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BEVERAGE DI SPENSER FI ELD OF | NVENTI ON The present

invention relates to a beverage brew ng di spenser;

nore particularly a dispenser 5 which prodqces

freshly brewed beverages mxed with flavor wm wuml
ingredients, filled mﬁth air” bubbles and mnth

t oppi-ng. The dlspensq§ gﬁ tea mr coffeéwm”*
to produce a freshly reme |qu

i)

is then stored in a container. Next, ?EgegéL€£ZgHmmmmWWWMMWMN

made by reheating the liquid concentrat nd' t he

MEDD ORINVENTRIRat ed freshly brewed concent r at e wi THoor

hot water and flavor ingredients. 10 BACKGROUND OF THE -

I NVENTI ON Drinking freshly brewed coffee or tea is a

(Kbg,pr@q;enb gwmt@néﬂjat@? }onegbqv,efagc brmingdjgpenssr, boery partigularly a dispenser

Lvhfcﬁsp"ddu@es R GRbify Brefed rbe&é?aéé@ AW R ARRY ifreIEHK Gitled with air
everages rather than freshly brewed beverages as

Bybblgs gd tritbeasfopmprdopping. Ihe dispenser ipisially, krews dea @5 qoffep by produce a

freshisPbrelved] Hé\ilﬂ Eé{n&ﬁ}‘a@é aﬂﬁ‘ch is Tﬁeﬂ@'t&récpﬁad ohtaiteP NG Y beverage is
teais brewed in a brew basket and ips into a

made; fiy deheating (he djguid,goncessatey a@ethmmwppmethe aehgated rfraskly brewed
BdrReREhtONith BR water and'ivoPimdtedienldn| | ke coffee, freshly
brewed tea 20 cannot be heated for too long as it gets
musty; therefore, freshly brewed tea di spensers
avai |l abl e today are only used to di spense iced-tea.
Moreover, freshly brewed beverage dispensers
currently avai | abl e only di spense beverages in their
BACKGROUND WO THEINVENTI@NCT S, such as, sugar or
creaner nust then be added by’ ‘the consuners accordi ng
to their preference. 25 In addition, the brew baskets
presently used have only one conpartnent for storing

Dhﬁkm% Cfttfslfl?&nﬁﬁedt (ﬁm’ee ghltéh isSa W@jr'] of PBRE kb)ﬁﬂ{«(m%l?ﬂtfé MBut due to busy
er . has ch an atta ew baske 0

15 Boanl T R Eoriin Ganpt o Byibes bEYerass Mo sianreshly brewed
bivesiged asbecwing takeManegrl alfoTERNBEEIS IS8 ipfdpaRa@up ¥Pgafity tRverage.
in the market dispense hot flavored 30 coffee or tea

by using post-m xed ingredients instead of freshly
brewed beverages. The ratio -2- of the constituents

ik cadltwngibs tofiiexce deai is Yrepeld 4 biew tasket dat dripsiimed deyantdneTo keep the

mﬁfg@%% %Béde%mm? placed on top of a hot plate. Unlike coffee, freshly brewed tea
cannot be heated for too long as it gets musty; therefore, freshly brewed tea dispensers

available today are only used to dispense iced-tea. Moreover, freshly brewed beverage

dispensers currently available only dispense beverages in their original flavor. Other flavors,

such as, sugar or creamer must then be added by the consumers according to their preference.

In addition, the brew baskets presently used have only one compartment for storing the . _‘:

coffee or tea. This is not convenient as the user has to detach and attach the brew basket to *

replace new coffee or tea for every single brewing.

Other types of beverage dispensers which are available in the market dispense hot flavored '.

coffee or tea by using post-mixed ingredients instead of freshly brewed beverages. The ratio

P g W PTTAAD ARCS e aE , —rry
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di spensers. Thus, there is a need for a systemor
apparatus that can solve the above nentioned probl ens

5 in preparing a freshly brewed beverage, and provide

an automatic beverage brewi ng. di spenser which can
efficiently produce a hot freshly brewed beverage
ofithg eonstituents ffioraamst-mixed iretidiont &. pré-tieterminml tytthe mianufhctides of the
dR ?&pt invention to provide a di spenser that

rmitrally brews any brewabl e 10 substance such as,

but not limted to coffee or tea, to obtain freshly

brewed liquid concentrate, and then store the liquid :
TR BRI 58 nfed o 8 P08 8t fbtrasi i SaPONARE BBk il problems
im pEaparings asfreshly beewed nbeypiage andhprevideodt aftomeati \bevaragee brewing
Ol . . _

O o Sl SleRy Profut PHpCROR WRARF b hE ixed Rith favor
ingredicat®t i nvention to provide a hot freshly brewed

beverage filled with air bubbles and wth a foany

topping. 20 It is still another object of the present

i,nve tionﬁ¥o rovide a brew basket with a plurality of
Itd%‘?‘Pp‘g’J"t"FrB %P'tgée"élfﬁvmtwaﬁ%r’rph@e Adisgenser that initidly bieweany brewable

sUbBMAEAGRhDAD Bul ot IRhiYedS td18bfRed b VM:&IEI %o obltdin' ﬁesﬁﬁy brewed liquid
further opject of the present invention to provide a

coficeniratis and therstere thefiquid ganpangratedn a gpntainasssiy with its
service center for tinely material order or

mai nt enance or reprogrammng. 25 It is an additiona
Ito.bjecé{ of.tQ%HpBesent i,nvention to, provide a dispenser

t RO ghigct afcth Rrespnt dnventipn to proyide # dispenserypith e heat transfer

ntechahismstoacleedt sdol Freilyrbrewad Jigui@ Rbnhde iS£high spded HunAéidvhen a
bggher.q?ﬁe%ts of the invention will becone apparent to
oesh s 5’0rdinary skill in 30 the art after reading

t he disclosure of the invention. -3- SUWARY OF THE

I NVENTI ON 5 The present invention thus describes a

' f i ' i f f |
1 A0 et RRET SEIne kel HRGRGH O pRyE'a i sy A béverage
fifled wisljainbuliblesiand with bifeasnytapping.t h a f oany

It is still another objcct of the present invention to provide a brew basket with a plurality of

compartments to eliminate the need to replace a new beverage bag for every single brewing.

It is a further object of the present invention to provide a dispenser that can communicate

wirelessly with its service center for timely material order or maintenance or reprogramming.

It is an additional object of the present invention to provide a dispenser that allows the water

tank in its dispenser to be shared with other adjacent dispensers.

These and other objects of the invention will become apparent to one of the ordinary skill in
the art after reading the disclosure of the invention.
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topping. A water tank, installed with a tenperature
sensor and several water |evel sensors, is used to 10
store and heat water. The hot water fromthe water
tank, which is transported toga sprayhead by a water
punp, is sprayed onto a beverage bag of brewabl e
substance to brew the brewable, substance and hence
produce a freshly brewed |iquid concentrate. The
beverage bag is placed inside a detachable

mul ti - conpartnment brew basket | ocated bel ow the

Sﬁﬁ?ﬁmg? F TRRE y brewed liquid concentrate
I nfuse g?dﬁ??he bﬁgma | e substance is coll ected and

stored in a container at roomtenperature. \Wen a

beverage is desired, a punp transports the coo

freshly brewed liquid concentrate fromthe container

the prasent inventerythusdaserihes @)bsmmsmnmh fag dispensingraevasiety of freshly
o101 DEr el Wb Hvdrr R AR it of O i  foamy
topping- d concentrate. Consequent I y, the freshly brewed '
liquid 20 concentrate is reheated in a high speed

manner. A propelling blade inside a mxer and whipper

t hen m xes and whi ps the reheated freshly brewed

A patsr tankoipstalind withea {Gmpsratyre gessor and gevesal avptes lewshisemenrs, is used to

s%ié iid ReaPWhatkd) Th¥BSEWatd AR EHE \Wté}qme thch (H trdrls E&ﬁ'ﬂ#ﬂf? p s%;ayhead

brewed beverage mxed wth flavor | ngredi ent
bia watefi pumpyistspyedontp abeverage bem@brf Jugstares toabrsWithe brewable.

