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FULL AUTOMATIC TURKISH COFFEE 
COOKING AND SERVING MACHINE 

TECHNICAL FIELD 
[ 0001 ] The present invention relates to a Turkish coffee 
cooking and serving machine whose inner side is heated by 
a heater and having a cooking compartment wherein Turkish 
coffee , water and optionally sugar are cooked and providing 
transfer of the cooked coffee to the beverage receptacle 
through the discharge spout in order to serve the cooked 
coffee . 

PRIOR ART 

[ 0002 ] Today , Turkish coffee is cooked manually or by 
means of pluralities of methods in an automatic manner . The 
most important criteria in making Turkish coffee is to adjust 
sugar and Turkish coffee proportions and to adjust the foam 
of the coffee and to transfer the foam of the coffee to the 
beverage receptacle completely and to prevent overflows . 
Automatic Turkish coffee machines in the present art pro 
vide a partial solution for the time problem and the coffee 
sugar proportion adjustment problem . 
[ 0003 ] The invention , described in the patent application 
EP2077742 , relates to a coffee machine comprising a cook 
ing pot used particularly for preparing Turkish coffee , con 
tacting the ceiling of the cooking chamber by being placed 
in the cooking chamber , provided with a good leak - proofing 
with the ceiling of the cooking chamber and itself by means 
of the appropriate design of the pouring spout , whereby the 
liquid drops are prevented from running down the body 
surface after the pouring process . 
[ 0004 ] The invention , described in the patent application 
2011 / 09954 , relates to a Turkish coffee machine comprising 
at least one heater cooking the materials , provided in said 
beverage receptacle , where the beverage receptacle is uti 
lized as an external cooking compartment without an inner 
cooking compartment ; a mixing unit mixing the materials 
inside the beverage receptacle by means of the drive 
received from the mixing motor and distributing the heat , 
received from said heater , to the whole of the receptacle in 
a homogeneous manner ; and a movable mechanism said 
heater and mixing unit are connected thereto and which is 
movable linearly downwardly - upwardly by means of the 
drive received from at least one motor and providing the 
mixing unit and of the heater to enter into the beverage 
receptacle and to exit the beverage receptacle . 
[ 0005 ] The invention , described in the patent application 
2009 / 05555 , relates to a Turkish coffee machine comprising 
a cooking compartment , water depot , water hose , water 
pump , steam boiler , level sensor and a cup compartment . 

[ 0008 ] Another object of the present invention is to pro 
vide a Turkish coffee cooking and serving machine adjusting 
Turkish coffee and sugar proportion in an automatic manner . 
[ 0009 ] In order to realize all of the abovementioned 
objects and the objects which are to be deducted from the 
detailed description below , the present invention is a Turkish 
coffee cooking and serving machine having a cooking 
compartment whose inner volume is heated by a heater and 
wherein coffee mixture including Turkish coffee , water and 
optionally sugar is cooked ; and when the cooking process is 
completed , providing transfer of the cooked coffee mixture 
in the cooking compartment through a discharge spout to a 
beverage receptacle for serving the cooked coffee to people . 
As an improvement , said Turkish coffee cooking and serving 
machine comprises a pushing head moving vertically 
between a cooking position ( i ) and a discharge position ( ii ) 
where the coffee mixture in the cooking compartment is 
raised to the same level as the discharge spout , and defining 
the base of the cooking compartment ; a drive mechanism 
moving said pushing head between cooking and discharging 
positions ( i , ii ) ; and a control unit controlling said drive 
mechanism . 
[ 0010 ] In a preferred embodiment of the subject matter 
invention , the drive mechanism comprises a drive motor for 
providing the movement of the pushing head ; and a move 
ment transfer piece configured such that the movement 
applied by the drive motor is transferred to the pushing head . 
[ 0011 ] In another preferred embodiment of the subject 
matter invention , there is a circularly moving screwed shaft 
receiving the movement provided by the drive motor for 
transferring said movement to the movement transfer piece ; 
and a nut moving on the screwed shaft and transforming the 
circular movement of the screwed shaft to linear movement . 
[ 0012 ] In another preferred embodiment of the subject 
matter invention , a nut holder part providing placement of 
the movement transfer piece into the nut ; a shaft opening 
configured such that the screwed shaft will pass through on 
the upper part of the nut holder ; and at least one lateral plate 
connected to the pushing head . 
10013 ] In another preferred embodiment of the subject 
matter invention , there is a main compartment separated into 
two compartments by the pushing head , where said com 
partments are called cooking compartment and drive mecha 
nism compartment . 
[ 0014 ] In another preferred embodiment of the subject 
matter invention , the drive mechanism comprises a top level 
sensor sensing that the cooking compartment arrives at the 
top position inside the main compartment ; a bottom level 
sensor sensing that the cooking compartment is ready for 
receiving Turkish coffee , water and optionally sugar ; and a 
piston level arm moving together with the movement trans 
fer piece between the sensors so as to contact the sensors . 
[ 0015 ] In another preferred embodiment of the subject 
matter invention , the pushing head is inclined such that the 
coffee mixture is poured to the beverage receptacle with the 
help of gravitational force . 
[ 0016 ] In another preferred embodiment of the subject 
matter invention , there is an inclined base plate whereon the 
main compartment is positioned such that the pushing head 
is inclined . 
0017 ] In another preferred embodiment of the subject 

matter invention , the pushing head comprises a cylindrical 
body whose upper side of open and having an inner gap ; and 
a top cover covering the upper surface of said cylindrical 

BRIEF DESCRIPTION OF THE INVENTION 
[ 0006 ] The present invention relates to a novel Turkish 
coffee cooking and serving machine , in order to eliminate 
the abovementioned problems and to bring new advantages 
to the related technical field . 
[ 0007 ] The main object of the present invention is to 
provide a Turkish coffee cooking and serving machine 
providing transfer of the foam of the coffee to the cup 
completely and prevent overflows and where the cooking 
compartment is cleaned in an automatic manner . 
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body and whereon the heater is provided and having a 
thermally conductive structure . 
[ 0018 ] In another preferred embodiment of the subject 
matter invention , the pushing head comprises at least one 
gasket for providing sealing between the drive mechanism 
compartment and the cooking compartment . 
[ 0019 ] In another preferred embodiment of the subject 
matter invention , the main compartment has a mixing unit 
provided on the pushing head for providing homogeneous 
cooking of the coffee mixture ; and a mixing motor providing 
the movement of the mixing unit . 
[ 0020 ] In another preferred embodiment of the subject 
matter invention , the mixing unit comprises at least one 
mixing arm connected to the motor shaft of the mixing 
motor , in order to mix the coffee mixture in the cooking 
compartment . 
[ 0021 ] In another preferred embodiment of the subject 
matter invention , the mixing unit comprises an annular piece 
provided on the part of the top cover facing the cooking 
compartment ; and a spring disposed onto said annular piece . 
[ 0022 ] In another preferred embodiment of the subject 
matter invention , there is a temperature detector provided on 
the top cover so as to extend towards the cooking compart 
ment , in order to stop the mixing motor when the coffee 
mixture reaches a predetermined temperature . 
[ 0023 ] In another preferred embodiment of the subject 
matter invention , a bi - metal thermic unit is provided at the 
vicinity of the heater facing the inner gap of the top cover , 
in order to protect the heater from overheating . 
[ 0024 ] In another preferred embodiment of the subject 
matter invention , the mixing motor is assembled to the top 
cover such that the mixing motor is extending in the inner 
gap of the pushing head . 
[ 0025 ] In another preferred embodiment of the subject 
matter invention , there is a sugar dosing compartment 
wherein the sugar to be transferred to the cooking compart 
ment is stored and adjusting the amount of sugar ; a sugar 
pushing head which is vertically movable defining the base 
of the sugar dosing compartment ; a drive mechanism mov 
ing the sugar pushing head in the vertical direction . 
[ 0026 ] In another preferred embodiment of the subject 
matter invention , the drive mechanism comprises a drive 
motor for providing the movement of the sugar pushing 
head ; a screwed shaft receiving the movement provided by 
the drive motor ; a nut moving on the screwed shaft and 
transforming the circular movement of the screwed shaft to 
linear movement ; and a movement transfer piece configured 
so as to transfer the vertical movement of the nut to the sugar 
pushing head . 
[ 0027 ] In another preferred embodiment of the subject 
matter invention , the movement transfer piece comprises a 
nu nut holder part wherein the nut is placed ; a shaft opening 
provided on the upper part of the nut holder and configured 
such that the screwed shaft will pass through ; and at least 
one lateral plate connected to the sugar pushing head . 
[ 0028 ] In another preferred embodiment of the subject 
matter invention , the drive mechanism comprises a top level 
sensor sensing that the sugar in the sugar dosing compart 
ment is completely finished ; a bottom level sensor sensing 
that the sugar dosing compartment is in a condition where 
sugar can be put ; and a piston level arm moving together 
with the movement transfer piece between the sensors so as 
to contact the sensors . 

