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consumers to define their own beverages according to their own taste.

US 2006/0188620 describes a system for making and delivering a customized coffee
beverage in which the customer can select the size, the colour, the strength, the temperature of
25 the coffee and the introduction of additional flavours. The control of the strength of the coffee is
made by utilization of delayed dilution, delayed mixing and/or delayed filtering of coffee extracts
issued from roast and ground coffee brewing. Liquid extracts of different strengths are produced

and can then be mixed so as to reach the strength desired by the customer.
In the field of beverage dispensers preparing beverages from soluble ingredients, WO
30 2009/032877 describes a juices based beverages dispenser in which the consumer can select
the nature of the different components of her/his beverage and the ratio of these selected
components. This process enables the consumer to invent her/his own recipe. Due to the fact
that the consumer knows exactly the taste of different juice flavours (apple, orange, ...) she/he

can guess what the resulting mixture will taste.



In the field of beverage di spensers preparing beverages froma sol uble

cof fee product, there is not such a |large choices of flavours with which
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30 Summary of the invention

According to a first aspect, the invention concerns a beverage dispenser comprising :
- means for preparing a beverage from at least one soluble concentrated food ingredient,
- a user interface operable to interact with a consumer for presenting to the consumer at least

one of a list of selectable sensory parameters and for receiving at least one input from the



at | east one source of a concentrated food ingredient, at |east one dosing
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The dosing device can be any device able to meter a dose of powder like a rotary pierced
disc, a dosing auger, a shut off valve, an endless screw, a barrel, a sliding chamber or other
known powder dosing devices. When a liquid concentrated food ingredient is used, the dosing

30 means can be a non-return valve associated with a peristaltic pump. It can be part of the
container holding the concentrated food ingredient or it can be an independent device in which
an outlet of the source of a concentrated food ingredient emerges.

Preferably the dispenser can comprise several sources of different soluble concentrated

coffee products. These different concentrated coffee products can be selected between coffees



i ssued fromthe dissolution chanber. The di spenser usually conprises
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receiving place can conprise a drip tray having a support nmenber for the
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for housing as |east the beverage preparation neans and the control unit
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dispenser. More specifically the control unit can instruct the at Ieast one dosmg device, the
pump and eventually the whipping device based at least in part on the at least one input of the
20  consumer regarding at least one of the selectable sensory parameters. In particular the control
unit can control :
- the selection of one or several concentrated food ingredient(s),
- the concentrated food ingredient(s) dosage,
- the water delay and eventually the whipping time and
25 - the whipping device speed based at least in part on the at least one input of the consumer
regarding at least one of the selectable sensory parameters. The water delay corresponds to the
length of time for introducing the water in the receptacle in which it is mixed with the
concentrated food ingredient.
The machine preferably comprises a user interface screen for providing information to the
30 user and for accepting input by the consumer. The user interface screen can be a touch-
sensitive screen and/or comprise touch-sensitive input parts. The machine may have a user-
input device, such as a touch pad, one or more buttons and/or switches or similar devices
known in the art.

The selectable beverage sensory parameters presented by the user interface to the



Concerning the sensory paraneter relative to the crema quality of a black
coffee or the foamquality for other beverages than bl ack coffee, the user
i nt erf acewoanizpussent to the consuner at | east one sens@eCY/EPAVIANETEE
relative to the crema or the foamquality and propose to the consuner to
sel ect at |east one crema or foam qualéty property conprised in the list of
10crema or foam quantity, crema or foamstiffness, crema or foamdensity,
crema or foam col our. Concerning the sensory paraneter relative to
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interface operable to interact wth a consuner enting to the
consunm@pduerisiensy, #siinggatyect abl e predefi ned coffee based beverages and for

receiving ‘According to a specific embodiment the user interface can present to the consumer at
least one list of different selectable concentrated coffee products and an adjustable ratio of said
25  concentrated coffee products and propose to the consumer to select at least one concentrated
coffee product and optionally its ratio if different concentrated coffee products are selected.
When the dispenser is mainly a coffee dispenser, it can comprise at least one additive
source, the additive being comprised in the list of a sweetener, a milk product or a chocolate
product. The dispenser can comprise several additive sources of milk products selected in the
30 list of skimmed milk, full fat milk, soya, ... The dispenser can also comprise several additive
sources of chocolate products of different origins.
The user interface can present to the consumer at least one of a list of parameters relative
to the choice of the additives and their ratio.

According to a particular embodiment of the dispenser of the invention :
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2012/ OAr'eSQ%%)lrI?&L/eEslg?e%gr&r{ Qr%g’ ﬁn%d%ic:iﬂp ro?%ieesneliéctable predefined coffee based beverages.
In particular the control unit can control at least one of the following parameters : the selection
of at least one of the concentrated coffee product, the dosage of the concentrated coffee
20  product(s), the diluent delay, the whipper time, the whipper speed based at least in part on the
at least one input of the consumer regarding the selection or the modification of the selectable
predefined coffee based beverages. The control unit controls the means for dosing the stored
concentrated coffee product so that the concentrated coffee product(s) that enter(s) in the

preparation of the selected beverage can be dosed based on the input of the consumer.

