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& (57) Abstract: The device (1) for producing a milk-based drink comprises a steam or water dispenser (5) and a container (2) for the
milk that is connected, directly or indirectly, to a collector body (3) that defines an inner recess (300) into which a connection pathway
(401) to said dispenser, a milk suction pathway (7) present in the container and an air suction pathway (10) open, the container (2)
being removably associated with the dispenser (5) so as to be able to be separated from it for conservation of the milk present in the

=

container (2).
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DEVICE FOR PRODUCING A MILK-BASED DRINK

DESCRIPTION

The present invention refers to a device for producing a
milk-based drink, in particular to a cappuccino, but more
generally also to a coffee and milk drink without froth, or
furthermore to a drink of just hot milk with or without
froth.

It is known that in apparatuses for use in the home for
preparing coffee or cappuccino there is a steam dispenser
suitable for mixing the milk taken from a container with air
to obtain a final emulsion of milk, air and steam that gives
the drink the quantity of froth with the desired
characteristics.

Such apparatuses suffer from some drawbacks, the greatest of
which are those due to the awkwardness and poor versatility
of use and to the difficulty of access to the inner parts for
inspection.

Such apparatuses alsé do not have a systgﬁ for cleaning the
inner parps/or have one that is not very effective so as to
gradually bring about a deterioration of performance.
Moreover, the quality of the emulsion can often be penalised
by the configuration and/or structural and/or functional
characteristics of such conventional apﬁératuses. Fdr
example, the influence that the mixing operation of the milk
with the air and the steam addition operation have upon each
other, due to the fact that they are carried out in the same

area, can have a negative influence upon the quality of the
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emulsion.

It is thus desirable to provide a device for producing a milk-based drink that
allows the aforementioned technical drawbacks of the prior art to be eliminated.

It is also desirable to provide a device for producing a milk-based drink that is
versatile and extremely easy to use.

It is also desirable to provide a device for producing a milk-based drink that is
easy to inspect and accessible in all of its parts.

It is also desirable to provide a milk-based drink that has a system for cleaning
the inner parts that is extremely effective so as to keep a high standard of performance.

It is also desirable to provide an effective device for producing a milk-based
drink such as to ensure that the drink always has the desired organoleptic characteristics.

It is also desirable to provide a process for producing a cappuccino suitable for
automatically carrying out both the brewing of coffee and the frothing of milk with a
single command.

It is the object of the present invention to substantially overcome or at least
ameliorate one or more of the prior art disadvantages or at least provide a useful
alternative.

The present invention provides a coffee machine having a steam or hot water
dispenser and a dispenser group for dispensing brewed coffee in a cup positionable in a
zone below said dispenser group, and a device for producing a milk-based drink, said
device comprising an inlet pathway into which said steam or water dispenser is
horizontally introduced and a container for the milk including a cover carrying a collector
body that defines an inner recess into which a connection pathway to said dispenser, a
milk suction pathway in said container and an air suction pathway open, a discharge
nozzle being connected to a discharge pathway of said collector body, wherein in a
working position said discharge nozzle is directed towards said zone below said dispenser
group for conveying the milk into said cup to be mixed with said brewed coffee, said
container being removably associated with said dispenser so as to be able to be separated
from it for conservation of the milk present in said container together with said cover,

said collector body and said discharge nozzle.

2896634 1.JIN
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Other preferred aspects and embodiments of the present invention will now be
described.
The preferred embodiment provides a device for producing a milk-based drink,

characterised in that it comprises a steam or water dispenser

2896634 [.JIN
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and a container for the milk that is connected, directly or
indirectly, to a collector body that defines an inner recess
into which a connection pathway to said dispenser, a milk
suction pathway in said container and an ailr suction pathway
open, said container being removably associated with said
dispenser so as to be able to be separated from it for
conservation of the milk present in said container.