sﬁBsﬁn@é afCheR DR HR 'ﬂtfreglﬂz biWed lﬂhl@ F&Sﬁb%ﬁt‘i'até SThk IB@verage ng is placed

.ml ti-coppartnent brew basket. onpart nent

ipgide affetaghabile wutti- wg@em@%baﬁb?ta\@%tes&glomth%mmador
tea for each new brew ng process. Therefore, the

mul ti-conmpartnment brew basket elimnates the need. to

T RS BRI 1 B A B Bt n
stdnexd dnLai dontainer atiroah memnde_riWhef a mvmge Balesifed, a pump transports the
cSQfWééHig%%M@“l J X@l?gntr Pa rom heerc% mer Ep &T Sﬁ]r agﬂ a heat exchanger,

servic cen eril a
whi¢his émenecsed inVthe hmtuonsldd)ﬂhe optEr aink,GDSraosﬁfett Heet from the hot water

d L8, th
t{/?m q}r{i g@gfr?%lgp 8&5«%& AnE@ﬁq %n%gntga? < ro%ggqug t ﬁ%é'sl?% bréwed liquid
copgentraie 9p aehsated jig at high émednmanmr VAl p.repeilmgt tbiedmmsndc a mixer and
\Llﬂe r t%ermx\é@kr‘(tfwh%s thgeltéc?ﬂegﬁ Y @rc ?&”l ﬁ?lh &E?é@ﬁ fith flavor

di spenser a ng wat er
ingredienty and hetr welell Homnthe dvagqgéwgcetosproduce a hot freshly brewed beverage

mixed with flavor ingredients, filled with air bubbles and with a foamy topping.

Another preferred embodiment for this dispenser is the multi-compartment brew basket. Each. -

compartment of the brew basket stores one beverage bag of coffee or tea for each new

brewing process. Therefore, the multi-compartment brew basket eliminates the need_-_to

replace a new beverage bag for every single brewing.

Another preferred embodiment for this dispenser is the built-in wireless modem for wireléss
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The present invention consists of certain novel

features and a conbi nati.on of parts 10 hereinafter

fully described and illustrated in the acconpanyi ng

drawi ngs and particularly pginted out in the appended

claims; it is understood that various changes in the
caahaii¢asionytwebe tibobsvetagé ddpénseregmlr its segviCe oentdrhfer simelyematerial

ofl t he i.nvent i 0o, sacrilfi Ci E%fa of the dvant a €S0 b
SUBPLY; AfeMARSTAGE. Y HIRR PRTOL opsrapphseet (e Seygrese CRpepysT FRfE also be
replagkahiidd vithe wirelepumpdene of facilitating a better

under st andi ng of the invention, the acconpanying

drawi ngs illustrate the preferred enbodi ments in

connection with the follow ng description, 20 the
Ahotherrpréfemed émbodineent for this dispensen ds thpextertsionrvalye irt thawatea tapk. The
vle is tcéntﬁ)‘iil\é@% Eg&ﬁm‘f’ %kegl 8Gné ﬁélgﬁnk% ag&ﬂﬂg rvﬁa‘e?] %jﬂ@\ao ﬂ'o its water

appreci ated.” Figure I's an expl oded view s ovvlngtﬁle
taglto ashes adjeesinbdispensers. hat nmake up the present beverage '

di spenser of the present invention. The arrows denote

the flow of fluids within the 25 dispenser for making

a beverage. Figure 2 shows an expl oded rear o
Theo Pegsentt inyentipn cepngistst ¢fe cottpine movel nfeatyrest ad pr eombigation of parts
héréiM&TEr IRy deschBdd SrdSilIRRANGI Mthe aRédAsRARyihE ABdwings and particularly

per spective view of the contai ner used for storing L
peintgd pptyin theyappeuded ¢laims; it i§ uaderstaed that warigps ehaagesin dherdetails may
bd QYR Wihbut départibOR6R the i sSope BEMRPRREANGR ¥ S¥riBiking NGy of the

[ti-c artment brew basket of the present

a‘{"’uﬁ%‘égﬂsiogﬁg PECSEItARNCBU. | 5 an overal | front perspective

vi ew of the beverage dispenser with franes and a door

of the present invention. Figure 6 is an expl oded

front perspective view of the main frane, casing, door

and control system housing of the present invention.

I NVENTI ON Referring now

B@?ﬁ@%&%@%ﬁ I'C ke nunmerals refer to Iike

el enents t hroughout the '

For the purpose of facilitating a better understanding of the invention, the accompanying

~ drawings illustrate the preferred embodiments in connection with the following description,

the invention, its construction and operation so that many of its advantages could be readily

understood and appreciated.

Figure 1 is an exploded view showing the various mechanisms that make up the present
beverage dispenser of the present invention. The arrows denote the flow of fluids within the

dispenser for making a beverage.

_ Figure 2 shows an exploded rear perspective view of the water tank of the present invention.

Figure 3 shows an exploded front perspectiv¢ view of the container used for storing freshly

brewed liquid concentrate of the present invention.
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several views. 15 Figure 1 shows various nechani sns of

a beverage di spenser of the present invention to

produce a hot freshly brewed beverage m xed with

flavor ingredients, filled wsh air bubbles and with

a foany topping. The arrows denote the flow of water
fromsource, hot water from the water tank, the

freshly brewed |iquid concentrate, and the flavor

Figuge etliieat perspecthienvieweof @ ineltieoapertuieigpbrewebaskek ofather present
ilv@MonlO0l, is used to store and heat water. A heater

elenent 104 is positioned at the bottomw thin the

wat er tank 101. The source of water may be from

filtered tap water or any tasteless potable water.

Fidifte %655 @h overam fdonf bé?EBeEt"‘\% VIO of @hel &vEBEe Hﬁﬁ&l@ert@m‘frm& and a

|s controll ed 25 a solenoid inlet-valve 102
dper étfe%?séﬁéh‘te"!% heats water in the water tank 101
to a tenperature between about 85 degrees Cel sius and
about 100 degrees Celsius. A water punp 103

R 2ngport s h t water.fraomt wat.er. tank 101 t
FigsFE S, xplen iRt Bfengetcte Ve o e 6418, eimBrang. dpor ifbeontrol
spymahdsimg of he psgsemt\isventien. hot wat er onto the br ewabl e :
substance placed inside an individual conpartnent of
a nulti-conpartnment brew basket 113. The 30 brewabl e
substance can be, but is not limted to, coffee or
tea. The hot water, passing through the brew basket
113 of the brewabl e substance, brews the brewable
DERSI A DESCRIPPION OFTHE INVIASHION br ewed | i qui d
concentrate. The brewabl e substance is preferably

acked inside a disposable water-resistant filter
Rg&ﬂ@rg nogytor the firamings oif vchy liksl numealaireder 4o Hkaelgments throughout the
s&RRAYeRWeNtly. 5 During brewing, drips of the freshly -
brewed |iquid concentrate fromthe nulti-conpart nent
brew basket 113 are collected and stored in a

Figwiaé Al élﬁWs Mlﬂous' lﬂe&hﬁii%s P aBeR&8Ee/ Sls dhSerf éfatﬁé’ rprégént lﬁ\tk‘ﬁtlon to

freshl @eg d concentrate e fresh 5{ br ewed
PFqdYes ot Jﬁé ¥ Prexied beveragegpises with ﬂebqhm&re%ﬁ% lgdl withair bubbles
afdaithd Mrﬁﬁto@pnh@fmegﬁbﬁr& ldenbtS ihe RW of VPG \RIm YRR ﬁot water from
bever age @=ﬁg§ éhe 10 cool freshly brewed |1 qui
theowtemnk It by ewé Hgyid spaegnigate, andthg Aavop dngsedignes within the
bbvrage dixpéier. '