25
According to a second aspect, the invention concerns a method for operating a beverage
dispenser comprising the steps of :
- presenting at least one of a list of selectable sensory parameters,
- receiving at least one input regarding at least one of these parameters,
30 - dispensing a beverage based at least in part on the selectable parameters.

The selectable sensory parameters can be chosen in the list of the foam or crema quality,
the aroma, the flavor and/or the mouthfeel of the beverage.
The method is preferably applied in a dispenser comprising :

- at least one dosing device operably associated with at least one source of concentrated food



a punp operably associated with a source of diluent, a m xing device
operably associated with the punp and the at |east one concentrated food

i ngredi erwodorimaggedevi ce, preferably a whi pping devi ce, PEam2e®s U6 t he
beverage product based at least in part on the selectable paraneters is

di spensed by instructing the at |east pne dosi ng device, the punp and the
m Xi ng devi ce. In particular the beverage product can be di spensed by
nonitoring the activation of the at | east one dosing device, the water

del ay anflesarent uaI I y the whi pping speed of the whipping device. 10The
activation of the dosi ng g ce enabl 8Eﬁ§| mul t aneously the delivery of the
sel ect 68 pé'HWcoé’ﬁf M 2537 258 R Grogdice o dsat t he control “of its dosing.

Accor di- ragmtxmgad@wet¢métﬂy aefdmadedrwnh thd pemprahi ik Sta8ast @APrdodcem@ans food
confi gur e. fré)m at | east one concentrated sol uble

cof f ee r}?f%%‘ﬂﬁfmg{ﬂ%l ﬁv'%et gﬁ?‘?{aﬁ YGred for separately storing n
di f ber antl va@reibltiee tenerape rradddt bagddcat pastincpsit opaind defertdie gpacapmgders Sis Ng

the St SftheRledoy IRGESANE B0 £0:(NE SONSHIRL. Ble 5 AndRE pilndiublept Of

sel ecta I'ne Teast one
i nput fr omlm particdarsthenbevaragraprdiivay camge sisloemeldchy rocbmtonreg tinfe a@avaﬂIOpIOétﬂ!efat ned

coff ee %a%? 56 BEYRS éékgée %he FAB?errHéﬂJgf ér&fié\}ewfh(?ﬂ% twh.p&iggaggg?g'a?fm%fwmgangof fee

based ever ages, I spensing t cte redef ee base
bevera@éWP¢ the user interface receives one input fromthe consuner for

sehgcting ang LfivitdR o?ﬁr?éj%éﬂbe@e\ﬁég LR ISRt PRYBIP 4RS delQEry B IRESSEEEd 2

nodi fied predefined coffee based beverage if the user interface receives
one i ngoRcentaierfons ingrrdiantandites conval ¢fyisgsibde of the predefined coffee

based bevema@@mga'épa ghree@Bl ¥mbb&niERt hﬁ@'rﬁe@rﬁw&a’iﬁéorhm e8RS cBhfigured for
presenting to consumer at |east one i st of selectable coffee

sensor )Prer%”&&é‘t téer‘@rarﬂ?dfrf”{/‘l Hieanans éP@%%rﬁWﬁt?éj ﬁP'@B'@f FHteq RIBFYE NG &tpring

bever ag@sins coefigtirad fog saparhi@fSdtorditen Hiffprent 6610ME GoRgeritatddesite PRRIubSs, tdigse
nmet er s ensing a nodi fi ed predefined coffee based beverage

§ d ﬂethdéjaﬂnﬂr'ﬁ'”gﬁ?etg %he 30sel ectabl e paranet ers. The control
unl t carpresaritingl totthe corsursef atrledstsanegofthiistad sentatae peedetihbeeofieotucts
based %evelrggesst on a predefined coffee based beverage reci pe stored data.
- receiving at least one input from the consumer regarding the selection of one of said
predefined coffee based beverages or the modification of one of said predefined coffee based
20  beverages,
- dispensing the selected predefined coffee based beverage if the user interface receives one
input from the consumer for selecting one of the predefined coffee based beverages, or
dispensing a modified predefined coffee based beverage if the user interface receives one input
from the consumer for modifying one of the predefined coffee based beverages.
25 Preferably the method comprises the steps of :
- presenting to the consumer at least one of a list of selectable coffee sensory parameters
modifying the selectable predefined coffee based beverages,
- receiving at least one input regarding at least one of these parameters,
- dispensing a modified predefined coffee based beverage based at least in part on the
30  selectable parameters.
The control unit can control the means for dosing the concentrated coffee products based

at least on a predefined coffee based beverage recipe stored data.



