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The present invention relates to the field of dispensing 5 viscous

seni - vi scod? #143892or oduct s that do not flow sufficiently wePCTHEPomi7MS e
gravity force. The invention belongs to dispensers adapted for receiving a
renovabl e suggle baqﬁg; Eouch cont ai ni ng food such as sauce, condi nent,

cr eam and PERBENFIRS DEYICE FOR BQY PREPYSEe i ndustry, it is desirable to
serve a wide variety of viscous fluids such as sauce, nustard, ketchup,
condi nents, and the like in hygienic conditions and as conveniently as
possi ble. For that, there are several known types of dispensing devices

avail abl e. 15 RYEDPLHLSHANSERSHRLEn GUTIRALY 418 f@é%%%’iﬁ%gﬁs%}? dstuff is

moved and di spensed by controlled peristaltic action on a ffexi hose
connec? ed VEECPRR FsLEkmiHFRsQls fopdreredustsevbatldodnanbilbds to this
system |g,pafti sty t he, pauGh U Lppedm t t | ar_resilient
“hose generglly conngirgd bfPa p ast?%a???ﬁgﬁkegoqg%g%Egg%%ﬁ%ﬂqﬁkfgﬂgn% es
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product | 0Bonflfiofndlisaplv BILAUES sahee, ORAAHSLY, IIRLAXLE GRS GUe Lo the

addition o e punp iIn spenser an so the suppl enent 'in energy
consunption. Punpl ess dispensers utilize both gravity and the nechani cal

25 fojge to di spepge f@o%%@?viéé“ﬂ:%u%'%?‘*%’@‘ﬂs bP&: Athleet Of fNE PYG s Such
di spensi ng appar atuses present the advantage to be capgble o} di spénsi ng
t he food Protkict odi vAsaeuariluwigsofruektafasedcpupstaTie kegolsip.can al so be

mede of tWendllndd eXbE! enshages sepldnakix Latenaonaeshedd edlethne, bash

t he food storage reservoir and the outl et of the pouch. Such

desi gn i s28aRFHPIfanfiPacttnte &RETYEf3YS Sgyer2bviVER, tyPres minfispsnsing

di spenser ge®icd@vailiaBli& subjected to other drawbacks that |led the
peristaltic punp dispensers to becone_nore widely used in the foodservice
i ndus‘lfy despi PR HLiSPen58HP t 33 A°"PERL X uspsl . FRFdinaspansde §pdstads 190 to
Evans, Srmowdd alnd AiEFLOSAS by cPHIPOESR §Beesea13akVattheh g, adaptethio

mai ntain j nverted bag% I n ste chanber ile gravity I nfl uenced squeeze
bars ri dePUTWFIIRECTE REBPSOBEUND F1IE7E52 gE?FE 58/ BT I S5 2P t o

express cheeseis ewatemt harbagreuth®dr f itheepbuciMiniaeét be equipped with a
tubular resilient hose generally commected by a plastic fitment to
20 the pouch which makes this combination pouch/fitment/hose rather
costly to produce in mass production. Other disadvantages are
obviously the extra-cost due to the addition of the pump in the
" dispenser and also the supplement in energy consumption.
Pumpless dispensers utilize both gravity and the mechanical
25 force to dispense viscous fluids throughout the outlet of the bag.
Such dispensing apparatuses present the advantage to be capable of
dispensing the food product without any motor actuated pumps. The
pouch can also be made of two flat flexible sheets sealingly
interconnected to define both the food storage reservoir and the
30 outlet of the pouch. Such flat design is easy to manufacture and
£ill up. However, the pumpless dispensers of the art are subjected
to other drawbacks that led the peristaltic pump dispensers to
become more widely used in the foodservice industry despite theirxr
additional costs.
35 For instance, US 5,833,120 to Evans, Sr. et al. discloses a
pumpless cheese server being adapted to maintain inverted bags in a

steam chamber while gravity influenced squeeze bars ride down the




particularly, the pressure on the bag is carried out by a pair of scllef&;
rods which defines a bag receiving opening therebetween. The evacuation
rate of th&OWAH78N rel atively poor because of the 5 presenc®CHEPI#HRI46Heni ng
which is necessary to permt the engagenent of the bag between the squeeze
rods. Therefore, a significant anount of food is left in the bag after the
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20 exhausting for the maintenance people.

US 5,490,613 to Taylor et al. relates to a dispenser for
viscous fluid having a hanging assembly for suspending a
collapsible bag with a dispenser outlet extending from an opening
at the bottom of a housing, and a pair of rollers riding in

25 vparallel pairs of slots vertically extending in opposite sides of
the housing. Since the dispenser housing needs to be regulated in
temperature to keep the bag warm or refrigerated, large side
openings (or guide slots) in the housing are not desirable as it
causes significant heat loss with the outside environment.

30 Therefore, it takes more time tc heat or cool a new bag to the
required service temperature and the regulation is more energy
consuming and safety or gquality problems might occur more
frequently. Furthermore, the housing is subjected more easily to
introduction of dust, dirt and humidity that may cause important

35 sanitary problems.

In this arrangement, the device alsoc comprises a pair of

rollers which can be separated when the Housing is opened for
2



PCT/ EPOO/ 07465 engagi ng a new bag. However, the device is cunbersone as
place for the two rollers nust be saved accordingly. The rollers R§FERt00;
be | oi nedvdyi/erssel astic yoke provi ded on each external si RETAEPOOABES

housi ng meki ng the arrangenent conplicated. Blocking problens are 5 |ikely
to occur, as the two rollers mght not ride in a perfect parallel travel
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Therefore there are needs for a dispenser that:

A. provides optimal and satisfactory evacuation rates of the
food product without any significant amount of the food is left and

20 therefore wasted in the pouch.

B. is capable of increasing the temperature of the pouch
rapidly and of maintaining temperature of the food pouch at a very
precisely controlled value, e.g., either at warm temperature for
cheese sauce or at refrigerated temperature for milk product.

75 C. complies with the heath and quality regulations and is
: properly protected from dirt ingress during service and is easy to
clean.

D. does not require particular skill or strength for the
people responsible for keeping the system in service and therefore

30 is easy to load with the pouch.

None of the devices discussed above provides a satisfactory
golution that can be applied as a recognized efficient standard in
the food service industry. Accordingly, there remains a need for

35 improved dispensing devices in this area.



especially intended for dispensing viscous fluid food products. The

di spenser hﬂﬁﬁﬂﬂ%ﬁ a housi ng configured and di nensi oned for receivi% FgBZML
f ood pouch.” Thée pouch is of the type of a pouch having 5 fi rR¢TER90&Eond
ends, a sidewall that can be arranged to form first and second opposed

surfaces, and outlet,, the uch bei capabl e of containing a viscous
fluid food progﬂ‘gt Bf%“aéer%tl n%nv‘fﬁgmlai%%ea?f%& Pl €$5c RPPERIGON assenbl y
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vertical | §ispemngedraliofgsai dapsesa:on] Msdadlli 88r Obrdi8reRAt balfch 20 the
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interior 38rfAcE St V2asT™5 éé)‘flfii RODIPRRIUCt FOREERE oWaFAgthehi s
arr armfeneattier So ThessassetieY\s AR 188es e RANrORav Ohg W lre680ng e Bl e
significantly thinner than an additional \Q%itgggg roller. This arrangenent

is al so sOPPRREHY FPgRtBYSt 98 FRRCAG G ef st guspers vt thce.
This arrapgedenind s b2ssar ssibjfaceediépoddd ldjngept Obhe Fe candt Ber ful ey of
novi ng parts is. .reduced. In a re_preferred enbodi nent, the housing
conpri seg{%% Odlﬁéjﬁaggg %%)%?e;ns[eﬁg?bnéf’%’brfmocfl"\%ﬁﬁ CLORDS JERGSt FR93Sthar
surface ieitl30lat cuedst foparlidsdngothelanrtlethereisrmearishassyspgmear be
deactqgvat Leactj sinpLy. mani.pul ating the door_in rder to
chang1e5 th%g%ou% t%%dufl‘\é/%%ggseob%ts E? %X%Se?/vrloﬁe.r O%’#@g i En3RERI | P%o
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the di spepsilond B189d! Eo08 n dBCEMLAKARSS R Gheile pouch 1S no more a
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concern as the device Is able to abs range of thickness than
the state-of-tFe-ene afbogémsets.the PlengEBROGREe\Os08HIN8BR IRCTHEPOO/ 07465

The cl osw&rtRANG yadYADLAUL UThY SPMUASES ﬁaﬁb@“ﬁgfglon of the length of
20 the pouch. In a preferred embodiment, the planar surface
constitutes an interior surface of at least a portion of wall of
the housing. This arrangement is so less cumbersome as the portion
of wall can be made significantly thinner than an additiocnal
weighted roller. This arrangement is also supposedly lighter than
25 the state-of-the-art dispensers are. This arrangement is less
subjected to blocking problems as the number of moving parts is
reduced.
In a more preferred embodiment, the housing compriées an
openable door; the portion of wall comprising the planar surface is
30 at least a portion of door. Therefore, the system can be
degctivated and reactivated by simply manipulating the door in
order to change the pouch and replace it by a new one. The
maintenance is so limited to a minimum thus saving labor time and
improving reliability of the dispenser. In addition, the thickness
35 of the pouch is no more a concern as the device is able to absorb a

wider range of thickness than the state-of-the-art dispensers.




assenbly for selectively pinching the outlet of the pouch and rel ea?iﬁnﬁE
pi nching to control the dispensing of the viscous liquid food product.. B 2004
Ther ef or e, WOR{178@ quantity of food dispensed is 5 achi evedpoyepgidiaés on of
the cl osure neans. The opening of the <closure nmeans will start the roller
notion along the pouch. Preferably, the dispenser conprises guiding neans
whi ch are conpFReemtaRuyeameang ciwant Rgetes holdomprimens: sQaapihg gui de t he
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25 Pref ergbligasthenrobtenr peeahoniehiadr redcofiprmssébdagated meissing ybntdr i cal
portion CORpIs;ts0saprddinele WAL Oibu ] AB-OHLS, SREAI AL (ASPLL rest | ient
conpressi ble material. Preferably, the sheat 0 corrpre55|hb e material has
been det e¥Pilidd £ eoFIEESSSWhANT i Ammtaglveiiiagde peucihnahregwbpt i on of the
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20 possibility to place the roller closer to the surface of the pouch
while the roller compresses, thereby forming less product seepage
past the roller and more consistent movement of the roller along.
the pouch during dispense of the food product. Aé a result, the
evacuation rate is significantly improved.

