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3,341,077 
MULTI-BEVERAGE DISPENSER 

Julian D. Gordon, Peabody, Mass., assiguor to Jet Spray 
Cooler, Inc., Waltham, Mass., a corporation of Massa 
chusetts 

Filed Nov. 1, 1965, Ser. No. 505,816 
8 Claims. (Cl. 222-1291) 

ABSTRACT OF ‘THE DISCLOSURE 
A multi-beverage dispenser having a bowl divided into 

a pair of noncommunicating compartments, one for each 
beverage, by a thin common wall, and each compart 
ment having an evaporator dome and a circulation system 
which causes the beverage in each to ?ow about its re 
spective dome and over the common wall to maximize 
heat exchange of each beverage-with its dome and the 
two beverages with each other for effective cooling. 

This invention relates to beverage dispensers and more 
particularly comprises a new and improved multi-beverage 
refrigerated dispenser. 

Beverage dispensers of the type to which the present 
invention relates are commonly used in soda fountains, 
restaurants and other establishments which serve food 
to the public. This class of dispenser normally includes 
a transparent bowl within which the beverage is chilled 
by an evaporator forming part of a refrigerating system 
included in the dispenser as a self-contained unit. To 
e?iciently extract heat from the beverages, some form 
of circular is regularly employed in the bowl to cause 
the beverage to ?ow over and/ or about the surface of 
the evaporator. By moving the liquid over the evapo 
rator the heat exchange characteristics of the device are 
improved. 
The popularity of this type of beverage dispenser is 

very great, and they are now found in almost all soda 
fountains and snack bars which serve foods in an in 
formal atmosphere. Their popularity ‘has given rise to 
multi-beverage dispensers in which two or more beverages 
are contained in separate bowls on a single stand, and 
the beverages are dispensed independently of one another. 
The multi-beverage dispensers are in fact an aggregation 
of several independent dispensers as there is no real co 
operation between the individual subunits. Moreover, the 
units are relatively large and no signi?cant savings of 
space is realized by combining several units on a single 
chassis. 
One important object of this invention is to improve 

the operation of multi-beverage refrigerated dispensers. 
Another important object of this invention is to in 

crease the cooling capacity of a multi-‘beverage refrig 
erated dispenser. 

Another important object of this invention is to pro 
vide improved heat exchange characteristics in a multi 
beverage dispenser. 

Another important object of this invention is to re 
duce the counter space required for a multi-beverage 
dispenser. 
To accomplish these and other objects, the beverage 

dispenser of this invention includes a stand upon which 
is seated at single bowl having a pair of noncommunicat 
ing compartments separated by a single common wall. 
Each compartment is designed to hold a beverage. Dis 
charge spouts are provided in the bowl, one for each 
compartment. A refrigerating system is mounted in the 
stand and includes an evaporator in communication with 
each of the compartments for cooling the contained bev 
erages. 
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These and other objects and features of this invention 

along with its incident advantages, will be better un 
derstood and appreciated from the following detailed de 
scription of one embodiment thereof, selected for pur 
poses of illustration and shown in the accompanying draw 
ing, in which: 

FIG. 1 is a front view partly in section of a beverage 
dispenser constructed in accordance with this invention; 

FIG. 2 is a perspective view of the bowl of the dis 
penser shown in FIG. 1, with the cover removed; 

FIG. 3 is a plan view of the dispenser shown in FIG. 
1, with the cover removed; 
FIG. 4 is a cross-sectional view taken along the cor 

responding section line in FIG. 3 with the cover added; 
and 
FIG. 5 is a diagrammatic view of the refrigerating 

system. 
The dispenser shown in the drawing includes a bowl 

10 mounted on a stand 12 designed to be placed upon 
a counter or other ?at supporting surface. A pair of 
discharge spouts 14 are provided at the bottom of the 
front of the bowl for dispensing the contained beverages. 
Disposed beneath the discharge spouts is the usual drip 
tray 16. The details of the valves that control the spouts 
form no part of the present invention. 
The bowl 10, as is evident in FIG. 2, includes a pair 

of side Walls 20, a rear wall 22, an upwardly and out 
wardly extending front wall 24, a bottom wall 26, and 
a central vertically extending dividing wall 28 that sep 
arates the interior of the bowl into two noncommunicat 
ing compartments 30 and 32. The central common wall ' 
28 is somewhat tapered in an upwardly direction (see 
FIG. 1), and the side walls 20 and rear wall 22 are 
slightly ?ared from the other walls which facilitates re 
moval of the bowl from the mold upon which it is 
made. It is evident in the drawing that the bowl is made 
of a plastic material, preferably a very tough plastic 
material such as a formaldehyde-type resin. The bowl 
is closed by an inner cover 32 which includes a down 
wardly extending rib 34 having a channel 36 in its lower 
edge, that receives the upper edge 38 of the common 
wall 28. Therefore, the compartments 30‘ and 32 are not 
in communication with one another and each may be 
?lled separately with separate beverages without mixing 
them together. 
The lower wall 26 of the bowl is provided with two 

