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SYSTEMS AND METHODS FOR RECIPE PORTION CONTROL FOR A
PRODUCT DISPENSER

>

TRADEMARKS

is & vopistored wademark of The Coca-Coly Company,

o001} COCA-COLASR
Attanta, Georgla, U.S.AL Other names, symbols, designs, or logos nsed beretn may be

rogintered tradomarks, srademarks or produet names of The Coes-Coly Company or

nther compantes.
TECHNICAL FIELD OF THE INVENTION
jaaa2] Thus mvention relates 1o product dispensers, and m particutar, relates fo

systoms and wethads for reeipe portion congrel fir & product disponssr,

BACKGROUND OF THE INVENTION

{6083 Comventional product dispensors can pour @ beverage by combining a syrup,
sweetener, andior water, To oreate & fimte vanaly of bevemge selections differant kinds

of syrup ca he offered. This typacally resalts i being able to offer a finte munber of
branded and non-branded boverage seloctions. &s an example, o sigle priov an
dispenser using soveral different kinds of syrup onght be able wo offer houted chees of
COCALCOLAY, DIET COCA-COLA®Y, SPRITE™ gand a fow other randed or nons
branded beverage selections,

R Une probdom with these tyvpes of comventienal prodact dispensers s that
only a hnuted mumber of diinks can be offered. As such, comventonal prodact
dispensers may be looied 1 being able to offer the consumer what they want, o this
regard, consumers wind 3 wider mong of beverage selections and the abiiy ®
cusiopnze their beverage. Research suggests that they want more beverage variabons
even for a vadittional branded beverage.  For example, offering COCA-COLA™, COCA-
COLAM™M eith Hme, THERRY COCA-COLA™ . VARILLA TOCA- COLATY and

g3

wuverous othey types of COCA-COLA™ beverage vanations., Offtring all the

v
H
H

variations possible for a single drink brand sueh a3 COCA-COLATM are wupracticsl

conventional product dispensers in part bocause conventional prodect dispensers have
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Hmited capanty and sclovtiow capability, Thoy may ned offer the consomer what the
constmer wants, that 15, a complete variety of chowes for all types of branded and now-
branded beverages.

[oaas] Product dispensers hustorieally have worked by combinmyg a dileent {such as

sey uxuaily have 2 roconsifintion ratio

water} with a beveraue base. These beverage bs
of aboat 31110 81 The beverage bases usually come i large containers that roqoire
farge amenents of storage space and may nead o be refrigerated. These requircments
piten necessitate the need o store these condaimers far from the actual disponser and to
run kg lines from the containers & the dispenser.

HHUE Given the mmprovements in shelf e and concentration desoribad above,
there fsa dosive for a product dispeopser that can prodoce oven more and difforent hpes
of beverages while using a sowaller footprint. Thuy can by acvomplished by breaking
down the traditonal beverage bases into constiiuent parts at wineh highor reconstitistion
ratios, These parts can then be stored 1 moch soaller packages and stored closer o,
adnont fo, or withun the prodect dispenser #iself. The prodact dispenser preforably can
give the conswner altiple boverage options such that the consumer has the ahility o
customize us or her beverage as desired,

FRBUT] o oovian nsiiees, swme boverages may Rave difforent carbonation ot
foaming charactoristics when poured or otherwise disponsed. This ocourrence way he
thie 1o the differonces iy the ingredients used 1o formalate cach hoverage, I any
mmstance, non- carbonated boverages wdll Mop off consistontly when pouered of
otherwise disponsed in g containey, such g8 a cup. Whoen cortan carbonated heverages
are powred or dispensed, deponsding on the momett of carboation, cach beverage may
have one or more sdditional amods added during subseqaent pours or dispenses o
“op off the boverage i a container oo oup. o conventional product disponsers, the
speration to “top oft” difforcnt boversges 15 a tine consuming, manually wittated

fion that requirgs the operator to individually "top off cach pourgd or dispensed

beverage, When an inexperienced user or aperator f’ﬂ:i}u satly pours o disponse
difforent boverages, various amownts of the boverage may be sasted in leaming how o
“top off” cach differant boverage. BEven cxpenenced users ot oporalors may wasie
beverages when changing between different powred or {‘fhptﬁt}\CG boverages.

{{608] Certain conventional prodact dispensers nway have a teach mode for adjusting

portions to be dispensed. Such dhspensars van mnchade one o mwwe valves which are
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individuaily st to acropunodate dispensing of & product or beverage wto difforent sizes
of cups, such as 4 ditforont sived cups. Whoes a fivst vidve 1s sot o otherwise
programmed, the teach mode mersdy copios the setings or programaung for use with
the other valves, thus ultimately, all of the valves are stmtlarly set or prograsumed foo

dispensing mto difforent sized cups.

SUMMARY OF THE INVENTION
U Smme or all of the abwve oeeds andior problems may be addressed by

smbodinents of the wvention,  Embodiments of the bvventiont ean include svstams and

mothods for recipe portion comtrol for 2 product dispeoser, In one embodiment, a

system o produst dispenser can be provided, & system s prodact dispenser can
inciude o plarahity of beverage mgrediont sources conywising § wspoctive boveraze
ingredient, a phaality of beverage supply lines iy respective conmuucation with the

phaality of ingredient sources, &t least one pump v conmnunication with the plaradity of
beverage sepply Hres, and g controller b connunaucation with the @ loast one pooyy and
operable o execute a sot of msiructions,  The set of wstractions can be aperable o

dispense a first portion of & beverage, delay further dispensing for a predefived time,

¥

and dispense at least a scoond povtion of the beversge.

X

Y

{aaiy Another embodimont can provide 8 computer program product,. The
computer program prodhict can include a computer rendable medium haviag compoter
readalde program code, the computer readable program code operable to be execuied o
urplement a method for adjosting 3 recipe for o product dispenser. The method can
mclede dispensing a first portion of a produnt, delaving further dispensing for a
predefined time, snd dispensing at least a second portion of the product.
LU Y Anothey embodiment can provide a method for adiusting a2 product recipe
foor a product dispenser,  The wethod can include dispensing g fest portion of & product,
delayving Dother dispensing fior & prodefined dme, and dispensing at least a seeomd
povtion of the product,
j#812 in vt another embodiment, 2 method for adjusting a produst yecipe v a
product dispeaser can be provided.  The method can include storng a product recipe
adpstment, wherein the adingtment comprises at feast one of te following: a frwt
porton gt for the pavtivelar prodect, 2 delay for a predefined tme, ov a second

porion amwount for the particular product, disponsing a fivsd poetion of @ product. The

Laa
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method can also nchade foiliating dispensing of a first portion of the produet,

¢ for a predefined time, mad facilitating

Dy

facilitating a delay of funher product dispensin

dispensing of a1 feast g scoond portion of the product.

