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APPARATUS. TECHNI CAL FIELD 5 This invention relates to a systemand a

| i qui d di spensing device for dispensing a liquid food product including

Wi ne, olive oil or fresh juice such as orange juice. In particular it

conpri ses awdbgpigegret hod for the transportation, suppl YpcSiths367
preservation, tenperature control and dispensing of wine although it is not

limted to such and the systemis applicable to other perishable |iquids
including olive oil and fruit juices. 10 BACKGROUND ART To date busi nesses
such as restaurants, cafes, pubs and hotels, which are in the business of
providing to custoners w ne t he gl ass wine resellers”), traditionally
use 750m bottles ofIRD \HIW}QE M@Y$WM%é§Pkwsbn Australia as
"cask wi ne"TEMQCAEMLBrS 15 need to purchase |large quantities of wine in
750nl bojtl These are transported in boxes of 12 to the wne retailer's
preni se wh WYW@?"&P@S&WWaﬁ%@h@ﬁ‘bﬁ@m&nﬁ@mc@fmﬂiﬂpﬁmwsahtmnrbrt cost and

wei ght l S | fdod fediReBKaGhEine AGE oxY o0dkn Pf?éetslxc% a§ 9 B{ﬁ%? f1h \ﬁﬁ'fwtﬁirqtn dar d

gl asses” of wine. In businesses where wine I's soO ass, each
bottle rrust°°H’€nseéﬁéﬁ‘§EFmﬁbﬁﬁ'fé’theE@ﬁmtlﬁnaumb'cﬁoummabdy each time a

gl ass of w t&ﬂpéréiur‘é'c&ﬁl%ﬂ&ﬁ%sp&&n@&?%nﬁ%du 1tfsh‘1%t m&&iltﬁ&cﬂé&r reused

because it is unecononmic to return each rewas il and
recork for SSiER isArelirable teshrr aprishpble hwedser!qlﬂd@,g oliegikand fwit juicesnber of

di sadvarg ages associated with the single 750 ml bottle nethod of w ne
supply, storage and di spensing ("the single bottle systent): 25 1. Because
of oxi dati off Eﬁc%)lgq%é&le of wine is opened the quality of the w ne

remai ni ng i To dabebusiB@BesBhtak ResEGGHE %5&? g[l@s%l&i hotets, uﬂicﬁ a}erig El}%%ﬁﬁgesg he
potential for wastage for wine resellers using systemto
store and §f9éﬁ’§l$ tFystomers wine by the glass (“wine resellers”), tradmonally use 750ml
bottles or buy wine in bag in a boxes known in Australia as “cask wine”. Wine resellers
15 need to purchase large quantities of wine in 750ml bottles. These are transported in
boxes of 12 to the wine retailer’s premises where they are stored. Therefore, a lot of the
transport cost and weight is in the packaging. Each 750ml bottle contains five “standard
glasses” of wine. In businesses where wine is sold by the glass, each bottle must be
opened, poured, corked and recorked manually each time a glass of wine is dispensed.
20 Once emptied the bottles are not reused because it is uneconomic to return each bottle

rewash and refill and recork for such a small container.

Therefore, there are a number of disadvantages associated with the single 750 ml bottle
method of wine supply, storage and dispensing (“the single bottle system”):

25 1. Because of oxidation, once a bottle of wine is opened the quality of the wine
remaining in the open bottle decreases rapidly. This increases the potential for
wastage for wine resellers using single bottle system to store and dispense wine;

2. The single bottle system requires that employees of wine resellers manually open,
dispense and re cork bottles each time a glass of wine is required which is an

30 ineffective use of time and labour at the wine resellers expense;



2. The single bottle systemrequires that enpl oyees of w ne r‘lﬁﬁlﬁ#éﬁﬂﬁRY 2006
manual | y open, dispense and re cork bottles each tinme a glass of wne IS

required which is an 30 ineffective use of time and | abour at the w ne
resell ers expense; 1 14 FEBRUARY 2006 WD 03/016198 PCT/ AUO2/ 01097 3. Hi gh

packagi ng cagd 63/a9s i ncurred due to single use packagi ngpdRgkSaRINT COSts
for both the wine retailer and the environnent; 4. H gh transportation

costs are ipcurred by the wine retailer because of the need to replenish
stock of sihgl eHighraskaging epsistarg igcumsd duato sivgle pseaotlogimk ireraasitg costsfw del i ver

wine inlarge baghe it and ht ehviofhafl not  acceptable to have | arge
hi dden reservoirs or use kegs in the sang€ nanner as beer, which is punped

up from t he*cel High tapspartatiop Costs 2re inenrrediyrthe wine aetailex beaasse\of themedlitot  t hat

needs to be trealfich Gakekihiyoaid to be presented properly. The wine
purchaser needs to be assured 10 of what is being served. In a simlar

way, t he® di spensing of prem um products such as olive oil and quality
juices neadss dopabRolhbRANSESielo BelTBIAGE itk ol YeFnbhe BULENAS T
confidence of its qﬁ%‘tit ‘W tlheoﬁte,su sﬁgﬁ%g%%xncgg%si #gjls 31595 < of

di spensi ng.2c4eptaple to have fpsgedfidren resprvoiby asmie kegs intilee same enhiiapas beer, mhicht ai n t he
benefits ofis phRdSh BORIE delar?Oh 105 : haser, .seei ng the w ne
bei ng di spense frEo)m a botet?g V\hhbjﬁ)e agig/rg%@%llstﬁg%ﬁ&e&%g?oﬁﬁtéhu 't“ie%sgtoand

expense of Qdiated caseiilly ang ¢ hel nsesented-propering Tt winelpurchadcs Geds witeessoatit | es. 20

It is al®o sFwhel} 6Glg LRfved.ne i nvention to provide an inproved system and
apparatus for dispensing |liquid, which overcones or at |east aneliorates
the problens of the prior art. SUVWARY OF THE | NVENTI ON

In a similar way, the dispensing of premium products such as olive oil and quality juices
needs to be dispensed in a manner which gives the purchaser confidence of its quality
without substantially increasing costs of dispensing.

15
It is therefore an object of the invention to maintain the benefits of wine storage in bottles
and of the purchaser seeing the wine being dispensed from a bottle while overcoming the

difficulties and expense of use of small bottles including standard 750m] wine bottles.

20 Tt is also an object of the invention to provide an improved system and apparatus for

dispensing liquid, which overcomes or at least ameliorates the problems of the prior art.

SUMMARY OF THE INVENTION
In accordance with the invention there is provided a liquid dispensing device for
25 dispensing a liquid food product including wine, olive oil or fresh juice such as orange
juice from a liquid container, the dispensing device having: a base unit having a
reservoir, an opening feeding to the reservoir able to receive the outlet of a replaceable
liquid receptacle, and a dispensing outlet feeding from the reservoir; a sealing means for
substantially sealing the opening of the base unit when the outlet of the liquid container is
30  inserted therein to form a substantially sealed system; and a gas injection system

including gas input for supplying a gas to the base unit that limits deterioration or



In accordance with the invention there is provided a liquid gﬁgﬁ
device for 25 dispensing a liquid food product including w ng",‘1 0 |VQR§YI 2%?6

fresh juice such as orange juice froma |liquid container, the dispensing
devi ce having: a base unit having a reservoir, an opening feeding to the
reservoir aky®odesibecei ve the outlet of a replaceable |j@auid.p8sLept acl e,
and a dispensing outlet feeding fromthe reservoir; a sealing neans for
substantially sealing the opening of the base unit when the outlet of the
li qui d contQPABMatian o thejliqyid feadbraduetrvathautthernifol affeets sndostiicnniniadisey seal ed
system andhédiffeende M i - g i for. suppl ying a gas
to the base unit tdﬁgﬂtgﬁ?%ﬁﬁgéﬁgkgﬂhg{rtgﬂl nd %gpeggi%&egﬁgmﬂéve%% WO

03/ 016198 PEfratey/ligtiddydisnsnsed fomahd reserofr. t he | qui d food product wit hout
harnful effects and which mnimses the difference in gas pressures from
within the |iquid dispensing device to outside the device when liquid is
di spensed fih§hyif gontaires eapdien. tragsporiable Goglaingr of diret vine elivaoaihor fieshguite anspor t abl e
cont ai ner QlicH 38rabdhs; i i : {.ul - Qrange juice from
t he source and is%@ggf\%%t{%sgﬁc%ﬂg]%%Eezﬁgiﬁ:ébq%obagﬁ%gvtvga&wspensi ng of the
wi ne, ol i velisgpysingof the adne, plivie ol os firesh juiee sustmasgeangejuize flomahe liguel | i qui d

cont ainer apgtailbREESbAnS R GitlilighliCoddiindiof QUL AL GHELA, | evabl e
when in sealing position on the base unrt: (B”? e gas I'nj et o system can
i ncl ude gadPosiHonAn thebaseumpl ying a gas to the base unit that linits
deteriofg@ti on or contam nation of the liquid food product w thout harnful
effects. A pressure regulator controls the gas content in the

subst ant i all{h§ sasdrirdign systaneeeninsluda gastingun fos supplydgta gab toythd buee ymitales ur e

equi i bri umnafslasitris il Of; ¥ | i gui f the reservoir
t hrough the diss pgrrlg%ltﬁ)g%gg‘%ﬁ%‘g&?ﬁgﬂg%%du?d;fogénpﬁo%‘%gw%oééf?%?uzgﬁfei‘l‘g' to the
li quid food prewsiigétgulatps Rontielstthe gas cnést indhie substantially sealed system to

maintain substantially the pressure equilibrium after dispensing of a portion of liquid

15 from the reservoir through the dispensing outlet.