circular openings 40‘, one at the rear of each compart 
ment 30 and 32 through which the evaporators 44 in 
each compartment extend. About each opening 40‘ is a 
downwardly extending channel 46 that houses a gasket 
(not shown) that forms a seal about the edge of the 
evaporator dome 44 so that none of the beverage con 
tained in the compartments may leak out through the 
openings underneath the edges of the openings. The bowl 
sits upon a drip tray 50 through which the evaporators 
44 extend upwardly from the stand 12, and the gaskets 
form a seal between the bowl, refrigerating dome and 
drip tray. The details of the gasket form no part of the 
present invention and are the subject matter of copend 
ing application Ser. No. 434,306‘ ?led Feb. 23, 1965. 
A shallow well 60 is provided in the bottom wall 26 of 

the bowl in front of each of the openings 40, and they 
de?ne in part the pump chambers of circulating pumps 62. 
The pump 62 is identical to that shown in Jacobs et al. 
Patent No. 3,206,069 dated Sept. 14, 1963 and includes 
a circular cap 64 preferably made of ya molded plastic, dis 
posed over the well, and the cap has a flat rim 66 which 
is seated about the edge of the well. The rim carries slop 
ing upstanding projections 68 which engage under tabs 
70 attached to the bowl to lock the cap in place. The cap 
can be removed by turning it so that notches (not shown) 
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provided in the rim 66 register with the tabs. A volute 
shaped inverted trough 72 is formed in the cap, and the 
cap has intake ports 74 communicating with the trough. 
The cap‘64 has an upstanding handle portion 76 by 

which it may be grasped and turned for removal. A metal 
shaft 78 is ?xed in the handle portion, for example by 
molding or pressing the shaft into the cap material. A cir 
cular impeller 80 is rotatably suspended on the shaft and 
carries pump vanes 82 which are disposed in the trough 
72. The impeller is preferably made of molded plastic and 
has a magnet 84 encased in its lower portion. The cap has 
a discharge opening 86 communicating with the trough 72, 
surrounded by a collar 87 in which a stand pipe 88 is 
mounted, and also has an auxiliary discharge port 90. A 
second magnet (not shown) is mounted outside the ‘bowl 
10 directly beneath the well 60 within the stand 12, and 
may be rotatably driven by a motor within the stand. The 
two magnets are so polarized that the magnet in the stand 
drives the magnet’84 was to rotate the impeller 80. The 
beverage in the tank is thus drawn in through the ports 
74 and pumped through the trough 72 up through the 
stand pipe 88 into the upper part of the tank, and out 
through the port 90 when the pump is running. The bev 
erage discharged from the upper end 89 of the stand pipe 
impinges upon the downwardly concave inner cover 32 
and flows downwardly from the cover on the side walls 20, 
rear wall 22, front wall 24 and the common wall 28. 
Simultaneously, beverage discharged through port 90 
causes a turbulence in the beverage within each compart 
ment, and the beverage tends to circulate about the evapo 
rator dome 44. Thus, there is an effective heat exchange 
between the beverage circulating in each compartment and 
the evaporator dome. Further, as is described in greater 

‘ detail below, a heat exchange relationship is created 
through the common wall 28 between the two beverages 
in the separate compartments. 

In accordance with the preferred form of this inven 
tion, the pump in each compartment is operated con 
tinuously so that the beverage in each compartment is 
continuously circulated about the evaporator dome and 
sprayed upon the surface of the cover. This continuous 
operation has many advantages. First, the continuously 
circulating beverage does not have an opportunity to sep 
arate as is often caused by the settling of the heavier par 
ticles in certain fruit juices. Rather, the continuous agita 
tion of the beverage keeps it thoroughly mixed and the 
heavy particles suspended. Second, the continuous cir 
culation of the beverage about the cold dome causes an 
e?icient transfer of heat from the beverage through the 
dome to the refrigeration coils inside. Consequently, the 
tendency for frost to build up on certain portions of the 
dome due to dead areas about the dome is eliminated. 

In FIG. 5 the refrigeration system (which includes the 
two evaporators 44) is shown schematically. The refriger 
ation system is contained within the stand and includes a 
compressor 100 and condensor 102 in series with the two 
evaporator domes. The coils in one dome are not con 
nected in series with those in the other, but rather, half 
the turns 104 of the evaporator tubing are provided in one 
dome, and thereafter all the turns 106 are wound in the 
other dome, and then the second half of the turns 108 
are Wound in the ?rst dome. A thermostatic element 110 
is provided in the ?rst dome to sense the temperature of 
the refrigerant as it leaves that evaporator. The thermo 
static element is so connected that when the refrigerant 
is above a certain temperature the system is rendered op 
erative. 
From the foregoing description it is evident that sub 

stantial cooperation exists between the operation of the 
two parts of the dispenser. Very important is the coopera 
tion which is achieved because of the con?guration of the 
bowl 10. 

