a rim and at least one
sidewall extending upwardly from the base wall to the rim. In some such embodiments, the at
least one sidewall may diverge outwardly from the base wall to the rim to provide the container
with a bowl shape. In some such embodiments, the container may further include a cover or lid

for at least partially covering an upper opening of the container.

[0035] In other embodiments, the container may include a base wall, a rim and at least one
sidewall extending upwardly from the base to the rim. The rim may define an inlet for receiving
contents into a mixing portion of the container. The container may further define the extrusion
portion extending outwardly from a portion of the at the least one sidewall to the outlet end and
defining the tubular section and internal bore extending therebetween.

[0036] The base wall, the rim and the at least one sidewall may define an internal mixing
volume of the container, or a mixing portion of the container. The container, or the mixing portion
of the container, may have any suitably sized mixing volume to provide one or more batches of
the pasta product. For example, the container, or mixing portion of the container, may have a
mixing volume of about 0.5L, about 1L, about 1.5L, about 2.0L, about 2.5L, about 3.0L, about
3.5L, about 4.0L, about 4.5L, about 5.0L, about 5.5L, about 6.0L, about 6.5L, about 7.0L, about
7.5L, about 8.0L, about 8.5L, about 9.0L, about 9.5L, about 10.0L, about 10.5L, about 11.0L,
about 11.5L, about 12.0L, about 12.5L, about 13.0L, about 13.5L, about 14.0L, about 14.5L,
about 15.0L, about 15.5L, about 16.0L, about 16.5L, about 17.0L, about 17.5L, about 18.0L,
about 18.5L, about 19.0L, about 19.5L or even about 20.0L.

[0037] The one or more mixing elements may be of any suitable size, shape and
construction to extend within and move relative to the container for mixing at least the flour and

water dispensed into the container into pasta dough.

[0038] The one or more mixing elements may include an elongated hook, whisk, kneading
member, blade, stirring rod, paddle or any combination thereof. The mixing elements may be of
differing lengths.

[0039] In some embodiments, the one or more mixing elements may include a central hub
removably attachable to a drive shaft of the motor for applying torque to the mixing elements.
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The drive shaft of the motor may extend upwards in a generally vertical orientation.

[0040] In some embodiments, the container may likewise be removably attachable to the
base unit. The drive shaft may extend centrally through the base wall of the container into
engagement with the one or more mixing elements. The one or more mixing elements maybe
removably attachable to the drive shaft, preferably via the central hub. Typically, in such
embodiments the one or more mixing elements may be configured to contact an inner surface

of one or more of the base wall and the sidewall of the container.

[0041] In such embodiments, the base wall of the container may include a central opening
configured to fit around and receive the drive shaft therethrough.

[0042] Suitably, the central hub of the one or more mixing elements and the central opening
of the container may form a seal about the drive shaft to prevent the contents from leaking about
the drive shaft and out of the container, preferably a fluid-tight seal.

[0043] In other embodiments, the at least one conveyor screw may extend through the
mixing portion and the extruder portion of the container in a generally horizontal orientation. In
such embodiments, the at least one conveyor screw may be attachable to a drive shaft of the
motor at a first end. Optionally, the at least one conveyor screw may be rotatably coupled to the
outlet end at an opposed second end. The at least one conveyor screw, or the drive shaft, may
extend through an opening defined in the at least one sidewall of the container at a location
aligning with the internal bore and the outlet end.

[0044] In some embodiments, the inner surface of the sidewall of the container, or the
mixing portion of the container, may include one or more baffles protruding inwards into the
mixing volume or mixing portion of the container. The one or more baffles together with the one

or more mixing elements advantageously may enhance mixing of the contents.

[0045] In some embodiments, the mixing assembly further includes a mixing outlet for
conveying a pasta dough formed therein to the extrusion assembly.

[0046] In other embodiments, the mixing portion further includes a mixing outlet adjoining
the tubular section of the extrusion portion of the container.

[0047] The mixing outlet may be of any suitable size, shape and construction and formed
in any suitable location.

[0048] The mixing outlet may be in fluid communication with an inlet end of the extrusion
assembly, or the extrusion portion of the container.



WO 2023/004454 PCT/AU2022/050784
10

[0049] For example, in some embodiments, the extrusion assembly, or extrusion portion,
may be located adjacent to the mixing outlet so that pasta dough may be readily transferred to

the extrusion assembly, or the extrusion portion, via the mixing outlet.

[0050] In other embodiments, the extrusion assembly may be located at least partially
beneath the mixing outlet so that pasta dough may fall through the mixing outlet and into the
extrusion assembly, preferably the inlet end.

[0051] In yet other embodiments, the mixing outlet may be in fluid communication with an
extrusion inlet, typically via an internal passage. The extrusion inlet may be located at or near

an inlet end of the extrusion assembly, or the extrusion portion.

[0052] In some embodiments, the mixing outlet may further include a sealing member to
selectively seal the mixing outlet.

[0053] The sealing member may be movable between an open position in which pasta
dough may flow from the container to the extrusion assembly and a closed position in which
passage is prevented, preferably slidably moveable. The sealing member may be of any suitable

size, shape and/or form, and may be formed from any suitable material or materials.

[0054] In some such embodiments, the sealing member may be in the form of plug locatable
within the mixing outlet and moveable between the open and closed positions.

[0055] In other embodiments, the sealing member may form part of a valve to selectively
seal the mixing outlet. For example, the valve may further include a valve seat located within or
associated with the mixing outlet or a passage extending therefrom, a sealing member movable
into or out of engagement with the valve seat and an actuating mechanism for moving the sealing

member between the open and closed positions.

[0056] Movement of the sealing member by the actuating mechanism may be linear,

although non-linear movement such as rotary movement is also envisaged.

[0057] In some embodiments, the sealing member or the valve may include an actuating
mechanism in the form of an electromechanical solenoid for moving the sealing member
between the open and closed positions.

[0058] In other embodiments, the actuating mechanism may include one or more
servomechanisms operatively associated with the outlet end and including at least one

servomotor.
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[0059] The actuating mechanism may be electrically connected to a power source as
previously described.

[0060] As indicated, the device includes a flour dispensing assembly for dispensing a
selected volume of flour into the container.

[0061] The assembly may be of any suitable size, shape and construction and may be
located in any suitable location relative to the mixing assembly, preferably at least partially
above.

[0062] Generally, the flour dispensing assembly may include a flour container containing a
source of flour, a chute having an inlet in fluid communication with the flour container and an
opposed outlet in fluid communication with the container of the mixing assembly, or the mixing
potion of the container, and a dispensing mechanism operatively associated with the inlet of the
chute and configured to dispense flour out the chute, preferably a pre-defined volume of flour.

[0063] In use, the flour may flow under gravity from the flour container to the container of
the mixing assembly via the chute.

[0064] The source of flour may include any suitable flour for making a pasta dough. For
example, the flour may include wheat flour, semolina, barley flour, buckwheat flour, rye flour,
rice flour, maize flour, chestnut flour, chickpea flour or any combination thereof. The source of
flour may contain gluten containing flour or gluten-free flour.

[0065] The dispensing mechanism may include any suitable mechanism for controlling a
flow of flour from the source of flour to the container of the mixing assembly.

[0066] For example, in some embodiments, the mechanism may include a sealing member
and an actuating mechanism as previously described for moving the sealing member between
the open and closed positions.

[0067] In other embodiments, the sealing member may form part of a valve including a valve
seat in which the sealing member is moveable by way of an actuating mechanism between open
and closed positions relative to the valve seat to selectively control a flow of flour into the

container of the mixing assembly.

[0068] In other embodiments, the mechanism may include a dispensing wheel having
paddle arms and configured to provide a pre-defined volume between adjacent arms. In such
embodiments, an actuating mechanism may be used to rotate the dispensing wheel and meter

out a selected volume of flour.
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[0069] As indicated, the device includes a water dispensing assembly for dispensing a
selected volume of water into the container of the mixing assembly.