The gas is an inert gas relative to the liquid food product such that it does not
substantially react with or substantially dissolve into the liquid food product but limits
deterioration or contamination of the liquid food product without harmful effects.

20  The gas can be Nitrogen or nitrous oxide or argon. The gas will be an inert gas relative to

the liquid food product and lies over the liquid food product without harmful effects.

The sealing means includes the opening of the base unit being shaped to closely
correspond with the opening of a uniform replaceable liquid receptacle such as a bottle.
25  The shaped opening includes a throat substantially complementary to a neck of the
uniform replaceable liquid receptacle such as a bottle so that the liquid receptacle is held

substantially in position and maintains the substantially sealed system.

The gas input is in one form adjacent the opening of the base unit and is able to
30  substantially smother the liquid food product in the reservoir of the base unit when the

replaceable liquid receptacle such as a bottle is being replaced.



substantially react wwth or substantially dissolve into the gi J
product but limts deterioration or contam nation of the |i ﬂfﬁ#é’%ggﬂ 2006

product wi thout harnful effects. 20 The gas can be Nitrogen or nitrous

oxi de or argon. The gas will be an inert gas relative to the liquid food
product and wéesoiemdgr the liquid food product w thout haié‘f‘/ﬁﬂyozﬁf fects. The
seal i ng neans includes the opening of the base unit being s apec? to closely
correspond with the opening of a uniformreplaceable Iiquid receptacle such
as a bottle. 25 The shaped opening includes a throat substantially

conpl enent unifor.mreplaceabl g 1iquid.receptacle such
as a bottl ?%%h% ﬁgq[r(_ﬁtg.ﬁé;vﬁ ta%ilﬂgenrnglgghﬁ ac rg‘“?es %@ugl d?sgﬁrﬁg'lggﬁ‘f‘?eatﬁﬁ y in

posi ti on arfspeBsingadiquisl feetkpredubistuehnasiveihd, yliwadl oe freshyjsitesich Fheangafuidenput i s in
one form adjag; -3 kNg e uynit and is abl.e to 30

subst ant j aﬁli&gﬁﬁ%ﬁé‘?ﬁvﬁﬁgﬁ?@qﬁﬁ) se?lggag%?%%ﬁa% a’?‘r‘?pmre?e&oérr?/ r of the base
uni t wheh t9pening fegdingtodhs resetvioiyabld ta recayetthedwlesafahephmemlelintidl € i s bei ng

repl aced. 3eddiafE RY 8 PCT/ AU02/.01097 Al .so in accordance
with the i n\iéeein;tai onIi t ﬁer g%lg_l g&%‘\)ﬁ%g{é%%g& ?(a’ﬁ?lag’&f%@?)%lﬁ%ef‘ﬁ'ég W ce for
di spensi ng &ternagef the daspoliedingdfthue & loswrpartas theireservoin)  selinginleafindiudagh j ui ce
such as or aj\@&pdi'dd : ' i vi ce.havi ng: ase. ynit having a
case, an int e?%al @gergﬁtﬁﬁgﬁ@&g%gg% ﬁltﬁdn‘:?"}éjlgai%ﬁ‘éa%f‘g’s?ﬁ@ﬂ?eservoi r able
to recei ve ©mglepgntartto pficck of thp buifeaépdackdbipiqlid reeptegé ach s gbodad i N an
invertegh PagdtiieaduA\Es: : ' . A i spensi ng.outl et _external of
the case f eedi.ng{al%l r ome%é{'%\xgggggﬂrg %@ygrhéosglgg g‘f’\?@ﬁ‘)’g”@yé?@gﬁtﬁ nmeans
i ncl udi ng oRering péthe basp uwuipwhiinribe @itlet df¢heligsid comthinericinsgedthapiado foami ncl ude a
throat subsigndinghh tary. to.a neck.of .the uniformreplaceable
liquid receptacle s}yuséﬁ&g%p‘lgﬁg%ltgtal éy 2B Y ﬁ%{? “Tciﬁlgesﬁaﬁ'ﬂpﬁ f?réﬂ@é?f“g%l e is held
subst ant i alaynartgaprskative ohefligpidSodisiraduci sath thatsedoles g sibs@ntialipesaitng of t he
base unit wWaghh g0 : i QUi ontainer is inserted therein to
form a subst arﬁ ?E%faa{)’/gué’ ?gsfog{f 1@@21%%11[%9}6&%0 L\ §ésb"ﬁ\'ingﬂqe5‘ﬂra§%?’e,m i ncl udes
gas i nplit feontamingtvnafithy liquid food product without harmful effects, and a pressure regulator

controlling the gas content in the substantially sealed system to maintain substantially the

pressure equilibrium after dispensing of a portion of liquid from the reservoir through the

dispensing outlet. which minimises the difference in gas pressures from within the liquid

dispensing device to outside the device when liquid is dispensed from the reservoir.

20

The invention further provides a liquid dispensing system for providing and dispensing
wine or other liquid food product by the glass while retaining the remainder of the wine
or other liquid food product in substantially sealed condition including the steps of:

25  providing wine or other liquid food product in portable replaceable containers and
substantially sealing the replaceable containers airtight; transporting the replaceable
containers to the premises of wine or other liquid food product resellers providing wine
by the glass; providing each wine or other liquid food product retailer with a liquid
dispensing device having a base unit having a reservoir, an opening feeding to the

30  reservoir able to receive the outlet of the replaceable containers, and a dispensing outlet

feeding from the reservoir, providing a sealing means for substantially sealing the



an inert gas relative to the liquid food product such that i *ﬁ
substantially react wth or substantially dissolve into thetmi %U?‘B)deoos

product but limts deterioration or 15 contam nation of the liquid food
product wi thout harnful effects, and a pressure regulator controlling the
gas content whodhigeubstantially seal ed systemto maint ajéy siebsfential ly
the pressure equilibriumafter dispensing of a portion of li1quid fromthe
reservoir through the dispensing outlet. which mninmses the difference in
gas pr essurePsnipg offhedrasdinit whea thejogtletaf theiligpid nentainer dkaiusected thereiaé Sinle t he

devi ce when, d.bgikdiJ ' S eservoir. 20.The invention
further pr (r)h\(%uggés&lgu}{ %alg‘? g&gﬁﬁg g%hnér?ﬁg?n gegfi%ﬁl']e W S0 fcgémﬁ‘m’feﬂ pensi ng

wi ne or ot Hifererice in gos prsesires fromudthitbipe fitrad dispensingwidvice to @ftddathadevidee

remai nder Wk e [oY .product jn substantially seal ed
condi ti on f*ﬁ%"?‘ﬂ’ if?\vis pefied %%‘E%%f‘%“%?%ﬁ“?%ﬁhﬂéﬁw (5t b TSRABR N AT 1 00
product 3 n q¥fs¥ figwfl doadeseduciemibstantioliy) sealed drom thadtmaspiiest maventtd spolgel i ng t he
repl aceabl e gonli@kipers airtight; transporting the replaceable containers
to the prem ses of wine or other liquid food product resellers providing

wi ne by the glass; providing each wine or other liquid food product
retailer w L0 quiydes - di i devi ce havyi.n ase unit haying a
reservoir, Ig%dggjédﬁiqg%d?%éejaiﬁﬁgﬁﬁ ooqtgﬁgggfo ‘%"‘é%%‘\f’c?ﬂ‘r %5gifsgents'5’grr’ée@8§ t he
outl et of tdigpensedvingecah be repdavedivithrisert amubnareatiispgasstlatveotstthevinef@edi ng from

the resgy vVQigk; Lo 0g A ] ns for sybstantially sealing the 4 14
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outl et of tdipensinguingans opreventiray spaslagas efurther tHeetiqiidh disperfsingmsys@ms @st anti al |y
seal ed systgn: i py: QM i _ng: i ] i Qn tem whi.ch m ni g ses the

di fference p?%%(ggé;&gr({é%\sgﬁsggsw? ?Sgngg]\frt E%u‘r?]&:hgg pfol%é%ic H}Vggﬂgﬁl&e’l Sﬁ? ?Tea@i ceto

out si de t heviaeisidispensedhiom kheglispehsing rkaspit passet throagh 4 feftigemsd dispersing0 Mai nt ai n
the system ERE; i ot.her li.qui.d fQqo roduct substantially
seal ed 1fsr or%to ?’Etgg at nn%g%rtééﬁ%r&g%éeon P%%ISPS?%BP ;hglﬁgas and lge‘ﬁm"’g‘

This means of dispensing provides the purchaser with a viewability of the container from

which the premium quality liquid is being dispensed. This shows the purchaser that the

product is maintained in quality conditions from the time the bulk container was filled to

the time the liquid is dispensed from the bulk container in view. This provides
20  confidence in the quality in liquid being sold.