25 Preferably, the roller means is formed of an elongated main
cylindrical portion comprising an inner weight and an outer sheath
of a soft resilient compressible material. Preferably, the sheath
of compressible material has been determined to confer significant
advantages in the reduction of the blocking problems due to the

30 formation of wrinkles and in the increase of the evacuation rate
especially when the hardness is comprised in the range of 25 to 45
shore A, more preferably 28 to 35 shore A, and even more preferably
about 30 shore A. In a preferred embodiment, the soft resilient

material is an insulated rubber. Insulation by the sheath reduces

, 35 the heat transfer from the inside of the housing to the core of the
rollex, thereby decreasing time for heating or refrigerating the
housing and further promoting the temperature control within the

5



PCT/ EPOO/ 07465 housi ng. Preferably rubber is silicone rubber. A preszahbigﬁ:
t hi ckness for the sheath is of 4 to 10 mm nore preferably 5 to 7 i Al
preferred WHH/178Be rol |l er neans further includes an exter nBET/EPQOAT45
surface made of a plastic non-porous film In this nmanner, the surface of
contact of the roller nmeans is also nade snoother and nore uniform which

consequentPysbesi tFRAAeF Ay Hebees is Balégers aibherof At Reefo5d1ler oduct as
conpared tg;tRgesOfforS WiHeaGBeath id@rsheabmo The aister §é’féf"é§;ﬁ1}pg the;

roller can also he cleaned 10 nore easily and the dura ility of the sheath
is also i Mreased. The filmis preferably resistant to stretching and
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mul ti | ayer yol e%jl n materials is preferred. The filmshould al so perform
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and 20 arranged to prevent the rol'l er nmeans from di sengagl ng the gui di ng
means andofafrhé n@eﬁﬁh + fdedrypenstiriaca phrtheycdiderwhaan alre diespenparsdi s

openesh f 0fPRULHs { BP! AL TRAL quBAb{l ttfiﬁogutﬂ'é NhJIRANS s 2060 FBl@leaihd. MRRNS
are housed w thin said housing, theréby providing a substantially closed

di spensi n§idevieerprinraditog TREEEY 8 FEEeYyChHE andewsthseRrHds CREEASE €

provi di Ng,Rasy ShEER AR &fi thOhoPOslr fildesaNfod@iricR hohBe §L0ashIRQUEDetN the
required range_of . tenperatures for_ servicing. The retaining neans al so

ensures aPRBYEICT i MASFIPAACEF PRHFTEFt NEP i SpehsbPudA R T nes TpFR 2

mani pul at Itseght Ofnéddidpldre i neeaRsatt .N TRAT i Gl iy praffetAB1Y | Jthelrla Bpuch
needs_to be replaced by a new In a preferred enbodi pent,
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The guiding tracks a n preferahly tracks conprising portions of gear.
The retai H‘ﬁ‘ng 3B n%’fﬁge zfgéyaprén'@%dl'? fevent the engagi ng neans both from

m sal i gni ng | atter ahbyhet t dspeaspechet di dgenserdef guhei ity dantdoksfanthes ha6 FEB
2004 retaining means which are further coupled to said roller means and
20 arranged to prevent the roller means from disengaging the guiding
means and falling off the dispenser, in particular, when the
dispenser is opened for pouch replacement. Both the guiding weans
and retaining means are housed within said housing, thereby
providing a substantially closed dispensing device providing more
25 sanitary guarantees and furthermore providing a system easier to
both put and maintain the food pouch in the required range of
temperatures for servicing. The retaining means also ensures a more
reliable.functioning of the dispenser and limits the manipulation
of the roller means, in particular, at the time the pouch needs to
30 be replaced by a new one.

In a preferred embodiment, the guiding means comprises a pair
of side quiding tracks arranged to complementary receive a pair of
side engaging means of the roller means. The guiding tracks are
even preferably tracks comprising portions of gear. The retaining

35 rmeans are arranged to prevent the engaging means both from

misaligning laterally with respect to the side guiding tracks and



WO 01/ 17892 PCTI EPOQ 07465 from significantly di sengaging fromthe ﬂlﬁbmk
track in a direction away fromits translation path. In a third benefi*€i
aspect of yidesi®gyention having regards with the ease of | B&AERGV/BHOY he
pouch, the housing of the dispenser 5 conprises at |east one panel
conprising a support surface adapted to receive the pouch in a position
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pouch whi F@ Eee&iven g FtPMThith gh%"%%%&’ng&%%%ﬁg anghge&%%ggﬁveni ent and

exhaust i Ngpe asaidle iROMEVeaAR betwetnts ekyingesnsi tind/ vhexarb&hgoRreuhn a

preferred enbodinent, fhe caqnnectin S.{,0c t £a8d Qeacl anpi ng
assenbly &8npRPI4Fy 4 %3¥Q%ﬂ§6§da%r%és§%% rtrié%béé 5% ﬁg%/i ng a fi rst end

pi vot al | yaathessas posibiorpaneirenpdtiee setdrt endiadagreawarsilse CFReRy*@ngage

a latch nenber attached_to j.he panel. rej DALnsbaPEE Reessi fer
membelQ i s CPRPABIEA TGP e x EPT i‘% pgp’sfﬁ ef;s%rut\rﬁeé?a%ﬁ%}%fe | east two spgced part

posi ti ons sab@Rgng RS poath w@ftct hbe poupdnrtPeerbach|3f, thReMpHRalien PEPeL he
pouch is a seal fl.ange '.15. port.ion. t ha1BY Aa¥kat g swmeh cl anpi ng
confi gur aFPoﬁﬁaf h*é“e%Sb‘Sﬁ 1% r"satéglgrgéxgé? né%sﬁomr—lg %o%l/enijent and efficient

way. AS asuppéittsurfasieguhén cumvingnbhmtpasielt fReMCdif BO28ADSPIHERE F&f i | |
operation . of the dispen i | 0R,3hSEoRt iRRAkk YoRNSermiiapi dby
secures tﬁgspgbﬁﬂe TR ?’ﬁéﬂhis%er? g‘%k?ﬁgg%: a_mI:)Ji ng assle_nbl é O30 Secur&/ln%hof
the pesichaveidnlafemaway Powsh vhélhosetHyng 45 YPHHR §88 Hor® ¥oMVdhrence

for adaptin rge QK W€ R maUE dind! R@r whe epdeciichhi bel telay ivedyr e
directly E?%h%%g?ﬁ% thgﬂggﬁch W t hin ﬁ\% housi ng. 35 A first clanping

assenbl y ieapvebedadd \uposrsP®hed in the upper region of the panel to be
capabl e of secuyr RQptBEeMRREEmBEAImdtAN@Re Ot olirhre-tiayCheant secdndecatnpi ng

assenbl may al so be ositioned.in the | ower regio fo.t
Capab|eycﬁ1éést one claé%i%g éssembfy comprisang a gg{-éhé%Ed g?egéfﬁg-ﬂé%bQQ

20 having a first end pivotally attached to the panel and a second end
adapted to securely engage a latch member attached to the panel;
wherein the bar-shaped pressing member is capable of exerting a
pressure along at least two spaced apart positions along a portion
of the pouch. Preferably, the portion of the pouch is a seal flange

75 portion of the pouch. By providing such clamping conficquration, the
pouch is secured in a more convenient and efficient way. As a
result, a significant amount of time can be saved in the refill
operation of the dispenser. A single motion also properly and
rapidly secures the pouch from the user on the clamping assembly.

30 Securing of the pouch in an area away from the housing also
provides more convenience for adapting large pouches which would
otherwise be difficult to secure directly by hanging the pouch

- within the housing.
A first clamping assembly is preferably positioned in the

.

35 upper region of the panel to be capable of securing the upper seal
flange of the pouch. A second clamping assembly may also be
positioned in the lower region of the panel to be capable of

7



7 WO 01/17892 PCT/ EPO0O/ 07465 FEB 2004 securing at IeasEI one Ing}/v_er pﬁrtion

of the sea of the pouch. Both first and second assemblies ﬁ% FER 2004
wi dt h adap?le({j&l?]ggﬁsupport differing sizes of pouch. In an i REVEBWO g
aspect of the invention, the second 5 clanping assenbly can be part of the

cl osure lch i pabl e, of_ selectively opening_and closing the
out | et oﬁ?ﬁér%{g%c% ulf)ec?%% %lgsep%acr’]‘% g8 l?ﬁeo#o%’& Frédutta™Iort kaE, the
panel inclades. tketh diosur endemnm|aeheniabﬁmﬁﬁblelea0&i@ﬂgaé]ia@ﬁgw th the
out | et of ouch fQr _closin he outlet, the closure neans being
capabl e ofkggoﬁge%%geﬁqﬁg SufTet fit?obllc pense the food product -upon a

sufficient prégssaneinserxsringdakpecelFas@et hﬁv@ﬁ@ﬁdh;,? tﬁ@a%c&ﬁ&mbff he q
out | etg of . ch. e closure ans conprises a first spring-biase
hal f val Ségﬁﬁbﬁié%&“ﬁyiyaﬁac%%ﬁr PR ROV SpRABES Atk R d&cHMRPINES f
val ve for pfngeléet istedlyi opanyngard @fl okiweg cdlﬁﬁwu;emeaaﬁ;tlg@lp%ll@gcgﬂm% 1ﬁ _
hal f - val vg. being. t he shaped nmepber of the clapping asse y ich is
arr anged ?ﬁsge? ace totf %égeQ?‘g‘?ﬁﬁo&gté\ﬁ t O Hehattier ShesBril-insilades the

hal f - val velomere tieens shpchganerdspable of lRSQagPRSELE |10k tRt18€CHF e

| ower par t pauch_agai nst_the s ort surface of. the panel. 20 The
types gf ?lg%%ugoeﬁ Ic(l}ioﬁ lf’%o?‘%r%’d‘&fﬁs ?ﬁgt‘ﬂt%‘l’rﬁemeﬁ’i‘%d%ﬁfs"@d CF‘PBFHL? Hris

di spetfser opemingleheheesdesauc eli drenmt orlsauidd pgbauyt @itlnl’:l(i éﬁ?ﬁ%ﬂ&&;t

nmust ard, | se, hup,  crea Xi can sauce or sal sa, condi nents,
nutriti ong?gés)upp% étr%’er? §5§ﬁ§ Concestr gt%% 9 c?é;uEFe’éﬁ"im%rfsré\’/“eﬁhﬁaPP'Fthf Bzen
bever agesthgpoucts Theenlosuralreendi spamnsiesst Iaefpfsdlfﬁrbiaig-aigeb@a}yaa? y

hi gh effigi VARV I I f f cts.in_t ag and a r.
co%trol I egé%eﬁﬂo%gg%ﬁgﬁ i%?léaéz etdhgg%lg%%%rwgaﬁ%?.p%% _ rﬁ?c‘:"f%g‘ﬁe}éfw ce
can acconyiddes & armimnde thangestoiongachatthiatk nbss chhihes netans!; sxsdtsej_tgxmn
ef f ecig ve, SOLIERAIVII 1RE £SS I esent_Jjnvention pravides a
new gjsnpleléis di sagéng P%géuﬁlﬁ ﬁﬁisgﬁg?%qﬁ%gv%%%ogfg , gﬁ%rcelaé%oﬁ\?gnﬁﬁﬁg“ﬂ%&'

mai nt ai n YeFh greerirsanosdaire-a éﬁ#héﬂaﬁﬁcajirgpenﬁenswg;d td@sfitrst mhibjlg-t he
CONSUNEr . pd Hal1 UL, el +Rag 1580 ce W _gnes w it ess
mani pul at]iojbibs%@l ess efggg?ts anél: m)rée rer{bggl{eﬁ%g. <‘gii'he tclri%ge ob %% °(91§ﬁg| ng
the bag i STESCEE ARYSY Part ©ivehy ReNdasiceidati Hee powpobuserfacd add
servi ce esieildarshnents. The risks of blocking problens of the device are

a|SC)éHEduced' The types of viscous fluid food products that can be

dispensed from this dispenser include cheese sauce, tomato sauce,
gravy, salad dressings, mustard, mayonnaise, ketchup, cream,
Mexican sauce or salsa, condiments, nutritional-supplements and
concentrates, ice cream, or even partly frozen beverages. The

25 invention also dispenses the product at a relatively high
efficiency with less loss of food products in the bag and a higher
controlled level of extrusion of the food product. Furthermore,
the device can accommodate a wide range of pouch thickness while
still exerting an effective squeezing pressure thereon.

