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Description

Field of the Invention

[0001] The present invention concerns a heating de-
vice with an integrated thermoblock for the heating of a
liquid in a liquid food or a beverage preparation machine.

Background Art

[0002] Liquid food and beverage preparation ma-
chines have been known for a number of years.
[0003] For instance, US 5,836,236 discloses a coffee
brewer and hot water dispenser having a brew water tank
with a preheater and a brew boiler for boiling preheated
water and a hot water tank with a hot water heater. The
tanks are heated in sequence, only one heater being en-
ergized at a time. The various heaters are connected to
an electronic controller for regulating the brew water, lev-
el and temperature is located underneath the tank and
protected by a thermoplastic shield. The heaters are
made of an electric resistance wire and are associated
with a safety switch. The electronic interconnection within
the brewer is achieved by a ribbon cable having individual
wires bearing terminal connectors. US 2007/0044664
discloses an automatic coffee machine having a boiler
into which cold water is pumped and then heated for
brewing coffee. Connections boiler’s heater, sensors,
flow meter, pump to a control circuit are schematically
disclosed. The boiler includes a pair of thermal fuses to
cut off the heater in case of overheating. WO01/60221
discloses a boiler associated with a probe extending be-
tween a lower part and upper part of the boiler and having
a capacitive sensor for sensing the level of water in the
boiler, the capacitive sensor being directly welded onto
a printed circuit board.
[0004] Different fields of technology may use heaters,
flow meters and thermal sensors and fuses, e.g. to dis-
pense a viscous fluid namely body lotion, as disclosed
in WO 99/51947.
[0005] US 5,943,472 discloses a water circulation sys-
tem between a water reservoir and a hot water or vapour
distribution chamber of an espresso machine. The circu-
lation system includes a valve, metallic heating tube and
pump that are connected together and to the reservoir
via different silicone hoses, which are joined using clamp-
ing collars.
[0006] EP 1 646 305 discloses a beverage preparation
machine with a heating device that heats circulating wa-
ter which is then supplied to the inlet of a brewing unit.
The brewing unit is arranged to pass heated water to a
capsule containing a beverage ingredient for its brewing.
The brewing unit has a chamber delimited by a first part
and a second part movable relative to the first part and
a guide for positioning a capsule in an intermediate po-
sition between the first and second parts before moving
the first and second parts together from an open to a
closed configuration of the brewing unit.

[0007] In-line heaters for heating circulating liquid, in
particular water are also well known and are for example
disclosed in CH 593 044, DE 103 22 034, DE 197 32
414, DE 197 37 694, EP 0 485 211, FR 2 799 630, US
4,242,568, US 4,595,131, US 5,019,690, US 5,392,694,
US 5,943,472, US 6,393,967, US 6,889,598, US
7,286,752, WO 01/54551, US 2003/0066431 and WO
2004/006742.
[0008] More particularly, CH 593 044 and US
4,242,568 disclose a coffee machine with an inline ther-
moblock heater having a metal mass with resistive heat-
ing cable cast in the mass and with a duct for the circu-
lation of water to be heated.
[0009] EP 0 485 211 discloses a heater for a water
heater, shower, washing machine, dishwasher or kettle.
The heater includes a vessel for heating liquid, and an
electric heating element which is arranged to heat a por-
tion of the vessel. The heating element incorporates a
thick-film resistive heating circuit with a thermal fuse in-
cluded in the thick-film. The document further discloses
a triac-type power regulator mounted directly on the heat-
ing element that acts as a heat sinker for this triac. Also
disclosed is the presence of a thermistor, a temperature
sensor, formed on the thick film, a thermal fuse, a flow
control valve to continuously adjust the flow rate through
the heater, a flow control and a temperature control.
These electrical components are connected to a control
unit that can be remote or formed as part of the dielectric
layer of the thick film at a location close to the inlet pipe
where the heater’s metal substrate is kept cool by incom-
ing cold water. Similar ideas are disclosed in DE 103 22
034, DE 197 32 414 and DE 197 37 694. In-line tubular
heaters for beverage preparation devices are disclosed
in WO 01/54551, WO 2004/006742 and US 7,286,752.
[0010] US 6,889,598 discloses a beverage device con-
taining a liquid and having an operating apparatus for
heating, cooling, agitating, whipping, pumping or frothing
the liquid or grinding an ingredient, the operating appa-
ratus being powered via an electronic switch such as a
triac that is cooled by being in heat passing relationship
with the liquid so as to evacuate the heat produced by
the switch to the liquid, in particular via the bottom of a
liquid heating tank made of steel or aluminium, and op-
tionally with a radiator.
[0011] Moreover, US 5,019,690 discloses a boiling wa-
ter dispenser that has a resistive heater powered via a
triac switch connected via cables to a control module and
mounted on the bottom of the dispenser’s water reservoir
to evacuate heat generated at the triac switch via the
water.
[0012] US 4,595,131 discloses a beverage prepara-
tion machine with a water heating reservoir that is elec-
trically connected to a printed circuit board via a series
of cables leading to a thermostatically controlled heater
and a thermistor probe in the reservoir. EP 1 610 596
discloses a heat evacuation system for a printed circuit
board that includes layers of thermally highly conductive
material extending to a thermally conductive bar located
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at and along an edge of the printed circuit board for dis-
sipation of heat generated by the printed circuit board.
[0013] FR 2 799 630 discloses an espresso machine
having a cold water reservoir connected to a brewing unit
via a pump and a thermoblock. The thermoblock includes
a temperature sensor and an electric heater. The tem-
perature sensor and the heater are connected to a printed
circuit board with a controller, electric power being
passed to the heater via a triac located on the printed
circuit board and controlled by the controller.
[0014] EP 0 387 515 discloses an aircraft coffee maker
having a fluid circuit connectable to an external water
supply via a rear water supply connector. The fluid circuit
includes the water supply connector, a rear in-line heater
and a top coffee brew nozzle that are in fluid communi-
cation via flexible tubing. The heater has three succes-
sive heater tubes, each with a central and elongated heat-
ing element, and inlet and outlet flared connectors for
connecting the flexible tubing thereon. The heater further
includes a first temperature sensor, a backup tempera-
ture sensor and a water sensor. The heating elements
and sensors are all electrically connected via wires. The
machine further includes an upper front user-interface
with a printed circuit board with a number of wires and
an electronic box with a heat sinker at the back of the
machine.
[0015] US 2003/0066431 discloses a coffee machine
with a fluid circuit made of several tubularly inter-con-
nected fluid modules including a water reservoir followed
by a pump and then an in-line heater, water delivered by
the heater is passed via a connection tube to a separate
diverter and thereafter into a pod brewing unit. The in-
line heater is made of a heating tube inbetween a pair of
cast aluminium bars, each bar containing a discrete heat-
ing resistor. A thermal cut-off, i.e. a one-time fusible link,
and a thermistor, i.e. a thermal sensor, are clipped on
the aluminium bars. The heating tube, the bars with the
heating resistors, the thermal cut-off and the thermistor
are enclosed within a heater housing through which water
inlet and outlet fittings extend for connecting the heating
tube into the fluid circuit of the coffee machine. The coffee
machine further comprises a controller that appears to
be mechanically assembled the housing of the heater by
what seems to be a prismatic member. This controller is
said to be "operably connected" various parts of the bev-
erage machine, namely to the buttons, pump motor,
pump sensor, heating resistor, thermal cut-off, thermis-
tor, actuator sensor, pod sensor, reservoir sensor, divert-
er sensor, etc...