The invention therefore provides a system and method for the transportation, supply,
storage, preservation, temperature control and dispensing of wine. The system is
beneficial for both wholesale and retail wine distributors and suppliers by enabling the

25  transportation and supply of quality wine in non retail reusable glass bottles, avoiding
high packaging costs and package wastage. The system allows for effective dispensing of
wine through the attachment of the non-retail glass bottles to dispensing machines
providing a quick pouring mechanism preservation and refrigeration. The system ensures

that wine supply transportation, packaging and wastage costs are reduced.
30



fromoxidation. In addition, each tine a portion of wine is di
t he di spensing neans the dispensed wi ne can be replaced wt 4?%??6%‘&?9%6

non-reactive gas relative to the wine or 10 |iquid food product, which
mai ntains a gas cover on the liquid whilst it is in the dispensing nmeans

preventing spebd@ees Further the |liquid dispensing systepafQfozoRbPVi di ng
and di spensing wine or other liquid food product can include the step of as

wine is dis ensed fromthe di spensi ng nmeans it passes through a
refrigerat RETIONRF I%FaBR#UHNGSes the tenperature of the

di spensed |Fn06ﬂléii tﬁf?t tﬁ@ﬂlvbﬁtlohqg%Jrggead ulddlsfrodEANS, 1menps @grgo o xﬂgogpr ovi des

the purchaser with a viewabil e cont al’ner rom prem um
qual ity I (ifsdt F%"‘B@bﬁﬁ? ﬁP%@éYPs@ﬁihe Trivendios lvolysand et Ypwitiol @€ ér itveationt he
product is wedrd:ai ned in quality conditions fromthe time the bul k
container was filled to the tinme the liquid is dispensed fromthe bul k
cont ai net i¥i&We dvis amsisgecroviewesf a prr efdiglididistersingnddvives fualispéngingra | i qui d

bei ng sol d. Theyisy r r system and net.hod. for the
transportation, lé'lsup|§)IB§i/b{.?)au&(r};E g‘gie"%“g’r‘ééé’g%vgﬁﬁ(?%s“ Icﬁﬁmlhzﬁ PRESdBSE ol and

di spensi ng of M%daﬂphé’ltbﬂmlewim beneficial for both whol esal e and retail
wi ne distr 'I*Qg'ﬁré)rZSis %’\Qr&h!p&!)dsesre&log%f%ﬂgg% hn@%afr@% 1i2 1":_1)1dt i$ nSsF)n all Olk and
e gl 455 DB

supply of quali ty WI ne in non retail reusa VPOt di ng high
packagi ng costs Figprg 1 package wastage. The system allows for effective

di spensing Mkure %@@dﬁ&:&ﬁlﬂﬁ& @%‘E aﬁ&r%?scsggf}% of Qe §1fe non%frl @rf* sg?résass bottl es

to dispensing nachines “providing a qui c pour 1 ng U vati on
and refriger at i #gyicesrpfeFigyrs tl ewithethe EﬁpbseableﬂatIldweqeptaedeuppihy farmaofapbottleat i on,

packagi ng and VgglAgRowashé 5 14 FEBRUARY 2006 WD 03/ 016198
PCT/ AU02/ 01097 o¥ed 2P theaiioh ‘3%9 B8 suphly.

BEST METHOD OF PERFORMING THE INVENTION
15 Referring to the drawings there is shown a liquid dispensing device in accordance with
the invention for dispensing a liquid food product such as wine, olive oil or fresh juice
such as orange juice. The dispensing device has two cylindrical base units 4 and 5
having replaceable liquid containers in the form of large long necked bottles 11, 12
inserted in an inverted position into the centre of a circular top of the cylindrical base
20 units. Dispensing outlets in the form of outlet pipes 15a leading to tap 15b extend from

lower part of the base units 4, 5 and are fitted to a mounting tray 21 for decorative and

structural purposes.

The base units 4 and S are fundamentally the same except that base unit 4 is refrigerated
25  and therefore includes refrigeration parts and outer insulation. Therefore, the non-
’ refrigerated base unit 5 can be for red wine to be served at room temperature while the
refrigerated base unit 4 is for chilled white wine. The description will primarily focus on
the structure of the refrigerated unit 4.

30  Referring to Figure 2 there is shown the base unit 4 having a substantially cylindrical

insulation case 7, which is closed at one end, open at the other, and includes an internal



BRI EF DESCRI PTI ON OF THE DRAW NGS I n order that the invention,i
readi | y understood, enbodi nents thereof will be described mﬂﬁc’%%@gﬁRY 2006
illustrative of the invention only and not limting of the invention
wherein: 5 Figure 1. is a perspective view of a pair of liquid dispensing

devices for whedgass ng a |iquid food product including pefgezplob¥e 0i |l or
fresh juice such as orange juice in accordance with the invention. Figure

2 is a vertical cross section of one of the pair of |iquid dispensing

devi ces of TErideble to hold Fgwids: & Bp orening @R degdntoniee ressrvoeBtand lable koss sect i on
of one of th&iRAdned 13ciA8bstieH] HRERS! ' L GYhErorkn 9L N the

repl aceabl e |i ciui dner e,cecp'g acl g |! nt E%r%c%ﬁ%‘mqgﬁﬁg%ha%%& fﬂﬁn ér’,¥eam)ved and
the action tftlerlg@lagedsinan pyypsed PRSI QVEITHIOIPE@AE PERFORM NG THE | NVENTI ON 15
Referring to the drawings there is shown a |liquid dispensing device in
accordangce with the invention for dispensing a liquid food product such as
Wi ne, ol vetdralingmepnsaigithg firmeof ag inter sentainearsyectjinai 18 fornhtbe kb petiei ng devi ce
has two cylieliolr@PndBRAGRIeH BishDed b DG SR e Li g

containers in the form ofe |§r"’3’8 Fgqugrﬁgﬁggbgaéﬁe%ggfi&%fﬁmqgnseér%t ed in an
i nverted po&f basenit Ay dhe lgpeninerd2r extends iatocd thenat portioro p3boshapeli sutstahiialigr | cal  base
20 units. DRospRASARG t0Uhd ficf 1O l.et nipes 15a.eading to tap
15b extend from Ig\?\er part of ?ﬁteh%nggéermuﬁptage%l?q'gmgnrgc%gtraée 3?’?% g’(ﬁ to a
mount i ng t regtled?. fThe befdle 42 i heldosubstantialiyt inwositiomandpthe pmsing 22 Shdebase units 4

and 5 are fustdameb bt} RG1es HHRn HECRRL 1A RERGILN hochod Gk Ther at ed

25 and therefore includes refrigeration pa outer Tnsula
Ther ef or e, difPensifgputletcpmprdsing aacputlet pive U hildadiBg Gram thebdttom of ¢ reservair 80 be

served al OO ERGIAoH e Wb eny [BILIAGT Giflapape N L 4 [ Tor

chilled white wine. The description iTy Tocus on the structure
of the refrigerated unit 4.

A gas injection system is used including gas input 14 leading through the top annular part
15 13a of the inner container to the top of the reservoir 8 for supplying an inert gas, relative
to the liquid food product, such that it does not substantially react with or substantially
dissolve into the liquid food product but limits deterioration or contamination of the
liquid food product without harmful effects. A pressure regulator 3 upstream of the gas
input 14 controls the gas content in the substantially sealed system to maintain
20  substantially the pressure equilibrium after dispensing of a portion of liquid from the
reservoir 8 through the dispensing outlet 15. This minimises the difference in gas
pressures from within the liquid dispensing device to outside the device when liquid is

dispensed from the reservoir.

25  Figure 2 shows a cross sectional view of the chilled unit 4. The chilled reservoir 8 differs
from an unchilled reservoir only to the extent that a means of chilling the liquid stored
within the reservoir is provided. In the preferred embodiment of a chilled reservoir
shown, a refrigeration circuit featuring an evaporator (6) is wound around the reservoir 8,
and is connected to a compressor (not shown) and condenser (not shown) by refrigeration

30  pipe 6a. Other means of removing heat from the liquid held within the reservoir could be

effected, such as pumping a chilled liquid around the reservoir or through a coil