WO 2012/ 045860PCT/ EP2011/ 067546 8 According to a third aspect the

I nvention concerns a program stored on a nenory devi ce and executable by a
cont rol uwDt2o0fo4a86bever age di spenser, said di spenser CcORPTIEPR019/06754@t | east
one dosing device operably associated with at | east one source of soluble
food ingredient, 5- a punp operably asatsoci ated with a source of diluent, a
whi ppi ng devi ce operably associ at ed h the punp and the at | east one
concentrated coffee product dosing device, wherein said program when bei ng

executed i Ac@dra.agg@d thiR RPEEQARNNBRIcHIBRSerRE a: program storBdl 66 @iy Aeviteast
one of a list sel ectabl e se sorépggrarreters >1, P2, P3, P4), chosen in

the 10|3P§FX%CP% DY DERUGH Ut Py FPeRsre °& CEHEMPEYE? - and/ or t he

mout hf eedt |€dstohe deeM@rddtse operably aseS&ated MGthait Ibe@stSdneOB&uUrc@PEtsolLeRaHEH Ng at
| east one cPf t hese paraneters, di spensi ng a beverage based at | east
I n parf '¥He sel ect abl e par anet ers. According to a fourth
aspéct - tarpempmperabllmsomteemma asomethbdildeat, setting a beverage 15di spenser

accor di g%vﬁ.@oer?goéer agq'p\ér Oiéskﬁ?tegwutﬂ tﬂé sl %h(é%mralstsenregcohc nqntat%qe%?fgeone

dosi ng devi SOCI a one source € food
I ngr edipegruct dcmr]ngeplce,perabl y associated with a source of diluent, a

Whi ppi Oge F’e%’éé?c?m‘bg?afnggh n Béﬁtl?gia&hf‘eg %&%g‘eﬂ% ﬁiﬂ?w@ﬁ%(s)%pg oAt least one

concentrated co oduc oSl ng device conpri sing the
st eps opresenwat#ﬁasgow@‘ st effelestableofensory pacameaiery (Br. ki FePQPahosenin thg,

PA}o Choskthd BarhBf clelif quaiity! 118 afPRAHRY fIdvbPARY/SHIRS MblithidelSr tRE Bé%ragtehe flavor

and/or the nouthfeel of the beverage, setting instructions for the
at | easfeEHEIRS Ka5HONSSOPH Eegadieg ﬁUﬁ?ﬁtéﬁ%letPe%%léarﬁmP‘ﬁﬁ ng device

- dispensing a beverage based at least in part on the selectable parameters.

According to a fourth aspect the invention concerns a method for setting a beverage

15  dispenser according to a sensory profile, said dispenser comprising :

- at least one dosing device operably associated with at least one source of soluble food

ingredient,

- a pump operably associated with a source of diluent,

- a whipping device operably associated with the pump and the at least one concentrated coffee
20  product dosing device,

the method comprising the steps of :

- defining the parameters of the sensory profile (P4, P,, Ps, P4), chosen in the list of the foam or

crema quality, the aroma, the flavor and/or the mouthfeel of the beverage,

- setting instructions for the at least one dosing device, the pump and/or the whipping device
25 based at least in part on the defined parameters.

This method enables the setting of a dispenser so that it dispenses beverages according
to a defined sensory profile. The operator of the dispenser can identify the type of sensory
profile he wants to be delivered by the dispenser. This type of sensory profile can be defined for
each type of generic beverages that can be produced by the dispenser like : espresso coffee,

30 long coffee, cappuccino, latte macchiato, chocolate, tea, ... The sensory profile of each generic
beverage is defined by identifying its parameters (P4, P,, P3, P4), chosen in the list of the foam or
crema quality, the aroma, the flavor and/or the mouthfeel of the beverage. Based on these
parameters, instructions for the at least one dosing device, the pump and/or the whipping device

are set and applied to the dispenser.



25based at least in part on the defined paraneters. Thi s met hod
enabl es the setting of a dispenser so that it di spenses beverages according
to a defiweadopdanasssny profile. The operator of the di spemsempean/osthent i fy
the type of sensory profile he wants to be delivered by the dispenser. This
type of sensory profile can be defined, for each type of generic beverages
that can be produced by the dispenser 1Tike : espresso coffee, 30 |ong

cof fee, cappuccino, |atte macchiato, chocolate, tea, ... The sensory
profile of each generic beverage is defined by identifying its paraneters
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i nvént idepecs@ncenpissigg pr ogram for setting a beverage di spenser according to
defi ned r P S r of i li st
of the. (AR BnE dbelbey{dE ofeippl b RiaBa R Lol e sRuE B BB RRE ) ' Ot
t he bever@g@ﬁ said 5d|spenser conprising : at |east one dosing device
operabl_g B%s%é%le&%uth%%hrc@%?drﬁ}ew ce of soluble food ingredient, a
punp ope y a550C] at e a source of 'diluent, a whi ppi ng device
oper abl y veupRiRd daviag apietabivt assogiated With dhe prmmand gt legatonegienestieigdeedifesf f ee
10RppodrdqudOsisiig kb ce, wherein said program when being executed is
arranged to performthe steps of setting instructions for the at |east one
dosi ng Wdey¢igesaiq H@%QWWB@P%%CW@P'pﬁlaﬁr@”éé@lt%éD%fa%dhatSt‘Ple%gfc sPWingar t

on t hejgledicihd iBatha R icRsbord dddiRy §EMEOME RINE bhdor theBiHISingl@sGdd Pdde@rat Of
the draw ngs The characteristics_and advantages of the invention wll be

better "?ﬁ%ﬁ'@rp@ft(%dh‘? fiefinef RpragIeters of the §EPPMPRAFCh depicts a schematic
dramnng of a dispenser of the present invention ; Figure 2 which