Summary of the Invention

[0016] A preferred object of the present invention is to
simplify and improve the incorporation of the heating
function in a liquid food or beverage preparation machine
to facilitate and permit an increased automation of the
assembly of the machine, reduce the manufacturing op-
erations and costs and increase the reliability of the ma-

chine.
[0017] This object is in particular achieved by providing
a heating device that integrates electrical and optionally
fluid connections without requiring any flexible and de-
formable cable or tubes, for guiding current or liquid, to
connect the heating function to other functional units of
the liquid food or beverage preparation machine, or at
least to limit the number of such flexible and deformable
connections.
[0018] Therefore, the present invention relates to an
in-line heating device for a liquid food or beverage prep-
aration machine. In such a machine, liquid is circulated,
for instance from a liquid reservoir via a pump, through
this heating device. Typically, the liquid that is circulated
through the heating device is water. From the heating
device, the heated liquid is guided into a machine’s brew-
ing chamber in which an ingredient may be brewed. The
brewing chamber may include a capsule or pod housing,
e.g. receiver, for housing an ingredient supplied within a
capsule or pod into the brewing chamber.
[0019] For instance, the brewing chamber is arranged
to contain a food or beverage ingredient, such as powder
soup, ground coffee or tea optionally in a capsule or a
pod. The brewing chamber may have an upstream part
into which hot liquid is injected for brewing the food or
beverage ingredient contained in the chamber and a
downstream part leading into an outlet for guiding the
liquid food or beverage produced by brewing.
[0020] Thermoblocks are typically in-line heaters
through which a liquid is circulated for heating. They com-
prise a heating chamber, such as one or more ducts, in
particular made of steel, extending through a (massive)
mass of metal, in particular made of aluminium, iron
and/or another metal or an alloy, that has a high thermal
capacity for accumulating heat energy and a high thermal
conductivity for the transfer the required amount of the
accumulated heat to liquid circulating therethrough
whenever needed. Instead of a distinct duct, the ther-
moblock’s duct may by a through passage that is ma-
chined or otherwise formed in the duct’s body, e.g.
formed during a casting step of the thermoblock’s mass.
When the thermoblock’s mass is made of aluminium, it
is preferred, for health considerations, to provide a sep-
arate duct, for example of steel, to avoid contact between
circulating liquid and aluminium. The block’s mass can
be made of one or several assembled parts around the
duct. Thermoblocks usually include one or more resistive
heating elements, for instance discrete or integrated re-
sistors, that convert electrical energy into heating energy.
Such resistive heating elements are typically in or on the
thermoblock’s mass at a distance of more than 1 mm, in
particular 2 to 50 mm or 5 to 30 mm, from the duct. The
heat is supplied to the thermoblock’s mass and via the
mass to the circulating liquid. The heating elements may
be cast or housed into the metal mass or fixed against
the surface of the metal mass. The duct(s) may have a
helicoidal or another arrangement along the thermoblock
to maximise its/their length and heat transfer through the
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block.
[0021] The heating device of the invention comprises:
a thermoblock with a metal mass that incorporates an
inlet, an outlet and a heating chamber extending there-
between, the mass being arranged to accumulate heat
and to supply heat to the liquid; and one or more electric
components that are rigidly secured onto or into the ther-
moblock and that are connected to a printed circuit board
(PCB) and/or a flex-print arranged to control such ther-
moblock and optionally further functions of the liquid food
or beverage preparation machine. Such electric compo-
nents may include sensors, thermal fuses and/or electric
power components, in particular temperature sensors,
flow meters, resistor heaters, ammeters and electric pow-
er regulators.
[0022] In accordance with the invention, one or more
of these electric components are rigidly connected to the
printed circuit board and/or flex-print (or flexible circuit),
in particular via rigid connector pins or blades or rigid
plug and socket members.
[0023] To reduce the number of assembly operations,
in particular human interventions during the manufactur-
ing process, the number of flexible, deformable, electric
cable connections are reduced. In particular, the electric
components can be rigidly connected to this printed cir-
cuit board or flex-print, for instance via rigid connector
pins or blades or rigid plug and socket members. Possi-
bly, the electric components are present the form of in
integrated components on a printed circuit board or flex-
print that is secured to the thermoblock and comes with
these electric components into contact with the ther-
moblock’s metal mass. In such a way, the electric com-
ponents, in particular those which come into contact with
the liquid circulation system such as the heating resistor
(s), can be mounted automatically on the printed circuit
board or the flex-print, and then the board or flex-print
with its electric components is assembled (for instance
clipped or glued) automatically onto the liquid circulation
system without using any flexible, deformable electric
connectors (e.g. cables) between the board or flex-print
and the liquid circulation system. Alternatively, the elec-
tric components may be automatically mounted in a first
step at dedicated locations of the liquid circulation system
and then, in a second step, the printed circuit board or
flex-print is assembled, for instance via an appropriate
connector, to the electric components. It is also possible
to assemble by welding the electric components to the
liquid circulation system, in particular to the thermoblock
and/or to the printed circuit board or flex-print. As men-
tioned, it is possible to provide some of these electric
components as integrated components in the printed cir-
cuit board or flex-print, such as a heating resistive film
formed on the surface of a printed circuit board or flex-
print and applied directly against the surface of the ther-
moblock’s metal mass.
[0024] In one embodiment, such an electric compo-
nent is secured in a cavity of the thermoblock’s metal
mass. Optionally, the component is secured in the cavity

by means of a biased spring element in the cavity or the
cavity forms a socket for a plug comprising the compo-
nent. Electric components may also be cast into the metal
mass or glued into or onto the metal mass, or attached
by any other suitable means together with the metal
mass, e.g. screwing, force fitting, welding, etc...
[0025] Such electric component may include a power
component, such as a resistor heater and/or a power
switch, which is rigidly connected via a rigid electric power
pin and a rigid power connector that has a socket for
receiving the rigid electric pin. The rigid connector can
be resilient, in particular made of one or more spring
blades, to allow small displacements of the socket for
self-positioning the socket around the pin and to secure
electric contact between the pin and the connector.
[0026] The printed circuit board may be contained in
a thermal and electric insulating housing, such as a plas-
tic housing, that is mechanically connected to the ther-
moblock, in particular via snaps. Preferably, the housing
is substantially impervious to protect the board against
liquids and vapours in the machine. The printed circuit
board may have one or more openings for the passage
of the electrical connectors for connecting to the printed
circuit board such electric components that are rigidly
secured on or in the metal mass.
[0027] The flex-print may be secured, typically glued,
to a surface of the thermoblock, in particular to its metal
mass. The flex-print can have: an inner side that faces
the thermoblock or metal mass and that incorporates a
resistor heater in the form of a heating foil or film; and an
outer side to which one or more electric components are
optionally rigidly secured. Alternatively, the flex-print may
incorporate on the inner side one or more electric com-
ponents, in particular discrete components, such as re-
sistor heaters, sensors and/or power switches, e.g. tri-
acs, that are rigidly secured into and/or onto to the metal
mass, and/or one or more components on the other side
of the flex-print, for example a controller, a clock element
and an interface connector for other electric devices of
the liquid food or beverage preparation machines, such
as a pump, electro-valve, user interface, level detector
in a liquid reservoir or used ingredient collector, etc...
[0028] The electric components may be discrete com-
ponents and/or integrated components, for instance
formed directly into the flex-print and secured with the
flex-print directly onto the thermoblock or its metal mass.
Typically, thermal fuses, heating resistors and tempera-
ture sensors may be formed in flex-print technology.
[0029] Generally speaking, the printed circuit board as
well as the flex-print can be arranged to control the ther-
moblock and optionally further functions in a liquid food
or beverage preparation machine, of the type mentioned
above by way of example.
[0030] The heating chamber in the metal mass is usu-
ally elongated, e.g. forms a duct, along a direction of flow
of liquid through the mass. The heating chamber may
comprise an upper flow portion followed by a down-com-
ing flow portion, for example portions of a generally hel-
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ical duct which extend helically along a horizontal or non-
vertical inclined axis. Such upper flow and down-coming
flow portions may have a narrowed cross-section for pro-
moting an increased velocity of liquid therealong to inhibit
an accumulation of bubbles in such an upper flow portion
by pushing them down the down-coming flow portion by
the flow of liquid with increased velocity. In this configu-
ration, the elongated chamber is arranged so that the
size of its cross-section changes along the chamber, to
increase the flow velocity in areas, usually upper areas,
which might otherwise serve to capture bubbles, in par-
ticular vapour bubbles. The increased liquid velocity in
these areas "washes" the bubbles down and away from
these areas with the fast flow of liquid in these areas. To
avoid overheating in such areas with reduced cross-sec-
tion, the heating power may be reduced on the corre-
sponding parts of the heater, for instance, by adjusting
the resistive means on these parts.
[0031] Another aspect of the invention relates to a liq-
uid food or beverage preparation machine. This machine
comprises: a brewing chamber for brewing a food or bev-
erage ingredient by circulating heated liquid there-
through; and an in-line heating device with a thermoblock
having a metal mass, as described above, for heating
and supplying circulating liquid to the brewing chamber.
The brewing chamber may be a capsule or pod housing
for receiving an ingredient supplied within a capsule or
pod into the brewing chamber.
[0032] Typically, the metal mass’ inlet, outlet and heat-
ing chamber form together a rigid passage, in particular
a rigid free-flow passage, for guiding the liquid circulating
through the mass.
[0033] The thermoblock itself may incorporate an up-
stream part of the brewing chamber, the upstream part
being formed by or rigidly anchored in the metal mass
so that the rigid passage, in particular the rigid free-flow
passage, of the metal mass extends into the brewing
chamber. Furthermore, the machine usually includes a
downstream part having a liquid food or beverage outlet
and cooperating with the upstream part to form the brew-
ing chamber. The downstream part and the upstream
part may be movable apart and movable together for the
supply into the brewing chamber and the evacuation from
the brewing chamber of said ingredient. For instance, the
upstream part and the metal mass are fixed, the down-
stream part being movable to and from the upstream part.
Alternatively, the upstream part and the metal mass can
be movable en bloc to and from the downstream part,
the downstream part being fixed or movable in said ma-
chine.
[0034] Hence, the heating device of the invention may
be used in connection with brewing chambers of the type
disclosed in EP 1 646 305 or in EP 07117853.7
(NO8405).
[0035] A further aspect of the invention relates to a
liquid food of beverage preparation machine, in particular
as described above. The machine comprises: an electric
supply circuit connectable to an electric power source; a

