WO 2006/017893 PCT/AU2005/001228 SEALED PACK OF
INGREDIENTS FOR AN INDIVIDUAL SMOOTHIE, AND ASSOCIATED
METHODS AND APPARATUSES. Field of the Invention 5 The present
WOSHtigM félates to packaging of ingredients for preparing GUfiFgSitIsAg1228
and methods for preparing compositions using pre-packed ingredients.
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have more recently become a significant part of the fast-food market and
have begun to proliferate as franchises or independent enterprises. A key
product of juice bars is the smoothie, which is a thick, smooth (in texture)
drink generally comprising fruriGisted RifedtVaflBldided with ice-cream,
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supplements, muesli, proteins, raw eggs, etc. Fig. I. is a plan view of a
layout of a conventional juice bar. Bigplayroaumter 110 enables display of

fresh fruit that is used .in the preparation of smoathies and other juice bar._ .
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refrigerate liquid ingredients of smoothies and/or other juice bar products. .
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Fig. 1 is a plan view of a layout of a conventional juice bar, Display counter 110

enables display of fresh fruit that is used in the preparation of smoothies and other juice
bar products. A sink 120 is used to prepare the fresh fruit, which may be processed in the

20 juicers 130. A freezer 140 is used to storé items such as ice, ice-cream and yoghurt. A
chiller/dispenser 150 is used to refrigerate liquid ingredients of smoothies and/or other
juice bar products. A row of blenders 160 are used to bl;and the ingredients of smoothies
and/or other juice bar products, which are subsequently dispensed into cups for delivery
to customers. The customers pay at the till 170. Used blending containers are cleaned for

25 reuse at the sink 180. Automatic dishwashing equipment may also be used, which' may be
installed under counter.

A juice bar such as that shown in Fig. 1 is typically operated by three to six
operators. Preparation of a smoothie typically entails the steps of retrieving a clean
container for blending, obtaining appropriate quantities of ingredients such as fruit,

30  yoghurt and ice from respective storage areas in the juice bar, blending the smoothie,
dispensing the smoothie into a cup and handing the smoothie to the respective customer.
In preparing a smoothie, an operator is thus required to move around the juice bar.
Although juice bars arc generally laid out in accordance with workflow requirements, a

substantial amount of movement by operators is unavoidable. This consumes time and



operators. Preparation of a smoothie typically entails the steps of
retrieving a clean container for blending, obtaining appropriate quantities
of ingredients such as fruit, 30 yoghurt and ice from respective storage
areas in the juice bar, blending the smoothie, dispensing the smoothie
into a cup and handing the smoothie2o the respective customer. In
preparing a smoothie, an operator is thus required to move around the
_ Juice bar. Although juice bars are generally laid out in accordance with
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smisothm@yoidable. This consumes time and 2 limits the number of operators
that can simultaneously prepare products such as smoothies. Aneed .
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corpppipsitiord:agemastiivioothies. SUMMARY In a first aspect of the
invention, there is provided a method for storing ingredients for preparing
an individual portion of a smootgﬁ; ialg ;gethod comprising the steps of:
placing a flavour ingredient into =ptacing into said pack a frozen
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maintain a frozen state of at least certain of the ingredients in said pack;
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in@@é@tm@ammpaﬁng an individual portion of a smoothie, said pack comprising: a
flavour ingredient; a frozen portion of liquid; and at least one additional consistency
ingredient; wherein the quantities of said ingredients in said sealed pack are based on a

target quantity of an individual smoothie portion.



individual portion of a smoothie, said method comprising the steps of.
transferring contents of a sealed pack to a container; adding a portion of
liquid to said container; and blending the contents of said container;
wherein the contents of said sealed pack comprise a flavour ingredient, a
frozen portion of liquid and at least ohe additional consistency ingredient;
and wherein the quantities of the contents of said sealed pack are based
on a target guantity of an individual smoothie portion. In a fourth aspect of
the Mvartitn, amsié /f phevitication aplsar dfurTordadi msthad yoranansging an
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individual smoothie portjon; wherein the contents of said sealed pack
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consistency ingredient; and wherein the guantities of the contents of said sealed pack are

based on a target quantity of an individual smoothie portion.



