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ONE HAND CARRIABLE LIQUID FOOD OR BEVERAGE MACHINE

Field of the Invention

The field of the invention pertains to liquid food

or beverage machine, in particular to the ability to

displace such machines.

Background Art

Certain beverage or food preparation machines use

capsules containing ingredients to be extracted or to be

dissolved; for other machines, the ingredients are stored

and dosed automatically in the machine or else are added

at the time of preparation of the drink.

Most coffee machines possess filling means that

include a pump for liquid, usually water, which pumps the

liquid from a source of water that is cold or indeed

heated through heating means, such as a heating resistor,

a thermoblock or the like.

Such machines are usually arranged to placed at some

convenient location on a support surface in a kitchen or

bar or in an office or in another suitable environment,

typically close to the mains and to a source of water

such as close to the kitchen sink, and are not easily

movable. This is inconvenient when the machine or the

supporting surface needs to be cleaned or the machine

moved. When this happens, the user tends to seize the

machine wherever he manages to find some gripping means,

e.g. at the outlet nozzle, at the drip tray, by the

machine's opening for the drip tray or waste ingredient

container, under the machine's bottom... in an unreliable

manner which may lead to dropping the machine or to the

falling out/off of some movable parts of the machine,

such as the already mentioned drip tray, waste ingredient

collector or even the water reservoir.



Moveable coffee machine are already known. EP 1 878

368 discloses a beverage machine having a functional

block that is rotatably mounted on a support base. The

functional block can be designed to be removable from the

support base. EP 1 864 598 discloses an autonomous

beverage machine that can be mounted onto a docking

station. The beverage machine is arranged to be operable

whether connected to the docking station or disconnected

therefrom.

However, there is still a need to provide a coffee

machine arranged so that is can be easily lifted and/or

carried around by a user.

Summary of the Invention

It is a preferred object of the present invention to

provide a liquid food or beverage preparation machine

with a simple arrangement for allowing a user to displace

safely a machine.

The invention thus relates to a machine for

preparing a liquid food or beverage, in particular from a

pre-portioned beverage or food ingredient such as an

ingredient contained in a capsule or pod.

The machine comprises an outermost housing that has

a top part and downwardly extending sidewalls which cover

and shield at least part of a liquid food or beverage

module arranged for receiving an ingredient and feeding a

liquid to the ingredient.

For instance, the machine is a coffee, tea or soup

machine, in particular a machine for preparing within

such module a beverage or liquid food by passing hot or

cold water or another liquid through a capsule or pod

containing an ingredient of the beverage or liquid food

to be prepared, such as ground coffee or tea or chocolate

or cacao or milk powder.

In accordance with the invention, the downwardly

extending sidewalls have a portion that forms, optionally



together with a portion of the top part, a grip seizable

by a human hand such that the beverage or liquid food

machine can be carried and displaced single handed by

seizure of said grip.

Preferably, such a grip should be arranged in the

sidewalls so that the entire weight of the machine may be

supported by the this grip without risk of damage or

deformation of the machine, as might for instance happen

if a user pulls a machine by seizing an apparent

component such as a beverage outlet, an electric cable or

a handle closing or opening the brewing unit. The grip

should also extend over a sufficient length along the

sidewalls and the circumference of the grip should be

adapted to the shape and capacity of a normal human hand

to allow a firm seizure by the hand, sufficient for the

user to safely carry the machine with all its weight.

Optionally, the grip arrangement includes a means, such

as a surface structure or composition, in particular an

anti-skid surface that provides friction against a human

hand to reduce the necessary gripping force needed to

achieve a reliable gripping.

Hence, the machine of the invention provides a

simple gripping arrangement for the user to lift and/or

displace the machine. This gripping arrangement may

result directly from an appropriate shape of the housing

suitable to accommodate for a human hand and for

providing a sufficiently safe hand-holding for carrying

the machine around, in such a manner that only one hand

is required to hold the machine. Consequently, the

internal parts of the machine should be arranged

correspondingly to fit into such a housing.

The ability to lift a machine single handed allows

for instance to lift the machine with one hand wipe and

clean the supporting surface, e.g. on a table, with the

other hand and replace the machine, in a single

operation .



A pair of generally facing and downwardly extending

sidewalls may be provided, which have facing vertical or

downwardly converging upper parts that form a hand grip

arrangement .