[ 0029 ] In another preferred embodiment of the subject 
matter invention , there is a coffee dosing compartment 
wherein the Turkish coffee , to be transferred to the cooking 
compartment , is stored and where the amount of said Turk 
ish coffee is adjusted ; a vertically moving coffee pushing 
head defining the base of the coffee dosing compartment ; a 
drive mechanism moving the coffee pushing head vertically . 
[ 0030 ] In another preferred embodiment of the subject 
matter invention , the drive mechanism comprises a drive 
motor for providing the movement of the coffee pushing 
head ; a screwed shaft receiving the movement provided by 
the drive motor ; a nut moving on the screwed shaft and 
transforming the circular movement of the screwed shaft to 
linear movement ; and a movement transfer piece configured 
so as to transfer the vertical movement of the nut to the 
coffee pushing head . 
[ 0031 ] In another preferred embodiment of the subject 
matter invention , the movement transfer piece comprises a 
nut holder part wherein the nut is placed ; a shaft opening 
provided on the upper part of the nut holder and configured 
such that the screwed shaft will pass through ; and at least 
one lateral plate connected to the coffee pushing head . 
[ 0032 ] In another preferred embodiment of the subject 
matter invention , the drive mechanism comprises a top level 
sensor sensing that the coffee in the coffee dosing compart 
ment is completely finished ; a bottom level sensor sensing 
that the coffee dosing compartment is in a condition where 
coffee can be put ; and a piston level arm moving together 
with the movement transfer piece between the sensors so as 
to contact the sensors . 
[ 0033 ] In another preferred embodiment of the subject 
matter invention , there is a dosing piece assembled to the 
upper part of the dosing compartments so as to rotate around 
an assembly axis ( a ) and rotating in direction A and trans 
ferring the sugar raised to the own alignment by the sugar 
pushing head in the sugar dosing compartment and rotating 
in direction B which is opposite to direction A and trans 
ferring the Turkish coffee , raised to the own alignment by 
the coffee pushing head in the coffee dosing compartment , to 
the cooking compartment ; and a transfer drive motor con 
nected to the dosing piece so as to provide rotation move 
ment in said two directions ( A , B ) . 
[ 0034 ] In another preferred embodiment of the subject 
matter invention , the dosing piece comprises a sugar divi 
sion facing the outlet of the sugar dosing compartment and 
wherein the sugar to be transferred to the cooking compart 
ment is accumulated ; and a coffee division facing the outlet 
of the coffee dosing compartment and wherein the Turkish 
coffee to be transferred to the cooking compartment is 
accumulated . 
[ 0035 ] In another preferred embodiment of the subject 
matter invention , there is a water depot where water is stored 
in order to be transferred to the cooking compartment ; at 
least one water pipe provided between the water depot and 
the cooking compartment ; a water outlet providing dis 
charge of water from the water pipe to the cooking com 
partment ; and a water pump pumping water from the water 
depot to the water pipe . 
[ 0036 ] In another preferred embodiment of the subject 
matter invention , there is a cleaning button utilized for 
starting the cleaning process by means of the water trans 
ferred from the water depot of the cooking compartment ; a 
sugar adjustment button provided at a vicinity of the clean 
ing button and providing sugar proportion selection ; at least 
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one cup button providing determination of the number of 
beverage receptacles the Turkish coffee will be served 
thereto ; and an LCD screen displaying the adjustments . 
[ 0037 ] In another preferred embodiment of the subject 
matter invention , in order to adjust the cooking temperature 
of the coffee mixture , the control unit is configured such that 
the temperatures , adjusted according to the predetermined 
parameters , will be displayed on the LCD screen in case the 
cleaning button is pressed for certain time duration . 
[ 0038 ] In another preferred embodiment of the subject 
matter invention , the cup buttons are configured such that 
the cooking temperature can be increased and decreased 
according to predetermined parameters . 
[ 0039 ] In another preferred embodiment of the subject 
matter invention , the beverage receptacle is a cup . 
[ 0040 ] The present invention is a Turkish coffee cooking 
and serving method where the inner side is heated by a 
heater and having a cooking compartment wherein Turkish 
coffee , water and optionally sugar are cooked and providing 
transfer of the cooked coffee in the cooking compartment to 
the beverage receptacle through the discharge spout in order 
to serve the cooked coffee . As an improvement , the present 
method is characterized by comprising the steps of : 

[ 0041 ] a ) providing a coffee mixture comprising Turk 
ish coffee , water and optionally sugar in the cooking 
compartment which is in cooking position ( i ) , 

[ 0042 ] b ) heating the coffee mixture up to a predeter 
mined temperature and thus cooking the coffee mix 
ture , 

[ 0043 ] c ) mixing the coffee mixture by a mixing unit for 
a certain duration in the cooking compartment during 
the cooking process , 

[ 0044 ] d ) raising the coffee mixture up to the discharge 
spout when the predetermined temperature is reached 
and taking the coffee mixture to a discharge position ( ii ) 
and thus transferring the coffee mixture to the beverage 
receptacle . 

[ 0045 ] In another preferred embodiment of the subject 
matter invention , step ( a ) comprises the sub - steps of : 
[ 0046 ] i ) putting sugar to a sugar dosing compartment , 

[ 0047 ] ii ) transferring predetermined amount of sugar to 
a sugar division as a sugar pushing head is moving 
upwardly , 

[ 0048 ] iii ) rotating the sugar division around an assem 
bly axis ( a ) and transferring the sugar in the sugar 
division to a cooking compartment , 

[ 0049 ] iv ) placing Turkish coffee to a coffee dosing 
compartment , 

[ 0050 ] V ) transferring predetermined amount of Turkish 
coffee to a coffee division as a coffee pushing head is 
moving upwardly , 

[ 0051 ] vi ) rotating the coffee division around an assem 
bly axis ( a ) and transferring the Turkish coffee in the 
coffee division to a cooking compartment , 

[ 0052 ] vii ) transferring the water in a water depot to the 
cooking compartment by means of a water pump . 

[ 0053 ] In another preferred embodiment of the subject 
matter invention , in said step ( a ) , Turkish coffee and option 
ally sugar are added to the cooking compartment manually , 
and water is transferred to the cooking compartment by 
means of the water pump from the water depot . 
[ 0054 ] In another preferred embodiment of the subject 
matter invention , step ( b ) comprises the sub - steps of : 

[ 0055 ] i ) pressing the cleaning button on a key pad for 
certain duration and displaying the temperatures 
adjusted according to the predetermined parameters on 
the LCD screen , 

[ 0056 ] ii ) determining the cooking temperature by uti 
lizing the single cup button and the double cup button , 

[ 0057 ] iii ) cooking the coffee mixture by the heat 
received by the heater , 

10058 ) iv ) control of the coffee mixture up to the cook 
ing temperature by measuring the temperature of the 
temperature detector , 

[ 0059 ] V ) stopping the operation of the heater by a 
bi - metal thermic unit in case the heater is overheated . 

10060 ] In another preferred embodiment of the subject 
matter invention , in said step ( C ) , the coffee mixture is mixed 
by a mixing arm rotating as a result of the drive of the 
mixing motor around an axis defining the center of the base 
of the cooking compartment . 
[ 0061 ] In another preferred embodiment of the subject 
matter invention , step ( d ) comprises the sub - steps of : 

[ 0062 ] i ) raising the coffee mixture from the cooking 
position ( i ) to the discharge position ( ii ) as a pushing 
head defining the base of the cooking compartment is 
moving upwardly , 

10063 ) ii ) discharging the coffee mixture to the beverage 
receptacle by the discharge spout . 

[ 0064 ] In another preferred embodiment of the subject 
matter invention , in said step ( ii ) , a main compartment 
wherein the pushing head is provided is positioned on an 
inclined base plate ; and the pushing head obtains an incli 
nation so as to facilitate the discharge of the coffee mixture 
to the beverage receptacle by means of gravitational force . 