Fig. 5 shows a sealed pack of ingredients for preparing an individual
portion of a smoothie; and Fig. 6 shows a flow diagram of a method for
preparing an individual portion of a smoothie. WO 2006/017893
PCT/AU2005/001225 -5 Detailed Description Embodiments of methods
and packaging for preparing compoditions are described hereinafter.
Although the embodiments are particularly described with reference to
smoothies, it is not in _-o. that the er_ e o |nvent|on be restricted in this
way. 5 Specifically, the Preséntin sehppication to other types of
composiddnsianicr p&rﬂmbl@tﬂmt@t@therdﬂsmméltmmﬁhuh}aw&y of example
oni§ORIMRREQA e SHEI 53RN yﬁg ghigdermwanmpothie’ in the present
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document is intended to inclu uit- based smoothies and

nonlfit Bt 8L MEBtRIeS AR M ATHEIHGRHAVSE Pigredients such as
coffééz.chdeolate And dleghol. Furthetiimorer smdatiiesimeaylieats for preparing
a Cgl ggsﬁ% e& ar.19 Qﬁ@ogﬁ‘yy based. Use of the term "unfrozen' in the

sent document is intended to mean ‘not completely frozen' and to
mchfdl% SoelramePerary raclskRy BisaatEe Hitkid THaepEYr ahe composition
sucintendesbmeianing. Use of the term “partially frozen' in the present
docyment s, inienled fo mesn ot Spmpletel frozen. and 1@ ReldS. s an
Iush? and icy A within the ]150300 & 0t the intended m eanln OUge of lﬁ
indpteasbraiondividuadgdition’, in the present document is mtended to
mean @ PAHIN suitakle 59&1&9%%@1@;%%%@%@&%%%@ rtion of a
However, such portions may vary in size or volume to cater for different
Smﬁ?&]ﬁ\'ﬁdﬁ (Iqs (e.g., adults and children or small, medium and large). 20
Fig. 6 shows a flow diagram of a method for preparing an individual portion of a

smoothie.



Fig. 2 shows a flow diagram of a method for packaging ingredients for

preparing a composition such as a smoothie. At step 210, at least one

ingredient for the composition is stored in a first container. At step 220,

YEaHNGSHgredients for preparing the composition are statedl/ f{z05/201228

second container. One or more of the r"e?%éining ingredients in 25 the

second container may be frozen at step 230. In some cases, already

frozen ingredients are stored ndhs|secprebeoimamer and step 230 may

serve to maintain such in a frozen state. For making a smoothie, the .
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The contents of the second container comprise the remajning ingredient
for B AR CE R FBERARL SRR gLl By ased. or

10 frozendi@¥-pisait. and ice flakes. The IQF fruit may, for example, comprise
whole syianberiies, [asPRGIies, BONRENRENSS AN MANTO SIUKS (N mean “not
one embodiment, the first and second containers comprise separate to
conmpatistintsont shigleipdeiadedioialmnenin(tleshenedorprapdiinghg scope of
single prinn ofanatpoehied ribigiRstaReRhe8tie iNaGkagR ISt document is
subjected to a sufficiently low temperature to ensure that the contents of,
the ¥eridi dRipariRb AP ARleS: dizhoiRder. il iguriiebhtents dpthgithin the

15 firsicepayFankmenhéie peemvaated from freezing. One method used to
E;e'zsveent{]r&egﬂg elsi) he addltgggiofa p%rllg{-)geeze additive tg the li

fedVam Indinidanl , in the present octnent 5%' intended to
mean a portion suitable for consumption by one person or individual. However, such
portions may vary in size or volume to cater for different individuals (e.g., adulis and

children or small, medium and large).