Typically, the sidewall portions forming the grip

generally face one another and are spaced apart by a

distance allowing hand gripping, in particular by a

distance in the range of 3 to 12 cm, such as 5 to 10 cm

or 7 to 9 cm.

The sidewall portions, and optionally the top part

portion, forming the grip may have and anti-skid surface,

in particular a textured or striated surface, to

facilitate gripping.

The downwardly extending sidewalls forming the grip

typically have overhanging upper portions such as

downwardly converging portions to facilitate hand

gripping. For example, the sidewall portions forming the

grip have a recessed arrangement for accommodating human

fingers .

The sidewall portions forming the grip may have a

protruding arrangement for accommodating human fingers.

For instance, the surface of the sidewalls, and

optionally of the top part of the housing, may include

protruding portions that delimit a counter-shape of human

fingers so as to optimise the ergonomics of the grip.

To facilitate lifting and holding of the liquid food

or beverage machine, the centre of gravity of the machine

is preferably located generally vertically below the

grip, or at least below and the grip with a slight

lateral off-set, for example by an angle of up to 30 deg

such as 3 to 20 deg or 5 to 15 deg relative to the

vertical .

The liquid food or beverage machine may have a

platform. Such a platform may include at least one of a

power supply arrangement, a control system, a pump, a

heater and a piping arrangement for circulating liquid,

in particular from a reservoir of liquid external to the



outermost housing. The liquid food or beverage module

with the downward extending sidewalls can be mounted on a

platform. The platform may further support other devices

such as a milk frothing apparatus. The module with the

housing sidewalls can be centred, or it can be off-

centred on the platform and extend in particular along an

edge of the platform. For instance, the module can be

located along one edge of the platform and a further

device may be located adjacent the opposite platform

edge.

The downwardly extending sidewalls may be generally

vertical and cover substantially the entire liquid food

or beverage module, the food module being optionally

connectable to a source of liquid, such as a liquid

reservoir, located outside the outermost housing, as

already mentioned.

The downwardly extending sidewalls can be generally

parallel and cooperate with the top part, a rear wall, a

front wall and a bottom to form the outermost housing,

the front wall being usually associated with an outlet

for dispensing liquid food or beverage from the module.

The outermost housing may have a width generally

corresponding to the spacing of the housing sidewalls,

the width being significantly smaller than a length

and/or a height of the outermost housing. In this,

configuration liquid food and beverage module is arranged

to extend in height and/or in depth in the housing, but

not significantly in wideness. For example, the width of

the outermost housing is typically in the range of 6 to

11 cm, whereas the depth and/or the height of the

outermost housing can be of the order of 25 to 35 cm.

Typically, the outermost housing has a front face

with a beverage or liquid food outlet. Usually, the

outlet cooperates with a drip tray arrangement located

underneath for supporting a cup or mug to be filled and

for collecting spillages.



Moreover, the housing typically has a rear wall

adjacent a liquid reservoir external to the outermost

housing. The reservoir is usually in fluid communication

with the liquid food or beverage unit and may be

mechanically mounted against the rear wall and/or a

platform of the machine, as mentioned above. The liquid

reservoir can have one or more reservoir walls which

is/are generally flush with the housing sidewalls, in

particular an upright semi-circular reservoir wall having

extremities that are generally flush with the housing

sidewalls .

The invention also concerns a machine for preparing

a liquid food or beverage, in particular as described

above. This machine comprises a housing with facing

upright sidewalls that are seizable single-handed and

that are spaced apart by a distance in the range of 3 to

12 cm, such as 5 to 10 cm or 7 to 9 cm. These sidewalls

optionally extend over substantially an entire outermost

depth and/or outermost height of such machine. Typically,

these sidewalls are associated with a top part, a rear

face and a front face, in particular a front face

associated with a liquid food or beverage outlet, to

delimit the machine.

Unless specified otherwise, all references to

spatial orientations refer to the orientation of the

liquid food or beverage machine when operated by a user

to prepare liquid food or beverage.

Brief Description of the Drawings

The invention will now be described with reference

to the schematic drawings, wherein:

- Figures 1 and 2 illustrate two different liquid

food or beverage machine according to the invention;

- Figure 3 shows the internal parts of a liquid food

or beverage machine according to the invention;



- Figure 4 illustrates the machine of Fig. 1 when

seized and lifted by a user, Figure 4a being a schematic

cross-sectional view of the seized machine illustrated in

Fig. 1 ; and

- Figure 5 illustrates a variation according to the

invention of the machine of Figs. 1 and 3 .