BRIEF DESCRIPTION OF THE FIGURES 
[ 0065 ] In FIG . 1 , the general representative view of the 
subject matter Turkish coffee cooking and serving machine 
is given . 
[ 0066 ] In FIG . 2a , the perspective representative view of 
the inner part of the subject matter 
[ 0067 ] Turkish coffee cooking and serving machine is 
given from one side . 
[ 0068 ] In FIG . 26 , the perspective representative view of 
the inner part of the subject matter Turkish coffee cooking 
and serving machine is given from the other side . 
[ 0069 ] In FIG . 3 , the perspective view of the sugar trans 
ferring and coffee dosing system of the subject matter 
Turkish coffee cooking and serving machine is given . 
[ 0070 ] In FIG . 4 , a perspective view of the application of 
the sugar dosing system of the subject matter Turkish coffee 
cooking and serving machine is given . 
[ 0071 ] In FIG . 5 , a perspective view of the application of 
the coffee dosing system of the subject matter Turkish coffee 
cooking and serving machine is given . 
[ 0072 ] In FIG . 6a , a perspective view of the cooking and 
serving system of the subject matter Turkish coffee cooking 
and serving machine is given . 
[ 0073 ] In FIGS . 65 and 6c , a cross sectional view of the 
cooking and serving system of the subject matter Turkish 
coffee cooking and serving machine is given . 
[ 0074 ] In FIG . 7 , the view of the other preferred applica 
tions of the subject matter Turkish coffee cooking and 
serving machine is given . 
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[ 0075 ] In FIG . 8 , a view of the operation of sugar transfer 
and coffee dosing system of the subject matter Turkish 
coffee cooking and serving machine is given . 

[ 0135 ] 43 Pushing head 
[ 0136 ] 431 Gasket 
10137 ] 432 Inner gap 
0138 ] 433 Cylindrical body 
01391 4331 Gasket housing 
10140 ] 434 Top cover 
( 0141 ] 44 Drive mechanism compartment 
[ 0142 ] 441 Drive mechanism 
10143 ] 442 Screwed shaft 
01441 443 Nut 
10145 ] 444 Movement transfer piece 
[ 0146 ] 445 Nut holder 
[ 0147 ] 446 Shaft opening 
101481 447 Lateral plate 
[ 0149 ] 448 Piston level arm 
10150 ] 449 Top level sensor 
0151 ] 450 Bottom level sensor 
[ 0152 ] 451 Drive motor 
[ 0153 ] 60 Service base 
[ 0154 ] 61 Beverage receptacle 
0155 ) 70 Control system 
10156 ] 71 Control unit 
[ 0157 ] 72 Key pad 
[ 0158 ] 721 LCD screen 
101591 722 Sugar adjustment button 
[ 0160 ] 723 Single cup button 
[ 0161 ] 724 Double cup button 
10162 ] 725 Cleaning button 
0163 ] 73 Turn on - turn off button 
[ 0164 ] 80 Base plate 
101651 a Assembly axis 
[ 0166 ] i Cooking position 
[ 0167 ] ii Discharge position 

REFERENCE NUMBERS 
[ 0076 ] 1 Main casing 
[ 0077 ] 10 Sugar dosing system 
0078 ] 11 Main compartment 

[ 0079 ] 12 Sugar dosing compartment 
[ 0080 ] 121 Outlet 
0081 ] 13 Sugar pushing head 

[ 0082 ] 14 Drive mechanism compartment 
[ 0083 ] 141 Drive mechanism 
10084 ] 142 Drive motor 
[ 0085 ) 143 Screwed shaft 
[ 0086 ] 144 Nut 
100871 145 Movement transfer piece 
10088 ] 146 Nut holder 
100891 147 Shaft opening 
[ 0090 ] 148 Lateral plate 
[ 0091 ] 149 Piston level arm 
10092 ] 150 Top level sensor 
10093 ) 151 Bottom level sensor 
10094 ] 20 Coffee dosing system 
[ 0095 ] 21 Main compartment 
[ 0096 ] 22 Coffee dosing compartment 
[ 0097 221 Outlet 
10098 ] 23 Coffee pushing head 
[ 0099 ] 24 Drive mechanism compartment 
[ 0100 ] 241 Drive mechanism 
10101 ] 242 Drive motor 
0102 ] 243 Screwed shaft 
10103 ] 244 Nut 
[ 0104 ] 245 Movement transfer piece 
101051 246 Nut holder 
[ 01061 247 Shaft opening 
10107 ] 248 Lateral plate 
10108 ] 249 Piston level arm 
101091 250 Top level sensor 
[ 0110 ] 251 Bottom level sensor 
10111 ] 26 Transfer system 
10112 ] 261 Dosing piece 
[ 0113 ] 262 Sugar division 
10114 ) 263 Coffee division 
[ 0115 ] 264 Transfer drive motor 
[ 0116 ] 265 Transfer drive shaft 
101171 30 Water transfer system 
[ 0118 ] 31 Water depot 
101191 32 Water pump 
10120 ] 33 Water pipe 
10121 ] 34 Water outlet 
[ 0122 ] 40 Cooking and serving system 
10123 ] 41 Main compartment 
[ 0124 ] 42 Cooking compartment 
[ 0125 ] 421 Heater 
101261 422 Bi - metal thermic unit 
( 0127 ) 423 Temperature detector 
[ 0128 ] 424 Mixing unit 
[ 0129 ] 425 Mixing arm 
[ 0130 ] 426 Spring 
[ 0131 ] 427 Annular piece 
[ 0132 ] 428 Mixing unit motor 
10133 ] 4281 Motor shaft 
[ 0134 ] 429 Discharge spout 

THE DETAILED DESCRIPTION OF THE 
INVENTION 

[ 0168 ] In this detailed description , the subject matter 
improvement is explained with references to examples with 
out forming any restrictive effect in order to make the 
subject more understandable . 
[ 0169 ] With reference to FIGS . 1 , 2a and 2b , the Turkish 
coffee cooking and serving machine comprises a sugar 
dosing system ( 10 ) wherein sugar is stored for being trans 
ferred to a cooking compartment ( 42 ) and prepared for 
transfer according to a predetermined amount ; a coffee 
dosing system ( 20 ) wherein Turkish coffee is stored for 
being transferred to a cooking compartment ( 42 ) and pre 
pared for transfer according to a predetermined amount ; a 
transfer system ( 26 ) providing transfer of the sugar and 
Turkish coffee to the cooking compartment ( 42 ) ; a water 
transfer system ( 30 ) providing adding of the water to the 
cooking compartment ( 42 ) ; a cooking and serving system 
( 40 ) providing cooking of the Turkish coffee and providing 
transfer thereof to a beverage receptacle ( 61 ) ; and a control 
system ( 70 ) controlling the systems ( 10 , 20 , 26 , 30 , 40 ) . The 
systems ( 10 , 20 , 26 , 30 , 40 ) are placed into a main casing 
( 1 ) . A service base ( 60 ) is positioned on the front side of the 
main casing ( 1 ) and a beverage receptacle ( 61 ) is positioned 
on the service base ( 60 ) . In the preferred application , cup is 
used as the beverage receptacle ( 61 ) . 
[ 0170 ] With reference to FIGS . 3 and 4 , in the sugar 
dosing system ( 10 ) ; there is a sugar dosing compartment 
( 12 ) providing sugar amount adjustment inside the main 
compartment ( 11 ) ; a drive mechanism compartment ( 14 ) 
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wherein the drive mechanism ( 141 ) is existing providing 
adjustment of the sugar amount inside said sugar dosing 
compartment ( 12 ) ; and there is a sugar pushing head ( 13 ) 
between the compartments ( 12 , 14 ) , moving so as to change 
the volume of the compartments ( 12 , 14 ) . There is an outlet 
( 121 ) on the upper part of the sugar dosing compartment 
( 12 ) . The main compartment ( 11 ) is embodied in a pipe 
form . The drive motor ( 142 ) , belonging to the drive mecha 
nism ( 141 ) and driving the sugar pushing head ( 13 ) , is 
provided at the bottom part of the drive mechanism com 
partment ( 14 ) . There is a movement transfer piece ( 145 ) 
which is in contact with the sugar pushing head ( 13 ) , and the 
movement transfer piece ( 145 ) comprises a nut holder ( 146 ) 
part , a lateral plate ( 148 ) vertical with respect to the nut 
holder ( 146 ) part , and a shaft opening ( 147 ) provided on the 
upper part of the nut holder ( 146 ) . The screwed shaft ( 143 ) 
is passing through said shaft opening ( 147 ) and the nut ( 144 ) 
is positioned to the axis of the screwed shaft ( 143 ) . The nut 
( 144 ) is placed to the nut holder ( 146 ) part of the movement 
transfer piece ( 145 ) . Moreover , the nut ( 144 ) is fixed to the 
sugar pushing head ( 13 ) by means of the movement transfer 
piece ( 145 ) . In the drive mechanism ( 141 ) , a bottom level 
sensor ( 151 ) is positioned and at the top part , a top level 
sensor ( 150 ) is positioned and there is a movable piston level 
arm ( 149 ) fixed on the lateral plate ( 148 ) in between . The 
piston level arm ( 149 ) is moving together with the move 
ment transfer piece ( 145 ) . 
[ 0171 ] With reference to FIGS . 3 and 5 , the coffee dosing 
system ( 20 ) has the same structural details as the sugar 
dosing system ( 10 ) . Inside a main compartment ( 21 ) , there 
is a coffee dosing compartment ( 22 ) wherein the Turkish 
coffee amount is adjusted ; a drive mechanism compartment 
( 24 ) wherein the drive mechanism ( 241 ) is existing provid 
ing adjustment of the amount of Turkish coffee inside the 
coffee dosing compartment ( 22 ) ; and a coffee pushing head 
( 23 ) moving between the compartments ( 22 , 24 ) so as to 
change the volume of the compartments ( 22 , 24 ) . There is an 
outlet ( 221 ) at the upper part of the coffee dosing compart 
ment ( 22 ) . The main compartment ( 21 ) is embodied in pipe 
form . The drive motor ( 242 ) belonging the drive mechanism 
( 241 ) and driving the coffee pushing head ( 23 ) is provided 
at the bottom part of the drive mechanism compartment ( 24 ) . 
A movement transfer piece ( 245 ) which is in contact to the 
coffee pushing head ( 23 ) is positioned , and there is the 
movement transfer piece ( 245 ) , a nut holder ( 246 ) part , a 
lateral plate ( 248 ) which is vertical with respect to the nut 
holder ( 246 ) part , and a shaft opening ( 247 ) provided on the 
upper part of the nut holder ( 246 ) . The screwed shaft ( 243 ) 
is passing through said shaft opening ( 247 ) and the nut ( 244 ) 
is positioned to the axis of the screwed shaft ( 243 ) . The nut 
( 244 ) is placed to the nut holder ( 246 ) part of the movement 
transfer piece ( 245 ) . Moreover , the nut ( 244 ) is fixed to the 
coffee pushing head ( 23 ) by means of the movement transfer 
piece ( 245 ) . In the drive mechanism ( 241 ) , a bottom level 
sensor ( 251 ) is positioned and in the upper part thereof , a top 
level sensor ( 250 ) is positioned and there is a movable piston 
level arm ( 249 ) in between . The piston level arm ( 249 ) is 
moving in a connected manner with the movement transfer 
piece ( 245 ) . 
[ 0172 ] With reference to FIG . 3 , the transfer system ( 26 ) 
comprises a dosing piece ( 261 ) having a sugar division ( 262 ) 
wherein the sugar is stored whose amount is adjusted in the 
sugar dosing system ( 10 ) and having a coffee division ( 263 ) 
wherein the coffee is stored whose amount is adjusted in the 