{8815 Additiona] systoms, methods, product disponsers, apperatus, aspocts, and
features are reghized :,hmugh the technigues of varieus cmbodiments of the vandion,

Other embodiments, aspeats, and features of the hvontion are desceribed 1o detail heren

aid ave considered a part of the clumed wvention. Other enbodiments, aspeots, and

features can be vnderstond with reference o the desonptivm and to the drawangs

BRIEF DESCRIPTION OF THE FIGURES
LEG B FiG lsasce

with an enthodiment of e nwvention.

smatic vigw of s exampls produst dispenser i sccordanee

pa

HEDRY FIG. 2 i a schematic view of an exanple aser interface forase with e
product dispenser of FIG L v accordance with an embodiment of the fnvention,
[316} FIG. 3 w2 schematic flowehiet for a method of adjusting a prodact recipe
for o product dispenser i accordancs with an embodiroant of the mvention,

{0171 FIG. 4 15 a schemane flowehmt for another method of adjusting a product

recipe for a product dispenser i accordance with an eobodunent of the tovention,

{018 The detatlod deseription saplaing vinious cnbadiments of the mvention,
fogether with aspeets and featwres, by way of exanmple with reference o the drawings.

DETAILED DESCURIPTION OF EMBODIMENTS OF THE IRVENTION
{1019} As used horein, the terms "beverage forntng dispenser,” “praduct

dispenser,” "heverage dispenser,” "dispenser apparatug,” and "dispenser” refor o a

devicr which dispenses & product such as 8 boverage, a fluid, or a consumable product.
it As ased herom, the terms "produet” and "beverape,” and thewr plurabized
forms, are used synonvmously, and eobodiments of the mventon should not be Hmited

i scope by the wse of cither torm.
LY As used horein, the orms Mop off” and "topping off” refer o an operation
used o add more product, beverage, ﬂuic}, other substances or materials, o any

combination thereof into a contaiver o fH the contamer & a desired level or volume,
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2 Embodimenty of the mvention can mclade systems and methods for recipe
portion control for a product dispenser. Cortin ombodiments of the Jovention can be
particalarly vsefid when operating o product dispenser, such ax a boverage dispenser, In
o instance, when a usoy of oporator is using a product or boverage dispenser to fill g
contynge, such as a cup, the product or beverage dispenser can automatoatly deteet the
type of prodact or beverage being poured or dispensed, and adiust the portions being
poared or dispensed (o acoowt for certiin produst or beverage charsctenstios, such as a
foaming or carbonation amounts. T this manner, a user or operafy can mimouze the
tme spent in topping oft a praduct or beverage being poured or dispensed with a

pridy

st
o

of o boverage dispenser, Thas, cortain smbodiments of the nveation can provide

# techmical solution (o the e constaning problem of topping off & product or bovorags

using a product dispenser, such as 3 beversge dispenser,
{23 The araemstances provided above are for fhaetratton only, and are mot
intended 1o be Hnnting. One will recognize other ciroomstances for applyving

embodiments of the invention, and the applicalubity of those cmbodimenty to other

product andior beverage dispenser ochnologues.

{24} Tuming now 1o the drawings i greater detal, b which bke ymumerals
mdicate hke cloments throughont the soveral viows, FIG. § shows an example systom

31

such 5¢ & product disponswr 100 as is desorthed horein, A user witerfioe 110 may contind

sonne or all of the functional aspects of the product dispenser 1L A consuner may
selegt andior oreate nanrous types of boverages, bleonds, and additives using the user
interface 110, Futhormeore, a fosd service emploves andfor disponser technician may
use the user mferface 110 to implement cortain insiallation andior nabintenance
fonctions. A control device 120 pay support the user interface 1O The control device

120 may be a comventional microcomputer, procossar, or & similar tvpe of doy The

",

gomtrol devire 120 may be indornal to o romote fovn the procduct dispenser 104G,

{0258 The product dispenser 10 may use any pumber of differow myredionts. In

this example, several difforent types of mgredionts may be ased: watey {plan andfor
carbonated) from @ wator source 13 macro-mgredionts from a mamber of macro-

mgrediont scurees T4 and pucro-mgredients from a namber of sucre-ngrediont

soarces 1530 Any nontber or combnnations of sources 138, 148 1530 ey boe used herein

For example, it may not be necessary o have @ macro-ingredient sowee, eg, HFCS

{High Fructose Cont Svrupl, which s difficalt to pump ot high reconstuiution ratios,
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may not be used. As such, only a diluent and & micro-ingredient souree may be
required.  In another exanple, H unigue togredient sources 144, 130 may be prosent
it 1 product dispenser, such as HK3, in accordmnes with an smbodanem of the lnvention
Omne will recognize that other embodiments of the fnvention can inchade fower or greater
nundbers of ingrodient sources [0, 158,

{86261 The water from the water soarce 3 nay or may aot be refngerated. Oither
types of diluents may be ased berein. A conventional carborator or a simifar type of
device may be used fo produce carbonated water as deswed, The amount of carbonation
may be varied,

827} Genorally doscribed, the oworo-tngradionts may have reconstitation ratios i
the range of abwoat 311 to sbowt 6110 The viscosities of the macro-ingredionts typrcally
range from about LU contipoise or fugher. Macro-imgredionts may mchale sagar syrap,
HECS, juice concentrates, and simlar types of flaids. Sionlarly, a macro-ingrediont
hase product may include swvecterrer, acid, and other coromon comporents. The ssrups,
sweeteners, and base produnts generally oi be gtored g conventional bag-m-bax
container remote from the dispenser 100, The macro-ingrodients also may be
postiioned within the product dispenser 100 #iself. Any type of contaner may be used
heretn i accordmee with embodimends of the tnvention,  The magro-ingrodionts fay or
may e need 1o be refvigerated.

{88281 The nucro-ngredioms pwy have a reconstitution rato ranging from about lon
tooone {1001), pventy to ope (20 thirty to one (301, or higher, Specifically, maay
sucro- mgrodionts may be in the range of Bfy o one 3001} to theee hundred to ong
{30h 1} The viscosttios of the micro~-ingredients typloally mange froan about 1 o abowt
00 cewtipotse or so. Examples of micro-ingredionts include natorsd and arificial
Havors, favor additives; natural and artificial colors; mrtificial swesteners (high potency
o otherwise); addimives fiw controlling tartness, .., oilrie actd, potassuum cifrghy;
fimenional additives such as vitmwing, minerals, berbal extracts; nudraccutionds) and
over-the-counter {or otherwise) moedicines sach as seotaminophen and simidar types of

materials,  As described above, the acid and non-acid components of the non-seegtened

crcendnie alse may be separnicd and stored individually. The puorc-ingredients way
be Haudd, powder {solid}, or gaseons form andior combinations thereof. The nucro-

mersdionts pay or may not reguire refngeration. Now-beverage substances such as
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patats, dves, ods, cosmelies, ofo., aiso may be used. Vartous types of aloohols nay be

used ay swere oF macro-ingredients.