Detailed description

Figures 1 , 4 and 4a illustrate a liquid food or

beverage machine, in particular a coffee machine,

comprising a core unit 2 and a base platform 1 , which can

be lifted single-handed.

Core unit 2 has an outermost housing 9 that has a

top part 91 and a pair of downwardly extending facing

sidewalls 92 which cover and shield at least part of a

liquid food or beverage module (shown in Fig. 3 ) .

Core unit 2 has a liquid food or beverage module

(shown in Fig. 3 ) that is enclosed in a housing 9 with

downwardly extending sidewalls 92 mounted on platform 1 .

Sidewalls 92 are generally vertical and parallel and

cover substantially the entire liquid food or beverage

module. Sidewalls 92 cooperate with a top part 91, a

front wall 94, a rear wall facing wall 94 and a bottom 5

to form outermost housing 9 . Front wall 94 is associated

with a outlet 95 for dispensing liquid food or beverage

from the module. Outlet 95 is located above a drip tray

device 6 and a user capsule receptacle 96 that is

removably inserted into core unit 2 .

Base platform 1 has the minimal functions as to the

fluid and power management, which is supplying the liquid

food or beverage module of core unit 2 with electrical

power and with water from a water tank 7 attached to the

base platform externally to housing 9 and adjacent to the

rear wall of housing 9 . Moreover, tank 7 has a semi-

circular upright wall 71 with extremities that are

generally flush with sidewalls 92 of housing 9 .



Base platform 1 according to this example is

provided with an integrated electrical circuitry to be

connected to the mains. A master switch 3 is provided for

switching the machine on and off. Additionally the shown

base platform is provided with water feed lines

connecting the water tank 7 with a fluid connector

arranged at the top surface of the base platform 1 , on

which top surface the core unit 2 is fixedly mounted.

"Fixedly mounted" indicates that the core unit is

mounted on the base platform 1 at the manufacturing site.

The mounting thus is "fixed" in the sense that a consumer

can not easily detach the core unit from the base

platform 1 . Preferably the core unit 2 is screwed or

bolted to the base platform 1 .

Alternatively the core unit 2 can be mounted on the

base platform 1 such that a user can detach it, e.g. in

order to transport it easily or in order to replace the

plat form (e.g. by a different one having differing

functionalities) . This releasable mounting can be

achieved e.g. via locking means which can be manually

released e.g. via a push-button.

In the shown example, the base platform comprises a

base support 5 with a seat 50 to receive the core unit

assembly 2 , a drip tray 6 and a removable water tank

assembly 7 .

In accordance with the invention, the downwardly

extending sidewalls 92 have portions 93 that form, with a

portion of the top part generally delimited by dotted

lines 91', a grip arranged to be seizable by a human hand

such that said machine can be carried and displaced

single handed by seizure of said grip from above.

As illustrated in Fig. 1 , sidewalls 92 have a recess

93 extending horizontally over a substantial part of the

sidewall's width that can be formed by swaging or

moulding. The upper part of recess 93 forms an overhang

in the upright sidewall 92 for improving hand gripping.

Recess 93 is so dimensioned to accommodate human fingers,



in particular the tip thereof. Hence, recess 93 may

conveniently have: a width in the range of 0.5 to 4 cm,

in particular 1.5 to 2.5 cm; a length in the range of 5

to 20 cm, in particular 8 to 18 cm such as 10 to 15 cm;

and a depth in the range of 0.3 to 2 cm, in particular

0.5 to 1.5 cm. Figures 4 and 4a illustrate in greater

detail the seizure of the machine by a human hand 100 at

the level of the grip 91', 93 and single-hand lifting of

the machine in the direction of arrow 101.

Such a grip arrangement may also include protruding

parts extending over the grip (not shown) , in particular

to form a counter-shape for properly positioning human

fingers. To provide a grip for firmly and safely holding

single-handed the liquid food or beverage machine, the

spacing between the facing continuous sidewalls 92

seizable one-handed may be of the order of 9 to 10 cm.

Hence, the outermost housing of the core unit has a

width spacing apart the housing sidewalls, the width

being significantly smaller than the length and the

height of the outermost housing, to facilitate seizure of

the housing by hand. Consequently, the liquid food or

beverage module should be arranged to fit into a

corresponding tower-like shape, as for instance shown in

Figure 3 .

