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FCR COLD DRI NKS The present invention relates to a device for penS|
col d dri nk& béwvaxaza drink barrel. Devices of the above type P&ITéSEQP@lﬂS&usI y
known: Thus, US-A-4,011, 896 di scloses an apparatus for rapidly 5 dispensing
heer into a plurality of cups, conprising @ refrigerated beer barrel . a
plurality of dispensing taps and lines for beer fromthe b884Mﬂﬂ"MmMmmwm he
" taps, and neans for cooling the beer in the lines up to the t !
pat ent specification, the inportance of cooling 10 the beer all ttelssvay up
to the taps is enphasised. THe RSRENSERIOR VLV EDRINKE not cool ed. This
nmeans that the heat addition fromthe taps will be significant, which
results in frothing. This frothing problemis solved by the inventive
devi ce by naking tR&edpsgéersitng newnitiony res atedefenderntewice Hes @iroundi ngs

in respect of Jf.emera e arPBid 49t a’ W idiksH098s @ nmethod of di spensing
beer, in mhlcﬁ three separate ollgg_deV|ces are used: a primry cool er

coollng the beer afeyd&Rt €§ © EYPS PéﬁkpﬁfYﬁQHﬁﬁﬁuKPQ%kﬂer

cool i ng the beaegfisadjuacents,oa it, haesdldimmjm taap,apamkaﬁtﬁ@rﬁmarﬂa;ﬁﬂm;er

cooling the b%ér Wi_t hin he dlegen5|n eason for USIan%

secondary too rSpleglstlﬁ’gt SE5 0SS Iué:at trYe EWMY TP HE Rertiary

cool er since irtefl:ragemtteel \hearblb@r?ﬁalandi mﬂmxtalmmyj ah dispearminiercaps
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accordi ng

refrlgerated &spenm ng urt er pro
to the invent megansi §oaha;t00t1h@gc¢@|a fgeghdim tl’rreorhm de nic 3thebaraps . to t he
cup nust not ke hig t%at-g?l'ts spe AR | mem%gﬁﬁaﬂ& G &1 id nks

whi ch are sensitive m_cr obi ol ogi cal "att'acks I nst ance j ul ces or

frothing ¥ inkde deex ad lhéde way Wo 6o 6du23apss iSEPwTss Fer SE9% 01088 2
The inventi on aldtus 1C@REgRY, NhowedRM ,C & raC ¢RItdidih 1@ | Nen 1 aadEn £ diaeCl@ien 1,

whi ch has the chara erlstl f eature defln |nthec racterl ng cl ause
of claimil. By&P&plREEitiga @or%\’fé’rq‘[ |tglr"?alsc éﬁi ’vﬁa Jhih

results in frothing. This frothlng problem is solved by

the inventive device by making the dispensing entirely
15 independent of the surroundings in respect of tempera-
ture,
GB-A-2,294,750 discloses a method of dispensing
beer, in which three separate cooling devices are used:
a primary cooler cooling the beer adjacent to its storage
20 tank, a secondary cooler cooling the beer adjacent to the
dispensing tap, and a tertiary cooler cooling the beer
within the dispensing tap. The reason for using the
secondary cooler is that it is desirable to reduce the
size of the tertiary cooler since it has to be visible
25 and positioned on the counter.
US-A-4,979,641 discloses a computerised drink dis-
pensing system which has a refrigerated dispensing tap.
A further problem, which is solved according to the
invention, is that the cooling chain from the drink
30 barrel to the cup must not be broken. This is particu-
larly important in case of drinks which are sensitive to
microbiological attacks, for instance juices or frothing

drinks, such as beer.
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S refri-gerated control valve by, for instance, arranging thig '@EPhQ[m'
refrigerated drink conduit, or in connection thereto, the great advantage
_is obt ai'We@A@YPHA the di spensing will be independent of tHE PO ngs in
whi ch the inventive device operates. The control valve can be 10 set, so
that the interval between the open and tthe cl osed position corresponds to
an exact drink volume. By keeping all conponents included in the device
accordi ng to the Thevémpviest iceoltdds craceyals By defvidee afrqdauding e nt ai ned.