heater powered by the electric supply circuit; and a ther-
mal fuse device in thermal communication with the heater
and associated with the electric supply circuit. The fuse
device is arranged to interrupt the electric supply circuit
from the power source when the heater exceeds a tem-
perature limit.
[0036] In accordance with the invention, the thermal
fuse device is reversible and comprises a switch for au-
tomatically interrupting the electric supply circuit when
the heater exceeds this temperature limit. The switch is
operable by a user to close the electric supply circuit
when the heater has a temperature that has returned
below said temperature limit. Typically, the fuse device
comprises an actuator that is arranged to push out a pin,
rod or piston against the user switch when this temper-
ature limit is exceeded by the heater so as to actuate the
user switch and open the circuit.
[0037] This beverage or liquid food machine may in-
clude any of the above disclosed features or combination
of features.
[0038] The fuse device may have an actuator which
comprises a thermo-mechanical component that is in
thermal communication with the heater and that mechan-
ically actuates the user switch to open the electric supply
circuit when the heater exceeds the temperature limit.
The thermo mechanical component comprises in partic-
ular a shape memory element or a bimetal element.
[0039] The fuse device can include a safety electric
temperature sensor in thermal communication with the
heater and an electromechanical actuator that actuates
the user switch to open the electric supply circuit when
the safety sensor is exposed to a temperature generated
by the heater which exceeds the temperature limit.
[0040] In one embodiment, the beverage or liquid food
machine has a printed circuit board with a control circuit
for controlling the heater and optionally further functions
of the machine, such as a pump or an electric interface,
the printed circuit board further including a safety circuit
that is electrically separated on the printed circuit board
from the control circuit, the safety circuit being connected
to the safety sensor, in particular rigidly connected to the
safety sensor, and arranged to control the electrome-
chanical actuator.
[0041] At least part of the fuse device, in particular the
actuator, electromechanical or thermo-mechanical actu-
ator, the user switch and/or, when present, the safety
sensor, may be rigidly connected to a printed circuit board
of the liquid food or beverage machine, optionally on a
part that is electrically insulated from an ordinary control
unit of the machine, e.g. a unit for controlling the usual
operations of the machine such as beverage or liquid
food dispensing, self-cleaning, user-interface, etc...
Hence, assembly and integration and safety of the fuse
device into the liquid food and beverage machine is im-
proved.
[0042] Yet another aspect of the invention relates to a
liquid food of beverage preparation machine, in particular
as above. The machine comprises a fluid arrangement
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and a printed circuit board, in particular a printed circuit
board bearing a control unit for controlling one or more
functions of the fluid arrangement. Typically the functions
may involve the use of a pump or a heater, such as the
above discussed thermoblock, as well as sensors, de-
tectors and a user-interface for a user-control of the fluid
arrangement.
[0043] This printed circuit board is enclosed within a
substantially impervious housing to protect the printed
circuit board from fluid and/or vapor emissions from the
fluid arrangement.
[0044] This beverage or liquid food machine may in-
clude any of the above disclosed features or combination
of features.
[0045] In yet a further aspect of the invention, a printed
circuit board or flex-print for a beverage preparation ma-
chine, for instance as described above, is rigidly connect-
ed to a flow meter, in particular a magnetic flow meter.
The flow meter may comprise: a magnetic field detector,
such as a hall sensor, that is incorporated into the printed
circuit board or flex-print and a rotatable magnetic helix
or turbine which is located within a duct or pipe that is
arranged for circulating liquid therein and that is rigidly
secured to the printed circuit board or flex-print.
[0046] By avoiding the use of flexible, deformable ca-
bles, the number of operations during the assembly proc-
ess of a liquid food and beverage preparation machine
is reduced, in particular the number of human interven-
tions is reduced. Hence, the manufacturing and assem-
bly costs are correspondingly reduced as well as the risks
of failure due to human error. By avoiding flexible and
deformable cable connections, automation of the assem-
bly may be increased.

Brief Description of the Drawings

[0047] The invention will now be described with refer-
ence to the schematic drawings, wherein:

- Figure 1 shows a heating device incorporating a ther-
moblock and a printed circuit board in its housing
according to the invention;

- Figures 2 and 3 show further details of the same
printed circuit board in its housing;

- Figure 4 shows a printed circuit board with a flow
meter in accordance with the invention;

- Figures 5 and 6 show the assembly of an electric
power component to a metal mass of a thermoblock
and to a printed circuit board in accordance with the
invention;

- Figures 7 to 9 show the assembly of a sensor to a
metal mass of a thermoblock and to a printed circuit
board in accordance with the invention;

- Figure 10 shows an electric power connection be-
tween a power component in the metal mass and a
printed circuit board of a thermoblock in accordance
with the invention;

- Figures 11a and 11b illustrate a deflection according
to a first direction of the power connection shown in
Figure 10;

- Figures 12a and 12b illustrate a deflection according
to a second direction of the power connection shown
in Figure 10; and

- Figure 13 shows a heating device with a thermoblock
and a flex-print circuit in accordance with the inven-
tion.

- Figures 14 and 15 schematically illustrate two em-
bodiments of the invention of an electric circuit of a
beverage machine with a user-reversible safety fuse
in accordance with the invention.

