METHOD FOR . BLENDI NG . A BEVERAGE. I N A SI NGLE SERVI NG CUP BACKGROUND
OF THE I NVENTION Field of the Invention A nmet hod of preparing a

frozen bevgipag®dyssp!l ending a slug or, nugget of ice pargd@hRsoonostsp
flavor Ingredient in a disposable vessel . 5 Descrl ption of the Prior

Art In recent years, the popularity of "frozen drinks" has been
I ncreasing dramatically. These drinks typically consist of a m xture
of flavorings, fruit puree, coffee, liquor, dairy products and/or

other ingredients and a finely-divided ice/water m xture that has the

consi stency of a METHthOﬁBEEN@EhFG ABEMERAGEOoften called a

Snmoot hi e at branded Ja UP‘k at branded 7/11 or
a bl ended coffee |ike a ﬁgpgchl no.

Hi storically, fromthe 1940 S a frozen drlnk was nade by pl acing the

ingredients of the drink, _includin ce in the f orm of cubes or
crushed ice, in a bl enderB 6‘3@*@%0&@1& INNENTI@N ng bl ender. The

bl ender is then
Field of the Invention

A method of prepéring'a frozen beverage by blending a slug or.nugget
of ice particles and a flavor-Ingredient in a dispbsable vessél.
5 Description of the Prior Art | |
In recent years, the popularity of "frozen drinks" has been increasing
dramatically. These drinks typically consist of a mixture of flavorings, fruit
puree, coffee, liquor, dairy products and/or other ingredients and a. finely-
div.ided ice/water mixture that has the consistency of a thin paste. This type of.
" 10 diinkis often calied a Smoothie at branded-Jamba Juice or a "slush" drink at
branded 7/11 or a blended coffee like branded Starbuck’s Frapachino.
Hiﬁorically, from the 1940’s a frozen drink was made by placing the
ingredients of the drink, including ice in the form of cubes or cr-ushed ice,ina
blender pitche’r--uliké the branded Waring blender. The blender is then
15 operated for the considerabiea_hount of time required {0 reduce the ice to a
ﬁnely-dwnded state. The mixture is then transferred to a drinking glass or
disposable cup for consumption. Then in 1986 John Herbert U.S. Patent
4,681,030, mvented a better way of doing this by first shaving ice |nt0 a
blender and then blending the ingredients. This increased the speed and
20  consistency of the final ice slurry because the shaved ice is made by pressing

ice against a rotating blade, which was far more efficient than having ice

1



15 operated for the considerable anount of time required to reduce
the ice to a finely-divided state. The m xture is then transferred to
a dri nki nowgl8e%efss di sposabl e cup for consunption. Thesrfak2d@RG2dPhN
Herbert, US. Patent 4,681,030, invented a better way of doing this by
first shaving ice into a blender and then bl ending the ingredients.
This increased the speed and 20 consistency of the final ice slurry
because the shaved ice is made by pressing ice against a rotating

bl ade, which was far nore efficient than having ice cubes bouncing
around in a blender and only making contact with bl ender blade after

the ice cubes chﬁgé B@M&H@?réd?ﬂ P blehgar %msé{nlz Gﬁx%%ﬂﬁwﬁvﬂeﬁsa n

after hitting t ade.” I'n particular, OWs an
apparatus for | f, ' ' ' | Ge- ' "y
moeni ne s 5 AR atker Ve hE Bibes ol dPughiind BiGof BnlviE e Back un,
t he i ce-shavi ng pachi.ne being di scharged, djrectly into the bl ender
cup. The ice- Q%émﬁ%'n'@fmﬂﬁetr% @ﬁa%r %ﬁgémpb&ﬁ-ﬁcékqglrWr%WF@@bt‘her,
and programmabl e timng nmeans are provided to pernmt selective
control of thepparatus foroprepanrg fozen drinks, In whi iceshavingmachineriger

operate, so that, by the nonentary activation of a 10 single swtch
button, the appminietwithya blendet invasingieaundt, the bulput ofrthe icaxshaving! i ver

the appropriate anount of ice to the blender cup and will turn on the -
bl ender at t henagHmeBEInd! discHalGedaitedty info e IHARRCLB! Tha idabEHavef and
tinme. In 1994 varrous 1 nventors, such as Reese and Hanson, U. S

5 619, 901, added AL Gic AP Wifch BhetHoR e fHOrartiiabls AHAG mddhs?

bever age

are provided to permit selective control of the periods of time over which the
ice-shaver and blender operate, so that, by the moméntar-y activatio,n' ofa
10  single switch button, the apparatus may be activated and will automatjca,lfy
deliverl the appropriate amount of ice to the blender cup and will turn on the
blender at the appropriate time and for the appropriate amount of time.
In 1994 various i_nven;ors, such as Reese and Hanson, U.S. 5,619,901,
- added automatic dispensers of flavorings “to provide, in a beverage
15 dispensing machine having a blender, a portion control means to dispense a
precise bredetermined amount of the drink mix and shaved ice, respectively, -
thereby avoiding waste and inconsistent flavors. Spedifically, U.S. 5',619,961
relates to a beverage dispensing machine assuring precise portion control of
the respective drink mixes being dispensed, and the precise amount is
20 adjusfable within certain limits. The drink mixes are in respective beverage

receptacles (or drink tubes) arranged in a side-by-side relationship with



15 di spensi ng nachi ne having a bl ender, a portion control neans to
di spense a precise predeternned anount of the drink mx and shaved

i ce, respegilN@iisssher eby avoi ding waste and inconsi stgRyydb@ads7
Specifically, US 5,619,901 relates to a beverage di spensing nachine

assuring precise portion.control of the respective drink m xes being .
di spensed, and the precise anpbunt is 20 adjustable within certain
limts. The drink m xes are in respective beverage receptacles (or
drink tubes) arranged. in a side-by-side relationship with respect to
each other, and a plurality of selection buttons are di sposed

Cher cui tyhbek"lvo"eﬁﬁ%ﬁé%%&@%i%??@é%@&ﬁ'ﬁ'&@@%@%ﬁ% %;@W%‘-*%fﬂ dipecty

provi ded on the,. anel . .The,|lev of .the. dri n as. wel |
as the iceint &é @F gtacl%@ 5”95@"69‘ E?Eﬂrﬁn re“ﬂ%&w%@'n
initiation of the bl endi ng cycle, the blender notor is started, and
after a first tandaideaypt budomrriespedtivaly; aredisocpraviged anthe contol panel.
bl ender for a first time period. Upon a second t.ine delay follow ng

initiation of tTee Wveladfathgalrimk mixes &t welltas¢he e in lthe ezservairp are readily
continues for a second tine period; and the bl ender notor continues

after dischay gew@ibietaft%lirﬁﬁﬁe@rl!bolﬂnﬁﬁhbﬁ%fmé)ﬁleﬁdﬂﬁg%b@&elﬁe'tﬁ&der otor Is
U S 3,505,075 discloses a nethod and apparatus for preparing a frozen

sl ush beverage YARLS dfePakdr & ARt BBy HBTGHRR i astidged i RS

under
blender for a first time period. Upon a second time delay following initiation

of the discharge of the mix, the ice shavef motor continues for a second time
~ peried; and the blender motor continues after discharge of the mix and
- 10 deliverylof the shaved ice.

U.S 3,505,075 discloses a method and apparatus for preparing. a frozen
slush beverage where ice‘in chunk form is mixed with flavoring agent- under
conditions causing carbon dioxide part of the gas to be absorbed by the
mixture producing the frozen beverage.

