MACHI NE FOR THE TREATMENT OF FOOD M XTURES W TH AN | MPROVED PERFORMANCE The
present invention relates to a nmachine for 5 the treatnent of food m xtures
wi th an iwprouédeyser f or mance, which m xtures are intend@dTHEReeLO0434 |y for
the production of ice-cream confectionary and delicatessen products.
Currently various machines are used in the field 10 of food m xture
processi ng each one being dedicated to a specific operation. For exanple,
it is necessary to provide a nachine intended for treating foodstuff that,

later, needs to be \withiaegt efor nTREdrkEgnRENTRORI BESD! MIRGRRFRY wad; cool i ng
phases, or even only to 15 one of the latter. These nmultiple treatnents

take place for exanple in theanx agMEROVED@FBREOVRMAMGE cat essen i ndustry and
al so in the honenade-style ice creamindustry. As an exenplification with
reference to the lat- 20 ter industry, the honenmade-style ice-creamis
produced by using a systemconsisting in the follow ng three steps: 1)
pasteurizing the Fdee nrgseylthem\'r&'rgticpnatreéatt@mpetat @ emat¢habeutfor85C and
oy AP Y OO "l itment of 'Fo0s mistures with an improved pers Lot O"
formance, which mixtures are intended particularly for
the production of ice-cream, confectionary and delica-
tessen products.
Currently various machines are used in the field
10 of food mixture processing each one being dedicated to
a specific operation. For example, it is necessary to
provide a machine intended for treating foodstuff
that, later, needs to be subjected in additional ma-
chines to heating and cooling phases, or even only to
15 one of the latter. These multiple treatments take
place for example in the confectionary and delicates-
sen industry and also in the homemade-style ice cream
industry.
As an exemplification with reference to the lat-
20 ter industry, the homemade-style ice-cream is produced
by using a system consisting in the following three
steps:
1) pasteurizing the base mix by heating it at a

temperature of about +85°C and by rapidly cooling it

25 at a temperature of about +4°C, for the destruction of



the bacterial flora; 2) ageing the pasteurized mx at +4C for a
suitable period of tinme, for exanple 12 hours; 3) whi sking the aged
m x, by cwolzbngise3l until an 5 ice-creamwi th a solid sPCcudpParig/opsi1pr oduced
which is taken out fromthe whisking nachi ne, depending on the situation,

at tenperatures which may range generally from8C to -11C. Al this
is made into different containers or nma-10 chines such as a pasteurizer, an
agei ng bow and a whi ski ng nachi ne. Thus it is necessary to have
avai | abl e botdhdmduthesi anderetat ed spaces and in addition the m x under
treatnment has to be noved fromone machine to the 15 ot her one. Al

this consequent|y J)eaddfe imy tttee fELét @hirhasd| nhg bbe+vaC dvs EAGHIIES both
as regards flushing operations and generally as regards cl eaning
operations. 2 espeniifod sequimenefivri exédwplexabpheutbat of a food m xture
that has to be blended into a container and then honogeni zed and suitably
treated before beidg whhnvaking tinotaeed cobkai ber ched iadf ditl, owintg lhewat i ng
and/ or cooling and processi ng phase. 25The general aim of the present
i nventiondi s iG® SHISAN thktbay Eokdrt isSriatr tarawwbe kBrofuchd plileh drg in a
very simple. @ eXpe s Ve 309 R LAY fadctiOnah JBNNELS on the
situation, at temperatures which may range generally
from 8°C to -11°C.
| All this is made into different containers or ma-
100 chines such as a pasteurizer, an ageing bowl and a
whisking machine.

Thus it is necessary to have available both ma-
chines and related spaces and in addition the mix un-
der treatment has to be moved from one machine to the

15 other one.

All this consequently leads to the fact of han-
dling the Various machines both as regards flushing
operations and generally as regards cleaning opera-
tions.

20 A specific requirement is for example that of a
food mixture that has to be blended into a container
and then homogenized and suitably treated before being
moved to another container for a following heating

and/or cooling and processing phase.