The present invention also discloses a process for producing
a cappuccino, characterised in that with a single command of
a coffee machine it involves automatically carrying out the
brewing of coffee into a cup, the withdrawal of a
predetermined amount of milk contained in a milk container
through the action of a steam flow sent by the steam
dispenser of said coffee machine through a collector body
connected directly or indirectly to said milk container, the
frothing of said predetermined amount of milk through
injection of air to said collector body, the interruption of
said flow of steam when said predeterminedxgmount of milk has
been witpdféwn, and the conveying of said predetermined
amount of frothed milk into the cup.

Advantageously, therefore, such a process allows an amount of
brewed coffee and milk frothed with steam to be produced with
a single command of the machine.

Other characteristics of the present invention are defined,
moreover, in the following claims.

Further characteristics and advantages of the invention shall

become clearer from the description of a preferred but not
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exclusive embodiment of the device for producing a milk-based

drink according to the finding, illustrated for indicating

and not limiting purposes in the attached drawings, in which:

figure 1 shows an enlarged axial section view of the
steam/hot water dispenser - collector body assembly of
the device for producing a milk-based drink of the
present finding, in which the first scraping means of
the air suction pathway and the second scraping means of
the milk suction pathway are shown;

figures 2 and 3 show possible variant embodiments of the
dispensing channel of the steam/hot water dispenser
and/or of the recess of the collector body into which it
is introduced;

figure 4 shows a perspective view of the device for
producing a milk-based drink of the present £finding
removed from the steam or hot water dispenser of the
coffee machine;

figure 5 shows a perspective view \gf the device of
figure/4 connected to the steam or hot water dispenser
of the coffee machine;

figure 6 shows an axial section of the collector body of
the device of figure 4;

figure 7 shows a top side view of an axial section of
the collector body and of the milk container of the
device of figure 4;

figure 8 shows another perspective view of the device of

figure 4;



WO 2005/102126 PCT/EP2005/003731

- figure 9 shows the device of figure 4 disassembled into
its constituent parts;

- figures 10 and 11 illustrate a coffee machine equipped
with the original steam or hot water dispensing nozzle
for the conventional production of a milk-based drink or
other drinks;

- figures 12 and 13, respectively, illustrate a section of
an internal cleaning system of the collector body and of
the nozzle of a device for producing a milk-based drink
according to the present invention, in rest state and in
operating state, respectively;

- figure 14 shows a section view of a different preferred
embodiﬁent of a system for cleaning the air inlet to the
collector body of a device according to the present
invention;

- figure 15 shows a scheme of the water/steam circuit of a
device according to the present invention;

- figure 16 shows a section view of éﬁfurther preferred
embodinent of a system for cleaning thé air inlet to the

:
collector body and for adjusting the flow of air through
it;

- figures 17 and 18 show a 1locking system of the
connection between the collector body and the dispenser
in the two operating positions.

Equivalent parts of the different embodiments of the device

in the following description shall be indicated by the same

reference numeral.
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With reference to the quoted figures, a device for producing
a milk-based drink is shown, wholly indicated with reference
numeral 1.

The device 1 comprises a steam or hot water dispenser 5 and a
container 2 for the milk that is directly or indirectly
connected to a collector body 3 removably associated with the
dispenser 5.

The collector body 3 internally defines a recess 300 into
which a connection pathway 401 to the dispenser 5, a suction
pathway 7 of the milk present in the container 2 and an air
suction pathway 10 open.

The collector body 3 can be carried by a cover 26 of the
container 2, and in particular, as illustrated, can be formed
integrally with it.

Preferably, the collector body 3 extends in a position
outside and at the apex of a first side wall 14 of the
container 2.

The steam or hot water dispenser 5 is,gﬁfor example, that
belongingité/a coffee machine 6.

The collector body 3 also has a discharge 8 from the recess
300, to which a discharge nozzle 9 can be removably fitted.
The discharge nozzle 9 1s rotatably connected to the
discharge 8 of the collector body 3, between a rest position
adjacent to the first side wall 14 of the container 2 and a
work position distant from it.