15 . U.S 3,615,673 describes a dfsposable cup containing beverage
ingredients int_:luding ice placed within a rigid receptacle. A:closure is moved
into the open top of the cup sealiné its interior from the ambient atmosphe_re.
A cutter carried by the closure is rotated within the cup to agitate the
ingredients while carbon dioxide is forced into the cup through the dosure at

20  a pressure which would normally deform the cup walls. Following the



condi tions causing carbon dioxide part of the gas to be absorbed by
the m xture producing the frozen beverage. 15U. S 3, 615,673 descri bes

a di sposabiyg GsbeegEt ai ni ng beverage ingredi ents i ndudigedH60mbieed
within arigid receptade. A closure is noved into the open top of the

cup searing its interior fromthe anbi ent atnosphere. A cutter
carried by the closure is rotated within the cup to agitate the

I ngredients while carbon dioxide is forced into the cup through the
dosure at 20 a pressure which would normally deformthe cup walls.
Followng the agitation, the closure lifts the cup under the

i nfl uence of the.pressurized carbgon dioxide., . U.S,,.4,932, 223
shows an auger ?%%@)q'iﬁg @P%%%%%ﬁné&@ﬁme&%ewwe%ged
auger or auger assenbly having one or nore generally 5 spiral flight

portions with &H®0pdigde grooves forned transversely across the
outer edges of the flight portions. The grooves interrupt the

general |y spi-rall y- 8h8.eh882328 shows antmigeedypd ice-naking apparatusdrdedes a
and the inner surface of an evaporator housing, thus reducing the

area of cont acheihficEsiroved aager oreguger aesethbly HaRHdCrelort f6rd Q@ﬁéé’@llv

t he auger bearings: The 10 grooves also provide a stress-relieve

nner surfade PO Aol WG GARRPofioub Frfed eiFormely Erbitine

auger bearings outer edges of the flight portions. Thé grooves interrupt the generally

spirally-extending contact between the outer auger edges and the inner
surface of an evaporator housing, thus reducing the area of contact
therebetwéen and, als a result, reducing the load on the auger bearings. The
© 10  grooves also provide a stress-relieved area on the flight portion during
scraping of ice particles from the inner surface of the evaporator and tend to
balance the forces on the auger bearings.
U.S 4,745,773 relates to an apparatus for making a soft ice-drink
comprising an ice mechanism including a shaver casing having a slit to \lNhiCh '
15 ashaving blade is exposed and a shéved ice discharge chute, rotat,.able.
blades, provi_ded within the shaver casing, for cooperating with the shaving
blade to shave ice blocks charged into the shaver casing, and a mixing
mechanism under the Ice shaving mechanism, including rotary blades,
rotatably supported within a container disposed beneath the shaved ice

20 discharge chute, for mixing together a liquid material such as a é,yrup present



U S 4,745,773 relates to an apparatus for naking a soft ice-drink
conprising an ice nmechani smindudi ng a shaver casing having a slit to

whi ch 15 awghawdgssp! ade is exposed and a shaved ice digGhad R0 €.
rot at abl e bl ades, provided within the shaver casing, for cooperating

wi th the shaving blade to shave' ice blocks charged into the shaver
casing, and a m xi ng nechani smunder the ice shaving mechani sm
I ncluding rotary bl'ades, rotatably supported within a contai ner
di sposed beneath the shaved ice 20 discharge chute, for m xi-ng
together a liquid material such as a syrup present wthin the

cont ai ner. and iy ik béiftalleP 8 SHAVAIRE pRiled BlsPhifigd FB!HA eBhtaf and
S | u IrCe. .

smashi ng t he ave ce pleces Into gra es o _
U. S. 5, 803, 377 _t eache: o4 | nk .machi ng. a met hod for making
frozen drinks Sh%ﬁmg%'f"%é%@‘ﬁe‘g@ﬁg{éf%éﬂ%@ﬁﬁﬁggflﬁgen frozen into a 5
cup. The cup contains._a frozen substance posjtioned in a cup support
| ocated in the froPendd03aR/ 1carhera razen ddnk prachiieand aaa for

features for grinding the frozen substance and -for aerating the
ground fr ozen msaking frazen ddnkofremadfrozerosutistansepyhigh hasibaen fiozen inde en
substance while.a'liquid is simultaneously introduced into the cup.

In an al t esnatcupeTieb@s!icorRins @fresrpsubstardepdsitioned v a\dugetippbittdeated

i ncorporates air into the liquid before the liquid is Introduced into

the cup. in the frozen drink machine. A rotatable blade having features for grinding
the frozen substance and for aerating the grouﬁd frozen substance is lowered
into the cup, grinding the froien substance while a liquid is.simultaneously
introdﬁced into the cup. In an alternative embodim‘ent, a second blade is

10 provid_eﬂ which incorporates air into the liquid before the liquid is introduced
into the cup. |

UTS. 5,911,749 relates to.a.n auger-type ice maker comprising patrtitions
projectingly provided on thesouter periphery of a pressing head which has
been inserted and fixed to the upper portion of an ice-making cylinder 1,

15- wherein fixed blades are formed at the lower portion of the partitions so as
to be offset in the radial direction, and wherein the tip of the inner
circumference side portion thereof is situated above the greater diameter
portion of the.auger provided (Avith a spiral blade. In the above construction,
the offset corner portion is provided with a curvature. Accordingly, ice can be

20 prevented from being compressed to and adhering to the corner portion.

Thus, the transporting resistance of ice at the lower portion of the partitions



U S 5,911,749 relates to an auger-type ice naker conprising
partitions projedingly provided on theiouter periphery of a pressing
head whi chyagedapensi nserted and fixed to the upper porddiads26de08dda7

i ce-maki ng cylinder 1, 15 wherein fixed blades are fornmed at the

| ower portion of the partitions so as to be offset in the radial
direction, and wherein the tip of the inner drcunference side portion
t hereof is situated above the greater dianeter portion of the auger -
provided with a spiral blade. In the above construction, the offset
corner portion is provided with a curvature. Accordingly, ice can be

20 prevent ed- f rpiobighgpRRAHIIS ¢ olier BEADIREPBF tHiprelsihl Res® bAiPe

portion. Thus, the transporting resistanc

ortion of the riiatd | edi provi ded t he guter

ber i phery of ¢ HEDiEcURREw Blsde e oteaRing b ke mhBnb S5r B ane g
decreasing in i rmalii n apahjlities and abnornmal squnds or .
vi brations bei rﬂ}“@ﬁf‘q tsean@%ﬁwgbﬁason%aeip&ﬁfmiw evibarteiiegyjamming occurring.
6, 730, 348 -shows a nethod for preparing a flavored confection 5 using
a di sposabl e cont ai Hé¥ 6a130:348calows la-methed ferpraparing a flavéred codfettiarm a
storage freezer to a tenpering freezer. The container is renoved from

the tenperi g fusingzedispesablecontdingtofc mauttabfiavored Mg dtrbrisherred Fomtpn
into the disposable container for blending while the m x remnains

chilled. Stbrrg®frédzartd s @hipeling feeser! Wé%n%@i@%n&é@fﬁm%gé t

has a hol | ow housing wth an open bottom and a shaving disc w

cutting kot e, npShad h0eak ] 4ndBUOEARHSepLAPEAT RSB YRS
A o A e b A

al cohol , syrup, car Oé]gt ed water or ter, on top of 15 the shaving
disc to mix wth t hE%ed7&8/erdisdoses adtazan boverage §Hxinganithas @holiow
product The additive is mixed with the.shaved frozen product in a
m xi ng cont ¥ ndouping #dth areopen bolgors leadiarghasing disc with a cutting knife is

rotationally mounted inside the housing. A piston moves above the shaving
disc pushing a frozen product into a contact with the cufting blades of the
shaving disc. A plurality of pumps deliver a pre-determined amount of a
selected additive, such as alcohol, syrup, carbonated water or water, on top of
15 the shaving disc to mix with the ice cn/stal's created by the shaved frozen
product. The additive is mixed with the shaved frozen product in a mixing
container placed below the shaving disc,
‘U.S. 6,068,875 relates to a method for preparing a flavored slurried
confection includes thé use of a disposable serving container holding an
20 individual serving of a neutral flavored mix which has a freezing point

temperature fower than normally found for that of water. A large supply of



US. 6,068,875 relates to a method for preparing a flavored slurried
confection includes the use of a disposabl e serving container hol di ng

an 20 i ndiwp3u@leoses Vi Ng of a neutral flavored m x whi Gr@Bod 00247
freezing point tenperature |ower than normally found for that of

water. A large supply of the mx filled containers Is stored in a
storage freezer for maintaining the neutral flavored mx at a storage
tenperature, such as is typical of a food storage freezer for a
restaurant. A desired quantity of the mix filled containers is t hen
transferred fromthe storage freezer to a terrperlng freezer,

generally dosg to aration a eryi aLn t he
neutral fl avoﬁ'lf'dm}ﬁ'aq(l Oéltﬁ'ggﬁﬂﬁﬁpoée%fréﬂéﬁﬂa g’ﬁﬁé‘?&bﬁ irrllc:') 97&%
filled container is then renmoved fromthe tenpering freezer for.