A water tank 101, is used to store and heat water. A heater element 104 is positioned at the
bottom within the water tank 101. The source of water may be from filtered tap water or any
tasteless potable water. The water supply from the source to the water tank 101 is controlled
by a solenoid inlet-valve 102. The heater element 104 heats water in the water tank 101 to a
temperature between about 85 degrees Celsius and about 100 degrees Celsius. A water pump
103 transports the hot water from the water tank 101 to a sprayhead 112 through a silicon
tubing means 170. The sprayhead 112 sprays the hot water onto the brewable substance

placed inside an individual compartment of a ‘multi-compartment brew basket 113. The |
brewable substance can be, but is not limited to, coffee or tea. The hot water, passing through

the brew basket 113 of the brewable substance, brews the brewable substance to produce a
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when di spensed in a high-speed manner. A punp 138
transports the cool freshly brewed 1|iquid concentrate
fromthe container 110 to flow through a heat
exchanger 108 via a silicon _gubing nmeans 171. The
heat exchanger 108. is immersed in the hot water in
frashlywadvend ligaidicod@itrate.o qui ckly transfer heat fromthe
hot water in the water tank 101 to the cool freshly
brewed 15 liquid concentrate so that the beverage has
a tenperature of nore than about 60 degrees Cel sius

- Thedmewnblgubstarre inprefarabln padked) inside audjsposable Watat-resistant filter paper

DAL ARGE be rePRcd ' gt water in water tank
101, theerghgégtugghgrg%g %fhg%éé&gg liquid concentrate

is collected in a m xer and whi pper 116 20 through a
silicon tubing nmeans 172. A source of liquid flavor

Dutfigesiewain, Sdribd of e fAdsRI9 bréwddSIRRId &fcdrtrate FonTtheShulAREmpartment
whi r 111336 b% a roller punmp 115, The roller punp 115

L BRGE 1 ReDhorBl s int . oo benbyci v of
thé Avshly brogéEhquedEshcdntrate, tHaSrebHl ? Blevelt lligivia rcoﬁde%?ei isSWréd at room

117 can i ncl uge_%gﬁ éf the following itenms, but are
BPerFtIrs o £olPS WithdraiisgrHoSRsteme howevan when achsheragesis desired, the
coveRéshlycitevddCifiid concitRITRE G bé tehesled\do that thOPABRZEH hot enough
Fill Cregamer or 25 sugar syrup. Simultaneously

d ) a
e s'ispeaser (i Ahigh-ereed manAgs Awairep 198 danspRs Hisresel frashiy brewed
lifuid conben@rd@from thelcbM@ifer 11D td BloWRRidagH S Redt BEchafdef 1%%‘1@ "a silicon
%d V\h!ggpsréé‘lq%to forma mXxture consisting of the
PneBed If | eSihgatsxehnpeer1P?is immessed dnthe betovater dmthe veter tank 101
tb Qaick g tahsreoRdat 0 thé et wdtérak e WaleH @Al BOY & tilel oo Rshly brewed
e hot water fromthe water tank 101. The mxture Is

th

i conGeialsete 1ot the heycsaga hascr smpamtusei apmore thesjabieutt Gedegrees

Celsiewhendispbispper 116 to produce an 30 evenly m xed

hot beverage filled with air bubbles and with a foany

toppi ng. In another preferred enbodi nent, the

o&irati ons of the dispenser are controlled by a

Adten tpassing-tiirougly thedwatoaxpipngeri 10§ imnersed firethe diot watiet ino@atérckank 101,
[ ng: S : ' nents.and .a,.

1 SeHEAY fif TRANA g SbRENTE T ARIRETEY §8) nd Jnivper 116

thrgugle af Bliqenplubipg rmeans t173. Hesauese of dqedtflavidAngredients 117 is also

i =\ al 2 ol t the water, ..
HERTod ) B i R ooer 116 08 S DU 13 e Bfler WilBl g is wscs
o trapspert theghigh yisensiy dinvid of fiByardegredients &17. Whe figuid tfagor ingredients

1T7%8A irchiidbndhdf Qﬂefollgﬂvﬁl&%&nsa Htjth%g hgf‘ﬁl\?\g%cg %6, U&ﬁ%eélsed Sweetened

control system The anodnt of

Milln Londensed Swentspeg Cesaangr. IGogdenged- Bied MilkaCendensed tFited Creamer or

shige\69fup! SETURFARSIS, 4 PlmP | AFH&IsP&HLthe hot water from the water tank 101

through a silicon tubing means 173 into the mixer and whipper 116 to form a mixture

consisting of the reheated freshly brewed liquid concentrate from the heat exchanger 108, the "E:. :
flavor ingredients 117 and the hot water from the water tank 101. The mixture is then = i

whipped by a propelling blade adapted inside the mixer and whipper 116 to produce an
evenly mixed hot beverage filled with air bubbles and with a foamy topping.

In another preferred embodiment, the operations of the dispenser are controlled by a control
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beverage are al so controlled by the prograns enbedded

in the control system Figure 2 shows an expl oded rear
perspective view of the water tank 101 used for

storing and 10 heating potabje water. Water fromthe

wat er source enters the water tank 101 through the '
symm K:omplhsmtg- a/pinted diftRit cbomﬂ;aelécmdnic@ombmemt électiical kordpbhents and

wat I al 0
l‘&%ﬂ%ln ﬂ} %Eer(r:}gr lgiﬁl; gfvegafg dis r;quK tﬂ bgflfoertgs(]z\é‘ﬂ%q\l/ige&lc fn@e{gesr element
lﬂtxr thuee\‘wat lniq -vialve 1025 elih Iwsatel rmmpd 103, gtie dvatanpeig a4, ethe liquid

oPRSr? BT € TR ity L8 PR prbebfink iy e Lyilp e miver

anthavhippee 116 @mkallle@mated byrthe cortm! pysearmn’t‘hemmtunf oDt thoe water, . the
| B8 0 | ds P
riHhciHshiy, SEWEP ol cdiRbifue AR 0" Baldr MERURRSPRL difucing o

bsmmgeuarcgalsmmetrvl@ﬂéw thmkgramemb@ded muhqacdwblesym to

rel ease excess water and the vapor from the hot

wat er. Rear-hooks 125 and si de- hooks 126 are nounted

on the wal Is of the water tank 20 101 to secure the
Figire 2 shopsamexploded rearperspestiygey ol the waterjtanke 1¢1 uspd for storing and
heging pordblanaer, WAS i%rh lthd'Wa} BfdeCéntdr® tﬂée»%iéﬂ Qﬁ@laﬁthmugh the

furt etail. The per end of the heat exchan
St'\@g n’é’&@anﬁc&fdaton@t‘awa@mﬂ&ﬂgérwq ftubingsmeanst 1 21"3‘he water
quEtl-\Qh'el H23k fa6rashéd BYithd contrdl Eﬁ?en’{\@i heffextia t{lﬁrfmt fé‘ﬂgatmg the

w th a detachable silicon tub mg connéct or

ﬁﬁly Brewd Liquid gagesntraig andrd heatgr element dAdocheat ﬂmwatsmrp ehw installed
iRt withaageat exchanger 108 is connected to a heat
exchanger outl et-socket 120, which is already built-in

the wall of the water tank 101, wth a detachable

silicon tubing connector 119. The heat exchanger
A hid 209 socksethe Waber itshk 10011A@Edee o provéndBedti fiM the hot water inside the

trat 138 of Figure 1L with the sili
BT 1, RoR iratie g, srfosgplt and e Predsa 66 ot water iom
spillingaflipewatenthnke01stms k dimp-holel 128 G@f&kﬁﬁd @deds Avatdi @ndithé &apor from

F qur r

e el BRIk LS fh s Hp Ry ag e madnring il pdfper i
lﬂktmglrcﬂuwatdn@nkllqntmhmmnﬁmnt 140 ef Rigune 6138 of Fi gure
1 or Figure 3 transports the cool freshly brewed
l'iquid concentrate. fromthe container 110 to fl ow

through the heat exchanger 108, which is inmersed in
The beat gkchapges 108 mall Hereinher\bstdescribechin fubher detailoThkeuppenend of the

el RS 9o LS B, sy
in the wall of the water tank 101, with a detachable snllcon tubing connector 119 for easy
installation and maintenance. The bottom end of the heat exchanger 108 is connected to a
heat exchanger outlet-socket 120, which is already built-in the wall of the water tank 101,
with a detachable silicon tubing connector 119. The heat exchanger inlet-socket 118 is
connected to the liquid concentrate pump 138 of Figure 1 with the silicon tubing means 171
of Figure 1, while the heat exchanger _outlet-socket 120 is connected to the mixer and
whipper 116 of Figure 1 or Figure 5 with the silicon tubing means 172 of Figure 1. When a
beverage is desired, the liquid concentrate pump 138 of Figure 1 or Figure 3 transports the
cool freshly brewed liquid concentrate from the container 110 to flow through the heat

exchanger 108, which is immersed in the hot water inside the water tank 101, in order to