30 Referring to Figure 2 there is shown the base unit 4 havi
substantially cylindrical insulation case 7, which is cl oseagﬁ%ﬁgp@%}?ooe

open at the other, and includes an internal 6 14 FEBRUARY 2006 WO 03/016198
PCT/ AU02/ 01097 reservoir 8 able to hold liquids. A top opening 22 feeds to
the reservoiwo®@gdsi s able to receive the neck 12c andp@yideshied2b of the
replaceable liquid receptacle in the formof a bottle 12 pl acec? In an
inverted position_over the o enln 22. 5 A sealing neans in the formof an
i nner cont aifiesrsed iy the iqwids on pthe cirigal dewird copld bbheplemmmdrtw aStxfevéBthan d

i ncl udes a ghapgdrs k3 j of

base unit 4. The o%glgﬂhgﬁeat%e}ﬁﬂgr%gﬁl glttgy@jeﬁw oa Rirte PFI ragﬁ%{ped
subst ant i all?l?wdéf@ %@%ieéﬁiﬁeﬁv@rﬁmeﬁ@elﬂlell@@tmsf@iﬁamu}m s‘uabunds epl aceabl e

i quid receptacl e being the bottle 12. The bottle 12 is held substantially
in positjon_and the openi 22 of the base 10 unit 4 is substantially

seal ed v%enT}ieH’éveﬁféﬁnlaé‘Ppl emmptlhed ¢flispensingsrefrigemtingzaid presareition ofA d| spensi ng
out | et conpgekrisiabid lighid® We

reservmrmf}g throug eh?%glglh ?%%négagbg&ll“ap bto&%%*?o %qmt§§5 8xt ernal of
t he case 7. Peﬂ“ﬁh@ ligyjd é@??né% 4s§ls'ﬂ@rwmt§nvs E2arp nfféwchlwqalgdaﬁomtamhﬁentm | eadi ng

t hr ough thecomaomwe%mqmeéﬁaééﬂl@fsmw&séh Eln LA Do i the Lop of

the reservoir 8 fof su ylng an i1nert gas |ve qu|d f ood
product, suERNgmEnt the Pmﬁé%blﬁklﬂmdslﬂjstdanthe@bﬂly 12 &dis tndei ﬂhhgnawtysnlbsheant ially
di ssol vey | nk@riolk. | 1 quid food product but Iimts deterioration or
contam nation of the |I|iquid food product w thout harnful effects. A
pressure regul ator 3 upstreamof the gas input 14 controls the gas content
in the subsiafd hedlshablelfalaad %%&v}g}a ' substaniial Ly, the
pressure equil |%r um aﬁt er i ens Qt,ﬂ? %EO%O? owo‘hresg‘fre?evﬁ OPd™ 7%m t he
reservoir 8“Yq‘??‘é)i9§ﬂlpﬁ@eb¢t§@ ﬁlgelvanﬂ@teﬂiﬁofghvxsrandhquﬂmurbhe di fference
in gas pr eWﬁWtﬁ@l {&10P &é“wﬁh . AT deV' side the
devi ce when Il uid i 'S s ensﬁégﬁfrésgl?h%ghgg&% ]’?}ga djacent ehp(fza&t

the bottle 12, gas 9 is trapped in the upper region of the reserv01r8 This gas 9 can enter

the bottle 12 and rise to the top region 11 alleviating the low pressure and permitting

more liquid to fall out of the bottle 12 and into the reservoir 8. This continues until the

level of liquid within the reservoir again reaches the lip12a of the bottle 12, and stopping
further gas from entering the bottle12 since equilibrium has been reached between the

20 weight of liquid 10 still held within the bottle 12 and the pressure in the upper regions 11
of the bottle 12.

As the perishable liquid is poured from the container, by pulling the tap 15b, the level of
liquid within the reservoir 8 falls, and gas 9 enters the bottle 12 rising through the liquid

25 10 to relieve the low-pressure in the upper region 11 and permitting more liquid 10 to
enter the reservoir 8. Liquid 10 held within the bottle 12 readily replenish the liquid
drawn from the reservoir 8 via the tap 15b.

Inert gas, fed under low pressure from gas input 14 after passing a regulator 3 upstream
30  fills the upper regions of 9 of the reservoir 8, preventing ambient air from coming into

the liquid stored within the reservoir 8. The pressure of the inert gas entering the



25 Figure 2 shows a cross sectional view of the chilled unit 4. J
reservoir 8 differs froman unchilled reservoir only to the1gﬁﬁuw£§&

means of chilling the liquid stored wthin the reservoir is provided. In
the preferred enbodi nent of a chilled reservoir shown, a refrigeration
circuit featwobige®$ evaporator (6) is wound around the g@sghdRich; 8, and
is connected to a conpressor (not shown) and condenser (not shown
refrigeration 30 pipe 6a. Other means of renoving heat fromthe |iquid held
wi t hin t he F¥E@INAGS yutlicmtly lagenot i lifbthe beftle K ofibe peampiinrRy espedddilyl | ed |1 quid
around t he WisHerdik ho Mbrelliihia o Mt ¢ 2906, M0 103/ 016198
PCT/ AU02/ 01097 | mrer sedn?iir? lt he |1 qﬁ%{héé?ta%]{her@#@@etfee%' rgfrgﬁllﬂata‘{evi ce could
be i mpl enenP &EPVIdS oBl¥ KifEcentgpsto allqw dispensingWhiteatiwensing iheratrrihg. Ghetidve | i qui d.
In the prefgesadonibpdisidtideal 5 prAldifhd vohid [oung, Lpe chilled
reser voiO{/ ggieg geducg t he heat t#gansfllg}}hé r%t}%at ogﬁéﬁgggfu%dtg?f%t‘fﬁ% i nvention
al so provi 4Pve s deyelst theilignidheld ygthiry thé repegesinh thergp aancheplified er vat i on of
per i shabl e Vet a pREidnIRRRIIEprboliAbELS Lj.6d in large bottles 12
adapted to fit the perishabl epl iquid a%g%%%geﬁgﬂggg .S('jThe containers 12 are
effectively sealed fromanbient conditions by the bottle 12 when placed in
posi ti on asTizhewRoir B istdA@ctibS 4 fedraihdd e Mnisd HERELI shabl e
liquid 10 held in {he bott_Ilg 12 f §F‘“sﬂ%fﬁ"&@r‘-"?L"reég"?g°\r}§?‘§/m‘?en‘?%e w10
reservoir &UIRE gahBto s qbigabenyirparaent. dTheGedliag ey bepresentgd ana viasiety af r egi on of
| ow pr es’ Urfanderd @h@RSadt Nt thidonly BRURELS . he bottle 12 dependent on
the effect of gravity and %}foqu%d pr egag}l'frog@mﬁ%ﬁeeés?aﬁ%ofgﬁe&m f liquid 8
Wit hi n t he §8¢Rfahem, agthe gesds kammless o prded tg mimlingse eretusdgaef gasftid2a of 15 t he
bottle 12, @efSreRial & ptdvaR REHvdrianting ¢ ' t.he reservoir 8. This
gas 9 can enter thé)t‘.bottlev _12na_n %ggdﬁoﬁf%tggﬁgg%%%drlsesg}ogﬁl al |l evi at | ng
the | ow pr &t eavedimentof the invgntiooore |iquid to fall out of the bottle 12
and into the reservoir 8. This continues until the Ilevel of liquid within
the reservojr again reaches the |lipl2a of the bottle 12, and stopping

15 Also theé system can include a one way return valve (not shown) possibly in the gas input

line 14 downstream of the gas regulator 3. If the bottle 12 is subject to heat such as due

to air-conditioning being turned off over an extended period or failure then any heating of

liquid 10 and expansion therefrom forcing liquid levels to raise in the reservoir 8 and

possibly enter the gas input line 143 will not reach the gas regulator 3. Another means of
20  safeguarding this is to include a thermal jacket over the bottle when not in use over

extended periods when wine reseller establishment is closed.

With respect to Figure 3, when a bottle 12 is emptied and needs to be replaced, the bottle
is lifted out of the reservoir 8 and a full bottle 16 is lowered back onto the base unit 4. As

25  the empty bottle 12 is lifted from the base unit 4, inert gas escapes from the reservoir 8
via the opening 19 into the ambient atmosphere. The inert gas 17 smothers the top of the
reservoir preventing any ambient air entering the reservoir 8. The low pressure at which
the inert gas is supplied by the regulator 3 limits the flow of inert gas into the reservoir 8
and limits the rate at which inert gas escapes from the container during the bottle

30 replacement. As a full bottle of liquid 16 is lowered over the reservoir 8, the inert gas 17

escaping from the reservoir 8 smothers the lip of the bottle 18 and purges the entire



further gas fromentering the bottlel2 since equilibrium has

bet ween the 20 weight of liquid 10 still held within the bot tﬁﬁ%@ﬁfﬂ@s
pressure in the upper regions 11 of the bottle 12. As the perishable
liquid is poured fromthe container, by pulling the tap 15b, the |evel of
l'iquid w thiwo édngsiseservoir 8 falls, and gas 9 enters thgahbb@ L2 rising
through the liquid 25 10 to relieve the | ow pressure in the upper region 11
and permitting nore liquid 10 to enter the reservoir 8. Liquid 10 held
within the B¥¢w Ehelinuiddaling ffom dhsibotiied b intdiibe tesqvaics redmmwn from t he reservoir
8 via the t@Bonlefnatdd) SkenIshew! ! I nput 14
after passing a, rréagul_at oe?l 3 Spsbﬁggg%%qggia%%?ésgﬁggfﬁﬁ%éarsrﬁogéﬁ%ns of 9 of

t he reser vdPF¥rgir 8y lingigads if net alipgsthenpregsintedf r om coning into the liquid stored
within the reservoir 8. The pressure of the inert gas entering the 8 14
FEBRUARY. 2006 WO 03/ 016198 PCT/ AU02/ 01097 reservoir 8 is sufficiently | ow
not to I3 ftltthewldBepqtedthatin theembedimens shommdere dhelipdf thedpleildis y  when there is
no more | i cidbdbed, Hogfiteolis el fibrh e : epcan be regul ated
to provide only suqu_li ci ent gas ;O“Q‘P{’%‘!'w&é‘.%ﬁ‘é:%‘_‘g ﬁ“‘ggﬁ%@d&f‘%"&e"ﬁﬁ ng is
occurring. iyAedtehe lippbihg hetde b3 intondsr tygmeviers esdapaoofititbdimjuidt @ capegahiant | ng t he
vertical  pasiubddQmi Rflormitichl - Lited Above the Level of the
liquid held within the ?cegg?ﬁﬁgﬁo‘ﬁﬂeg%%aﬁ%?g‘ﬁr‘%é%gg‘ TR oR Ton te.cap Pl |y 1o a
posi tion t H#t 2 ivEIngRopimn hichpovasy andseabsthe Bottte 18] 4rl interpabsliging partiolhe r eser voi r
8 is effectynal JossBR 6 oPEa1 L incorder to mnipse the
escape of iner_tosgas jﬂto ot gﬁ%%ﬂp%n%}%gﬁl/%?l %’rr%lé’ﬁtﬁ?r S%z‘égg‘éaf"ikr% y be
present ed ib9ttls in/e prening of the Cesemioin cThe, ressrvdir bpenfrgdtcluded a comyal@illay be necessary
to m ni M seyidEueRs AR etahald a0t .0 t he the gas is

harm ess. In %lfpéler to mmr}? m@ggg%@dgtgglgbgbegé‘goqe?sl bo ?%‘?@?’%nti al to
prevent i ndividrepisrthe ressevoiro As neonas the bpitieisdiftadiofff thesermtal pillarshedmerniin t he

preferred %mﬁg béﬂ%}{[ sefb e BEwb NYGH tile%l)‘ttle must have the liquid material replaced by