oreparati on ofiedralifiayerasimbeak a siorege temrarate osudhAsds Eypiea oK @ food

preparing the flavored confection, a small quantity of &a selected -
syrup is purrpdmagaﬁneezséb_learmlammgtl A-desired quaniityafithe ehig fitledn i nt o
the mx filled container for blending the selected syrup with the

neutral fl avoesstaiiers wither tidnefeited figahe storhgé fredz@ttot g skzer,
tenperature. The small quantity of syrup adds provide the selected

fllavor 1o §heoBfurafiflinbd &Y 81 dnttof Bha SBRRY S for melAfla the releg

conf ecti-on wh en se spoSabl e serv

cach of thr ee”ai‘qrsirﬁ%%Féffﬁ%?r%ﬁ%ﬂﬁ%ﬁn@ﬁ%'ﬂﬁgraﬁvr&s ﬁ‘éﬁd@f%ﬁﬁﬁeﬁa b

mechani smincl.udes a reservojr arr oI d a suppl i ce
cubes, a di spm TeoVsHdTon tB‘éIt"r"VB?'}'?%&@ Q'FrP'E%ﬂa febﬂavored
di spensing ice cubes fromsaid reservoir to said dispensing zone, an

i ce crushi ng ARG FUCD eataditpvored shakedi louapaing te favee ﬁmfﬂglm,tao

sel ectively crush ice, an ice shaving nechanismlocated in said
di spensi ng zoama&quaﬂgﬂcbﬁa)seied:temsyw iy psihvped fram,a sefetted bag-nm-dihe-box

10 styled carton into the mix filled container for blending the selected syrup with
the neutral flavored mix while the mix remains chilled at the blending
temperature. The small quantity of .syrup adds provide the selected flavor to
the neutral flavored mix for forming the flavored slurried confection which is
thén served within the disposable serving container.

15 - U.S. 7,278,275 teaches a mechanism for dispensing ice in each of three
selectgd forms, namely, cubed, crushed and shaved. This mechanism
includes a reservoir arranged to hold a supply of ice cubes, a dispensing zone,
a delivery mechanism arranged for dispensing ice cubes from said reservoir to
said dispensing zone, an ice crushing mechanism located in said dispensing

' 20 zone arranged to selectively crush ice, an ice shaving mechanism located in

said dispensing zone arranged to selectively shave ice, and a control



mechani sm arranged to selectively activate said ice crushing
mechani sm and said ice shaving nmechani sm upon recei pt of an

appropri atgo Hvpidsom a user. Addi tional exanpl esp(gfmgzﬁ@mp(fzhpr
art are found in U S. 2,855, 007; US. 5,6192,131; U S. 5,619,901, U.

5,833,362; U S 5,863,118; U S. 6,196,712; 5 U S. 6,283,627; U.S.

6, 293, 691; U S. 6,338,-569; U S. 6,616, 3_23: U S. 6,945, 157 and U.S.
2002/ 0194999. Many of these devices automatically delivered the

i ngredi ents. However, one of the principal problens with such nethod
of making frozen drinks is the tinme and effort it takes to pour the

cup and then L&Sﬁ%ﬁﬁﬁ?éﬂ%ﬁﬁﬁéﬁq el 2RV Sl A Bd R Sna
bl ender is not shed because th uickly trying to
serve anot her ¢f 'S%EP 8 "s‘%ﬂﬁﬁml yagnsrgee ét &r PPHALE Ay fropL@ user:

just after a chocol ate drinkAs nmade, then it is ean&/ to get cross
cont ani nati on wher e Addisional exaplesofithe prios attare Founst indhGe? 855007 nU.S.
The probl em of washing 15 a bl ender picture is greater than nost o

vessel s becaus&,19%:131;i 9.525,619,901; t08.f5833,3624).515,858, 118 UIS. 6,1986712;
conpared to the size of the dri nk bei ng served and al so, because

there is a gl af!ﬁS'@%Bﬂ?ZUhQJQ'@E%?Ql ;URS! 6,338 565205, NG AP

cranni es that.can onto" the furt%ef [ir'obl em

aesom ated wi t§é?45615°?§“83j 0%@12{6@4@99 ari ses from 20 t he anpbunt of
r'i'h

time consuned I'VET nNséftal fashion. If there is
Many of these devices automaticatly delivered the ingredients.

However, one of the principal problems with such method of .ma'king frozen -
drinks is the time and effort it takes to pour the drink out of the blender and
10 into a serving glass er disposable cup and then having to thoroughly wash the
blender. Also, if the blender is not washed properly because they are quickly
trying to serve another customer who is waiting for a strawberry drink, but
just after a chocolate dﬁekgis made; then it is easy to get cross contamination
where there is chocolate inside the strawberry drink. The problem of washing
15 a blender picture is greater than most vessels because there is a lot of surface -
area in the picture when compared to tﬁe size of the drink being served and
also, because there is a blade inside the picture, there are many nooks and
crannies that can “hold onto” the food.
A further problem associated with the conventional method arises from
20  the amount of time consumed delivering drinks in serial fashion. If there is

only 1 blender and 10 drinks are ordered, then they have to be made one



only 1 blender and 10 drinks are ordered, then they have to be nade
one after the other and little sinultaneous actions can take place.

So if it t@kegoslefdsiute to make a drink, it will take ]qumgawgﬁ,gozgp

make 10 dri nks. A further problem assodated with t
conventional nmetheod arises fromthe fact the staff nust onIy do one
t hi ng when they nmake the drink, which is 5 make the .drink. They

cannot "nulti-task"” and hel p anot her custoners while they are naking
t he drinks-because they have to "tend" the nachine by enptying and

washi ng bl enders, pouring drinks, etc.. in other words, if they stop
tendi ng the ma h| ne hen t he dr| n ITB.kI roces will st t i,s
therefore an 6 ef 8 BW?&%W nggﬁn’? &1 Wﬂ@%%&ifdéﬂeSi

whi ch can make frozen drinks quickly and effidently and to do so.in
an aut omatic Mistieda nddkeca dripk; ib wilhtakestO/minytes to wiakadOtdrinks. use dl a
bl ender . Various attenpts haveteen nade to blend inside a

di sposabl e cup, bup fuftRepp@blenmabsutidted withhthe doneertiomal metieod driges feom

the custonmer feels he has
the fact the staff must only do one thing when they make the drink, which is
5 make the drink.
They cannot “muiti-task” and help another customers while they are
making the drinks because they have to “tend” the machine by emptying and
'nashing blendefs, pouring drinks, etc.. in other words, if they stop tending the
machine, then the drink making process wilf stop.

10 It is therefore an object of the present invention to provide épparatus
which can make frozen drinks quickly and efficiently and to do so in an
automatic fashion directly in the serving cup. without the use of a blender. |

Various attempts have! bée_n made to blend inside a disposable cup, but
the problem has been that the cup is too big, so the CUStOFﬁEI; feels he has

15 been cheated with a 2/3 cuplof drink. The solution to this was to put a steel
ring around the top of the cup to ternporan'ly extend the height of the cup.
The problem with this is that the metal ring needs to be washed o it will
cause cross contamination and so on.

In addition, attempts have been made to blend inside a disposable oup

20 such as Miller, U.S. 6,068,875 where he blends a drink that already has a

neutral base material inside the cup and his machine is used to add Syrups



15 been cheated with a 2/3 cup of drink. The solution to this was to
put a steel ring around the top of the cup to tenporarily extend the
hei ght of $&iipBiss3ne problemwith this is that the mt@ludhbPdBeigeds
to be washed or it will cause cross contam nati on and so on.