Moreover, the centre of gravity G of the liquid food

or beverage machine is located generally vertically below

the grip 91', 93 so that the machine is well balanced with

respect to the grip when lifted by hand.

This liquid food or beverage machine has a housing 9

with facing upright sidewalls 92 that are seizable

single-handed and that are spaced apart by a distance in

the range of 3.5 to 11.5 cm, such as 5.5 to 10.5 cm or

6.5 to 9.5 cm. Sidewalls 92 extend over substantially an

entire outermost depth and/or outermost height of such

machine. Sidewalls 92 are associated with a top part 91,

a rear face and a front face 94 associated with an outlet

95, to delimit the machine.



In Figure 2 , in which the same numeric references

generally designate the same elements, the core unit 2B

is similar to the core unit described in relation with

Figure 1.

In accordance with the invention, the downwardly

extending sidewalls 92 have portions 93 that form, with a

portion of the top part generally delimited by dotted

lines 91', a grip arranged to be seizable by a human hand

such that said machine can be carried and displaced

single-handed by seizure of said grip from above.

The base platform 6C may have a cordless milk

frothing assembly 8 . Therefore, the base platform

comprises a dedicated area 34 forming support with a

cordless electrical connection able to receive in a

removable manner a milk frothing jug 80. The milk jug has

mechanical whipping elements for whipping liquid milk. A

description of a cordless milk frothing assembly itself

is for example described in detail in WO 2006/050900.

The base platform may also comprise a cup support

area 35. This support area can comprise heating elements,

e.g., a resistive heating surface for maintaining the

cups at a warm temperature. The heating elements can be

switched on as soon as the platform is supplied in

current of the main.

It can be noted that the base platforms provide the

water and electrical supplies to the core unit.

Peripheral functions can be provided such as milk

frothing function, cup heating function, a hot water

delivery (e.g., by a heating water kettle) additional

brewing capacity, etc. The base platform does not need to

receive an electronic circuitry although such circuitry

is not to be excluded if complex functions would require

a specific control, e.g., independent from the control of

the core unit. In case, the platform would require a

control circuitry, the core unit can work as a master

unit and the base platform as a slave unit or vice versa.



The centre of gravity G of the liquid food or

beverage machine is located generally vertically below

the grip 91', 93. However, unlike the machine shown in

Fig. 1 , the centre of gravity is not locate generally

centrally under the grip but much closer to sidewall 92

adjacent to frothing assembly 8 whereby the machine is

slightly unbalanced with respect to the grip when lifted

by hand. However, such an unbalancing does not

significantly affect the ability to lift the machine

single-handed via the grip.

Depending on the accessory 8 , in particular its

weight, next to core unit 2 it is even possible that the

centre of gravity is located outside core 2 , slightly

laterally off-set from the grip. This however does not

prevent a user from holding and lifting the machine by

the grip.

In Figure 3 is illustrated an inside view of a core

unit of the system, in particular the liquid food or

beverage module 10 located in an outermost housing.

Module 10 includes a brewing unit 11 that comprises

an opening and closure handle 11' and means for holding a

substance containing capsule, e.g., a coffee capsule, and

liquid food or beverage delivery means such as a duct 95.

The holding means typically comprises a capsule

holder and brewing cage, a fluid injection system for

injecting water in the capsule and a closure device such

as a lever and a knee joint mechanism. Suitable

extraction modules are described in EP 1 859 713.

A water heater such as a thermo-block 12 or similar

thermal bloc inertia-type heaters is provided in module

10. The water heater is connected to the brewing unit 11

via a priming valve 13 and soft tubular lines 14, 15. For

ease of connection, clipping means may be used to connect

the tubular lines to the different elements.

A pressure pump 17 is provided to supply water to

the water heater at a high pressure. Therefore, the

pressure pump is associated to the water heater by means



of a soft tubular line 16. The pump can be a piston pump.

A flow meter 18 is also provided upstream the pump to

count the volume of water sucked by the pump and

distributed to the water heater, and therefore to enable

a precise liquid food or beverage volume management.

Water line 19 represents the cold water entering the

water connection entry 21 and leading to the flow meter

18. Water line 20 represents the cold water line exiting

the water connection exit 22 coming from the priming

valve 13. This line 20 is to balance the pressure in the

fluid circuit by purging air and/or water during the

priming operation of the system. The valve is described

in greater details in EP 1 798 457.