{8029 In cortum instances, the prcre-mpredionts and the micro-mgrediont sourees

ol withive or about the prodact dispenser 100 itself as opposed o
betng remotely posidoned w conventional bag in box containers oy otherwvise. By being
positioned shout the dispenser, the nuoro-ingredient sources 150 can, for example, be
posiiongd 1 close proximity to the dispenser 100 such as adjacent theretn, undernenth,
or in ather near by positions. Any other type of storage arrangements oy b used m
scvordanes with embodiments of the tovention. The maors andior micro-ingradiont
sovgnes may eptionally be located romotely from the dispenser 18, soch @y g back
rooan, connected to the dispenser 100 with conventional tabing. Furthermore, any type
of container may be ased herein In accordance with embodiments of the lnvention
[3038] The water souree 130, the macro-mgradiont sources 1Y, and the micro-
wgrediont soprces 150 pach may be in cotvnoniontion with & respective muap 160,
casar 165, andior a metening deviee 170 via g respective supply hne 1730 The conteol
dovice 120 way control the pumps 164, sensors 165, and metening doevices 170,
Geperally desortbed, the water source 130 and the nwero-ingrodient sources 148 each

iy be i compueation with one of the purops 180, The punp 160 may be s

conventionn] solenoid pump or o simtlar type of device.
{0831} The nuero-tngrediont sources 130 cach may be ;1 communication with a

respective motering device 170 «ig g vespective supply line 175, The metocing deviee
176 may be @ posttive displacement pump or 8 similar type of deviee. Such a positive
displacement pump provides portion control for the move lughly concewtrated nucro-

mgrodionts.  An example of the oporation of a positive displacoment pumip 1s shown i

-

connmenty owned US, Pateod Application Sergl Koo 76,548, entitled "Pamp

System with Calibration Corve” incorporated  heredn by reference.

{0832} For example, the positive displacement pump may be a solenoid pamyp, 2
gear pump, an anselar pump, a poristaliie pemp, a syrings pomy, 3 plozo pamp O any
other type of positive displacument devies that ix desigoed fo punyp 8 fixed displacement

for cach puoy ovele
8633} The pranps 168, sensors 163, and the metering devices 170 may be

copwnanication with a dispensing nozale 18U via respeotive supply lines 185, The
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disponsing nozele 1RO proforably nay he a muolt-Havor disponsing valve capable of

mving a munber of fluids &t the sane tme. Examples of dispensing noezles dat way

bo used herein are shown i commonly owned 115, Patent Application Serial No.

HEIZ3 867 (U5, Patont Publication No. US 200470040583 AL, enntfed "Dispensing

Mozele” and comamonlby-owned ULS, Pateat Application Serial Mo, HHZTS 35 entitled
Wy

"Dispensing MNozzle Assembly”™. Collecthively or individoalty, the supply Imeg 173, 183

can be knoven as beverage sapply Hnes.

{1334 inthe eosbodiment shonwn, a user inforface, such as 300 in FIG. 3, wmay
mclude one or more privduct or boverage scicction options, Deponding on the selected

product or beverage selection gytion, the condrol dey 2 may reeeke a
corresponshing signal from the interface 300 that the seleeted product or boverage B

dostred, Prior tn or during dispensing the selected product or bevemge, the condrod

devige TH can anlize 8 twble, a recipe database, or other stored nfonmation to
doternune a recipe adinstment for a selected prodect or beverage. The control device
130 can thon wiicract with, coovdinate, or otherwise control one or more of the souross

130, mogro-mgredheont sources 140, 150, supply hines 175, 185, and pumps 16010
woplement a recipe adjustment correspondmg with the selected product or beverage.
{835 For sxample, the contral dovice 13 can gocess a reoipe adpustineat stored n
at least one of a momory, 3 octwork, o local data storage devic, o o romote data storags
devico. Inone instance, a rocipe adjustment can hestoved i memery 124 shown in
FIG. 1. In another instunce, a rocipe adiustment can be stored o a local data storage
doviee or a romotely located dota storage device accossible via a netwark, I any
instanee, a suitable table, recipe daabase, wr other stored information fo defermine a
recipe adjustment oy incloade cortain iformation, such a5 a fisst amount of product or
boverage o disponse; a first st of hase products, product components, ov ngredion

sorces; ot fogst ong time delay, 3 socond areowt of product or boverage to disponse; a

secinud set of base produets, product components, or ingrediont sourees: a subsequent
anunt of produet or beverage to dispense; 8 subsequent set of base produets, prodact

components, or ngrodient sowrces; and weer-ontered data oporabde to adjust a recipe.
Usoyg the recipe adjustoend, the condred deviee can nieract with, coordinate, or
otherwise controd one or more of the sources 130, adoro-ngrediont sources 148, 150,

supply loes 173, 183, and pumps 160 1o baploment any mumber of vohune or amoants
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and time delavs corrosponding with a rogipe adjustinont for the seleeted produet
heverage,

EIRTS I one ombodiment, the seasors 165 can bo operable (o detect an mgrodiont
or compitent i the respective supply Hnes 175, 183, and can conmmnuoncats one o
nwore corrosponding  signals to the control device, such as 120, when cortn mupedients

~

or components are detectad, The sonsors 168 i FIG. 1 are shown positioned with

X

33 (e

ey

reapeet 0 3 supply Haoe, such as 175, 185, for each mgrediont cource 140,
will revognize that the sensors 163 ean be posinoned m any location with respect to a
supply Bne 175, 185 between at least one mgrediont sowree 146, 130 and 2 dispenser
uozale, suchas 180 I this particalsr cmbodimesd, rether than weociving a signal
corresperading o 8 produst button selection on an nterfacs, such as 118, 300, the controd

device P2 can reveive a signal from one o pwwe senvors 163 that particolar ingredients

or conponents, or combination of wgredients and components, are being provided,
The control device 120 can check agminst atable, database, ov other stored nformation,
which may identtdy 3 particalar prodist o boversge betng provided, asd the control
device 120 can deteronne whether a rocipe adjustment fov the seleoted product o
beverage should beimplemanded for the idennfied prodact or beverage. The control
dovicg 126 can then mnplorment the ronpy adjostvent by wieraciing with, coordinahing,
or otherwise controlling one or more of the searees 130, micro-mgrediont saurces 140,
130, supply hines 178, 185, and punips 168 o uoploment sy namber of vohume or
amount mstractions and tme delays comresponding with g recipe adpstment for the
wdentified produet or boverags.