25 The general aim of the present invention is to



A further aimis to provide a treatnent machine 5 able to perform severa
operations all concentrated in a single machine. Wth a view to

achi evi ngwvohetiabiewse ai ns, according to the present inverCr@mpoitiloeldist ention
has been to provide a machine for the treatnment of food m x- 10 tures

having the characteristics described in the annexed cl ai ns. t he
structural and functional characteristics of the present invention and its
advant ages conpared to the prior art will be even nore clear and evi dent

from 15 an exyiwvaatisd abotBe reld e deaGbhBksObe WhE pefigrenaa to
annexed drawi ngs, which show an enbodi nent of a machine for the treatnent

of food m xt uresa Medeyactigliey LAekpensiventarad. phhcibaldeay Msic-20-
figure 1 is a schematic perspective top view of a nmachine for the treatnent
of food m xt wriemaindearacoor ding to the invention in the closed position
- figure 2 is a schematic viewlike figure 1 with the machine in the open
position, that is?nifiurtier| adm25 g ateeproviflegur et Beasmanseatadadriale vi ew of
the machine in the position of figure 2;
5 able to perform several operations all concentrated in
a single machine.
With a view to achieving the above aims, accord-
ing to the present invention, the intention has been
to provide a machine for the treatment of food mix-
10 tures having the characteristics described in the an-
nexed claims.
The structural and functional characteristics of
the present invention and its advantages compared to
the prior art will be even more clear and evident from
15 an examination of the following description, with ref-
erence to annexed drawings, which show an embodiment
of a machine for the treatment of food mixtures made
according to the invention.
In the drawings:
20 - figure 1 is a schematic perspective top view of
a machine for the treatment of food mixtures made ac-
cording to the invention in the closed position;
- figure 2 is a schematic view like figure 1 with

the machine in the open position, that is with the 1lid

25 raised;



figure 4 is a sectional view of the machine in the closed position. 5-
figure 5 is a perspective view of a first vari- ant of a machine for the

t r eat mentwof20f16a63ii xt ures according to the invention, PATiERR0IGI0OBEH
position, that is with the lid |owered, figure 6 is a perspective
view of the machine 10 of figure 5 in the open position, that is with the
lid raised; figure 7 is an exploded view of the machine of figures 5 and
6; figure 8 is a perspective view of a second 15 vari ant enbodi nent of a

machi ne for the treat; of {80d Wexktulemlacedwisg tRet RachAvNtiON, in
the closed position, that is with the |lid |owered, according to a first
oper ati ng comfhegortiitdin Jfi glligue i 3; a perspective view of the machine 20
of figure 8 in the closed position, that is with the lid |lowered, but with
t he notor device |-i fiigphireactoidi agsectd oswdondidpesfat thg werhiger am on;
figure 10 is a perspective view of the machine of figure 8 or 9 in the open
posi tion, th&he slesed 2®giteidnd rai sed; - figure 11 is an
expl oded view of the machine of figures 8-10. _ _
5 - figure 5 is a perspective view of a first wvari-
ant of a machine for the treatment of food mixtures
according to the invention, in the c¢losed position,
that is with the 1id lowered;
- figure 6 is a perspective view of the machine
10 of figure 5 in the open position, that is with the 1lid
raised;
- figure 7 is an exploded view of the machine of
figures 5 and 6;
- figure 8 1is a perspective view of a second
15 variant embodiment of a machine for the treatment of
food mixtures according to the invention, in the
closed position, that is with the lid lowered, accord-
ing to a first operating configuration;
- figure 9 is a perspective view of the machine
20 of figure 8 in the closed position, that is with the
lid lowered, but with the motor device lifted, accord-
ing to a second operating configuration;
- figure 10 is a perspective view of the machine

of figure 8 or 9 in the open position, that is with

25 the 1id raised;



Wth reference at first to figures 1 to 4, a machine 1 for the treatnent of
food mxtures with an im 5 proved perfornmance i s shown, which mxtures are
parti cul avbyoimtiessded for the production of ice-cream eonferetilonany and
del i catessen products, according to the invention. The machine 1 for the
treatment of food m xtures, 10 shown in its distinctive parts, provides a
frame outlined and partially shown in 11 wherein a container or cylinder 12
made of steel is arranged for holding the food m xture to be treated. The

contai ner or cylinderihdd s1i N &0sal e¥biBathevisuf 2R nkl mahirghesupports an
upper lid 13 hinged thereto, for closing the container or cylinder 12.

Particul arly flikfuddd 310 s hinged in 14 to the frame 11 so as to be in a

cl osed or open position on an upper opening 15 of the container or cylinder
12. 20 Wthin thewialt ateftsrericeybt nderst2 tichefeyursesar1 anged ,a a aisat i ng
shaft 16, coaxial to the container 12, notorized fromthe bottomby a

gear not or ( nathigigvin)for the treatmémtrofatpnd shatures swigborars dimm
rotation scrap-25 ing and m xing blades at the bottom 17a and sides 17b of
t he i nnerdwalHzovad PaefobraBArOfig hehewnt awhdchi mixtures are par-

ticularly intended for the production of ice-cream,
confectionary and delicatessen products, according to
the invention.
The machine 1 for the treatment of food mixtures,
10 shown in its distinctive parts, provides a frame out-
lined and partially shown in 11 wherein a container or
cylinder 12 made of steel is arranged for holding the
food mixture to be treated.
The container or cylinder 12 is integral with the
15 frame 11 which supports an upper 1lid 13 hinged
thereto, for closing the container or cylinder 12.
Particularly the 1id 13 is hinged in 14 to the
frame 11 so as to be in a closed or open position on
an upper opening 15 of the container or cylinder 12.
20 Within the container or cylinder 12 there is ar-
ranged a rotating shaft 16, coaxial to the container
12, motorized from the bottom by a gearmotor (not
shown) .
The rotating shaft 16 supports in rotation scrap-