20

Fig. 2 shows a flow diagram of a method for packaging ingredients for preparing a
composition such as a smoothie. At step 210, at least one ingredient for the composition is
stored in a first conlainer. At step 220, remaining ingredients for preparing the
composition are stored in a second container. One or more of the remaining ingredients in
25 the second container may be frozen at step 230, In some cases, already frozen ingredients
are stored in the second container and step 230 may serve to maintain such in a frozen

state,

For making a smoothie, the contents of the first container comprise a liquid base
30 such as apple juice concentrate or mango nectar, which is maintained in an unfrozen state.
Prevention of freezing of the liquid base advantageously yields an improved texture of the

prepared smoothie in comparison to use of a frozen base. If two smoothies with identical



15 content. Another method of preventing freezing is use of a thermally
insulating material for the first compartment. The methods may be

employed separately or in combination. In an alternative embodiment, the
WS LUh'9Bond containers comprise separate packs. Accdrindiiftd/001228

number of first containers may be packed in a larger container (for 20
example, plastic bottles in a cardboard box or plastic crate) for ease of
handiiediand delivertydo jdice dyarsmaatbigibeiiofethimse don chmainend the other

maé{xﬁig%ll@réy BSECQJL%OAQRI%%O}&@M g%ﬁ@@@”&éﬂt%gpﬂﬂﬁdéw &l smoothie with

container belng subjected o suffl(:lenty ow em eratures to f reeze the
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according to,the me s described herein ate provided hereinafter;
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foring: 200 TIB0IQFSnawhmsryiiaveuredt frozennegivticls 180mb@ries, raspberries,

Str. gr[gl Q%&&%@Mgies @ | lg each = 22g 4. Raspberries

(IQF): 2w e berries @ 2g each = 4g WO 2006/017893
PCT/AU2005/001228 -7- 5. lee flakes: 0.75 cup MANGO FRUIT

SMOOTHIE4. Mangoinesiar tiauid:-formii15Qmid 2cManae pies %,‘?ISB separate

(frozen): 3 pieces @.6 each = 18g 3. Mango-flavoured frozen yoghurt:
10 1 QSRR A T A TB p@ﬁbagﬁﬁ%@ﬁ%@ﬁf i 85(8‘FPﬂ’E“§)a15mgle portion of
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18?empsrature to ensure that the contents of the second compartment are frozen. However,
the liquid contents of the first compartment are prevented from freezing. One method
used to prevent freezing is the addition of an ‘anti-freeze’ additive to the liquid base

15 content. Another method of preventing freezing is use of a thermally insulating material

for the first compartment. The methods may be employed separately or in combination.

In an alternative embodiment, the first and second containers comprise separaté

packs. Accordingly, a number of first containers may be packed in a larger container (for

20  example, plastic bottles in a cardboard box or plastic crate) for ease of handling and
delivery to juice bars. A number of the second containers may similarly be consolidated

in a larger container, with the larger container being subjected to sufficiently low

temperatures to freeze the contents of the number of second containers.

25 Three examples of ingredient lIists for fruit smoothies that may be packaged and/or

prepared according to the methods described herein are provided hereinafter:

MIXED BERRY FRUIT SMCOTHIE

1. Apple juice concentrate (liquid form): 200ml
30 2 Strawberry-flavoured frozen yoghurt: 180ml
3. Strawberries (IQF): 2 whole berries @ 11g each = 22g
4

Raspberries (1QF): 2 whole berries (@ 2g each = 4g



3. Mango pieces (frozen): 1 piece @ 6g each = 6g 4. Strawberries (IQF):

1 whole berry @ 11 g each = 11 g 5. Raspberries (IQF): 2 whole berries

@ 2g each = 4g 15 6. lee flakes: 0.5 cup Individually frozen fruit avoids

Y@ 16etf f8¥pre-blended fruit mix, which contributes to the P&¥HEYHE01228
freshness of the smoothies. 20 Fig. 3 shows a pre-mix pack for preparing
an individual smoothie. The pack 310 comprises two separate
compartthent$:32Qi@ad)33C:hpr storing frozen and non-frozen ingredients,
respectively. The pre-mix pack may be constructed. from flexible plastic
material. Thermal insulation may be provided by a metallic deposition on

the plasthéAMaferratUid By U SHdws a flow diagram of a method for
storing ingredigMsfAEREE PRTIAG f_@ﬂnjnm;gpal portion of a smoothie. At