15  some material in order to avoid a vacuum which prevents flow, the bottle is filled by the

inert gas. When the bottle is emptied of liquid and removed from the reservoir the bottle

is substantially filled with the inert gas. In this way the bottle remains in a readily
reusable condition

20  The container includes a perishable liquid chiller device, which is used to dispense both
chilled and unchilled liquid. The liquid chiller consists of reservoirs 4 and 5 as seen in
Figure 1 into which bottles of liquid 12 are inverted such that under the effect of gravity
liquid contained within the bottles will enter the reservoirs. It must be noted that in the
present embodiment both chilled and unchilled reservoirs are present within the same

25 structure. Other embodiments could separate them into individual reservoirs or multiple
combinations thereof.

To prevent contamination of the liquid by ambient air, inert gas is fed into the reservoirs

under pressure via the regulator 3 displacing all ambient air within the reservoir and

30  preventing the contamination of the liquid.
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15 Also the systemcan include a one way return valve (not s 9 j 06
in the gas input |I|ine 14 downstream of the gas regul ator 3. q?}’ﬂ%%lg g‘ﬁ\b%é

12 is subject to heat such as due to air-conditioning being turned off over
an extended period or failure then any heating of liquid 10 and expap;:on
therefrom f aygbandeibs qui d | evel s to raise in the reserv0|izcﬁA@,@,@l0.;\,-,10oss|h y
enter the gas input line 143 will not reach the gas regulator 3. Another
means of 20 safeguarding this is to include a ther mal jack_et over t he
bottle whenT*%?dﬁveptFPnlfs@ebmevldeS@mqmdd@%mg|smi®1 fohproviding end ﬁsxgigdtlﬂ e
est abl i shmegge & ' £ en, a .
enpti ed a@%eeggost% gég&eiforo g\é g‘(l:%?&? %fgsstb‘g}]ftélrgel%ilﬁg ﬁ’leir%ﬁtﬂaé'ai%?@wo‘?m? he
reservoir 8oT&HEr liguidfoed me@w}lgsq‘gtagmlv@v@d@d&%mn@?m? ﬂx@ﬁzplrsﬁﬁgagme ; cgbe':s
25 the enptptohidihd Wie dlothe likghifi 404 ¥ i
fromthe re%f%r vqéi r § ~via IH‘fe (g)pgnqlr gg]“%&?tl?nt ?)&Ealgelbﬁrfﬁ?%‘ﬁ?rs gidrmsphe_re. The
inert gas 15‘Pb%%%ll¥éﬁ§m8%rﬂ§gve?e Qonemensemlmma;gappnmgd?tﬁm;t?{ agisol ;—:- gt air
entering t h@nthBss il frefisesidiGi BLEsRH 6 { Glned N8 g . _
suppl i ed by t he re?gulgfo}sesi% I!Irf?a_tyg teﬁ.eq%ﬁ oevf%? Iner ela.ggsovi'ﬁ’lgg”? e resgrv_ol r
8 and | i mBydhe giessipaevidieg caghwisk o mbjlrﬂxquﬁoﬁdsnﬂpf let;retal_te;mtlé hieqlﬁc:)(r)\\tl\glr ggr ovt:l-;l ng
the bottle I ] : . O Lgui .
t he reser vo?%e%?%tdﬁg%g%§ a'g%ggse %'E%H& ensglgag%)slteng?r’farr{oo%erﬁ% e?di%getf’@’& r 8 snothers
the Iip of ®WEoBEbleferegdeshrbuorads reme@mqomne;slmdﬁmmgogw?fsl \/\016 .
'? ﬁ/ Olgggirgv?i%m ]@%ntgié%g&mz%?%Wgﬁllﬁgafﬁé%gllé{llétg‘;ﬁ’as{l%ea%%aéwsgag}f‘% P‘g 18 [ sei n place
er :
the escape @Fnipgefthe base urit whenttheoutletod thevigiid c&rtr{;)iser!isi inéeftaﬂt{xgraﬁ tmhfbtrng a![ ':1 ggle;t her
81[ e;/ﬁgt ggf t%gtﬁaélﬁing}%leﬂnc f/tg]?}e%?pfq%%ﬁglc?rgca%{ﬁeag naﬁ())’%&f’n%g%}lt% P8t B ned bottloe.
In the prefdiferenge rasopressures fom within the lgufd dispmmgaieﬁbaolomdeﬂ;ewecego: t ; e 18
it ot | cal e Syaals EERERRERS ok e b andn GG e FOARTRRRAT he cap
seal 15 otﬁgr liquid food product substantially sealed from the atmosphere preventing spoilage

from oxidation.

Each time a portion of wine is dispensed from the dispensing means the dispensed wine
can be replaced with inert or non-reactive gas relative to the wine or liquid food product,
20  which maintains a gas cover on the liquid whilst it is in the dispensing means preventing
spoilage. Further the liquid dispensing system for providing and dispensing wine or other
liquid food product can include the step of as wine is dispensed from the dispensing
means it passes through a refrigerated dispensing bowl that modifies the temperature of
the dispensed liquid as and if required.
25
The invention in use provides a method of transportation, supply, storage, dispensing and
presewaﬁon of wine involves the following:
1. Wine is delivered from the winery or other wholesale supplier to a local refilling
facility in reusable bulk tanks. Wine is then transferred from the bulk tanks and

30 filled directly into non-retail replaceable containers;
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has a covering portion which covers and seals the bottle 18, i r.nal
sliding portion 10 which closes the top of the bottle, and aﬂig:ﬁgéﬁﬁﬂggpe

portion for sealing the neck of the bottle in the opening of the
reservoir. The reservoir opening includes a central pillar which pushes
the internalwebidswg portion into the bottle and opens tfeab ;fog,, such t hat
liquid enters the reservoir. As soon as the bottle is |lifted o t he
central pillar the internal sliding portion seals the bottle. Since the
bottl e nust?havéhd Frelacsablg; epnisineris franspested sipeal réngabls stsppims vettetd e i n or der
to avoid a vacUpramidhd ¢Fhyid 88&t Srobilt : optle is filled by the inert
gas. \Wen the bottle is er?pti edﬁr(c'))?l ﬂgavﬁrlg%?’é%oéﬁrsg’mved fromthe reservoir
the bottle 3is SirBIerisresbly paptainer fisothemiransfarted onrte at dispemsing meanhivdichay t he
bottle remins hldstwb @aifietat redsis Al SoRONEE fl M @iner i ncludes a
perishabl e Iiquid chiller devi.ce,gwrsli ot “{]@ %‘ég‘%"%g%%g"ﬁgg%w‘é%ﬁa‘ chilled
and unchi || ed |Y9@eﬁle|t}anmﬁéaﬂeqmreé; chiller consists of reservoirs 4 and 5 as
seen in  Figureodeeithd RpdbHaGb ciRlihd &St LA are.inverted.such that
under the effect of fréglv_i tay [ qu%rg c%%%egkﬂggg\ﬁeﬁﬁsaﬁnsf%em%s[stplméasgevm |1 enter
the reservoirs. °f Yingnh pxigetion sné etherrrantaininatione is ayoidek Bachaimzodpamiont ofbot h

chilled and uncyinkked i : : it i, the.sa 5.structure.
Q her enbodi man_tsn cou?pgﬁssggggﬁaqéidlﬁ?gmgrﬁ%ghw |sb|£}{3%havﬁgls 1 rIEceg wétﬁ

) ar a minto In reservorrs or

nmul tiple conbi ¥ B ¥hich aaintgins argaspnover omtthe batidiwhilsatit io i tf naoking,i qui d by
anbi ent1cai r, i NQeden@@Ssphibagh.ed into the reservoirs under pressure via the
regul ator 3 displacing al lg ‘anbient air within the reservoir and 30
preventing X he QbHingrs disenssd fiom thy dispensjng thearsQit pabsEEBREARYR OGN

03/ 016198 PCT/ Ay ASQ,JBOQ, i j rQvi 2.l quid. di spensing
system for providin angﬂEhgﬁdggfﬁ%ﬂeq%n%eg{%@%gﬂﬁeﬁsﬁeﬁq%%}lgmﬁ% 88" 1|foduct by

t he gl ass whi | €°¥8%8i ni ng the remai nder of the wine or other liquid food

product in gubsparithebhy GGRhGR soRids tein%& f.tri]scleglqj:eggoyt DESEeERS o the
15 dispensing means. The empty glass bottle is replaced in its shipping outer;
7. Periodically the empty glass bottles in their shipping outers are retumed to the

local refilling facility when a new order is delivered;

8. Glass dispensing bottles returned to the local refilling facility are cleaned and
refilled with wine or other perishable beverages that has been delivered from the

20 winery, wine wholesaler or distributor.