coffee dosing system ( 20 ) and positioned in an adjacent 
manner with respect to the sugar division ( 262 ) . The sugar 
division ( 262 ) is facing the outlet ( 121 ) of the sugar dosing 
compartment ( 12 ) ; and the coffee division ( 263 ) is facing the 
outlet ( 221 ) of the coffee dosing compartment ( 22 ) . The 
dosing piece ( 261 ) is positioned in the same alignment with 
the compartments ( 12 , 22 ) vertically so as to be able to rotate 
around an assembly axis ( a ) to the upper part of the sugar 
dosing compartment ( 12 ) and of the coffee dosing compart 
ment ( 22 ) and the dosing piece ( 261 ) rotates in direction A 
around the assembly axis ( a ) and in direction B at the 
opposite of direction A . In order to provide rotation of the 
dosing piece ( 261 ) around the assembly axis ( a ) , a transfer 
drive motor ( 264 ) is positioned at the bottom part of the 
compartments ( 12 , 22 ) and a transfer drive shaft ( 265 ) is 
positioned connected to the transfer drive motor ( 264 ) . 
[ 0173 ] With reference to FIG . 6a , the water transfer sys 
tem ( 30 ) comprises a water depot ( 31 ) wherein the water 
required for cooking coffee is stored ; a water pump ( 32 ) 
positioned at a vicinity of the water depot ( 31 ) ; a water pipe 
( 33 ) positioned between the water pump ( 32 ) and the 
cooking compartment ( 42 ) ; and a water outlet ( 34 ) providing 
water to be transferred from the water pipe ( 33 ) to the 
cooking compartment ( 42 ) . 
[ 0174 ] In FIGS . 6a , 6b and 6c , the cooking and serving 
system ( 40 ) comprises a sugar dosing compartment ( 12 ) and 
a main compartment ( 41 ) positioned on the front side of the 
coffee dosing compartment ( 22 ) . The main compartment 
( 41 ) is positioned on an inclined base plate ( 80 ) such that the 
coffee mixture is poured into the cup with the help of 
gravitational force . In another application of the present 
invention , the main compartment ( 41 ) can be placed on a flat 
base plate . In this case , the material of the cooking com 
partment ( 42 ) is selected as teflon material . Thus , after the 
coffee mixture is poured to the cup , there remains no coffee 
mixture in the cooking compartment ( 42 ) . Inside the main 
compartment ( 41 ) , a cooking compartment ( 42 ) is posi 
tioned at the top , a drive mechanism compartment ( 44 ) is 
positioned having a drive mechanism ( 441 ) providing move 
ment of the coffee mixture inside the cooking compartment 
( 42 ) ; and a pushing head ( 43 ) is positioned having a move 
ment so as to change the volume of the cooking compart 
ment ( 42 ) and of the drive mechanism compartment ( 44 ) . 
The pushing head ( 43 ) divides the main compartment ( 41 ) 
such that there is the cooking compartment ( 42 ) and there is 
the drive mechanism compartment ( 44 ) . In the cooking and 
serving system ( 40 ) , there are two discharge spouts ( 429 ) so 
as to provide discharge of the coffee mixture from the 
cooking compartment ( 42 ) to the cup . The pushing head ( 43 ) 
defines the base of the cooking compartment ( 42 ) and it is 
in connection to a heater ( 421 ) . The pushing head ( 43 ) 
comprises a cylindrical body ( 433 ) having an inner gap 
( 432 ) and which is in open - top form , and a top cover ( 434 ) 
covering the surface of the cylindrical body ( 433 ) and which 
has a thermally conducting structure and whereon the heater 
( 421 ) is positioned . There is at least one gasket ( 431 ) 
between the layers of the pushing head ( 43 ) for providing 
sealing between the pushing head ( 43 ) and the main com 
partment ( 41 ) . The gasket ( 431 ) is fixed to the cylindrical 
body ( 433 ) by means of at least one gasket housing ( 4331 ) . 
A mixing unit ( 424 ) is positioned on the top cover ( 434 ) , and 
a mixing unit motor ( 428 ) is positioned in the inner gap 
( 432 ) under the heater ( 421 ) . The mixing unit motor ( 428 ) is 
assembled to the top cover ( 434 ) and to the heater ( 421 ) so 
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as to extend in the inner gap ( 432 ) of the pushing head ( 43 ) . 
A motor shaft ( 4281 ) is positioned on the mixing unit motor 
( 428 ) and the mixing unit ( 424 ) comprises a mixing arm 
( 425 ) connected to the motor shaft ( 4281 ) . The mixing unit 
( 424 ) is a one - piece unit and the mixing unit ( 424 ) comprises 
an annular piece ( 427 ) positioned on the side of the top cover 
( 434 ) facing the cooking compartment ( 42 ) and a spring 
( 426 ) disposed on said annular piece ( 427 ) . The mixing arm 
( 425 ) is embodied in inverse u form , and one end thereof is 
connected to the motor shaft ( 4281 ) and the other end 
thereof is connected to the annular piece ( 427 ) . The heater 
( 421 ) comprises a temperature detector ( 423 ) positioned so 
as to extend to the cooking compartment ( 42 ) on the top 
cover ( 434 ) and a bi - metal thermic unit ( 422 ) provided at a 
vicinity thereof on the side of the top cover ( 434 ) facing the 
inner gap ( 432 ) . In general , the heater ( 421 ) and the top 
cover ( 434 ) are obtained together . 
[ 0175 ] The drive motor ( 451 ) , belonging to the drive 
mechanism ( 441 ) and driving the pushing head ( 43 ) , is 
provided on the bottom part of the drive mechanism com 
partment ( 44 ) . A movement transfer piece ( 444 ) is provided 
which is in contact to the pushing head ( 43 ) and the 
movement transfer piece ( 444 ) comprises a nut holder ( 445 ) 
part , a lateral plate ( 447 ) vertical with respect to the nut 
holder ( 445 ) and a shaft opening ( 446 ) provided on the top 
part of the nut holder ( 445 ) . The screwed shaft ( 442 ) is 
passing through said shaft opening ( 446 ) and the nut ( 443 ) 
is positioned to the axis of the screwed shaft ( 442 ) . A nut 
( 443 ) is placed to the nut holder ( 445 ) part of the movement 
transfer piece ( 444 ) . Moreover , the nut ( 443 ) is fixed to the 
pushing head ( 43 ) by means of the movement transfer piece 
( 444 ) . In the drive mechanism ( 441 ) , a bottom level sensor 
( 450 ) is positioned and at the upper part thereof , a top level 
sensor ( 449 ) is positioned and there is a movable piston level 
arm ( 448 ) in between . The piston level arm ( 448 ) is moving 
in a connected manner to the movement transfer piece ( 444 ) . 
101761 . With reference to FIG . 8 , the service base ( 60 ) 
positioned on the front side of the main casing ( 1 ) is 
movable , and by means of this , cups with different dimen 
sions can be utilized . The service base ( 60 ) is moved 
manually , however , in an alternative embodiment , the move 
ment thereof can be provided with the help of a motor . With 
reference to FIGS . 6b and 6c , the position where the coffee 
mixture is cooked is the cooking position ( i ) , and the 
position where the cooked coffee mixture is poured to the 
cup is the discharge position ( ii ) . The cooking position ( i ) 
comprises a top cooking position ( not illustrated in the 
figure ) where a cup of coffee mixture is cooked and at least 
one bottom cooking position ( not illustrated in the figure ) 
where multiple cups of coffee mixture is cooked . 
[ 0177 ] The control system ( 70 ) comprises a control unit 
( 71 ) ; a key pad ( 72 ) provided on the front upper side of the 
Turkish coffee cooking and serving machine ; and a turn 
on / turn off button ( 73 ) provided on the lateral bottom corner . 
On the key pad ( 72 ) , cleaning button ( 725 ) and a sugar 
adjustment button ( 722 ) is provided on the lateral side of an 
LCD screen ( 721 ) . Moreover , on the key pad ( 72 ) , there is 
a single cup button ( 723 ) and double cup button ( 724 ) . In the 
preferred application , electronic control unit is utilized as the 
control unit ( 71 ) . 
[ 0178 ] Under the light of the structural details given 
above , the usage of the Turkish coffee cooking and serving 
machine is as follows . First of all , when desired , cleaning 
process is realized by means of the cleaning button ( 725 ) in 