3T b omvy instance, the control device 120 can intoraet with cne or morg of the
pungs 16 associated with cortin supply Hoes 175, 188 o muplement a recipe
adpstment to dispense a frst portion of produst o heverage, delay fiether dispensing of

the produst or beverage, sud dispense st foast 3 second pottion of the beverage.

[8438] Ceporally shown in FIG. 1 the dispensing nosezle can mwhade o flow divector

190 with a namber of vonduits exendimg thevethrough,  In this example, the flow
dircotor 190 may have a first conduwit 208 and a second conduit 210 extending
therethrough.  The first condwt 200 may be used for water, other types of diluents, ov
other fluids. The second conduit 21 may be wsed for a macro-ingrediont sach as
sweetened concentrate, sugar syrup, HFCS syrap, joice concentrate, or othey type of

fhuds. Posittoned boacath the flow dsctor 190 may be o targef, which may aclude 8

)
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munber of vertically extending fins that form a vumber of U or V-shaped channels.
The water, the mucro-ingredients, or other fluids may flow out of the Jow divector 190
and down along the channeds of the target so a8 fo begin mixing,

I3 Posittoned adiacent to the fow dircotor 190 may be a tertiary flow assembly
350, Thoe terttary flow assembly 230 may selude a number of modules, whach may
have a nounther of condaits 270 extending therethrough. The conditts 270 may have
differing sizes and configurations depending upon the nature of the itended flow
therethrough,  The modules may be replaceabde and interchangeable. Rach of the

nodules and the condaits 270 may be in communucation with one of the micro-

tngrediont sources P30 or other types of flaids. The condutts 270 may beatmed towards
the target so as o mix the maoro-tngredionts oy other furd with the water, the maero-

Any number of micro-ingredivnts or other types of fluds

mgredionts, o other Haid,
may be wsed at the same tme.

RIS As stated above, the control device 12 mayv be, for example, & processor or
controdier. The comrol dovice 126 swy include one v mwre corppaiar-exeoutable
wstractions 122 stored in an associated memory, such as 124, or other computer-
readable mediom. The computer- sxecutable mstructions can inclode instrucuons

operable to dispense a first portion of product or boverage, delay further dispeas

the product ov beverage, and dispense at least a seoond portion of the boverage, Tnat
least one embodiment, computer-xecutae mstructions gan nchwde nstructions further
sperable o provide a prodect recipe adpsstment, wherein the adistment comprises at
{east ong of the following: o frst portion amount fiw a particalar produat, a delay for a
prodefined time, or a sceondd portion amount fw a parpieular product. In ansther
embodiment, computer-sxecutable nstructions can nclude instructions further operable
fo provide a produet recipe adjostiment, wherein the adjustment cornprises a porcontage
amrount o dispense for 2 particnlar product, 3 predefined time to delay, and a remabing
poreeniags amount fo dispense for the partdouiar procduct. In vet snother embodinent,
computer-executabde mstractions can include instructions further operable to provide ¢
product reeipe adiostmont based &t beast 18 pant on 8 perhicdar produet to be dispensed,
wherein the adjustoent comprises af foast o of the following:  a fost portion amunt
for the particolar produect, a delay for o predefived dme, ov o second portion amount for
the paricudar prodoct. In one other embodinment, computer-execuiable bstractions can

melude nstructions forther operable to pronaide a product rocipe adjustonent based at

i
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loast i part on 2 particudar produst to be dispensad, whergin the adjastnent comprises a
porcentage moowt o dispense for a porticnlar product, 8 predefined tiowe o delay, and a
rormnng poroenage amount 1o dispense for the particadar product,

{00411 The product dispeaser [0 also mav imclude a usor data systom 126 m

cotannucationt with the user wterfice 110 and the contred devies 1280 The user data

systern 126 may inclede a compumicanions device 127, The conunarscations deviee 127
sy include a video tooach soreen, a viden soreen and kevhoard, a gesture dotection
devicg, touchpad, or any ather tvpe of conventional inputioutpur device, The
compnmications deviee 127 ma}-f ¢ part of the user interface 110 or 2 separate clement
6042 In one ombodiment, the communicativns dovice 137 may inchide a nofwork

interface, such as a network put’output interface I comanencation with the control
doviee 120, The conmmumucations devicr 127 may access one or more reptotely loeated
data storage devices via a network (o obtain or otherwise access a table, recipe database,
or other stored infornation © determine 3 recipe adjustment. Sueh information can be
coamunttated (o the control deviee 128 {or maploraonting one or more mstructions

associated with the mformation.

{ad3] by certam ombodiments, a commpnuncanons devicr, such as 127, may proog
the user 10 mnpw data on various Tvpes of blomsirie sadie other types of information.

Based apon the gser's input, the c’zan{'r:;s'i dovice 120 may analyze the data aad may
convert the user's Dipud to one or more pouring ot dispensing commands.

{0844} in addition o the comammications devieg 127 as desertbed sbove, the user
data systom 126 also may inelude one oy more biometrie sensors 1280 The bometrie
sensors may molude sutomated devices o gather the dosired user bunmetrie data o
other wnformation.  The biomweirie seasors 128 may include a scale, a blood pressure

> ot

cutt, a reathalveer, a blood mualveer, 2 haly anadyzer, an EKG

ot Aany type of

Y

momtoring device may bo used horeln, Any muobur of bionwtne scogors 13258 may be

The biomgiric sensors 128 may be i companucation with the contral

deviee 120 as desertbed above,

{0845} FIG0 2 shows an embodiment of the wser mterface 1148, a5 nrterface 308, Ax
shown m FIG. 2, the user interface can be o grapbical interface, which moay swchade one
or more phvsical buttons andior computer generated wuch soveen display butions or
wons.  In any instance, the interface 300 may whade one or more predefined produst

buttons 302, Each product selvetion utton 302 may represent a different product or

i1
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bevergge, Whoen desived, a product selection button 302 van be selected by s user o
solect an associated product ov bovorage fo pour or dispense. I any instance, a user can
readily seleot via the mtorface 300 wiich product or hoverage to por or dispense o @
container, such as a cup.

[Bid6] n onc entbodimerd, # usor can select from any sumber of particuly

"branded” beverages.  Fov example, wons aasociated with the "Cherry Coke
beverage and the "Coga- Cola®" boverage sold by The CocsCola Company of Athaontg,
Georgn can be displaved on a wser interface, such as 3 in FIGL 2. The product

dispenser 1 thus oy provvide via the user interface 300 as many “branded” bevera

ssomay be avalabde from the product dispensey 104,

jaidTy In cortain cmbodiments, the merface 300 operating alone or in conpoction
with o conununications device, such as 137, andior a nometrics sensar, such as 128,
may provide auser, such as an ndividual product dispenser operator, with secure access
by password, smart card, biometrie identification, credit card, RFID, or otherwise. Llser
or operaty preforences alss may be refained and vsed for Stare product dispenser

maienance.