[0070] Again, the assembly may be of any suitable size, shape and construction and may
be located in any suitable location relative to the mixing assembly.

[0071] Generally, the water dispensing assembly may include a source of water and a water
outlet connectable to the source of water and in fluid communication with the container of the

mixing assembly, or the mixing portion of the container.

[0072] The water outlet is preferably connectable to the source of water by a passage. The
passage may include a tube, pipe or hose.

[0073] In some embodiments, the water dispensing assembly may further include a valve

to selectively control a flow of water from the source of water to the container.

[0074] Any suitable type of valve may be used. Typically, the valve may have a valve seat
located within or associated with the water outlet or the passage, a sealing member moveable
into and out of engagement with the valve seat and an actuating mechanism for selectively
moving the sealing member between open and closed positions.

[0075] The actuating mechanism may be as previously described and may preferably draw
power from a power source as previously described.

[0076] In some embodiments, the source of water may be a mains water supply.

[0077] In other embodiments, the source of water may be a water container mounted to the
base unit. In such embodiments, the water dispensing assembly may further include a pump for
pumping a selected volume of water to the container via the water outlet. The pump may be
associated with the passage. Typically, the pump may be an electric pump. The pump may
preferably draw power from the same source as the motor.

[0078] As indicated, in some embodiments the device may include an egg/water dispensing
assembly for interchangeably dispensing egg or water into the mixing portion of the container.
In such embodiments, the assembly may include a source of egg or water, an outlet and a pump
for pumping a selected volume of egg or water to the container via the outlet. In such
embodiments, the source may preferably include a container mounted to the base unit
containing water or liquid eggs.

[0079] As indicated, the device includes an additive dispensing assembly including one or
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more sources of additives and one or more dispensing mechanisms for dispensing selected
volumes or quantities of one or more of the additives. Depending on the additive, the additive
dispensing assembly may dispense the additives into the container or into the extrusion
assembly.

[0080] The additive dispensing assembly may be of any suitable size, shape and

construction.

[0081] Generally, the one or more additives may include eggs or egg extract, oil, salt and

one or more flavourings.

[0082] The eggs may be pasteurised or non-pasteurised whole fresh eggs or homogenised
eggs. The egg extract may be liquid or dry extract. Likewise, the one or more flavouring may
be liquid or dry flavourings.

[0083] In embodiments in which the additive include whole eggs, the dispensing assembly
may include a source of eggs and a dispensing mechanism include an egg dispenser configured
to sequentially dispense eggs and an egg cracker for cracking the egg over the container of the

mixing assembly, or the mixing portion of the container.

[0084] In some such embodiments, the dispensing mechanism may further include a
separator for separating egg yolk and egg white of cracked eggs. The separator may enable
the dispensing mechanism to dispense selected volumes or quantities of egg yolk and/or egg
white into the container of the mixing assembly, or the mixing portion of the container.

[0085] In embodiments in which the additive includes homogenised eggs or liquid egg
extract, the dispensing assembly may include a container containing the homogenised eggs or
liquid egg extract, an outlet in fluid communication with the container of the mixing assembly, or
the mixing portion of the container, a passage extending therebetween and a dispensing
mechanism for controlling a flow of homogenised eggs or liquid egg extract into the container,
preferably for controlling a flow of a selected volume of homogenised eggs or liquid egg extract
into the container. In such embodiments, the dispensing mechanism may be a valve and/or a
pump as previously described.

[0086] In some such embodiments, the additive may include liquid egg yolk and/or liquid
egg white. In such embodiments, the dispensing assembly may include a container containing
the liquid egg yolk and/or liquid egg white, an outlet in fluid communication with the container of
the mixing assembly, or the mixing portion of the container, a passage extending therebetween
and a dispensing mechanism for controlling a flow of liquid egg yolk and/or liquid egg white into
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the container, preferably for controlling a flow of a selected volume of liquid egg yolk and/or liquid
egg white into the container. In such embodiments, the dispensing mechanism may be a valve
and/or a pump as previously described.

[0087] In embodiments in which the additives include salt or dry egg extract, the dispensing
assembly may include a source of the salt or extract, a chute having an inlet in fluid
communication with the source and an opposed outlet in fluid communication with the container
of the mixing assembly, or the mixing portion of the container, and a dispensing mechanism
operatively associated with the inlet of the chute and configured to dispense salt or dry egg
extract out the chute, preferably a pre-defined volume of salt or dry egg extract.

[0088] In embodiments in which the additives include one or more dry flavourings, the
dispensing assembly may include a source of the flavourings, a chute having an inlet in fluid
communication with the source and an opposed outlet in fluid communication with the container
of the mixing assembly, the extrusion assembly, the mixing portion of the container, or the
extrusion portion of the container, and a dispensing mechanism operatively associated with the
inlet of the chute and configured to dispense the flavourings out the chute, preferably a pre-
defined volume of the flavourings.

[0089] The dispensing mechanism may include any suitable mechanism for controlling a
flow of salt, dry egg extract or flavouring from the source to the container of the mixing assembly
or the extrusion assembly, such as, e.g., as previously described in respect of the flour
dispensing assembly. In some embodiments, the dispensing mechanism may include a grinding

function for grinding a portion of a source of the one or more dry ingredients or flavourings.

[0090] In embodiments in which the additives include oil, the dispensing assembly may
include a container containing the oil, an outlet in fluid communication with the container of the
mixing assembly, or the mixing portion of the container, a passage extending therebetween and
dispensing mechanism for controlling a flow of oil into the container, preferably for controlling a
flow of a selected volume of oil into the container. In such embodiments, the dispensing

mechanism may include a pump and/or a valve as previously described.

[0091] In embodiments in which the additives include a liquid egg extract or one or more
liquid flavourings, the dispensing assembly may again include a source of the extract or
flavourings, an outlet in fluid communication with the container of the mixing assembly, the
extrusion assembly, the mixing portion of the container, or the extrusion portion of the container,
and a passage in fluid communication with the outlet and the source via a dispensing mechanism
for dispensing a selected volume of the liquid egg extract or one or more liquid flavourings.
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[0092] Again, in such embodiments, the dispensing mechanism may include a pump and/or
a valve as previously described for selectively controlling a flow of the liquid egg extract or one

or more liquid flavourings.

[0093] In embodiments in which the one or more additives include liquid or dry flavourings,
the one or more additives may preferably be dispensed into the extrusion assembly, or the
extrusion portion of the container, so as to not contaminate the container of the mixing assembly,

or the mixing portion of the container.

[0094] In some embodiments, the one or more additives may include vitamins, minerals,
supplements and/or therapeutic agents configured to be selectively dispensed into the container
of the mixing assembly, the extrusion assembly, the mixing portion of the container or the
extrusion portion of the container for mixing with the pasta dough.

[0095] In some embodiments, the one or more additives may be provided in pod sealed
capsules.
[0096] The pod sealed capsules may be of any suitable size, shape and construction and

formed from any suitable material or materials capable of containing dry or liquid additives in an

air-tight environment.

[0097] In such embodiments, the dispensing assembly may include a pod receptacle for
receiving a selected pod sealed capsule, a piercing structure for piercing the pod sealed capsule
and an actuating mechanism for pressing the selected pod sealed capsule against the piercing
structure and dispensing contents of the selected pod sealed capsule into the container of the

mixing assembly or the extrusion assembly.

[0098] In some such embodiments, the pod sealed capsules may further include one or
more RFID tags or labels for verification purposes. Specifically, the one or more RFID tags or
labels may be used to verify that a pod sealed capsule is a genuine or authentic capsule. In
such embodiments, the device may further include a RFID tag or label reader.

[0099] As indicated, in some embodiments, the device includes an extrusion assembly for
forming a pasta product from the pasta dough. In other embodiments, the device includes an
extrusion portion defined by the container and a mixing and extrusion assembly operatively
associated therewith.

[00100] The extrusion assembly may be of any suitable size, shape and configuration.