the cooking compartment ( 42 ) prior to the Turkish coffee 
making process . Water is sent from the water depot ( 31 ) to 
the cooking compartment ( 42 ) and the walls of the cooking 
compartment ( 42 ) and the cooking compartment ( 42 ) are 
cleaned as a result of the vertical movement of the pushing 
head ( 43 ) . As a result of the vertical movement of the piston 
level arm ( 448 ) and as the piston level arm ( 448 ) presses on 
the top level sensor ( 449 ) , the cooking compartment ( 42 ) 
arrives at the top position and can be cleaned manually when 
desired . The desired sugar proportion is selected by utilizing 
the sugar adjustment button ( 722 ) . In order to determine the 
number of cups of Turkish coffee desired to be prepared , 
single cup button ( 723 ) or double cup button ( 724 ) is 
utilized . By means of the LCD screen ( 721 ) provided on key 
pad ( 72 ) , the number of cups of Turkish coffee to be made 
and the amount of sugar in the coffee mixture can be 
monitored . 

[ 0179 ] With reference to FIGS . 4 and 8 , the sugar dosing 
system ( 10 ) is functioning for transferring sugar to the 
cooking compartment ( 42 ) . The drive motor ( 142 ) begins 
functioning for dosing the amount of sugar determined and 
selected beforehand according to the information received 
from the control unit ( 71 ) . The drive motor ( 142 ) provides 
circular movement to the screwed shaft ( 143 ) positioned 
thereon and the screwed shaft ( 143 ) rotates in a circular 
manner . Circular movement is transformed into linear move 
ment by the nut ( 144 ) . The nut ( 144 ) and the movement 
transfer piece ( 145 ) connected to the nut ( 144 ) are moving 
upwardly . By means of this , the sugar pushing head ( 13 ) is 
also pushed upwardly and the upward movement of the 
sugar pushing head ( 13 ) moves the sugar inside the sugar 
dosing compartment ( 12 ) upwardly and stores the sugar in 
the sugar division ( 262 ) . The piston level arm ( 149 ) is 
moving in a one piece manner together with the movement 
transfer piece ( 145 ) . When the sugar is stored in the sugar 
division ( 262 ) , the drive motor ( 142 ) is stopped by the 
control unit ( 71 ) . After the sugar is stored in the sugar 
division ( 262 ) , the drive motor ( 142 ) begins functioning in 
the opposite direction according to the movement providing 
upward movement of the pushing head ( 13 ) . Thus , the 
pushing head ( 13 ) returns to the prior position thereof and 
the power of the drive motor ( 142 ) is interrupted by the 
control unit ( 71 ) . When the piston level arm ( 149 ) presses to 
the top level sensor ( 150 ) , this shows that sugar in the sugar 
dosing compartment ( 12 ) is finished . As the piston level arm 
( 149 ) presses the bottom level sensor ( 151 ) , this shows that 
the sugar dosing compartment ( 12 ) is ready for putting sugar 
therein . 
[ 0180 ] After the sugar is stored in the sugar division ( 262 ) 
at the desired amount , the transfer drive motor ( 264 ) of the 
transfer system ( 26 ) is moving and the transfer drive shaft 
( 265 ) begins rotating in a circular manner . As a result of the 
circular movement of the transfer drive shaft ( 265 ) , the 
dosing piece ( 261 ) begins rotating in direction A around the 
assembly axis ( a ) and when the sugar division ( 262 ) corre 
sponds to the top of the cooking compartment ( 42 ) , it stops . 
In said position , the sugar inside the sugar division ( 262 ) is 
falling into the cooking compartment ( 42 ) by means of the 
gravitational force . After the transfer of the sugar to the 
cooking compartment ( 42 ) is completed , the transfer drive 
motor ( 264 ) is operated in the opposite direction and the 
dosing piece ( 261 ) is rotating in direction B which is 
opposite to direction A around the assembly axis ( a ) and it 
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returns to the previous position thereof and the control unit 
( 71 ) stops the transfer drive motor ( 264 ) by interrupting the 
power thereof . 
[ 0181 ] With reference to FIGS . 5 and 8 , after sugar is 
transferred to the cooking compartment ( 42 ) , Turkish coffee 
is transferred . The coffee dosing system ( 20 ) is functioning 
for the Turkish coffee to be transferred to the cooking 
compartment ( 42 ) . The drive motor ( 242 ) begins functioning 
according to the information obtained from the control unit 
( 71 ) , in order to dose the amount of Turkish coffee deter 
mined and selected beforehand . The drive motor ( 242 ) 
provides a circular movement to the screwed shaft ( 243 ) 
positioned thereon and the screwed shaft ( 243 ) is rotating in 
a circular manner . The circular movement is transformed 
into linear movement by the nut ( 244 ) . The nut ( 244 ) and the 
movement transfer piece ( 245 ) connected to the nut ( 244 ) 
are moving upwardly . By means of this , the coffee pushing 
head ( 23 ) is also pushed upwardly , and the upward move 
ment of the coffee pushing head ( 23 ) is moving the Turkish 
coffee in the coffee dosing compartment ( 22 ) upwardly in 
order to store the Turkish coffee in the coffee division ( 263 ) . 
Together with the movement transfer piece ( 245 ) , the piston 
level arm ( 249 ) is beginning movement in a one - piece form . 
When the Turkish coffee is stored in the coffee division 
( 263 ) , the drive motor ( 242 ) is stopped by the control unit 
( 71 ) . After the Turkish coffee is stored in the coffee division 
( 263 ) , the drive motor ( 242 ) begins functioning in a direc 
tion opposite to the movement providing upward movement 
of the coffee pushing head ( 23 ) . Thus , the coffee pushing 
head ( 23 ) returns to the prior position thereof again and the 
power of the drive motor ( 242 ) is interrupted by the control 
unit ( 71 ) . When the piston level arm ( 249 ) presses on the 
upper level sensor ( 250 ) , this shows that the Turkish coffee 
in the coffee dosing compartment ( 22 ) is finished . As the 
piston level arm ( 249 ) presses on the bottom level sensor 
( 251 ) , this shows that the coffee dosing compartment ( 22 ) 
has become ready for placing Turkish coffee . 
[ 0182 ] After the Turkish coffee is stored in the coffee 
division ( 263 ) at the desired proportion , the transfer drive 
motor ( 264 ) is moving and the transfer drive shaft ( 265 ) 
begins rotating in a circular manner . As a result of the 
circular movement of the transfer drive shaft ( 265 ) , the 
dosing piece ( 261 ) is beginning rotating in direction B 
around the assembly axis ( a ) and the coffee division ( 263 ) is 
stopping when it arrives just above the cooking compart 
ment ( 42 ) . In said position , the Turkish coffee in the coffee 
division ( 263 ) falls into the cooking compartment ( 42 ) by 
means of the gravitational force . After the Turkish coffee is 
transferred to the cooking compartment ( 42 ) , the transfer 
drive motor ( 264 ) is operated in the opposite direction , and 
the dosing piece ( 263 ) returns to the prior position by 
rotating in direction A which is opposite to the direction B 
around the assembly axis ( a ) and the control unit ( 71 ) stops 
the transfer drive motor ( 264 ) by interrupting the power 
thereof . 
[ 0183 ] With reference to FIG . 6a , after the transfer of the 
Turkish coffee to the cooking compartment ( 42 ) is com 
pleted , water is transferred into the cooking compartment 
( 42 ) depending on the predetermined cup number . The water 
pump ( 32 ) begins functioning as a result of the information 
received by the control unit ( 71 ) . The water , existing inside 
the water depot ( 31 ) , is pumped to the water pipe ( 33 ) by 