10

15

20

25

30

liquid concentrate. The heat exchanger 108 is

preferably made of a non-corrosive and high heat

i nduction material such as, but not limted to copper
tubing. 5 Aplurality of sensgrs is installed in the

wat er. tank 101, such as a tenperature sensor 106 and
qigkly tranisfer gxeaofromahehotsmmnsdenad watkP@nk 10Bto the dool ,ﬁlekhly brewed

[ e contro

0, 0S5, P OO b kR e i
heatripductionmaterial SuﬂEaSV\but oot llmmdde cwper tubiager t ank 101

falls bel ow about 85 degrees Cel sius, then the control
systemw || activate the heater elenents 104 to heat
the water inside the water tank 101. On the other
halveplity of sepsorsiip instafiprbinghe,watestanks b, 36 as p demeperatere senger 106 and
& plEraki§ o0 Vakk senfor9 121, 182,123 aR4i AR Nfi%eﬁsgfs aﬁ@h%[)whﬁméad&]wlth the

has reached about 1060 egrees Cel si us,
coptRl spttera, 1€ the temperaturg senser 105tindieaies thetgmperatugd aftea water inside the

Wdid-tank 101 %lfsﬁféfo%ﬂiboh@ﬁﬂe@re@ﬁ CYRLE rth@QﬂééHnﬁolé%ﬁTglj\%ﬁ ‘agtivate the

123, 124 i nstal in thé water tan ar
hegferielements tl%t‘blh‘faf &ee\mteq iaside thegratergank\dle On the jother hargl, if the

t¥ap&atuiedBisor 906 inbicated fhal fﬁWté’l‘ﬁﬁe?Jture o?ﬁﬁlwéégﬁﬁéehtﬁg a'a%er tank 101

i ndi cat es tha the | evel wat er i nsi

has, frachegaboyt 1 Qﬂaﬂqg&ﬁfs Ck?éﬂ“!?w‘heh éheh exntrel systeanil dasstivate the heater
ddieit 1d¥e control systemw || not activate the heater

el enent 104 regardl ess of the tenperature of the

wat er inside the water tank 101 to prevent the heater

el ement 104 from overheating. If the high water |evel
Therdiffererit Advelsnafi vmeresensbhatzu 22, [123,e124dfistal Rd il theWedt & tank 101 are

L{saﬂod(?et%cpflﬁvﬁ rtent lg\{elfs %%%%ﬁrhgﬁ eh %é\t/a?egﬁ%)lrko%q:%tpg Ilﬂw water

leviel kengert 123t indicites that the level of hutawvater ihSide ttiee whteseank @01 has fallen
m _QO.

%g%’ﬁ\g:h'egv\}gt ée'?ﬁfﬁg@g’? rtgg% glglﬁ:oégé slygt i 15 dlo ft??{é?&?ﬂ% heater element .

104 yegardgss hbthe semperature of the avaten msmtthfr watarthnk‘l.m]l tb prevent the heater -

it fﬁ@ﬂBmfoQ'Ethzgt@?j 'f}g]ilﬁ féigk[l)ug?er h«%&l %E r]12i A esgi%glbe level of

the water tan ["'eve o
hp!zz/atet ingide theavatesrtankol 01has reaphegithe hlghqsphmltaxﬁﬂwovawrnglk 101, then

tﬁ@@on%%l %@Een’\"@ﬁlﬁ hethdle Eﬂéewﬁ&f ﬁ%e? @ﬂge %&22 ooI:lo.E: R %dg'nt?ng the water

|gure brew n e COI’] al ner
tankoA@d drom eyerff]ing; Amothenwater lsmel sensorok22tindicatesaba the levebufitbt water

ihdidthd waRPGRE 1 6 £ @ufﬁcéhm} ﬁéﬁﬁguﬁlt% hok %%p F:Oélru?glde tPe water tank
stem act uates the water

18?( ifadls, bglopvethe wetep favelisensop 122 ¢hendhe mwOn systomt wid SMDttBinsportmg the

HoB Whited (dlthe Iﬁl‘ﬁylﬁm’n& Biaﬁléuﬁef‘ §10F| 31?1345 e HrSih §ltlt1<n|§g (She container

water tank 101 is I‘Jy read mal nt en nce
110 of Figure 1 or Figure has run out of the freshly brewed liquid concentrate.

Simultaneously, the control system actuates the water inlet-valve 102 to open to allow water
from the source to flow into the water tank 101. The empty tank sensor 124 indicates the
water tank 101 is dry and ready for maintenance.

A plurality of silicon grommets 107 is used for securing the temperature sensor 106 and the
plurality of water sensors 121, 122, 123, 124 to the lid 109 of the water tank 101.
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A plurality of silicon gromets 107 is used for

securing the tenperature sensor 106 and the plurality

of water sensors 121, 122, 123, 124 to the lid 109 of

the water tank 101. At |east_gwo water punps 103 and

114 are attached to the water tank 101. The water punp
Ak(éast twqula'r ptsn;tshtm haod 1tvitreratthchedtd the wudr @ankt HMK THOWater pump

8 RApRRUPIRERSed RoShe S v B LY e 1 o

Rigurer5S thoongh Ithe! snllbma g tearts hky 0 haft Flgnteel Whitethe heater pump 114

i of Fi
gt 3 A0 S DSl 910 RS e A P 1.
KigurgSdhroughithe Ebﬁchgbmgtmmsrla&oéanarejhnp val ve 132
attached at the bottom of the water tank 101 di scards

the water inside the water: tank 101. 10 I nsul ated
mat erial wraps around the water tank 101 to prevent

Dyeing myjrdeniapce: # dump-valve {3datiphed apthedottpm of the waites tankt 101 discards

thedterifstad the WaRr ARY gd20€ di spenser or the at nosphere.

is In another preferred enbodi nent, the water tank
101 al so conprises an extension valve 130 to allow
the hot water fromthe water tank 101 to flow to other

lmﬂ]amdaﬂiterﬁhl S\pﬁmmtﬁld&ﬁb tvhtaih tahk Q?lh%pﬁfﬂnﬁﬁﬁﬂﬁlsmp%tlonkﬁotm the hot
en n ave.their o r tank to
VGl BRRE S wusten i 10135 e nRusteee inBer i ymomgsr o 3

shows an expl oded front perspective view of the
container 110. The container 110 is used to store the

Con ) a| r&érﬁéﬁeeqnﬂohmrqng éﬂ: O\gégrnt%%l? (ﬁt:ﬂ otcotmh %st ¥ xlteéltsigx? valve 130'.

to allnsy the hotrwaser fofm thieavater ¢ank|191 by Bave tb dthqmdﬁcemdlspnnsemt;cethat the

aﬁﬁwﬂ Hﬁ?ee Qljg b n @{J Egnvgiltl %Qﬁ#&k ?olévg Fpgﬁi‘n& cabion and

Figu Srde of an- ou
e@ﬁ%&é! 137, mhlch |s attached at the bottom of the
container 110, is a concentrate punp 138 and a
concentrate dunp-val ve 139. 25 Wien a beverage is
equired, the concentrate punp 138 transports the coo

Figure i shows aetploded foptpessmaetivatvient of the sonteiner 18nThe gpatainer 110
ishdsed ichtbt’G thd RRhly br&ANLAL doﬂé&traﬁoﬁlfﬂ{e té&gf At co:dtﬁht{rq 16 is a lid

%hro t he 5|I|con t ubl ng neans igure 1
R ePeing tofreceiyg|dgiphp &eth%tzneued qut eafopniraée fzom the multi-

cf)ﬂnpathﬁdil[ Brégibabitee 1S Fige 2R ¥88urd 4 r Plgulid SUWQadh Q&e of an outlet-
s, inmersed jn the hot water insid
?ﬂ(gt {/@t E’P“FQ%WM atltlg: battomgf dhe eqptainer 110, is a concentrate pump 138

and a concentrate dump-valve 139.