In particular, the discharge nozzle 9 has its rotation axis
arranged on the extension of the dispenser 5.

6
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The discharge nozzle 9 also has a manual grip 15 for moving
from rest position to work position and vice-versa.
The container 2 has a substantially quadrangular shape in
plan, with a grip 18 at a second side wall 19 perpendicular
to the axial extension of the steam or hot water dispenser 5,
and a lip 20 formed in a third side wall 21 of the container
2 opposite the side wall 19.
The pouring lip 20 is suitable for pouring the milk when the
device 1 is not connected to the coffee machine 6.
Advantageously, indeed, the container 2 can also be used
independently to conserve milk in the refrigerator so as to
make cold milk immediately available to the customer.
The container 2 has a pocket 22 formed outside of the first
gside wall 14 of the container 2 and below the discharge
nozzle 9 to collect possible leakages of drops of liquid when
the discharge nozzle 9 is in rest position.
The container 2 also has a substantially wvertical supply
channel of the milk from the bottom of the\;ontainer 2 to the
suction pathway 7 of the collector bodé 3, also formed
)
outside the first side wall 14 of the container 2.
The suction pathway 7 has a portion connected with the milk
supply channel 23.
The device 1 also has a flexible tube 25 that extends axially
inside the milk supply channel 23 and projects at one end
towards the bottom of the container 2 and at the other end
inside the fitting portion 24 of the suqtion pathway 7.

The collector body 3, the milk supply channel 23, the
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discharge nozzle 9 and the collection pocket 22 are arranged
in a recess of the first side wall of the container 2 to
limit the overall bulk of the device 1.

The device 1 advantageously comprises at least first scraping
means 402 suitable for carrying out a cleaning scrape of the
inner surface of the air suction pathway 10.

Preferably, the device 1 also comprises second scraping means
408 suitable for carrying out a cleaning scrape of the inner
surface of the milk suction pathway 7, carried by the
dispenser 5 so as to be actuated automatically during its
introduction and/or removal into/from the recess 300.

The second scraping means 408 can comprise at least one
protrusion 416 of the side surface of the dispenser 5.
Finally, the device 1 can also comprise means 403 for
adjusting the air flow rate through the air suction pathway
10, and possible manual control means 407 of the means 403
for adjusting the air flow rate.

For now we shall refer to the embodimeﬁts illustrated in
figure 1—§,li4 and 16.

The fi;st scraping means 402 are fixed rigidly (figures 1-3
and 14) or operatively (figure 16) to the dispenser 5 so as
to be actuated automatically during its introduction and/or
removal into/from the recess 300.

In the first case the first scraping means 402 in particular
are formed ‘integrally with the dispenser 5 (figures 1-3 and
14).

The means 403 for adjusting the air flow rate, on the other
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hand, comprise a shutter 404 that can slide in the suction
pathway 10.

The shutter 404 is fixed rigidly (figures 1-3 and 14) or
operatively (figure 16) to the dispenser 5.

In the first case the shutter 404 is formed integrally with
the dispenser 5.

Between the side surface of the shutter 404 and the inner
surface of the suction pathway 10 an interspace 420 1is
defined that is sealed by a sealing element, in particular a
toroidal ring 418, carried peripherally by the shutter 404.
The inner surface of the air suction pathway 10 also has at
least one tapered or inclined discharge 405, which determines
the air flow rate according to the position of the shutter
404 .

In figures 1-3 the discharge 405 has an interruption 406 so
that when the sealing element 418 is at the interruption 406
the passage of air is totally blocked, whereas when the
sealing element 418 is misaligned with tﬁ§ interruption 406
the air flo@ (indicated by an arrow) is allowed through the
discharge 405 and the interspace 420.

The first scraping means preferably comprise an elastically
yvielding scraping tooth 413, in particular supported canti-
levered by the shutter 404.