Igstrgtga one netE?d gf all owing a custoner to choose between a standard
20¢ : zed beverage ; Figure 3 which depicts a

sc hemat i ¢ dhawvhargctefistias ahdadvaatdges oMdatinvehtian Will bpeegerunokrstdog iprestontto
invention ; Figure 4 which illustrates one nmethod of allow ng a custoner
to choose between a predefined coffee based beverage or to custom ze a

pr edef i higrec bivhiek dbpisisch dshematiigdraw§ of a dispenser of the present invention ;

- Figure 2 which illustrates one method of allowing a customer to choose between a standard

20 coffee beverage or a customized beverage ;
- Figure 3 which depicts a schematic drawing of another embodiment of a dispenser of the
present invention ;
- Figure 4 which illustrates one method of allowing a customer to choose between a predefined
coffee based beverage or to customize a predefined coffee based beverage.

25

Detailed description of the drawings

Figure 1 is a schematic drawing of an embodiment of a dispenser of the present invention.

The illustrated dispenser comprises means for preparing a beverage from concentrated food
ingredients, preferably concentrated coffee products. This means includes two containers 1a, 1b

30 storing different beverage soluble concentrated ingredients, preferably coffee concentrate
soluble in water. Yet a greater number of different ingredients could also be used according to

the present invention. For example the dispenser can contain several soluble coffee
concentrates differing by their origins, several soluble coffee concentrates differing by their

blends, several soluble coffee concentrates differing by their roasting colors, several soluble
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Preferably at |east one of the selectable sensory paraneters P1, ..., P4
relates at least to one of the follow ng beverage sensory properties : 5-

t he foamwo 20r2¢ma886qual ity, the foamreferring to a choceCatrP2an/oniskk based
beverage while the crema referring to a black coffee, the aroma, the
flavor, and/or the nouthfeel. loconcefqnl ng the foamor crema quality, the
user |nterface can present to the consuner at |east one quality property
conprised in the list of : foamor crema quantity. By foamquantity, it is

nmeant tsbRc@darieiageofypd dftaam @lust Recsrtdshangingfoevbradeetv@ied@emulated and f oam
or crenp stiffness. Fi%%]foam stiffness, it is nmeant the ability of the foam

or crefEPEReIPY It dRRASRi th a spoon and to stay in the spoon when it is

tilted. femmeablycta@m@t 6ensithy seBytableasanst@ paiaymetdrt A s...MPARdatéh et Mastual
appear ance foamrbhat is the bubble size. Low density

means &8¥ &f Sf%{ggr‘g&ﬁﬁ?@geﬁﬁ@o@'a%m?ﬁ ¥ density neans conpact and very snal |

or 60 buhblfesn or cremb aaalityrthe feamaredastigto. a yocblagmreoilkdased bévdragenehilet the he

dar kne t top of a 20black coffee or the whiteness of
t he fo%?ﬁ”g reHgﬁn {O%%?&COHQ 'k based beverage or the intensity of the col our

from | irfffetaromadark for the foam for a chocol ate beverage. The crema
or foamyusl bt ¥n$6l ected by the consuner can be reached by the selection of
at | east one beverage ingredient known for its foam properties, the choice
of the-thesagehieel. t he i ngredient, the choice of the speed of the whipper

deypce and/d?fncérhﬁg%@l‘déﬁ Herbhig qhélﬂ? tﬁ@ﬁsérhﬁe#é&’é@éa‘?\rprggnﬂ/o the consumer at

Concerm ng the aroma, the user interface can present to the consuner at
| east %W'Wfrmﬁp@éﬂsqddnfh?é'si ?'st of : coffee aromm corresponding

to an iLpdemsecrbmahastdy. Eaodhqaantity, of iE nid@hethe qUARRY ¥ tAE RIF S1QRE 8SMRRBAEI NG tO
the aroma of a roasted coffee,
the beverage.
- foam or crema stiffness. By foam stiffness, it is meant the ability of the foam or crema to be
15  taken with a spoon and to stay in the spoon when it is tilted.
- foam or crema density, By foam density, it is meant the visual appearance of the crema or the
foam that is the bubble size. Low density means aerated big bubbles whereas high density
means compact and very small or no bubbles.
- foam or crema colour. By foam colour, it is meant the darkness of the crema at the top of a
20  black coffee or the whiteness of the foam at the top of a milk based beverage or the intensity of
the colour from light to dark for the foam for a chocolate beverage.

The crema or foam quality selected by the consumer can be reached by the selection of at
least one beverage ingredient known for its foam properties, the choice of the dosage of the
ingredient, the choice of the speed of the whipper device and/or the choice of the time for the

25 water delay.