A perishable liquid storage, refrigeration, preservation, temperature control and
dispensing machine is provided. The invention is beneficial by enabling the
transportation, supply of quality perishable liquid in bulk reusable glass bottles, avoiding

25  high packaging costs and package wastage. The invention allows for effective storage,
preservation, refrigeration and dispensing of perishable liquid through the attachment of
the bulk non-retail glass bottles to dispensing containers providing a quick pouring

mechanism, perishable liquid preservation through inert gas injection and refrigeration
through a liquid chilling mechanism.
30
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providing wine or other liquid food product in portable repl

containers and 5 substantially sealing the repl aceabl e contaﬁ%@ﬁ%égpfgrgﬁpps
transporting the replaceable containers to the prem ses of w ne or other

| i quid food product resellers providing wine by the glass; providing each
W ne or ot hegobi/fsiogl food product retailer with a |iquidpcdiGRBNRS NY device
havi ng a base unit having a reservoir, an opening feeding to the reservoir
able to receive the outlet of the replaceable containers , and a dispensing
outlet 10 fled@ridye poteshihatiike abewsedesaiption isobwprelferred emtodamennand verdutions or -
subst anti al |; i ] . [ en the outlet of the
li quid contszglinr?g?&%!s}_n?ﬁgrgrg?deg tigeslraglslﬁﬁ?dgg Sﬁwg&gﬁﬁsiggﬁlrgﬁsfgggl ed
system andofirdsdwithinghescepsof flisglewtd of thisipsention. \Fiediventianiisihereford fve

di fference f i1 hi L1 gui i S sing,.device to
out si de thélﬂées?%%pﬁ_ﬁggé |§S%f’[ﬁ}s\§ug{8g%eﬁﬁ@‘§” C?%hr%gfl %‘émr%eetgee?s@%flg to maintain
t he syst%mfﬁﬁ@efr@rﬂm'lh‘(feﬁow ne or 15 other |iquid food product substantially
seal ed fromthe atnosphere preventing spoilage fromoxidation. Each tine a
portion of wine is dispensed fromthe di spensing neans the di spensed w ne
can be replaced with inert or non-reactive gas relative to the wine or

| iquid food product, 20 which nmaintains a gas cover on the liquid whilst it
is in the dispensing neans preventing spoilage. Further the liquid :
di spensi ng system for providing and di spensing wine or other |iquid food
product can include the step of as wine is dispensed fromthe di spensing
nmeans it passes through a refrigerated di spensing bow that nodifies the
tenperature of the dispensed liquid as and if required. 25 The invention
in use provides a nethod of transportation, supply, storage, dispensing and
preservation of wine involves the following: 1. Wne is delivered fromthe
w nery or other wholesale supplier to a local refilling facility in
reusabl e bulk tanks. Wne is then transferred fromthe bul k tanks and 30
filled directly into non-retail replaceable containers;

13



11 14 FEBRUARY 2006 WO 03/016198 PCT/ AU02/ 01097 2. The repl a(,‘lgg_i}lgﬁ( Y
container is transported in a reusable shipping outer to the 96‘5 L2006
wi ne resellers providing wine by the glass; 3. Each repl aceabl e contai ner

is then transferred on to a dispensing neans which holds two non retail

reusabl e gl agsodnaéhd es for the purpose of dispensing W ng@syedbioe® vVari ed
quantities as required; 4. Once the replaceable container is transferred
onto the di@:méﬁng means spoilage of w ne, by oxidation and ot her

cont am nat i 6f; * avoi ded. Each tine a portion of wne is dispensed from
the di spensiny WHANE dispenstig RADSBEdYicAEnd SlidufdtbaFi6a hbludih b, 9as, whi ch
mai ntains a gas c ver gn,the liquidwhilst 1t |s in the machine, 10
preventing spoie4yar resh juice siphas orangelvic amadiapidsanteine, Be disensingig neans, it
passes t hr ougdevite hofing: ger at ed di spensing bowl that nodifies the
terrperatyre of tge dispensed liquid as and if required. 6. Once the gl ass
di spensithg bot t F825F ¥NiRiAYINgG ajrgserveir, agopeingfessiingo the|r¢setyeir abletogeceivhe 15

di spensi ng memssutleTéta regatibl Jli@EBrebota | i b Red; L@pi ng outer;
7. Periodically the enpty gl ass bo%?l gg’%ﬁ%ﬁ%@%‘%ﬁ@ﬁ%ﬁﬁ#@%ﬂ?@ are
returned to t?‘?gem’l“ocal refilling facility when a new order is delivered; 8.
Gl ass di Spensi ngsabid hess fop bibsARThIY Sealiflenb Ofefling @il vatd\BichAEA b1 Y &7
cleaned and refill eg, wi.ith wine or” other peri snl%a | 'e beverages that has been
del i vered fr oHigHRE thediguigicpatpier iyinpratedbgtciade foam agrbstintiallyistaltdsystents per i shabl e
liquid Htoragewd refrigeration, preservation, tenperature control and

di spensi ng machi ne .is provided. The invention is beneficial by enabling the
transport ati on, 8$3HFSHoB FystEquineladinggas inphtfior supbliyina ia das tn thewkde unit thetbl e gl ass

bottl es, avoikhifGeterioration or contamination of the liquid food product without harmful

effects and which minimises the difference in gas pressures from within the liquid

dispensing device to outside the device when liquid is dispensed from the reservoir.
15

2 Aliquid dispensing device according to claim 1 wherein the liquid container is a

transportable container of the wine, olive oil or fresh juice such as orange juice from

the source and is receivable on the base unit to allow dispensing of the wine, olive oil

or fresh juice such as orange juice from the liquid container and dispensing device

20 with the liquid container being viewable when in sealing position on the base unit.

3 Aliquid dispensing device according to claim 2 including a pressure regulator
controlling the gas content in the substantially sealed system to maintain substantially
the pressure equilibrium after dispensing of a portion of liquid from the reservoir

25 through the dispensing outlet.

4 A liquid dispensing device according to claim 3 wherein the gas is an inert gas
relative to the liquid food product such that it does not substantially react with or
substantially dissolve into the liquid food product but limits deterioration or

30 contamination of the liquid food product without harmful effects.
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25 hi gh packagi ng costs and package wastage. The invention all r
effective storage, preservation, refrigeration and dispensi Hé%ﬁBARY 2006

perishable liquid through the attachnent of the bul k non-retail gl ass
bottl es to di spensing containers providing a quick pouring nmechanism

peri shabl e Iwaojod/de19s eservati on through inert gas injectipdyandoicor
refrigeration through a liquid chilling mechanism 30 12 14 FEBRUARY 2006
WO 03/016198 FCT/ fA%U"(x)Fﬁ/DlOQ? It should be noted that the above description
is of a preferr &g BihOERAURE devicg ageprding fooiam 4uwhereipdhe grads Nifrogendar st ood by
a person ski |l higgsorideeargéd W t hout any inventiveness and are included
within the scope of disclosure of this invention. The invention is
therefore not Ilimted to the preferred enbodi ments but to the follow ng

cl ai ms def i ni 89 Al ki@ sisRAihRHevRe' im & hd |298% ani FEBRUARY
2006 WD 03/ 016 gsmgcwésﬁgzl%log? %ﬁﬁ%@ @JimAfFPééﬂﬁmd‘%ag%eﬁi’?%’égﬁevi ce for
di spensithg a T @ the ltrid fogd peadust nand ansmyensnd soverpthe Viguid fdod grodietesh | ui ce
such as or angeithdut k&#mfil effacg. | i qui d contai ner, the dispensing device
having: 5 a base unit having a reservoir, an opening feeding to the
reservoir able to receive the outlet of a replaceable |liquid receptacle,

and a di spensyng g4 eltisE&ﬁﬁgidbgicé BRI to ERRETY Rhdrei %é?ﬁliﬁé‘% ans for
substantial |y, segll g the opening of the base unit when e ~outlet of the
liquid cont ai REPdssdhe preing of the\kase ppit being shapedatosalsslyametrespbidywitle dlieed syst em

10 opening of a uniform replaceable liquid receptacle such as a bottle.

8 A liquid dispensing device according to claim 7 wherein the shaped opening
includes a throat substantially complementary to a neck of the uniform replaceable
liquid receptacle such as a bottle so that the liquid receptacle is held substantially in

15 position and maintains the substantially sealed system.

9 A liquid dispensing device according to claim 2 wherein the gas input is adjacent
the opening of the base unit and is able to substantially smother the liquid food

product in the reservoir of the base unit when the replaceable liquid receptacle such as

20 a bottle is being replaced.