30 The present invention provides a new pumpless dispensing unit
which is low cost, more convenient to maintain than previous state-
of-the-art dispensers and easy to use by the consumer. In
particular, empty bags can be replaced by new ones with less
manipulations, less efforts and more reliability. The time for

35 changing the bag is reduced and this is very valuable during peak
hours in food service establishments. The risks of blocking

problems of the device are also reduced.
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8 M001/17892 2 6 FEB 2004 PCT/EPOO/ 07465 Additional advantages ar

provi ded when the food product to be dispensed is to be heated or &(ﬁof@dwm
The di speRQHG§™¥3vice provides a rapid and econonic war m HpTBFIYHSt 504
products for those which require to be served warm and, si mIarIy, arapd

and 5 econom c cqoling of_ the food roduct I.ch I r to be

served as chi Iﬁd(?dtéf’n%%lr?c}‘&?nftf‘gfﬁn 76’&83% "ﬂ’eﬁa%ffc{ﬂ"gij PXP Ec‘blrachar
surface my dadpanieyeeusbybbehedther aal J:dol(ﬁmph“ﬁél dispereangduaévie heating or
cool ing device which provides thermc transfer.to Orhrﬁgl nar surface for

heat i ng éfrol'edéﬁo?ﬁ?@”tdnénfio%%m}ﬁ“l}&ulﬁ’ﬁr‘?ﬂiﬁ RE pBucE? Pah&rt%ur f ace

consti t Uut@fpsad Hhoeh fdGRAreSH6 fRE & c@fret OWdMC RO sidicl 43QyGhawhégia ahavor s
the thermc transfers so as to ﬁEIP al OI’I}IIC or fr| orific l.oss and

accel 8r atEMRIAF UFPIr o bF i R glictze f§ ’éFgr BBIRF, the

pl anar swdaed ks @‘;Mlle@doi—Opaarﬂqatfh:ageﬂlqwo@ectgorrpr| sing el ectrical
resi stance el enents attached to {Ljhe Ian%sﬁ%surfa e. Mre refgrably, t he

heating devi cet® P2x8REYI el PR Y AR RRE PN aPEsur f ace.

The heat i )@Y 1 ¢ Ecd@)] c@ORPr & SEondadRese Vitea3tihigpSr O:focb.a.lihds daﬂﬂcelv&ﬁbhi cal

resi stance el enments 20 conneﬂ#ed therewith such g% V\nér n?

equi val emESViPRS HRTEC ERBBHT Hei® SRRcPHERE AT HRSS F&7alSsd %Wl ses

convapt i bdTaARS LB tﬁi&&@rb&uéﬁammml peuskhi Theppande shedscag by hot air

circulating wiithin the ho n_even nore ferred enbgdlne t he
PhEAE Ty HEAASS o7 TBEEChs B h

ai r - f or ceRFPEELLBRGR A iDF RSS &% YEEA AT P IS JOROUrEFE Yt heat
in the disSpeESEhe atndax&ﬂie eﬂﬂﬁ&mﬁsooheatumgeﬂaaelscaalroe:ztfcbupbed to the

D S Bee BRSBTS ot ki le BELA AT B8 L3

war m up g dévice anot her
enbodi mendrodidee .di spenser corrprl ses a cooling 30 device using cold

ai r-figrced conye 'gﬂlgupﬁps f,ggyw%c@ weéou aleQNEo Of ' nMBRPEES £LAD! Y,

in conblnatlon Wtn ernoel ectric cooler coupled to the
pl anar smdrmesmheemﬂtefnpﬁénr%ﬁwamﬁa@%%ﬂemst At rifch tespBei Rdangradapt ed

for being | “m&ﬂf?fggae%@@gﬁfy el heatm@eratewee Jéleamgqbeii; fQARelsses a
mai n port | on a apt recerving a viscous fl
on one side of the planar surface The heatlng device may comprise

adhesive strips or bands and electrical resistance elements
20 comnected therewith such as wires, mat or eguivalents.

In another embodiment, the heating device alsoc comprises
convection means attached to the housing which provide heating by
hot air circulating within the housing.

In an even more preferred embodiment, the air-forced

25 convection heating means are used as primary source of heat in the
dispenser and the conduction heating means are coupled to the
planar surface as a supplementary source of heat to ensure a faster
warm-up of the food product in the dispensing device.

In yet another embodiment, the dispenser comprises a cooling

30 device using cold air-forced convection which can be used either
alone or, even preferably, in combination with a supplementary
thermoelectric cooler coupled to the planar surface.

The invention also relates to the pouch especially adapted
for being used in the dispenser of the invention. The pouch

35 comprises a main portion adapted for receiving a viscous fluid
product, and an outlet portion integrally extending from the main
portion. The main portion and the outlet portion are formed of at

S



product, and an outlet portion integrally extending fromthe main p%bt 5@12”0‘
The main p\ggtf]l}gg%ggnd the outlet portion are forned of at 9 WO 01/ 178

FEB 2004 / 07465 | east one |ayer of flat plastic fi FaTSEROMPH6S
sealed along at least a portion of peripheral seamin a substantially flat

configuraglbobe oddli g t af. Lit tless _pouch provides a uniform
purge upon thec_) pasl:agé%rezr g)? ?gggr%%séfﬁcvﬁ e ﬁeé:él\ﬂ%zﬁ 3e%‘?ﬁ/ﬁgﬁf‘9eﬁﬁilrﬁfért of
food 5 pradeertiwn iifh perd ppbeveh. sekime ipoachulparanali adl pef MO et gifam GOSt -

effective o wn nethod of .formfill-seal technique.
The advan?gggg%ﬁ\%ygs%%gtf |80 {e% euAr%ggsgfp?lFﬁ RIQVAAET o WifermpBrase upon

appar ent therpassand ef chet hel¥at Ml agl eetiaid edmifimes Grdmalhadr ichd S
provi ded | ' ti.on.With the ende drawi ngs, fi gures, which disclose
pr ef e(rbreed#{e]%%gécniul qnﬁcrﬁhs?%of WF h%ou%r'egglgt PPY ncﬁno\#;s 1%§ Brqducgdpin speia@stve
overal | repfessntamaanesf by hehe mompbasy Kot deSROASET MGGOEEI NJsd0 t he
concept of &Jﬁ% £esent 15 I nvention; FIG 2 is a perspective
representation ‘the punpl ess food dispenser with the front panel in open
| oadi ng confi glhat&dventdgey. a8di specifdrt fabktdreamniorviiRYs of nddift idnSpenser

show ng t | NSi n .the ral.ler stem and the_pushing
nmechani smiﬂ‘:e(-Z(ltl)"mérseﬂ(13 taegg'?hg?%ﬁg% r%]lcvégwf# &he §8§iﬁ’§’fl?%a‘£ertﬁs‘%?§ect'i onal view
t akertOal ofes¢rimg ion, Awbichhies dirspedsdrimfcdriGneBiokWattb the apsehwmatic
CroSs-seckq Vi en .ad i -B.of the dispenser of FIG 3
showi ng t#a%g’i %er \#‘e‘%‘%%'ﬁ\‘?‘eﬂg%f‘s%g&%g’rﬁégfﬁgn&a‘% e&‘%?u‘a i of the
pushi ng neEeReTits HNVERGLoB- i s a perspective representation of the preferred

mode of the T ekEers MRARS pebbficdides 30-EXP! Aded BELSPEG! igge ylew of the
roller nmeans of FIG 6; 36 G B8 1sS a cross-sectional view t8ken al ong
li ne C- C BH™RIfSs foPFeflpReRreoRCFPEILTE tRl Che Oconcepts ciienhe i mraseaw
repregent i pedien;ol l er nmeans in travelling along the pouch;
FIG. 2 is a perspective representation of the pumpless food
dispenser with the front panel in open loading configuration;
Fig. 3 is a partial front view of the dispenser showing the
inside arrangement of the roller system and the rushing mechanism
20 related thereto;
FIG. 4 is a schematic cross-sectional view taken along line
A-A of the dispenser of FIG. 3;
FIG. 5 is a schematic cross-sectional view taken along line
B-B of the dispenser of FIG. 3 showing the roller means in engaging
25 position after actuation of the pushing mechanism;
FIG. 6 is a perspective representation of the preferred mode
of the roller means;
FIG. 7 is an exploded perspective view of the roller means of
FIG. &;
30 FIG. 8 is a cross-sectional view taken along line C-C of the
reoller means of FIG. 6;
FIG. 9 is a schematic view representing the roller means in
travelling along the pouch;
FIG. 10 is a perspective representation of the front panel
35 with its clamping assemblies in open position with the pouch

represented in dotted lines;

10



FIG 10 is a perspective representation of the front panel 35 with é)

cl anpi ng ageQWikdess i n open position with the pouch represgyt 6%‘ fE
lines; 10 WD 01/17892 PCT/ EPOO/ 07465 25 FEB 2004 FIG 11 is a scPlema

cross sectional view of the upper part of the noveabl e panel al ong I|ne

D-D with the ppygh install genand d h.%gpp@éct%aq@lGge@%%eeﬁ&yu&wsgn FI G
12 is a schematic cross sectional view of the upper part 5 of "the noveable

panel al off ¢1P¢1é“q}}eBbQ\F—tPﬁTtQ'ﬂe a3enghl inshaPl vdthrfdie PRechpiestadladpind

assenbly ¢l o IFI Cfa S hs e Laglkdsg of the clanping assenbly taken
along line E- e S mﬂ’ Oé 12, g,hen the bar starts engaging the latch

menber; 10 FI GFI@4 1s?mca't\ﬁsrﬂt ﬁ§h¢mmgréﬁst$@@°§ﬁ‘ﬂalW‘ﬁﬁeﬁﬁ?yumpahb bar

is seGuregdei Igrgfggae, hee r [ | view
of thceéjl o%fer{%%?fo‘)eg EtQhe mveaalgF%%%%egd g)l gﬁgﬁl | netpbﬁc}go]f I Z\%%O% th

t he pouchthe¢ iepreY ¢danping Rsdeprdy €1eafsing assenbl y opened; 15 FIG 16 is
a schematic crg§§ secthonal e ML e 8h nbhge | Qyere1 fng% S%}llw%l e panel

along line F-F o G 10, wt hthe ouch |nsta ed an ower cl anping
assenbly alongdin E-E19f iBIG BErepekd.i vaen| thsthaq Sbare? awagpagtthd t he
cl osure af_l gﬂanqggdb@g assenbly for the outlet of the pouch according 20 to
a variant? FIG 1/A Shows the |ocking principle of the clanping part of