Concerning the aroma, the user interface can present to the consumer at least one
property comprised in the list of :

- coffee aroma corresponding to an intense fresh coffee without off-note,
- roasty aroma corresponding to the aroma of a roasted coffee,
30 - fruity aroma corresponding to fruity, winy, flowery aroma.

The aroma quality selected by the consumer can be reached by the choice of at least one
coffee ingredient known for its aroma properties and its dosage.

Concerning the flavor, the user interface can present to the consumer at least one taste

property comprised in the list of :



30- fruity aroma corresponding to fruity, winy, flowery arona. The
aroma quality selected by the consuner can be reached by the choice of at
| east onewoabf2msgengr edi ent known for its aroma propert iP€3/ERR@1i0646l0sage.
Concerning the flavor, the user interface can present to the consuner at

| east one taste property conprised in15he list of : WO

2012/ 045860PCT/ EP2011/ 067546 12 bitterness, spiciness, acidity.

The flavor quality selected by the consunmer can be reached by the choice of
at | easbittenrsdbeverage ingredi ent known for its taste properties and its
dosage. . . Concerning the nout hfeel, the user interface can present to
t he consSBiffBfS%at | east one mouthfeel property conprised in the list of :
body cortigmpondi ng to the apparent viscosity, thickness and weight in the

t h, i St di t |1, t f aftert i_ni
' the moulMedRt B FareRsY oo durp! FrpePeart e BPRE ol & EauACal
f eebi nGewmragdidgiedizgtiencshdsior itsteste asopettiek @and itgdasagdr y and associ ated with

substances Cgo%%ge\'nﬁwé éﬁ%%ugﬁeﬁl,hthe user-rinf‘\er%?gg:?ﬁ l%%seﬁy%l tihg%oﬁgerﬁecrj[aqgeg¥oﬁge

consuner can e choi ce east ohe coO i ngr edr ent
known frmuthfed ptapstte cpmpiisedtin the lisiafs dosage and t he speed of the whi pper

et s OO BB AR OUBEIN, B USSRl DGR SR FBPreocrt L e

user i npeisfstansy carrespeotios e alttynesf aftertasteomaiiind intheonpyil agel eallawine.

st HENIL BStringerd) coMBHoHAh@ o dHeHica R¥RAg & thE PEHTUE 1B SR 8Y A8 blidkkring or dry and
associated with substances such as tannins.

The mouthfeel quality selected by the consumer can be reached by the choice of at least
one coffee ingredient known for its taste properties, its dosage and the speed of the whipper
device.

15 For each beverage property the user interface can present to the customer different
strength levels that he/she can chose. For example the user interface can propose at least one
of the following selectable strengths :

- no, medium or high level of foam/crema quantity,
- no, medium or high level of foam/crema stiffness,

20 - no, medium or high level of foam/crema density,
- light, medium or strong crema darkness or light, medium or strong foam whiteness,
- light, medium or strong coffee aroma,

- light, medium or strong roasty aroma,

- light, medium or strong fruity aroma,
25 - light, medium or strong bitterness,

- light, medium or strong spiciness,

- light, medium or strong acidity,

- light, medium or strong body,

- light, medium or strong persistency,

30 - light, medium or strong astringency.

Referring to Figure 2, an example of a method for operating a beverage dispenser is
illustrated. The method begins in block 100. In block 100, an input is received from the

consumer to select a coffee beverage type like espresso, ristretto, cappuccino, .... Block 100 is
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he negative, that is, the consumer does not want to custom ze the
beJ rage type, then the nethod continues at bl ock 104. 15
Figure 3 is a schematic drawing of an embodiment of a specific embodiment of adispenser

of the present invention. The illustrated dispenser comprises means for preparing a beverage
from concentrated soluble coffee products. This means includes four containers 1a, 1b, 1c, 1d
storing coffee concentrates soluble in water. Yet a greater number of different ingredients could
20 also be used according to the present invention. These different coffee concentrates can differ
at least by their origins, their blends of different soluble coffees, their roasting colors and/or their
caffeine contents (decaffeinated, half decaffeinated).
The means for preparing a beverage comprises a dosing device 2a, 2b, 2¢, 2d associated
to each container 1a, 1b, 1c, 1d for measuring a dose of ingredient and for delivering said dose
25 to a whipper device 3. The dispenser comprises a source of diluent that is a tank of water 5,
preferably heated water, connected to a pump 4. The pump delivers the pumped diluent to the
whipper device 3.
The whipper device 3 of the illustrated dispenser comprises a dissolution chamber 31 in
which the dose of coffee ingredient and the pumped diluent are introduced and a whipper
30 chamber 32 situated downstream to the dissolution chamber 31 and in which a whipper 33 is
able to whip the mixture of coffee ingredient and diluent. The whipper is actuated by a motor 34.
The whipper chamber 32 also comprises an outlet for delivering the whipped mixture to a cup 8.
The dispenser comprises a control unit 7 able to control the coffee ingredient dosing

devices 2a, 2b,2c, 2d, the whipper motor 34, the diluent pump means 4. The control unit can
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30  profile of said beverage.
If the consumer selects one of the predefined coffee based beverages C1, then the control
unit controls the selection of at least one of the concentrated coffee products, the dosage of the
concentrated coffee product(s), the diluent delay, the whipper time, the whipper speed device for

preparing the predefined coffee based beverage C1 based on C1 recipe data stored in the