5

step 410, a flavour ingredient is EJ_Iaced in a pack. The flavour ingredient

may, for%xa%@?‘&&ﬁ%é@?ﬁﬂ
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case of fauit, intinvidefadiy heddropiegeginttri®omay be used for ease of
preparing. theI§Q @ﬁ%lé:_%pg!?\r} '}go assist later blending of the contents of the

pack. However, a portion o

uit in another form such as puree may

alternatively be used. Fresh fruit may also be used, although this would
disadvantagaagsly Rayea lrtiwelyghorter lifespan. At step 420, a WO
2006/017893 PC9'/AU2005/0Q1228 frozen portion of liquid is placed in
Ythe pack! The ipIeH IHerd it dpmay %8t example, comprise multiple,
small, indjvidpadyetrazenpedtins:ofoyaier: (8enmifruit juice, milk, tea
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If not hollow, it is preferable that the
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6. Ice

Individually frozen fruit avoids the need for pre-blended fruit mix, which

contributes to the texture and freshness of the smoothies.

Fig. 3 shows a pre-mix pack for preparing an individual smoothie. The pack 310
comprises two separate compartments 320 and 330 for storing frozen and non-frozen
ingredients, respectively. The pre-mix pack may be constructed from flexible plastic
material. Thermal insulation may be provided by a metallic deposition on the plastic

material.

Fig. 4 shows a flow diagram of a method for storing ingredients for preparing an
individual portion of a smoothie. At step 410, a flavour ingredient is placed in a pack. The
flavour ingredient may, for example, comprise fiuit, chocolate, coffee, alcohol, ete. For
the case of fruit, individually frozen pieces of fruit may be used for ease of preparing the
pack and/or to assist later blending of the contents of the pack. However, a portion of fruit
in another form such as purée may alternatively be used. Fresh fruit may also be used,

although this would disadvantageously have a relatively shorter lifespan. At step 420, a



frozen liquid portions are of a smaller size to assist in preventing damage

to the blender. At step 430, at least one additional consistency ingredient

is placed in the pack. The at least one additional consistency ingredient
VEMPKIEE D the texture or runniness of the 10 smoothie afff THd{ROfH01228
example, comprise ice-cream, sorbet and/or yoghurt. The quantities of

the ingredients in the sealed pack are determined based on a target

quaiity, framindiuididak smoeathielpoptican TThdpaskligisdijededtea for example,
temperature that.is sufficiently.low t@ maintain the fat .least . .
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alsg. e added tethe.smaatiie, Fig- eabpwsascatef parnabingradionisding the

for preparing an individual portion of a smoothie. The sealed pack 510 .
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ingredients such as coffee, chocolate, alcohal, etc. may alternatively be
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thesoffintiently ddthie patkiain therfairee sitodinae st wretatuttile: drozens of the pack,
 haueparian idt R JAANCR s DUV AR SUBRHIERALAONANGI! Rotcins, rav

pre?era le t e fr6zen liquid portions 514 are maller size to assist
15in Esfepitngrah dembagedesdp Feelsfiigear of the blender. The at least

one additional consistency ingredient 516 contributes to the texture or

runniness of the smoothie and may, for example, comprise ice-crea

e H »
Sorbet ahtfior SRR SRS oFELR Jediviatal bortion of &
20QA4{OXF RO R CalAdI BRASAA0 kA rises portions of fruit 512, frozen portions of liquid

514 and at least one additional consistency ingredient 516, Individually frozen pieces of
20 fruit may be used to assist later blending of the contents of the pack. However, a portion
of fruit in another form such as purée may alternatively be used. Fresh fruit may also be
used, although this would disadvantageously have a relatively shorter lifespan. Other
flavour ingredients such as coffee, chocolate, alcohol, etc. may alternatively be used in
place of fruit. The frozen liquid portions 514 preferably comprise multiple, small,
25 individually frozen portions of water (ice), fruit juice, milk, tea and/or coffee. This
contributes to improved consistency and texture of the smoothie and assists in preventing
damage while blending the contents of the pack. In certain embodiments, the multiple
frozen liquid portions 514 are hollow (e.g., hollow ice cubes). If not hollow, it is
preferable that the frozen liquid portions 514 are of a smaller size to assist in preventing
30  damage to or reducing wear of the blender. The at least one additional consistency
ingredient 516 contributes to the texture or runniness of the smoothie and may, for

example, comprise ice-cream, sorbet and/or yoghurt. The quantities of the ingredients in