[00101] Typically, the extrusion assembly may include an elongate tubular section having an
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inlet end, an opposed outlet end, an internal bore extending longitudinally therebetween and at
least one conveyor screw located therein and axially rotatable relative thereto so as to convey a
pasta dough received in the inlet end via the mixing outlet to form the pasta product at the outlet
end via a die unit operatively associated therewith.

[00102] Likewise, the extrusion portion may include an elongate tubular section having an
inlet end, an opposed outlet end and an internal bore extending longitudinally therebetween.
The at least one conveyor screw of the mixing and extrusion assembly may be located in the
container and extend through both the mixing portion and the extrusion portion and be axially
rotatably relative thereto so as to mix pasta dough in the mixing portion and convey the mixed
said dough through the extrusion portion to form the pasta product at the outlet end via the die
unit operatively associated therewith.

[00103] Typically, at least the inlet end of the elongate tubular section may be located
adjacent the mixing outlet so that the pasta dough may transfer into the inlet end.

[00104] In other such embodiments, the inlet end may be located at least partially beneath
the mixing outlet, preferably such that the pasta dough may transfer under the force of gravity
from the mixing outlet to the inlet end of the extrusion assembly. In such embodiments, the inlet
end may include at least an upper opening for receiving the pasta dough therethrough.

[00105] In some embodiments, the inlet end may include an extrusion inlet in fluid
communication with the mixing outlet, typically via an internal passage as previously described.

[00106] The conveyor screw may be of any suitable size, shape and construction. The screw
may include an inlet end couplable to the motor, an opposed outlet end optionally rotatably
coupled to the outlet end of the tubular section, an elongate central shaft extending therebetween
and at least one helical spiral flange extending at least partially along a length of the central shaft
configured to mix and/or convey the pasta dough towards the outlet end as the screw is rotated.

[00107] The inlet end may be directly or indirectly couplable to the drive shaft of the motor.
If indirectly coupled, the inlet end may be coupled via a bridging component, such as, e.g., one
or more gears, cog wheels or belts.

[00108] In some embodiments, an internal surface of the tubular section may include at least
one internal helical spiral flange extending at least partially along a length of the section and
configured to intercalate with the at least one helical spiral flange of the screw.

[00109] In some embodiments, an outlet end portion of the tubular section may converge
towards the die unit to enhance pressure on the pasta dough as it is conveyed towards the die
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unit. The screw may have a complementary-shaped frustoconical outlet end portion.

[00110] In embodiments in which the device includes a mixing and extrusion assembly, a
rotational direction of the at least one conveyor screw may be reversed one or more times to
prevent the pasta dough from being conveyed to the extrusion portion until it has reached a
desired consistency.

[00111] The die unit operatively associated with the outlet end of the tubular section may
have a plurality of openings defined therein configured to create a pressure drop across the die
opening during the extrusion process and shape the pasta dough into the pasta product as it is
forced through selected die openings.

[00112] Typically, the die unit may have different sized and shaped openings corresponding
to different pasta product types.

[00113] Selected die openings may be moved and aligned relative to the outlet end,
preferably by an actuating mechanism.

[00114] Movement of the die unit by the actuating mechanism may be linear, although non-

linear movement such as rotary movement is also envisaged.

[00115] In some embodiments, the actuating mechanism may be in the form of an
electromechanical solenoid for moving the unit die back and forth relative to the outlet end of the
tubular section.

[00116] In other embodiments, the actuating mechanism may include one or more
servomechanisms operatively associated with the outlet end and including at least one

servomotor.

[00117] In yet other embodiments, the die unit may be slidably moveable across the outlet
end of the tubular section by way of a rack and pinion system. The outlet end may include one
or more racks extending along a length or height of the end and the die unit may include one or
more pinions each engageable with a corresponding rack for slidably moving the die unit relative
to the outlet end. Each rack and pinion may be engageable in such a way that allows movement
of the die unit along the length or height of the outlet end without lateral movement or separation
of the die unit away from the outlet end.

[00118] The actuating mechanism may be electrically connected to a power source as
previously described.
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[00119] In some embodiments, the die unit may further include at least one blade for severing
a pasta product extruded through the die unit. The at least one blade may be moved relative to
the die unit, or together with the die unit, by an actuating mechanism.

[00120] Again, movement of the at least one blade by the actuating mechanism may be
linear, although rotary movement is also envisaged.

[00121] The actuating mechanism may be as previously described.

[00122] In some embodiment, the die unit may include a pair of discs operatively associated
with, and configured to rotate relative to, the outlet end of the extrusion assembly or the extrusion
potion. The discs may be arranged in a parallel arrangement relative to each other and may be
configured to independently rotate relative to each other. An innermost disc located closest the
outlet end may have differently sized and shaped openings defined thereon corresponding to
different pasta types. The outermost disc may include at least one opening for allowing the
pasta product to be extruded therethrough and the at least one blade for severing the pasta
product being extruded once a desired quantity has been dispensed.

[00123] As previously mentioned, the pair of discs may be selectively rotated relative to the
outlet end by an actuating mechanism as previously described.

[00124] In some embodiments, the extrusion assembly may further include a cleaning
apparatus for cleaning the extrusion assembly between batches, after a predefined number of
batches or at the end of day of operation.

[00125] In some embodiments, the cleaning apparatus may be of any suitable size, shape
and construction to fit within the tubular section of the extrusion assembly and remove residual

pasta dough from the conveyor screw and/or an internal surface of the tubular section.

[00126] In some such embodiments, the cleaning apparatus may include a cylindrical sleeve
sized and shaped to move at least partially along a length of the at least one conveyor screw
and the tubular section and scrape residual pasta dough. The cylindrical sleeve may include at
least one helical spiral groove extending at least partially along a length of an inner surface of
the cylindrical sleeve and configured to complementarily receive at least part of the at least one
helical spiral flange extending outwardly from the at least one conveyor screw.

[00127] In other embodiments, the cleaning apparatus may include a pressurised source of
cleaning fluid and one or more nozzles each for directing pressurised cleaning fluid within the
container and/or tubular section for removing residual pasta dough and materials from the mixing

assembly, the extrusion assembly, the mixing portion and/or the extrusion portion. The cleaning
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fluid may typically include water optionally with a detergent or anti-microbial agent added. Fluid
may preferably be pressurised by an operatively associated pump.

[00128] In yet other embodiments, the cleaning apparatus may include one or more nozzles
and a source of steam for directing the steam within the container, tubular section and/or die unit
for removing residual pasta dough and pasta product.

[00129] In some embodiments, the device may further include a flour dusting unit operatively
associated with the die unit for dusting the pasta product as it emerges from the die unit with
flour. Advantageously, dusting the pasta product with flour prevents it from sticking together,
particularly if allowed to collect in a container positioned beneath the die unit.

[00130] The flour dusting unit may be of any suitable size, shape and construction known in
the art. For example, in some embodiments, it is envisaged that the flour dusting unit may
include a fan configured to disperse a selected volume of flour over the pasta product and/or
assist in at least partially drying the pasta product. In some embodiments, a heating element
may be operatively associated with the fan to enhance a drying effect.

[00131] Typically, the device may further include a packaging assembly operatively
associated with the outlet end of the extrusion assembly and configured to receive and package
the pasta product as it emerges from the outlet end.

[00132] The packaging assembly may be of any suitable size, shape and configuration.

[00133] Usually, the packaging assembly may be configured to package the pasta product
into a container selected from a produce container or bowl. The produce container may include
a base and a lid. Preferably, the produce container may be sealable once filled with the pasta
product.

[00134] The assembly may include a source of containers and a handling system for
separating and individually packaging containers with produce. The handling system may be of
any suitable size, shape and form. Generally, the handling system may include at least one arm
for holding and positioning a product container relative to the die unit, the packaging assembly
and a customer pick-up point.

[00135] The source of containers may include a nested container arrangement. The at least
one arm of the handling system may be configured to select and retrieve an individual product
container from the nested container arrangement.