The scraping tooth 413 deforms elastically against the
surface of the discharge 405 during the introduction of the
dispenser 5, lifting up, until, disengaging from the end part

157 of the discharge 405, it lowers back down with a snap
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movement intended to release the accumulated elastic
deformation and it positions itself along a line of
interference with the end 157 of the discharge 405.

The scraping tooth 413, having the base inclined, moves
automatically with respect to the line of interference with
the end 157 of the discharge 405 to allow the disconnection
of the dispenser 5 from the collector body 3.

For moulding purposes there is an opening 414 of the wall of
the air suction pathway 10, closed by a cap 415.

The control means 407 (figure 16) comprise a thrusting member
311 suitable for moving the shutter 404 in opposition to the
action of an elastic element 316, for example a spring, to be
placed between the shutter 404 and the dispenser 5.

The thrusting member 311 is, for example, an adjustment screw
engaged in a threaded seat 312 formed through a projection
313 of the collector body 3, the free end 314 of the screw
311 acting on an abutment 315 extending from the shutter 404
contrasting the action of the spring 316. \\

In such a cése the shutter 404 has a tailpiece 411 slidably
guided parallel to the main axis of the collector body 3
along a guide 317 integral, and in particular formed in a
single piece, with the dispenser 5.

The turning of the screw 311 causes the abutment 315 and the
shutter 404 to move forward or backward and consequently the
port for the passage of the air flow to be adjusted.

Of course, the adjustment system can foresee, instead of the
adjustment screw 311, an eccentric or a cam that is able to

10
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move the abutment 315.

In figures 1-3 and 16 the dispenser 5 defines a pre-mixing
chamber 311 of the flows coming from the pathways 7 and 10,
and the pre-mixing chamber 301 in turn communicates, through
a preferably tapered transversal passage 301 of the dispenser
5, with the dispensing channel 303 of the dispenser 5.

In particular, a part of the pre-mixing chamber 301 can be
formed from an annular channel of the side surface of the
dispenser 5.

In figure 14, in the other hand, the flows from the pathways
7 and 10 and from the dispenser 5 mix in a single solution in
a mixing chamber defined by the free portion of the recess
300 defined by the dispenser 5.

In figures 1-3, so that the second scraping means can
operate, the milk suction pathway is misaligned from the
transversal passage 302 of the dispenser 5 and therefore a
connection passage 421 }s foreseen defined by a side hollow
422 of the dispenser 5, whereas in fiéﬁ;e 16, since the
second sqra;ing means are not foreseen, the milk suction
pathway 7 and the transversal passage 302 of the dispenser 5
are aligned and directly communicate.

The channel of the dispenser 5 must optimise the emulsion and
at the same time be easy to inspect and clean.

Many geometries are proposed the achieve the objective, and
in particular in figures 1 and 14 the channel of the
dispenser is rectilinear, in figure 2 it is divergent, and in
figure 3 it is mixed with an initial rectilinear part and a

11
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divergent end part in which a reducer 423 is inserted formed
integrally from the collector body 3.

We shall now refer, in particular, to figures 4-9.

Amongst other things, they show a different embodiment of the
first scraping means.

In particular, the pathway 4 and the discharge pathway 8 are
arranged in parallel along the main axis of the collector
body 3, whereas the milk inlet pathway 7 and the air inlet
pathway 10 are arranged transversally to the main axis of the
collector body 3 and diametrically opposite.

Like in figure 14, the flows from the pathways 7 and 10 and
from the dispenser 5 mix in a single solution in the mixing
chamber defined by the free portion of the recess 300 defined
by the dispenser 5.

In this case, then, the recess 300 has a convergent portion
11, suitable for creating a Venturi effect that determines
the sucking up of milk from the container 2 when it 1is
crossed by the flow of steam.