Detailed description

[0048] Figure 1 shows an exploded view of a heating
device of a liquid food or beverage preparation machine,
in which liquid is circulated through a thermoblock and
then guided into a brewing chamber for brewing a food
or beverage ingredient supplied into the brewing cham-
ber. For instance, a beverage ingredient is supplied to
the machine in prepackaged form, for example contained
in a capsule or in a pod. Typically, this type of liquid food
or beverage machine is suitable to prepare coffee, tea
and/or other hot beverages or even soups and like food
preparations. The pressure of the liquid circulated to the
brewing chamber may for instance reach about 10 to 20
atm.
[0049] The heating device incorporates a thermoblock
and a printed circuit board according to the invention.
Figures 2 and 3 show further details of the printed
circuited board 4 in its housing 3 of the heating device of
Fig. 1.
[0050] The heating device shown in Figures 1 to 3 has
a thermoblock with an aluminium metal mass 1 and a
functional block 2 including a thermal and electrically in-
sulating plastic housing 3 containing a printed circuit
board 4.
[0051] Metal mass 1 incorporates a water inlet, a water
outlet and a water heating duct extending therebetween
to form a rigid free-flow passage (not shown) for guiding
water circulating from a water reservoir via a pump
through metal mass 1.
[0052] As mentioned above, the heating duct may
comprise an upper flow portion followed by a down-com-
ing flow portion, for example portions of a generally hel-
ical duct which extends along a horizontal or non-vertical
inclined axis. Such upper flow and down-coming flow por-
tions may have a narrowed cross-section for promoting
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an increased velocity of water therealong to inhibit an
accumulation of bubbles in such upper flow portion by
pushing them down the down-coming flow portion by the
flow of water with increased velocity. In this configuration,
the duct is arranged so that the size of its cross-section
changes along the chamber, to increase the flow velocity
in areas, usually upper areas, which might otherwise
serve to capture bubbles, in particular vapour bubbles.
The increased liquid velocity in these areas "washes" all
possible bubbles away from these areas with the fast
flow of liquid in these areas. To avoid overheating in such
areas with reduced cross-section, the heating power may
be reduced on the corresponding parts of the heater, for
instance, by adjusting the resistive means on these parts.
[0053] In a variation, this duct has a reduced cross-
section along its entire length to provide a sufficient ve-
locity of the water flow for flushing possible vapour bub-
bles formed therein during heating.
[0054] Metal mass 1 of thermoblock further includes
an opening 1b which forms or rigidly anchors an upstream
part of the brewing chamber (not shown) so that the rigid
passage of metal mass 1 extends into the brewing cham-
ber. The liquid food or beverage preparation machine
also comprises a downstream part (not shown) having a
liquid food or beverage outlet and cooperating with the
upstream part to form the brewing chamber, the down-
stream part and the upstream part can be movable apart
and movable together for the supply into the brewing
chamber and the evacuation from the brewing chamber
of the ingredient.
[0055] Typically, the upstream part of the brewing
chamber integrated into the thermoblock, will be fixed in
the liquid food or beverage preparation machine and the
downstream part of the brewing chamber will be mova-
ble. The brewing chamber may have a generally horizon-
tal orientation, i.e. such a configuration and orientation
that the water flows through the food or beverage ingre-
dient in the brewing chamber along a generally horizontal
direction, and the upstream part and/or downstream part
may be movable in the same or in the opposite direction
of the water flow in the chamber. Embodiments of such
a thermoblock and brewing chamber are for example dis-
closed in EP 07117853.7 (NO8405), the content of which
is hereby incorporated by way of reference.
[0056] Functional block 2 is secured to metal mass 1
via snaps 3a of housing 3 that cooperate with correspond-
ing recesses 1a in the surface of metal mass 1 when
housing 3 is assembled to metal mass 1 in the direction
of arrow 3’.
[0057] The two part housing 3 of functional block 2
encloses printed circuit board 4 on all sides, in particular
in a substantially impervious manner so as to protect
board 4 against liquid and vapours in the machine. The
two parts of housing 3 may be assembled by screws 3b
or any other appropriate assembly means, such as rivets,
gluing, welding, etc... Functional block 2 includes a user
interface with a master switch 2a and two control switches
2b that are connected via housing 3 to printed circuit

board 4. It is of course possible to use more elaborated
user interfaces including screens or touch screens. Print-
ed circuit board 4 includes power connectors 80 for sup-
plying electric heating power to metal mass 1 via power
pins 11 extending through corresponding openings in
housing 3, further electrical connectors 4a for one or more
further electric devices in the liquid food or beverage
preparation machine, such as a user interface, pump,
fan, valve, liquid cooling element, etc... as required, and
a connector 4b to the mains for the central electric power
supply.
[0058] The thermoblock includes electric components,
namely a temperature sensor 70 connected to plug mem-
ber 52, thermal fuses 75, a power switch in the form of
a triac 60 in a cavity the opening of which is formed be-
tween protruding walls 102 and a heating resistor (not
shown) with connector pins 11, that are rigidly secured
into metal mass 1 and rigidly connected to printed circuit
board 4, as will be explained in greater details below in
connection with Figures 5 to 12b. Furthermore, printed
circuit board 4 is electrically connected via a rigid con-
nector or cable 91 to a hall sensor 90 of a flow meter that
is located on the water circuit of the beverage preparation
machine, typically between a pump and a water or other
liquid source such as a water or liquid reservoir, or be-
tween a pump and a heating device, or within the heating
device.
[0059] Moreover, printed circuit board 4 may carry a
micro-controller or processor and possibly a quartz clock
for controlling the intensity of current passed to resistive
heating element based on the flow rate of the circulating
water measured with the flow meter and the temperature
of the heated water measured with the temperature sen-
sor. To increase the accuracy of the temperature control,
one or more temperature sensors may be incorporated
into metal mass 1 and/or into the brewing chamber and/or
upstream the metal mass 1 or at its water inlet. The con-
troller or processor may also control further functions of
the liquid food or beverage preparation machine, such
as a pump, a liquid level detector in a water supply res-
ervoir, a valve, a user interface, a power management
arrangement, an automatic beverage ingredient supplier
such as an integrated coffee grinder or an automatic sup-
plier of ingredient capsules or pods, etc...
[0060] Figure 4 illustrates another embodiment ac-
cording to the invention of a flow meter 95 for a liquid
food or beverage preparation machine according to the
invention. Flow meter 95 includes a hall sensor 90’ that
is incorporated onto printed circuit board 4 as an inte-
grated component of the printed circuit board 4 or as a
discrete component rigidly mounted or connected there-
to, typically by welding. Flow meter 95 is also integrated
in the water circulation circuit 5 and is connected to a
water incoming pipe 5’ and a water outgoing pipe 5" and
to the printed circuit board 4 via hall sensor 90’. Water
pipes 5’,5" may be flexible, e.g. made of silicon, or rigid
to facilitate automatic assembly. Flow meter 95 includes
a internal magnetic helix or rotor (not shown) through
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which water is circulated. The water flow drives within
flow meter 95 the magnetic helix or rotor in rotation at an
angular speed that is proportional to the velocity of the
flow of water thereby causing a corresponding rotation
of the magnetic field generated by the magnetic helix or
rotor, which is detected by hall sensor 90’ and converted
into a corresponding electric signal on printed circuit
board 4.
[0061] By providing flow meter 95 with hall sensor 90’
directly on printed circuit board 4, the corresponding
manufacturing steps of the liquid food or beverage prep-
aration machine do not require human intervention, less
components, in particular no separate connector link, in
particular no electric cable, and thus reduces the produc-
tion costs of the assembly of the liquid food or beverage
preparation machine as well as its reliability since fewer
parts are involved and the human factor is also reduced.
[0062] During use, a liquid to be heated is circulated,
for instance by using a pump, via flow meter 90, 90’, 91,
95 and then freely through the inlet of metal mass 1,
through the heating duct and through the outlet of mass
1 into brewing chamber for brewing the ingredient con-
tained therein. The controller on printed circuit board 4
is arranged to control triac 60 for adjusting the heating
current passed via power pins 11 to heating resistor in
metal mass 1, based on measures of the liquid flow by
means of flow-meter 90,90’,91,95 and of the temperature
of the heated liquid by means of temperature sensor 70
connected to plug member 52.
[0063] Figures 5 and 6, in which the same numeric
references designate the same elements, illustrate in
greater detail the rigid assembly of a discrete power com-
ponent in the form of a triac 60 to metal mass 1 and to a
printed circuit board 4 according to the invention. Where-
as Figure 5 shows the assembly in an exploded perspec-
tive view, Figure 6 discloses the assembly in cross-sec-
tion.
[0064] Metal mass 1, a part of which is shown in Fig-
ures 5 and 6, has a recess 101 for receiving power com-
ponent 60. Recess 101, the opening of which is formed
between protruding walls 102, is associated with a spring
element 103, for example in the shape of a spring leaf,
assembled to metal mass 1, e.g. via a screw 104. Other
spring and assembly systems may of course be used,
for example, the spring leaf may be integral with metal
mass 1 or welded thereto so as to reduce the number of
parts. Spring element 103 urges power component 60
against walls 102 of recess 101 in metal mass 1 when
component 60 is inserted into recess 101, to secure com-
ponent 60 in mass 1 and provide an optimal contact be-
tween mass 1 and component 60.
[0065] Power component 60 has one or more rigid
electrical connector pins 61, for instance three pins for
the triac shown in Figures 5 and 6, which are rigidly con-
nected to printed circuit board 4. Furthermore, power
component 60 is covered with an optional cap 62, e.g.
made of silicon, that may assist fixation of the power com-
ponent 60 in recess 101, as well as an optional non con-