In addition, attenpts have been nmade to blend inside a disposable cup
20 such as Mller, U S.: 6,068,875 where he blends a drink that

al ready has a neutral base material inside thé cup and his machine is
used to add syrups WD 2009/ 091565PCT/ US2009/ 000247 and fl avorings to
t he di sposabl e cup. However, this requires that a | arge storage of

pre-filled cupa.ldoga\}aﬁgﬁ% E‘? ﬁp?%@@[é&@.%%@é}e glﬂg é’t’?}ui@s tH&Y & ¥RhY -

b
This can cause an inve , min the storé Generally there is
limted space in the_retail  .area f 0 ~be
hel d in this 28598 QhAreatled CHRS B%H‘Hgf Pt ﬁa%m%ﬁ%&&%ﬁm ‘feﬁ‘g%'le’
the refrigerated wal k-in freezers are usually crowmgd w th other .
products. Al t hDugKan Feuse 3 Bveainry RERNeRd] t"t‘%ﬁ@"%%e‘gﬁn%?@! there dlimited
froma factory and the blending machine is used-to finish-off the
drink with thespddiin tenratéil sradn thereforemniviaifew apsicaatbe hetdin s agave
the problemof taking up refrigerated i'nventory space in a retail 10
store. WO 2008{tASIRPEGMiE W00 2dace. In addition, the refrigerated walk-in
freezers are usually crowded with other products. Although there are many
machines that use a pre-filled cup from a factory and the blending machine is
used to finish-off the drink with the addition of either syrup, water or heat,
théy all have the problem of taking up refrigerated inventory space in a retail

10 store.

10



SUMVARY OF THE | NVENTI ON The present invention relates to a
met hod and apparatus for preParing a single serving of a frozen

sl urry- bevgpadfdosea di sposabl e drink container or cup.per/us2000R60247
apparatus for preparing a single serving of a flavored frozen slurry

beverage conprises an ice making device including an ice dispensing
station and ice dispensing nozzle to supply fine frozen panicles of
water in the formof ice flakes and/or ice nuggets of conpressed ice
flakes, a liquid beverage m x di spensing nozzle to supply a flavored
|l i quid beverage m x and a beverage 10 bl endi ng device including a

beverage bl ending station and hide frozen
particles of water and the flaﬁgﬁgﬁ‘fﬁﬁ*gg\?‘eﬁgﬁiﬁﬂx into a
substantially unifaormfrozen slurry ver age of edetermned .. .
consi stency. | | HEHPEReThoveRion slet o Meid af B0RArABE P Dsparing
particles of water of the present invention conprises from about -81
per cent or frazsnglesarvingtal aafiozen siensbeyssageivna dispesable diigly eantolaeicpr
by weight with the remai nder unfrozen water. \Wen in the form of

conpressed i cecfip,akes or ice nuggets, the fine frozen particles of
wat er conprises from about 89 per cent ice or frozen water to about

97 per centgice or ﬁﬂfsﬁgaeéﬁisefor%paﬁhgatsm@lé beiiify GENRAVYrad fronér SaRY

wat er. 20The net hod o e present ‘i nvention conprises the steps of

ggﬁf ;: Egr f iope Ch‘%\?%ﬁﬁ'e B&npHELESn R nifify deit ki &1 RBUiHRNSING 'statfon
and ice dispensing nozzle to supply fine frozen particles of water in the form .
of ice flakes and/or ice nuggets of compresse_d ice flakes, a liquid beverage
mix disbensing nozzle to supply a flavored liquid beverage mix and a b_everage
10  blending device including a beverage blending station and blender to biend
the fine frozen particles of water and the flavored liquid beverage niix into a
substantially uniform frozen slurry bevérage of a predetermined' consistency.
When in the form of iee flakes, fhé fine frozen particles of water of the
. present invention comprises from about 81 per cen'f; or frozen water to a;bout
15 89 per centice or frozén water by weight with the remainder unfrozen water.
When in the form of compressed ice fiakes or ice nuggets, the fine frozen
particies of water comprises from about 89 per cent ice or frozen watér to

about 97 per cent ice or frozen water by weight with the remaining unfrozen

water,
20 The method of the present invention comprises the steps of creating

fine frozen particles of water; placing a disposable drink container or cup on

11



WO 2009/ 091565PCT/ US2009/ 000247 the ice dispensing station beneath
the ice dispenser nozzle; dispensing a predeterm ned quantity or

amount of Highgedgopgen prbdes of water fromthe ice di spRASHNERAERYE
into the disposable drink container or cup; renoving the disposable

drinking container or cup containing the predeterm ned quantity or 5
amount of fine frozen particles of water fromthe ice dispensing
station; placing the disposable drink container or cup containing the
predeterm ned quantity or anount of fine frozen particles of water on
the liquid beverage m x station. beneath the |iquid beverage m x

di spensi ng ”°-'§éﬁgvﬂ‘§$¥§e§§”§§§?&‘ BER&Eh SheTlda Qrtﬁdﬁ!e%isﬁéﬁé?gt?]apf

flavored |i qui romthe I'Iqui everage m x di spehsi ng

nozzle into the dispasahl e_drin i L N

pr edet er m ned p&?&ﬁ?’?@'ﬁeaﬂugﬂﬁ n‘fh‘ aﬁﬁ&'ﬁn@%ﬁﬁ%&“ﬁ?ﬁﬁ%ﬁ%@%ﬁr \%\@&ﬁe
renovi ng the di sposabl e drink container Up containing the unm xed
pr edet er ni ned IGRAARENSING NSRZIINR, H?%d’éPosfaB[?egmﬁbW'BﬁF o &IFE§3'5'PV'\RQI'5@‘?
and flavored'|liquid beverage mx fromthe |iquid beverage m-x i
station; pl acidigposable lisinkingpessdsiner o Cupkcabainingribe poedeteymioesh qupmity gr
t he unm xed predeterm ned quantities or anmpbunts of fine frozen

particles o \waightafdinklfrorenqrarticlesiofiwbiey érony tharice dispenting stativnage
bl endi ng station of the :beverage bl endi ng device; |owering the

rotating bl enﬂg&g&%{i«gﬁ%ﬁgﬁ BENEEGREINRF B8R BorstainintEtHeiredétefmined

interior of t rink container or cup and into the
i xed 20 pr ] ; ' ' f . )
oA e eaof " FHBLAS/D G RHHENE A1 8t RN o kel OV Bovrmce i

particles of er ‘ari avore verage m X;
oAt 8 et B oo SRR et Ry ¢
unt form fr Ozenprgél&[a;%in%%vgtja% |(L?y gI ar?'}oBrrlte gfe- a%ropg_& ﬁc?uid beverage mix from the
10 liquid beverage mix dispensing nozzle into the disposable drink container or
€up containing the predetermined quantity or amount of fine frozeh particles
of water; removing the disposable drink container or cup containing the
unmixed predetermined quantities or amounts of fine frozen particles of water
and flavored liquid beverage mix from the liquid beverage mix station; blacing
15 the dispbsable drink container or cup containing the unmixed predetermingd
quantities or amounts of fine frozen particles of water and flavored liquid
beverage mix on the beverage blending station ‘of the beverage blending
device; lowering the rotating blender blade of the beverage blending device
into the interior of the disposable drink container ar cup and into the unmixed

éo predetermined quantities or amounts of fine frozen particles of water ar}d

flavored liquid beverage mix; raising the rotating blender blade of the

12



consi stency; and renoving the disposable drink container or cup with
the substantially uniformfrozen slurry beverage fromthe beverage

bl endi ng Syplasd@keof the beverage bl endi ng device. PCT/UI9/000247
i nvention accordingly conprises the features of construction,

conmbi nati on of elenents, and arrangenent of parts which will be

exenplified in the construction hereinafter set forth, and the scope
of the invention wWill be indicated in the clains. BRI EF DESCRI PTI ON
OF THE DRAWNGS For a fuller understanding of the nature and object
of the Invention, reference-should be had to the follow ng detailed

description taj&ardde KIONAIRG dedite Wbble ittediaseRBRAMNRKE AR GOcup N
whi ch: S5Figure 1. i's a schematic of the steps of the nethod of the