[00136] In some embodiments, the handling system may be configured to close or seal a lid
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on the base of the produce container.

[00137] In some embodiments, the packaging assembly may further include a labelling
system for labelling a packaged container. Each label may include a name of a user, i.e.,
customer, the order type and the cost. In some such embodiments, each label may further
include nutritional information concerning the desired pasta product dispensed. In some such
embodiments, each label may further include a barcode or QR code.

[00138] The device preferably includes a controller for controlling operation of the device,
including at least one or more of the mixing assembly, the extrusion assembly, the mixing and
extrusion assembly, the various dispensing assemblies, the handling system, the packaging
assembly and the labelling system.

[00139] The controller may be part of a microcomputer, including one or more processors
and a memory. The processors may include multiple inputs and outputs coupled to the electronic
components of the device.

[00140] In some embodiments, the microcomputer may be electrically connected to the
electronic components of the device.

[00141] In other embodiments, the microcomputer may be remotely connected to the device

by a wireless communications module connected to the electronic components of the device.

[00142] The device may preferably include a wireless communications module in the form of
a wireless network interface controller, such that the device may connect to an external
processing devices, sensors, infrastructure and/or at least one remotely accessible server via a
wireless network (e.g., Wi-Fi (WLAN) communication, Satellite communication, RF

communication, infrared communication, or Bluetooth™).

[00143] In some embodiments, the wireless communications module may enable the device
to wirelessly connect to multiple external processing devices and infrastructure. For example,
in some such embodiments, it is envisaged that the device may wireless connect to at least one
remotely accessible server for communication of stock levels, machine faults and runtime as

well as for software and firmware updates.

[00144] In some embodiments, the device may wirelessly connect to computing devices,
such as, e.g., a laptop or a desktop. In such embodiments, software may be provided to be run
on the computing device and enable a user to interact with and control operation of the device.

[00145] In other embodiments, the device may wirelessly connect to mobile computing
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device, such as, e.g., a smart phone, a tablet, or a smart watch. In such embodiments, the
microcomputer may include software in the form of an application (i.e., an app) configured to run
on the mobile computing device and allow a user to interact with and control operation of the
device.

[00146] In some embodiments, the controller may interact with the motor to monitor the
mixing assembly, preferably monitor when the mixed contents have reached a desired
consistency indicative of pasta dough.

[00147] For example, in some such embodiments, the controller may monitor and detect an
electrical load applied to the motor connected to the one or more mixing elements and the rate
of rotation when a constant electrical load is detected indicative of a homogenous and desired
consistency. The controller may be configurable to input a constant load indicative of a desired

consistency.

[00148] In other such embodiments, the device may further include one or more rotary
sensors for measuring the torque produced by the motor in response to the load applied to the
rotating shaft by the mixing of the pasta dough. The controller may monitor the one or more
rotary sensors thereby enabling the device to autonomously determine a consistency of the
pasta dough based on motor load. Advantageously, the one or more rotary sensors may ensure
that the pasta dough has reached a desired consistency for making the pasta product. In use,
the controller may contain the pasta dough in the container of the mixing assembly or the mixing
portion of the container until the desired consistency is reached. In embodiments including the
mixing and extrusion assembly, this may be achieved by reversing a rotational direction of the
at least one conveyor screw to prevent the pasta dough from being conveyed into the extrusion
portion.

[00149] As indicated, in some embodiments, the device may include one or more sensors
operatively associated with the container, or the mixing portion of the container, for measuring
selected volumes of flour and water and the one or more additives dispensed into the container.

[00150] The one or more sensors may be of any suitable size, shape and form.

[00151] Generally, the one or more sensors may include at least one load cell on which the
container, or the mixing portion of the container, can rest and act on to measure a weight of the

flour, water and one or more additives dispensed into the container.

[00152] The at least one load cell may be of any suitable type to measure the weight of the
flour, water and the one or more additives. For example, the at least one load cell may be a
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strain gauge load cell, a piezoelectric load cell, a hydraulic load cell or a pneumatic load cell,
preferably a strain gauge load cell.

[00153] The at least one load cell may be supported or contained within the base unit of the
device and be operatively associated with the container, or mixing portion of the container, in
any suitable way such that the container, or the mixing portion of the container, may act on the
at least one load cell to measure the weight of the ingredients dispensed.

[00154] Typically, the at least one load cell is located within the base unit and has a load
receiving end located at or near an upper end of the base unit upon which the container, or the

mixing portion of the container, may act.

[00155] The at least one load cell may be in communication with the controller for determining
a selected volume by weight of flour, water and/or one or more of the additives to be dispensed
into the container of the mixing assembly.

[00156] In some embodiments, one or more of the flour container, the water container (if
present), and the sources of additives may include one or more sensors for monitoring a volume
of contents in the respective containers or sources. Any suitable type of sensor may be used as

is known in the art.

[00157] The one or more sensors may be in communication with the controller and the
controller may issue one or more alerts and/or isolate operation of the device when a respective

container or source contains an insufficient volume or quantity for a pasta production run.

[00158] In some embodiments, one or more of the outlets in fluid communication with the
container of the mixing assembly or passages extending therefrom may include one or more
flowmeters for measuring a flow of contents, preferably water and/or liquid additives into the
container. Again, any suitable type of flowmeter may be used as is known in the art.

[00159] The one or more flowmeters may be in communication with the controller for
determining a selected volume of the water and/or liquid additives to be dispensed into the
container of the mixing assembly.

[00160] In some embodiments, the packaging assembly may further include at least one load
cell in communication with the controller for determining a weight of the pasta product extruded
into the container. Upon determining that a required weight of pasta product has been dispensed
into the container, the controller may activate the at least one blade to sever the pasta product
being extruded. Additionally, and/or alternatively, the controller may pause the at least one
conveyor screw to prevent further pasta product from being extruded.
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[00161] As indicated, in some embodiments, the device may include a user interface to allow
a user to input a desired pasta product to be produced, including a desired quantity.

[00162] The user interface may be defined in the upper and/or one or more of the side
surfaces of the base unit for interacting with and controlling operation of the device.

[00163] The interface may include at least one display operatively connected to the controller
for displaying operational information, such as, e.g., pasta type, pasta amount, flavour options,
health/lifestyle goal, and expected run time.

[00164] The display may be a liquid-crystal display (“LCD”), a plasma display or a light-
emitting diode (“LED”) display, preferably the latter.

[00165] In some such embodiments, the interface may include a keypad or touchpad
including one or more keys or buttons for controlling various aspects of functionality of the
device.

[00166] In other such embodiments, the at least one display may include a touchscreen
allowing a user to interact with and control various aspects of functionality of the device.

[00167] In yet other embodiments, the user interface may be provided by way of software
configured to be run on a user’s computing device, such as, e.g., a computing device or a mobile
computing device. In such embodiments, the user may interact with the device via an app run
on his or her personal computing device. In such embodiments, the at least one display may
confirm an order and/or display an expected run time. In some such embodiments, the controller
of the device may communicate with the app to alert a user when his or her order is complete
and ready to be picked up.

[00168] According to a sixth aspect of the present invention, there is provided a method of
producing a pasta product with the device of the first or second aspect, said method including:

inputting a desired pasta product to be produced;

dispensing selected volumes of flour, water and optionally one or more additives into
a container of the mixing assembly or the extrusion assembly;

mixing the selected volumes dispensed into the container to produce a pasta dough;

transferring the pasta dough into the inlet end of the extrusion assembly via the
mixing outlet; and

axially rotating the at least one conveyor screw of the extrusion assembly to extrude
the pasta dough into the desired pasta product,

wherein a controller of the device, responsive to receiving said inputting,
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autonomously controls said dispensing, said mixing, said transferring and said rotating to
produce the desired pasta product.