The scraping means for cleaning the inner surface of the
pathway 10 are advantageously actuated by a manually
controlled leverism 27 pivoted directly on the cover 26.

The leverism 27 comprises a lever 28 that can be operated
perpendicular to the lying plane of the cover 26 and having a
first lever arm 29 carrying a scraping finger 30 of the third
pathway 10 and a second lever arm 31 arranged in a guide

pivoted on the cover 26 and rotatable parallel to the lying

plane of the cover 26.

12
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The guide 32 has a guide plane that is inclined with respect
to the lying plane of the cover 26 so that a rotation in one
direction and, ©respectively, in the opposite direction
commands the lowering and raising, respectively, of the first
lever arm 31 and consequently the extraction and
introduction, <respectively, of the scraping finger 30
into/from the pathway 10.
The control of the leverism 27 1is carried out manually
through an ear 33 integral with the guide 32.
We shall now refer, in particular, to figures 12 and 13.
The first scraping means in this case comprise a scraping
finger 101 that can slide in the pathway 10 and having a
widened head 102 against which a spring 425 acts that keeps
it partially raised.
When the collector body 3 is connected with the dispenser 5,
a cam 103 integral with the casing of the coffee machine 6
acts upon the widened head 102, in contrast to the spring, to
actuate the scraping finger 101. \\

\
of cours?, “the air passes through an interspace foreseen
between the scraping finger 101 and the inner surface of the_
pathway 10.
In figures 12 and 13 an internal cleaning system of the
collector body 3 and of the discharge nozzle 9 1is also
illustrated.
Such a cleaning system comprises a microswitch 109 suitable
for generating a signal of the absence of dispensing of a

flow of steam through the dispenser 5.

13
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The cleaning system also foresees a shaft-shaped actuator 104
of the microswitch 109 transversally intersecting the pathway
7 and having a first transversal through hole 105 aligned
with the inner port of the pathway 7 when the actuator 104 is
in a first operating position of disengagement from the
microswitch 109, and misaligned from it when the actuator 104
is in a second operating position of engagement with the
microswitch 109.

Preferably, the actuator 104 has gaskets 11 at the opposite
sides of the first hole 105 suitable for forming a seal, when
the shaft 104 is in the first operating position, with the
side wall of a second transversal through hole 106 of the
pathway 7 through which the shaft 104 is arranged.

The actuator 104 1is slidably supported by a guide 107
integral with the body of the container 2 and carries, at the
opposite end to the one that can be engaged with the
microswitch 109, a button 108 that can be actuated manually
in contrast to a spring 110 placed betweeﬁ\the guide 107 and
the button fb8 itself.

Basically, when the button 108 is not pressed, the actuator
104 remains in the first operating position and has the
opening 105 aligned with the pathway 7 to allow the passage
of milk.

On the other hand, when and all the whilst that the button
108 is pressed, the actuator 104 goes to the second operating
position in which it simultaneously engages with the

microswitch 109 to generate the signal of the absence of the

14
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dispensing of the flow of steam and has the opening 105
completely misaligned with the pathway 7 to prevent the
passage of milk.

The steam flows through the collector body 3 creating a
depression that sucks air both from the pathway 7 and from
the third pathway 10, and arrives at the nozzle 9 from which
it is finally expelled. In particular, this depression causes
the cleaning of the pathway 7 from possible milk residues and
at the same time allows the milk to go back down (arrows fig.
13) into the container.

In a possible variant to carry out the complete cleaning of
the pathway 7, the nozzle 9 in the rest position engages with
a sealing gasket (not shown) that seals its free end
preventing the steam from coming out.

In this case the pressure of the steam discharges through the
pathway 7 when the button 108 is released.

In figures 17 and 18 an automatic locking system 1is
illustrated, suitable for locking the conf&}ner in engagement
position peé@een the collector body 3 and the dispenser 5.
The locking system has a first manual control 1lever 321
operatively supported at 322 by the container 2 and a second
lever 323 operatively supported at 324 by the container 2 and
controlled by the first control lever 321 between an attached
position and a detached position from an engagement seat 325
formed in the casing 326 of the machine.