- P the scaled pack are typically determined based on a target quantity of

an individual smoothie portion. The pack 510 typically comprises a

sealable or re-sealable disposable container such as a plastic bag or a
Piastiteeip¥dther ingredients such as engygy-boosting suppierdeitys/001228
muesli, proteins, raw eggs, etc., may also be added to the smoothie. 5

Fig. 6 shows a flow diagram of a method for preparing an individual
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yoghurt. The flavour ingredient may comprise a portion of fruit in the case

*of a fruit smoothie. The frozen liquid portions preferably comprise
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quanifiesaldiRiEHULRIE 1Bl SPARARAHR SRS AGIErBIRR damage while

based on a target quar:)g? of an individual smoothie portion. A portion of
t

Sliquideidingaly foHRE Rftdhserask siBpastmsabekiesitetis suliple frozen liquid
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the blender. Individually frozen pieces of fruit are preferably used to assist later blending
of the contents of the pack. However, a portion of fruit in another form such as purée may

20 altemnafively be wused. Fresh fruit may also be wused, although this would
disadvantageously have a relatively shorter [uwseful] lifespan. The quanﬁties of the
contents in the sealed pack are typically determined based on a target quantity of an
individual smoothie portion. A portion of liquid is added to the container at step 620 and
the contents of the container are blended at step 630. Presence of liquid is necessary for

25 the blending process. The liquid may, for example, comprise water, fruit juice, milk, tea
and/or coffee. Other ingredients such as energy-boosting supplements, muesli, proteins,
raw eggs, efc., may also be added to the smoothie, '

| In certain embodiments, a vending machine is used to blend and vend single
portions of smoothies, as described hereinbefore. Certain or all of the ingredients may be

30 stored or pre-packed in individual portions or serves in the vending machine as descrif)ed
hereinbefore. Alternatively, certain or all of the ingredients may be stored in bulk in the

vending machine and be dispensed in appropriate quantities for preparing single smoothie



and/or coffee. Other ingredients such as energy-boosting supplements,

muesli, proteins, raw eggs, etc., may also be added to the smoothie. In

certain embodiments, a vending machine is used to blend and vend single
PSHIRE bPFSoothies, as described hereipbefore. Certain of &li/oF e /001228
ingredients may be 30 stored or pre-packed in individual portions or

serves in the vending machine as described hereinbefore. Alternatively,
certairtionzalFof themydredientdingaypdsbistoney intdoulkdotheuchemdihgse described in

ma?&%ﬁu’?"{bd B8 HSHENSERAIN ApRY Bf%ﬁ%%%ﬁﬂ%ﬂeiﬁ%ﬁ r@Pﬁ‘g@HS %%%ﬁ‘?sed from a

smoothie WO 2006/017893™- 10 - PCT/AU2005/601228 portions. _
exaiffieanky Srthgian drites s Bteraibaercslserrly tAdbe debnpaepriine. The

relatigRdia:aRd SROMBENRIEIGomiRlsblendingmith;arRamauntel lighiid: coffee. Other
dispensed from a bulk tank, which may be located internally or externally

o (HEAHGTA G AR PHEOTEHTIE PHRY ToF i GORpSe R g <tc- may
fruitjence; adilkd teatln sitmotoffe 1O thadmiingretienthsuptvaides automatic blending

ene{%g?é%%ﬁ%?eg SHPRlemEntS HSsliRIgieins, raw eggs, etc., may also

be a to the smoothies. The vending machine thus provides automatic
blending and dispensing of individual smoothie portions. Methods and

packagingdasamanthierand aihencomposiions HavsBeaRHe S0 8 fescribed
hereinhefore. Such m?g]ﬁ%%%ﬂd packaging are advantageous in that they

e ar SRR P O BRSBTS YATIRBRRN Ebiheldhisy Gpm Feptre exact
quaiitytioninigodat thespeintiad imanutactisieisrdsaladRiepgckedrol at the point of
NIISAISRIS A Heae NI AL AHIRRI0R PO, AU ASRIAN S8 inie portions
suita Yy |Tstan aréllcup Slzes use Yy a juice Bal’ orv naor and wastage

carfthdssienee duseichblydinritatber] Puckaeingafindiyidesabamouthiter and wastage