25 ing and mixing blades at the bottom 17a and sides 17b



According to the invention, the Iid 13, in addition to have an inlet 18 for
feeding the food product to be treated, is also provided with a further
openi ng SVO20d6BiIln a bl ender 20 is arranged, which i sPCoHEPeMaMpI4@4 of t he
el ectric type and conpl etely independently power-suppli ed. In
particular the blender 20 is positioned into an extension sleeve 21
situated in correspondence with 10 the opening 19 on the outer wall of the
lid and directed towards the outside. In a preferred enbodi nent, the

extensi on sl ggvendl iphew RS 1shapel d1eopsoZoh NbENERE EOnt&LRE¥ELIRILNS 23
integral with the body of the blender 20 and di- 15 rected outwardly.

Thus the bl ender 2@cbsdids) tHngEle Sdntrenbeohr, eehy rerdved) eihy adetii-ng on

t he bayonet fitting made of the | oops 22 of the extension sleeve and of the
pins 23 of theéohl erdérad).a20ThlstanBarfgeneidediaryy | that fsofhprodeani ng
opera- tions and at the sane tinme allows the blender 20 which is provided
wth a speci &b dgi tasiatgdl dde 2 phevided| yitkphatedtberanpendnabl ender
20 which is simlar but with a different blade, if necessary.

25Advant ayjeod8| yhereidy pdoborden| 80t ésj ferea@ss, Wi h hes ofeki B -19

anot her tool for processing the fpod m xture _having the sane outer

di mensi ons aﬁHP&SnﬁﬁgtFgﬁ%,e1?cﬁﬁbﬁs§éﬁV? and completely independ-

ently power-supplied.

In particular the blender 20 is positioned into
an extension sleeve 21 situated in correspondence with

10 the opening 19 on the outer wall of the 1lid and di-
rected towards the outside.

In a preferred embodiment, the extension sleeve
21 provides shaped loops 22 intended to receive pins
23 integral with the body of the blender 20 and di-

15 rected outwardly.

Thus the blender 20 is positioned so to be freely
removable by acting on the bayonet fitting made of the
loops 22 of the extension sleeve and of the pins 23 of
the blender 20.

20 This arrangement facilitates the cleaning opera-
tions and at the same time allows the blender 20 which
is provided with a special agitating blade 24 to be
easily replaced by another blender 20 which is similar
but with a different blade, if necessary.

25 Advantageously it may be possible to introduce



Consequently, w thout the need of noving the food 5 m xture to be treated
fromone container to another one it is possible advantageously to treat it
by differwonotvgedtent net hods. For exanple in a PCTaP2phaseidt is
possible to m nce the product and in a second phase to really mx 10 it,
for exanple with a heating and/or cooling action depending on the operation
of specific elenents arranged coaxially to the outer walls of the container
or cylinder 12 or outside the bottomthereof. The processed product can be

taken out by igitep! ¥hd5 Jpeidligigl b heiddttheks, t8811 tfzanpB8cE88IngN tiHee
figures. Thus it is possible to start again the treatnent operations within
a short tinme.food mixAireridwiteg theveameénoatder dineakeanst Badlenger 20 or
anot her processing tool it is quickly renmoved by 20 acting on the bayonet
fitting. Viceeorisms,onde tdreesdaani ng has been nade or for replacenent

pur poses an opposite action is nade by restoring the bayonet fitting.

Furt her variants &ongesuends.ybeenl okt i bee npedeofsmarang soef daxidl e,
Anong such variants the first one i.s shown in figures 5-7, where a variant
of the mathi MEXtedeortehde riesedeRd Fraboen®i comtad nfit htan angshsted
performance i s shown, acc the present invention. 5 Food m xtures

or dj to
Lo whi oh 1 of SREna |55 RES1PLS: REvATTE YoediQ | CHPAr ] §or BY CHe

producti on 0&ggg%g”§¥g2tagﬁg‘%égﬁgﬁgy and del i cat essen products.