Exanpl es ofothelamddaniagasitf 1t hendew tRandie ¥harddteedayite is
adapted to intermttent,, rapi.d dispensing of all kinds of drinks, including
beer, soft drgatRyes Fetnad i The A0S Sz e Th$R pb GaHRsL -t he .
anount of froth ganreglaedunaiedvantdesianed yammany Hagdaviagntd ol val ve.
20 - The_devi ce perm tsa exact dg?rti oni n% of. so-.call ed e?l‘ em x products. -
Rapi d di Sperf§iitg 9549 Iﬁoﬁﬁsr VoY fu&Ys, St iRYRPYS ot I M Dduct s -
such as beerthis Nrithes e fithiggeafafred slrimknaueluiser \WmMgin 2Zonndet bh S
controlled | et - Servi_ce.. - iJ 1 yS. CO ct
porti oni ng. %%Igrceg’!%r el?th% erefdétt;i%edwoaf%ett S E%o?i%ctlta romﬁa\é@ftﬁ}%té%%hti litre.

- M ni ni ses nateimiskidfl f§ |indepengdenty o feltden smnugbingpsin -winl ¢lows

di spensi ng fhd ritiferfiivak Se¥ilde B ThISRANE NGO04 San be
intermttently and the drink cup need not be held during dispensing. - Easy

to use. 185 A&for dhdhes &1 MR le ASSHERN TR RER Lo e bl @Sed
particul arl ypddd dirt feoafte Partes oS weh ed@ e RIni dih &rEQktd Ol By atvép £RGST St S
of a val ve %ch CE)roduc S an intd(ra?r . 2 “:ﬁ 85?-‘02002 WO 00] 00423 3

PCT/ SE99/ 01 fi Wpé%ﬂ‘ﬂ’f?spuﬁ%ca}t”i § ArokPeAdSHEH FIP IR b ddiFrent , it
i s possi bl e ifrorepriniduc ecwleet t dhe desilhialy e farmantdimi rof madnt denedd of

t he di spensi f.ar. i nstanc i er by, repeat edl y openi ng and

cl osing the é\.|/X§aéim\;)el"n‘dguror}g O?%geera acerat%g'%r#%%sﬁwep& oot The. A pul sati ng

fl ow i slbhen otfths rded i cEhed g dee teidmd omdy beamyi tireorh .abapid.dis- t o about 2
s. By exactl E&qq{ A ing theamntg Ay otihciidail ec, ry to let

t he beer st r?_ as 9|Fs_ customary 1 n_di spélns.i'ngl cy IIrg\elar%rk’(i)%mna’ t%%f@;o

Accor di ng t S PFef HEE e ot theitinkshe idoass afal Meotdorapstdr brkan

el ectromagneaiie dndimty IV Er AL =i 1 reile P ULBIHS) By theahsventi ve
of the control valve.
20 - The device permits exact portioning of so-called pre-
mix products.
- Rapid dispensing of all kinds of products, including
froth-apt products such as beer.
- Minimises the efforts in manual serving.
25 - Permits controlled and complete self-service.
- No spilling, always correct portioning.
- Proper temperature of the product from the first cen-
tilitre.
- Minimises the risk of spilling, always clean drink
30 cups. ‘
- Allows dispensing of fruit drinks with much pulp.
- Dispensing occurs intermittently and the drink cup '
need not be held during dispensing.
- Easy to use.
35 According to a preferred embodiment which is applic-
able particularly to froth-apt drinks, such as beer, the

control valve consists of a valve which produces an inter-



device, it -is possible to nmount in the drink conduit a flow ey gr GEP ted
to a conputer, by neans of which the 15 di spensed anount can be“recorded.
‘The fl ow mei@@rooydst h an associ ated conputer program can be ®fCT¥SEINOE88ype
that only certain control authorities have access to the recorded drink
amount. Moreover, the device according to-the invention can be connected to
a cash register, be 20 suited for the preparation of a coin slot and be