POrHANSIRIS & d FRAVANBIRRHSMERS MR 10 R3S @bﬁﬁf@&ﬂlr%ﬂl&?ﬁ%epoﬂions also

‘being required at the point of manufacture and sale. This translates to )
lesStantagrere et jtice kas'abmir aphocalienine birg smisthdichstgont of
Moreaudcuschasesafeallniimeastahthe ingregdiestsr i SidleParksgars and,

Wi”c%k%' 5&%&"‘ '&n sa]l;v(i)n%s éhrou%po% the entire Siél p%;ag{ain. PacZagin]% g
of IRANIQUST SIOOTRIE DOFUORS AlSo AAVANAgRBHeIcH-bIEE Fofkhed he meredients
mm a single package will likely result in savings throughout the entire supply chain.
Packaging of individual smoothie portions also advantageously enables . quicker
0 preparation of smoothies, thus permitting increased productivity and increased customer

satisfaction.

The foregoing detailed description provides exemplary embodiments only, and is

not intended to limit the scope, applicability or configurations of the invention. Rather,

25 the description of the exemplary embodiments provides those skilled in the art with
enabling descriptions for implementing an embodiment of the invention. Various changes

may be made in the function and arrangement of elements without departing from the

spirit and scope of the invention as set forth in the claims hereinafter,

30 Where specific features, elements and steps referred to herein have known
equivalents in the art to which the invention relates, such known equivalents are deemed

to be incorporated herein as if individually set forth. Furthermore, features, elements and



20 preparation of smoothies, thus permitting increased productivity and
increased customer satisfaction. The foregoing detailed description

provides exemplary embodiments only, and is not intended to limit the
BaHHEapSAtability or configurations of the invention. RathePCHBHpRS/001228
description of the exemplary embodiments prowdes those skilled in the art

with enabling descriptions for implementing an embodiment of the
inveistioreoraeib sishesrgescipayibdanedecititteatfunetiontamally form part of any of
aranoemenhAbaizRemluLAERaLRa AN the spiit and scope of

the invention as set forth in the claims hereinafter. 30 Where specific

features, elements and steps referred to herein have known equivalents

in the armﬁwhmxﬁseowwnﬁ@m&latﬁ@v@uﬁbliea@am&guma eﬁtesm For example,

deem dtob |nc d herein as if individually set far rthermore,
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refenre@t‘wwcmbe@!m pratics) lamembddtmmma‘y@mnmméybfmm partstaurants,
of %Ye?%ﬂ@%&*ﬂ%@%i%ﬁ?% HRless stated to the contrary.

Embodiments of the invention have application beyond juice bars. For

example, s methods and packaging for preparing compositions described

hereinbgforamaynbauisednin yﬁé&%@ﬂiﬁiﬁl|tﬁé|t|\%‘§(§lf§5hﬁgﬁi§ﬁﬁer&ﬂé‘éﬁﬁﬁtsmcludmg

various fo rowd rs such s res ayran cafgs, an ee, sho s and
D”\Pfi{%cllpoggé% ng%er‘ff fs?hegsfi’ém 48N, %e‘{}\‘i@ﬂg Bgorip §iﬂb ‘consisting

meenky GAtIMdimrgioms pif tlsipadiy Beimoetsiece saahilys Sotehypier " hay fgimptises™ have
'n%&qgaﬁon@iﬂgly%m%ﬁ'?ﬁé%ﬂ onIy of". Variations of the word

"comprising”, such as "compri e "and "comprises" have correspondingly
varied meanings. 4 -12- PCT/AU2005/001228 Received 16 March 2006

CLAIMS:



