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milk-based products insofar as these products are very sensitive to bacterial pollution and

quickly decompose or deteriorate to poor tasting or inedible products.
Moreover, after a certain number of uses, solid residues of concentrate build up in the
20 nozzle. In addition to altering the taste and/or quality of dispensed beverages, these build-ups
also can disrupt the supply of the liquid or even clog the nozzle to reduce or terminate its
dispensing ability.
In order to overcome these problems, maintenance personnel regularly dismantle,
check and cleanse such beverage dispensing nozzles. These maintenance operations have the
25 drawbacks of being expensive, requiring that the dispenser be taken out of service to be
momentarily inoperative, and necessitating contact of the parts that can result in re-
contamination.
Certain manufacturers have attempted to overcome these drawbacks by proposing
dispensers that have structures that allow the nozzles to be rinsed and/or cleaned in order to

30 avoid manual dispenser maintenance. Examples can be found for example in US Patent Nos.



WO 03/091152 PCT/ EP03/ 03926 4,979,527 and 5, 749, 494. However, the
structures proposed to date have proved to be conplex and expensive but
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20 dispensing device for dispensing ?hers s&ch as beverages. This device includes
a self-cleaning nozzle assembly, which has a simple and economical structure and which
allows efficient rinsing and cleaning (hereinafter referred to by the general term “cleaning”)
of the dispensing nozzle.
A fluid dispensing device of this type provides a number of advantages:
25 It allows beverages to be dispensed in optimum conditions of hygiene;
Tt allows beverages to be dispensed with a consistent taste quality; and
Tt limits heat exchanges between the water and the conduits and nozzle when preparing and
dispensing hot or cold beverages.
The invention specifically relates to a fluid dispensing device comprising: a self-
30 cleaning dispensing nozzle having an outlet; a body having an exterior surface and being
provided with a conduit having a first end to which the dispensing nozzle is connected and a

second end which can receive a fluid inlet line; a collector member which can move relative

to the body between a first dispensing position in which the nozzle outlet is released from the
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20 them reaching unhygienic levels. The arrangement of the invention also allows to remove

scale deposit in the device via the flow of an acid solution or any other suitable descaling

agent.
) According to another aspect, the invention also relates to a method for cleaning a
dispensing nozzle of a fluid dispensing device comprising: the dispensing nozzle; a body
25 having an exterior surface and being provided with a conduit having a first end to which the
dispensing nozzle is connected and a second end which can receive a fluid inlet line; a
collector member which can move relative to the body between a first dispensing position in
which the nozzle outlet is released from the collector member and a second cleaning position,
with the nozzle being initially in the dispensing position. This method comprises the steps
30 of: placing the nozzle facing the collector member; flowing a cleaning or rinsing fluid
through the conduit and nozzle; collecting the cleaning or rinsing fluid that exits the nozzle in

the collector member; and replacing the nozzle back into the initial position.



t hrough the conduit and nozzle; collecting the cleaning or rinsing fluid
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part of the beverage dispensing cycle and the nozzle can thus be preheated or cooled before

20 each beverage is dispensed.

Other characteristics and advantages of the present invention will appear in the
following description of a preferred embodiment of the fluid dispensing device, this
embodiment being given by way of non-limiting example with reference to the annexed

25  drawings, in which:

Figure 1 is a perspective view of an embodiment of the dispensing device according
to the invention;

Figure 2 is a longitudinal cross-section of the dispensing device illustrated in Figure 1,
said device being shown in a dispensing position; and

30 Figure 3 is a longitudinal cross-section of the dispensing device illustrated in Figure 1,

said device being shown in a cleaning position.

4 -



30 Figure 3 is a longitudinal cross-section of the dispensing device
illustrated in Figure 1, said device being shown in a cleaning position.
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one can see a fluid-dispensing device in particular for beverages,
conprising a self-cleaning nozzle designated by the general reference 1.
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portion 9a connected to conduit 10 and a second portion 9b opening out onto the exterior and
in which a bevelled cylinder 13 is screwed. Bevelled cylinder 13 delimits with portion 9b of
channel 9 an annular fluid or beverage orifice 18, the shape of which determines the shape of
the fluid jet. In the example illustrated in Figure 2, the jet has the shape of a cone C shown in
25  dotted lines. Connector 14 thus defines a fluid or beverage inlet 16 and the fluid or beverage
orifice 18 defines a fluid or beverage outlet. It will be noted that screwing nozzle head 12
onto body 8 and screwing bevelled cylinder 13 into nozzle head 12 enables these elements to
be easily interchanged and makes device 1 advantageously flexible. In particular, device 1
can be rapidly and easily adapted to beverages requiring different sizes for beverage outlet 18
30 or different jet shapes.
Dispensing nozzle 2 further comprises a collector member 20 that has the general
shape of a cylindrical sleeve open at both ends. Collecting sleeve 20 has a cylindrical rear