Gevi co for uocianGtfe St fail BRfopRGHCAeH It Befroge bF & pReHt:Sfnined
' - consistency; and removing thg disposable drink container or cup with the A
substantially uniform frozen slurry beverage from the beverage blending
5 station -of'the beverage blending device.
The invention accordingly comprises the features of construction,
co.mbination of elements, and arrangement of parts which wil{ be exempliﬁed

in the construction hereinafter set forth, and the scope of the invention will be

indicated in the claims.
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Figure 3 is a perspective view of a beverage bl endi ng device for use
10 with the present invention. Simlar reference characters
refer to sywgbaopasts throughout the several views of gdiguEs@wbpes.
WO 2009/ 091565PCT/ US2009/ 000247 DETAI LED DESCRI PTI ON OF THE PREFERRE
EMBODI MENT The present invention relates to a-nethod and
apparatus for preparing a single serving of a frozen slurry beverage
in a disposable drink container or cup. The figures and descriptions
depi ct and describe an exenplary preferred 5 enbodi nent of the
present invention for purposes of illustration. One skilled in the

art will readily recogni Zﬁ"-&agt”éwm?“%ﬁg‘?s')m?’w&gam

i nvention are equally appl'icable net h an ypeés of

appar at uses. Fig. is chemati.c, of the_appatatus,for S

¥ eparing a si ngl e FoR iy GioREARd08 o6 e patin 2 BBl BEWE: uentag.
a di sposabl e drink container or cup 12 10 conprising an ice making
devi ce gener alrefgrensgishetishibe bad 1o the fallewing defailed descipbag takensinat i on
and ice dispensing nozzle i'ndicated as 16 and 18 respectively to
supply fine f rorpectipantitic kies acdonyanymgdravingstin vilichn of i ce fl akes
and/ or ice nuggets of conpressed ice flakes, a liquid beverage m x
devi ce 22 kncl udi ngigaré it gy iatscheratia of the stept of rNmeatithd dfhepresarkr age
m X di spensing 15 nozzle indicated as 24 and 26 respectively to
supply a flav%&%gﬁbhquid beverage m x 28 and a beverage bl endi ng

devi ce.general Ty I'ndi cated as 30 including a beverage bl endi ng

station and bl endet_. i ndicate i fd
particles of water %%'r%? Staréergmg?glge% ﬁﬁﬂﬁ% %é%ga&geg&ﬁ]@'ng%é Mﬁ‘gﬂg
substantially uniformfrozen slurry beverage 10 of a predeterm ned
present invention. :
Figure 3 is a perspective view of a beverage blending device for use
10 with the present invention.

Similar reference characters refer to similar parts throughout the

several views of the drawings.
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20 consistency. Wen in the formof ice flakes, the fine frozen
particles of water of the present invention conprises from about 81

per cent |G MhodoifeZEN Water to about 89 per cent ice Gicdi@sRM Er
by weight with the remai nder unfrozen water. Preferably, the iIce

fl akes conprise about 85 per cent ice or frozen 5 water by wei ght

wi th the remai nder unfrozen water. Wen in the formof conpressed ice
fl akes or ice nuggets, the fine frozen particles of water conprises
from about 89 per cent ice or frozen water to about 97 per cent ice
or frozen water by weight with the remaining unfrozen water.

Preferably, the co ' i Lse
or frozen water by m%bﬁﬁﬁéﬁéﬁﬂggwggén%@“Ehi
The ice ‘maki ng device 14 may conprise an ice g%kcggrg machi neJas .
di scl osed in US PafiBairasertinventioprelatesigametnnaand apparatss far BRpRrng
apparatus is capable of producing ice flakes and conpressing ice
flakes into i Gesimylggetdng BF g frozes ishuyy beverrgeesing disposabie drinlocontaiger or
Scotsnman ice maker 15 disclosed in the 1223 patent. The ice making
devi ce 14 conpipsehediyures and descriptions deplct and describe an exemplary preferred
5 embodiment of the present invention for purposes of iltustration. One skilled
in the art will readily recognize that the principles of the instant invention are |
equally applicable to other methods and types of apparétuses.
Fig. 1 is a schematic of the apparatus for preparing a single serving of
- a flavored frozen slurry beverage 10 in a disposable drink container or cup 12
0. comprising an ice rﬁaking device generally indicated as 14 including an ice
dispensing station and ice dispensing nozzle indicated as 16 and 18
respectively to supply fine frozen particles of water 20 in the form of ice flakes
and/or ice nuggets of compressed ice flakes, a liquid beverage mix device 22
including a liquid beverage mix station and liquid beyerage mix dispensing
15 nozze indicated as 24 and 26 respectively to supply a flavored liquid beverage
mix 28 and a beverage blending device generally indicated as 30 including a
beverage blending station and blender indicated as 32 and 34 to blend the
fine frozen particles of water 20 and the flavored liquid beverage mix 28 into a

~ substa ntially uniform frozen slurry beverage 10 of a predetermined

20 consistency.
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encl osure or housing 36 to house an ice auger 38 within the upper
portion thereof and an ice conpressor 40 di sposed to receive ice

f1 akes frowolligdogRs auger 38 to formice nuggets from tqrgrGasib@ies.
The ice dispensing nozzle 18 is attached to the front of the

encl osure or housing 36 to receive either ice 20 flakes or ice
nuggets produced by the ice making device 14 and to di spense the ice
fl akes or ice nuggets into a disposable drink container or cup 12

pl aced WO 2009/ 091565PCT/ US2009/ 000247 on the ice dispensing station
16. An actuator or switch 42 is mounted to the front of the enclosure
or housing 36 to s I+ | ) f i

water fromthe iceqhﬁgbéﬁEb%gghiggﬁg?Tgaﬁﬁé%%ﬁggﬁgéﬁgagﬁképgggggekthe
Water is supplied to the.ice nmaking device 14 froma water source
(ot 5 shown] PESEHANVERIGE RS SILORALEoE AL Pt Rekse Bf foed Water to
maki ng device 14 through a water supply conduit 44. The |iquid
beverage mi x dabewdoppen ¢antier agfrozan walgniby viriglal witfe the semaingder grfrozen
and |iquid beverage m x di spenser nozzle 26 may.conprise a liquid
beverage m x dwapenHrefgralplyatie ios flalkesddrpride aboup 86 siengesst icd ordrazen
flavor liquid 10 beverage m x or nmultiple flavor liquid beverage

m xes sinlgr iatdiyy Weght hatHstheweriainddP upfieiéh Wafert avBaiRlthe Fdifh of
flavored liquid beveragé mx 28 fromthe |iquid beverage m x

di spensi ng NOZehifnddstd idd faktts T Pidetd ik B LA Portfties oF Ra

contai ner with the Tirne particles oZen water rein placed
P L R s I R SRR

or frozen water by weight with the remaining unfrozen water. Preferably, thg
compressed ice flakes comprise about 93 per cent ice or frozen water by
.10 weight with the remainder unfrozen water.

| The ice making device 14 may comprise an ice making machine as
disclosed in US Patent 4,932,223 or US Patent 5,911,749. Each such
apparatus'is capable of producing ice flakes and compressing ice flakes into
ice nuggets. Fig. 2 shows a commercial version of the Scotsman ice maker

15 disclosed in the ‘223 patent. The ice making device 14 comprises an
enclosure dr housing 36 to house an ice auger 38 within the upper portion
thereof and an ice compressor 40 disposeq to receive ice flakes from the ice
auger 38 to form ice nuggets from the ice ‘ﬂakes. The ice dispensing nozzle
18 is attached to the front of the enclosure or housing 36 to receive either ice

20 flakes or ice nuggets produced by the ice making deviﬁe 14.and to dispense

_ the ice flakes or ice nuggets into a disposable drink container or cup 12 placed

16



water 20 and the flavored |iquid beverage mx 28 into the
substantially uniformfrozen slurry beverage 10 to a predeterm ned
consi st encyol208lwies t he beverage bl ending station 32 ard/ihan@iig

i npl enent 34 and a bl ender positioning mechani sm generally indicated
as 45 to selectively position the 20 bl endi ng inpl ement 34 as shown
in Fig. 3. The beverage bl endi ng device 30 conprises a

cabi net induding a frame or housing including a base 46 and top or
cover 48 di sposed in spaced' relationship relative to each other by
at | east one substantially vertical wall -or frame support 50.