1. A method for storing ingredients for preparing an individual portion of a
smoothie, said method comprising the steps of: placing a flavour

ingredient into a pack; placing into-sgid pack a frozen portion of Iioly(ifjl;/ U2005/001228
placing into said pack at least one additional consistency ingredl-@gg-@e@w March 2006
subjecting said pack to a temperature sufficiently low to maintain a f‘rozen

state of at least certain of the ingredients in said pack; wherein the

@L@ﬂhﬁﬁé of said ingredients in said pack are based on a target quantity

of an individual smoothie portion. 2. A method according to claim 1,

wherein said frozen portion of liquid comprises a plurality of frozen

Inortiénasthad ot Bpineq ineradinstte forroransréngrsnpiadiviiiiels Pediisahg:
ngd/gg%[,sgﬁgi;ﬂg@ggd eawﬁgﬁgg‘g@l@ggpge@ﬁ 3. A method according to claim 1,

wherein said frozen portign of liquid comprises a plurality of hollow frozen

portiBH& B8 Rlaiowr BRI iR 8diig to claim 1, wherein said flavour
ingredigmtcammnEaRsaak BIFtioR biivit.o iduigethod according to claim 4,

herein said porti f frui [ lity of individually f
DiccdBPR A Bt SECETENG T R SHer 6 Fe0et one
additohationsistomek ingredipntis seldtteehfiyivth® greinteinf ingrectictats
{%oar%%E‘tgip{%%fﬁ%gﬁﬁ%%%tes(%%t-na%%;i%g@urt. 7. A sealed pack containing

|

ingredients tor preparirig an individu _poPtion of a smoothie, said pack

comprlsirein dhitaverntiiingredlienid; ingredivatndiBeist ks based on a target

quantity of an individual smoothie portion.

2. A method according to claim 1, wherein said frozen portion of liquid comprises
a plurality of frozen portions of at least one liquid selected from the group of liquids

consisting of water, fruit juice, milk, coffee and tea.

3. A method according to claim 1, wherein said frozen portion of liquid comprises

a plurality of hollow frozen portions of liguid.

4, A method according to claim 1, wherein said flavour ingredient comprises a

portion of fruit.

5. A method according to claim 4, wherein said portion of fruit comprises a

plurality of individually frozen pieces of fiuit.

6. A method according to claim 1, wherein said at least one additional consistency
ingredient is selected from the group of ingfedients consisting of ice-cream, sorbet

and yoghurt.

7. A secaled pack containing ingredients for preparing an individual portion of a
smoothie, said pack comprising: '

a flavour ingredient;

Amended Sheat
IPEA/ATU



WO 2006/017893 PCT/AU2005/001228 -13- a frozen portion of liquid;

and at least one additional consistency ingredient; wherein the quantities

of said ingredients in said sealed pack are based on a target quantity of
HPHBVAAEEP smoothie portion. 5 8. A segled pack according €G/@lE#§5m01228
wherein said frozen portion of liquid com rises a plurality of frozen
portions of at least one liquid selected from the group of liquids consisting

of Watera,fﬁt@sigdgmlaﬂlgm@ﬁeenﬁmd tea. 10 9. A sealed pack according to
claim 7, wherein sai froz%n ortion of i [é% comprlses a plurality of
e

hollow frozgarmstpoélr?lons t Bsﬁfnf&f §pe pack according to claim 7,

wherein whﬁdeﬂa&@mﬂgmch@ﬂtsednms@m postishnseflfriitadSatd baved on a target
sealed n &%ﬁ?ﬁ&ﬂ){&qg&ﬁl@&%wo}é{@gre'n said portion of fruit comprises

urallty of individually frozen pieces of fruit. 12. A sealed pack
5ac:(:ordlng to claim 7, wherein said sealed pack comprises a 20

disaosam@m@mm@e&@i@@t&@mﬁhﬁ SieuE kL8 HaleR SoptSIRtingf @mprises
plastl a plastic ¢ sealed ack according to claim 7

B D1 At JHE R DAL STy AR 0 e G of liouids
fromptisstgrouproftengredipnts, cofisistifiee ahdctsecream, sorbet and 25

yoghurt. 14. A method for preparing an individual portion of a smoothie,

said method comprlsmg the steps of transferring contents of a sealed
1opack to & ceHgdinaek according to claim 7, wherein said frozen portion of liquid comprises

a plurality of hollow frozen portions of liquid.

10. A sealed pack according to claim 7, wherein said flavour ingredient comprises a

portion of fruit,

11. A sealed pack according to claim 10, wherein said portion of fruit comprises a

plurality of individually frozen pieces of fruit.