[ond8] by addion 1o the grapi'sic.zﬁ im@rzﬁﬁse, the product dispenser 1M as & whale
may provide other product disp - stafistios and froubloshootuw tnformation, For

exmnple, the delay time for the start of the pumps 160 or the metening devices 170, the
thmes fiw the vent andior flush cyeles, the portion oveles, ete. may be accossed tuough
the wser interface THY 3 This morface U 300 may be password or otherwis

ad as necded

with 2 network or other sourve for trouhleshooting o ropair and for notifications o

profectod. The user patorface 110, 300 may conumunicate andior be acu

alerts, for exanple, of a potential ncorrect dose of inredionss.
(69494 B use, 8 usoy sueh as 2 peodoet disponser operator, a food service smployes
and/ow disponser techwician, may selogt frvn the user tnferfage 1O g desired boverage

to pour or dispense from the product dispenser 100, After user seleonon of a desired

beverage via the wser interface 11, the control deviee 120 can exeente one of more
msiractions corresponding to the desired boverage. For example, the control dovice 120

mray access a table, recipe database, or stored wformatos v mwemory 124 or other data
souree 1o obiabn owe or more nstructions corresponding {0 g recpe adiustment or othe
predefined product recipe for the destred beverage. Based on the bwtructions, the

control device 12 can implement the instructions  comregponding to the recipe
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adjustment ov other predefined product recipe for the destred buverage by
eovnrmimicaiing with o eontrolling one ov mwve of the sources 130, nuero~ingrediant
sourees 140, 150, supply Bnes 175, 183, and pumps 1600

U For example, the comtrol device 120 can obtmn mstruetions corresponding o
dispensing about 12 fluid ounces of o carbonated, orange-flavored beverage. The
instracuons may correspond with g recipe adjustment or other predefined product recipe
for the partealar carbonated, flavored beverage, mehuding o st portion (such as about
10 fluid cunces) of the beverage to b dispensed, a time delay {such as about 3 seconds)

after dispensing the first portion of beverage, and a secrmd portion (such as about 2 fluid

ouncest of the beesrags o be divponsad.

HHISEY In ansther example, the control device 120 can obiain insrucons
corresponding to dispensing about 12 Huid suncrs of 2 carbonaied, cherry-flavored

%
H

beverage. The bstructions may correspond with a recipe adjustoment or other predefined
prodact recipe for the partiaudar carbonated, flavored beverage, incloding a first portion

{much #s about 8.5 fhad mewes) of the bovorage to be disporsed, & e delay {such as

about 7.5 seconds) after dispensing the fivst portion of hoverage, and g second porliom

{xuch as sbout 2.3 fluid ounces) of the bowe

rage 1o be dispensed.

?"}
£

{8882} fa yet anciBier example, the countrel devige 130 can obtain defank
instructions correspomging to dispensing about 12 fwed sunces of o carbonated
boverage, The mstroctions may corespond with a recipe adjustment or other predefined

product vecipe fir the partivelar carbonated bes e, ncluding a fst povtion {such as

about T uid cuncest of the boverage to be dispensed, a tme delay {such as abouwt 2
seconds ) after dispensing the fisst portion of beverage, and a second povtion (such as

abont | fluid cunce} of the beversge to be dispensed

{8053 fn othor example embodiments, different flaid vohames, prodect mmoants,
and tme delays can be used, Furtber, in other exanple cmbodiments, difforent flaid ov
oriwluct measwrenents can bo used, such as grams, mililiters or hiers, o volunwe

porcontage of @ container or cup. In vet other example cobodiments, cortain amowts o

vohumes of base products, product components, awdor ingrodiont sourcos may be
defined.
THINEY by instance, cach of the recipe adjustments or other prodefied product

recipes can be destgned {0 accoent for certain produet or heverage characteristics, zoch

as carbonation, foanung, and the prosencs of particular fngredionds. A tune delay
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3 1

botwern the dispensing of 2 fivst portion of a boverage and the dispensing of # sevond
portion of the boverage con be set andfor adjusted according 1o the amount of
carbonation anddor form goneraded by the dispersmyg of the first portion. Further, i
other embodiments, e delavs of varving amounts between multiple portions cen be
iyplemenied.  In other cmabsdhiments, 2 reelpe adpustment or other prodefined produet
recipe can nelnde oser-entered data operable o adjust a recipe, which may nchude
portion amounts andfor ame defay miformation according a particelar gser's or wsery’
experience it pouring 3 partionlar beverage o dispensing a particular product.
{30S55] The mterface 110, with the control device 124 can instrust some s all of
the indivihus pumps 100 andior the owtoring dovices 170 o disponse saitable
wgredionts i the sppropyiste proportions through the boverage supply lines 173, 185
townrds the dispensing nozale 1800 The pumps 160 and the metenng deviees {70 may
bo pudsed on and off as destred o vary the flow rate, o may otherwise be activated for a
predetermined mnowst of time to itroduce 8 predefined mnownst of sach respective
ingrecient into the respestive beverage sapply hoes 175, 185, Deponding on the type of
wgredionts andfor beverages, difforent flow rates and How nnung may be omploved,
e, cortam fnd strearmos yoay be added cardy or late, cortmn flnd streams may be
pulsed, efu.
{0656} o any wnsfance, the control device 120 can opurate one or more of the
uidividunl pumps 160 andéor the metenng devices 178 for the sater sowree 134, the
macrs-mgrediont sources 140, and the macro-ingredient sources 158 o adjust a prodoct
recipe for a desived or selocted beverage offered by the prodect dispenser 106, The
produst dispenser 180 thus provides a user with the alslity 1o select a particular product
or beverage offered by the product dispenser FOD as desived, and to adjust the produat
recipe as needed o optimize the boverage poar, taste, or other charactonistic,
Embochiments of the myvention bave applicalnlity & conventional countertop dovioss,
vinding dovices, and various fypes of battling and filhng devices, Although
embodiments of the mrvention are desertbed i tooms of the product dispenser 106,
embodiments of the invention are applicable to the combination of any tyvpes of
ingrodients, wet ov dey, For example, commody owned U5, Patent Application Scrid
N, PH276.349 ennded “hace Dhgponsing Systen” 1 specifically divected fowards

certain concepts related 1o the juice field, One may recognize the applicability of



10

P
I

20

s
L5y

WO 2012/178002 PCT/US2012/043742

endodimmends of the mvention 1o the technsdogy dosenbud i UR. Patont Application
Serial Noo 1Y