section 20a extended by a converging truncated front section 20b. Sleeve 20 is secured in



can be rapidly and easily adapted to beverages requiring different sizes
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beverage outlet 18, seal chamber 28.
More precisely, front gasket 32 is formed by a sealing joint and is arranged between a

front surface 36 of truncated section 20b around the front opening of sleeve 20 and a
complementary surface 38 defined by a collar 40 provided in the front part of nozzle head 12.
25 Tt will be noted that collar 40 is located outside sleeve 20 whether dispensing device 1 is in
the dispensing position or in the cleaning position. It will be noted that frontal surface 36 and
complementary surface 38 are preferably plane in order to assure proper sealing of chamber
28 in the cleaning position. Back gasket 34 is formed by a sealing joint arranged between the
cylindrical portion of inner wall 24 of sleeve 20 and median section 8a of body 8. Typically,
30 front sealing gasket 32 is an O-ring type joint and back sealing gasket 34 is a lip seal type
joint. In the cleaning position, body 8 is moved so that collar 40 abuts against frontal surface

36 in order to make chamber 28 watertight.



t he di spensing position or in the cleaning position. It wll be noted that
frontal surface 36 and conplenentary surface 38 are preferably plane in
order to wegawnel1pr oper sealing of chanmber 28 in the cl eaRCAEPPHEIOLG ON.
Back gasket 34 is fornmed by a sealing joint arranged between the
cylindrical portion of inner wall 24 of sleeve 20 and nedi an section 8a of
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secti Bl &%ds891A 4] s arranged around rod 46
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post“&H%t P?oﬁremse sence of any signal on actuator 44, the
sol en@adfb(sd}d&an@fmﬂmglspﬂnigéink Mgcdwa:@pndngi%bqtems qdy SerdacHsigr 44-in t he
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20 positions. More precisely, in the absence of any signal on actuator 44, the solenoid is de-
energised and return spring 45 tends to push body 8 in the direction of arrow F1 to bring
dispensing device 1 into the dispensing position shown in Figure 2. In the presence of a

signal on actuator 44, the solenoid is energised and tends to pull body 8 in the direction of

arrow F2 to bring dispensing device 1 into the cleaning position shown in Figure 3.

25 It goes without saying that any other type of actuator can be used provided it allows a
translation movement to be impressed on body 8 with respect to sleeve 20. By way of
example, one could envisage replacing electromagnetic actuator 44 with a drive device with
gears or by an electric actuator.

Tt will also be noted that dispensing device 1 may advantageously be arranged so that

30 conduit 10 is inclined with respect to the horizontal in order to promote complete drainage of
the conduit into a receptacle R located underneath nozzle outlet 18 when a beverage is being
dispensed. Of course, the inclination of conduit 10 is such that the axis of dispensing cone C

of nozzle head 12 is substantially vertical to facilitate correct filling of receptacle R.



arrow F2 to bring dispensing device 1 into the cleaning position shown in
Figure 3. 25 It goes without saying that any other type of actuator can be
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break down proteins, chlorinated, or phenolated solutions. The cleaning fluid also

encompasses descaling agents such as acid solutions.
It is clear from the foregoing that dispensing nozzle 12 of dispensing device 1
according to the invention can be cleaned simply by placing nozzle head 12 so that its outlet
25 18 is in chamber 28, causing a cleaning fluid Fr to flow through conduit 10 and nozzle head
12, collecting fluid Fr in chamber 28, preferably so that it flows around nozzle head 12. Once
these operations have been performed, nozzle 12 can be replaced in its dispensing position
ready to dispense a beverage.
It will be noted that dispensing device 1 according to the invention can
30 advantageously be used to set a dispensing nozzle to a predetermined temperature, i.e. for
preheating or cooling the nozzle before dispensing beverages. In order to do this, device 1 is
placed in a position similar to the cleaning position, and then a temperature setting fluid is

made to flow into the conduit and through nozzle 12. In this position, the fluid fills chamber



break down proteins, chlorinated, or phenol ated sol utions. The cl eaning
fluid al so enconpasses descaling agents such as acid solutions. It is
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nozzle head 13 such that a cold drink dlspensed followmg a hot drink will not have an

increase in temperature from hot surfaces of the device.
It is to be noted that feed conduit 10 and the nozzle head are common to the beverage
to be dispensed and the rinsing fluid so that the configuration of device 1 is simplified.