12. A sealed pack according to claim 7, wherein said sealed pack comprises a
20  disposable container selected from the group of containers consisting of a plastic bag and

a plastic cup.

13. A sealed pack according to claim 7, wherein said at least one additional bonsistency
mngredient is selected from the group of ingredients consisting of ice-cream, sorbet and

25 yoghurt.

14. A method for preparing an individual portion of a smoothie, said method
comprising the steps of:
transferring contents of a sealed pack to a container;
30 adding a portion of liquid to said container; and

biending the contents of said container;



30 adding a portion of liquid to said container; and blending the contents

of said container; 14 wherein the contents of said sealed pack comprise a

flavour ingredient, a frozen portion of liquid and at least one additional

consistency ingredient; and wherein the quantities of the contents of said

sealed pack are based on a target quantity of an individual smoothie

portion. 15. A method according to claim 14, wherein said frozen portion

of liquid comprises a plurality of frozen portions of at least one liquid

selettidsfrohetsenigpia P bitiguiticd dsisiAm B wardtaauit joredignfk a frozen
potRifes aq;@}_dea@g k@ie&sﬁt@@&ﬁhiﬁlﬁﬁ%@&%ﬁ%ﬁ@ﬂ?é&di@h@@@ sait}lcl f_rozgn

portion of.liquid comprises urality of pollaw frozen portions of Jiquid.

iy e e e e S e
quaihprisesindivehlsl snedibisidssiected from the group of liquids consisting

of water, fruit juice, milk, coffee and tea. 18. A method according to claim

14, wherein said at least oi{ée additional consistency ingredient is selected

LS fronf HREGHLBEP g i e bhsIiAG B A ErEE PP UGB R ST ses
a fgaftmefhocracoording tof claiendtdonwHernein selicfdvidomingrertient of fiquids

cofSRESES AePQHHRN A1 Y2 Qo f5tRQg, according to claim 19, wherein

said portion of fruit Comprises a plurality of individually frozen pieces of
fruit. 21. An apparatus for automatically vending individual smoothie

16 portiansesaitlaappairaius camprisingidiest dispensingpmeansfiquid comprises
a pRRRDSIPRANS CRRIEN s Al S S§RIRML Aack into & container;

i7. A method according to claim 14, wherein said added portion of liguid comprises
at least one liquid selected from the group of liquids consisting of water, fruit juice, milk,

coffee and tea.

18. A method according to claim 14, wherein said at least one additional consistency
ingredient is selected from the group of ingredients consisting of ice-cream. sorbet and

yoghurt.

19. A method according to claim !4, wherein said flavour ingredient comprises a

porttion of fruit.

206, A method according to claim 19, wherein said portion of fruit comprises a

plurality of individually frozen pieces of fruit.

21.  An apparatus for automatically vending individual smoothie portions, said
apparatus conmprising:

first dispensing means for dispensing the contents of a sealed pack into a
container;

second dispensing means for dispensing a portion of liquid into said container;

blending means for blending the contents of said container; and
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second dispensing means for dispensing a portion of liquid into said

container; blending means for blending the contents of said container;

and -15- vending means for vending the contents of said container as an
individual smoothie portion; wherein the contents of said sealed pack
comprise a flavour ingredient, a frozen portion of liquid and at least one
additional consistency ingredient; and 5 wherein the quantities of the |
contenty oidagdnseae o arseaivgb Bise 806 B sapg cTidusATIRIGE 4 an individual
Mgi@%&mgthie portion. 22. An apparatus according to claim 21,

wherein said at least one additional .consistency ingredient is .selecte |
o TR L OB LB EomRRE L ah g, @ frozen
yogiur b 2B aad peleatt s ecatiidiogg toisireRdy, miredéintsaid flavour
ingredie%ggliﬂpﬂggﬁ&ti%ggtmlgé g&ﬂ‘iexiﬁs of said sealed pack are based on a target

quantity of an individual smoothie portion.

22. An apparatus according to claim 21, wherein said at least one additional
consistency ingredient is selected from the group of ingredients consisting of ice-cream,

sorbet and yoghurt.

23. An apparatus according to claim 21, wherein said flavour ingredient comprises a
portion of fruit, '