ductive sleeve 63 around its connector pins 61 which
spaces the main body of power component 60 from print-
ed circuit board 4 and protect pins 61 against the envi-
ronment. Moreover, cap 62 and sleeve 63 provide an
electric insulation around power component 60.
[0066] Hence, metal mass 1 serves as a heat sinker
for power component 60 by evacuating, via mass 1 and
optionally via the water circulating through mass 1, heat
generated by the power component during use. For this
purpose, mass 1 is configured and made of a metal, such
as aluminium or steel, that allows optimal evacuation of
heat from the power component along the heat evacua-
tion path through mass 1.
[0067] Power component 60 may be a switch or reg-
ulating element, e.g. a triac as mentioned above, for ad-
justing the required electric power that is supplied to the
resistive means, e.g. a heating resistor, for generating
the desired heat in metal mass 1 in order to heat the
circulating water to the appropriate temperature.
[0068] Figures 7 to 9, in which the same numeric ref-
erences designate the same elements, illustrate the rigid
assembly of a discrete electronic component 70 into met-
al mass 1 and to a printed circuit board 4. This electronic
component may be a sensor such as a temperature sen-
sor, a flow meter, a thermal fuse or another similar com-
ponent, such as an ammeter for providing a feedback of
the current passed through the resistive heating means,
e.g. heating resistor. For the purpose of illustration, a
thermal sensor 70 for the control of heating electric cur-
rent passed to the heating resistor via pins 11 and ad-
justment of the heat generated in metal mass 1 is dis-
closed. Thermal sensor 70 may for example be located
at the inlet or outlet of metal mass 1 or thereinbetween.
Several thermal sensors may be used to allow a more
precise control of the heating of the water passed via
metal mass 1.
[0069] Metal mass 1, a part or which is shown in Fig-
ures 7 to 9, has a recess 111 for receiving the electronic
component 70. Recess 111 is formed between protruding
walls 112 and extends below the surface of metal mass 1.
[0070] Sensor 70 has a connector socket 71 through
which a sensor element 72 is joined to electric flat con-
nectors 73 on the opposite side of socket 71. The sen-
sor’s connection pins 73 are brought into contact with flat
connector pins 51, one of which is shown in Figure 8, of
printed circuit board 4. Pins 51 extend through a plug
member 52 of board 4 into socket 71 for contacting the
corresponding connection pins 73 of sensor 70. When
connector socket 71 is urged between walls 112 of body
1, sensor element 72 is located in recess 111 of metal
mass 1. As shown in Figure 2, plug member 52 extends
through housing 3 via a corresponding opening. Alterna-
tively, plug member 52 may be integral with housing 3
and electrically connected to printed circuit board 4.
[0071] When sensor 70 is a temperature sensor, the
electric characteristics of sensor element 72 will depend
on the temperature in recess 111, which will be used for
evaluating the temperature of metal mass 1 at this loca-

13 14 



EP 2 211 670 B1

9

5

10

15

20

25

30

35

40

45

50

55

tion and optionally also the temperature of water circu-
lating in metal mass 1 in an indirect evaluation process.
[0072] Sensor element 72 may for instance be an NTC
(negative temperature coefficient) resistor or a PTC (pos-
itive temperature coefficient) resistor.
[0073] Such a sensor configuration permits reliably
measuring the temperature in the corresponding location
of the heater, fast reaction (low inertia) and provides an
excellent and reliable electric contact system.
[0074] Sensor 70 may be preassembled into socket
71, for instance made of thermoplastic material, and as-
sembled into metal mass 1 and to printed circuit board 4
in a fully automatic process. Sensor 70 may be glued into
metal mass 1 using for example an epoxy compound.
The preassembled sensor 70 may then be connected by
pressing the socket’s flat connectors 73 into connection
slots of socket 71 in such a way as to be connected to
sensor element 72. Printed circuit board 4 is then mount-
ed with housing 3 onto socket 70 via plug 52 and con-
nector pins 51.
[0075] It follows that the assembly of thermoblock with
metal mass 1 and printed circuit board 4 does not require
handling any flexible parts and thus the assembly can be
carried out automatically without the need of any human
intervention. Furthermore, the assembly of sensor 70 it-
self only requires low cost components. Hence, the as-
sembly of sensor 70 on metal mass 1 and its connection
to printed circuit board 4 leads to significant cost savings.
[0076] Figure 10 is a perspective view in an xyz or-
thogonal referential, as indicated by the corresponding
arrows associated with Figures 10 to 12b, of a self-posi-
tioning rigid electric power connector 80 for connecting
a heating resistor to a printed circuit board 4 and for car-
rying electric heating current thereto or therefrom. Fig-
ures 11a and 11b on the one hand, and Figures 12a and
12b on the other hand, schematically show the self-po-
sitioning of power connector 80 in the y direction and the
x direction, respectively.
[0077] Power connector 80 is typically metal-based,
and may in particular contain steel, aluminium and/or
copper alloys that provide sufficient electric conductivity,
mechanical resistance and resilience.
[0078] Power connector 80 extends between a pair of
flat feet 81 for connection to a printed circuit board 4.
Each foot 81 is connected to a bottom part of a flat gen-
erally upright spring member 82. The upper parts of the
upright spring blades 82 are connected together via a
transverse spring member 83 that comprises a flat central
horizontal part 84 inbetween a pair of inclined interme-
diate parts 85,85’. Upright members 82, intermediate part
84 and inclined parts 85,85’ of transverse member 83
are in a general M arrangement on the pair of feet 81.
Transverse member 83 further includes a socket 86 with
a through-passage for securing therethrough an electric
connector pin 11 extending from metal mass 1.
[0079] In Figures 11a, 11b, 12a and 12b, in which the
same numeric references designate the same elements,
a power connector 80 is schematically shown assembled

