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BEVERAGE-MAKING METHOD

TECHNICAL FIELD

The present invention relates to a beverage-making
method.

BACKGROUND ART

More specifically, ﬁhe present invention relates to
a method of making a beverage, in particular coffee, by
means of a brewing assembly and from a powder grouﬁd
inside a grinding device comprising two grinding units,
and fed by a funnel directly into a brewing chamber
mounted to oscillate about a horizontal axis.

To make a brewed beverage, the two grinding units
are normally used to feed the Dbrewing chamber
selectively with powders of different characteristics;
and the funnel normally comprises a central cup having
two inlets at the top, each connected to a respective
grinding unit, and one vertical outflow conduit at the
bottom, with one outlet. Alternatively, the central cup,
the outflow conduit, and the outlet are divided by a
central vertical partition into two separate parts, each
communicating with a respective inlet.

When preparing brewed beverages in accordance with
the known art, the powder is loaded into the brewing
chamber by setting the brewing chamber to a given,
normally vertical, loading position, in.which an inlet
of the brewing chamber is positioned directly beneath

the funnel outlet.
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This method has several drawbacks, on account of
the arrangement of the powder inside the brewing
chamber, and therefore the characteristics  of the
resulting beverage, va;ying according to the type- of
fuﬁnel and which of the two grindiﬂg units is used.

To eliminate this drawback, it has been proposed to
insert additional baffle devices between the grinding
units and the brewing chamber, to correct the fall path
of the powder as required.

Though successful in achieving an optimum
arrangement of the powder inside the brewing chamber,
the above solution seriously complicates the design, and
so increases the ménufacturing cost, of the brewing
assembly.

DISCLOSURE OF INVENTION

It is an object of the present invention to provide
a method of making a beverage using a brewing assembly,
which method is designed to achieve an optimum
arrangement of the powder inside the brewing chamber of
the brewing assembly, without complicating the design of
the brewing assembly.

According to the present invention, there 1is
provided a beverage-making method as claimed in Claim 1
and preferably in any one of the following Claims

depending directly or indirectly on Claim 1.

BRIEF DESCRIPTION OF THE DRAWINGS
A number of non-limiting embodiments of the

invention will be described by way of ekample with



10

15

20

25

WO 2010/125438 PCT/IB2010/000933

reference to the accompanying drawings, in which:

Figufes 1 and 2 show axial sections of a first
preferred. embodiment of a brewing assembly implementing
the method_ aqcording to the present invention and *in
respective operating pgsitions;

Figures 3 and 4 show axial sections of a second
preferred embodiment of a brewing assembly implementing
the method according to the present invention and in
respective operating posit.ior‘ls.

BEST MODE FOR CARRYING OUT THE INVENTION

Number 1 in the attached drawings indicates as a
whole a brewing assembly comprising a brewing device‘ 2
located .bervleath a grinding device 3 - in the -example
shown, a device for grinding coffee beans (not shown)
into coffee powder for supply to brewing device 2 to
make a coffee beverage.

Brewing device 2 is a known type comprising a cup-
shaped body 4 having a longitudinal axis 5 and mounted
to oscillate about a horizontal axis 6 under the control
of an actuating device 7, which comprises a motor 8, and
a transmission 9 connecting motor 8 to cup-shaped body
4.

Axis 6 is perpendicular to a plane Pl coincident
with the plane of each of Figures 1 to 4, and lies in a
vertical plane P2; and cup-shaped body 4 is positioned
with its .conc':avity facing upwards, and defines a brewing

chamber 10 communicating externally at the top through

" an inlet 11. Brewing chamber 10 houses an ejector piston
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12, which is normally positioned at the bottom of
brewing chamber 10, and is movable, by a known control
device not shown, towards inlet 11 to expel the powder
dregs from brewing chamber 10.: oo

Brewing device 2 also comprises a pressure piston
13 located radially with respect to axis 6, and which is
moved axially in known manner to engage inlet 11 when
cup-shaped body 4 is moved about axis 6 into a brewing
position, in which. cup-shaped body 4 is coaxial with
pressure piston 13.

The grinding device 3 employed comprises two
grinding units 14, 15, which are located side by side in
plane Pl and on opposite sides of plane P2, and have
respective outflow conduits 16, 17 converging downwards
towards plane P2 and connected integrally to a top edge
of a cup 18 of a funnel 19. A substantially vertical
outflow conduit 20 extends vertically downwards from cup
18 towards brewing device 2, has an axis coincident with
the intersection of planes P1 and P2, and has an outlet
21 divided by plane P2 into two portions 2la, 21b, of
which portion 2la is located on the same side of plane
P2 as outflow conduit 16.