10 A liquid dispensing device for dispensing a liquid food product such as wine,
olive oil or fresh juice such as orange juice the dispensing device having:

a base unit having a case, an internal reservoir, a top opening feeding to the

25 reservoir able to receive the outlet of a replaceable liquid receptacle placed in an

inverted position over the opening, and a dispensing outlet external of the case
feeding from a lower part of the reservoir;

a sealing means including a shaped top opening of the base unit being shaped to
include a throat substantially complementary to a neck of the uniform replaceable

30 liquid receptacle such as a bottle so that the liquid receptacle is held substantially in

15



10 and a gas injection systemincluding gas input for supplyi
the base unit that |imts deterioration or contam nation of 1%@5&%%9 2006

food product without harnful effects and which mnimses the difference in
gas pressures fromw thin the liquid dispensing device to outside the

devi ce when woaskigiogs di spensed fromthe reservoir. 15 2pAyhi@ididds

di spensi ng device according to claiml wherein the liquid container is a
transportabl e cont al ner of the wine, olive oil or fresh juice such as
orange j uice PrSian forwbstantialbesealing theoneaingi ofahd kasovnit wienesmtlemifithe 0 al | ow

di spensi ng. of liig ciddr isthiee iin o | EHAIHNG a3 0 N0 | i CE From
|

the liquid container and di spensing device qU|d cont ai ner
bei ng vi ewabl e \l%f?éﬁ‘nieﬁ"‘%’e%{Fthﬁgﬂ%Sﬁ g3 énpubfer supplylpgse ingertiges relBtive thitigui d

di spensi ng deugGe fesaCmbdlichQuch Ghdi!inlasls 2no't @&ﬂsHﬁi{u{ﬁ réacP (av Sow s'Eang%i j,ator

controll$ngtg as content in the substanti seale 3 mai ntain
subst antT al | y9Istohye iptp daedlifuid foed profust b%irhrmﬁttbtendﬁmgpmtgnmmoa ofdiret i on of

liquid from theuid €8y I|qU|d
di spensi ng dev?lée ac é’ Oﬁl&?ﬁcﬁ“ﬁ%ﬂ%ﬁ%&%@h%ﬁ&%ﬁg%ﬁfé&% §5n§rﬂﬂ1|n % gas

rel ative to tB&¥ 9onigetiig stantigliy eerled gystent mnamtlamdﬁommb' tbeipsbsaret i al |y
react W th or equslitpsiadHet aisgéﬁsﬂg %?Q'ﬁéﬁwh”&t%q% &h%&é‘ e o? dnprogdyct but
UI

limts deteriogration or contamnation o (f’uct
wi t hout har nf Pe@flﬁ%elet@ whichimingEgRUiNRYi 2G06 fm@a@@femfea%mmuﬁn\mzl 01097 5

A i qui do di SpRe\EA RBpHESME Qﬁw@@ﬁp&ml&g g%gﬁk@kvmn 114§ rxseclil chseg (R, t}ﬁs Ni trogen

or nitrous oxide or argon. 1T qui I spensi ng devi ge acch g to claim
2 wherein the™§&¥%fs an |nert gas 5 relative to the I|qU|dfood pr oduct
and | ays over and covers the liquid food product

11 A liquid dispensing device according to claim 10 wherein the gas is Nitrogen or
nitrous oxide or argon.
15

12 A liquid dispensing device according to claim 10 wherein the gas is an inert gas

relative to the liquid food product and lays over and covers the liquid food product
without harmful effects.

20 13 A liquid dispensing device according to claim 10 including refrigeration means

for cooling the liquid food product in the reservoir or just prior to dispensing outlet.

14. A liquid dispensing system for providing and dispensing wine or other liquid food
product by the glass while retaining the remainder of the wine or other liquid food
25 product in substantially sealed condition including the steps of:
providing wine or other liquid food product in portable replaceable containers and
substantially sealing the replaceable containers airtight;
transporting the replaceable containers to the premises of wine or other liquid
food product resellers providing wine by the glass;
30 providing each wine or other liquid food product retailer with a liquid dispensing

device having a base unit with a reservoir, an opening feeding to the reservoir able to

16



wi t hout harnful effects. 7 A liquid dispensing device accordi %
wherein the sealing neans includes the opening of the base uﬂ‘g't:éggl @2%05

shaped to closely correspond with the 10 opening of a uniformreplaceable
| iquid receptacle such as a bottle. 8 A liquid dispensing device according

to claim7 waeogiibes he shaped opening includes a throatpspRshanytally
conplenentary to a neck of the uniformreplaceable |iquid receptacle such

as a bottle so that the liquid receptacle is held substantially in 15

posi tion and FREFiFR e prilet ofchegeplaceaie ¢antaingrss end edispsysitgwileteetingifoui d

di spensi ng dewkegeGie0r ding to claim2 wherein the gas input is adjacent

t he opening of the base unit and is able to substantially snother the
liquid food pr 8HYEingasealing meansdonsybstantifllyt sealing thewpening ofthebrse et r epl aceabl e

liquid recept aa¢hSHAIRE Fehe li%Qi_d%oﬁ%QB{.r!i@in.ke?te ﬁlie%& tb %%&gtanéegl A liquid
d foo ct

di spensi ng device for dispensing a liqui pr odu suc S wne, olive
oil or f}esh f"ﬁ*eeévs?ﬂ’éh as orange juice the dispensing device having: a

base unit havi ngp ; VOl 0 eni.ng feeding to
the 25 reservoi r@pégﬁglﬁ% %%é@%@fé%mx{‘gﬁt l\éﬁ !:t(g)%“ elggéselgtf);ﬁgeesg ?dgsyftf’r&ui d
receptacl e pl 9a8eviliguid fp bejdispensedfiom dheiresexypir anddp ntainairothe syisteg, widnttle a

dLSpensi ng. Oukchlua@ X! fatheloddfiof f5Guct LB LT A BT BREL Of the
reservoir; a sealing nmeans including a s apeé op opening o € base unit
bei ng shaped PEVenfiRpgspadAgea t hroat substantially conpl ementary to a neck of
the uni f@rmreplaceable 30 liquid receptacle such as a bottle so that the
liquid receptacle is held substantially in 15 14 FEBRUARY 2006 WO 03/016198
PCT/ AU02/ 0109¥5- pdiguid; dispersing sysiens foa pravidingyang dispensing wine oopheriliggid 6fodt he base

uni t when t hepgact %Ecoﬁfin% Efndaglirllgw Qcﬁfﬁ% q{lgg{epiosf ljmgﬁl%é ?lge Eetﬁﬁlrc&iol% to forma

substantial ly seal ed sys i
container on the reservoir in such a manner that the container is viewable to the user

or customer such that the product remains and can be seen to remain in an
15 uncontaminated form from the bulk supply to the dispensing means by the

mechanical and inert gas system.

16. A liquid dispensing system for providing and dispensing wine or other liquid food
product according to claim 14 including the step of each time a portion of wine is
20 dispensed from the dispensing means the dispénsed wine is replaced with inert or non
reactive gas relative to the wine or liquid food product which maintains a gas cover

on the liquid whilst it is in the dispensing means preventing spoilage.

17. A liquid dispensing system for providing and dispensing wine or other liquid food
25 product according to claim 14 including the step of as wine is dispensed from the
dispensing means it passes through a refrigerated dispensing bow! that modifies the

temperature of the dispensed liquid as and if required.
18. A liquid dispensing system for providing and dispensing wine or other liquid food

30 product according to claim 14 including the step of the container having the

dispensed liquid replaced by the inert gas and the container having a self seal such

17



a gas injection systemincludes gas input for supplying an i
relative to the 1liquid food product such that it does not sg@glftgﬂgﬁéﬁﬁyzoos

react with or substantially 5 dissolve into the |iquid food product but
limts deterioration or contam nation of the liquid food product w thout
harnful effegbssngdgl a pressure regulator controlling thecpgasesent ent in
the substantially sealed systemto naintain substantially the pressure
equilibrium after dispensing of a portion of liquid fromthe reservoir

t hrough the thes Pasisthe gorsainereis remgvied ifromi the messwsir thvecodiafreeiseseded aml gas :
pressures frogpéaiiii : e lF] I I i g gutside the device
when liquid is di;ggggggﬁ?%gﬁ$?ﬂgkg?ﬂgggg%%%?gﬁ%ﬁ%h%?g&%aadispensing devi ce
according to claim 10 wherein the gas is Nitrogen or nitrous oxide or
argon. 15 12 A liquid dispensing device according to claim 10 wherein the
gas is an inert gas relative to the liquid food product and | ays over and
covers the liquid food product wthout harnful effects. 20 13 Aliquid

di spensi ng device according to claim10 including refrigeration nmeans for
cooling the liquid food product in the reservoir or just prior to

di spensing outlet. 14. A liquid dispensing systemfor providing and

di spensing wine or other liquid food product by the glass while retaining
the remai nder of the wine or other liquid food 25 product in substantially
seal ed condition including the steps of providing wine or other liquid food
product in portable replaceable containers and substantially sealing the
repl aceabl e containers airtight; transporting the replaceable containers to
the prem ses of wine or other liquid food product resellers providing w ne
by the glass; 30 providing each wine or other liquid food product retailer
with a liquid dispensing device having a base unit with a reservoir, an
opening feeding to the reservoir able to