25 It will be understood that other modifications and/or adaptations may be made to the
mounting device, which has just been described without departing from the scope of the
invention defined by the annexed claims. In particular, in another embodiment, body 8 could
be fixed and collector member 20 mobile, or body 8 and collector member 20 could both be
mobile. One could also envisage in a simplified embodiment replacing sleeve-shaped

30 collector member 20 with a collector member comprising a deflector associated with an

outlet channel connected either to the sewerage system or to a closed circuit.



conprised between 0.5 and 5 ml is sufficient to obtain preheating for

di spensi ng a beverage whose tenperature will be conprised between 65 and
75C i nt o womaMgiusr 10 and a nozzle 20 head made of stai nl @€3/EPO®ed926 Col d
wat er may al so be circul ated through conduit 10 and nozzle head 13 such
that a cold drink dispensed following a hot drink will not have an
increase in tenperature from hot sgﬁggigﬁ%of the device. It is to be noted
that feed conduit 10 and the nozzl re common to the beverage to be
di spensed and the rinsing fluid so that the configuration of device 1 is
simplified. 25 It will be understood that other nodifications and/or
adaptati ons may be nmade to the nounting device, which has just been
descri bed wi thout departing fromthe scope of the invention defined by the
annexed clainms. In particular, in another enbodi nent, body 8 could be
fixed and colll ect ﬂuldrrbmasmgdemmrepnmg acglf-eaning dispensing pozate hiveng 20
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di spensing nozzle are u' ed a@ﬂ slide.in.an.axial direction. 3. The

di spensi ng deV|6@Z§E@%ﬁ & fhamaxighflitegfidn. i the cl eani ng position,

the inner wall of the sleeve and the exterior surface of the body define a
15 cl eani ng chanber and (in _that the dispensing nozzle outlet extends into
the chanmber 3so Thalispepting feies acsprdingitossiainy 2.0vheseins indbe clsaning posiigipensi ng

nozzle can Dbe ¢\ £RRE%wall of the sleeve and the exterior surface of the body define a

15 cleaning chamber and in that the dispensing nozzle outlet extends into the

chamber so that both interior and exterior surfaces of the dispensing nozzle can

be cleaned.

4. The dispensing device according to claim 3, wherein the cleaning chamber

20 includes a drain orifice arranged in a lower wall of the sleeve.

5. The dispensing device according to claim 3 or 4, which further comprises two
sealing gaskets arranged about the dispensing nozzle outlet. wherein, in the
cleaning position, the chamber is sealed by the two sealing gaskets.

25

6. The dispensing device according to any ones of claims 2 to 5, wherein the
dispensing nozzle includes an end portion provided with a collar which extends
outside the sleeve whether the device is in the cleaning position or in the

dispensing position.
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4. The di spensing device according to claim3, wherein the cleaning chanber
20 includes a drain orifice arranged in a lower wall of the sleeve. 5 The
di spensi yodamds2 according to claim3 or 4, which furthePCrmppsides two
seal i ng gaskets arranged about the dispensing nozzle outlet. wherein, in
the cleaning position, the chanber is sealed by the two sealing gaskets.

25 6. The di gpensi devi ce accordi,ng ,to.any- opes .of cl ai s to wherein
the  di spensing HHGARPERE R AR aaado BT b TSt PRl iF sxiTae &athety whi ch
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di spensi ng devi ke edlapr di ng to claim5, wherein one of the sealing gaskets
is formed of a sealing joint arranged between a front surface of the sleeve
and the collar. 5 8. The dispensing device according to any ones of clains
2 t b 7, wher 8i nThhdispshsiaydevicsgecorsng ta agy lonetiel daimspoot7, shewskt aded by a

convergi ng truncated ortign._and. rl .rst cyli.ndrical
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first section, yoitiontdnd thebatycongeiseonfirst xylemiticalseation essidegdiyta sebdnd i nt o
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wherei n one of F%“’é‘g’éﬂnﬁd‘ S{;%?ll{%éfh@me g a?aé‘rtﬂfeg'r%ﬁecgmge‘éﬂtf‘ﬂ& ﬁ%‘c‘)(?nr‘iitseﬁ??%nged
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exterior surface of the first section of the body. 15 10. The di spensing

devi®e according to claim4, wherein the wall of the chanber arranged

opposite theqgdi | : : WS 14s i : - droal
PP e’ 11 Snats ApBaifeasice fidbidsly oRURNL, viRfeih BHELEhe sOflaltllys
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a base plate. 12, .The.dis i e i i . rein the
body i s connect geéct{og Ofg% ﬁg{vi%r?ggnﬂgea%%&f%gﬁﬁgéegd@g%ﬁ%ég&? 8H]toﬁéjet?\§§ " pl ate,
with the actuating neans bringing the dispensing device respectively into
' he1 5dI spenst q% afri'lg d%s!pggsI}ﬁg device according to claim 4, wherein the wall of the chamber

arranged opposite the dispensing nozzle outlet is inclined towards the drain

orifice.