FIG 7: FIG ¥8Gisld shewspele i Mrkippust rdts ¢AeBping f5esmbhal vheyalthe  of

the cl osug?r rrp@rg%cgfreglgl e 12PcE!lfampkd.i s a cross-sectional view al ong

line GGof the closure neans of FIG 18 FIG 20 is a front_view of a
pouch of the | A¥Entloris @ BCheatier FEASFTORRSTIPPEL vhey Ofathe Hiawer part

perspectiyg &/ﬁ@%&feasw%mléil $ABASETine3@® - bh Broueh ity heel pading
position; FIG_22 is a schematic_cross sectlon Vi ew along line F-F of the

di spenser ipftatigd 2nd ppe; loyer slamping ASRREPIY F&PELal cross-sect i onal

viewd the FIG. 16 is a schematic cross sectional view of the lower part
of the moveable panel along line F-F of FIG. 10, with the pouch
installed and the lower clamping assembly closed;
FIG. 17 is a perspective illustration of one part of the
closure and clamping assembly for the outlet of the pouch according
20 to a variant;
FIG. 17A shows the locking principle of the clamping part of
FIG. 17;
FI1IG. 18 is a perspective illiustration of a first half valve
of the closure means of FIG. 17;
25 FIG. 19 is a cross-sectional view along line G-G of the
closure means of FIG. 18;
FIG. 20 is a front view of a pouch of the invention in a
preferred mode;
FIG. 21 is a schematic perspective view of a pump dispenser
30 with a pouch in the loading position;
FIG. 22 is a schematic cross section view along line F-F of
the dispenser of FIG. 21;
FIG. 23 is a diagrammatic partial cross-sectional view of the
dispensing apparatus comprising a heating device;
35 FIG. 24 is a diagrammatic partial cross-sectional view cf the

dispensing apparatus comprising a cooling device.
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di spensi ng apparatus conprising a heating device; 35 FIG 24 is a i
di agrammatic partial cross-sectional view of the dispensing appar atzuﬁs B 2004
conpri si ng WOeY®1#hg device. 11 2 6 FEB 2004 WD 01/ 17892 PCRCERPOI/EEEHS A
viscous fluid dispenser according to the present invention is generally

i ndi cated by the reference nuneral 10 in FIG 1. As shown, dispenser 10
conprises two | akeriddopssfaeed dippenskegscddydiag mai théiqusistgitl Incampidisi ng

t he di fferth efnléggtlhgn%? é)‘_jrg()e(alngn@h r&ég%gl’:glls fegrsaglmlpoﬁpsmm in FI G 2,

t he housi ng rise ToNnt~ AOVEaDb pah@ 1425t wo
si de panelshow; @6 spenserar0 mampkidds amb aatepamnéﬁpab%d Apﬂﬁﬂ@égsaqtluaél ng
system 9 |n§al rovi ded 19 t he f.ront er for delivering the food

f t
product by pu PNt Torr e “?résﬁe%e&%(ﬁ} §§r T’I Bretdezali GeEPeRERES §feat er
detai | § | atrer dispeheepr enssersthodesmnl FitG Oz, Aheohstigighd Qoﬁpels@@r@fﬂ:@h;al

aspect of fhe qventi he panel I s arran o freely pivot
from an up'&rl ghe €l 8%%%{1&0§§| £ %ﬁ 8ma° sﬁéht?‘é‘?l en?faf‘? At o i ®i on of
| oadi ng. Foraxt lpahel he7 famhta papebaﬂéi has a mbmhatl)mdmratm@l SPstdn 3e¢4red by

means of 9..20 t [ Iateral ces the legs 11. In
an altern :{E\’i;g%e h&™ hghe gfsfroncou?dt At solaﬁ’gniffa eﬁd"?ﬁé“%oﬁ%rﬁ‘%&nel as
wel | . The rf:rcmm:tpanepullfmg Iaer:mncd:mcéeg,e_vatr pos ammﬂleﬁeed@mqajeuelho t he

| ower 4Ri N g 0 menher 51vvh ch coaper.ate sure with the
upper 18 %%af%g gﬁt%hj!s SL spenser corPﬁre’lss? Sa‘?Fslpftd‘Pnpr 5%? héonghh
reserv0| r begfefdcpalichspemn odsthe prarskient hehextiraisi panel 1he § eadapgeduct

by an outle I POsi & | 0 end of the main
reservoir éo £ %glﬁgﬁifgésgr¥ﬁl ggt é\fé@q" Ap; E§ pzosvff:ﬁgg gBr%s% anfiahty

pr ef er abl qum@badel apsdingloa pbl 1exdi3y ca‘pabtleati aHee £2bnposadeonabhas a

adj acent | 1. f f.rst urface 0-0of the
pouch 4. Oe%Qanegg?%g&Hneané)éa%gguﬁaéndcIb:?d °f ﬂg Oérﬁ%él €8ut acieda °t H82F ont
panel 183 Wateradospriadede ofnthat kedoril.planam @mEECaaEIUQDrI:MII‘QngEbe
opposed sWhageatdd attf&%cﬂgacbo% bb2¥6m %Pél %spl,: fr THEP R

be noted that this si 30 arrangenent carn be |nsta ed I'n a very re uced
space of tipgth GFsb’é?kgri?SI eali HyS MARETsgE6e PrEOditisetodelt Cewesudlingedt he

Q-eat ing  Qagesf ai Dediali GhelBYL CES i Bl EBYLOEL Y QAUEh BGul £S5 (GUTRE! S95%,
| spenser

(7))

panel 18B.

20 - The dispenser comprises means for pressing the main reservoir
of a pouch 4 so as to provoke the extrusion of the food product by
an outlet 40, generally positioned at the lower end of the main
reservoir of the pouch as illustrated in FIG. 2. These pressing
means preferably include a single roller 30 capable to be

25 positionable adjacent along substantially the all width of a first
surface 410 of the pouch 4. The pressing means also include the
inner surface 21 of the front panel 13 which so provide an interior
planar surface upon which the opposed surface 411 of the pouch can
take a solid planar support. It must be noted that this simple

30 arrangement can be installed in a very reduced space of the
dispenser leaving more space for other devices such as the heating
or refrigerating devices or allowing producing less cumbersome
dispensers.

Referring to FIG. 2 to 6, the roller 30 comprises a main

35 pressing central portion 31 of relatively large diameter and two

side cylindrical engaging portions 32, 33. The engaging portion

forms gear portions for guiding the roller along guide means of the
12



Referring to FIG 2 to 6, the roller 30 conprises a main 35 pressizEF 2004
central portion 31 of relatively large dianeter and two side cylin iggl
engagi ng Werdihoss 32, 33. The engagi ng portion forns gear PEOEPOANI4SST or
guiding the roller along guide neans of the 12 WD 01117892 2 6 FEB 2004
PCT/ EPOO/ 07465 housi ng. For that, two parallel guide neans 60, 61 are

di sposednedsong Q&ﬁhtﬁhde ofo ttheahbesigngdendeaps ¢flor 4B gratdiaresedt o t he

nner surfaces of the LSR8 82 ol DY UL Sicannestignpdeans such

as screwdl®pd r§adt s'31 €s C enenfary engagi ng
sur f aces j nfOF N EE GRF! of ra}&ks;lfder pbhelaerlg;ag|1ﬁgbxoCﬂ'Lmt@b§eSQ?mB%:tdf0nt he

roller. The guide neans 60, arranged with respect to the front
panel 1%€ags a%uqlb a5uFGEeThe T (ﬂllvg? Salong a substantially vertical

press§ ng pat hohle! ysidatwanby isewwiar dodpl entnteryDenaaging fsugdrees 10 The

gui de neans have preferably_a nstant secti fraqnt og
sur f aces E6YMIBGRAAT (LAAERS s{ﬁrfg BIARE nggl%%:}fzdcgg g% {}%@% gge%d 4) .
Ret ai ni ngnLpegRsdsheatiz @b, tée arel befaﬁgeei mrthvrdmrqmltohtheefmpabhee?bf

engagi ng t he gui de nmeans to prevent .the roller_from.fall ff the
di spensef3wABnaE e F3AHE b%‘?\éoi\%r aleng oapgﬁ‘k’ 52 ti’lgatrjfr tllvgggg?%deed it is

i nport antrggsi}ﬁg\ﬁ&mh anyubetdted byt Bewﬂwambrﬁeeci:cmnﬁ ahnl thg inaur@rs t he
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such as on the woul i or
spoi 1@ge The gREde dﬁ'esad'@n?ég ?ﬁf?@r\égh’l%uﬁoé‘rﬁ v, eac t:Cl(r%rll)t ai n| ng rreans 34, 35
are forgeda0ing @& rsuRifasebsdnnsmabky inrsdxalsedfne&ﬁ)eﬁr?:s apdnnext i ng on 20

each side of the rol Eac e er, 3 f
ret ai ni n@“FSBﬁB%f%u&%&cg a‘ﬁggg I{—'atgjt%fsfleqa ggog%ogje%%[fgk?ﬁe?olsﬁéd{eﬁge t he

gear sur fp&@:@lﬂfadt\bl&cgeaﬁ’et tapﬂdaleE@éhenm the abkdr yeaZECHAPTVRIERETNI ng
e b EbaNgRd e 8 |420 h0eal Gele 8! dfen Oherrbhe gaani g track.
sur ace

The secortd®r &P s a short pl ate connected in sandw ch
bet wedn tilke opehncont igrapach. Andeed.t he iedgegrhgtpdrd iREEYE3Y, 33 RFFt he

roller. The %asﬁeépe%ﬁ%neggraml 1nIQOE@Eyof &t henshhd (chhes S@:G}Ctﬂﬁ

retalnlng surtace e short plate is connected to the roller in a
| oose corB‘IIogmldat vohclsvoad @ Fangre %tém%%aﬁ”(ﬂfhloé gPolPIn et 6Rfer main axis

1, there ggng ?V%f{%aﬂ@%i.ﬁ&yprQQkEfﬁeﬂMl@lﬂnéhﬁeéﬁ lsar, teayed s al ong
the gu formed o? ;réglr of substantially L-shaped members connecting on
20 each side of the roller. Each member has a caster 36 forming a
first retaining rounded surface arranged on the side opposed to the
side of the gear surface of the gear track. Each member has also a
second retaining surface 37 arranged parallel along the inner side
63 of the gearing track. The second retaining surface is a short
7%  plate connected in sandwich between the main rollexr part 31 and the
engaging portions 32, 33 of the roller. The caster connects in a
rotary relationship to the second retaining surface. The short
plate 37 is connected to the roller in a loose configuration so as
to be able to rotate along the roller main axis I, thereby
30 preventing blocking problems when the roller travels aleng the
guiding side tyacks 60, 61.
As shown in FIG. 4, the guiding side tracks 60, 61 comprise a
first rest portion 66 wherein the roller is capable of resting in a
position away from the first surface of pouch. The rest portion &6
35 is preferably a substantially horizontally oriented portion of gear
track of several centimeters. The rest portion connects to a second

engaging portion 67 of the guiding tracks which is a substantially
13



As shown in FIG 4, the guiding side tracks 60, 61 conprise a first rest
portion 66 wherein the roller is capable of resting in a position WRY 2004
fromthe fW&01/K¥89% ace of pouch. The rest portion 66 35 is pp@ﬁgf,@%ﬁ ]
substantially horizontally oriented portion of gear track of severa
centineters. The rest portion connects to a second engaging portion 67 of
the gui di {FRTEERSYnWRKERNT &d darishaand addaeelid 16 0 /phiiR2 268 FEB 7004
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ri sks of MrSdFP§AnERY bIfvkingt probluwn ofeahs AdER agichhyates dRRward

reposi ti ons : e I,t _has, _reached the | ower end of the gear
track, by ﬁggﬁg%fégﬁli%éﬁgEitoﬁgngtbltlthéer TSP RN th &GRS PRV A RO Verhé&or ke ai ni ng

nmeans nmy PRUFEABiaxky wesefQlt her pavqiddegt sceidyntaie tadl L off alr the Leyed, end

of the geahgt Lagk rdy :LA9 rger_section of the gear track. The
rol | er_can be nmoved fr%%%%ggr%gﬁé%ggi%tP(O)?]l'i’ooqltng °© n‘@}égiwlﬁﬁsf"f‘?%nﬂlﬁ/ a

pushi /Yy a¥SehBY yiagnevasddyetihe rrisgdmgentchiniom tthenr Ot & e¥estTHOsPHSSE NG

assenbly ig aéﬁ%{@ﬂgb iBabnidid 5 ¢ blee _af being operated fromthe
outside of the housi n:;#e’sltl e%l,j %lffné trﬁgpﬁooutgimﬁgsa?%g% %%tg‘d'r dTERRI RNt
panel proPEPPS FLRKSFF At abpertds FGPPREL Hisipen sifnghe Fosl tdrabfrar IO 46
| s provi dedaéned hthdinpierPane! ofl 1ol gble Hansi ng, WL GlL £ 095,10 Gie

direction 8ﬂal I ell
r exr along the gear tracks. The retaining means may further serve

20 the purpose to stop the roller at the lower end of the gear track
by abutting a larger section of the gear track.