[00169] According to a seventh aspect of the present invention, there is provided a method
of producing a pasta product with the device of the third aspect, said method including:

inputting a desired pasta product to be produced;

dispensing selected volumes of flour, water and optionally one or more additives into
a mixing portion of the container of the device;

axially rotating the at least one conveyor screw of the mixing and extrusion assembly
to mix the selected volumes dispensed in the mixing portion to product a pasta dough and
extrude the pasta dough through the extrusion portion to form the desired pasta product,

wherein a controller of the device, responsive to receiving said inputting,
autonomously controls said dispensing and said rotating to produce the desired pasta product.

[00170] According to an eight aspect of the present invention, there is provided a method of
producing a pasta product with the device of the fourth aspect, said method including:

inputting a desired pasta product to be produced;

dispensing selected volumes of flour, egg or water and optionally one or more
additives into a container of the mixing assembly or the extrusion assembly;

mixing the selected volumes dispensed into the container to produce a pasta dough;

transferring the pasta dough into the inlet end of the extrusion assembly via the
mixing outlet; and

axially rotating the at least one conveyor screw of the extrusion assembly to extrude
the pasta dough into the desired pasta product,

wherein a controller of the device, responsive to receiving said inputting,
autonomously controls said dispensing, said mixing, said transferring and said rotating to
produce the desired pasta product.

[00171] According to a ninth aspect of the present invention, there is provided a method of
producing a pasta product with the device of the fifth aspect, said method including:

inputting a desired pasta product to be produced;

dispensing selected volumes of flour, egg or water and optionally one or more
additives into a mixing portion of the container of the device;

axially rotating the at least one conveyor screw of the mixing and extrusion assembly
to mix the selected volumes dispensed in the mixing portion to product a pasta dough and
extrude the pasta dough through the extrusion portion to form the desired pasta product,

wherein a controller of the device, responsive to receiving said inputting,
autonomously controls said dispensing and said rotating to produce the desired pasta product.
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[00172] The methods may include one or more features or characteristics of the device as
hereinbefore described.

[00173] The selected volumes or quantities dispensed may correspond to a volume required
to produce a selected batch size and/or type of pasta product. Typically, the required volumes
may be determined by the controller based on the selected input of a user via the user interface.

[00174] The mixing may be undertaken until the controller determines that the pasta dough
has achieved a desired consistency. This may be determined by monitoring an electrical load

of the motor or with the use of one or more rotational sensors.

[00175] Responsive to the pasta dough achieving a desired consistency, the pasta dough
may be transferred to the extrusion assembly via the mixing outlet, or the extrusion portion.

[00176] In some embodiments, responsive to the pasta dough achieving a desired
consistency, the controller may open the mixing outlet and the one or more mixing elements may

continue to rotate to push or urge the pasta dough to exit the container via the mixing outlet.

[00177] In other embodiments, responsive to the pasta dough achieving a desired
consistency, the controller may cease repeatedly reversing a rotational direction of the at least
one conveyor screw so as to enable the pasta dough to be conveyed to the extrusion portion of

the container.

[00178] In some embodiments, the axially rotating may further include selectively moving
and aligning a desired die opening of the die unit relative to the outlet end of the extrusion
assembly so that a desired pasta product is formed.

[00179] In some embodiments, the method further includes receiving and packaging the
pasta product at it emerges from the die unit located at the outlet end of the extrusion assembly.

[00180] The receiving and packaging may further include labelling a container in which the
pasta product is packaged.

[00181] Any of the features described herein can be combined in any combination with any
one or more of the other features described herein within the scope of the invention.

[00182] The reference to any prior art in this specification is not and should not be taken as
an acknowledgement or any form of suggestion that the prior art forms part of the common
general knowledge.

BRIEF DESCRIPTION OF DRAWINGS
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[00183] Preferred features, embodiments and variations of the invention may be discerned
from the following Detailed Description which provides sufficient information for those skilled in
the art to perform the invention. The Detailed Description is not to be regarded as limiting the
scope of the preceding Summary of Invention in any way. The Detailed Description will make

reference to a number of drawings as follows:

[00184] Figure 1 is a schematic showing a pasta product production device according to an

embodiment of the present invention;

[00185] Figure 2 is a schematic showing a pasta product device according to another

embodiment of the present invention;

[00186] Figure 3 is an upper front perspective view of the device according to another

embodiment of the present invention;

[00187] Figure 4 is a flowchart showing steps in a method of producing a pasta product
according to an embodiment of the present invention; and

[00188] Figure 5 is a flowchart showing steps in a method of producing a pasta product
according to another embodiment of the present invention.

DETAILED DESCRIPTION

[00189] Figures 1 to 3 show a pasta product production device (100) according to various
embodiments of the present invention for the on demand production of a pasta product in a

timely manner.

[00190] Referring to Figure 1, in this first embodiment, the device (100) includes a base unit
(110), a motor (120), a mixing assembly (130) operatively associated with the motor (120), a
flour dispensing assembly (140) for dispensing a selected volume of flour, a water dispensing
assembly (150) for dispensing a selected volume of water; an additive dispensing assemblies
(160) for respectively dispensing six different types of additives, an extrusion assembly (170)
operatively associated with the motor (120) for extruding a pasta product, and a packaging
assembly (180) operatively associated with an outlet end (172) of the extrusion assembly (170)
and configured to receive and package the pasta product as it emerges from the outlet end
(172).

[00191] The device (100) is intended for producing a selected fresh pasta product in a timely
manner and on demand. It is envisaged that the device (100) will produce a selected pasta
product in a period ranging from about 5mins to about 20mins.
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[00192] The device (100) is of a size and shape to be supported atop a bench, counter or
table top, or the like.

[00193] The device (100) is formed of durable materials suitably adapted to withstand
continuous operating conditions.

[00194] The base unit (110) is configured to support the device (100) atop the support
surface and house the motor (120) and at least partially house other components of the device
(100).

[00195] The base unit (110) has a generally rectangular shape. The base unit (110) includes
a lower surface (112), an opposed upper surface (114) and opposed side surfaces (116).

[00196] The motor (120) is an electric motor and draws power from an external power source,
such as, e.g., a mains supply, distributed via an on board power supply distribution circuit (190).

[00197] The mixing assembly (130) includes a container and one or more mixing elements
configured to extend into and move within the container for mixing at least flour and water

together to produce a pasta dough.

[00198] The container includes a base wall, a rim and at least one sidewall extending
upwardly from the base wall to the rim.

[00199] The base wall, the rim and the at least one sidewall may define an internal mixing
volume of the container ranging between about 3.0L and about 15.0L.

[00200] The one or more mixing elements include a central hub removably attachable to a
drive shaft of the motor (120) for applying torque to the mixing elements. The drive shaft of the
motor (120) extends upwards in a generally vertical orientation. The container is likewise
removably attachable to the base unit (110). The drive shaft extends centrally through the base

wall of the container into engagement with the one or more mixing elements.

[00201] The mixing assembly (130) further includes a mixing outlet (132) for conveying a
pasta dough formed therein to the extrusion assembly (170).

[00202] The mixing outlet (132) is in fluid communication with an inlet end (174) of the
extrusion assembly (170) so that the pasta dough exits through the mixing outlet (132) and into
the extrusion assembly (170).

[00203] The mixing outlet (132) further includes a sealing member to selectively seal the

mixing outlet (132). The sealing member is selectively moved between the open and closed
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positions by an actuating mechanism. In use, the sealing member is moved to the open position
when the pasta dough reaches a desired consistency in the mixing assembly (130).

[00204] The actuating mechanism is electrically connected to the power source via the on
board power supply distribution circuit (190) as previously described.

[00205] The flour dispensing assembly (140) is configured to dispense a selected volume of
flour into the container of the mixing assembly (130).

[00206] Generally, the flour dispensing assembly (140) is located at least partially above the
container of the mixing assembly (130) so that dispensed flour may flow under the force of gravity

into the container.

[00207] The flour dispensing assembly (140) includes a flour container for containing a
source of flour, a chute having an inlet in fluid communication with the flour container and an
opposed outlet in fluid communication with the container of the mixing assembly (130) and a
dispensing mechanism operatively associated with the inlet of the chute and configured to
dispense a pre-defined volume of flour out of the chute.