When a beverage is required, the concentrate pump 138 transports the cool freshly brewed
liquid concentrate from the container 110 to the heat exchanger inlet-socket 118 of Figure 2
through the silicon tubing means 171 of Figure 1 so that the cool freshly brewed liquid
concentrate can flow through the heat exchanger 108 of Figure 1 or. Figure 2, which is
immersed in the hot water inside the water tank 101, to be reheated.

The liquid concentrate dump-valve 139 is used to discard the freshly brewed liquid
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30 The liquid concentrate dunp-valve 139 is used to

di scard the freshly brewed |iquid -10- concentrate
fromthe contai ner 110 when the freshly brewed liquid
concentrate exceeds storagegpi.ne or at the end of the

day or during maintenance. Both the |iquid concentrate
couceptraté Ieona ik tdmlhdrqlliﬂdwb@nthe nfrdshlyebrehwed liyeid edndentlate exceeds

e B R0 AT o e SRR
138 mléitlleehqlﬁd. Goﬁcentm dlump-&ainé aBnare acﬁva‘técﬂbj‘r theacontrol system of the

Al nf y

. 356 ol B art el oo, Byl 3 o aings, 49 sesbte container
ll!!@)tmanhﬁhmeﬂmbmgﬁewf the freshly brewed |iquid
concentrate inside the container 110 and to determ ne

when the brew ng process should take place. If the

freshly brewed liquid concentrate in the 10 contai ner

A_n_ plurglity bE liguid davelt seasdroWd3, d34) 135cis dustalltd4n thehvontainee 110 to detect

B ST B D L BRRS 150 i

denttm lwewmumoqemneld takeepladei Hhiwes freshbvierewakliquid cdridentrate in the
cu?tgﬁelt ffb fﬁﬁ.'pfn{l&b tl?bylgkqm W&Jgngo pth% ?hebc{oﬁw n?ﬁgnr'n 1ﬁsé§c’(écute the

[ owest evel sensor I cates
béswns R@Cesh.hthg othepband, if |tlmjmldc®ng®traueam theicontaipkd 110 reaches the
h‘i’éh%ﬁ%\‘é'?gensérrl@m thBe tlﬁ%ﬁ@dl@g&enlr Hin stl)? ﬁje\w'rng Lﬁr&i\é The lowest

st licon gromets is used to secu
leyel W‘ﬁﬂﬁllg5 indicates §@h§le expined freshig hrewegd $qmd colkwemlratdlsm discarded
ﬂm%bw,ﬁalhérqlmened at the top of the container 110.

.. Figure 4 shows a top perspective view of the brew
basket 113. A plurality of partitions 201 is 20
| ocated wthin the brew basket 113 to nmake up a

Apopluratityi df\siliebn gﬁm&ftd 10711§ Gsell @6 sefchl@ thy FIYalit) T K§did 1eVat sensors 133,

1S IR TA I Shr i lieente e i e amiaec bl o, but

is not [imted to, coffee or tea. As each brewi ng
process needs a new beverage bag of brewable

AT RS R kARG A s 01
loratgd wnﬁkre thet hrew chaskee 1$3:to make up canplenaher coﬁﬁ)attmems eforbme brew
bRkl ﬁatﬂa rE?arﬂr?eﬂg of %b rb%)\ll %gﬁch?l {BSXYOIQ:G\&/\ r a ﬁ%eofobrewable

every sSi n ew ng ove eac conmpar
sphstafcewhic Fa“ll!&'B butgs net limitedite goffee ordexi Alseahlnbrcv\mtgeprocess needs a

nﬁﬁ%&lﬂ& bag of brewable substance, the brew basket 113 comprising a plurality of

compartments storing a plurality of the beverage bags makes the dispenser more convenient

to use by eliminating the need to replace a new beverage bag for every single brewing.

Above each compartment of the brew basket 113 is an opening to receive hot water from the

sprayhead 112 of Figure 1 or Figure 5. The hot water flows through the compartment of the

~ brew basket 113, which stores a beverag_e bag, to brew the brewable substance and hence

produce a freshly brewed liquid concentrate. The freshly brewed liquid concentrate, which

drips through at least one hole 202 at the base of the brew basket 113, is collected and stored -

in the container 110 of Figure 1 or Figure 3.
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sprayhead 112 of Figure 1 or Flgure 5. The hot water

fl ows through the conpartment of the brew basket 113,
whi ch stores a beverage bag, to brew the brewabl e
substance and hence 30 produgg_a freshly brewed |iquid
concentrate. The freshly brewed |iquid concentrate,
which drips through at | east one hole 202 at the base
of the brew basket 113, is collected and stored in

A plarationdfépreyheatit A 12 of Figuwté @ of Figurkisoi fpﬁsnﬁened Jal;ovepthe plurality of

Btirstaa’ ot  HECHALT i cogespilite it ot e oftbemor, the

nbmbey df as:hpdrtrﬂéh& dftthectdéw BsskevId B RArre¥pbrits @Githe nﬁlfnti&rof the sprayheads
112 ig are f:lp gunber of conpartnents of the brew
gl Eigure Lor BIE¥TESnonds to the nunber of the sprayheads
5 112 of Figure 1 or Figure 5. Aplurality of fins 204
at the base of the brew basket 113 is used to lift the

. r om d 112
AN 0203 Snt Sl At 0% oL I 6 SRR AR B B ol boe o
tha thethob wateryfiory sm‘ﬂi@acb hExofdfigured drFigure §sheflow fiowshalxelseverage

r Ay re
b%?W%n%@ﬁ@ %nggﬂggﬁ raﬁ%é§¥éqessbégd%%@ oyg@&&ggwegﬂ%soﬁmt
tlmmhh@r@vednun@ ceocEntrite flowe anvbdccurd@btenét thdapebingwf hole 202.
basket 113 is a flange 203 for attaching the brew
basket 113 to the beverage di spenser and a handl e 206
so that the user can hold the brew basket with ease.

Atgherwall 205 of the brepabaskas 443 s & flanga 203 forattaching t,bp fewr basket 113 to

tﬂ?&@erﬁée dispehsek %Mmhle'ﬂ)k ?jthtapthé AR lﬁ)‘ﬂr?thg lt) eE With ease.

stai nl ess ‘st eel ti-conpartnent brew et

113 i s nade of stalnless steel, then the handl e 206

is preferably nmade of non heat conductor material such

Ths mudticcompartmdni bremeblasket Y1Bais tpreferatsly \womdd .of, 26t F$ gotr lémited to food

| £

g?ﬂg%ﬁgp%‘%gﬁlgsts edl ﬂ*%eoli‘nulﬁlrk%n@gl\fr%lﬂ%?@[vgbe%g&gg ] {s %@g é’f stainless

stgblo then #hrechandla 286 is msfmblyanmlqﬁ fiomheat ¢ar@luctdt mhtedalfsncinds, but not
r, a door 141 is hinged to the

lﬁ%?ﬁ?f%ﬁgkiﬁgggf one side. The door 141 conprises a

sel ection panel with nultiple buttons 152 to provide

various options for the operator; and a display panel

Figuke mhsda@an b%lﬁhé\&% uﬁfbevasgeddnﬁféﬁm PAH thUb%mflbxﬁaﬁlsé}b{at perform
ane 51 rr& be a Liquid 25 yst al

) -
RIS S ReTRADSHY PORYE 0o houssd LR (g by Mot bfont of the
dispensers aﬂe&ul‘ﬂds Ring& ®RhGMBMEIMBE 24618 onb4Rie. The door 141 comprises a .- -

selection panel with multiple buttons 152 to provide various options for the operator; and a |

display panel 151 to show the status of the dispenser. The display panel 151 may be a Liquid
Crystal Display (LCD). '