{a857] FIG. 3 18 @ process flowchart dhustrating an example mothod in aceordance

76,549,

watlt an embodiment of the mvention.  The oxanple method 400 shown i FIG, 3
provides g method for adiusting o produet recipe for a product dispenser, I particelar,
the method HH3 iz 3 method for adjusting a product reaipe for a product dispenser with a
plaradity of beverage ingredient sogrces comprising a respective beverage ingredient, &
plurality of boverage supply e 1 respective compnunication with the plurality of

ingredient sources, and at loast one panp in comounization with the pheality of

¥,

b

oy o

bow

o sepply Bnos. The method 408 can be imploomsied by varions sy
product dispenssy components shown i FHE L such as 100 of FIGL L

{6038} The method 4¥} boging at blogk 402, In block 962, a first povtion of @

prodoct is dispensed. For exanple, by the embodiment shown with reference to FHGs

and 2, a control device, sach a8 120, can receive a signal from a user interface, sach ag

PHD, 300, corresponding with a selocted boverage offered by the produet dispenser 160

The control dovice 120 can aceess ome ov more recipe adiustmenis or ather predetfined

prodoct recpes stored 1 memory, such as 124, or avother data stovage deviee, and can

<X

factiate activation of ong or morg mdividual purnpy 16U andior the mictening dovices

Y,

edionty andlor sources 138, 188, 150 b o

{70 for sonw o all corrosponding
smbodiment, a first porion of a product o be abow 10 floid ounces or #0046 of' s
container, such as a cup. in any instance, the control dovice 120 can faciuate
dispensing the fivst portion of the selected beverage o product via a dispenser nozzle,
such as 180

»

{88391 boone sspect of an embodiment, the method 400 can inclade obtatiung
product recipe adpsument, wheretn the adjustment comprises at least one of the
following: o fivst povtion gy for a particulsy product, a delay for g predefined fime,
asegond portion amsamt fiw 2 particslar product, or 2 eser-defined adjustment,

j 08681 in one aspect of an eobodiment, the method 8 can inchude obtaining =
product recipe adjostment based at least 1o part on a partienlar product to be dispensed,
wherein the adjustoment coraprises at keast one of the following:  a first portion amow
for the particalar prodoct, a delay for a predefined time, g second portion ameunt for the

particwdar product, or a usordefined adjustment.
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{8861} fn one aspeet of an embodiment, the method 400 can include oblaiming a
product recipe adjustment, whereln the adjustment comiprises a percentage amount
dispense for a particular product, & prodefined o 1o deday, a romaining porcontagg
amount fo dispense for the particudar product, or a sser-defined adjustment,

e in one asport of an crbodiovet, the wothod 400 con include obigming a
product recipe adhatreent based at feast v part on & particelar product to be dispensed,
wherein the adjostment comprises 8 percentags amount to disperse for a partaudar
product, a prodefingd tme o delay, and 3 remaining percentage amount 1o dispense Ky
the particalar product

63 Block $12 {8 folloved by Mook 404, iy which fusthey disponsing isdelayed
for apredefined time. Fov example, o the embodiment shown with reference 1o FiGs
Pand 2, the comtrol deviee 120 can delay forther dispensing of the beverage fiw a
pradefined time, such as about S seconds, based at least b part on a recipe adjostient or
other predefined prodect recipe. The control device, such as P can regeive o time
deday fromy a reape adjastment of sther prodefined product weetpe, and o fetlitate g
delay of further operation of e or e individhial pumps 160 anddor the metening
devices 174 for some or all desired gredients andfor sources 130, 140, 1500 Inone

cobodiment, a prodefined toe can be abow § seconds. In anmy instanse, the contred

dovice 120 van facilitate the thne delay for the predefined time by sontrolling one o
more muhividual pumps 160 andior the metering devices 170 for sovoe or all

corresponding ngredicnts andior sowees (38, {48 15
{641 in one aspeet of an cmbodiment, a command s reesteed via a usor mtorface,

wherein @ user can inftiate the conmand o primw or purge the product dispenser with »

single user commmand eatry.
{8065| I one aspeet of an ombodiment, a ploraldity of boverage supply lines can be

i cornmunicaiion with af feast one of the following: one or more ingrodiont packages;

ong of mare ngrediont cartridges

Ry

ofe of more beverage boxgs, mie o mor boverage

bags, or one of more hoegrags contais.

{8866} Block 404 s followed by block 406, 1n which at feast a second portion of
the product s dispensed. For axample, in the embodiment shown with referenes o
FiGs, tand 2, the control dovice 120 can access one of more weoipe adjustmonts ot
other predefired product recipes stoved in momory, such as 124, ov another data storags

doevice, and can factlitate activanion of one or move indbvidual punips 160 sadior the

16
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i

ractering doviges 170 & some or all correspouding ingrodionts andéor sources 138, 140

>

EHE The vontrol device 120 can ficilitate dispensing at least the second povtion of the

sclocted boverage or product vig o dispenser nozzls, such as 188,

{8867 The method 40 of FIG. 3 ondy aller Mok 406,

[O86R] FIG. 4 15 & process Howcehart dlustrating an example method wm accordance
with @y embodinent of the vvention. The example method SI8E shoen in FEGL 4
provides a method for operating 8 produet dispenser. I particelar, the wethod S
method for operating 8 product dispenser with @ pharality of beverage ingredhent sources

comprising a rospective boverage ingrediont, a plusality o verage supply hnes i
comprising @ rospective boverage ingredient, a pluraliny of beverage supply hnes m

rospective commuonieation with the plurality of ingrediont sowrees, amd at lnast one pw
i conmnumication with the plovadity of boverage supply fines. The method 588 can be
taplemented by various system or product dispenser comprments shown in FHa 1, such

as W of FIG. 1.

|89 The method 300 bogins at block S82. In block 502, a product yeeipe
adiustneat s stored, wherein the sdosunent comprises at least wmwe of the following 3
first povtion amonnt for the parncular prodoct, a delay for a predefined time, or g second
portion smovnt for the particudar product, dispensing & first portion of a product. For

cxanysle, m the crubodiment shonwn with reforence to FIGs, | and 2, a prodect recipe

adjusiment, sach as # recipe sdiustment o other predefined product rect

A

stored b memory, soch as 1234, or another dia storage device. As described above, a

suitable recipe adiustimeny can inclede one or more of the following: a first mmount of
wroduct or boverage to dispense; a first set of base products, product components,
mgrodiont sources) at least mme time delay, a seonnd anount of product or beverage to
thspense; 2 second set of buse products, product conponends, or ingrediont soarees; 3
subseguent amesayt of product or beverage to dispense; 3 subscguent sot of basg
proditets, produst components, or ngrodicnt sources; and user-entered data operable to

adfust areoipe. o any instance, a control dovice, sueh as 120, may reeeive & mcipe

adpustment or other predefined prodect recipe, and store the recipe adpestment o
wedelfined product recipe in the memory 124 or other data storage device for subseguent
BOTESE.