The processor can utilize the information to control the one or nore dosing
device, 2a, 2b, 2c and 2d and/or the punp 4 and/or the whipping device 3,
to form awo 2di2¢epessse t he beverage 25into the cup 8. PCT/EPRO1diosTS@61Ser can
conprise an enhanced vi ew graphi cal user interface, which can provide a
consuner with sel ectabl e predefined cqgfee based beverages and sel ectabl e
coffee sensory profile paraneters in a series of dynam cally generated
menus, wherein the consuner can | ocate and sel ect a predefined coffee based
bever a@gta@agie gventual |y specific sensory 30profile of said bever age
I f the consuper selects on f the predefined coffee bas
then the COMPEGITSHTET SERETLITE FHROBUAREN O Pnst el HBgE Mo coros Hased
congI entbeadragescOf heRgipe O paitiss the benae,sa@elecpfaratnht&emmmfomlaaj mfefag;e 0?1
product(s ent ee vi ce
Por  pr disi s 6ot vpl ERRreRLP el B OLalRER pie BF i rotes it Bl SR B E oM e
dat & stlor ecsdge dfhiee mmraxm&@mdmwumémmmam@ dae abtdgeer Xime, the If
the co f f of f
based @@UJQB%F éegéqe v?c Q‘?P ;&%F Rg‘tﬁet%r’{e%hr}%ﬁeé%s?@ere]gooarsw%e%r%ﬁg d1“bea%e‘d nrégf hi s
cust oniresee d@aeutcatgelrﬂihe dtataévrase ﬁ@ndcmt gadflee tsan$orxc9anamt@5tchetr@ eibtac$tp®|d iof at
| east QnEyR % concentrated coffee products, 5 the dosage of the

coff

concent rat e ee product(s), the diluent delay, the whipper tine, the
whi pper spéedordbg iselectianrof phee peletakje chlfeepsandetinseainetonife. h&sdtie Wispersege d

baggd QRndas'ReLiRdIMR SdpRh&S of Righfee dat abase 9 and on coffee sensory

paraneters control data stored in the dat abase 9. As for the
sel ection of the selectable coffee sensory paraneters P1, ..., P4, the
di spenser REE:MRG @F?@réjeﬁ%rn'eg@(ﬂnﬁl@ &f@mglm%ﬁoepjtlr@ B &ffee beverage

Referring to Flgure a nmeth f or &pgratlngthec ffe
bever adSPENSHEHAE NP '5F'|”E|%IFaée% Ting ’T‘?tP&%P?%ﬁ‘%H’ bleFe!¢Re{mBRCHAGP A 'PH“*H‘F ock

100. | medeiveakrodfle camsunizptd sdiéct b@egictnst EdfeBbhbay K‘éﬂ/@f:‘dgﬁEBlo&IOﬂ&{ﬁlsQﬂlb\{(v@d 0
ock 101 in

f f f b ck,.100
e ERETon o Wi the GHTPRANHT p BReusPasLUb R e Fiotegty e g Ghor at o
or ot hethsinsige traasrsila co@nuoitation ahe oondumelr reat atbsvguimaT totnfiskie zaddfieasehsary t o
el ot S PREBISER 08I bE{lior b R B By B0o€ 200, Py BETRe AR " 29
messageontra uaih 7 car pm\nddezvrneisags vialanasitut deece, ereasf ao&r(ﬁ;terpaoe;ﬁosrqusmg)

custo fr 0

Che. pr S8y 8Tre" B ol o B8, tl RLOTR 1ehidF phosBY e AOHRE b1\ BHIREE, o'
i s2fol Icoffesibdnedivienerage Belecled indviack 1§0délpek AP has foﬂwacbbyra@ek 492.tio witieht &er
the CORSHATRatHYsSndd? 45 WHBINER ieftBnse s B GHEIPSMheGRIERR PaRffled
bever age e determnation IS In irmati ve, consuner
want s tceffealeasgribererage Ib@e@p@g@myws i H@rﬁfﬂﬂ‘f@t'lﬁ%tﬂhﬁidﬁ éiamt:mue@r wanisiteck

103. I RubbRede tﬂ@@evéflébé tOPéJtthérﬁthE‘?ﬁ&hd/c%annHQéE at%c?96§ulﬂ%roc\('1@33adllﬁﬁﬁt is
interface, such di spenser of Figure 3 to adjust or sone

cof f ee reehsd FS?”HPBFP'I‘%‘”}%W@r?e"P@F gitgofpce pich p3 6 ipipe dlspengqr of RPUER? B3t

beygr age of ¥ofe chf@e:kerﬂsQa/ msfné @alrmslrsmf bi ggkp 04 of the s‘é’(é'c{‘ela Heherag S zed
bever a%izﬂglés di spensed in block 102 the determnina | on is

b he St BHOTRE P blofhdORonatey b eu B S rTage S GROHA Prbe

bevgr ]agenmnpe&f Iffﬁrhl&l;clt hxgz Eﬁtdew'rrﬁrmbh I“Blmsthahe@ét%kthbﬁé e dabhslmaasadeg role
predefine ee ever age, sel ect