The bl ending i : I . :

I nternedi ate S%Qfé;ﬁ?}dé %ggelgﬁécﬁ;l%oﬁﬁ%ga@rtﬁgg@&%‘?hgﬁ%@é?égﬁoa t
54 attached to_a bl ender tor 56 cou t . r source.(not:
Shown) to. sel ooTveTe EnchRuR aetoyiEa S pdedvBE ShnsRihe abdbre
substantially vertical coupler nmenber or blender shaft 54 during the
bl endi ng’ pr ocepatictes of waserermtheden dispensingsnozle 1&when achiates] fressed.
posi tioning nmechani sm 45 as described nore fully hereinafter to

sel ectivel y noWaterie shppifeteto thetice ma&ingndevisedrddirom d waterrsourcelaot
vertically relative to the disposable drink container or cup 12

cont ai ni ng & heshdv) tortAéaee ﬂﬁhﬁﬁgé@nﬂ%m@hoﬁﬁ) efthe ibe nidkingoderite 14

liquid beverage mx 28 when placed on the bl ending beverage station
32 i, et Bl pABEPEGRp Lol honer echan sin 45 moves the
frozen particles of NBIENaTS ERAerY doilh 20 Rats telali btBrackty
Ui for m 1 rozen SEHGRP$ AL IS DoYE908 B BBLTRr SOEde e o Gymprise 2 ouid

beverage mix dispensing apparatus capable of dispensing a single flavor liquid

10 beveragé mix or multiple flavor liquid beverage mixes similar to the machine
shown in US 5,619,901 to supply the flavored liquid beverage mix 28 from the
qu&_Jid beverage mix dispensing nozzle 26 to the disposable drink container or
cup 12 container with the fine particles of frozen water 20 therein placed on
the liquid beverage mix station 24,

15 The beverage blending device 30 to blend the fine frozen particles of
water 20 and the flavored liquid beverage mix 28 into the substantially
uniform frozen sturry bevérage 10 to a predetermined consistency includes the
beverage blending station 32 and blending implement 34 and a blender
positioning mechanism generally indicated as 45 to selectively position the

.20 blending implement 34 as shown in Fig. 3.
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20 consi st ency. The bl ender positioner mechani sm 45 conpri ses
a positioner notor 58 attached to the top or cover 48 of the cabi net

coupl ed t owd p@y@isssour ce (not shown) to sel ectively raoi@y®s2800/000247
substantially vertical externally threaded screw nenber or shaft

positioner 60 and a positioning nmenber 62 including an 5 internally

t hreaded aperture 64 to selectively nove the positioning nmenber 62,
bl ender notor -56 and bl ender inplenent 34 vertically relative to the
bl endi ng beverage station 32. The blender notor 56 is attached to the
positioning menber 62. The bl ender positioner mechani sm 45 further

I ncl udes a position |

posi tioner nenber T‘eﬁ% @ﬁ%lé@é&?@@&%?@%ﬁﬁ!s%blﬁlsﬁgwd%atﬁne
Ctbst ant 1 ai 1y PATaRFEn SapeR A Pese 4P o Fobufi Va5 B siioamd K Spoced

I ndicated as 66 and 68 respecti-vely each including a centrally

di sposed aper t JElatioaship rejplyeta m@nﬂweebvaélmog%ebmwmmcal wall or
vertical externally 15 threaded screw nmenber or -positioner shaft 60

t her et hr ough arfchrae papporbb0Osubst antial ly parallel, substantially
vertical .cylindrical guide nenbers each indicated as 72 . attached to

corres pondl By end Pamhkiesdiag irmpremepSH dnthbrisevarlowspbleadd: iade/52 and an
paral |l el substantially horizontal guide nmenbers 66 and 68. The

ltoﬁf'ob'gﬁ”er ”'3”ﬁﬁferﬁu%diaf@ém&i?&ént?al|9'v'éFﬁEa?Eon§bléndﬁ|e?rlb%?bF'bFenEér b
attached to a blender motor 56 coupled to a power source (not shown) to
-selectively rotate the blender blade 52 and intermediate substantially vertical ‘
coupler member or blender shaft 54 during the blending process.- The blender

10  motor 56 is affixed te the blender positioning mechanism 45 as described
more fully hereinafter to selectively move the blender m.otor 56 and blending
implement 34 vertically relative to the disposable drink container or cup 12
containing the fine frozen patticles of water 20 and the flavored fiquid
beverage mix 28 when placed on the blending beverage statton 32.

15  Spedifically, the blender positioner mechanism 45 moves the blendér blade 52-
vertically into the disposable drink cup or container 12 and oscillatee vertically
up and down within the fine frozen particles'of wetér 20 and the ﬁavored _
liquid beverage mix 28 to mix and blend the beverage components into the

substantially uniform frozen slurry beverage 10 to a smooth predetermined

20  consistency.
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20 each end portion thereof to slideably receive a corresponding
substantially parallel, substantially vertical cylindrical guide
menber 76 wbei@lBisesigh to WO 2009/ 091565PCT/ US2009/ 00Gw4Arsdsbodeo2ihe
vertical novenent of the blender inplenment 34 and bl ender notor 56
attached ‘'to the positioner nmenber 62. O course, the substantially
paral lel, substantially vertical guide nenber 72 and gui de apertures"
74 may have corresponding rectilinear or other correspondi ng shapes.
5The bl ending-station 32 conprises a support surface 78 and a
retainer recess 80 to receive and support the | ower -portion of a

di sposabl e drink contajper, or cup 12 containing the fine frozen
particles of water Doe bR’@dﬁﬁQOﬁF riegchianiam 45 Ketwrisgea positioner ;ober 58
m xed or blended into the substantially uniformfrozen slurry
beverage 10 of attaghasdet thertopat covers4s vbtheycabineticoupledtty a pdwdrnsource (not
addition, at least one flexible retainer elenent or arm 82 may be .

attached to a phownplo sekdtively rotaterd sutetantialiydvédicatdxaermafly theaded screw
di sposabl e drink container. or cup 12 when supported on the support

surface 78. memﬂé?%r%@%@'}%sitl&gﬁr FE B! §E?ﬁﬁbrﬁﬁ§ mﬁl df"i\ﬁkiﬁgi@hrhén

automat"ed wash devi ce I'Spos erein to per y was
interior thereqladantiRIBLA SBLitre 64 to selectively move the positioning member

62, blender motor 56 and blender implement 34 vertically relative to the
blending beverage station 32. The blender motor 56 is attac.hed to the
positioning me_amber'62. |
The blender p;)sitioner rr;echanism 45 further includes a positioner
10. guide to guide the vertical movement of the positioner member 62, blender
motor 56 and blending implement 34. In pafticular, the positionef guide
comprises an upper and lower substantially parallel substantially horizontal
guide member indicated as 65 and 68 respectively each including a centrally
- disposed aperture 70 to operatively receive the substantially vertical externally
15 threaded screw member or positioner shaft 60 there'througﬁ and a pair of
substantially parallel, substantially vertical cylindrical guide members each
| indicated as 72 attached to corresponding end portions of the upper and lower
substantiaily paralle! substanﬁally horizontal guide members 66 and 68. The
positioner member 62 includes é circular guide aperture 74 formed through
20 each end portion thefeof to slideably receive & corresponding substantially

parallel, substantiaily vertical cylindrical guide member 76 therethrough to
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The nethod of the present invention conprises the steps of:

supplying water to the ice making device 14 through the water supply
condui t 44wo 660n8ideHg fine frozen particles of water ofpdipgs2bdoali@gs 20
within the ice 20neking device 14, WO 2009/091565PCT/ US2009/ 000247
compressing the ice flakes 20 into ice nuggets within the ice making
devi ce 14, pl aci'ng a di sposable drink container or cup 12 on the
I ce dispensing station 16 of the | ee maker .device 14 beneath the ice
di spenser 5nozzle 18, dispensing a predeterm ned quantity or anount
of fine frozen particles of water 20 fron1the i ce di spensing nozzle

18 i he di | k
'nto the déﬁc'lgg %ﬁg veertl%g l[l]'lovgr?lglt‘lta cl) bcfenucer |mp|2ement 34 and blender motor

56 attached to the positioner member 62, of course, the substantially
parallel,- substantially vertical gufde mémber_?Z and guide apertures 74 may
have corresponding rectilinear or other correspbnding shapes.

5 The blending station 32 comprises a support surface 78 and a retainer
recess 80 to receive and support the tower portion of a dispdsable drink
container or cup 12 containing the fine frozen particles of water 20 and the
flavored quuid beverage mix 28 to be mixed or blended into the substantially |
uniform frozen slurry beverage 10 of a predetermined consisteﬁcy or viscosity.