- adapted to a ghecgattargusyateny Ihewi nresbraing ldo hehidesaiidieithdit hor e
detail with reémer.ence to ﬁ'l pEef errgd enbodi n%nt. of . the Vi ce_accor d'%ng to
the inventionihi th PEPEFBAEEPoPFRIVGEGn5S Cidwyidss g UHYsLonl y
figure schemafroahl gtshowsead efbodendntpehstime ,dédcearsaanteed iast@am
exanmple. As i [ t . fr ' t.he deyi ri,se ri _
barrel or dri%ﬁg%egggl b&, 9\%}{%%@?2?}“%???5@%@&? gngjsct}g{glqr;e ;\?agls\geurclms(%d for
di schar gi g t hegdpi ARrtainhdésBorsongegriod pf ddswe .ofA Huwrsamistantlegw is

carbonat ed dripks, obRgifas,. iIhe phigeCaiRRNnE0Xi48, Gk el fd &l entedo
di scharge the drink fromthe barrel or vessel "1. In case of, for instance,

fruit drinks, 2PRBCdRi ik PY¥ 8r&ERargEaNGRGLL i dde anyinthe o dirit, 2t for

i nstance by neangoef ndteaspuptoAlsbuthefl beval & aridta S NHAMHu LB, in
arranged adj agent to.the connecti or§1 of the conduit 2 to the vessel 1. This

valve i s used WABRPEMAAGPYg"G8REePS. VGPBover, the WD 00100423 4 2 5 SEP
2002 PCT/18E99/ 0108Bcdeyidcagcoapai peefareedt raboddimemt3, tMa cloritirdlhe

enbodi nent sh LS i.call y_or el ticall ntrolled. A
di spensi ng pi %ﬁTXEi ggégﬁ%f;«gt glcfi %é(r)1 te%gcggﬁn%’@%%&ﬁé %ﬁ’facg;r/ \%ﬁs‘}pee'nsi ng the
drink into a drinkAcaprgiagetosotherebubodimEng sdioifnkheesigaterttiene control

valve 3 and thgyqeinkieondubbsgigie 86N ABYSE aGe il et t&ﬁ@%% _
enbodi ment in _a refrigerated space 5 6, and the extent of the dispensing
pi pe 4 from t RECYPHEELE CONRECERE| FOa8 FOTPMNEE . \We MefSH s i g1 dtlre apt

drinks, iishagibpenséd tauidtCeBveReeRbcbedRA.ANGR LTS walyess
essentially vertically, i.e. having an extrenely small deviation fromthe
vertical pl ané?s%lﬁﬁ\ég FHQPHF§§eRSPﬂ§aB‘i ﬁémc”g’r%é’cf{%d“:t}b & HRvE®por t i on
of the controbnigl verextandsnrenli eaathprithies praareicealy todas radl e
froth 15 produced i,n the,control valve fromremining in the val ve between
t he di spensi n‘g‘%%&?‘af‘f%ﬁ%{. gf"f’[lf‘krsﬁ‘é’ﬁgﬁﬁ’ rhaﬁ%leen,dqetvt‘nlgcree 1T 1enr%lg?1%y to

i ncreased frothengnivandiopenshne Bpnaeckedi gy ttheagintragistdwe lzand t he

di spensi ng, pi B et 6! k¥e HREPLEALHR NS oH %p%%ﬂ émerarlcheo@cgagg?@é 20
gravity in an advant ageous mannér. Moreover, if the inner surface of the
di spensi ng pi pe Bscia¥ehcagdsEYELeBetter froth-di spensing effect is