Inside the mainframe 140, a plurality of sprayheads 112 is secured at a sprayhead holder 149,
which is positioned above a plurality of detachable multi-compartmeﬁf bre;;v b;dskets 113A
plurality of containers 110 is hooked and secured to the mainframe 140 by a plurality of Side-
hooks 126 of Figure 3. The plurality of containers 110 is positioned undemeath the plurality

of the multi-compartment brew basket 113 to receive and store the freshly brewed liquid

concentrate drips from the plurality of multi-compartment brew baskets 113.
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which is positioned above a plurality of detachable
mul ti-conpartnent brew baskets 113"..'A plurality of
contai ners 110 is hooked and secured to the mainfrane
140 by a plurality of side 3f3 hooks 126 of Figure 3.
The plurality of containers 110 is positioned
underneath the plurality of the nulti-conpartnent
brew basket 113 to receive and store the freshly
Inside fhegmainfame) 140; 8 phusality af ellgr pysapsi k16 1is seneregkaa edliet pumg holder

l%fvir?\]ifc? gsongiﬁﬁfo‘hm? H(t.aé o) Jﬁﬁg‘afﬂ?%f Q?es F’ 1ngr%er%sjsm gﬂ'neh rllebeverage is

reguizedy thy rellsr gump/i]
mB&? lahd VhEispeN €66 tifouh Y ﬁhb&ny tugfngtrn@ang |19¥ QF FI%QE qdi 'T‘ﬁ@ﬁger and

Wen a beverage is ui red he rol
waaﬁslp‘ér haye tariéuqalltwavmk&sww t|whqm|aobervcra% is rcqunred the reheated

ﬁédﬂ%ﬂ?r@’w&f‘ﬁ léé&mwratéw &eﬁggadggv%mgmmﬁ@ i, ahd fhelH3E Q'Htgpcan be

a silicon umg msans e m xer
tryfjspgssd to theaninenand avhinpgr b6 suyuks’fnewslyetpioms@nmm Inbiderthe mixer

aﬂ?ﬂ#ﬁ'i)ﬁ&el 16Sis a5t bpeliffd blE(h:etor \%‘ig Q%nf thixtiifeS rHr&c Rb %}‘% 1ir7 bubbles

qui d concentrate, the |iqui avor |ngre ien
m&ﬁﬂ“FW@*Wﬁ% wat er can be transported to the mixer and
whi pper 116 sinultaneously to forma m xture. |nside
the m xer and whipper 116 is a propelling blade to

the m.xture in ord ocrete ai
THE SR PPl 7 Sre R ael) ghikeR i i cismpSble: Paaincbox. packae
cqmprfsmgatplgstlp bagkech plastﬁ bdg aﬁxh&&hhﬁlubﬂgnﬂkn)gﬁmbiﬂéa RErFlgata box. The
iC ti-c ba

oo R o R oo i, 8 e S o o oneed vt il pummp
155, §0 thai the flavwrwigratienss Illfﬂ:can barraisportdd! ta theatixerldhd WhipiRr 1 56 upon

gected to the roller punp 15 115, so that the

avor ingredients 117 can be transported to the m xer

and whi pper 116 upon demand. A plurality of m xers
and whi ppers 116 is nounted at the internal front-wal

AlpiGrafy dfhRixefd tﬁlﬁe\Vﬁ Slﬁ#m&@tged ?t e aficthal hgmt-wall 150 of the

underneath the m xe to recelve
dipenspy- Aougri6fids placed F 'ehth‘llqﬂe@ﬁ@héhp méxee and avhippep élﬁ; taireceive a

reﬁd)ﬂf@-drﬁlﬁ ot ﬁ'é‘dhlyaﬁl'gwl!ﬂ"b&ﬁﬁﬁe dikfensdd ord é&oﬁnﬁne%]dbﬁﬂ Eﬁe?Q% The

hot freshlg brewed beverage m xe
P

d'ﬁl??gfeélo*reéﬁtﬂ&e isr3 Potelpshiy; hrawed pevstme mixedawith flayar ingrediamty, filled

wItﬁ’Qinﬁlﬂ)lesafldwuﬁ\a%dn@tbﬁ piMg. 142 is placed underneath the
di spenser to collect” the femaining drips or the

A drip-tray 142 is placed underneath the dispenser to collect the remaining drips or the
overflow of the beverage after dispensing. |

Figure 6 shows an exploded overview of the mainframe 140. The mainframe 140 is the main
part whereby all the mechanisms of the dispenser are built upon. The door 141 is hinged at
one side of the mainframe 140 and can be opened for refilling the bag-in-box flavor
ingredients 117 of Figure 1 or Figure 5 or for maintenance. An ingredient-shelf 148 having
multiple dividers is used for storing a plurallty of bag-in-box of the liquid flavor ingredients
117 of Figure 1 or Flgure S.

transpeffs thohigh ivlsco_gx;y ligwid flavardngredients 117 to the
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25 overflow of the beverage after dispensing. Figure 6
shows an expl oded overview of the mainfranme 140. The

mai nfrane 140 is the main part whereby all the

mechani sne of the dispenser ayg built upon. The door

141 is hinged at one side of the mainframe 140 and

can be opened for-refilling the bag-in-box flavor 30
ingredients 117 of Figure 1 or Figure 5 or for
AeioHerepvanpeloldeA 47 rig nedi terttolds i @liralityt & haller PYmpsal s op IFgure 1 or

i Vi ' [ urality of -k n-box
BbE S P iS5 o RlonSd At A ) s T g e
H7qnfFigwe lorBiguwt §.0l | er - punp- hol der 147 is used to
hold a plurality of roller punps 115 of Figure 1 or
Figure 5 in place and is positioned near the plurality
of ~bag-in-box of the flavor ingredients 117 of Figure
A interng) frapt-wall $5(\s use terheld a pluwlity-ofaixers 86l whippesebl6iof Figure 1
odigur@ pl urality of mxers and whippers 116 of Figure
1 or Figure 5. A sprayhead hol der 149 is used to
secure a plurality of sprayheads 112 of Figure 1 or
Figure 10. 5 at a position above a plurality of

Aspriayhead fipldert 19913¢ used &cbiars |é?ﬁlﬁalﬁ?13f Prayhie4ild1£2 f Pifure 1 or Figure
ol system consistin

igure 4 or, Fi gur . 1he contr
SeP hpooiing 2ok bl of Buibrroesmen bemekess 452 pf Pigure 1 or
EigareoherRiguresd a microcontroller, controls all of the
above-nenti oned operations of the 15 beverage

di spenser. The control systemis adapted inside a
wat er proof controll er-housing 144 and is covered wth
Ehec gontrob| systemh aossistingc of enuldpls . elévaranie Nesaspohéts, t Meltiple electrical

| operate are pr.eprogranmed and .are .
SRR nd R T R R SR A, perions of e
beyeragardisfidmserc Oftter cointrelr sylsiemsis ngaphéd! inside We\z&&pmof Rodthffler-housing
AL &a ng- 145, i S ed on one side
BN kidCls Shenpd S RNl Bing Byarc I8 SEfucros R it figpenser to
epseate bie pripro@@moedtand| are eatbeddet owitltih UBd enictbdontrbier in the control

ar W L wat er 103 of Figure 1 or )
g3k B 1 AR DA BBl v,
mpuntedobnt one gideof 16 ninflamgut4d. Muitiple Feleguical Wiringhare used by the
SRRGIERLEAL r or. Fiqure 3 and.the.