For example in a first phase it is possible to
mince the product and in a second phase to really mix
10 it, for example with a heating and/or cooling action
depending on the operation of specific elements ar-
ranged coaxially to the outer walls of the container
or cylinder 12 or outside the bottom thereof.
The processed product can be taken out by simply
15 rotating the 1id 13, as it can be seen in the figures.
Thus it is possible to start again the treatment op-
erations within a short time.
As mentioned above, in order to clean the blender
20 or another processing tool it is quickly removed by
20 acting on the bayonet fitting. Vice versa, once the
cleaning has been made or for replacement purposes an
opposite action is made by restoring the bayonet fit-
ting.
Further variants of what has been described above

25 are also feasible.



The machine 10 for the treatnent of food m xtures, shown in its distinctive
parts, provides a 10 frame outlined and partially shown in 110 wherein a
cont ai nerwonotiylip9der 120 is arranged for hol di ng the f®6d/EPRMIO0H140 be

treat ed. The container or cylinder 120 is integral with the frame 110
whi ch supports an upper |id 130 hinged 15 thereto, for closing the
contai ner or cylinder 120. Particularly the lid 130 is hinged in 140

to the franme 110 so as to be in a closed or open position on an upper
openi ng 150 of thenty akdeh Ovagyhhbderchl20f i Wsthidhé ha scoBhalwAEri Ml

cylinder 120 there is ar- 20 ranged a rotating shaft 160, coaxial to the
cont ai ner 12Gigmitey i z€n, fwioaré he batrtantbyfatpeamaehihe n@ f51owhe The
rotating shaft 160 supports in rotation scraping and m xi ng bl ades at the
bott om 170a dnttadtnayitdesf 1 fdvdbfmikeurasewindl |en andprbeeldotdearficefm+t he
cont ai ner 120.

ance is shown, according to the present invention.

5 Food mixtures to which reference is made are
those intended particularly for the production of ice-
cream, confectionary and delicatessen products.

The machine 10 for the treatment of food mix-
tures, shown in its distinctive parts, provides a

10 frame outlined and partially shown in 110 wherein a
container or cylinder 120 is arranged for holding the
food mixture to be treated.

The container or cylinder 120 is integral with
the frame 110 which supports an upper 1lid 130 hinged

15 thereto, for closing the container or cylinder 120.

Particularly the 1id 130 is hinged in 140 to the

frame 110 so as to be in a closed or open position on

an upper opening 150 of the container or cylinder 120.

Within the container or cylinder 120 there is ar-

20 ranged a rotating shaft 160, coaxial to the container

120, motorized from the bottom by a gearmotor (not
shown) .

The rotating shaft 160 supports in rotation

scraping and mixing blades at the bottom 170a and

25 sides 170b of the inner walls and the bottom of the



According to the invention, the |id 130, in addition to have an inlet 180
for feeding the food product to be treated, is also provided with a further
openi ng 5WO0201Mhes3ei n a portion of a notorized body 310Pofi/ER201enGes 200
can be arranged, which is for exanple of the electric type and conpletely

i ndependently power-supplied. Mre particularly the bl ender 200 conpri ses,
in 10 addition to the notorized body 310, a shaft 320 which is provided at
one end with a suitable tool 240 (by way of exanple: paddles or bl ades),
noved by an ebgehhiheMber. i ntegrated within the notorized body 310. The
end of the shaft 320 opposite to the one pro- 15 vided with the tool 240 is
equi pped wi th a gricebraeebaricc ahe qupldigi 340 sige apidt18an ha aagaged

wi t h/ di sengaged from a correspondi ng power take-off 350 provided at the
under si de of ttiiba rot Gravzedrbddl 310,80 nfor dBeeddnd r ahs ntbotihprbdugtie
necessary to 20 drive the tool 240. The shaft 320 is supported in the
oper ati ng (stbsbantiralalted;erits callgo prsdvided byivhgai Eurtherpopeminiong
(called clip) 360 renpvably attachable to the edge of the cylinder 120.
25Thus i t3 had %00 Beermirdat ATt Hen skaf ta 3pgtpyizegngredel ¢ lloudkdawi t hin
the vol une defined by the container 120 when cl osed bty its lid, 130.

Such clip 36B15RAEraidqP ek2enls ii4aehe ¥BAER| ASr E020 SRy BARL P&l |y

outside it: gggeéng€é¥gE¥§gé and completely independently power-

supplied.
More particularly the blender 200 comprises, in
10 addition to the motorized body 310, a shaft 320 which
is provided at one end with a suitable tool 240 (by
way of example: paddles or blades), moved by an elec-
tric motor integrated within the motorized body 310.
The end of the shaft 320 opposite to the one pro-
15 wvided with the tool 240 is equipped with a quick me-
chanical coupling 340 so as it can be engaged
with/disengaged from a corresponding power take-off
350 provided at the underside of the motorized body
310, in order to transmit the torque necessary to
20 drive the tool 240.