The device comprises a second microswitch 327 for switching
the function of the machine, suitable for enabling the

15
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production of steam and, therefore, the cleaning system of
the collector body 3 and of the nozzle 9 when the automatic
locking system is operative and for preventing the production
of steam when the automatic locking system is not operative.
The second microswitch 327 1is positioned in said engagement
seat 325 of the second lever 323 and is switched by the
second lever 323 at the moment of engagement/disengagement in
the engagement seat 325.

In particular, when the collector body 3 of the container 2
is removed from the dispenser 5, the second microswitch 327
is deactivated and the steam production function and,
therefore the internal cleaning function of the collector
body 3 and of the nozzle 9, is prevented.

When, on the other hand, the collector body 3 of the
container 2 is connected to the dispenser 5, the second
microswitch‘327 is activated and the production of steam is
enabled and operative.

The process for producing a cappucciﬁéz ig Dbriefly the
following. /

The coffee machine 6 has a keypad 34 having at least one
button for commanding the production of a cappuccino and
buttons for activating the functions of steam and water
production to be sent to'the dispenser 5.

The device 1 is associated with the coffee machine by
introducing the dispenser 5 into the inlet pathway 4, and
then the button for activating the steam function is pressed.
When the button that enables the production of a cappuccino

16
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is pressed, the control unit of the coffee machine
automatically commands the preparation of a dose of brewed
cgffee in a cup positioned below the dispenser group of the
coffee machine, the withdrawal of a predetermined amount of
milk contained in the container 2 through the action of a
steam flow sent by the dispenser 5 and the consequent
controlled frothing of the milk through the effect of the air
entering through the inlet pathway 10 of the collecting
chamber 3, the interruption of the flow of steam when the
predetermined amount of milk has been withdrawn, and the
final conveying of the milk into the cup for its to be mixed
with the brewed coffee.

Clearly, it is possible to prepare the milk first and then
the brewed coffee or vice-versa.

In the case in which its is wished to produce a coffee and
milk-based drink without froth the same procedure described
above 1is repeated actuating the means for adjusting the air

A

flow so as to zero the air flow. ‘

\
The coffge /machine, through a suitable command, can also
command the production of an exclusively frothed milk-based
drink. In this case the same procedure described above is
repeated eliminating the first step of producing a dose of
brewed coffee in the cup.
After having removed the device 1 the dispenser 5 can once
again have its nozzle 35 with which it was originally
equipped connected. In this way, a cappuccino can be produced

with the more conventional method, pressing the buttons for

17
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activating the steam production function, or else hot water
can be produced for the preparation of a tea-based or other
brew, pressing the buttons for activating the hot water
production.
Now with reference to figure 15, a preferred embodiment of
the hot water production circuit and of the steam production
circuit is illustrated, which are both supplied by an
electropump 166 controlled by a flowmeter 167 and suitable
for withdrawing water from a reservoir 168.
The hot water circuit comprises a first boiler 158 (suitable
for producing hot water) connected through a first valve (not
shown) to the brewing chamber of the coffee machine.
The steam circuit extends from the first boiler 158 through a
second electrovalve 159 having three pathways 160, 161 and
162 that puts the first boiler 158 in communication with a
discharge line 163 and with a second boiler 164 for producing
steam in turn connected to the steam dispenser 5 through a
third electrovalve 165.
To produce ‘a cappuccino, when the operatér gives a single
:
command, first of all the water circuit for the preparation
of the brewed coffee is activated.
In this step the first valve is open, whereas the second and
third electrovalve 159 and 165 remain closed and the
electropump 166 1is actuated until the £flowmeter 167 has
measured the passage into the first boiler 158 of a
predetermined volume of water to make the brewed coffee.

Then the steam circuit for frothing the milk is activated.