via a power pin 11 to a heating resistor (not shown) in
metal mass 1. Power pin 11 extends upright from the
surface of metal mass 11 and is secured in the through-
passage of socket 86 of transverse member 83. To sim-
plify the illustration, housing 3, as shown in Figures 1 to
3, extending between printed circuit board 4 and metal
mass 1, is not shown in Figures 11a to 12b.
[0080] Feet 81 of power connector 80 are electrically
connected and secured onto printed circuit board 4, for
instance by rivets or welding 81’ or any other suitable
assembly means. Metal mass 1 faces printed circuit
board 4 so that power pin 11 extends through corre-
sponding holes in housing 3 and through board 4 via a
through-opening 55 in board 4 to the other side of board
4 and is then secured in through-passage 86 of power
connector 80. Continuous electrical connection between
power pin 11 and transverse member 83 may be
achieved by force-fitting or welding pin 11 in through-
passage 86.
[0081] Power connector 80 allows for small positioning
displacements of through-passage 86 in the x direction
and y direction, with reference to the xyz referential as-
sociated with Figs. 10 to 12b. Different directions of dis-
placements are provided by the different orientations, in
particular perpendicular orientations, of the resilient
spring blade members 82,83, which permit displace-
ments along corresponding directions.
[0082] Figures 11a and 11b, on the one hand, and Fig-
ures 12a and 12b, on the other hand, show a displace-
ment of the connector’s socket 86 assembled to power
pin 11 along the y direction and the x direction respec-
tively. Displacement of socket 86 in the x and y directions
is achieved by a small flexion of upright spring blades 82
and a small flexion of inclined intermediate parts 85,85’,
respectively.
[0083] Figures 11a and 12a show power pin 11 ex-
tending right through the middle of through-opening 55,
and through the through-passage of socket 86 which all
extend along substantially the same axis. In this config-
uration, power pin 11 is positioned in line with power con-
nector 80 which is thus not subjected to any displacement
flexion stress in its upright spring blades 82 and inclined
intermediate parts 85,85’.
[0084] In contrast, Figures 11b and 12b show power
pin 11 extending eccentrically through through-opening
55. Through-passage of socket 86 aligned to power pin
11 is equally eccentric with respect to through-opening
55. In this case, printed circuit board 4 is not perfectly
aligned with power pin 11 of the heater and power con-
nector 80 self-adapts the position of its through-passage
in socket 86 to match precisely the position of pin 11 by
flexion of its upright spring blades 82 in the x direction,
as shown in Figure 12b, or by flexion of its transverse
spring member 83 in the y direction, as shown in Figure
11b. In order to facilitate insertion of power pin 11 into
through-passage of socket 86, the lower part 86’ of socket
86 has a generally funnel-like or frusto-conical shape that
is arranged to receive a generally conical upper end of
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power pin 11.
[0085] The displacement of socket 86 to adapt to the
position of power pin 11 may result from discrepancies,
e.g. manufacturing tolerances or different temperature-
related dilatation mechanisms, between the relative po-
sitioning of a pair of power connectors 80 on printed cir-
cuit board 4 with respect to the relative positioning of a
corresponding pair of power pins 11 on the metal mass.
Furthermore, the relative position of other electrical com-
ponents that are rigidly connected to the printed circuit
board and fixed parts of the beverage preparation ma-
chine, in particular the metal mass, for example temper-
ature sensors and power regulator or switches, e.g. like
the ones shown in Figures 5 to 9, may induce displace-
ments at the level of the power connection.
[0086] During use, the passage of current from and
back to printed circuit board 4 via first power connector
80, first power pin 11, the heating resistor (not shown) in
metal mass 1, the second power pin 11, the second pow-
er connector 80, is controlled by a power switch or reg-
ulator, e.g. a triac 60, for instance as illustrated in Figures
5 and 6.
[0087] Figures 11a and 11b also illustrate how an error
of relative positioning of feet 81 and inclined parts 85,85’
on printed circuit board 4 is managed by power connector
80. As shown, feet 81 and thus inclined parts 85,85’ are
not perfectly aligned in the x direction but slightly off-set
one to another. This off-set is however fully compensated
by a corresponding resilient deflection of transverse
member 83 without causing excessive stress in printed
circuit board 4 or in power connector 80. Likewise, if the
spacing between the two anchorage locations on printed
circuit board 4 for anchoring feet 81 are greater or shorter
than the spacing between feet 81 when the power con-
nector is in a relaxed state, then a corresponding resilient
deflection of members 82 can absorb such a spacing
difference without excessive or detrimental stress in pow-
er connector 80 or printed circuit board 4.
[0088] Tests have shown that in the case of an M-
shaped power connector of the type shown in Figures 10
to 12b having an overall width and height above the feet
of about 1.3 cm x 1 cm, made of bent blade-type con-
ductive metal spring portions that have a cross-section
of about 3 mm x 0.2 mm or 0.3 mm, the positioning offset
that can be tolerated and compensated in all directions
while maintaining good electrical and mechanical con-
tacts for currents above 10 amps and temperatures
around 80°C, may be in the range of 3 to 8%, in particular
about 5%, or 0.25 to 0.7 mm, typically around 0.4 mm.
[0089] Hence, with such power connectors allowing
small displacements in one or more directions of its con-
nection part 86 relative to its base 81 for connection to a
printed circuit board 4, small position tolerances of pre-
assembled or preformed heating element connectors
can be compensated and still provide a good electrical
contact performance under high current and elevated
temperature conditions.
[0090] Therefore, with such a power connector 80 that

self-positions its socket 86 on connector pins 11, it is
possible to provide a cableless precise and continuous
contact for high electrical currents, in particular between
a resistive heating means on a heater and the power
supply at printed circuit board 4. The absence of flexible
power cables increases the integration, facilitates the
manufacturing automation level of the device and reduc-
es its production costs as well as its reliability by reducing
the human factor.
[0091] Figure 13 illustrates a variation of the heating
device in accordance with the invention which includes
a flex-print 4’ instead of a printed circuit board.
[0092] Flex-print 4’ is bonded, in particular glued, to
the surface of a metal mass 1 of a thermoblock. Flex-
print 4’ has: an inner side applied to metal mass 1 that
incorporates a resistor heater in the form of a heating foil
or film. The outer side of flex-print 4’ carries one or more
electric components 60,75’ that are rigidly secured to the
outer side. Flex-print 4’ may also incorporate on its inner
side one or more electric components. The electric com-
ponents may be integrated components or discrete com-
ponents, such as resistor heaters, sensors and/or power
switches, e.g. triacs, that are secured into and/or onto to
the metal mass, and/or one or more components on the
outer side of the flex-print, for example a controller.
[0093] As illustrate in Figure 13, flex-print 4’ is rigidly
connected to a thermal fuse 75’ and to a triac 60. Since
the inner surface of flex-print 4’ matches the surface of
metal mass 1, triac 60 on the outer surface of flex-print
4’ is in thermal communication with metal mass 1 via flex-
print 4’ so that heat generated by triac 60 during use can
be well evacuated via metal mass 1 and optionally via
the water circulating in mass 1. In a variation, a triac
and/or other electric components, such as thermal sen-
sors, may be rigidly connected to the inner side of flex-
print to improve thermal communication between the triac
and the metal mass.
[0094] Flex-print 4’ is connected to functional block 2
into housing 3 via arm 4" for data and power connection.
Via arm 4" flex-print 4’ may be connected to a printed
circuit board, for instance in housing 3, and/or to further
electric devices, such as a user interface or a main switch
2a. The thermoblock with its metal mass 1 is also rigidly
connected to functional block 2, for instance by means
of snaps, screws, rivets, etc...
[0095] Figures 14 and 15, in which the same numeric
references designate generally the same elements,
schematically disclose two alternative embodiments of a
beverage or liquid food machine with a user-reversible
fuse device.
[0096] The machine according to the invention has an
electric supply circuit 57 that is connectable to a power
source (not shown), such as the mains or an equivalent
power source. Supply circuit 57 is connected to a printed
circuit board (PCB) 4 which bears the machine’s control
unit, e.g. a micro-controller, memory device, various in-
terfaces to the various parts of the machine that require
automatic control, such as a user-interface, a pump, a
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heater 1, sensors 60,70, etc... Supply circuit 57 has a
main switch 205,205’ allowing a user to switch on and
off the beverage or liquid food machine.
[0097] In-line heater 1 has a water inlet 1’ connected
to a water source, in particular via a pump (not shown),
and a downstream cavity 1b delimiting an upper part of
a brewing unit arranged to receive a pre-packaged bev-
erage ingredient such as a coffee or tea capsule and to
cooperate with a beverage or liquid food outlet member
or assembly (not shown).
[0098] Advantageously main switch 205,205’ is me-
chanically mounted onto PCB 4 to facilitate assembly
and increase integration of the system.
[0099] Furthermore, the machine includes a thermal
fuse device 200 that has a switch 205 on circuit 57 and
an actuator 201,201’ arranged to disconnect circuit 57
by actuating switch 205 when heater 1 has a temperature
that exceeds a temperature limit, e.g. a temperature limit
in the range of 120°C to 180°C, in particular 140°C to
160°C, indicative of a malfunction of heater 1 or of its
control unit 4.
[0100] Thermal fuse device 200 is user reversible. Up-
on safety disconnection of circuit 57 by fuse device 200,
switch 205 may be operated by a user to reconnect circuit
57 and re-establish electric powering of PCB 4. Hence,
if thermal fuse device 200 goes off improperly or if heater
1 merely has an accidental one time overheat condition,
the liquid food or beverage machine of the invention does
not need to be returned for servicing in order to replace
the fuse device, unlike existing beverage or liquid food
machines fitted with one-time thermal fuses.
[0101] Fuse device 200 has an actuator 201,201’ that
is arranged to push out a pin, rod or piston 202 against
the user switch, e.g. a switch of the push-button type,
when said temperature limit is exceeded by the heater
so as to actuate the user switch and open circuit 57.
[0102] The embodiment shown in Fig. 14 has a fuse
device 200 with an actuator 201 including a pin 202 mov-
able along the direction of arrow 202’ and a thermo-me-
chanical component mounted onto heater 1 and in ther-
mal communication therewith. The thermo-mechanical
component may be any arrangement suitable to convert
the passage of a temperature level into a mechanical
action or displacement, such as an element made of a
shape memory alloy that remembers its shape, or a bi-
metallic strip element.
[0103] Hence, when heater 1 exceeds the temperature
limit, the thermo-mechanical component of actuator 201
is activated and will urge pin 202 against user switch 205.
This will disconnect the electric parts of the machine from
the power supply connected to circuit 57. When the heat-
er’s temperature drops below the temperature limit, the
thermo-mechanical component will return back into its
normal state and pin 202 will either follow the thermo-
mechanical component or may be pushed back into its
normal position by a user who actuates switch 205 to re-
establish the power connection of the machine.
[0104] In the embodiment shown in Figure 14, the user