The shaft 320 is supported in the operating (sub-
stantially vertical) position by a quick clamp mount-
ing (called clip) 360 removably attachable to the edge
of the cylinder 120.

25 Thus it has to be noted that the shaft 320 is



5 wthin the cylinder it has the sleeve for coupling with the shaft 320 and
at the outside it has a driving neans, for exanple a camprovided with a
driving Iwoesi/tiy3means of which it is renovably coupl e#CrEpreéig/oedge of the
cylinder 120. 10To this end it has to be noted that (figure 6) the lid 130
is suitably equipped with a seat 370 wherein the clip 360 is housed when
fitted thereto. It has to be noted that the notorized body 310 of the
bl ender 200 is arranged into an extension sleeve 15 210 situated in

correspondencemilldt diRe ApABEAY WHPhoR tthes OWlAumeal edfinthe by d tard
directed towards the outside. In a preferred enbodi nent, the

extensi on sl eertadtePre0 desers elpsskd dspsi2201iat epded to receive pins 20
230 integral with the notorized body 310 of the bl ender 200 and directed
outwardly. ISudhasct ip baénotpedrtt ik 1y hexskerdee witthiact shéorcozent ri ng
the notorized body 310, since it guarantees the latter to be properly
coupl ed to tlt@igieaf t123PG2b marnwiatlly sontsidd. it: more Phws ichd amdtyori zed
body 310 is positioned so to be freely renovabl e_by acting on the bayonet
fitti ng nmideWdhime Fhepsy2dmdsr ¢ B ehasndiln sleeve affelr bgoumd igichs 230.

5Thus a machine_ 10.is achi eved wherein the shaf
Jlth the shaft 320 and at the outsgde it has a driving

means, for example a cam provided with a driving
lever, by means of which it is removably coupled to
the edge of the cylinder 120.

10 To this end it has to be noted that (figure 6)
the 1id 130 is suitably equipped with a seat 370
wherein the clip 360 is housed when fitted thereto.

It has to be noted that the motorized body 310 of
the blender 200 is arranged into an extension sleeve

15 210 situated in correspondence with the opening 190 on
the outer wall of the 1lid and directed towards the
outside.

In a preferred embodiment, the extension sleeve
210 provides shaped loops 220 intended to receive pins

20 230 integral with the motorized body 310 of the
blender 200 and directed outwardly.

It has to be noted that the sleeve 210 acts for
centring the motorized body 310, since it guarantees
the latter to be properly coupled to the shaft 320

25 once it is fitted.

10



320 of the blender 200 is coupled to the container 120 and the notorized
body 310 of the same bl ender 200 is coupled to the Iid 130 of the container
120. Thi swanearigedsent facilitates the cl eani ng opera- 1OCTiEPaGI1ANE14at t he
sane time allows the tool 240 to be easily replaced; in this case it is
sufficient to open the lid 130, to release the clip 360 and to replace the
shaft 320. Figure 6 clearly shows a further advantage: in 15 such position,
even with the |id 130 in the open position, the shaft 320 renains in the

position fitted i niHud heh&oRbaiczel’bodnd3in addi pbon: i bgefOLON iZed body
310 is released fromthe shaft 320. Advantageously, this |eads the nmachine
10 to have 20®ea fui@hlyntremdsia®bleafllef Yac8inghem athsebayanges i idrdgl 130 in
order to have access inside the container, at the sane tinme he/she opens
the lid 130, neleshey dtbhendagess t320 nof ottheedexioys 300 Steavehanshday 320,
preventing the tool 240 thereof from being accidentally 25 operated when
hi s/ her handsher @iis B30t he container 120. Advant ageously it may be

possi ble to introduce into the opening 190 another tool for processing the
f ood mi xt&re havi fd4shed sBgehdreerl ¥li ABnSichievadd wWenretnnsbe Gt or

exanpl e m nci_ng bl ades, whi ppi ng_bl ades, dough hook-1ike toaol etc.
P 35% oéithe ble&ﬁ%rQZOO gs coup%gd to the container 120

and the motorized body 310 of the same blender 200 is
coupled to the 1id 130 of the container 120.
This arrangement facilitates the cleaning opera-
10 tions and at the same time allows the tool 240 to be
easily replaced; in this case it is sufficient to open
the 1id 130, to release the clip 360 and to replace
the shaft 320.
Figure 6 clearly shows a further advantage: in
15 such position, even with the 1id 130 in the open posi-
tion, the shaft 320 remains in the position fitted
into the container 120, and in addition the motorized
body 310 is released from the shaft 320.
Advantageously, this leads the machine 10 to have
20 a high intrinsic safety, as when a user raises the 1lid
130 in order to have access inside the container, at
the same time he/she opens the 1id 130, he/she disen-
gages the motorized body 310 from the shaft 320, pre-
venting the tool 240 thereof from being accidentally