A cer yan@ %Ptggg ral]l if?%l%t)tofs' e%i)egde]d with Ele%vater pumpri%?’ o?i‘lgure 1or
Figure 2, the water pump 114 of Figure 1 or Figure 2, the roller pump 115 of Figure 1 or
Figure 5, the concentrate pump 138 of Figure 1 or Figure 3 and the mixer and whipper 116
of Figure 1 or Figure 5. Multiple electrical wirings are used by the control system to actuate
solenoids embedded with the water inlet valve 102 of Figure 1 or Figure 2, the dump valve
132 of Figure 2, the extension valve 130 of Figure 2 and the concentrate dump valve 139 of
Figure 3. The control system is preprogrammed so that the dispenser can perform in a proper
manner according to the information gathered from all the sensors 106, 121, 122, 123, 124,
133, 134, 135 of Figure 2 or Figure3. ‘

A plurality of foldable-legs 146 is attached at the bottom of the mainframe 140 to save space
during transportation.
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of Figure 1 or Figure 5. Miultiple electrical wrings
are used by the control systemto actuate sol enoids
enbedded with the water inlet valve 102 of Figure 1 or
Figure 2, the dunp valve 25 132 of Figure 2, the
extension valve 130 of Figure 2 and the concentrate

- AlvagingvaB €ustd o dver fhi OVEra!l tecBnratintliorspast 8fhk Yispenser built

r epr ogr o that the di spenser can performin a
'%P%Bﬁ&‘%gr‘ﬁaccor ding to the information gathered
fromall the sensors 106, 121, 122, 123, 124, 133,
134, 135 of Figure 2 or Figure I. 30 A plurality of

| e- s 146 is attached at t pttom.o he . .
th Bl pferertt el Ml BRRS Syl RESe ABRRET hithipauipped with
alwirdess nfodemsfonyirgés commeiation betoear the ldespenser aid its service center

0 [ ' L or tsyof the dispenser ilg.
TBEERAP Rl ) 6 R 2y Blonh KSR PBFREGTS of the dispenser can
atspibo depragrammedhwirelesstyr i the wdtetess mbdénne di spenser is
further equipped with 5 a wireless nodemfor wreless
comruni cati on between the dispenser and its service
center for tinmely material supply or nmintenance.

Whils; ig fhe fasegoing spegiBeation dis inyentionchag ibseredaseribed am relationdo certain

pREFerr P eMBSAMERS tHerkGt! &R Invany | detdild Chale " Gilefi Set TOMF Tor purpose of ..

Mile in the foregoing specification this 1nvention
ifiustratinne i widlherapparentitp %m skilleshin; the e thagithe inyention is susceptible to
aBdifibil eRBodtmBRS hitPfhte il LEME de@fls ARAbeH BbRid Gn I@Q&econsiderably
heen set forth for purpose of illustration, 1t wil
withouticparting froR thepasic peipeiplegef theinvertioar t t hat t he

invention is susceptible to additional enbodi nents

and that certain of the details described herein can

vary considerably w thout departing fromthe basic
principles of the invention. -15- CLAIMS: 1. A hot
beverage di spenser conprising: a water tank;
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a sprayhead in fluid communication with the water
tank; 5 a brew basket receiving hot water fromthe
sprayhead; a container receiving fluid fromthe brew
basket; a heat exchanger in;f#gid comuni cation with
the container; a source of # avor ingredients; a

m xer and whi pper having fluid communi cation with the
CBARMSg tank, the heat 10 exchanger and the source of
flavor ingredients; and a control systemfor

acjivati t he di spenser.. 2. A Dbeverage di spenser of
cl iﬁq‘f’,tg%ﬁ@g&fiﬁp FIFOMRE¥PEt ank conprises a sol enoid
inlet aagdtst@ariky) cormmuni cation with a water source. 15

3. The beverage dispenser.of clgim1l, wherein said

wat er taaﬁqf?yﬁif‘ﬁ‘d'? H§é§°'§mr‘l’85§i‘té‘¥“ W'gl gﬁé”ﬁier > heati ng

wat er iatsew basketi recenvdiigliot Watek frodh. théorl Sieayheadsr ag(;

di spenser of clai.m 1. wherejn said water tan _
conpr i SSQNAINELIEEAYINg HFW%*@@FF%‘?“%’d a plurality of

wat er |acheet exeleangerris fluid communiatiai withtheicomaifiét d contr ol
system everage di spenser of claim1, wherein

5. Thesb i
said wa"tS8P‘°f8EﬂaV86W§h €8 3 plurality of water punps.
25 6. Hmixbreand whippedhavirefhed covdmalicution Sviththebwateiaikethe heat
said a plyrali of wat & unps . Jtransports hot water .
from saﬁg 8‘!‘5&@?’6"}‘%{%“Sr?%“’?eo°‘;%ﬂgafr5§5'|¢%%‘é’£&8 and to said
m xer asntrolisygee for a8Gvafing Heelispenser. age di spenser of
claiml1 or 3, wherein said water tank conprises an

extension val ve for sharing hot water fromsaid water

t ahk At beverdgedispensatiof plaitg dy wherkin s8id Wdter tirkvamepgises a solenoid inlet
di sp [ rein said water tank
conp%‘gg@‘% gg‘{ngclﬁg%dw%ﬁ%at\?g?o\?‘é&to di scard water from

said water tank. '

3. The beverage dispenser of claim 1, wherein said water tank comprises a heater

element for heating water inside said water tank.

4. The beverage dispenser of claim 1, wherein said water tank comprises a temperature
sensor and a plurality of water level sensors in communication with said control

system.

5. The beverage dispenser of claim l', wherein said water tank comprises a plurality of

water pumps.

6. The beverage dispenser of claim 3 or 5, wherein said a plurality of water pumps
transports hot water from said water tank to said sprayhead, and to said mixer and

whipper.

7. The beverage dispenser of claim 1 or 3, wherein said water tank comprises an

extension valve for sharing hot water from said water tank to adjacent dispensers.

8. The beverage dispenser of claim_ 1 or 3, wherein said water tank comprises a solenoid

dump valve to discard water from said water tank.
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'l -16- 9. The beverage di spenser of claim1, wherein
sai d brew basket conprises a plurality of partitions
to make up a plurality of conpartnments, wherein each
said conpartnent stores a bjgwabl e substance. 5 10.
The beverage di spenser of claim9, wherein said
brewabl e substances are coffee or tea. 11. The

b ' ' 3 9 0 A id..
o)A B EOBERLe T oy S ot G B o
t ankpastitians $a inthkb vpeaplimliyudfstoarparment, acletein eachda@ids @intbartment

conp ' r sai d brewabl e substance and hence
prodﬁé‘lgﬁpgggh@)?%br%g\%ed liquid concentrate. 12. The

bever age di spenser of claiml or 3, wherein said heat

OB B o 50 AT bt g o

or Stewr 11, wherein said container receives and

stores freshly brewed liquid concentrate drips from

sai d brew basket. 20 14. The beverage di spenser of

cl1di e beyeragel dispenses of elaian 3ion9 onil @ vereimsaidsprayhegt spsays said hot
a f an i g g fr liquid. . .
concane: (0 ShACSRGF 00RO thid hEsvll Bglites bRMuinsige said
f r estfimpagmenicte brevusaidl brswelkle tsnbstance 88d hTirne preduse Hipshly brewed
di spifi®lonedntatedi M1 or 11 or 13, wherein said

contal ner conprises of a 25 solenoid dunp valve to

di scard expired said freshly brewed |iquid

CanCeRd Ee%ﬁée diSpeniiQrRRURN2HS, %&Qﬁﬁﬁrheﬁf ex%%%gg? it immersed in

wherein said container conprises a plurality

i qusad h%wvetergﬁwgé@lémmranng comuni cation with said

control system If,. 30 17. The beverage di spenser of
claim1, wherein said source of flavor ingredients has

f 113i Hhe beverage dispaniseraafi daimnl oh9 oaild, wherein saiddcontainep esceives and

18.  dthres PR 5refedlitREdREtale d?ik?h-ﬂ?njsaidfbl*law Bisket.
conprising a roller punp transporting

14. The beverage dispenser of claim 1 or 11 or 13, wherein said container comprises a

pump for transporting said freshly brewed liquid concentrate to said heat exchanger

for reheating said freshly brewed liquid concentrate.

15. The beverage dispenser of claim 1 or 11 or 13, wherein said container comprises of a

solenoid dump valve to discard expired said freshly brewed liquid concentrate.

16. The beverage dispenser of claim 1, wherein said container comprises a plurality of

liquid level sensors having communication with said control system.

17. The beverage dispenser of claim 1, wherein said source of flavor ingredients has fluid

communication with said mixer and whipper.