10 In addition, ét least one flexible retainer element or arm 82 may be attached
to a partial wall 84 to grip or hold the sidg of the disposable drink container or
cup 12 when supported on the support surface 78. |

“The cabinet may comprise an enclosure having an automated wash
device 86 disposed therein to periodically wash the interior thereof

15 automatically. |

| The method of th.e' present invention comprisés the steps of:
» supplying water to the ice making device 14 thro.ugh the water
supply conduit 44,
« creating fine frozen particles of water of ice flakes 20 within the ice

20 making device 14,

20



renovi ng the disposable drink container or cup 12 containing the
10predeterm ned quantity or amount of fine frozen particles of water
20 from t hgoi26®@disspensi ng station 16, placing the di Rasabéeosink
contai ner or cup 12 containing the predeterm ned quantity or anount
of fine frozen particles of water 20 on the |liquid beverage m x
station 24 of the Ijquid -beverage m x 15device 22 beneath the liquid
beverage mi x di spensing nozzle 26, dispensing a predetern ned
gquantity or armount of flavored liquid beverage mx 28 fromthe |iquid
beverage m x di spensing nozzle 26 into the disposable drink container

or cup 12 containing the predetermned quantity or -gnou f fine,. .
frozen particles df MB&?@SE}'E 'M%é%d&?éé%ﬁé%%éﬂ%‘? gﬁﬁg-fnakmg
renoving the disposable drink container or cup 12 containing the
unni xed predet er ni nedejoadti ties or anounts of fine frozen particles
of water 20 and flavored |iquid beverage mx 28 fromthe liquid _
beverage ni x st atisonpRéingfa tiispodablpididnibeantaiageoncup d2wndbe2@ disSpensing
pl aci ng the di sposable drink container or cup 12 containing the
station 16 of the ice maker device 14 beneath the ice dispenser
5 nozzle 18,
. dispensing a predetermined quantity or amount of fine frozen
particles of water 20 from the ice dispensing nozzle 18 into the
disposable drink container or cup 12,
« removingthe disposable drink container or cup 12 containing the
10 predetermined quantity or-amount of fine frozen particles of water
20 from the ice dispensing station 16,
« placing the disposabie drink container or cup 12 containing the
predetermined quantity or amount of fine frozen particles.of water |
20 on the liquid beverage mix station 24 of the liquid béverage mix
15 device 22 beneath the liquid beverage mix dispensing nozzle 26,
« dispensing a predetermihed quantity or amount of flavored liquid
beverage mix 28 from the liquid beverage mix dispensing nozzle 26
into the disposable drink container or cup 12 containing the

predetérmined quantity or amount of fine frozen particles of water

20 - 20,
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unm xed predeterm ned quantities or amounts of fine frozen particles
of water 20 and flavored |iquid beverage m x 28 on the beverage

bl endi ng sWatiu@nogsds of the beverage bl endi ng devi ce 30,pcTagRoolongsi he
di sposabl e drink contai ner or cup 12 containing the 10unm xed :
predeterm ned quantities or anounts of fine frozen particles of water
20 and flavored |iquid beverage m x 28 on the beverage bl endi ng
station 32 of the beverage bl ending device 30, rotating the bl ender
bl ade 52 of the beverage bl endi ng device 30, | owering the
rotating blender blade 52 of the beverage bl ending 15device 30 into

the unm xed pr edetor TG (i ppEEEAMELIRATRE oF b 12 FoRig e
particles of water 20 and fl ayored, |i evera

oscillating the rotatfi¥xes) RIgdeterpingd L@E“E?'s Phﬁg@@%rqéﬁletﬁ%‘?ﬂl ng

20device 30 vertically within the disposable drink container or cup
12 contai ning the unpintistesmfavaiee?fmand dayored: liadidbevarageamin2é figm ﬂ'lehe

liquid beverage mix station 24 of the liquid beverage mix device 22,
5 | . placine the disposable drink container or cup 12 containing the
unmixed predetermined q.uantities or amounts of fine frozen
particles of water 20 and ﬂavorec! liquid beverage mix 28 on the
beverage blending station 32 of the beverage blending device 30,
» securing the disposable drink container or cup 12 containing the
10 . unmixed predetermined quantities or amounts of fine ffozen
particles of water 20 and flavored liquid. beverage mix 28 on the
beverage blending station 32 of the beverage blending device 30,
.» rotating the blendar blade 52 of the beverage b!ending device 30,
« lowering the rotating blender blade 52 of the beverage blending
15 | device 30 into the interior of the disposable drink container or cup
12 and into the unmixed predetermined quantities or amounts of
fine frozen particlés of water 20 and flavored quuid beverage mix
.28,
« - oscillating the rotating blender blade 52 of the beverage blending
20 | device 30 vertically within the disposable drink container or cup 12

containing the unmixed predetermined quantities or amounts of fine

22



frozen particles of water 20 and flavored liquid beverage m x 28
through the interface therebetween to thoroughly m x the unm xed

predet er m R, kties or anounts of fine frozen partg oo er
20 and fl avore Ilig(gui d beverage m x 28 together into a substant Pda&ﬁy

uniformfrozen slurry beverage of a predeterm ned consi stency,
raising the rotating bl ender blade 52 of the beverage bl'endi ng device
30 above the di sposabl e drink container or cup 12 containing the
substantially uniformfrozen slturry beverage of a predeterm ned
10consi stency and, renoving the disposable drink container or cup 12

with the substantially uniformfrozen slurry_beverage 10 fromthe
beverage bl endi ng st 41928h F?F“Q?FSP waﬁa&ﬁdﬂmﬁ&wd&vﬁ@semx%
previ ously described, the fine frozen particles of water of the 15
present invention prdheugh thedotepface éeerebetweeatodhorougblyumixathepmmixed
cent ice or frozen water by weight wth the renmai nder unfrozen water

or ice nuggets of abgred@@rmiiedogrintitiesopambuntsanf fived feozdpyparticled bf
with the renmmni nder unfrozen water. It will thus be seen that

the obieots set fort Nualep o ariMerddAgfd BRAGad0 MRDE BELTEF fifbahe

precedi ng description are efticient tained”and sincé certain .

changes may be made 14, 0o ARPYRIGATHLMT LAY bivERRYY oftPpRbtMined
cdnsistency, ' |
* Taising the rotating blender blade 52 of the beverage blending
- device 30 above the disposable drink container or cu'p 12 containing
‘ the substahiially uniform frozen slurty beverage of a predetermined
10 consistency and, |
- + removing the disposable &lrink containet-or cup 12 with the
substantially uniform frozen slurry beverage 10 from the beverage
blending station 32" of the beverage blending device 30.
As previously described, the fine frozen particles of water of the
15 present invention preferably comprises i(;e flakes of about 85 per centice or
frozen water by weight with the remainder unfrozen water or ice nuggets of
about 93 per cent ice or frozen water by weight with the remainder unfrozen
water.. |
It will thus be seen that the objects set forth above, émong _thoée made
20 apparent from the preceding description are efficiently -attained and since

Eertain changeé may be made in the above construction without departing
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fromthe scope of the invention, it is intended that all matter
contained in the above description or shown in the acconpanying
drawi ng shgbloldfeisgerpreted as illustrative and not i np@Erad20d0ko0idgr
sense. It 1s also to be understood that the following clains are
intended to 5 cover all of .the generic and specific features of the
invention herein described, and all statenents of ‘the scope of the
i nvention which, as a matter-of |anguage, m ght be said to fal

t her ebet ween. Now that the invention has been described, WHAT IS
CLAIMED IS: 1. A nmethod for preparing a single serving of a frozen

R

preparing a su ice flakes or ice nu S, conpri si ng bet ween -
Bbout 81097 penbeiadascbin o SHaN s apriienying drpina el Bersierateted
unfrozen water, di spensi nwa predetermined quantity of ice :

fl akes or ice a&@@etrahvemm pat th iimding sansei ng dri nk cont ai ner,
di spensing a predetermned quantity of flavored.liquid beverage m X
into said single semvsaBodoibekusderstabd ehat thedoliowing claims are intended to
5 cover all of the generic and specific features of the invention herein described,
and all statem'ents of the si_:ope of the invention which, as a matter of
tanguage, might be said to fall therebetween.