25 operated when his/her hands are within the container

11



Therefore in order to use various tools, the notor 310 will be suitably
driven at different operating speeds, suitably selected for each treatnent.
10ConsequEot2bn/11e@3t hout t he need of noving the food m xPOTEPR@1/91414 eat ed
fromone container to another one it is possible advantageously to treat it
by different treatnent nethods. For exanple in a first phase it is possible
to 15 mnce the product and in a second phase to really mx it, for exanple
with a heating and/ or cooling action depending on the operation of specific
el ements arramged outside the container or cylinder 120 or outside the
bottomthereof. 20In addition to a nmechanical treatnent, performed by the
bl ades 170a, 170bAdz40tahecmadht neétlinag &e apgediblieo f®r iperdoaiuseng a
thermal treatnment of the mxture within the container 120, it being

provi ded to timit® ertte woplnhagt ilIfp amdherodbiodg frenbprecéssingi dhizb

cont ai ner 120. For exanple in order to cool or heat the m xture
there are prdpodedicdiure (hanindovre | pamdeohtglr dimgnsangsd amdowad + he
contai ner 120, wherein a cooling or heating fluid flows. 5Such coils can be
for exanpde &F&ACTSH £APORFHP LS reimeinadpbrdgsheybipgidir ®liadedd are of

a type known d%%rghs‘?footkh-efﬁieortedolt hee Cfatre not described any | onger.

Therefore in order to use various tools, the mo-
tor 310 will be suitably driven at different operating
speeds, suitably selected for each treatment.

10 Consequently, without the need of moving the food
mixture to be treated from one container to another
one it is possible advantageously to treat it by dif-
ferent treatment methods.

For example in a first phase it is possible to

15 mince the product and in a second phase to really mix
it, for example with a heating and/or cooling action
depending on the operation of specific elements ar-
ranged outside the container or cylinder 120 or out-
side the bottom thereof.

20 In addition to a mechanical treatment, performed
by the blades 170a, 170b, 240 the machine 10 is ar-
ranged also for performing a thermal treatment of the
mixture within the container 120, it being provided to
this end with heating and/or cooling members for said

25 container 120.

12



Thus the aimnmentioned in the preanble of the de-10 scription is achieved.
Qobvi ously, the shapes of the frame for making a machi ne for the treatnent
of food nw@t2origde®acordi ng to the invention can be diff@C&wP2eihandihose
shown purely by way of non [imtative exanple in the draw 15 ings, the

materials and the assenbling nethods can be different as well. For
exanpl e a second variant 100 of the machine is shown in the annexed figures
8- 11. In this second variant 100 the sane reference 20 numbers

denote the sanme padsS Hianiglee finSbrdati &t ,cddieyonohehti RBedasciddied any

| onger. The only difference between the machine 100 and the machine 10 is
t hat the not whered dyedyp 300 ddd tdeibsendet 2BOwns iguitthed fiigurtes raxenent
between a posi- 25 tion far away fromthe opening 190 (figure 9) and an
oper ati ng pogianigsd wherwidh thei sopiatinegid yLXJ .t twherein aheoopemongri90, by
means of an articulated control arm 400. To this end the

articul ated &eatdo®@ ddmpid sfekows 5 base 410 by neans of which it is hinged

to the frane 110. i )
5 Such coils can be for example a part of a cooling

circuit and/or a heating circuit and are of a type
known per se; therefore, they are not described any
longer.

Thus the aim mentioned in the preamble of the de-

10 scription is achieved.

Obviously, the shapes of the frame for making a
machine for the treatment of food mixtures according
to the invention can be different than those shown
purely by way of non limitative example in the draw-

15 ings, the materials and the assembling methods can be
different as well.

For example a second variant 100 of the machine
is shown in the annexed figures 8-11.

In this second wvariant 100 the same reference

20 numbers denote the same parts of the first wvariant,
they not being described any longer.