18
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In this step the £first valve closes whereas the second
electrovalve 159 opens the pathways 160 and 161 and keeps the
pathway 162 of the discharge 1line closed, the third
electrovalve 165 opens, and the electropump 166 is actuated
until the flowmeter 167 has measured the passage into the
second boiler 164 of a predetermined volume of water to make
the steam necessary to froth the milk.

Finally, there follows a discharge step of the pressure of
the steam, in which the second electrovalve 159 keeps the
pathway 161 open, closes the pathway 160 and opens the steam
discharge pathway 163.

Preferably, to limit the absorption of electrical energy the
first and second boiler are selectively activated, possibly
intermittently, and thus the water destined for the second
boiler is not necessarily preheated in the first boiler.
Moreover, when the second boiler is activated the opening of
the electrovalve 165 is delayed with respect to the starting
of the electropump 166 so as to generate p%éssurised steam.
The deviqe %or producing a milk-based drink thus conceived
can undergo numerous modifications and variants, all of which
are covered by the inventive concept; moreover, all of the
details can be replaced with technically equivalent elements.
In practice, the materials used, as well as the sizes, can be
whatever according to the requirements and the state of the

art.
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The claims defining the invention are as follows:-

1. A coffee machine having a steam or hot water dispenser and a dispenser
group for dispensing brewed coffee in a cup positionable in a zone below said dispenser
group, and a device for producing a milk-based drink, said device comprising an inlet
pathway into which said steam or water dispenser is horizontally introduced and a
container for the milk including a cover carrying a collector body that defines an inner
recess into which a connection pathway to said dispenser, a milk suction pathway in said
container and an air suction pathway open, a discharge nozzle being connected to a
discharge pathway of said collector body, wherein in a working position said discharge
nozzle is directed towards said zone below said dispenser group for conveying the milk
into said cup to be mixed with said brewed coffee, said container being removably
associated with said dispenser so as to be able to be separated from it for conservation of
the milk present in said container together with said cover, said collector body and said

discharge nozzle.

2. The coffee machine according to claim 1, wherein said discharge nozzle

is removably connected to the discharge pathway of said collector body.

3. The coffee machine according to claim 1 or claim 2, wherein said
discharge nozzle is rotatably supported between a rest position adjacent to a side wall of

said container and said working position distant from said side wall of said container.

4. The coffee machine according to any one of the previous claims,
wherein said discharge nozzle has its rotation axis arranged on the extension of the main

axis of said collector body.

5. The coffee machine according to claim 3, wherein said container has a
pocket formed outside of said side wall of said container and below said discharge nozzle
to collect possible leakages of drops of liquid when said discharge nozzle is in the rest

position.

2896634 1.JIN
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6. The coffee machine according to any one of the previous claims,
wherein said container has a pouring lip.
7. The coffee machine according to claim 6, further comprising a hot water

production circuit and a steam production circuit supplied by an electropump controlled

by a flowmeter.

8. The coffee machine according to claim 7, wherein said hot water circuit
comprises a first boiler and said steam circuit extends from said first boiler through an
electrovalve with three pathways that puts said first boiler in communication with a steam
discharge line and with a second boiler for producing steam in turn connected to said

dispenser through a further electrovalve.

9. The coffee machine according to claim 8, wherein said first and second

boilers are selectively activated.

10. The coffee machine according to claim 8 or claim 9, whereby when said
second boiler is activated the opening of said further electrovalve is delayed with respect

to the actuation of said electropump to pressurize the steam produced.

11. The coffee machine according to any one of the previous claims,
wherein said collector body has a discharge from said inner recess to which said

discharge nozzle is removably fitted.

12. A coffee machine, substantially as herein described with reference to

the accompanying drawings.

Dated: 24 September, 2009
De'Longhi S.P.A.
Patent Attorneys for the Applicant/Nominated Person
SPRUSON & FERGUSON
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