[00208]  The flour container may contain any suitable flour for making pasta dough. The flour
may include wheat flour, semolina, barley flour, buckwheat flour, rye flour, rice flour, maize flour,
chestnut flour, chickpea flour or any combination thereof.

[00209] The dispensing mechanism includes a dispensing wheel having paddle arms and
configured to provide a pre-defined volume between adjacent arms. An actuating mechanism
is used to rotate the dispensing wheel and meter out a selected volume of flour. The actuating
mechanism is electrically connected to the power source via the on board power supply
distribution circuit (190) as previously described.

[00210] The water dispensing assembly (150) is configured to dispense a selected volume
of water into the container of the mixing assembly (130).

[00211] The water dispensing assembly (150) includes a water outlet (152) in fluid
communication with the container of the mixing assembly (130) and a valve (154) for selectively
controlling a flow of water from a mains water supply. The valve (154) is a solenoid valve
electrically connected to the power source via the on board power supply distribution circuit (190)
as previously described.

[00212] The additive dispensing assemblies (160) includes six different types of additives.
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[00213] In some embodiments, the additives are configured to be selectively dispensed into
the container of the mixing assembly (130) via respective dispensing mechanisms. The
respective dispensing mechanisms are configured to dispense selected volumes of each of the
additives into the container.

[00214] In other embodiments, the additives are configured to be selectively dispensed into
the extrusion assembly (170) via respective dispensing mechanisms. The respective dispensing
mechanisms are configured to dispense selected volumes of each of the additives into the
extrusion assembly (170).

[00215] One of the additives includes whole fresh eggs. The respective additive dispensing
assembly (160A) includes a source of whole eggs and a dispensing mechanism configured to
sequentially dispense, crack and release the contents of the eggs over the container of the
mixing assembly (130).

[00216] The other additives includes different liquid flavourings and liquid sauces. The
respective additive dispensing assemblies (160B, 160C, 160D, 160E, 160F) each include a
container containing the respective liquid flavouring and/or sauce, an outlet in fluid
communication with the extrusion assembly (170) and a dispensing mechanism in the form of a
pump for pumping a selected volume of the respective liquid flavouring and/or sauce into the
extrusion assembly (170) via the outlet.

[00217] The extrusion assembly (170) includes an elongate tubular section (171) having an
inlet end (174), an opposed outlet end (172), an internal bore extending longitudinally
therebetween and a conveyor screw located therein and axially rotatable relative thereto so as
to convey a pasta dough received in the inlet end (174) via the mixing outlet (132) to form as
pasta product at the outlet end (172) via a die unit (200) operatively associated with the outlet
end (172).

[00218] The screw includes an inlet end couplable to the motor (120), an opposed outlet end
rotatably coupled to the outlet end (172) of the tubular section (171), an elongate central shaft
extending therebetween and at least one helical spiral flange extending at least partially along a
length of the central shaft configured to convey the pasta dough towards the outlet end (172) as
the screw is rotated.

[00219] The inlet end (174) is indirectly couplable to the drive shaft of the motor (120) via a
bridging component, such as, e.g., one or more gears, cog wheels or belts.

[00220] The die unit (200) operatively associated with the outlet end (172) of the tubular
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section (171) has a plurality of openings defined therein and configured to create a pressure
drop across the die openings during the extrusion process and shape the pasta dough into the
pasta product as it is forced through selected die openings.

[00221] The die unit (200) has different sized and shaped openings corresponding to
different pasta product types. Selected die openings are moved and aligned relative to the outlet
end (172) by an actuating mechanism. The actuating mechanism is electrically connected to
the power source via the on board power supply distribution circuit (190) as previously described.

[00222] The packaging assembly (180) operatively associated with the outlet end (172) of
the extrusion assembly (170) is configured to receive and package the pasta product as it
emerges from the outlet end (172).

[00223] The packaging assembly (180) packages the pasta product into a container selected
from a produce container or bowl. The assembly (180) includes a source of containers and a
handling system for separating and individually packaging containers with the pasta product.

[00224] The packaging assembly (180) further includes a labelling system for labelling a
packaged container. Each label may include a name of a user, i.e., customer, the order type
and the cost. In some such embodiments, each label may further include a barcode or QR code.

[00225] The device (100) further includes a controller (210) for controlling operation of the
device (100), including at least the mixing assembly (130), the extrusion assembly (170) the
various dispensing assemblies (140, 150, 160) and the packaging assembly (180).

[00226] The controller (210) is part of a microcomputer, including one or more processors
and a memory. The microcomputer is electrically connected to the electronic components of the
device (100).

[00227] The device (100) further includes an interface defined in the base unit (110) to enable
a user to interact with the controller (210) of the device (100) and control various aspects of
functionality of the device (100).

[00228] The interface includes at least one display and a touchscreen.

[00229] The device (100) further includes a wireless communications module (220)
connected to the controller (210) of the device (100) to enable a user to remotely interact with
the controller (210) and for the controller (210) to remotely interact with other external processing
devices, such as, e.g., for fault reporting and stock and usage updates.
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[00230] The wireless communications module (220) may be in the form of a wireless network
interface controller, such that the device (100) via the controller (210) may connect to a remote
computing device via a wireless network (e.g., Wi-Fi (WLAN) communication, Satellite

communication, RF communication, infrared communication, or Bluetooth™).

[00231] A user can remotely interact with the controller (210) of the device (100) with a
computing device, such as, e.g., a laptop or a desktop. In such instances, software may be
provided to be run on the computing device and enable the user to interact with and control
operation of the device (100).

[00232] Likewise, a user can remotely interact with the controller (210) of the device (100)
using a mobile computing device, such as, e.g., a smart phone, a tablet, or a smart watch. In
such instances, software in the form of an application (i.e., an app) and configured to run on the
mobile computing device enables the user to interact with and control operation of the device
(100).

[00233] Other than enabling a user to interact with the device (100), the controller (210)
interacts with the motor (120) to monitor the mixing assembly (130), specifically when the mixed
contents have reached a desired consistency indicative of pasta dough.

[00234] In such scenarios, the controller (210) monitors and detects an electrical load applied
to the motor (120) connected to the one or more mixing elements and the rate of rotation when
a constant electrical load is detected indicative of a homogenous and desired consistency. The
controller (210) is configurable to input a constant load indicative of the desired pasta dough

consistency.

[00235] Figure 2 shows a second embodiment of the device (100). For convenience,
features that are similar or correspond to features of the first or second embodiments will be

referenced with the same reference numerals.

[00236] In this embodiment, the device (100) includes a base unit (110), a motor (120), a
container (230) having a mixing portion (232) including an inlet (234) and an extrusion portion
(236) fluidly connected to the mixing portion (232) and including an outlet end (272) and a tubular
section (271) defining an internal bore extending from the mixing portion (232) to the outlet end
(272); a flour dispensing assembly (140); a water dispensing assembly (150), three additive
dispensing assemblies (160A, 160B, 160C); one or more sensors (240) including at least one
load cell operatively associated with the mixing portion (232) for measuring selected volumes of
flour, water and the one or more additives dispensed into the mixing portion (232); and a mixing
and extrusion assembly (250) operatively associated with the motor (120) and the container
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(230).

[00237] The assembly (250) includes a die unit (200) operatively associated with the outlet
end (272) and at least one conveyor screw (260) located within the container (230) and
extending through the mixing portion (232) and along the internal bore of the extrusion portion
(236) to the outlet end (272).

[00238] In use, the screw (260) is configured to be rotatable relative to the container (230)
so as to mix contents received in the mixing portion (232) via the inlet (234), convey a mixed
said contents to the extrusion portion (236) and extrude a pasta product at the outlet (272) via
the die unit (200).