The only difference between the machine 100 and
the machine 10 is that the motorized body 310 of the
blender 200 is guided in its movement between a posi-

25 tion far away from the opening 190 (figure 9) and an

13



Thus the arm 400, in the shown exanple, is able to pivot about an

hori zontal axis substantially parallel to that about which the |id 130

rot at es. WOPhH/IMo3dri zed body 310 is rotatably fastenedPChd/EPRE1AT4I€UI at ed
arm 400, thus it can be positioned in an easy and qui ck manner. For
exanpl e the notorized body 310 is rotatable about two pins 420 integral
thereto and cooperating 15 with corresponding seats of the articulated arm
400. Thus, optionally, the sleeve 210 can be omtted, since in this
case its cenbpeRgthnBCHoRn tisrf WHd @ PUit bys thered 41Tyl at edear An460, Whi ch
acts for noving the notorized body such that its portion equipped wth 20
the power takaeofdpdoing heooonneet meanko dheanhafrt idRAN dtsedr epathyl

posi ti oned. However it has to be noted that the sleeve 210 coul d be
provi ded anywaw, 400r. exanple in order to inprove the connection between the
notori zed body 310 25 and the shaft 320. Thus the aimnentioned in

the preanble of tWe ddsicrienflothes axthiewlkated arm @PH ccmgriseée ehapes of

the frame structure for making a machine for the treatnent of food m xtures
base 410 by means of which it is hinged to the frame

110.

Thus the arm 400, in the shown example, is able
to pivot about an horizontal axis substantially paral-
lel to that about which the 1lid 130 rotates.

10 The motorized body 310 is rotatably fastened to
the articulated arm 400, thus it can be positioned in
an easy and quick manner.

For example the motorized body 310 is rotatable
about two pins 420 integral thereto and cooperating

15 with corresponding seats of the articulated arm 400.

Thus, optionally, the sleeve 210 can be omitted,
since in this case its centring function is carried
out by the articulated arm 400, which acts for moving
the motorized body such that its portion equipped with

20 the power take-off for the connection to the shaft 320
is properly positioned.

However it has to be noted that the sleeve 210
could be provided anyway, for example in order to im-
prove the connection between the motorized body 310

25 and the shaft 320.

14



5 according to the invention can be different fromthose shown purely by
way of non limtative exanple in the drawings, the nmaterials and the

assenbl i yoretihaasi1can be different as well. PTh&PRI1l001 404
protection of the invention is 10 therefore delimted by the annexed
clainms. 15 20 25 CLAIMS 1. A machine (1,10,100) for the treatnent

of food m xtures with an inproved performance, conprising a container or
cylinder (12,120) for collecting a food 5 m xture, integral with a frane

structure (11, 110rhaBd t@@UiaRRe thaMtiibridy UPeFhd | grédmbo180b£f @heCli@si ng the
contai ner (12,120) and hinged to the franme (11,110) so as to be in a cl osed

or open posi kc@Ap@Aoan igppehieesd.ng (15, 150) of the container (12,120), in
said 10 container (12,120) there being a rotating shaft (16,160), which is
coaxi al to the coobziveslf]?2,ti))skapeshbfh theppordnse structatéoiprscr api ng
and m xi ng bl ades at the bottom (17a,170a) and sides (17b, 170b) of the

i nner and bomabkdingald smafhihe con ather ,tudatrmentts aft didgddmintuirgs it
conpri ses_a bl ender (20,200) renovably connectable to said Iid g13,130), at
an openi ny (29cegdinghépedfre invention an feghidhefereny foon sBeseding to

claim1l, characterized _in that said treatpent is a thernal
shown purely by way of non limitative example in the

drawings, the materials and the assembling methods can
be different as well.
The field of protection of the invention is

10 therefore delimited by the annexed claims.

15

20

25
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20 treatnent, and said machine (1,10,100) conprises heat- ing and/or
cooling neans for said container (12). 3. The machine (1, 10, 100)
accordi ngvoaodliabysnl or 2, characterized in that said blPema®ro112014200) i s
connectable so to be freely renovable. 254. The machine (1,10, 100)
according to claim1l1, 2 or 3, characterized in that said bl ender (20, 200)
is positioned inside an extension sleeve (21,210) situated in
correspondence with the opening (19, 190) on the outer wall of the lid and
directed towards the 5 outside, a bayoneirzAiMdging (22, 23) being included.
5. The machine (1, 10,100) according to claim4, characterized in that said
bayonet fitting canpmi seslshepedl ) DOpPs0§L2fosi tHat edteimem® & dsddn

sl eeve (21) and pins (23) integral with the body of the 10 bl ender (20) and
di rect ed out wardiures with 6Gan THepreotediepétfpifi@hcaccordnpyisdngne or nore
of the preceding clainms, characterized in that said blender (200) is