switch 205 cooperating with the thermal fuse may also
serve as a main switch that may be operated independ-
ently of any over-heat situation in order to ordinarily
switch on and off the beverage or liquid food machine.
[0105] Conversely, in the embodiment shown in Figure
15, the user switch 205 cooperating with the thermal fuse
is a dedicated switch separate from the main switch 205’.
[0106] Fuse device 200 comprises a safety electric
temperature sensor 203 mechanically mounted against
heater 1 and in thermal communication therewith. Fur-
thermore, to simplify assembly and further integrate the
electric components of the machine, temperature sensor
203 is rigidly connected to PCB 50 in a similar manner
as discussed above. In a less preferred embodiment,
such a temperature sensor may also be connected by
other means to the PCB, in particular in a partly or entirely
flexible manner.
[0107] Temperature sensor 203 monitors the temper-
ature of heater 1. Temperature sensor 203 is associated
with a control means that controls the electrical powering
of actuator 201’ via its connection circuit 204 depending
on the measured temperature. For instance, the control
means includes a power switch, e.g. a transistor, on con-
nection circuit 204 connected to temperature sensor 203.
[0108] Advantageously, the temperature sensor 203,
the power switch associated therewith, user switches 205
and even actuator 201’ are rigidly mounted onto PCB 4.
Preferably these components are mounted on a section
41 of PCB 4 that is electrically insulated from the ordinary
control unit of the beverage and liquid food machine on
PCB 4. Hence, by having substantially all the electronic
and electrical parts on the same PCB 4 but arranged in
two distinct electrical circuits, mechanical assembly of
the components is facilitated and the safety of the ma-
chine is increased.

Claims

1. An in-line heating device (1,2,3,4) for a liquid food
or beverage preparation machine, in which machine
liquid is circulated through said heating device and
then guided into a brewing chamber, such as a cap-
sule or pod housing, for brewing a food or beverage
ingredient supplied into said brewing chamber, in
particular an ingredient supplied within a capsule or
pod into the brewing chamber, such heating device
comprising:

- a thermoblock with a metal mass (1) that in-
corporates an inlet, an outlet and a heating
chamber extending therebetween to form a pas-
sage for guiding said liquid circulating through
said mass, the mass being arranged to accumu-
late heat and to supply heat to said liquid; and
- one or more electric components, such as sen-
sors (70), thermal fuses (75) and/or electric pow-
er components (60), that are rigidly secured onto
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or into the thermoblock and that are connected
to a printed circuit board (4) and/or a flex-print
(4’) arranged to control said thermoblock and
optionally further functions of said liquid food or
beverage preparation machine,

characterised in that said one or more electric com-
ponents are rigidly electrically connected to said
printed circuit board and/or flex-print, in particular via
rigid connector pins (11,51,61,73) or blades or rigid
plug (11,51) and socket (80,71) members.

2. The device of claim 1, wherein one or more electric
components are secured on or in the metal mass
and are selected from temperature sensors, thermal
fuses, flow meters, resistor heaters, ammeters and
electric power regulators.

3. The device of claim 1 or 2, wherein an electric com-
ponent is secured in a cavity of the metal mass, op-
tionally the component being secured by means of
a biased spring element in the cavity or the cavity
forming a socket for a plug comprising the compo-
nent.

4. The device of any preceding claim, wherein said one
or more electric components comprise a power com-
ponent, such as a resistor heater and/or a power
switch, which is rigidly connected via a rigid electric
power pin and a rigid power connector that has a
socket for receiving the rigid electric pin, the rigid
connector being resilient, in particular made of one
or more spring blades, to allow displacements of the
socket for self-positioning the socket around the pin
and to secure electric contact between the pin and
the connector.

5. The device of any preceding claim, which comprises
a printed circuit board contained in an impervious
and/or thermal and electric insulating housing, such
as a plastic housing, that is mechanically connected
to the thermoblock, in particular via snaps, and that
has one or more openings for the passage of elec-
trical connectors for connecting to the printed circuit
board to said one or more electric components that
are rigidly secured on or in the thermoblock.

6. The device of any preceding claim, which comprises
a flex-print secured to a surface of the thermoblock,
the flex-print having in particular: an inner side that
faces the thermoblock and that incorporates a resis-
tor heater in the form of a heating foil; and an outer
side to which one or more electric components are
optionally rigidly secured.

7. The device of any preceding claim, wherein said
printed circuit board and/or flex-print is arranged to
control the thermoblock and optionally further func-

tions, such as a pump or an electric interface, of a
liquid food or beverage preparation machine.

8. The device of any preceding claim, wherein the heat-
ing chamber in the metal mass is elongated along a
direction of flow of liquid through the mass, the heat-
ing chamber comprising optionally an upper flow por-
tion followed by a down-coming flow portion that
have a narrowed cross-section for promoting an in-
creased velocity of liquid along the upper and the
down-coming flow portions to inhibit an accumula-
tion of bubbles in the upper flow portion.

9. A liquid food or beverage preparation machine com-
prising:

- a brewing chamber, such as a capsule or pod
housing, for brewing a food or beverage ingre-
dient, in particular an ingredient supplied within
a capsule or pod into the brewing chamber, by
circulating heated liquid therethrough; and
- an in-line heating device (1,2,3,4), as defined
in any preceding claim, comprising said ther-
moblock with said metal mass (1) for heating
and supplying circulating liquid to the brewing
chamber.

10. The machine of claim 9, wherein the metal mass’
inlet, outlet and heating chamber form together a rig-
id passage, in particular a rigid free-flow passage,
for guiding said liquid circulating through said mass.

11. The machine of claim 9 or 10, wherein the ther-
moblock comprises an upstream part of the brewing
chamber, the upstream part being formed by or rig-
idly anchored in said metal mass so that the rigid
passage of the metal mass extends into the brewing
chamber.

12. The machine of claim 11, which comprises a down-
stream part having a liquid food or beverage outlet
and cooperating with the upstream part to form the
brewing chamber, the downstream part and the up-
stream part being optionally movable apart and mov-
able together for the supply into the brewing chamber
and the evacuation from the brewing chamber of said
ingredient.