means of the water pump ( 32 ) and it is transferred to the 
cooking compartment ( 42 ) through the water outlet ( 34 ) by 
means of water pipe ( 33 ) . 
101841 . With reference to FIGS . 6a and 6b , the cooking 
process is beginning after the Turkish coffee , sugar and 
water are transferred to the cooking compartment ( 42 ) . For 
the cooking process , the control unit ( 71 ) gives command to 
the heater ( 421 ) and provides functioning thereof . The 
temperature of the coffee mixture started to be cooked by the 
heater ( 421 ) is measured by the temperature detector ( 423 ) . 
The measured temperature information is sent to the control 
unit ( 71 ) and the control unit ( 71 ) interrupts the power of the 
heater ( 421 ) when the temperature , required for cooking the 
coffee mixture , is reached . The bi - metal thermic unit ( 422 ) 
provides the heater ( 421 ) to be protected against overheat 
ing . The power control is decreasing in the heating step in 
the cooking process . Power control is firstly controlled by 
the relay and afterwards by the thyristor and finally by the 
final switching . The coffee mixture subject to the cooking 
process is mixed within predetermined intervals after a 
certain temperature . The mixing motor ( 428 ) transfers the 
movement to the motor shaft ( 4281 ) in order to provide 
movement to the mixing arm ( 425 ) positioned on the push 
ing head ( 43 ) and in order to provide movement to the 
annular piece ( 427 ) connected to the mixing arm ( 425 ) from 
one end . The annular piece ( 427 ) and the mixing arm ( 425 ) , 
connected to the motor shaft ( 4281 ) from one end are 
beginning rotation . The spring ( 426 ) , disposed onto the 
annular piece ( 427 ) , increase the efficiency of the mixing 
process . Thus , the coffee mixture , comprising Turkish cof 
fee , sugar and water , become homogeneous inside the cook 
ing compartment ( 42 ) . Moreover , the temperature of the 
coffee mixture inside the cooking compartment ( 42 ) 
becomes homogeneous . Said mixing and cooking process is 
realized in the cooking position ( i ) . When the cleaning 
button ( 725 ) provided on the key pad ( 72 ) is pressed for 
certain time duration , the temperatures adjusted according to 
predetermined parameters are displayed on the LCD screen 
( 721 ) . The temperature adjustment is realized by utilizing 
single cup button ( 723 ) and the double cup button ( 724 ) . 
Resistance is utilized as the heater ( 421 ) ; however , in the 
alternative embodiments of the present invention , heater 
( 421 ) types like induction heater , gas heater can be used 
instead of resistance . 
[ 0185 ] With reference to FIGS . 6b and 6c , in order to 
transfer the cooked coffee mixture into the cup , first of all , 
when the temperature of the coffee mixture reaches a pre 
determined level , depending on the power received from the 
control unit ( 71 ) , the drive motor ( 451 ) begins functioning 
in order to provide the pushing head ( 43 ) to advance from 
the cooking position ( i ) to the discharge position ( ii ) . The 
drive motor ( 451 ) provides a circular movement to the 
screwed shaft ( 442 ) positioned thereon and the screwed 
shaft ( 442 ) is also rotating in a circular manner . As in the 
sugar dosing system ( 10 ) and in the coffee dosing system 
( 20 ) , the circular movement is transformed into linear move 
ment by the nut ( 443 ) . The nut ( 443 ) and the movement 
transfer piece ( 444 ) , connected to the nut ( 443 ) , are moving 
upwardly . By means of this , the pushing head ( 43 ) is pushed 
upwardly and the upward movement of the pushing head 
( 43 ) is moving the coffee mixture in the cooking compart 
ment ( 42 ) upwardly . The coffee mixture is rising up to the 
discharge spout ( 429 ) and flows into the cup positioned on 
the service base ( 60 ) . Since the coffee mixture subject to the 
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cooking process begins rising , first of all , the foam of the 
coffee mixture is poured into the cup through the discharge 
spout ( 429 ) . Thus , foam loss is prevented . Since the pushing 
head is inclined as a result of the inclined form of the base 
plate ( 80 ) , said process is facilitated . As the cooking com 
partment ( 42 ) is arriving at the discharge position ( ii ) , the 
drive motor ( 451 ) is stopped by the control unit ( 71 ) . Since 
the cup and the service base ( 61 ) are positioned under the 
discharge spout ( 429 ) and since the coffee mixture is arriv 
ing at the discharge spout ( 429 ) directly from the cooking 
compartment ( 42 ) , the coffee mixture is prevented from 
pouring to the outer environment . 
[ 0186 ] After the coffee mixture is completely discharged 
to the cup , the drive motor ( 451 ) begins functioning in the 
opposite direction with respect to the movement providing 
the upward movement of the pushing head ( 43 ) . Thus , the 
pushing head ( 43 ) returns to the cooking position ( i ) back 
again . In this case , the power of the drive motor ( 451 ) is 
interrupted by the control unit ( 71 ) . The piston level arm 
( 448 ) presses the bottom level sensor ( 450 ) , and this shows 
that the cooking and serving system ( 40 ) is in a ready 
position for cooking and serving the coffee mixture . While 
the coffee mixture is being discharged to the cup , two 
short - duration mixing processes are applied , thus the coffee 
mixture is discharged completely from the cooking com 
partment ( 42 ) and there remains no foam in the cooking 
compartment ( 42 ) and the walls of the cooking compartment 
( 42 ) are also cleaned . One of the members affecting the 
cleaning process is the vertical movement of the pushing 
head ( 43 ) . 
[ 0187 ] Since the service base ( 60 ) comprises holes , in case 
of any overflow from the cup , the overflowing coffee mix 
ture can be held on the service base ( 60 ) and does not flow 
to the outer environment . With reference to FIG . 7 , if single 
cup of coffee mixture is to be served , the cup is placed such 
that the two discharge spouts ( 429 ) are existing inside the 
cup , and if a couple of cups are to be utilized , the two 
discharge spouts ( 429 ) discharge the coffee mixture into the 
two cups separately . 
10188 ] In an alternative embodiment of the present inven 
tion , the Turkish coffee , the sugar and the water can be put 
manually into the cooking compartment ( 42 ) . With reference 
to FIG . 7 , pluralities of Turkish coffee cooking and serving 
machines can be placed side by side , and a Turkish coffee 
cooking and serving system can be formed and Turkish 
coffee can be served to pluralities of cups . Moreover , instead 
of the drive mechanism ( 141 ) provided in the sugar dosing 
system ( 10 ) , instead of the drive mechanism ( 241 ) of the 
coffee dosing system ( 20 ) and instead of the drive mecha 
nism ( 441 ) provided in the cooking and serving system ( 40 ) , 
pneumatic , hydraulic and electrical pistons can be utilized . 
The movement can also be provided manually by man 
power . 
[ 0189 ] The protection scope of the present invention is set 
forth in the annexed Claims and cannot be restricted to the 
illustrative disclosures given above , under the detailed 
description . It is because a person skilled in the relevant art 
can obviously produce similar embodiments under the light 
of the foregoing disclosures , without departing from the 
main principles of the present invention . 

1 . A Turkish coffee cooking and serving machine having 
a cooking compartment ( 42 ) whose inner volume is heated 
by a heater ( 421 ) and wherein coffee mixture including 
Turkish coffee , water and optionally sugar is cooked ; and 

when the cooking process is completed , providing transfer 
of the cooked coffee mixture in the cooking compartment 
( 42 ) through a discharge spout ( 429 ) to a beverage recep 
tacle ( 61 ) for serving the cooked coffee to people ; charac 
terized by comprising a pushing head ( 43 ) moving vertically 
between a cooking position ( i ) and a discharge position ( ii ) 
where the coffee mixture in the cooking compartment ( 42 ) 
is raised to the same level as the discharge spout ( 429 ) , and 
defining the base of the cooking compartment ( 42 ) ; 

a drive mechanism ( 441 ) moving said pushing head ( 43 ) 
between cooking and discharging positions ( i , ii ) ; and 
a control unit ( 71 ) controlling said drive mechanism 
( 441 ) . 