In actual use, grinding unit 14, when activated,
dispenses a stream of powdered coffee which flows down

cup 18 and, as it enters outflow conduit 20, tends to

flow through plane P2 and out through portion 21b of

outlet 21. This therefore makes portion 21b the "active

ortion" of outlet 21 as regards grinding unit 14, andg,
P g9
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by the same principle, makes portion 2la the "active
portion" of outlet 21 as regards grinding unit 15.

When brewing assembly 1 is set to make a coffee (or

other brewed beverage), brewing device 2 is normally set

to a standby position with longitudinal axis 5 of cup-
shaped body 4 coincident with the intersection of planes
Pl and P2, and either one of grinding units 14, 15 is
activated to produce powdered coffee for supply to
bréwing chamber 10. |
The grinding unit used can be selected on the basis
of several criteria, but is normally a question of user

choice if the two grinding units contain coffee beans of

different types and/or grind the beans differently.

Whichever the case, once the choice is made, actuating
device 7 is opérated to rotate cup-shaped body 4 about
axis 6 towards active portion 21b (Figure 1) or 2la
(Figure 2) of the chosen grinding unit 14 or 15. The
degree of rotation is preferably such as to keep outlet
21 directly and completely over inlet 11  of brewing
chamber 10.

The powder flow, which would otherwise hit the
lateral surface, and accumulate to one side, of brewing
chamber 10, thus drops straight to the bottom and is
distributed more evenly ihside brewing chamber 10.

In the Figure 3 and 4 variation, portions 2la and
21b are physically defined by a partition 22 lying in
plane P2 and extending the full height of funnel 19. In

which case, since the powder can no longer flow through
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plane P2, portion 2la is the "active portion" of outlet
21 as regards grinding unit 14, and portion 21b the
"active portion" of outlet 21 as regards grinding unit
15, so inlet 11 of cup-shaped body 4 is moved towards
portion 21a when activating grinding unit 14, and
towards portion 21b when activating grinding unit 15.

In both the embodiments shown, cup-shaped body 4 is
moved by rotating it about axis 6, but the same result
may obviously be achieved by not rotating cup-shaped
body 4 at all, and by moving the whole of brewing device

2 in either direction parallel to plane P1l.
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CLATIMS

1) A beverage-making method, in particular lfor‘
* making coffee, the method comprisiﬁg :

5 - providing a brewing assembly (1), wherein a
brewing chamber (10) has an inlet (11) located beneath
and facing an outlet (21) of a funnel (19) of a grinding
device (3) having a number of grinding units (14, 15);
and

10 - selectively activating the grinding units (14,
15) to feed a powder to the brewing chamber (10) through
respective active portions (21la, 21b) of the outlet
(21); |

the method being characterized by also imparting to

15 the brewing chamber (10), as the powder is dispensed by
one of the grinding units (14, 15), a'given movement
towards the corresponding active portion (21la; 21b) of
the outlet (21).

2) A method as claimed in Claim 1, and which also

20 comprises employing two grinding unitsb(14, 15) located

side by side in a first vertical plane (Pl) and on

opposite sides of a second vertical plane (P2)
perpendicular to the first plane (P1) and dividing the

-outlet (21) into two portions (21a, 21b), each of which

25 1s the active portion (2la; 21b) of a respective said

grinding unit (14; 15); said movement being a movement

in the first plane (P1).

3) A method as claimed in Claim 1 or 2, wherein
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said movement is a rotation about a horizontal axis (6)
of rotation.

4) A method as claimed in Claims 2 ahd 3, wherein

~ the axis (6) of rotation lies in the second plane (P2) .

5) A method as claimed in one of Claims 2 to 4,
wherein each grinding unit (14; 15) and the relative
active portion (2la; 21b) of the outlet (21) are located
on opposite sides of the second plane (P2).

6) A method as claimed in one of Claims 2 to 4,
wherein the funnel (19) comprises a central partition
(22) 1lying in the second plane (P2); each grinding unit
(14; 15) and the relative active portion (2la; 21b) of
‘the outlet (21) being located on the samé side of the
second plane (P2).

7) A method as claimed in one of the foregoing
Claims, wherein the movement imparted to the brewing
chamber (10) is of such an extent as to keep the outlet
(21) directly and completely over the inlet (11) of the

brewing chamber (10).
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