{88740 Brome aspect of av embodunent, 8 storing 2 phurabity of product recipe

adjustrents, whereln based at keast w part on 2 pavtivadar product & be dispensed, #

mspective product reaipe adjustorent s provided o the product dispurser,

3
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jas7 Y fn o aspect of an embudhment, a first portion anwwni comprivgs a

porcentage wount w dispense fora partoular product, a delay for a predefined tiw

comprises an mmount of tme messuwred B seconds, and at feast a sceond portion amoong

CONTISCY 8 romimmg percoage amount fo disponse fiw the particular product.

a7 Block i B tollowed by block 304, in which dispensing of a fust portion of
the product is facthtated.  For example, in the embodiment shown with reference to
FiGs. band 2, a user can seleot a desired product or beverage using a product button,
such ax M, v other conunand vin aninterface 110, 306G, A control device, such as 124,
can aecess the memory 124 or othor data storage dovice (o determine whether, based at
feast v paot ow @ stored recipe adjustmad o other prodefined product .res:i;m
corrcsponding iustructions oxist for te desired boverage. o, then the contesl dovien
126 can proweed with dispensing of loast a fivst portion of the product or beverage
gocording to the stored recipe adjustoent or other predefined product recipe. The
control deviee 120 can facilitate aonvation of one or wore ndividesd pumps 1606 anddor
the metering devices 174 for some or ol desired inpredicets andior souroes 130, 1448,
150 corresponding o the desired product or beverage, and dispense at least a first
porpion of the product or beverage.

a7 Blook S04 s foflowed by block 506, in which a dolay of further product
dispensing for a prodefined tinw is fetlnated, For oxample, w the embodiment shown
m FRGs. 1 and 2, o control device, such as 120, can access the nemory 134 or other
data storage device o determine swhether, based at least in part on g stored reeipe
adiustmernt or other prodefined product reoipe, corresponding imtructions exist for the
desired boverage. I so, the control devive 120 can receive a prodefined ninwe fram the

msiructions, and can faoilitmte opemtion of the respective dividual pomps 160 andior

the mstering dovices 170 for the respective ingredionts anddor sowrees 130, 144, 150w
delay further disponsing of any mgmdiams OF SOMHUON.
{74 Block 306 15 followed by Bock 308, in whuch dispensing of at least # second

portion of the produet s fialitated. For example, in the embodiment shown weith
veforoncs o FiGs. 1 and 2, a controd dovice, such ax 120, can access the momory 124 or
other data storage device to determune whether, based at least in pat on a stored retipe
adustment ov other predefined product recipe, corresponding mstructions exast for the
desired beverage. I so, then the control dovice 120 can proceed with disponsing at least

¢ acsording o the stored recipe adiustment or

a seeord portiemt of the product or bevers

18
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other prodefined product reoipe. The confrol devicr 120 can faotlitate achivation of ane
of wore individual punps 154 saddor the moetening devices 170 for some or all desired
tgredionts andfor sources 130, 140, 130 corresponding o the desired product or

boverage, and dispense st loast 3 seeond portion of the product or beverage.

7S] in one aspost of an entbodimony, some o all of the above cloments can be

repeated I necessary to powr or dispense wmaltiple portions of & product or beverage

depending on the produst or beverage composttion, carbonation, flaver, or other

characteristic,

{88761 The methad 300 of FIG. 4 ends after block 308
{BOTT The pxample cloments of FiGs, 3 and 4 are shown by way of exampls, aod

sther process ombodiments can bave fower or greater nombers of elomoents, and sach
clements can be arranged in altermative aandiprations v acvordones with other
ermbodiments of the nvention. Tt will be wderstood tat each block of the block
diagrams and flowchart thestrations, and combnnations of blocks in the block diagrams
and Howchant Hustrations, respectively, can be ywmplomented by vompaisr progrios
wstructions,  These compuisr program wstruchions may be loaded onto a general

purpose compufer, special purpose conmpoigr such as A switch, or other programnwble

daty procossimg apparals o produse 3 mackine, sucl that the wstructions which gxeoute
on the computer s other progravimable data processing apparatus oreate means for

implenenting the fonctions speeified o the fowchart block or bocks.
878} These computey program instroctions may alse e stored 8 a computer-

readable memory that can diveet 2 computor or other progrommable data proce

apparates o function in a paricular manaey, such that the istructions stoved in the
compder-readable meniory produce an artle of manvfactwe nclading instruction
means that maplement the fonction speeitied i the Howcehan bloek or bloeks, The
conymier progeam nstructions may slse be loaded oo a computer o ether

=

priogrammable dats processing apparatus 1o cause 3 senes of aperational cloments or

steps to by porformed on the computer or other programmabde apparatus o produce 8

compuier inplomented process such that the nstructions that exceute on the compuisy
or other progranmmable apparatus provide elements for implementing the functions

specified 1o the flowehant block or blocks.

{0079 Accordingly, Mocks of the block diagrams and Rowchart ilustrations
sappant comnbingiions of means for performing the specified functions, contdbinafions of

19
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cloments oo sleps tiw perfornung the sperified functions and program mstructon means
for performing the specified fuoctions. 1wl also be snderstond that cach block of the
Mook dagrams and Bowehart ustrations, and comidnsticns of blocks m the block

dhagrams and flowehart llusteations, can be mplomented by special purpose hardware-

based computer systerns that perfinm the speethied finchions, eloments, o conbinahions

of special purpose hardeare and compuder imructons.

g8 The capabibiies of variows embodiments of the nvention can be
snplemented 1 software, firmware, hardware of same combination thersof

REV As one example, e w more aspeets of the invention can be meloded m an
article of manufactary (g, one of more compatgr program products} having, for

R e

wstance, conmputer usable media, The media bas cmbodied thorem, for istanee,

computer readabde program code means fiw providing and facilitating the eapabiiities of
the embodiment of the wvention. The artiele of manufactare can be twcheded as o part
of & computer svstemn or sold separately.

[ BGaR2Y Additionally, at loast one progrmm stovage dovice raadable by a machine,

e

fangihly embodving a1 loast one program or set of stroctions oxecutable by the
machune to perfinm the capabilities of the ombodiment of the wvention can be provided.
jUE Y The How diagrams depcied horein are examplee. Thare may be many
variations t these diagrams or the clonents {vr operavions) described thorsin withowt
departing from the scope of the claimed invention. For mstance, the clements may be
porformed i a differing order, or cloments may be added, deloted or modified. Al of
these vaviations are considered a part of the claimed Inventions.

[aR4] While embodiments of the vvention have been deseribed, i will be
anderstood that those skilled in the avt, both now and in the fiture, may make vanons
improvements and enhancements which fall within the scope of the claims which
follow. These claims should be construgd o matetan the propor prodection for the

wvention st described,
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CLAIMS

The chumed wvention 18

L A prodoct disponser, comprising:

ising a respoctive beverage

I

a plurality of beverage ingrediont sourves oimmpr

mgrediont

4 phavahity of beverage sapply Bnes i respective commmicanon with the plorality

of tngrodiont s0urees;

a set of Instructions aperable o
dispense & first portion of & beverage;

delay farther dispensing for a prodefined thme; and dispense at least & second

portion of the beverage.