The roller can be moved from its rest position to its
engaging position by a pushing assembly 45 rendered independent
from the roller. The pushing assembly is arranged so that it is

25 capable of being operated from the outside of the housing; i.e.,
while the housing is closed and the front panel properly locked for
operating the dispensing. For that, a groove 46 is provided in the
upper panel 18 of the housing which extends in a direction parallel
to the two rest portions 66 of the gear tracks (FIG.8). A lever 47

30 is mounted on the extermal side of the panel and extends downwardly
by a rod 48 passing through the longitudinal groove 46. An inner
support base 49 is provided for connecting the lower end of the
rod; such support base extending downwardly by a pusking arm 50 of
a length sufficient to contact the rear of the central portion of

35 the roller. iIn use, the lever is actuated in a rear-to-front
direction A as illustrated in FIG. S to move the roller from its
rest position to its engaging position.
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'to the two rest portions 66 of the gear tracks (FIG8). Alever 47 30 is
nmount ed on the external side of the panel and extends downwardly by &b FBi 2004

48 passin ,émlo,g&h the | ongitudinal groove 46. An inner suyphaiphoPage 49 is
0

provi ded connecting the lower end of the rod; such support base
ext endi ng dowmwardly by a pushing arm50 of a length sufficient to contact

the rear of the ceptral, nonti pRce! BRdBe £RL|RI1kN; Storrdaeokever is

I
actuated in a rear-to-front direction A'as illustrated in FIG 5 to nove
the rol | eevérain ass=mbledt cpbindnisalt slementengdfrnip Posentsal BESRONG1/ 17892
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enough tgecjfgnpress I cle y under the pressure exertéd by the roller
on the poethl.andcdmuressphhel sheptds 7201k el thswi REUBRAST 2FRENAr K| es whi ch

general ly f. al 0 | D RPSENS 6 S RAAPESES I BBt &1 d i 35 It
has beenxa&élg{é‘?m ned t Haé?t?hgﬁﬁhn]id;ri alggf or tﬁe sheat h hag g hardngsrgsi n the

range of 2Eftigiastbhomslen the Ieassbre oBXieBdY sherelAernBRethy SRRy of

about 30 aﬁa%goﬁt g imalebbalo filep! RBvisheAldr ikhePhlfiinall ¥nacy ubber or
foam plastic having resilient and insulation prgoperties. |t has been

det er mi nex¢neral 1y ebertialgrapbhe RPUFEr tBLRRTA0PE EUTRIESSIPY e AT ol | er

Mass g5 et Gy phileneoh | @it M ned eEhe thesmaverall fdiratké anehtamfs lato 5% due
to conpression effect. Successful results have beeg%e%%tlal ned with a cl osed

cel | silHagenespubbeyPSERER of ¥ 8 6°5539° TasPi® &d28ut° 3P t he

appl i cantg e 8hoMer & ph%erAPI P UERBbuef 3§ hthcrvaauaThe matateanstox aiear ed

Itof eosim g‘%@@&gﬁ: Iogxl-sfeq%%lbllgr a"Ea0s, Ihe outer, alidipg surface, /4 of, e

insulation properties. It has been determined that depending upon

20 wvarious factors (viscosity, flow, roller mass, etc.) the roller may
reduce its overall diameter from 0.1 to 5% due to compression
effect. Successful results have been obtained with a closed cell
silicone rubber sheath of 6 to 6.5 cm. Tests carried out by the
applicant has shown 5-10% improvement of the evacuvation rate as

=, compared to a non-compressible roller means.

The outer gliding surface 74 of the pressing portion of the
roller is preferably formed by an ocuter plastic resistant film 73.
More preferably, the film is a heat-shrink thin tube of polyolefin
or other suitable plastic materials. The film is placed around the

30 surface of the sheath in an expanded configuration and recovered by
applying heat, such as with a heat gun, until it shrinks around the
sheath. Good results have been obtained with a polyolefin thin wall
tubing of 1.5 mm and a shrink ratio of 2:1 (Shrink temperature of
121°F).

35 FIG. 9 shows the roller surface as it compresses against the
front panel with the pouch therebetween. As opposed to the state-
of-the-art pumpless dispensers, the compressicn effect enables a
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roller is preferably formed by an. outer plastic resistant film73. Mre
preferably, the filmis a heat-shrink thin tube of polyolefin or dtbnkhB 2004
sui tabl e plgshhssgmterials. The filmis placed around the 3¢ SWdaafeef the
sheath in an expanded configuration and recovered by applying heat, such
as with a heat gun, until it shrinks around the sheath. Good results have
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conveni erreeasiredhbyo thapPoviericksmgehedramrfddCof the di spenser of the
nvention. As pEgyl Oitplos HRNLL MGG A LOBE. NG hdakSeor A dad,wbheh
includes an inner support surface 21 adapted to receive a food filled
pouch 4 i¥P3f 3FESMOLYN iabFRRRchtCt Brewitde RAF6r FosvriRnee? andTaksé rimmroyanel
i s rade pavealdY o P8e dRFN=LP o20Retiveenri &6 |20adk-ag: PRSI i on of 20
FIG 2 and 10, whereby the pouch_is capable to be laid at rest on the
support ST, TFABE REFEndPngs posttidsd shieEr gnopudgRefdbinnghe outl et
i S positiafasbith sar@aveved Haapdledenbete €0iNfd gUEBLE oML 10fed BLSERNSEIN a

Therefore, there is .a need for a quick | atching system _
position adjacent to the support surface 21. The front panel is

made moveable by hinge means 19, 20 between the loading peosition of

20 FIG. 2 and 10, whereby the pouch is capable to be laid at rest on
the support surface and, the dispensing position of FIG. 1, whereby
the outlet is positioned in a downwardly oriented configuration of
dispense.

Therefore, there is a need for a guick latching system

25 capable to secure the pouch in its loading substantially horizontal
position. For that, connecting means 8 are provided on the inmer
surface of the front panel which preferably comprise a pair of
clamping assemblies positicned in vertically spaced apart locations
of the front panel when the panel is locked in dispensing

30 operation. In particular, a first upper clamping assembly 81 is
provided in the upper region of the front panel which includes a
transversally oriented bar-shaped pressing member B2 having a first
end 820 pivotally attached close to one lateral end of the panel
and a second end 821 adapted to engage, in a removable manner, a

35 latch member 83 attached in the vicinity of the opposed lateral end
of the panel 13. The upper bar-shaped pressing member B2 is capable
of exerting a connection on the upper transverse flange 42 of the
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25 capable to secure the pouch in its |oading substantially horizontal
position. For that, connecting neans 8 are provided on the inner s Urbf EiBel004
of the frdYRVBHAHR which preferably conprise a pair of cl &FIERVE¥ETNDI i es
positioned in vertically spaced apart |ocations of the front panel when

the panel is |ocked in._dispensing 30 operation. In particular, a first
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Addi ti on§PPPEFEPR s EPE Breds (e S1BP e ATES8289 i 17 28PEL PR Bdt%ed al ong
the bar tanefpseovEadeef ehangaidlan Thet hréd@engosgh &F tdenphy- ghgss ng the

fl ange on ;nge I nner 1S rface ft he %nel. Thehfree end 821 gf t he

bar - shapBF™Renb2r & odRed 1HL MEVRFE fniSEFPe%® St RS tht shfeted

i |l ustratedrIés. AlXG&ndl34ansudll mepiveh maniver fomyjedeoff @ Tedhaped ddcthaped
section 15 0 | ast.ic .having an .elastic arm er..830 with a ra tion
831 ll%ndc’g g%%tlp%r 501-832 %%%:sutrlé:daf% T%"ebeﬂngggp‘%%ﬁlsé_"cf%lﬂp‘t,roﬁ‘?%r%eggirlon
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prevents arrrl'g rel ease )
20 member engages the opening 834. Then, the elastic arm member

returns to its initial position and the bar-shaped membexr is
blocked by the securing portion 832 which so prevents any release
in upward direction unless a manual force is appiied in transverse
pulling Qirection B on the elastic arm member B30.

25 A second clamping assembly is preferably mounted in the lower
region of the front panel 13 across the éutlet porticn 40 of the
pouch as illustrated in FIGS 10, 15 and 16. The clamping assembly
also has a bar-shaped pressing member 84 having a first end 840
pivotally attached to the panel and a second end 841 adapted to

30 engage a latch member 85 attached to the panel. The difference
resides in the bar-shaped pressing member is capable to exert a
connection by simple pressure on the side flanges 43 of the pouch
along at least two transversally spaced apart positions 44, 45 of
the pouch (illustrated in dotted circles). For that, the bar-shaped

35 assembly is provided with two rubber pads 842 which protrudes from
the bar-shaped member to engage in pressure on the pouch when the
clamping assembly is closed. It must be noted that the connection
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In upward direction unless a manual force is applied in transverse %blwg
direction B on the elastic armnmenber 830. 25 A second cl anpi ng asgé )2 bs
pr ef er abl ywﬁ)Wr‘n]t-’g?f in the lower region of the front panel FETIERMHB6Ehe
outlet portion 40 of the pouch as illustrated in FIGS 10, 15 and 16. The

cl anmpi ng senbl al so _has a, bar.-shaped essing nmenber 84 having a first
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pressure ontlére pmidrldhensdhes tel anpLhg AssHlY Léntd:9$RHapht nust be
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means of the upherdaciéperiei ofsspeinvenct bnt e PUHN wHRERVIHed, it two or
nore holes i{n its .l ower f%@eng s. Further pressing neans may be added such
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|
as two traRsvErSAy CPFaR T8 [raReE SRE5869pBitE e sutlankehdhedges
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centering si_tioning_of ;the_pouch in the di
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cl osure neehbeerngagedenaldng hheopbheh mirfhe tdlapouate foakiet osy ngrdhiey
out | et of e U ctuation, .the c]osure ns i s capabl e of

openi ng tﬁépo%)&%gtcl qgg gggt‘gl%céjﬁlsseg?ﬁ%é t‘rec'oq é’FOFBng%br%gg‘n he h@utgksifch
surface tBeEguringe touFles by agralbt ythd @redepekbi ajodiie wesAouss 4 Wnd f ood
produgt tHrough I t g Reberning £ ElGS 15 and 16, the preferred
closure means is. *azqg%g %&h%:ggaggdflf%sé Vsa&ﬂenﬁg'%f%%seeﬁgl POVarRRected

sub- assen®? \t1o0 frenteneeeableo tehel f auhta meveall etaaielargntadf sesond

st at i onarys @y ahveynhassgy . \ S hal f:val ve assenbly
bei ng t he bar - s}yhaledwmenber éﬁé %%c? eqfag\%er\;aglggrr%?%g&é' sie)ﬁ%)?% W g‘r?ri s
arranged shaped =EoB P oo thel APVen sharpimgspeeemhly mhéchi istatmdrgedal ve