provi ded witleamtaigmnt ar mevdiinded boby, 134D) famd avklect bhaf & (328)
supporti ng at least 15 a tool (2401_1, said tool (240) bei ng drivable in
rotation By FHXFUESoriFRERHYWERRoGgH el SRELEtEB20) 13aild 03hamd (320)
and said notorized body, (310) being further_ assocjabl e each ¢ther in order
to transnit SIPERG t%lé]ai dn o@p%§4d)ldan&1§ai%°$mtf&q z84CBOBY Bdl® 20 ing

gg?geggﬁsgfn%%r%%ii%el_ri d( ]gg',slpgo)angngaflgngsgggf Eo( g%g) f?‘%.imgg ((.;I.q.r}r].%cot)absloe to
as to be in a closed or open position on an upper
opening (15,150) of the container (12,120), in said
10 container (12,120) there being a rotating shaft
(16,160), which is coaxial to the container (12,120)
and which supports, in rotation, scraping and mixing
blades at the bottom (17a,170a) and sides (17b,170Db)
of the inner and bottom walls‘of the container, char-
15 acterized in that it comprises a blender (20,200) re-
movably connectable to said 1id (13,130), at an open-
ing (19,190) thereof.
2. The machine (1,10,100) according to claim 1,
characterized in that said treatment is a thermal
20 treatment, and said machine (1,10,100) comprises heat-
ing and/or cooling means for said container (12).
3. The machine (1,10,100) according to claim 1 or
2, characterized in that said blender (20,200) is con-

nectable so to be freely removable.

25 4. The machine (1,10,100) according to claim 1, 2

16



7. The machine (1,10,100) according to claim®6, characterized in that it
conprises a quick clanp nounting, or clip (360) renovably attachable to
said 25 cwotaimes3f120) and i ntended for renovably engagCmEpP2@aiooisshaf t
(320). 8. The machine (10,100) according to claim7, characterized
in that said clip (360) extends at |least partially inside the container
(120) and at least par- 5 tially outside said container (120), said clip
(360 being provided with a sleeve for coupling with said shaft (320).

9. The machi rg (40, ¢AQraaceeidicdy 110 ©RQLOfsatilie Wlandsdr 6 (£0,800) is
characterized in that said shaft (320) 10 is housed within the vol une

defined by sackiddriraidiein$id8) asheaxténsednbyslidwerd | d2{130p) prafierably it
is conpletely housed within such vol une. 10. The machi ne (100)

accor di ng toadesl ofnt hemtempmndenoe Owitharblee eopeednion (hat 180) campri ses
an 15 articul ated .arm (400) coupled to said notorized body (310) in order
to gui de its thsvepeherbatadelencst thesilid fandt digsictiesh wheavda tthe

not ori zed body (310) is far away from an ogenl ng (190) of said lid (130)
and a secdnd PoSideon aRAEITE S of HEFHRGr (28d BB yb(ss!ne) ipglpdegt- | east

partlallyflttedlnto sald ogenlng(lgo) for being coupled to said shaft
(320). 25 5. machine “(1,10,100) acco 1n to claim 4,

characterized in that said bayonet fitting comprises

shaped 1loops (22) situated in the extension sleeve

(21) and pins (23) integral with the body of the
10 blender (20) and directed outwardly.

6. The machine (10,100) according to one or more
of the preceding claims, characterized in that said
blender (200) is provided with at least a motorized
body (310) and with a shaft (320) supporting at least

15 a tool (240), said tool (240) being drivable in rota-
tion by said motorized body through said shaft (320)
said shaft (320) and said motorized body (310) being
further associable each other in order to transmit a.
motion to said tool (240) and said motorized body be-

20 ing connectable to said 1lid (130) and said shaft (320)
being connectable to said container (120).

7. The machine (1,10,100) according to claim 6,
characterized in that it comprises a quick clamp
mounting, or clip (360) removably attachable to said

25 container (120) and intended for removably engaging

17
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said shaft (320).

8. The machine (10,100) according to claim 7,
characterized in that said clip (360) extends at least
partially inside the container (120) and at least par-
tially outside said container (120), said clip (360
being provided with a sleeve for coupling with said
shaft (320).

9. The machine (10,100) according to one of the
claims 6 to 8, characterized in that said shaft (320)
is housed within the volume defined by said container
(120) when closed by the 1id (130), preferably it is
completely housed within such volume.

10. The machine (100) according to one of the
claims 6 to 9, characterized in that it comprises an
articulated arm (400) coupled to said motorized body
(310) in order to guide its movement between at least
a first position wherein the motorized body (310) is
far away from an opening (190) of said 1id (130) and a
second position wherein said motorized body (310) is
at least partially fitted into said opening (190) for

being coupled to said shaft (320).
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