obtai ned. The spacend, i6veaniba wefili ger abaddibed GONRINd Qalaimanigih such
as by cooling I%ogs, c0ﬁllng batt eri S.Fg)h%.ZS tec |ci_gegd§)f refrigerating
is not criticaPt&EELFEi 1§ EoPrRé&SFATENEIORI LIRS & Qbdve,®The space,
i n which the vesgdhgl tios thikodatenitd onefwiitie natfedersiechc sy amedm-ng | oops,
cooling batteries. Wth_a.view eepi,n | Qw t enper at.ure,. sai,d spaces,
e opack' {BroFREtLh aRelar yheeke S0 Akt B G Lo I T e
3, are thernakhpodisenat ed itheadesrventsiedeaitathraweran example.
As is evident from the drawing, the device comprises
a drink barrel or drink vessel 1, which is refrigerated
and usually pressurised for discharging the drink to the
30 conduit 2. 'In case of, for instance, carbonated drinks,
the gas, i.e. the carbon dioxide, can be sufficient to
discharge the drink from the barrel or vessel 1. In case
of, for instance, fruit drinks, the drink is discharged
under pressure to the conduit 2, for instance by means of
35 a pump. A shut-off valve (not shown) can be arranged adja-
cent to the connection of the conduit 2 to the vessel 1.

This valve is used when changing vessels. Moreover, the



I n di spensing of drink fromthe device, the control valve 3 is

_renote control and, of course, after setting the interval betvve en| n
“and cl osW@“O’%”I'he tenmperature of the drink which is to b%c"fﬁ%‘f'gﬁotﬁq d
depends in every essential respect on the type of drink. Wen the drink
contai ns carbon di oxide, such as beer andgs WO 00100423 5 2 5 SEP 2002
PCT/ SE99/ 01088 soft drinks, its tenperature should be kept close to the
freezing poi rtﬂtEVItqq?erCetbl}Prplr%rﬂ i¢RNE ol ntekve r dt hwhiom bei pige pewdeded i n

the di spensi pgof gﬂaﬁqrﬂrléﬂkelé&ﬁpé@l G 1 SRS WRLRA HQE!L‘Q&E\? i&&” carbon
di oxi de, such as lreédw ces, the tenperature depends %

t enper at ur e" tI&S IFPTHHAFRLPIHE 1enperatored Bpetkontent I ed in a

prior art nagrat W tﬂbfi hﬂ@éhs)ifncj edm@r@q&mug fﬁﬂ&ré?ldiwﬁkﬁ@@ﬁsplé&& he
prem x a m x. |In case of prem X,

drink |ndustr use i s e o
the drink’is?® e@’(ﬁjﬁi"%%e&ﬂ‘r%e‘ﬁﬁ% s} 'at‘FB‘ﬁ FANEE D )Rt B8 %ra%ﬁll nkabl e
st at e wher eazhen drasek G:forbhglth( azf@rarrmﬁ@é‘@eacaoﬁﬁﬂﬁgnwatﬁe| shekah i ver ed

to the dispe adde he I tter tech i's
used when pu%gr{b%girl 1K "be)%%g {Egl%%%lg %cr:%ngée h%hﬁl% Pen n[_[q%fz
station. A tybiecdispenming digy er ko tﬁ@%rsaﬂdewpwa&sewaﬂbl ess of bag
mXx are j ui Ceg3sLa1R0Na{rRch A djesh Sk V‘ff@th@ﬁﬁé&‘i‘fﬂ)&é ShQE' C%rfl ce PCT

directed to coId drinks of the ‘prem X type 2tent
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CLAIM5S 5 10 }3ally vertically, i.e. having an extremely small devia-
tion from the vertical plane, so that the dispensing pipe
connected to the lower portion of the control valve ex-
tends vertically. This prevents any undesirable froth

15 produced in the control valve from remaining in the valve
between the dispensing operations. If this should happen,
there is a tendency to increased frothing in dispensing.
By arranging the control valve and the dispensing pipe
vertically, the froth is dispensed under the action of

20 gravity in an advantageous manner. Moreover, if the inner
surface of the dispensing pipe is smooth, a still better
froth-dispensing effect is obtained.