2 The svstemn of olatm 1, the controller further operable tw

provide @ beverage roctpe adyustment, wherein the adiustiment comprises @
G

least one of the following: a first portion ameany for @ particular boverage, a delay for a

prodefined time, g sopond portion mwowt for a particular boverage, or o usee-defined

schjustment

stem of claim §, the controlier farther operable tor

3 The s
provide a beverage recipe adpstment, whereln the adjustment commprises a

percendage amouwnt to dispense for a particudar beverage, o predefined powe to delay, or g

remannng porcontage amount o disponse for the pashieddar boverage, of & user-defined

sdiustinent,

4 The system of clamm {1, the controlier further operable o
based at loast i pant on g particudar boverage to be dispensed, provide 2

beverags recipe adjustment, wheremn the adjustroond comprises at least one of the
following: a fivst portion amount for the particelar boverage, a delay for a predefined
a second portion amwount for the particular beverage, or » wer-defined adjustment.

o

mne,
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5. The sysiem of claim 1, the controller farthey operabde tor

based at least n pad on a particular boverage 10 be dispensed, provide a
boverage roeipe adjustroot, wheremn the adjestrood comprises 2 poreenfage apowy o
dispense for a particelar beverage, & predefined time to delay, a romaining porcontage

amount to dispense for the particelar beverage, or a wer-defined adiustment.

-~

& The system of clabm 1, further comprising:

a database modole operable o provide the comtrolter with a beverage vecipe
adjostewnt, whereln based at loast 0 part on a perticulay boverage o be dispensed, the
adjustment comprises 2t feast one of the following:  a first portion amoom for te
particalar beverage, a defay for a predefined tmie, a second porbon amenat for the

pavticular ‘{}e‘sm‘:xgﬂ: oy 3 wer-defined adpustment.

7. The system of claim 1, funthey comprising:
a database siodule operable to provide the condrolier with a heverage recipe

adjustment, whorein based at lcast i part on g partivnlar beve

provide a boverage rocipe adjustment, whersin the adjustment Coanprises @ porcentags

amow fo disponse for o pastioudar beverage, a predefined thne to dolay, a romeiung

porcontage anamt o disponse fx the particular boverage, or & asor-defined adjustmoent.

] A comptter program produdt, comprising o contputer readable mediam
having computer readable program code, the compater readabde program code operable 1o

be exnecuted to imploment 8 method for adinsting @ recipe for 3 product dispenser, the
method comprising

dispensing g frst portion of a product;

delaying fuvther disponsing for s predefined time; and dispensing at least a

second portion of the product.

9, The computer program product of claim K, the method futher comprising:
woviding s product recipe adisstment, wherein the adiostmont comprises &
least one of the fullowing: a first portion amount for a particalar product, a delay for a
predefined time, a second portion amount for a particular product, or a user-defined

adiustmont.
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3, The computer program product of claim 8, the methad further comprising:
providing a product recipe adhstment, wherein the adjustmont conprses
percentage ament o dispense for a pardouslar product, s predefined time to delay, @
percentage amout to dispense for a partioudsr product, 3 predefined time to delay, a

remanung porcentage amenat 1o dispense for the particalar produdt, or a wser-defined

adjustinent.

11 The computer program prodact of clabm &, the method further comprising:
based at loast in part on o particelar product to be dispensed, providing a
prodhict revipe adjustment, wherein the adhstment comprises at least one of the
following: & first portion amoant for the particalar product, 8 delay for g predefined nme,
3 seeond portion amowt for the particulay product, or 3 wser-defined adiostment.
12, The conynster program product of claim & the method further comprising:
hased at fosst npart o a parioudar product w be dispensed, providing &
produst recipe adjustnient, wherein the adiustoasnt comprises a poroentage anwand &
dispense fiw s partivelar prodect, a prodefined time w dolay, a romabung porcontaie

ament to dspense for the particudar product, o @ userdefingd adiustoent.

13, A mothod for adjusting a product recipe for a praduct dispoaser, the method
COIMIpIsingG:

dispensing a {ivst portion of a produet

delaying farther disponsing & o prodofined tme, and dispensing of least a

sceond puntimy of the product.

f4. The method of clann {3, the method Suther comprising:
obtaining a product recipe adjustonent, whoreln the sdpesiment comprises at
fesat one of the following: a first portion amoumt for a particular produet, a delay for a
predefined thime, & second portion amowyt for 8 pattadar product, or 8 user-defined

adjustment,

fa
e
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13, The method of ¢luim 13, the sethod further comprising:
obigining a product recipe adjustment, wherein the adjustment compmIses &
percentage amowyd to dispenss for a particelar product, a prodefined fume fo delay, ora
rorannng porcontage annmt to dispense for the pavticelar produet, or 8 user-defined
adpstmont.
16, The moethod of clabm 13, the method farther comprising:
hased at least in part on a partoular prodact © be dispensed, obtining a
product recipe sdiustment, wherein the adiustment congwizes af east one of the following:
2 first portion amount o the particalar product, a delay for a predefined tme, a second

portton amoust for the partoudar product, or 3 wser-defined adpastment.

4

The method of elaim 13, the method farther comprising
based at feast i part on a partionby product © be dispensed, obtaning a

product recipe adjustment, wherein the a&ifusmmm COMPrises 3 pereeniage amoent 1o

dhisponse for g particalar procduet, 5 prodefingd time o delay, & rongning pomcentags

amnn to dispense fiw the particelar product, or 2 user-defined adiustment

I8, A moethod fiwr adiosting o product recipe for a product dispeanser, the method
coOmprismg:
storing 2 product recipe adjustvient, wheretn the adhistiment comprises

least one of the following:  a Hirst portion ameunt for the particular product, a delay for a
predefined fime, or a second portion amount for the particelar product; dispensing a first
portion of & prashact;

facilitating dispensing of o fivet portion of the product;

facilivating a delay of Ruther wodact dispensing for a prodefined thme; and

facilitating dispensing of at least a sceond portion of the product.

19 The method of clatm 1K, further comprising:
storiny a plarality of wodact recipe adiustments,  whercin based at least in
part on a particelar product to be dispensed, a respective product recipe adjustment s

provided o the product dispenser.

fuk
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20, The method of clatm 18, whevein the fisst portion amount congrises a
poreentage amount 1o dispense for a particulay produoct, the delgy for a predefined une
comprises an amount of thne measwwed o seconds, and the at least a second portion

amount comprises @ remaining porcentage amoant 1o dispense fir the particular product

fa]
v
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