[00239] The device (100) further includes a user interface (280) to allow a user to input a
desired pasta product to be produced; a controller (210) operatively associated with the user
interface (280) and the one or more sensors (240) and configured to autonomously control
operation of the motor (120), the mixing and extrusion assembly (250), the flour dispensing
assembly (140), the water dispensing assembly (150) and the additive dispensing assemblies
(160A, 160B) to produce the desired pastas product.

[00240] Moreover, the device (100) includes a packaging assembly (180) configured to
package, seal and label the pasta product into a container; and a handling system (290) for
handling individual containers and positioning the containers relative to the outlet end (272) for
receiving the extruded pasta product as well as moving a filled container relative to the packaging
assembly (180). Again, the controller (210) autonomously controls the packaging assembly
(180) and the handling system (290).

[00241] As indicated, the one or more sensors (240) include at least one load cell on which
the mixing portion (232) can rest and act on to measure the weight of and thus the volume of
flour, water and the one or more additives added to the mixing portion (232).

[00242] The load cell is in communication with the controller (200), which in turn controls the
dispensing mechanisms (142, 152, 162A, 162B, 162C) of the respective flour dispensing
assembly (140), water dispensing assembly (150) and the additive dispensing assemblies
(160A, 160B, 160C) to determine the volume dispensed based on the weight measured and that
the volume dispensed corresponds to the required volume to produce the inputted desired pasta
product.

[00243] In contrast to the first embodiment, the container (230) includes a mixing portion
(232) and an extrusion portion (236) fluidly connected together. The at least one conveyor screw
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(260) of the mixing and extrusion assembly (250) extends through the mixing portion (232) and
the extension portion (236) in a generally horizontal orientation. The screw (260) is attachable
to a drive shaft of the motor (120) at a first end. At least a portion of the screw (260) extending
through the mixing portion (232) includes one or more mixing elements for mixing and moving
contents received within the mixing portion (232).

[00244] In use, a rotational direction of the screw (260) can be reversed one or more times
to prevent the pasta dough from prematurely being conveyed to the extrusion portion (236)
before it has reached the required consistency.

[00245] The die unit (200) operatively associated with the outlet end (272) is in the form of a
disc having a plurality of openings defined thereon configured to shape the pasta dough into the
pasta product as it is forced through the selected die openings. In use, the disc is rotatable
relative to the outlet end (272) to form different pasta products.

[00246] As the pasta product is extruded, the handling system (290) is configured to retrieve
a container from a container dispenser (182) of the packaging assembly (180). Once a desired
quantity has been dispensed into a container, the handling system (290) is configured to move
the container to the labeller (184) of the packaging assembly (180) before then moving the
container to the sealer (186) of the packaging assembly (180).

[00247] Like the first embodiment, this embodiment of the device (100) also includes a
wireless communications module (220; not shown) in the form of a wireless network interface
controller, so that the device (100) via the controller (210) can connect to a remote computing
device via a wireless network (e.g., Wi-Fi (WLAN) communication, Satellite communication, RF

communication, infrared communication, or Bluetooth™).

[00248] Figure 3 shows a third embodiment of the device (100). For convenience, features
that are similar or correspond to features of the first or second embodiments will be referenced
with the same reference numerals.

[00249] In this embodiment, the device (100) is shown in a form sized and shaped to be
supported atop a bench, counter, table top, or the like.

[00250] The device (100) is formed of durable material suitable adapted to withstand

continuous operating conditions.

[00251] The base unit (110) has a generally rectangular shape. The base unit (110) includes
a lower surface (112), an opposed upper surface (114) and opposed side surface (116).
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[00252] A method (400) of using the device (100) as shown in Figure 1 will now be described
in detail with reference to Figure 4.

[00253] A user interacts with the controller (210) to select a type of pasta product and
optionally any flavourings (i.e., additives) to be added.

[00254] At step 410, and responsive to receiving a user’s input, the controller (210) instructs
the flour dispensing assembly (140), the water dispensing assembly (150) and optionally any of
the six additive dispensing assemblies (160A, 160B, 160C, 160D, 160E, 160F) to dispense
selected volumes of the respective ingredients into the container of the mixing assembly (130)
or the extrusion assembly (170). In the latter, the dispensing may be delayed until the pasta
dough is transferred to the extrusion assembly (170).

[00255] At step 420, the controller (210) instructs the motor (120) to apply torque to the one
or more mixing elements to mix the contents and form the pasta dough corresponding to the
selected the pasta product.

[00256] The controller (210) monitors and detects an electrical load applied to the motor
(120) connected to the one or more mixing elements and the rate of rotation when a constant
electrical load is detected indicative of a homogenous and desired consistency of the pasta
dough.

[00257] At step 430, the controller (210) instructs the sealing member of the mixing outlet
(132) to move to the open position so that the pasta dough in the container of the mixing
assembly (130) can be dispensed into the inlet end (174) of the extrusion assembly (170). The
one or more mixing elements continue to rotate within the container of the mixing assembly (130)
to facilitate the dispensing of the pasta dough into the extrusion assembly (170) via the mixing
outlet (132).

[00258] At step 440, the controller (210) instructs the motor (120) to apply torque to the
conveyor screw (260) of the extrusion assembly (170) to cause the conveyor screw (260) to
axially rotate relative to the elongate tubular section (171) and convey the pasta dough towards
the outlet end (172).

[00259] The die unit (200) operatively associated with the outlet end (172) shapes and forms
the pasta dough into the selected pasta product. Specifically, the pasta dough is pushed through
die openings of the die unit (200) corresponding to the selected pasta product.

[00260] In some embodiments, the method (400) further includes the steps of receiving and
packaging with the packaging assembly (180) the pasta product at it emerges from the die unit
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(200) located at the outlet end (172) of the extrusion assembly (170).

[00261] The receiving and packaging may further include labelling a container in which the
pasta product is packaged.

[00262] A method (500) of using the device (100) as shown in Figure 2 will now be described
in detail with reference to Figure 5.

[00263] At step 510, a user interacts with the user interface (280) to input details concerning
a desired pasta product. The input details include the pasta type, the amount, whether the pasta
is gluten free and/or any flavour options.

[00264] Responsive to receiving the input details from the user interface (280), the controller
(210) autonomously undertakes the following steps.

[00265] At step 520, the controller (210) communicates with the one or more sensors (240)
and activates dispensing mechanisms (142, 152, 162A, 162B) to dispense selected volumes of
flour, water and the two additives required to form the desired pasta product. The controller
(210) monitors the weight of flour, water and additives dispensed into the mixing portion (232)
of the container (230), and deactivates the dispensing mechanisms (142, 152, 162A, 162B) once
a respective weight of ingredient dispensed corresponds to the selected volume required.

[00266] At step 530, the controller (210) instructs the motor (120) to apply torque to the
conveyor screw (260) and rotate relative to the container (230) and mix the ingredients in the
mixing portion (232) and form the pasta dough.

[00267] The controller (210) instructs the motor (120) to repeatedly reverse a rotational
direction of the screw (260) so as to retain the ingredients and pasta dough in the mixing portion
(232) until a required consistency is reached.

[00268] In some embodiments, the controller (210) monitors and detects an electrical load
applied to the motor (120) and the rate of rotation to determine when a constant electrical load
is detected indicative of a homogenous and desired consistency of the pasta dough.

[00269] In other embodiments, the controller (210) is in communication with one or more
rotational sensors configured to measure the torque produced by the motor (120) in response to
the load applied to the rotating screw (260) by the mixing of the pasta dough. In such
embodiments, a constant measurement of torque is indicative that the pasta dough has reached
a homogenous and desired consistency.
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[00270] Once a desired consistency, the controller (210) causes the motor (120) to cease
changing the rotational direction of the screw (260), and the pasta dough is conveyed by the
screw (260) into the extrusion portion (236) of the container (230) and towards the outlet end
(272).

[00271] The controller (210) also causes the die unit (200) to rotate relative to the outlet end
(272) until openings corresponding to the desired pasta product are positioned to have the pasta
dough pushed through the openings to form the desired pasta product.