20 assenbly HGEacEheoetgte raetdchesitt f@‘sp%%EUEE Nghd f}%rLsQV\ﬁélp.a;éh%f
20 assembly 90. Therefore, as a result of securing the lower part of
the pouch on the front panel, the closure of the outlet of the
pouch is furthermore obtained by assembling of the two half-valves
together.
Back to figure 2, is shown a support bracket 92 which is
25 provided as a stationary support member for supporting the second
half-valve subassembly 90 and preventing it from bowing inwardly
when the valve is actuated by pulling on the second half-valve
assembly. Although the bar-shaped member 84 is a substantially
rigid section of plastic or metal, the forces that are exerted
30 leocally when forcing the valve in opening, tend to cause a flexion
or bowing effect on the bar and consequently may restrict the
section of the outlet opening. The suppert bracket 92 may include
an inverted L-shaped section and may be attached to the inner
surface of the bottom panel 14 in the vicinity of the closing
35 member. The bracket 92 is arranged in a position so that the front
surface of the upper portion of the bracket abuts with the rear

surface of the bar-shaped member B4.
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the pouch on the front panel, the closure of the outlet of the pouch
furthernore obtai ned by assenbling of the two hal f-val ves togﬁt he

" B8
to figureWoOVE88hown a support bracket 92 which is 25 proWi 03’8;435
stationary support nenber for supporting the second half-valve subassenbly
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of base portion 901 which receives pressure member 902. Opening 900
has a depth longer than the length "1," of the engaged portion of
20 wmember %02 so as to create sufficient room 903 to allow pressure
member to slide in longitudinal direction A, upon actuation of
front lever 904. A pair of compressive springs 905a, 905b are
positioned between member 202 and a front support block 907. These
resilient members 905a, 90S5b have the function of maintaining
25 sufficient pressure on pressure member to constantly force pressure
member $02 against abutting surface 910 of the second half sub-
assembly 91 in absence of counter-force exerted by actuation of
lever 904. In the center of pressure member is provided a central
connection with lever 904 via a protruding rod 906 which is
30 connected to pressure member 902. The protruding rod 506 is secured
to lever 904. Further guiding rods 90Ba, 908b may be advantagecusly
provided which protrude from the support block 907 toward the base
portion 900.
In order to improve the sealing of the outlet of the pouch by
35 the closure means, the engaged portion 902 comprises preferably a
pair of transversally oriented elongated resilient bands 902a,
$02b. The bands are installed to the face of the portion 202 that
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420. Two holes 421, 422 are provided along the flange width so as

20 to allow the pouch to be secured in the upper clamping assembly as
aforementioned. The pouch further has a lower seal flange 43
adapted to demarcate the contour of the lower limit of the
reservoir or bedy including the outlet 40 of the pouch. More
particularly, the outlet has a substantially downardly tapered

25 shape. For that, the outlet is demarcated by a lower heat seal 423
including lateral substantially tapered seal lines 425, 426 ending
by a transverse closure seal line 424 at the lowermost end of the
outlet; the seal line 424 being smaller than the upper part of the
outlet due to the tapering configuration of the outlet. The outlet

30 is made openable by means of a precut line 44 provided along the
all width of the lower flange 43 at a certain distance "d" above
the closure seal line 424. The precut line can be made by any
suitable technique such as laser or mechanical cutting.

The width D of the ocutlet, as measured at the limit of the

35 ©precut line 44, has proved to be critical for the control and

accuracy of the flow. It is advantageous to have a width D of from

1*/* to 2 inches (3.18 to S.1 cm), preferably of about 1*/? inch
20



t he upper part of the pouch along an upper transverse heat seal 420. Tﬁ\[,\ﬁeﬂ 204
hol es 421, 422 are provided along the flange width so as 20 to allo

pouch to wesatsted in the upper clanping assenbly as af oPeHEMNBHED. The
-pouch further has a |l ower seal flange 43 adapted to denarcate the contour

of the lower limt of the reservoir or body jncluding the outlet 40 of the
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tapered sea al so a positive effect on the accuray and control
of the fldwhatieedy Ishohds been amoandladfakragedtissa #8ave an angle 0,, of

the seal = |ines 4gg.. 426 ARERT CAL Roiel BEaUllhl cBhENoRSARA! ok cckdie 15
| ongi tudi nal directron qfnthe pouch of from 18 to 22 o_legree, ,
pouch may be subjected to various modifications without departing
20 from the scope of the invention. The matexial of the pouch can be
adapted to the type of food and storage conditions. However,
preferred film materials for the pouch are those having oxygen and
vapor barriers. For instance, the film can be selected among
Nylon/EVOH/LLPDE or PP/EVOH/PP or PP/EVOH/LLPDE. The film thickness
2% can advantageously be comprised between 0.05 to 0.2 wmm.

The operation for loading the pouch in the dispenser of the
invention is particularly convenient. With the operator standing in
front of the dispenser, the front door is opened by unlocking the
latch 51 and any additional latches that could be found suitable.

30 The front door is allowed to open fully and rest on the dispenser
legs 11. The clamping system is lifted from the operator by
unlatching them and lifting them in upright position. The pouch is
placed on the front panel inner surface with the upper holes of the
upper flange of the pouch aligned over the pegs or pins of the

35 panel with the outlet of the pouch facing away from the operator.
The bottom edge of the pouch is then handled by the operator and

the pouch is slightly pulled apart to make the pouch as "flat" as
21



preferably of 200. Simlarly, the angle 01 of the |lower seal lines ofzﬁlppﬂ 2004
body shoul d have an angle of from22 to 280. It nust be noted that the
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nodi fications wi thout departing 20 fromthe scope of the invention. The
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20 replaced by a portion control device comprising solencid means
controlled by a timer for delivering a pre-set portion of fluid
through the valve means (not shown) .

The easy-to-load feature of the present invention may also be
applied in the context of a pump dispenser as illustrated by FIG.

25 21 and 22. The dispenser, as shown, distinguishes from the previous
embodiments by the fact it includes a pumping means, preferably a
peristaltic pump $5. The pump is capable of being operatively
connected to a flexible discharge tube 48 of the pouch 4. A front
panel 13 of the dispenser is made moveable between an open position

30 (loading position) and a closed position (operational position)
along hinge means 19, 20 in a manner similar to the previous
examp. :S. The main portion of the pouch is secured onto the inner
surface of the front panel by two longitudinally spaced apart
connecting means 8 similar to those of FIG. 10-16. The pump means

35 are preferably also coﬁnected to the front panel, more particularly
in the lower portion of the front panel, so as to allow the

operator to insert the discharge hose 48 in position in the passage
22



‘assenbl y. The product is now ready to dispense. To dispense the 15 prog]uct,
one sinply needs to pull down on the |ever 904 of the actuating systémFféB 2004

The di speqgi axg7edcl e is conpl ete when the roller has reachewEPH®o7aes t om of
the gear tracks and no longer travels. In an alternative, the manual

actuating system9 could be 20 replaced by a portion control device
conpri si iF Glecpoi detaris poant mﬁltle&dthgsa dpgereribos el iceeried @upre-set

portion of fluid, fthrou t he val means. (haot .s The, e to-1q
feature & BE"HF el éﬂt‘l‘lij"h1 98?"5%“%{9 an&p?)?%%d iy t%ﬁsa%%lﬁ & © %f a
punp di speRSeispenséd UsiHeapefp br)éa|ﬁ|chan215& 2 angt 22irable diypeen&ef as
shown, distingui shes from t he, I7p I.ous enbodi r)t s b he fact, I ncl udes
a punpi ng-BFEERSE . PPt ERHs Pet tﬁ;"l& a}’ﬂ%“sp&?é §5. P S5uffBcF2tapabl e of
bei ngsopefa@tirel yhetofieched désiblaxihles &, s0Barye; taiom34839%; t he pouch
4. A front panel 13 of the di spenser i s made noveabl e between an open

posi ti on B3P 848i iPDSsi®frferI2and a cl osed position (operational position)

al ong hi nge nepns dk9iceOmd a2 sBRINEIuGH Hebals té WIRrPEBYY Otthtr@RalRyes. The
mai n portion of the pouch is secured onto the inner surface of the front

panel by %ifo POYARGi i"ilcﬁ PRy 2Rh JEIBe3phrTe - BhFeREi FSeans 85sinilar to
those of JavanthQedds EBl&aﬁugprefﬁm? aﬁdaﬁaelrwaefnetnbl;;mﬁil-satcennect ed to the
front panel nor e part|cularl%/ hﬁ v&eeceﬁportlon q:f trée front anel SO
as t d0l IFAAtHY eI ¥pEaHR GHETPEY 'ﬁ%réer £5t h8* TS §8VRose A8 - n®PasT t9%on in

t he passagenid2r\\WOrda /92 heabidFR 120684t s P@hﬁ?@ﬁ@&%@e@hswecwmes:teal tic
punp. Aft ese op ons_are carr out an i's m)ved i

upri ght p%ﬁ t‘*é’ﬁcﬁnd’r %Eﬂ?@&l{’% g g'e%ﬁs?%garoef mtgﬁgl% s’p@r’?’sgr o
means carg bemfidanyhs lidudhihg, tfpe mEaancensﬂmycexesanﬁea:Neel pert]sé allrinieq
systens and/ po s speci al l t heref ore cr d |n usS

5, 803, 31771 %"%663 gs’%ﬁe ,oﬁ%n%és’ 2hd 35’41‘52%‘5 et \Fggé 19,&‘

i ncl ude rmaﬁpnfser ah heYerniriyal dndatoldevige d:d:mprp@uuob fath@tcmskaﬂide 76

terrper atur.e an &E%Ca:flccaasie%eSﬁ therSce ?g¥@‘§'{ £0MS I’xotﬂé‘l }os Qledé d@nq‘he

mei nt ai n The po atively war terrperature or eese sauce,
t omat 0 sauss ayancsi e @aridgoprovhiates hEa@¢¢F§}lC¢I19nem%erit@lmymamﬁmfageousl y

conpl ete heat to the heat sink side. Heat accumulated by the heat sink is

distributed in the housing by means of an air circulating means

20 such as a fan 78. The fan helps the housing to be constantly
maintained at a substantially homogeneocus temperature and it favors
dry hot air circulation inside the housing. In that case, heating
of the pouch is mainly produced by convection. The resistance
cartridge could be replaced by other heating sources such as

7R resistance strips, for instance.