18



16 14 FEBRUARY 2006 WD 03/016198 PCT/ AU02/ 01097 receive the qut f
repl aceabl e containers , and a dispensing outlet feeding fro(ril51 l%ééRBAFwQOM
reservoir, providing a sealing neans for substantially sealing the opening
of the base unit when the outlet of the liquid container is inserted
therein to fwéma@ssgbstantially 5 seal ed system and proyifiagopedas

i njection systemwhich injects inert gas into the sealed system to allow
liquid to be dispensed fromthe reservoir and to maintain the systemwth
the remainder wine or other liquid food product substantially sealed from
t he atnosphere preventing spoi | AQENIERSCLAIMSjui d di spensi ng system for
provi di ng and di spémrsdiveg byithedntomaiddnhisBurtducpni 1@ Dfecamber P03 dLEct2.@%cor di ng t o
claim 14 includi ng the steigief claimsritliSeplidad by aew claieaht2d] cont ai ner on the
reservoir in such a manner that the container is viewable to the user or
custoner such tfiatwHeh &he ' e seen to remain in an 15
uncont am nated f rm,fQI %ﬁﬁg&tésq{ﬁﬁ%ﬁf%d%&?ﬁ%%i?mﬁﬁ sﬁ“lﬁ’g%ﬁs by the
mechani cal and T“ﬁ%?“f‘alé[%g}’%%’t%ﬁmﬁe@ lowing rgady aeusti of the pmiaingr. syst em f or

provi di ng and di spensing wine or other liquid food product according to
clai m 14 i ncl udjgg, t tep. of each tinmge a portion of wine is 20 di spensed
fromthe di spenis%jnf@hﬁg%dr?\?e{ﬂ%dmcgg’éﬂ%’efm&iah@“‘?i§°¢£§?ﬂ“ﬁ{c‘@i§h99F1th inert or non
reactive gas refeitiprote inclydinheinaiole ob or fresitjuicelsubing drafife it EHomeiipgd MaI Nt ai ns a
gas cover On tdoftahndrOHl Aspdbink Glvick havied: 1 N the di spensing neans preventing
spoil age. 17. A liguid. dispensing syStem for providing and di spensing w ne
or other |iquid fdYF  I8fEFIHETOL eI8EF HPra gpanivesot aifoppattbniofibé besi Ng t he st ep
of as wine is dinfedisp teresenvdit)@scaling means for substantially sealing the one or more

openings of the base unit when the outlet of the liquid container is inserted therein to

10 form a substantially sealed system operating at substantially ambient temperature and
pressure,

each opening able to reccive the outlet of a replaceable liquid receptacle with the
body of the bottle viewable externally of the basc unit when in sealing position on the
base unit,

15 a dispensing outlet feeding from the reservoir;

a gas injection system including gas input and a pressure regulator controlling the
gas content in the substantially sealed system to maintain substantially a pressure
equilibrium, the gas injection system supplying an inert gas to the reservoir of the
base unit that limits deterioration or contamination of the liquid food product without

20 harmful effects ‘

wherein the reservoir of the base unit is able to receive the liquid food product by
allowing gradual feed of the liquid from the replaceable liquid receptacles under
gravity feed until equilibrivm is reached and the gas injection system minimises the
difference in gas pressures from within the liquid dispensing device to outside the

25 device, by allowing replacement of the volume within the liquid dispensing device
that has fed to the reservoir and been dispensed through the dispensing outlet, with
the inert gas able to bubble from the base unit through the liquid into the head of the
liquid dispensing device.

30

AMENDED SHEET (ARTICLE 19)
19



di spensing nmeans it passes through a refrigerated dispensing bo hat

nodi fies the tenperature of the dispensed liquid as and if L B@_AF%_ZOQG
| i qui d di spensing system for providing and di spensing wine or other |iquid
food 30 product according to claim 14 including the step of the container

havi ng the dygpgsigRs |iquid replaced by the inert gas angﬁs'féiﬁ“ &8%; ai ner
having a self seal such 17 14 FEBRUARY 2006 WO 03/016198 ,& /01097

that when the container is renoved fromthe reservoir the container is
seal ed and substantially filled with the inert gas allow ng ready reuse of
the container. 18 14 FEBRUARY 2006 WO 03/ 016198 PCT/ AU0O2/ 01097 ANMENDED

CLAI M5 [receive Wi b3 €41 : i . Byreau qn 13, Decenber 2002
(13.12.02); oriﬂ)g?nhéf" Q?fgg&nlgé %gq%?&n ggoegmﬁ’y&n‘g{ﬁeﬁ’l%? ﬁ’@l"g%ﬂ‘}"gt hat when
the container is PEHYe troad inbsifatialy omplomemtanh ¢ eonkclai af ethe iusifmal ed and
substantially fil tegieeitld MyuldHQehtit® sichdR3 bothiE WYha? the i ﬁe&ﬁﬂ?ﬁ.h&ﬁ_ t he
container. 19. AL‘%C%Q dles??ignQF ,deylﬁe for dispénsing a liquid food
product which can Bl s ppiEpnan g’é‘l"ﬁﬂf gsubpimtially sealed sty or fresh juice
such as or&nge juice froma liquid container, the dispensing device

havi ng: a base #njty plal {r n r, Nore openings at a top
portion of the bagglq&,]ﬁn%‘_{é&fl%gé‘?%%&%‘@kﬁﬁec?ﬁ%%?%%‘,&gEP g’@ﬁ’l"?ﬁ@‘%ans for
substantial |y s8a%FRguechiaerbgraotst thepivme in e rrisqnepir vile dllowinp mplacemnitt when t he
outlet of the |éfoht repleeilediqiie fecéplaci WhRh pRENBE Giine iR tht QestOdiAnd

substanti al |y gt ShAbIRE #10rl pohaah 3y 210 €Nl terper ature
10

22 A liquid dispensing device according to claim 19, 20 or 21 wherein the base unit
includes a replaceable liquid receptacle opening means located near ihe one or more
openings at the top of the base unit to allow opening of the replacesble liquid
receptacle when inserted into the opening and automatic closure when removed.

15 '
23 A liquid dispensing device according to any one of claims 19 to 22 wherein the
gas input provides low pressure gas feed preferably of the order of less than 10 kPa,

24 A liquid dispensing device according to claim 23 including a one way return valve
20 in the gas input downstream of the pressure regulator for protecting the regulator and
gas line from backflow.

AMENDED SHEET (ARTICLE 19)
20



pressure, each opening able to receive the outlet of a repla iqui
receptacle with the body of the bottle viewable externally gﬁ%ﬁhﬁRbg@ﬂ}g006

unit when in sealing position on the base unit. 15 a dispensing outl et
feeding fromthe reservoir, a gas injection systemincluding gas input and
a pressure regil@iey controlling the gas content in the @lzmgmg; ally

seal ed systemto nmaintain substantial{y a pressure equiT| rrum the gas

i njection systemsupplying an inert gas to the reservoir of the base unit
that limts deterioration or contam nation of the |iquid food product

w thout 20 harnful effects wherein the reservoir of the base unit is able
to receive the liquid food product by allow ng gradual feed of the liquid
fromthe replaceable Iiquid receptacles under gravity feed until
equilibriumis reached and the gas injection system m nin ses the
difference in gas pressures fromw thin the liquid dispensing device to
outside the 25 device, by allow ng replacenent of the volune within the

| i qui d di spensing device that has fed to the reservoir and been di spensed
t hrough the dispensing outlet, with the inert gas able to bubble fromthe
base unit through the liquid into the head of the |iquid dispensing

devi ce. 30 AMENDED SHEET (ARTI CLE 19)FIGURE4Al FEBRUARY 2006 WO 03/016198
PCT/ AU02/ 01097 20 A liquid dispensing device according to claim19 wherein
t he shaped opening includes a throat substantially conplenmentary to a neck
of the uniform replaceable liquid receptacle such as a bottle so that the

liquid receptacle is held
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substantially in position and maintains the substantially se ngag t
21 A liquid dispensing device according to claim 19 wherein ﬁﬁ éaﬁ&g}2306

injection system is able to inject inert gas over the volume in the
reservoir while allow ng replacenment of the replaceable liquid receptacle

whi ch preserygsdifigs Vol une in the reservoir and allows
di spensi ng 3¥ I{qu?% food product frgmthe reservoir. 10ﬁ§gx%ﬁ@ﬁgﬁid

di spensi ng device according to claim19, 20 or 21 wherein the base unit

i ncludes a replaceable liquid receptacle opening neans | ocated near the one
or nore openings at the top of the base unit to all ow opening of the
replaceable liquid receptacle when inserted into the opening and autonmatic
cl osure when renoved 15 23 A liquid dispensing device according to any one
of clainms 19 to 22 wherein the gas input provides |ow pressure gas feed
preferably of the order of |less than 10 kPa. 24 A liquid dispensing device
according to claim23 including a one way return valve 20 in the gas input
downstream of the pressure regulator for protecting the regulator and gas
i ne from backfl ow. AMENDED SHEET (ARTICLE 19) 20 14 FEBRUARY 2006 WO
03/016198 PCT/ AU02/ 01097 1/3 FIGURE 1 n 1 ,3 14 FEBRUARY 2006
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