Now that the invention has been described, '
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bl ending the ice flakes or ice nuggets and the flavored liquid
beverage mx into a uniformfrozen slurry beverage of a predeterm ned
consi stency by a blender inplenent that conprises a bl ender blade and
a blender shaft that is attached to a bl ender notor to selectively
rTotate.the bl ender blade, and wherein the blending inplenent is
selectively noved vertically relative to the single serving drink
container. 2. The nethod of claim1, further conprising the step of

securing sgi i.nal serving drink container during the

di spensi ng%ﬂg%qgéail%g steps. 3. The nethod of claim1l wherein
the ice flakes conprise fromabout 81 percent ice or frozen water to
about 89 percent ice or frozen water by weight with the renai nder

unfrozen wat @'methds fof prépariag AemgRisemingioia fromneaiualy betdnmyeiice f | akes
conpri se about 85 percent ice or frozen water by weight with the

remai nder unfingleesanvingtdénk confaineT novhinbtsiaiddbewdrags iaboth mixeda@ndi n sai d i ce
nuggets are forned of conpressed ice flakes. 6. The nethod of claim
1 wherei n t heewved saidgupdhosl BRI e from about 89 percent ice or

' ice or frozen water by weight with
i

frozen water to abqut 97 ercegt .
the remai ni ng PAIRAEIELH SURRIYS ice figkes pfice pugagls FomPriing "wherei n the

| ce nugget s, COAPL) SecARRLor B RSIRRB) wbfht lh thé RAGRAURIRELRY Vi ot

with the reénal nder ozen wa
water,

dispensinga predetermined quantity of ice flakes or ice nuggets into
said single serving drink container,

dispensing a predetermined quantity of flavored liquid beverage mix into
said single serving drink container, and

blending the ice flakes or ice nuggets and the flavored fiquid beverage
mix into a uniform frozen slurry beverage of a predetermined consistency by a
blender implement that comprises a blender blade and a blender shaft that is
attached to a blender motor to selectively rotate the blender blade, and wherein
the blending impiement is selectively moved vertically relative to the single

serving drink container.

2. The method of claim 1, further comprising the step of securing said single
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8. A nethod for preparing a single serving of a frozen slurry
beverage in a 26 single serving drink container in which said
beverage is both m xed and served, said nethod conpri sing:

di spensing a predeterm ned quantity of ice flakes or ice nuggets from
the ice dispensing nozzle into said single serving drink container;

di spensing a predeterm ned quantity of flavored |liquid beverage m X
into said single serving drink container containing the predeterm ned
quantity of id.] | : : i j i ng bl ender
B1'ade. w ¢ hiog YA REnlarRf §ing ne cepeftitg Rlcr Bndng 8k 17, | 2107

unm xed predeterm ned quantities or anounts of said ice flakes or ice
nuggets and flavored |iquid beverage m x, wherein said bl ender bl ade
rot at es andg, Tie M@h&rofickith ¥ wiekeacthy iee fialea kbyipriselfratm abeut8d sai d si ngl e
serving drink container; and deactivating and renovi ng said
rotating blperemticelsr frdzentwaiente abait 89 pricest ise puirgrgn wetenRy weightai ner ,
wherein said single serving drink container contains a substantially
uni f or m f r $%BedPURPderyBlRAEAYESHf a predet ermi ned consistency. 9. The
met hod of claim 8 further includes securing said single serving drink
cont ai ner containing the unm xed predeterm ned quantities or anmounts

of said 1 cq. AaRoPlidid 4 Whefh the Bk hskeRBYRPRILMIVES BelbafReaCt T vati ng

said rotating
or frozen water by weight with the remainder unfrozen water.

5. The method of claim 1 wherein said ice nuggets are formed of compressed

ice flakes.
6. The method of claim 1 wherein the ice nuggets comprise from about 89
percent ice or frozen water to about 97 percent ice or frozen water by weight

with the remaining unfrozen water.

7. The method of claim 6 wherein the ice nuggets comprise about 93 percent

ice or frozen water by weight with the remainder unfrozen water.

8. Amethod for preparing a single serving of a frozen slurry beverage in a
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10. The method of claim8 wherein the rotating bl ender bl ade
oscillates vertically within the said single serving drink container
contai ning the unm xed predeterm ned quantities of ice flakes and
flavored liquid beverage m x through the interface therebetween to

t horoughly m x the unm xed predeterm ned quantities of ice flakes or
i ce nuggets and flavored |iquid beverage m x together into a
substantially uniformfrozen slurry beverage of a predeterm ned

consi st enc ?élgpﬂe js%rwn?b‘@&%nm%r H wifidnald HevelaGs 8 bbthihiged 418 sbivakes

conprise f percent 1ce or frozen water to about 89
percent i CQa@mdikdaBmphaner by weight with the remai nder unfrozen
water. 12. The nethod of claim8 wherein the ice flakes conprise
about 85 per centiispeasinga pledetzeminadajuentitbyf icsdialya orvdet iuggetefrere thei nder
unfrozen water. 13. The nethod of claim@8 wherein the ice nuggets
are for med iderdispeosingpnazsl éno isald singlgieearing dijnk copt@inefiet hod of claim 13

wh h f
frozen wat or f ?sﬂs?e% oo Spreqebmid e8R A R RO RS PRI i ¢
.t he remaini n e SQRI%Q déYﬁ% S“cg%me}gontémﬁq iﬁ@ﬁ:@ggtfe%mg& &lamlt}gf wherein the

ice nugget§ wprise ercent' 1ce or frozen watéer by weight
with the rgg;grdgqlggeéimfrozen wat er .

activating a rotating blender blade within said single serving drink
container corhprising said unmixed predetermined quantities or amounts of said
ice flakes or ice nuggets and flavored liquid beverage mix, wherein said blender
blade rotates and is selectively moved vertically relative to said single serving
drink container; and

deactivating and removing said rotating blender blade from said single
serving drink container, wherein said single serving drink container contains a

substantially uniform frozen slurry beverage of a predetermined consistency.

9. The method of claim 8 further includes securing said single serving drink
container containing the unmixed predetermined quantities or amounts of said
ice flakes and flavored liquid beverage mix before activating said rotating

biender blade.
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16. The method of claim1l, wherein the blending step blends said ice
flakes or said ice nuggets and the flavored |iquid beverage mx in
said single serving drink container that is free of a ring around a
top that woul d extend a height of said single serving drink
container. 17. The nethod of claim 16, wherein the said single
serving drink container is greater than two thirds full. 18. The
met hod of claim1, wherein the blender notor is affixed to a bl ender
posi tioning nechani sm and wherein the bl ender positioner nechanism
has a positioner notor to selectively rotate an externally threaded

screw menmbgp, ﬁ@%éhd&oo?ig{aiﬂﬂmgreimﬁ@ﬂatihﬂﬁlhm Piddessdilies nal |y

t hreaded aperture to selectively nove the positioning nenber, blender

not or and Rb&eMe withif ead@RNdinglesdriiig@driny contalfer cdainih theritined of claim
6, further conprising the step of securing said single serving drink
cont ai ner gredelegnitdrbquiingtipsot ica dakes and flavbied fiquih béverage ez through i on
steps. 30
P the interface therebetween to thoroughly mix the unmixed predetermined
quantities of ice flakes or ice nuggets and flavored liquid beverage mix together
into a substantially uniform frozen slurry beverage of a predetermined

consistency.
11. The metheod of claim 8 wherein the ice flakes comprise from about 81
percent ice or frozen water to about 89 bercent ice or frozen water by weight

with the remainder unfrozen water.

12. The method of claim 8 wherein the ice flakes comprise about 85 percent ice

or frozen water by weight with the remainder unfrozen water.

13. The method of claim 8 wherein the ice nuggets are formed from

compressed ice flakes.

14, The method of claim 13 wherein the ice nuggets comprise from about 839
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percent ice or frozen water to about 97 percent ice or frozen water by weight

with the remaining unfrozen water.

15. The method of claim 13 wherein the ice nuggets comprise about 93 percent

ice or frozen water by weight with the remainder unfrozen water.

16. The method of claim 1, wherein the blending step blends said ice flakes or
_said ice nuggets and the flavored liquid beverage mix in said single serving
drink container that is free of a ring around a top that would extend a height of

said single serving drink container,

17. The method of claim 16, wherein the said single serving drink container is

greater than two thirds full.

18. The method of claim 1, wherein the blender motor is affixed to a blender
positioning mechanism, and wherein the blender positioner mechanism has a
positioner motor to selectively rotate an externally threaded screw member and
a positioning member including an intemnally threaded aperture to selectively

move the positioning member, blender motor and blender implement vertically.
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19. The method of claim 8, further comprising the step of securing said
single serving drink container during the dispensing, activation and/or

deactivation steps.
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