In an embodiment illustrated in FIG. 23, the heating means
may be applied by conduction effect to the pouch. For that, the
planar surface 21 contacting the pouch can be thermally coupled to
appropriate heating means 75. Heat is so provided by the constant

30 contact of the pouch with the thermally conductive plate 21.
Heating means 75 are preferably electrical resistance elements
contacting the planar surface. The heating device may be adhesively
attached on the outer side 2l1a of the planar surface 21. As
illustrated, the heating element 75 may also be inserted between

35 the planar surface 21 and a heat insulated external wall 22. The
heating element is preferably of a size and power effective to
properly and rapidly heat the planar surface. The heating element

23



the device. The heating elenents 75 are installed, as shown in FIG 2,

i nsi de the housing, for instance, they are attached to the inner surfaeEB 206t
of the regygprimb2z 17 of the housing. The heating el enments IlECT/RP@OTH63 an

el ectrical heat device conprising a heat sink side 76 and an electri cal

resi stance cartridge 77 on the opposite side. The resistance cartr.idge
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ef f ect i v FECHPBpEP| Ve DI dfy ?‘Té%&helrhgﬁb?%l Eur FAR FORRF K88t i ng
el enent 23 s GeFEBe2 WWRLL127882 PCT/ EPO0/ 07465 may preferably extend on
t he planar surface tg about the sane

_ 4 | engt.h a thehla ar surface or
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transfer the temperature of the pouch at the right desired valuve from a cold
pouch. For example, cheese sauce pouch or chilli containing pouch
20 of 6 Lb {(2.72 Kg) can be heated up from 70°F (about 20°C) to 140°F
{about 60°C) using air convection mode only that would take
approximately 1000 watts to heat the product in about 120 minutes.
A pouch of the same size could be heated up to the same temperature
of 140°F (about 60°C) using air convection and conducticn mode, as
25 previously described, that would need about 500 watts at the air
heater and about 360 watts at the plate heater for a total of about
B60 watts to increase the energy utilization by about 14%. If a
500-watt air heater and a 500-watt conduction plate heater for a
total of 1000 watts are used in combination, the product would be
30 Theated in about 100 minutes only instead of 120 minutes.
In another embodiment illustrated in FIG. 24, the pouch may
need to be cooled such as for certain refrigerated food products.
For that, the heating means may be replaced by cocling means such
as TEC's {Thermoelectric coolers}) which permits regulated cold
35 dispensing. The TEC 75 has a cold side 75a and a heat sink side
75b. The TEC is formed as a thermopile by connecting in series a

pPlurality of thermocouples in a known manner: each thermcocouple
24
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t enper at i s A ARRYL 680G USieNdomd &xCRRVERE i HeRd eangMeidmon node,
as 25 prg’\rfggﬁg {/éégglcrgflbed, Ct hat]r1 V\DS| donee)::l about 500 watts at the_air

heat er ardealgolil Sb@e it STathe FEGMWandd emmaefevrbyy (oURF e8f dFRAHLY 860

watts to %C%gggﬁﬂ@@ £0aLQ¥ ¥ i3t bans by rkent (dd%sHdmd t&§0hevatt air
heater and a -watt conduction plate heater for a total of 1000 watts
are used nlanegnBhnietorRl vhéchr eriACtRiow & $&e3poRSate FY ASabBRTIEET

m g e S b8 0o Of i b2 Q£ MERUESchl. ND AONIARE o8 NBOdiHE Beat | b&Binat ed in
FIG 24, the pouch may need to be cooled such as for certain refrigerated
f ood prodimsims theFbeat hgink spéehbatRnsderalkhs arkyeBed rieh2FeaPR§* S odiftng

Means suGh,8%ohBlesitd HaLrReh 8Cid ik e€0LhIST S )intil SFed eixitn She gt sitaed col d
35 dispensing. The TEC 75 has a cold side, 75a and a heat S|n§bs de 75b.
I

The TEC iky fegy ABgudated tHefBpFF i PYcBRNRIYIAG A s eries ¥° ality of
t her nocoyl@siisAnd KOOWD miReResl 1eaghgt §esd0eRuUDkeidd prdpeFEBe2004 WO

01117892 PCI1/ EPOO/ 07465 consi st i ng o% a p-mgge sem - conduct ars ar%gogs n-type
sem -'@onduct orThe | WEPEREST |TAY% HinBEERdhét Weeh Yakd °h&) 8E #F4 -2

di rect - curd-e i spe¥ing SaHfRirnlly Pr@llpeedactnolTheuficdd @roguctheanol d si de
75a and a warm jupctjon on t heat. si.nk side 75b. The TEC.is.al nown
as a 5 ttfé?”r?ﬂéF‘eEF??'éW%d’ulsg'?gg ¥ gf*e%%%la@p%f'mgatf%é'r #Eeltgc%?i'iqm}(
heat i ng/ capldidgetdeyi £€.a lvisiches comdrextiiog tdre igr psevidédviéigt ephyusidse col d
side 75a of the TEC woul d be.preferably. [ { ag,. spoyh Or
i ndi rect IS5 Vi%t BB ’I‘"ftérlsolsoé%ﬁ)(‘ﬁ% = %%8%?9%?35%(?@ EEGhdeex b 9

20 the invention contemplates use of the dispenser assembly with food

products having a viscosity generally in the range of from about 14

cm to about 27 cm as measured by the Bostwick method.

Other various embodiments are described in co-pending US
25 patent applicatioﬁ Ser. No. 05/392,463, the full content of which
is integrated herewith by reference. It is understood that various
changes may be brought in adapting the invention to different
embodiments without departing from the broader inventive concept

disclosed herein and comprehended by the claims that follow.
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pl anar surface 21 which contacts with the pouch 4 so as to provide 12\” 2004
conduction cooling of the pouch. Dissipation of the heat comng fro tlﬁg
heat sink side is preferably achieved to atnobsphere. The heat conductive
plate 21 is preferably insulated fromthe outside by an insulated from
outside by an insulated external wall 22 conprising resin material having
good insul ation properties. 15 The dirﬁ epsefydmy be used in a wde variety
of applications for dispensing gene products. The food product
can contain relatively small solid pieces approximately up to 12.7 nmm in
dianeter in a viscous suspending matrix provided the extrusion of the
product js.stikl cradeepossible by the dispenser. Preferably, 20 the

i nvention contenpl ates use of the dispenser assenbly with food products
having a viscosity generally in the range of from about 14 rfé}r?tt‘? abeolysteg?
cm a% rreasu%ed ;Pydit%?er%‘%&t wiogk amet Bodus Of herd Ve & Ukt Ko S are

descri bed ifi‘co-pending US 25 patent application Ser. No. 09/392,463, the
full contemprofsinki:ch is integrated herewith by reference. It is

under st ood t hat varig\y&nd:@&e@u@)ﬁ badbeoughsiéneddapri rgceheiPavant PER
to different enbddiWents wit hout departing fromthe | :Irj‘%agen:iir@/cquqidve
concept gisglosaed penehniandf corprefddd by i S35 that fol l ow. 25
26FEB2004 THE CLAI NS Vhat 4i§,6) ained és e brrArdiespens ool ia sfi $E6us
fluid foéelcﬁ?’ﬁ*dﬁé’ld,s'tﬁe di spenser conprising: a housiun %quggqaqgh@_rgi of
di meysi oggdoher orpeeied ngrdzfesd 2B RTh; O HeE oddf ESYST the t'ype ‘of a
pouch having a first an c : 8NElSea Sddewaldhededtn.can be arranged to
formfi r§’E’ngﬁ&%%@cgﬁgcgggoggglgurfacgps, and an outlet, the pouch bgi ng
capable of containing a_yi i@ EQods psodust ptdrened rext¥ss20n 405 30
35 means for pr&8%%ihg trhéj\%%g%h&s%ﬂ asp@to provoke extrusion of the food
product bycHenefout | ptodusherwi ritehevikeins Y5 preddi®nd *°Eomrisés a rol | er

. . i i of
means and gg%ggigé%re%SIggﬁﬁﬁsegpgﬂé(ﬁand a main pressing assembly

15 sufficient mass for moving along the pouch undex the influence of

gravity and consequently, capable of inducing a sufficient flow

through the outlet of the pouch, and a compressible pressing

- . ) . ce
surface positionable in a position adjacent to the first surfa

of the pouch and,

9 a planax surxface disposed adjacent the second surfazce of

the pouch, -
closure means engaged with the outlet for closing the

the means being capable of opening the outlet so as Lo
e toward the outlet

outlet,
cause the roller to mMOvVe along the pouch surfac

<5 fluid food product through

by gravity for expelling the viscous

the outlet.

2. A dispenser according to claim 1, wherein the roller
means having engaging porticons forming gear portions for guiding
the roller means along guide means of the housing, wherein the
cuide means includes compliementary engaging surfaces forming gear

tracks for the engaging portions of the roller means.

3. A dispenser according to claim 2, wherein the planar
35 surface is substantially vertically arranged along at least a

major portion of the sidewall surface of the pouch, the roller

26




sufficient mass for noving along the pouch under the influence of grgﬁﬁfe&

and consequently, capable of inducing a sufficient flow through the 2004

of the pouch, and a conpressible pressing surface positionable in a

position adjacent” to the first surface of the pouch anti; a planar

surface di sposed adj acent the second surface of the pouch, closure neans

engaged with the outlet for closing the outlet, the neans bei ng capabl e of

openi ng t hgoqHt! 86nEa-as the peatisett her bLtsr eng, neve Hlom§uCheOpbtth 3

surface toward the outlet b ravity fox e | I ing the viscous fluid food

pr oduct thP@ﬁgﬁlO%ﬁ%*ﬁhﬁﬁﬁtgegkn %§¥58gng3%&§€€gfding to claim1, wherein

the roller neans having engaging portions form ng gear portions for .

guiding the roller neans al ong gui de neans of,the,houikngﬁamhereggakgg
t

cui de neans incl uded camplesment 0¢ &AFRGI By Sifhces §B&r P Fracks

for the engagi ng portion t o TRaRS 33 Or dhSpefser @acomrdioy ¢D 2
claim?2, wWHEr'& etﬁ%”%?bﬁgﬁéss%ffgéiéﬁif substgnfially vertically arranged

along at least &f e oopeitgon of the sidewall surface of the pouch, the
roller 26 2 6 FEB 2004 neans contacts the pouch at the first end, and the
pouch outlet is positioned at the second end of the pouch. 4. A_dispenser
according to ¢l aixmadspeheral rcdeedphanas Slaur faceheorsti lited O Fni"er 1 Gr

surface of at least a portion of _a. wall of.. . SLAG:i&n AoRhSPENseran
accordi ng i%)%@é@ﬁ¢4?fmﬁ@rEﬂﬁ“?ﬂge?qu%}cﬂ%éhgﬁlggyf%rn%h of éﬁbelongated

mai n eyl indrical,,poght 0An@OBPLESI SPedrh IX ianmer twepghl 1and SOtRFeSTEAL R of
a soft resilient conpressible material. 6- A dispenser according to claim
5, wherei matrrshdath of conpressible material has a hardness in the range
of 25 to 45 15 shore: A 7. A dispenser according to any of clains 5 or 6

, Wherein the soft resilient material .is ik Nsul atead i$1 kingonedathbert 20
8. A dispense?-aé%dﬁ%ﬁﬁﬁfﬁ%fzﬁﬁf%ﬁdggﬁafﬁsc to 7 wherein the gginopggtion

of the roldghpPeaBShitrhheerintl bdesz amestesnaln *§Fi dPAESsOF f ade”

e nmde of . a
I ic resi nt fil
plastig registan, film

7. A dispenser according toc any of claims 5 or & , wherein

the s=oft resilient material is an insulated silicone rubbex .

20 g. A dispenser according to any of claims 5 to 7 wherein

~he main portion of the rollexr means further includes an external

gliding surface made of.a plastic resistant film.

9. p dispenser according to claim 8 wherein gliding
25 surface is a f£ilm of plastic heat-shrinked around the sheath of

soft compressible material.

10. A dispenser according to claim 9, wherein said film is a

polycolefin film.