2 . A Turkish coffee cooking and serving machine accord 
ing to claim 1 , characterized in that the drive mechanism 
( 441 ) comprises a drive motor ( 451 ) for providing the 
movement of the pushing head ( 43 ) ; and a movement 
transfer piece ( 444 ) configured such that the movement 
applied by the drive motor ( 451 ) is transferred to the pushing 
head ( 43 ) . 

3 . A Turkish coffee cooking and serving machine accord 
ing to claim 2 , characterized by comprising a circularly 
moving screwed shaft ( 442 ) receiving the movement pro 
vided by the drive motor ( 451 ) for transferring said move 
ment to the movement transfer piece ( 444 ) ; and a nut ( 443 ) 
moving on the screwed shaft ( 442 ) and transforming the 
circular movement of the screwed shaft ( 442 ) to linear 
movement . 

4 . A Turkish coffee cooking and serving machine accord 
ing to claim 2 , characterized by comprising a nut holder 
( 445 ) part providing placement of the movement transfer 
piece ( 444 ) into the nut ( 443 ) ; a shaft opening ( 446 ) con 
figured such that the screwed shaft ( 442 ) will pass through 
on the upper part of the nut holder ( 445 ) ; and at least one 
lateral plate ( 447 ) connected to the pushing head ( 43 ) . 

5 . A Turkish coffee cooking and serving machine accord 
ing to any one of the preceding claims , characterized by 
comprising a main compartment ( 41 ) separated into two 
compartments by the pushing head ( 43 ) , where said com 
partments are called cooking compartment ( 42 ) and drive 
mechanism compartment ( 44 ) . 

6 . A Turkish coffee cooking and serving machine accord 
ing to claim 2 , characterized in that the drive mechanism 
( 441 ) comprises a top level sensor ( 449 ) sensing that the 
cooking compartment ( 42 ) arrives at the top position inside 
the main compartment ; a bottom level sensor ( 450 ) sensing 
that the cooking compartment ( 42 ) is ready for receiving 
Turkish coffee , water and optionally sugar ; and a piston level 
arm ( 448 ) moving together with the movement transfer 
piece ( 444 ) between the sensors ( 449 , 450 ) so as to contact 
the sensors ( 449 , 450 ) . 

7 . A Turkish coffee cooking and serving machine accord 
ing to claim 1 , characterized in that the pushing head ( 43 ) is 
inclined such that the coffee mixture is poured to the 
beverage receptacle ( 61 ) with the help of gravitational force . 

8 . A Turkish coffee cooking and serving machine accord 
ing to claim 7 , characterized by comprising an inclined base 
plate ( 80 ) whereon the main compartment ( 41 ) is positioned 
such that the pushing head ( 43 ) is inclined . 

9 . A Turkish coffee cooking and serving machine accord 
ing to claim 1 , characterized in that the pushing head ( 43 ) 
comprises a cylindrical body ( 433 ) whose upper side of open 
and having an inner gap ( 432 ) ; and a top cover ( 434 ) 
covering the upper surface of said cylindrical body ( 433 ) 
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and whereon the heater ( 421 ) is provided and having a 
thermally conductive structure . 

10 . A Turkish coffee cooking and serving machine accord 
ing to claim 9 , characterized in that the pushing head ( 43 ) 
comprises at least one gasket ( 431 ) for providing sealing 
between the drive mechanism compartment ( 44 ) and the 
cooking compartment ( 42 ) . 

11 . A Turkish coffee cooking and serving machine accord 
ing to claim 5 , characterized in that the main compartment 
( 41 ) has a mixing unit ( 424 ) provided on the pushing head 
( 43 ) for providing homogeneous cooking of the coffee 
mixture ; and a mixing motor ( 428 ) providing the movement 
of the mixing unit ( 424 ) . 

12 . A Turkish coffee cooking and serving machine accord 
ing to claim 11 , characterized in that the mixing unit ( 424 ) 
comprises at least one mixing arm ( 425 ) connected to the 
motor shaft ( 4281 ) of the mixing motor ( 428 ) , in order to 
mix the coffee mixture in the cooking compartment ( 42 ) . 

13 . A Turkish coffee cooking and serving machine accord 
ing to claim 11 or 12 , characterized in that the mixing unit 
( 424 ) comprises an annular piece ( 427 ) provided on the part 
of the top cover ( 434 ) facing the cooking compartment ( 42 ) ; 
and a spring ( 426 ) disposed onto said annular piece ( 427 ) . 

14 . A Turkish coffee cooking and serving machine accord 
ing to claim 11 , characterized by comprising a temperature 
detector ( 423 ) provided on the top cover ( 434 ) so as to 
extend towards the cooking compartment ( 42 ) , in order to 
stop the mixing motor ( 428 ) when the coffee mixture reaches 
a predetermined temperature . 

15 . A Turkish coffee cooking and serving machine accord 
ing to claim 14 , characterized in that a bi - metal thermic unit 
( 422 ) is provided at the vicinity of the heater ( 421 ) facing the 
inner gap ( 432 ) of the top cover ( 434 ) , in order to protect the 
heater ( 421 ) from overheating . 

16 . A Turkish coffee cooking and serving machine accord 
ing to claim 14 , characterized in that the mixing motor ( 428 ) 
is assembled to the top cover ( 434 ) such that the mixing 
motor ( 428 ) is extending in the inner gap ( 432 ) of the 
pushing head ( 43 ) . 

17 . A Turkish coffee cooking and serving machine accord 
ing to claim 1 , characterized by comprising a sugar dosing 
compartment ( 12 ) wherein the sugar to be transferred to the 
cooking compartment ( 42 ) is stored and adjusting the 
amount of sugar ; a sugar pushing head ( 13 ) which is 
vertically movable defining the base of the sugar dosing 
compartment ( 12 ) ; a drive mechanism ( 141 ) moving the 
sugar pushing head ( 13 ) in the vertical direction . 

18 . A Turkish coffee cooking and serving machine accord 
ing to claim 17 , characterized in that the drive mechanism 
( 141 ) comprises a drive motor ( 142 ) for providing the 
movement of the sugar pushing head ( 13 ) ; a screwed shaft 
( 143 ) receiving the movement provided by the drive motor 
( 142 ) ; a nut ( 144 ) moving on the screwed shaft ( 143 ) and 
transforming the circular movement of the screwed shaft 
( 143 ) to linear movement ; and a movement transfer piece 
( 145 ) configured so as to transfer the vertical movement of 
the nut ( 144 ) to the sugar pushing head ( 13 ) . 

19 . A Turkish coffee cooking and serving machine accord 
ing to claim 18 , characterized in that the movement transfer 
piece ( 145 ) comprises a nut holder ( 146 ) part wherein the 
nut ( 144 ) is placed ; a shaft opening ( 147 ) provided on the 
upper part of the nut holder ( 146 ) and configured such that 
the screwed shaft ( 143 ) will pass through ; and at least one 
lateral plate ( 148 ) connected to the sugar pushing head ( 13 ) . 

20 . A Turkish coffee cooking and serving machine accord 
ing to claim 18 , characterized in that the drive mechanism 
( 141 ) comprises a top level sensor ( 150 ) sensing that the 
sugar in the sugar dosing compartment ( 12 ) is completely 
finished ; a bottom level sensor ( 151 ) sensing that the sugar 
dosing compartment ( 12 ) is in a condition where sugar can 
be put ; and a piston level arm ( 149 ) moving together with 
the movement transfer piece ( 145 ) between the sensors ( 150 , 
151 ) so as to contact the sensors ( 150 , 151 ) . 

21 . A Turkish coffee cooking and serving machine accord 
ing to claim 1 , characterized by comprising a coffee dosing 
compartment ( 22 ) wherein the Turkish coffee , to be trans 
ferred to the cooking compartment ( 42 ) , is stored and where 
the amount of said Turkish coffee is adjusted ; a vertically 
moving coffee pushing head ( 23 ) defining the base of the 
coffee dosing compartment ( 22 ) ; a drive mechanism ( 241 ) 
moving the coffee pushing head ( 23 ) vertically . 

22 . A Turkish coffee cooking and serving machine accord 
ing to claim 21 , characterized in that the drive mechanism 
( 241 ) comprises a drive motor ( 242 ) for providing the 
movement of the coffee pushing head ( 23 ) ; a screwed shaft 
( 243 ) receiving the movement provided by the drive motor 
( 242 ) ; a nut ( 244 ) moving on the screwed shaft ( 243 ) and 
transforming the circular movement of the screwed shaft 
( 243 ) to linear movement ; and a movement transfer piece 
( 245 ) configured so as to transfer the vertical movement of 
the nut ( 244 ) to the coffee pushing head ( 23 ) . 