G spen B! elsieiize R BovRrosmpRgdnet e oo dhpafeerat PRRE 1A by divesnely e

opt i m pedietiodd effeb busyddg@sragbatiectad iidogk H)®ared fromonly a |imted nunber
of ,hasi ¢ concentrated coffee products. Although presenting a small
footprint the dispenser can provide a great number of coffee based beverage
by m xi ng {Thie drspenser pfesents thk 4dvantage obpropesinpaifenant esdeatef dinigadodifee s. |t

WO 201%/ 94r%%§9?@/c§ﬁ2&16(e%@765&1§o&1 only a limited number of basic concentrated coffee
products. Although presenting a small footprint the dispenser can provide a great number of

coffee based beverage by mixing the ratio of the different basic concentrated coffee products. It



presents the advantage of enabling the customer to custom ze his coffee
beverage starting froma sel ected predefined coffee based beverage. The
cust om zawpan12émstshe the fine tuning of this predefi nedPcofifred1lvarses
beverage based on sensory paraneters. Consequently the di spenser does not
enabl e the custoner to prepare infinigg of coffee beverages, nost of them
not 5Spresenting a disappointing taste. The di spenser can gui de the custoner
in the selection of coffee beverages. WD 2012/ 045860PCT/ EP2011/ 067546 17
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t he 10selec Sensory paraneters. 2. A beverage dispenser according to
claim1 wherein the nmeans for preparing a beverage fromat |east a
concentrated food ingredient conprises : at |east one source of a soluble

concentrated food ingredient (la, 1b), 15- at |east one dosing device (2a,
2b) operably associated with the source of concentrated food product, a
source of diluent (5), a punp (4) operably associated with the source of
di | uent, a whi pping device (3) operably associated with the dil uent
punp and the at | east one 20concentrated food ingredient dosing device for
recei ving and whi pping the source of diluent and



the concentrated food product to prepare a beverage. 3. A beverage

di spenser according to Caiml or 2 wherein the control unit (7) instructs
the at | eset20assbosi ng devi ce (2a, 2b), the punp (4), wPhe/BRRé1PO-TSY6 devi ce
(3) based at least in part on 25the at |east one input (61) of the consuner
regarding at | east one of the selectaqge sensory paraneters. 4. A
beverage di spenser according to any of the precedent clains wherein the

sel ect abl e beverage sensory paraneters (Pl1, P2, P3, P4) relate at least to
one of the follow ng beverage 305enenmmw9roperties . the foam or crenm
quality, the aroma, the flavor and/or the nmouthfeel. WO

2012/ 045860PCT/ EP2011/ 067546 18 water del ay, the whipping tine, the
mhippiﬂgA&ﬁe@dgdeMbaeeh&quma@ | east in part on the at Ieast one i nput (61)

of the consu eas he sel ect
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di §§ensekc@prbAidgpianhes Precedent clai mwherein according to the
sel ection of the beverage sensory paraneter relative to the crema or foam

qual ity made by the consuner 15 the control unit (7) controls the

sel ect io0R palerdle H@Qé{sepa&ohﬁr"@foac%m' ﬂQiﬁeﬁ‘thQiﬁB mEBRYRr f)r‘ébaﬂlﬁgﬁ a b&aMge from
propertles t he choi ce of the dosage sai d ingredient e choice of the

speed &t leaptea YRCHHEAteLiaod E’Qreé'l'ﬁﬂ‘f&?’%?rﬁéschm ce of the tine for the water
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ond5bey &l Fa8! s USIng PP et b PEP DM ASSTURE R T e o P OBOLRe Bt he
consunmeMOLselect at | east one aroma property conprised in the list of :
coffee argma, t 8i%setny(5%r oma, fruity aronma.
- a pump (4) operably associated with the source of diluent,
- a whipping device (3) operably associated with the diluent pump and the at least one
20 concentrated food ingredient dosing device for receiving and whipping the source of diluent and

the concentrated food product to prepare a beverage.

3. A beverage dispenser according to Claim 1 or 2 wherein the control unit (7) instructs the at
least one dosing device (2a, 2b), the pump (4), the whipping device (3) based at least in part on
25 the at least one input (61) of the consumer regarding at least one of the selectable sensory

parameters.

4. A beverage dispenser according to any of the precedent claims wherein the selectable
beverage sensory parameters (Py, P, Ps;, P,) relate at least to one of the following beverage

30  sensory properties : the foam or crema quality, the aroma, the flavor and/or the mouthfeel.