The space 5, 6 can be refrigerated in a conventional
manner, such as by cooling loops, cooling batteries. The

25 technique of refrigerating is not critical according to !
the invention. As emphasised above, the space, in which
the vessel 1 is stored, is refrigerated, such as by
cooling loops, cooling batteries. With a view to keeping
a low temperature, said spaces, i.e. spaces for the

30 vessel 1, the drink conduit 2 and the control valve 3,
are thermally insulated in a conventional manner.

In dispensing of drink from the device, the control N
valve 3 is actuated by remote control and, of course,
after setting the interval between opening and closing.

35 The temperature of the drink which is to be portioned
depends in every essential respect on the type of drink.

When the drink contains carbon dioxide, such as beer and



20 1. A device for dispensing cold froth-apt drinks of prem x ﬁﬁqﬁ # as

beer, conprising as conponents a storage vessel (1), a drink c ?

connect edworperoes20, and a di spensing nmeans (3) in the form BET/SEWIMPFSo|

val ve- for dispensing the drink into a drink cup, char actari sad
inthat, with a view to obtaining an unbraken cooling chain fromthe

storage vessel (1) to the drink cup, every conponent in the device is

- enclosed in asoftrdgénbtedispatempsrafureamtiouid bet kepitd cdiospensi hpeneans
(3) is arrang t Vi | & laim1,

char ac t%9e8§§ﬁ§ g@gh}{ ﬁhgkg%ye)b&)eﬁrternglgl alt\%/)% C?LI ?I?E&/i‘ IIf\%eﬁ‘v\,hl ch

produces an iheer#i pregorgdpinshhengifnansizg rfdéhecdraske| dnmedsen cl aim

1or 2, c hag érQnRsawﬁlthd@ toln ddita itth @ ae¥eh @l o%alike E3khi asan
electrorra netic flap valve. 4. A device as clalrredln any _one of the

. precedi ng | al HECeE hther tgmperagure) denends iy e dfflléwlﬁét ERMs
arranged in tﬁérgtums"caadmrted BYENBED ofetherAl TheAb3mPerAltBred &2e() EV
GV. 12 %/ O' | wr xg

a] caU] ca] ca] CS.?BEJ: 2 ?83] ¢B] BaPLAPEaPEs] SROPEY] HéLPcAPeapdduPtafemReFe-

aU] cal] cRa] ca] ta.]:ea}:oa]:tba]LchRgU]neahs a
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a] cal] cal] ca] ca] ca T’/cé?/?:ﬂaf?qﬁaﬁyg:(Zﬁica]'p%,n ?'ll }“deaU]Oc g]rgmellf(caf’cafcg] c
a] cal ca]lcQa] cra}b‘a] éa] GéF@aPéaQF@E‘(l)‘CEA#MldﬂI’(kO/&S( Heliveg#g! tp- theod® ()- &s

109 () - s1ng statlon 1n a, pre ared ox, drlnk bl tat
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aC ! "10% & ()wheze%@&n( Fapg Ofoé;’&G( Jige . {\fom IlnfGWC& (B P@%C@&tefﬁﬂelo@ 10@
%35%#6109@23215'dei1¢@?@ﬁ&f6gggfoﬁlég%& btggéfn%ggg thenSy?ter is
SS&EO%&?() ygg %@&185@5@ fe§5p§c nlége is %sed when pu e,ydrlnkable
15 water can be guaranteed at the dispensing station. A
typical example of premix is beer and typical examples of
bag mix are juices, carbonated drinks and wine. The in-

vention is mainly directed to cold drinks of the premix

type.
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enclosed in a refrigerated space (5, 6), and in that said

10% () -

dispensing means (3) is arranged essentially vertically.
2. A device as claimed in claim 1, c¢char ac -
15 terised in that the control valve (3) is a valve
which produces an intermittently pulsating flow.

3. A device as claimed in claim 1l or 2, ¢ h a r -
acterised in that the control valve (3) is an
electromagnetic flap wvalve.

20 4. A device as claimed in any one of the preceding
claims, characterised in that a flow meter

ig arranged in the drink conduit.
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