[00272] In some embodiments, the method (500) further includes the steps of receiving and
packaging with the handling system (290) and the packaging assembly (180) the pasta product
at it emerges from the die unit (200) located at the outlet end (272) of the extrusion portion (236).

[00273] The receiving and packaging further include labelling the container in which the
pasta product is packaged.

[00274] In the present specification and claims (if any), the word ‘comprising’ and its
derivatives including ‘comprises’ and ‘comprise’ include each of the stated integers but does not

exclude the inclusion of one or more further integers.

[00275] Reference throughout this specification to ‘one embodiment’ or ‘an embodiment’
means that a particular feature, structure, or characteristic described in connection with the
embodiment is included in at least one embodiment of the present invention. Thus, the
appearance of the phrases ‘in one embodiment’ or ‘in an embodiment’ in various places
throughout this specification are not necessarily all referring to the same embodiment.
Furthermore, the particular features, structures, or characteristics may be combined in any

suitable manner in one or more combinations.

[00276] In compliance with the statute, the invention has been described in language more
or less specific to structural or methodical features. It is to be understood that the invention is
not limited to specific features shown or described since the means herein described comprises
preferred forms of putting the invention into effect. The invention is, therefore, claimed in any of
its forms or modifications within the proper scope of the appended claims (if any) appropriately
interpreted by those skilled in the art.
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CLAIMS

1. A portable, fully automated pasta product production device including:

a base unit including a motor;

a mixing assembly operatively associated with the base unit, said assembly including a
container, a mixing outlet and one or more mixing elements connectable to the motor and
configured to extend into and move within the container;

a flour dispensing assembly for dispensing flour into the container;

a water dispensing assembly for dispensing water into the container;

an additive dispensing assembly including one or more sources of additives and one or
more dispensing mechanisms for dispensing one or more additives;

an extrusion assembly operatively associated with the motor, said extrusion assembly
having an inlet end, an opposed outlet end, a die unit operatively associated with the outlet end,
an internal bore extending between the inlet end and the opposed outlet end and at least one
conveyor screw located therein and axially rotatable relative thereto so as to convey a mixed
contents received in the inlet end via the mixing outlet and form a pasta product at the outlet end
via the die unit;

one or more sensors operatively associated with the container for measuring selected
volumes of flour and water and the one or more additives dispensed into the container;

a user interface to allow a user to input a desired pasta product to be produced; and

a controller operatively associated with the user interface and the one or more sensors
and configured to autonomously control operation of the motor, the mixing assembly, the flour
dispensing assembly, the water dispensing assembly, the additive dispensing assembly and the
extrusion assembly to produce the desired pasta product.

2. A portable, fully automated pasta product production device including:

a base unit including a motor;

a container having a mixing portion including an inlet and an extrusion portion fluidly
connected to the mixing portion and including an outlet end and a tubular section defining an
internal bore extending from the mixing portion to the outlet end;

a flour dispensing assembly for dispensing flour into the mixing portion of the container;

a water dispensing assembly for dispensing water into the mixing portion of the container;

an additive dispensing assembly including one or more sources of additives and one or
more dispensing mechanisms for dispensing one or more additives into the container;

one or more sensors operatively associated with the mixing portion of the container for
measuring selected volumes of flour and water and the one or more additives dispensed into the

mixing portion;
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a mixing and extrusion assembly operatively associated with the motor and the container,
said assembly including die unit operatively associated with the outlet end and at least one
conveyor screw located within the container and extending through the mixing portion and along
the internal bore of the extrusion portion to the outlet end, said at least one conveyor screw
configured to be axially rotatable relative to the container so as to mix a contents received in the
mixing portion via the inlet, convey a mixed said contents to the extrusion portion and extrude a
pasta product at the outlet via the die unit;

a user interface to allow a user to input a desired pasta product to be produced; and

a controller operatively associated with the user interface and the one or more sensors
and configured to autonomously control operation of the motor, the mixing and extrusion
assembly, the flour dispensing assembly, the water dispensing assembly and the additive
dispensing assembly to produce the desired pasta product.

3. The device of claim 1 or claim 2, wherein the device is configured to produce fresh pasta
on demand in a period of about 5mins.

4. The device of any one of claims 1 to 3, wherein the one or more additives include one or
more flavourings and wherein the device is configured, responsive to user input via the user

interface, to dispense selected one or more flavourings into the pasta product.

5. The device of claim 1, wherein the mixing outlet is in fluid communication with the inlet
end of the extrusion assembly.

6. The device of claim 5, wherein the extrusion assembly is located at least partially beneath
the mixing outlet so that the mixed contents falls through the mixing outlet and into the extrusion
assembly.

7. The device of claim 5, wherein the mixing outlet is in fluid communication with the

extrusion assembly via an internal passage.

8. The device of any one of claims 5 to 7, wherein the mixing assembly further includes a
sealing member for selectively sealing the mixing outlet.

9. The device of claim 2, wherein the container is operatively associated with the mixing
and extrusion assembly for mixing and extruding the pasta dough through the container.

10. The device of claim 9, wherein at least a portion of the at least one conveyor screw
extending through the mixing portion of the container includes one or more mixing elements for
mixing and moving contents received therein.
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11. The device any one of claims of 1 to 10, wherein the one or more sensors include at least
one load cell on which the container, or the mixing portion of the container, rests and acts on to
measure a weight of the flour, water and one or more additives dispensed into the container.

12. The device of any one of claims 1 to 11, wherein the additive dispensing assembly
includes one or more sources of additives and one or more dispensing mechanisms for

dispensing selected volumes of the one or more additives.

13. The device of claim 12, wherein the one or more additives include any one of whole eggs,
homogenised eggs, egg extract, oil, salt and the one or more flavourings.

14. The device of any one of claims 1 to 13, wherein the die unit has a plurality of die
openings defined therein configured to create a pressure drop during an extrusion process and
shape the mixed contents into the pasta product as it is forced through selected die openings.

15. The device of claim 14, wherein the plurality of die openings include different sized and
shaped openings corresponding to different pasta product types and the plurality of die openings
are moveable relative to the outlet end to position and align said selected die openings relative
to the outlet end.

16. The device of claim 14 or claim 15, wherein the die unit further includes at least one
blade for severing the pasta product being extruded once a desired quantity has been dispensed.

17. The device of any one of claims 1 to 16, further including a dusting unit operatively
associated with the die unit for dusting the pasta product as it emerges from the die unit with
flour.

18. The device of claim 17, wherein the dusting unit includes a fan configured to disperse a
selected volume of flour over the pasta product and/or assist in at least partially drying the pasta
product.

19. The device of any one of claims 1 to 18, further including a packaging assembly
operatively associated with the outlet end of the extrusion assembly and configured to receive
and package the pasta product as it emerges from the outlet end.

20. A method of producing a pasta product with the device of claim 1, said method including:
inputting a desired pasta product to be produced;
dispensing selected volumes of flour, water and optionally one or more additives into a
container of the mixing assembly or the extrusion assembly;
mixing the selected volumes dispensed into the container to produce a pasta dough;
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transferring the pasta dough into the inlet end of the extrusion assembly via the mixing
outlet; and

axially rotating the at least one conveyor screw of the extrusion assembly to extrude the
pasta dough into the desired pasta product,

wherein a controller of the device, responsive to receiving said inputting, autonomously
controls said dispensing, said mixing, said transferring and said rotating to produce the desired
pasta product.

21. A method of producing a pasta product with the device of claim 2, said method including:

inputting a desired pasta product to be produced;

dispensing selected volumes of flour, water and optionally one or more additives into a
mixing portion of the container of the device;

axially rotating the at least one conveyor screw of the mixing and extrusion assembly to
mix the selected volumes dispensed in the mixing portion to produce a pasta dough and extrude
the pasta dough through the extrusion portion to form the desired pasta product,

wherein a controller of the device, responsive to receiving said inputting, autonomously

controls said dispensing and said rotating to produce the desired pasta product.