5. A beverage dispenser according to Claim 3 and 4 wherein the control unit (7) controls the

selection of the concentrated food ingredient, the concentrated food ingredient dosage, the



10. A beverage di spenser according to the precedent clai mwherein according
to the selection of 25the beverage sensory paraneter relative to the aroma
made by twe 20vesseer the control unit (7) controls the ehdiEPeO10/6TY6 | east
one ingredient known for its aroma properties and its dosage. 11. A
beverage based product beverage dlspquer according to any of the precedent
clains wherein the user interface (6) presents to the consuner at |east the
beverage sensory 30paraneter relative to the flavor and proposes to the
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consuner at least one |ist of different Selectable concentrated coffee
pr oduct9§ngiydcramagafqast skreseat i o of said concentrated coffee products and
proposes to the consunmer to select at | east one concentrated coffee product

and optlonall its ratio. 16. A nmethod for operatlng a beverage dlspenser
sai d diPsPAREYRIL GiSpPIssT ﬁ@cord“%bto the Precgdsnt GlaEm whsTEy %f@(ﬁ"&%to(tb%se'%)on of
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pqu ( 4Re c(:)JDn?roF1 ly (7?gc)sn?rollsat¥13 Céel\é\ﬂc’ﬁon 06} a? Peléllgtcoeneogevelrage mgrédlent known for its foam
properties, the choice of the dosage of said ingredient, the choice of the speed of the whipper

device and/or the choice of the time for the water delay.

9. A beverage dispenser according to any of the precedent claims wherein the user interface (6)
20 presents to the consumer at least one beverage sensory parameter relative to the aroma and
proposes to the consumer to select at least one aroma property comprised in the list of : coffee

aroma, roasty aroma, fruity aroma.

10. A beverage dispenser according to the precedent claim wherein according to the selection of
25 the beverage sensory parameter relative to the aroma made by the consumer the control unit (7)

controls the choice of at least one ingredient known for its aroma properties and its dosage.

11. A beverage based product beverage dispenser according to any of the precedent claims
wherein the user interface (6) presents to the consumer at least the beverage sensory
30 parameter relative to the flavor and proposes to the consumer to select at least one flavor

property comprised in the list of : bitterness, spiciness, acidity.

12. A beverage dispenser according to the precedent claim wherein according to the selection of

the beverage sensory parameter relative to the flavor made by the consumer the control unit (7)
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15. A beverage dispenser according to any of the precedent claims wherein the user interface
15 (6) presents to the consumer at least one list of different selectable concentrated coffee
products and an adjustable ratio of said concentrated coffee products and proposes to the

consumer to select at least one concentrated coffee product and optionally its ratio.

16. A method for operating a beverage dispenser, said dispenser comprising :

20 - atleast one dosing device (2a, 2b) operably associated with at least one source of soluble food
ingredient,
- a pump (4) operably associated with a source of diluent,
- a whipping device (3) operably associated with the pump and the at least one concentrated
coffee product dosing device,

25 the method comprising the steps of :
- presenting at least one of a list of selectable sensory parameters (P, P,, P3, P4), chosen in the
list of the foam or crema quality, the aroma, the flavor and/or the mouthfeel of the beverage,
- receiving at least one input (61) regarding at least one of these parameters,
- dispensing a beverage based at least in part on the selectable parameters.

30 wherein the beverage product is dispensed based at least in part on the selectable parameters

by instructing the at least one dosing device (2a, 2b), the pump (4) and/or the whipping device

).
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- presenting at least one of a list of selectable sensory parameters (P, P,, P3, P4), chosen in the
list of the foam or crema quality, the aroma, the flavor and/or the mouthfeel of the beverage,
15  -receiving at least one input (61) regarding at least one of these parameters,

- dispensing a beverage based at least in part on the selectable parameters.

19. A method for setting a beverage dispenser according to a sensory profile, said dispenser
comprising :

20 - atleast one dosing device (2a, 2b) operably associated with at least one source of soluble food
ingredient,
- a pump (4) operably associated with a source of diluent,
- a whipping device (3) operably associated with the pump and the at least one concentrated
coffee product dosing device,

25 the method comprising the steps of :
- defining the parameters of the sensory profile (P4, P,, Ps, P4), chosen in the list of the foam or
crema quality, the aroma, the flavor and/or the mouthfeel of the beverage,
- setting instructions for the at least one dosing device (2a, 2b), the pump (4) and/or the
whipping device (3) based at least in part on the defined parameters.

30
20. Program for setting a beverage dispenser according to defined parameters (P4, P2, P3, P4) of
a sensory profile chosen in the list of the foam or crema quality, the aroma, the flavor and/or the

mouthfeel of the beverage, said dispenser comprising :
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- at least one dosing device (2a, 2b) operably associated with at least one source of soluble food
ingredient,

- a pump (4) operably associated with a source of diluent,

- a whipping device (3) operably associated with the pump and the at least one concentrated
coffee product dosing device,

wherein said program when being executed is arranged to perform the steps of setting
instructions for the at least one dosing device (2a, 2b), the pump (4) and/or the whipping device

(3) based at least in part on the defined parameters of the sensory profile.