23 . A Turkish coffee cooking and serving machine accord 
ing to claim 22 , characterized in that the movement transfer 
piece ( 245 ) comprises a nut holder ( 246 ) part wherein the 
nut ( 244 ) is placed ; a shaft opening ( 247 ) provided on the 
upper part of the nut holder ( 246 ) and configured such that 
the screwed shaft ( 243 ) will pass through ; and at least one 
lateral plate ( 248 ) connected to the coffee pushing head ( 23 ) . 

24 . A Turkish coffee cooking and serving machine accord 
ing to claim 22 , characterized in that the drive mechanism 
( 241 ) comprises a top level sensor ( 150 ) sensing that the 
coffee in the coffee dosing compartment ( 22 ) is completely 
finished ; a bottom level sensor ( 251 ) sensing that the coffee 
dosing compartment ( 22 ) is in a condition where coffee can 
be put ; and a piston level arm ( 249 ) moving together with 
the movement transfer piece ( 245 ) between the sensors ( 250 , 
251 ) so as to contact the sensors ( 250 , 251 ) . 

25 . A Turkish coffee cooking and serving machine accord 
ing to any of claims between claims 17 and 24 , characterized 
by comprising a dosing piece ( 261 ) assembled to the upper 
part of the dosing compartments ( 12 , 22 ) so as to rotate 
around an assembly axis ( a ) and rotating in direction A and 
transferring the sugar raised to the own alignment by the 
sugar pushing head ( 13 ) in the sugar dosing compartment 
( 12 ) and rotating in direction B which is opposite to direc 
tion A and transferring the Turkish coffee , raised to the own 
alignment by the coffee pushing head ( 23 ) in the coffee 
dosing compartment ( 22 ) , to the cooking compartment ( 42 ) ; 
and a transfer drive motor ( 264 ) connected to the dosing 
piece ( 261 ) so as to provide rotation movement in said two 
directions ( A , B ) . 

26 . A Turkish coffee cooking and serving machine accord 
ing to claim 25 , characterized in that the dosing piece ( 261 ) 
comprises a sugar division ( 262 ) facing the outlet ( 121 ) of 
the sugar dosing compartment ( 12 ) and wherein the sugar to 
be transferred to the cooking compartment ( 42 ) is accumu 
lated ; and a coffee division ( 263 ) facing the outlet ( 221 ) of 
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the coffee dosing compartment ( 22 ) and wherein the Turkish 
coffee to be transferred to the cooking compartment ( 42 ) is 
accumulated . 

27 . A Turkish coffee cooking and serving machine accord 
ing to claim 1 , characterized by comprising a water depot 
( 31 ) where water is stored in order to be transferred to the 
cooking compartment ( 42 ) ; at least one water pipe ( 33 ) 
provided between the water depot ( 31 ) and the cooking 
compartment ( 42 ) ; a water outlet ( 34 ) providing discharge of 
water from the water pipe ( 33 ) to the cooking compartment 
( 42 ) ; and a water pump ( 32 ) pumping water from the water 
depot ( 31 ) to the water pipe ( 33 ) . 

28 . A Turkish coffee cooking and serving machine accord 
ing to any one of the preceding claims , characterized by 
comprising a cleaning button ( 725 ) utilized for starting the 
cleaning process by means of the water transferred from the 
water depot ( 31 ) of the cooking compartment ( 42 ) ; a sugar 
adjustment button ( 722 ) provided at a vicinity of the clean 
ing button ( 725 ) and providing sugar proportion selection ; at 
least one cup button ( 723 , 724 ) providing determination of 
the number of beverage receptacles the Turkish coffee will 
be served thereto ; and an LCD screen ( 721 ) displaying the 
adjustments . 

29 . A Turkish coffee cooking and serving machine accord 
ing to any one of the preceding claims , characterized in that 
in order to adjust the cooking temperature of the coffee 
mixture , the control unit ( 71 ) is configured such that the 
temperatures , adjusted according to the predetermined 
parameters , will be displayed on the LCD screen ( 721 ) in 
case the cleaning button ( 725 ) is pressed for certain time 
duration . 

30 . A Turkish coffee cooking and serving machine accord 
ing to any one of the preceding claims , characterized in that 
the cup buttons ( 723 , 724 ) are configured such that the 
cooking temperature can be increased and decreased accord 
ing to predetermined parameters . 

31 . A Turkish coffee cooking and serving machine accord 
ing to any one of the preceding claims , characterized in that 
the beverage receptacle ( 61 ) is a cup . 

32 . A Turkish coffee cooking and serving method where 
the inner side is heated by a heater ( 421 ) and having a 
cooking compartment ( 42 ) wherein Turkish coffee , water 
and optionally sugar are cooked and providing transfer of 
the cooked coffee in the cooking compartment ( 42 ) to the 
beverage receptacle ( 61 ) through the discharge spout ( 429 ) 
in order to serve the cooked coffee , characterized by com 
prising the steps of : 

a ) providing a coffee mixture comprising Turkish coffee , 
water and optionally sugar in the cooking compartment 
( 42 ) which is in cooking position ( i ) , 

b ) heating the coffee mixture up to a predetermined 
temperature and thus cooking the coffee mixture , 

c ) mixing the coffee mixture by a mixing unit ( 424 ) for a 
certain duration in the cooking compartment ( 42 ) dur 
ing the cooking process , 

d ) raising the coffee mixture up to the discharge spout 
( 429 ) when the predetermined temperature is reached 
and taking the coffee mixture to a discharge position ( ii ) 
and thus transferring the coffee mixture to the beverage 
receptacle ( 61 ) . 

33 . A Turkish coffee cooking and serving method accord 
ing to claim 32 , characterized in that step ( a ) comprises the 
sub - steps of : 

i ) putting sugar to a sugar dosing compartment ( 12 ) , 
ii ) transferring predetermined amount of sugar to a sugar 

division ( 262 ) as a sugar pushing head ( 13 ) is moving 
upwardly , 

iii ) rotating the sugar division ( 262 ) around an assembly 
axis ( a ) and transferring the sugar in the sugar division 
( 262 ) to a cooking compartment ( 42 ) , 

iv ) placing Turkish coffee to a coffee dosing compartment 
( 22 ) , 

v ) transferring predetermined amount of Turkish coffee to 
a coffee division ( 263 ) as a coffee pushing head ( 23 ) is 
moving upwardly , 

vi ) rotating the coffee division ( 263 ) around an assembly 
axis ( a ) and transferring the Turkish coffee in the coffee 
division ( 263 ) to a cooking compartment ( 42 ) , 

vii ) transferring the water in a water depot ( 31 ) to the 
cooking compartment ( 42 ) by means of a water pump 
( 32 ) . 

34 . A Turkish coffee cooking and serving method accord 
ing to claim 32 , characterized in that in said step ( a ) , Turkish 
coffee and optionally sugar are added to the cooking com 
partment ( 42 ) manually , and water is transferred to the 
cooking compartment ( 42 ) by means of the water pump ( 32 ) 
from the water depot ( 31 ) . 

35 . A Turkish coffee cooking and serving method accord 
ing to claim 32 , characterized in that step ( b ) comprises the 
sub - steps of : 

i ) pressing the cleaning button ( 725 ) on a key pad for 
certain duration and displaying the temperatures 
adjusted according to the predetermined parameters on 
the LCD screen ( 721 ) , 

ii ) determining the cooking temperature by utilizing the 
single cup button ( 723 ) and the double cup button 
( 724 ) , 

iii ) cooking the coffee mixture by the heat received by the 
heater ( 421 ) , 

iv ) control of the coffee mixture up to the cooking 
temperature by measuring the temperature of the tem 
perature detector ( 423 ) , 

v ) stopping the operation of the heater ( 421 ) by a bi - metal 
thermic unit ( 422 ) in case the heater is overheated . 

36 . A Turkish coffee cooking and serving method accord 
ing to claim 32 , characterized in that in said step ( c ) , the 
coffee mixture is mixed by a mixing arm ( 425 ) rotating as a 
result of the drive of the mixing motor ( 428 ) around an axis 
defining the center of the base of the cooking compartment 
( 42 ) 
37 . A Turkish coffee cooking and serving method accord 

ing to claim 32 , characterized in that step ( d ) comprises the 
sub - steps of : 

vi ) raising the coffee mixture from the cooking position ( i ) 
to the discharge position ( ii ) as a pushing head ( 43 ) 
defining the base of the cooking compartment is mov 
ing upwardly , 

vii ) discharging the coffee mixture to the beverage recep 
tacle ( 61 ) by the discharge spout ( 429 ) . 

38 . A Turkish coffee cooking and serving method accord 
ing to claim 37 , characterized in that in said step ( ii ) , a main 
compartment ( 41 ) wherein the pushing head ( 43 ) is provided 
is positioned on an inclined base plate ( 80 ) ; and the pushing 
head ( 43 ) obtains an inclination so as to facilitate the 
discharge of the coffee mixture to the beverage receptacle 
( 61 ) by means of gravitational force . 

* * * * * 