11. The dispensing device according to any ones of claims 2 to 10, wherein the

20 sleeve is mounted in fixation brackets which are secured to a base plate.

12. The dispensing device according to claim 11, wherein the body is connected to
actuating means that are secured to the base plate, with the actuating means
bringing the dispensing device respectively into the dispensing and cleaning

25 positions in response to a control signal.

13. The dispensing device according to any of the preceding claims, wherein the

conduit is inclined with respect to a horizontal line.
30 14. The dispensing device according to claim 13, wherein the dispensing nozzle

includes a fluid dispensing cone, with the inclination of the conduit being such

that the axis of the cone is substantially vertical.
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25 positions in response to a control signal. 13. The di spensing device
according to any of the preceding clains, wherein the conduit is inclined
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according to claim 16?100%?%?181166?1?%81:ng%ﬁ%ﬁﬁéd;@m&gﬁg% SR a?‘ﬁgozzief’eani ng or
rinsing fluid in a cl esRebti tligdléaninOork@asidghBuidehieditathe abgdileth e any ones
of clainms 15, 16 gor 17, ereinp the cleaning or rinsing fluid is chosen
fromthe group Sﬁﬁ%ﬁt%rtm%‘ It ustic soda solutions, |ow foaning

di shwasher sol utions, gnhdiRetlknbzi18 hadinfdihe UhitiasRAfon. Or materials that
break down proteins, chlorinated solutions and phenol ated sol utions. 25 19.
A nmethod for setting the tenperature of a dispensing nozzle of a fluid

15 16. The method according to claim 15, wherein the flowing step includes flowing

the cleaning fluid through the conduit via pumping means.

17. The method according to claim 16, which further comprises circulating the
cleaning or rinsing fluid in a closed circuit.
20
18. The method according to any ones of claims 15, 16 or 17, wherein the cleaning
or rinsing fluid is chosen from the group consisting of caustic soda solutions,
low foaming dishwasher solutions, optionally including surfactants or materials
that break down proteins, chlorinated solutions and phenolated solutions.
25
19. A method for setting the temperature of a dispensing nozzle of a fluid
dispensing machine comprising: the dispensing nozzle; a body having an
exterior surface and being provided with a conduit having a first end to which
the dispensing nozzle is connected and a second end which can receive a fluid
30 inlet line; a collector member which can move relative to the body between a
first dispensing position in which the nozzle outlet is released from the collector

member and a second temperature setting position in which the collector

212 -



di spensi ng machi ne conprising: the dispensing nozzle; a body having an
exterior surface and being provided with a conduit having a first end to
whi ch t hwodBspEassi ng nozzle is connected and a second en@CEIEPOI0IAN
receive a fluid 30 inlet line; a collector nmenber which can nove rel ative
to the body between a first dispensing position in which the nozzle outl et

is released fromthe .co]l ect er _and second te rat ur .ﬁet.ting
position in mafBﬂnF?féSB F?‘glegfﬂmgﬁgg W%QP@@EY&%‘?%:‘%@@ Yfnber is
placed in frOntth@ﬁis%oé}%iﬂ@%éiﬁ@n%%h%thod\édxﬁpridi@ﬂl@étéb@ofwi ng initially in

t he di spensing positian, the neth?d,conpri ing the steps of: placing the
nozzl e facing the colRlgdrginepare %CI%‘BEFPJ}%‘)&@%@*N ure setting fluid to
flow at a determ ned &g a%ﬁ%&%@ &R{@M?&@ﬁoﬁgﬂga&&nﬁﬁ@dt@&gér&meand

collecting the fluid comng ou the nozzle in the collector nmenber; and
t heh repl aci ng thuiugh thezednduit and hezzleiand al position. 10 20. The met hod

r s . 1020, Th
ot water 21 The mioHbt RabAbT PR EREIChEREIG it SOl bl BRSO

setting fluid igad steamand is provided in a quantity of between about 0.5
and 5nmL. -13

then replacing said nozzle in the initial position.

10 20. The method according to claim 19, wherein the temperature setting fluid is

steam or hot water.

21. The method according to claim 20, wherein the temperature setting fluid is

steam and is provided in a quantity of between about 0.5 and 5Sml.
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