18. The beverage dispenser of claim 1, further comprising a roller pump transporting

fluids from said source of flavor ingredients to said mixer and whipper.
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fluids fromsaid source of flavor ingredients to said

m xer and whi pper. 35 -17- 19. The beverage di spenser

of claim 18, wherein said roller punp has a

peristaltic mechanism 20. _The beverage di spenser of
claiml or 3 or 11, wherein said m xer and whi pper 5
colfpThe deveragel disgenser yofodlaitnll 8t #hérein akL edliek rpgm?eiiﬁad Peristaltic
said frﬁshl brewed liquid concentrate, said flavor
ingrg'f5ﬁ9g¥ said hot water sinultaneously, and air
fromthe atnosphere to forma mxture. 21. The

b [ f . [ | qr 2 er.ei n, saj d .
TS AR Ry D e Yo D YRR SRt ond whioer
m x eomprisks p aatitynof inlste fororeceieinp ereldated yabb reshly Brewed liquid -

sai d_ 1 €. . L.he hevera i spenser. of claim21

wher %(lgnr?&s%;ed said favord "%e&ﬁ"%i S?%belng Mageé sl‘%"'@??ﬂ%‘ﬁ’s‘g\? ajisfrom the
a hoatnfospleld tp fimmeavatktirever age m xed with flavor
ingredients, filled with air bubbles and with a foany
toppi ng. 15 23. The beverage di spenser of claim1,

whd: Ehebeyeriage dispensesiof chyimt &or 20) wheieiresaidomixed andevhipper comprises a
Circy ity .of .el ectronics,c anents,,

a pl Hﬁo&ﬂﬁ{?@iﬁlg?e tglnﬁlég}riala%igpémg _(r)nr%t ﬁ’gtﬂ f:l:c?fat.e gH&ugbr[gs in said mixture.
m crocontrol ler. 20 24. The beverage di spenser of any

0 ' . 3 . 7 .14..1 or 16, . .
iy She, SeRy dipepier o dain? 21, o 84 Ry i air bubbles s
val véispensadpsiadet Beshist brawed bevermigel minederithpflavps ingredizhts, filled with

ex! eipbitibietahd Rith A Rhyldginy al ve,  said pump, said -

cont ai ner dunp val ve, aid m xer and whipper; in

addition to being in comrunication with said

t : | i d sensors. .
ek S5y Wi 54 SR i
and ¢iEull beard.ainpluralips of Te¢lectivpice r cogepodérssy e sluratify of electrical

cl ai EBmpon¥his afd R midbnkidr 0! Ssystemhas a wirel ess

modem to communicate wrel essly with service center
of said beverage dispenser for tinmely raw materi al

SURDTNe BveraBE dikpensé? of ARPSRUFRMHhY . g, ‘is’%l’ 9, qu,effgle 16, wherein
di's pseari]dS gn'trol system activates said inlet valve, said heater element, said water pumps,
said extension valve, said dump valve, said pump, said container dump valve, and
said mixer and whipper; in addition to being in communication with said temperature
sensbr, and all said water level sensors at said water tank and said liquid level sensors

and said container.

25. The beverage dispenser of claim 1, wherein said control system has a wireless modem
to communicate wirelessly with service center of said beverage dispenser for timely

raw material supply or service or reprogramming of said beverage dispenser.
26. The beverage dispenser of claim 1, further comprises a display panel showing status
of said beverage dispenser; and multiple selection buttons in communication with said

control system.

27. A method of dispensing a cup of hot freshly brewed beverage mixed with flavor
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30 26. The beverage dispenser of claiml, further

conprises a display panel showi ng status of said

beverage dispenser; and nultiple selectioon buttons in
communi cation with said copygol system 35 27. A

met hod of dispensing a cup of hot freshly brewed

bev einggelienisy Sledwitthaif bubbies andl8ith & Rargdogpiig corprisinge

with air bubbles and with a foany topping, conprising:
spraying hot water. onto a beverage bag of brewable

subs spraying hotawaer dnts a deveragerbagyof beesdable substdnce plasad iflside a brew

o 838, B R B PArBL SR bR B Bt v

conceoriceitate;i s col I ected and stored in a container;
said freshly brewed liquid concentrate is reheated by
t r ans3id freshiygbrewediliquidsincgntiaresnealected gnd sored incamhtaities;
from said container to flow through a heat exchanger
t hat sdid freshipnbrewediliquid pastcenteatecis reheated by transportisgsaid freshly brewed
fres [ oL

car Ay et Rih SoRORRRE o S B b IR, fthiheer wat i
and fmlavfé?dmrhg?‘éﬁﬁrents to form a m xture filled wth
air bubbles; said mxture filled with air bubbles is
di speshetted said Feshly hiswed tiqpid copcenisatn 6cﬁlﬁedrfrquald| gedtxchanger is
fres

| gy ed Y RHlpacR A Y HECar ST Mircicol 6o, o mixtue filled
t opp I’fba"@ﬁwﬁ?ﬁ’y ng: spraying hot water onto sai d
coffee, or teag placed inside a brew basket to brew said
cof f &d B’r"‘tl"ééillﬁﬁ&”thélﬁ'@ébtﬂ?sdﬂ%ﬂenﬁ?dégmaﬁ“m ewed |iquid
concentrate of said coffee or 20 tea; collecting and
storing said freshly brewed |liquid concentrate in a

B o RO B iy €5 pr e v tavor inredins,

_|'i quiitletcwitle @inbutiblles ahd evith a dbaihyclopping, Remptisind:| ow t hr ough

a heat exchanger which is immersed in hot water;

spraying hot water onto said coffee or tea placed inside a brew basket to brew said
coffee or tea and hence produce freshly brewed liquid concentrate of said coffee or

tea;

collecting and storing said freshly brewed liquid concentrate in a container;

reheating said freshly brewed liquid cbncentrat_e by transporting said freshly brewed

liquid concentrate from said container to flow through a heat exchanger which is

immersed in hot water;

mixing and whipping said reheated freshly brewed liquid concentrate drained from

said heat exchanger with hot water and flavor ingredients to form a mixture filled
with air bubbles.

29. A brew basket with a plurality of compartments for storing a plurality of bags of

brewable substance, comprising :

a base and a sidewall at the periphery of said base to make up said brew basket;

-y e v g
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15

20

25 m xi ng and whi ppi ng said reheated freshly brewed
liquid concentrate drained from said heat exchanger
with hot water and flavor ingredients to forma
mxture filled wth air bubpdes. 29. A brew basket
with a plurality of conpartnments for storing a
plurality of bags of 30 br ewabl e subst ance,

h h f
Car o bR iR B0 Rl aredbed 8 prery o

at said sidewall for user to hol d sai d- brew basket; a

p urgl th'ir).{htgl opgﬁﬁt&)hg Wit fd bew XY %a%ti(r £ Vy%g% kgtgp dg plurality of

art men
co npmmsments,te@desauhcmwgnmbnttsmwaﬂiag of biss/tiia subistance;
plurality of openings at above said plurality
conpartnents to receive hot water sprayed froma
pl ur alplurality fof operdngseat dibovee saih phuilily Spmparimsats ®preegive hot water

_20:'0' g@{i Pr)?gl afﬁ‘l?ﬂlll gp tfaﬁ/p&gg's?g&o%ﬁds% %’% gad’sp Eﬁgggt’e\?'gtfroto each

||ftccmsn9nwagsajdcmmnﬂne substance; at |east one
openi ng at the base of each said conpartnent for
liquidto exit said 15 conpartnent; and a flange to

at t o PbRlisyiof finseat thedasst of said brey fbaskeb to didlasaicibag @f brewable

machiyBstance30- A hot water tank for a beverage
di spenser, conprising : V 20 a valve used for sharing
hot water from said hot water tank of said beverage

di-SpgNe&E oné Bpéig Aiha Bas oflkRREIRICLGinpartment for liquid to exit said

compartment; and
a flange to attached said brew basket to a coffee or tea making machine.
30. A hot water tank for a beverage dispenser, comprising :

a valve used for sharing hot water from said hot water tank of said beverage dispenser

to any adjacent dispensers.