First, it is evident that each compartment has but three 
outside walls through which heat may be absorbed by the 
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4 
beverages within the respective compartments, unlike the 
prior art devices which have separate bowls for each 
beverage and therefore suffer losses through four outside 
walls. 

Second, the two refrigerated beverages cooperate to re 
duce the temperature of the warmer beverage. For ex 
ample, ordinarily the beverage in one compartment runs 
out before the other, and the operator then ?lls that com 
partment with an unrefrigerated beverage which must be 
cooled before it is served. The evaporator dome in that 
compartment of course withdraws heat from that bever 
age, but in addition, heat is also transferred from the 
warmer beverage through the common wall 28 to the 
beverage in the other compartment. The transfer through 
the common wall 28 is most efficient because of the large 
area of contact with the common wall by the beverages 
and because of the constant flow of the liquids over that 
wall due to the circulation caused by the pump and the 
fountain effect from the stand pipe. The common wall is 
of course cold due to the contact with the cold drink on 
the other side of the common wall. 

Third, because a demand for cooling sensed in either 
bowl by the thermostatic elements causes each evaporator 
to operate, the heat exchange characteristics through the 
common wall are enhanced when either beverage is warm. 
That is, the warm beverage not only gives up heat to the 
evaporator within its own compartment, but in addition it 
gives up heat through the common wall to the other bev 
erage, and that heat is carried away through the evapo 
rator in the other compartment. 

Fourth, the elimination of the space between the two 
bowls reduces the overall size of the dispenser. It is ob 
vious that with an air gap between two independent 
bowls, a larger base is required, and a larger base in turn 
takes up more counter space which may in turn reduce the 
number of customers that may be served at the counter. 
A reading of the foregoing description will suggest to 

those skilled in the art numerous modi?cations that may 
be made of this invention. Consequently, it is not in 
tended to limit the breadth of this invention to the single 
embodiment illustrated and described. Rather, it is in 
tended that the scope of this invention be determined by 
the appended claims and their equivalents. 
What is claimed is: 
1. In a beverage dispenser 
a stand, 
a bowl seated on the stand and having a pair of non 
communicating compartments separated by a single 
common wall, each compartment designed to hold 
a beverage, 

discharge valves provided in the bowl, one for each 
compartment dispensing the beverages, 

a refrigeration system mounted in the stand including 
evaporator surfaces in communication with each of 
the compartments for cooling the contained bev 
erages, 

and a circulating pump disposed in each compartment 
for circulating the beverage contained in each in con 
tact'with the evaporator surface to abstract heat from 
each beverage, 

each of said pumps having an outlet which causes the 
beverage to move against the surface of the common 
wall causing the transfer of heat from the warmer 
to the cooler beverage through the common wall. 

2. In a beverage dispenser as de?ned in claim 1, 
said refrigeration system including a thermostatic ele 

ment operatively associated with each compartment, 
and means responsive to a demand from the element for 

activating each of the evaporator surfaces. 
3. In a beverage dispenser as de?ned in claim 2, 
said evaporator surfaces each having coils connected 

with a portion of the coils of one surface in series 
with at least a portion of the coils of the other sur 
face, and said coils of said other surface being in 
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turn connected in series with additional coils of said 
one surface, 

said thermostatic element being disposed in heat sensing 
relationship with the coils of one of said surfaces. 

4. In a beverage dispenser as de?ned in claim 1, 
separate discharge spouts connected to each compart 
ment at the front of the bowl, 

said bowl being made of transparent plastic material, 
and said common wall extending from the front to the 

rear of the bowl between the discharge spouts. 
5. In a beverage dispenser as de?ned in claim 4, 
said bowl comprising a generally ?at bottom, and a 

dome-shaped cover, 
said common wall extending vertically upwardly from 

the bottom wall, 
an opening in the bottom of each compartment, 
the evaporator surfaces communicating with each com. 

partment through their respective openings, 
said circulating pumps being disposed adjacent the 

evaporator surfaces in each compartment. 
6. In a beverage dispenser as de?ned in claim 5, 
said outlet including a stand pipe disposed in each com 

partment with its upper end closely adjacent the 
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dome-shaped cover, whereby at least part of the bev 
erage discharged from the stand pipe runs down from 
the domeshaped cover and over the common wall. 

7. In a beverage dispenser as de?ned in claim 6, 
means mounted in the stand for continuously running 

each of the pumps. 
8. In a beverage dispenser as de?ned in claim 5, 
said evaporator surfaces being in the form of domes 

that extend upwardly through the openings in the 
bottom of each compartment. 
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