An electronic circuitry 23 is also disposed in

module 10 to control the different elements of the core

unit, in particular, the water heater, the pump and the

flow meter. One or two button prints 24 are also placed

on the side of the module which are electronically

connected to the electronic circuitry 23. These are known

per se and typically soft pads enabling to open/close the

electronic circuit for running the pump. Each print 24

may serve for a programmed volume of water to be pumped

corresponding to a beverage size, e.g., a short espresso

coffee of 40 mL or a long coffee cup of 110 mL .

As illustrated, to fit between panels 92, liquid

food or beverage unit 10 is compact. Unit 10 is tightly

arranged around inner housing 97 for receiving a drip

tray device with a user capsule receptacle (not shown) .

The liquid food and beverage machine shown in Figure

5 , in which the same numeric references generally

designate the same elements, is similar to the one shown

in Figs. 1 and 3 . However, housing 9 shown in Fig. 5 has

a top part 91 and sidewalls 92 with striated portions

91'' and 93', delimited in Fig. 5 by the corresponding

dashed lines, to facilitate gripping. It is of course

possible to combine the recess gripping arrangement

illustrated in Figs 1 and 3 with the anti-skid surface

shown on housing 9 of the machine of Fig. 5 .



Claims

1 . A machine for preparing a liquid food or beverage,

in particular from a pre-portioned beverage or food

ingredient, comprising an outermost housing (9) that has

a top part (91) and downwardly extending sidewalls (92)

which cover and shield at least part of a liquid food or

beverage module (10) arranged for receiving an ingredient

and feeding a liquid to the ingredient,

characterised in that the downwardly extending sidewalls

have a portion (93) that forms, optionally together with

a portion (91') of the top part, a grip arranged to be

seizable by a human hand (100) such that said machine can

be carried and displaced single handed by seizure of said

grip.

2 . The machine of claim 1 , which comprises a pair of

generally facing and downwardly extending sidewalls

having facing vertical or downwardly converging upper

parts that form a hand grip arrangement, optionally the

sidewall portions forming the grip being spaced apart by

a distance, in particular by a distance in the range of 3

to 12 cm, such as 5 to 10 cm or 7 to 9 cm.

3 . The machine of any preceding claim, wherein the

downwardly extending sidewalls forming the grip have

overhanging upper portions to facilitate hand gripping.

4 . The machine of any preceding claim, wherein the

sidewall portions forming the grip have a recessed and/or

protruding arrangement for accommodating human fingers.

5 . The machine of any preceding claim, which has a

centre of gravity that is located generally vertically

below the grip, or that is located below the grip and

laterally off-set thereto by an angle of up to 30 deg

such as 3 to 20 deg or 5 to 15 deg.

6 . The machine of any preceding claim, wherein the

liquid food or beverage module and the downward extending

sidewalls are mounted on a platform.



7 . The machine of claim 6 , wherein the sidewalls and

the module are off-centred on the platform, and extend in

particular along an edge of the platform.

8. The machine of any preceding claim, wherein the

downwardly extending sidewalls are generally vertical,

continuous and cover substantially the entire liquid food

or beverage module, the food module being optionally

connectable to a source of liquid, such as a liquid

reservoir, located outside the outermost housing.

9 . The machine of any preceding claim, wherein the

downwardly extending sidewalls are generally parallel and

cooperate with the top part, a rear wall, a front wall

and a bottom to form the outermost housing, the front

wall being optionally associated with an outlet for

dispensing liquid food or beverage from the module.

10. The machine of any preceding claim, wherein the

outermost housing has a width spacing apart the housing

sidewalls, the width being significantly smaller than a

length and/or a height of the outermost housing.

11. The machine of any preceding claim, wherein the

outermost housing has a front face with a beverage or

liquid food outlet.

12. The machine of any preceding claim, wherein the

outermost housing has a rear wall adjacent a liquid

reservoir external to the outermost housing.

13. The machine of claim 12, wherein said liquid

reservoir has one or more reservoir walls which is/are

generally flush with the housing sidewalls, in particular

an upright semi-circular reservoir wall having

extremities that are generally flush with the housing

sidewalls .

14. A machine for preparing a liquid food or beverage,

in particular as defined in any preceding claim,

comprising an outermost housing having facing upright

sidewalls that are seizable single-handed and that are



spaced apart by a distance in the range of 3 to 12 cm,

such as 5 to 10 cm or 7 to 9 cm.

15. The machine of claim 14, wherein the sidewalls

extend over substantially an entire outermost depth

and/or outermost height of such housing.
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