30
11. A dispenser for a viscous filuid food product, the
dispenser comprising:
a2 housing configuxed and dimensioned for receiving & pouch
having & first and second ends, a sidewall that can be arranged to
35 form first and second opposed surfzces, and an outlet, the pouch

contz ining a viscous fluid food product therein; the housing

27



9. A dispenser according to claim8 wherein gliding 25 surface is a fiIm&f

04

pl astic heat-shrinked around the sheath of soft conpressible mat er i &b FEB
35 1.0. A dispenser according to claim9, wherein said filmis a
polyolefin film 11. A dispenser for a viscous fluid food product, the

di spenser conprising: a housing configured and di mensi oned for receiving a
pouch having a first and second ends, a sidewall that can be 'arranged to
form first. andisaeendoppesedosar pases, camek ian ngutel stippohe putiépce adapted
containing a viscous fluid food product therej.n; theth0¥%2ngu§éog 6 FEB
2004 conpricsiregestvel &aSt POHER paRe? ROMHTIY M§IE SRopdt "Lar Facs adapted to

receive the pouch isl;a ROSELi BB:iAMI ACPNL1O Hdt@rerupRONbadsnf ace; tsaind
panel bei 7§ 6Vedbl€ between a | oadi ng position vyhere_bé t he pouch is .
capabl e ofsteeichy |tiied patuchess omAPERte suphorain® dgiradd ARdta’di SPENSIRECE
position whereby the cutl.et is:] woyar i@t @dhrgarf gukrat zon;
connec¥®i ngsuﬁ?éé‘r%e fogyd sae(%rspﬁagfhg %\%ﬁgﬁ ont o)%ryheéﬂgupport surface of the
noveabl e paRgh.=SQ halrihe epouchfigunat ivrai ned substantial ly adjacent to

t he support surface when novi the 10.pang] f jt i 1%%' jon to
its dispensi @%‘F?%%,mea\me?g’irn Sfeﬁgr%gﬂng’&? i%%ygr#eacﬁﬁoggc?ripépi%se atrtﬂl east

one cl anping ¢-asselheCaMERBLEIpandAr sshapead reeesiuty denbeintapaste of

exerting a pressure along _ at |east two spaced apar. 0Sjt.L.0 ; Al0Rg 2
portion ofsmé%(ﬁ%lylﬁ‘dﬂ?@ﬁtd?gpfe]ﬁ%e?g%%%rgtr |ur{éftat(% ?fhtglhmg%f,l \I(/Jvher ei n the

noveabh e | fag a dO0n cadgagapdsat bet t v iedgeli speersding Pl iiarPom edge

f% 29
of the p nZﬁ Is pivotally attached to the housi Y1 U NO& A aNS P
adapted to moveeXein el CFFENGAE FSSBFn&O%E}?Q%nPtlo% t se0 di spzansi ng

position. A3enidj R8s idgcar BaBgshaped apredding mebexheapail esRdped

pressing nenber having a first_end pjpv PRY t 1.0,22% ;Rakels and a
second end®X&FAptel & FETFAJE SlPBchkngé oF t"g% ts}c%%?ij tag)at hetp%gr%el i

zlong a portion of the pouch.

15

12. A dispensexr accorxding to claim 11, wherein the moveable
panel bhas a 1op edge and a bottom edge; wherein the bottom edge of
the panel is pivotally attached to the housing by hinge means

20 adapted to move the panel from its loading position to its

dispensing position.

13. A dispenser accoxrding to claim 11 or 12, the bar-
shaped pressing member having a first end pivotally attached to

é5 the panel and a second end adapted to engage a latch member

attached to the panel.

14. A dispenser according to claim 13, wherein said portion

of the pouch is a seal Iflange of the pouch.

30
15. A dispenser according to claim 13 oxr 14, wherein the

clamping assembly is positioned in the upper region of the panel

to be capable of securing the uppex seal flange of the pouch.

28



30 14. A dispenser according to claim 13, wherein said portion of thieFEB 2004
pouch is a seal flange of the pouch. 15. A dispenser according to claim13
or 14, wherein the clanping assenbly is positioned in the upper region o.f
the panel to be capable of securing the upper seal flange of the pouch. 28
2 6 FEB 2004 16, A dispenser according to any of clains 13 to 15, wherein

t he cl anpi ng assenbly has a wdth adapted to support different i zes of.
pouch. 5 17. A&i spengbspeeo? dé PP 1H neny: oyl Sitm§1E3Meo e,tomﬂmgrer‘ eqeLn
second cl anpi ng nenber _i s i,tigned | & d QR T [ frit B8 £ rR3RG tO
secure théhFoﬁgF“?éEP FFiﬁégigfh? egbﬁﬁﬁﬁbf§¥ A &?gggﬁggggggcording to
claim 17, sbekeig¥ thacgsecond 10 clanping assenbly has a width adapted to
support different sizes of pouch. 19. A dispenser according to clainms 17
or 18, wherein the panel includes a closure neans capabl e of engaging with

the oyflet 15.0f the;nouch £om oosking theapytbetecl dhes cldsis 8 e simg
capable of opéning the outlet to dispense the food product upgn_a h
suf fi ci entseppess elemps ngxBETBE It 651 BPEREEORIR 1 JF e WEIMFFPEH OfFhdDe

outl et of the.pouch; rel ReeCl QoL er IBANS SOMHd SRsuch. first half
val ve subfﬁggéngﬁysgfpg%hgh@t% {he noveabl e panel and a 20 second hal f

val ve subassenbly form ng the stationary part of the closure neans;
wherein the seco hal ve, val ve. J a ; bephubé o 115 as ¢ anged
in a face-to-facgﬂ?éﬁgfﬁ§i\ﬁ%%#?ﬂ%gﬁF?gP §Eapggsgrsgbmhen,the cl anmpi.n
menbears i s dianpliesedspesblliyohatoa wegtbeatipteduer PEPROGT qlrfefeﬁ&ﬂ’cth.ﬂz%%.
A di spenser_ for vi scous fluid food product, the dispenser conprising: a
housi ng c8ﬁfP§&F%H and di mensi oned for receiving a pouch 30 having a first
and second ends, a sidewall that can be arranged to forma first and

second opposed s aces .ﬁgg dBlas e oPRUERmsCant 8kni 8g Whyt&LHUShe
fluid food produgiétﬁgfg} : ﬁ%%%gﬂ%or ﬁpgssfn

. | i P t he pouch so as.taq E;%ygge

ext r usi onpehetthd ndflodé sproddesvay PRRPHUEPRIL TS HRf RFRITEhPIH ﬁﬁpat‘ﬁ 85t

one 3% roller, means, SOy $hRgiFRi Bher 656109, agsendl yoir & ufddmsi entimnss
capable of opening the outlet to dispense the food product upon a
sufficient pressure is exerted to release the closure means from
the outlet of the pouch; wherein the closure means comprises a
first half valve sub-a2ssembly attached to the moveable panel and &

20 second half valve subassembly forming the stationary part of the

closure means; wherein the second halve valve is the bar shaped
member which is arreanged in & face-to-face relation with the first
half-valve when the clamping member is in closed position to

secure the lower part of the pouch.

25

20. A dispenser for a viscous fluid food product, the
dispenser comprising:
a housing configured and dimensioned for receiving a pouch
30 having a first and second ends, a sidewall that can be arranged to
form =z first and second opposed surfaces, and an outlet, the pouch
containing & viscous fluid food product therein,
means for pressing the pouch so as to proveoke extrusion of the
food product by the outlet, the means comprising at least one
35 roller means comprising main pressing assemblyof sufficient mass

for moving zlong the pouch under the influence cf gravity and

29



for moving along the pouch under the influence of gravity and 29 26FEB2004
consequent |y, capable of inducing a sufficient flow through the oufbd€B il
t he pouch, and a conpressive pressing surface positionable in a position
of contact with the first surface of the pouch, 5 guiding neans arranged
with the roller nmeans so as to guide the roller neans in translation al ong
a pressing path adjacent the first surface of the pouch; retaining neans

coupled to said ro% ?; Q%gQElé-  arfanged LOosupreyestt tieow aieiugreans from
g hea

di sengagi RGPEREVGH ns when 10 the roller is at rest_in the
di spenser , yhgeebh bt hpbheh guanti ng awens sahdereres Mg Fedicre housed

w thin said housing, 15 20 25 30. 21. di speps c j AR f
the precedpaiytépaphse Whef A1 I éﬁgigcgoﬁ%Fﬁsggég#?g?%g%tIeé%ﬁggﬁch

corrprisestﬁe thghreservoir adapted for receiving the viscous fluid product
and an out’l'ét™ port

ion integrally extending fr the |ower part, of ¢ i n
reser\goir, ag&édﬁhggm§§§énﬁF§aﬁﬁe%lw¥@h§ngﬁ§8gF5tmeﬁpgsf?cg%i?é&?u;égé{HB
conpri sin | eas wer - sed ¢ {d-anaenadapbeds § dng dese cadie dere: odr our
of the IoaB?E?FnF?E% %ﬁe Feservoir ingﬁuding the outlet portion wherein

t he pouchtepspr baesaaeupperh® IRGIRfE Wi t h means for hanging the pouch to a

di spensi ng device wth oULl 8l @riented deownwar flk¥ns and ahesejed the
outlet is deﬁﬁF@éPéagb§E§§€apergdeheat seal at .the base.gf the reservoir

formng aprenehtnabbonoldey wmeams rikgfedh senIaghRgt FRRSIEHSHIY diS3EE i8I and

tapered Segl |i? s.formpg.an. inciidaliQentel) whéheiespeat tie theiding
| ongitidi A&F & i

Prection ending by a transverse ¢losure seal smaller than the
upper sechieensokntiheetadpheg. moEns AXf Jparesr WAERLFdPHY® 781 Hih 21,
wherein the inclination of the seal |ines demarcating the outlet_wth
respect to thg . | ongisteydhpatd aidR@ihgnté srgf oheonf 18he PEXEdPF e 13, A

di spenser according to_claim?21, wherein_the_ingclinati 0 fodche | oner
seal at théhqgg&p(ﬁkq|ﬂ§ﬁp§§§?ﬁof?mq§%sgf Proﬁ¥gﬁﬁﬁ%§%%ogﬁﬂcﬁ l%mpf&s

main reservoir adapted - for receiving the viscous fluid product
1 and an outlet portion integrally extending from the lower parxt of
the main reservoir, a sealing assembly of at least one flat
plastic films comprising at least a lowerx seal flange adapted to
demarcate the contour of the lower limit of the resexvoir

20 including the outlet portion wherein

the pouch comprises a upper flange with means for hanging the
pouch to =2 dispensing device with the outlet oriented downwardly,
2and wherein the outlet is demarcated by a taperxed hest seal at the
base of the reservelr ferming an inclination {64} with respect 1o
+he transversal direction, and tapered seal lines forming an

= inclination (8y) with respect to the longitudinal direction ending

by a transverse closure sezl smaller than the upper section of the

outlet.

20 22. A dispenser according to claim 21, yherein the inclination (B)
of the seal lines demarcating the outlet with respect to the

longitudinal direction is of from 18 to 22 degrees.

23. A dispenser according to claim 21, wherein the inclination (6;)

cf the lower seal at the base of the reservoir is of from 22 to 28

(93]
n

degrees.



degrees. 30 2 6 FEB 2004 24. A di spenser according to claim 21, wherein the
outlet of the pouch has a width of from3.1Bto 5.1 cm 5 25 A disp@p%@qm;
according to claim 21, wherein the outlet is nade openable by neans of a

precut line provided along the all width of the |lower flange at a certain
di stance above the closure seal line. 10 15 20 26. A di spenser according to

claim?25, wherein the precut line is nade by |aser or mechanical cutting.
3]

24 . A dispenser according toc claim 21, wherein the outlet of the

pouch has & width of from 3.18 to 5.1 cm.

5 25. A dispenser according to claim 21, wherein the outlet 1s made

openable by means of a precut line provided along the all width of

the lower flange &t a certzin distance above the closure seal

line.

10 26 . A dispenser according to claim 25, wherein the precut line 1s

made by lasex oOX mechanical cutting.

15
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