13. The machine of claim 12, in which: the upstream part
and the metal mass are fixed, the downstream part
being movable to and from the upstream part; or the
upstream part and the metal mass are movable en
bloc to and from the downstream part, the down-
stream part being fixed or movable.

14. A liquid food of beverage preparation machine as
defined in any one of claims 9 to 13, which compris-
es:
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- an electric supply circuit (57) connectable to
an electric power source;
- a heater (1) powered by the electric supply cir-
cuit; and
- a thermal fuse device (200) in thermal commu-
nication with the heater and associated with the
electric supply circuit, the fuse device being ar-
ranged to interrupt the electric supply circuit from
said power source when the heater exceeds a
temperature limit,

wherein the thermal fuse device (200) is reversible
and comprises a switch (205) for automatically inter-
rupting the electric supply circuit when the heater
exceeds said temperature limit, the switch being op-
erable by a user to close the electric supply circuit
when the heater has a temperature that has returned
below said temperature limit, the fuse device com-
prising in particular an actuator (201) that is arranged
to push out a pin, rod or piston (202) against the user
switch when said temperature limit is exceeded by
the heater so as to actuate the user switch and open
the circuit (57).

15. The machine of claim 14, wherein the fuse device
(200) has:

- an actuator (201) that comprises a thermo-me-
chanical component that is in thermal commu-
nication with the heater (1) and that mechani-
cally actuates the user switch (205) to open the
electric supply circuit (57) when the heater ex-
ceeds the temperature limit, the thermo-me-
chanical component comprising in particular a
shape memory element or a bimetal element;
and/or
- a safety electric temperature sensor (203) in
thermal communication with the heater (1) and
an electromechanical actuator (201’) that actu-
ates the user switch (205) to open the electric
supply circuit (57) when the safety sensor (203)
is exposed to a temperature generated by the
heater which exceeds the temperature limit.

Patentansprüche

1. Durchlauf-Heizvorrichtung (1, 2, 3, 4) für eine Ma-
schine zur Herstellung eines flüssigen Lebensmittels
oder Getränks, wobei in der Maschine Flüssigkeit
durch die Heizvorrichtung zirkuliert und dann in eine
Brühkammer, wie etwa eine Kapsel oder ein Hülsen-
gehäuse, geleitet wird, um eine Lebensmittel- oder
Getränkezutat zu brühen, die in der Brühkammer be-
reitgestellt ist, insbesondere eine Zutat, die in einer
Kapsel oder Hülse in der Brühkammer bereitgestellt
ist, wobei eine derartige Heizvorrichtung aufweist:

- einen Thermoblock mit einer metallischen
Masse (1), die einen Einlass, einen Auslass und
eine Heizkammer, die sich dazwischen er-
streckt, um einen Durchgang zum Leiten der
durch das Material zirkulierenden Flüssigkeit
einschließt, wobei die Masse eingerichtet ist,
Wärme anzuspeichem und Wärme an die Flüs-
sigkeit abzugeben; und
- eine oder mehrere elektrische Komponenten,
wie etwa Sensoren (70), Thermosicherungen
(75) und/oder elektrische Leistungskomponen-
ten (60), die starr auf oder in dem Thermoblock
befestigt sind und mit einer gedruckten Leiter-
platte (4) und/oder einem Flexdruck (4’) verbun-
den sind, die/der eingerichtet ist, um den Ther-
moblock und wahlweise weitere Funktionen der
Maschine zur Herstellung eines flüssigen Le-
bensmittels oder Getränks zu steuern,

dadurch gekennzeichnet, dass die einen oder
mehreren elektrischen Komponenten insbesondere
über starre Verbindungsstifte (11, 51, 61, 73) oder
Blätter oder starre Stecker (11,51) und Buchsenele-
mente (80, 71) mit der gedruckten Leiterplatte und/
oder dem Flexdruck elektrisch verbundenen sind.

2. Vorrichtung nach Anspruch 1, wobei eine oder meh-
rere elektrische Komponenten auf oder in der me-
tallischen Masse befestigt sind und aus Tempera-
tursensoren, Thermosicherungen, Durchflussmes-
sern, Widerstandsheizungen, Amperemetern und
elektrischen Leistungsreglern ausgewählt sind.

3. Vorrichtung nach Anspruch 1 oder 2, wobei eine
elektrische Komponente in einem Hohlraum der me-
tallischen Masse befestigt ist, wobei die Komponen-
te wahlweise mit Hilfe eines vorgespannten Feder-
elements in dem Hohlraum befestigt oder dadurch,
dass der Hohlraum eine Buchse für einen Stecker
bildet, der die Komponente aufweist.

4. Vorrichtung nach einem der vorhergehenden An-
sprüche, wobei die eine oder mehreren elektrischen
Komponenten eine Leistungskomponente, wie etwa
eine Widerstandsheizung und/oder einen Strom-
schalter, aufweisen, die über einen starren elektri-
schen Leistungsstift und einen starren Leistungsver-
binder, der eine Buchse zum Aufnehmen des starren
elektrischen Stifts hat, starr verbunden ist, wobei der
starre Verbinder, der nachgiebig ist, insbesondere
aus einer oder mehreren Blattfedern gefertigt ist, um
Verschiebungen der Buchse zur Selbstpositionie-
rung der Buchse um den Stift zuzulassen und um
den elektrischen Kontakt zwischen dem Stift und
dem Verbinder sicherzustellen.

5. Vorrichtung nach einem der vorhergehenden An-
sprüche, die eine gedruckte Leiterplatte aufweist, die
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in einem undurchlässigen und/oder thermisch und
elektrisch isolierenden Gehäuse, wie etwa einem
Kunststoffgehäuse, enthalten ist, das insbesondere
über Schnappverbindungen, mechanisch mit dem
Thermoblock verbunden ist und das ein oder meh-
rere Öffnungen für den Durchtritt elektrischer Ver-
binder zum Verbinden mit der gedruckten Leiterplat-
te mit der einen oder den mehreren elektrischen
Komponenten, die starr auf oder in dem Thermo-
block befestigt sind, hat.

6. Vorrichtung nach einem der vorhergehenden An-
sprüche, die einen Flexdruck aufweist, der an einer
Oberfläche des Thermoblocks befestigt ist, wobei
der Flexdruck insbesondere hat: eine Innenseite, die
dem Thermoblock zugewandt ist und die eine Wi-
derstandsheizung in der Form einer Heizfolie einge-
baut hat; und eine Außenseite, an der eine oder meh-
rere elektrische Komponenten wahlweise starr be-
festigt sind.

7. Vorrichtung nach einem der vorhergehenden An-
sprüche, wobei die gedruckte Leiterplatte und/oder
der Flexidruck eingerichtet ist, um den Thermoblock
und wahlweise weitere Funktionen, wie etwa eine
Pumpe oder eine elektrische Schnittstelle einer Ma-
schine zur Herstellung eines flüssigen Lebensmittels
oder eines Getränks, zu steuern.

8. Vorrichtung nach einem der vorhergehenden An-
sprüche, wobei die Heizkammer in der metallischen
Masse entlang einer Strömungsrichtung von Flüs-
sigkeit durch das Material verlängert ist, wobei die
Heizkammer wahlweise einen oberen Strömungs-
abschnitt aufweist, dem ein nach unten gehender
Strömungsabschnitt folgt, die einen verengten Quer-
schnitt haben, um eine erhöhte Geschwindigkeit von
Flüssigkeit entlang des oberen und des nach unten
gehenden Strömungsabschnitts zu fördern, um eine
Ansammlung von Blasen in dem oberen Strömungs-
abschnitt zu unterbinden.

9. Maschine zur Herstellung eines flüssigen Lebens-
mittels oder eines Getränks , die aufweist:

- eine Brühkammer, wie etwa eine Kapsel oder
ein Hülsengehäuse, um eine Lebensmittel- oder
Getränkezutat, insbesondere eine Zutat, die in
einer Kapsel oder Hülse in der Brühkammer be-
reitgestellt ist, zu brühen, indem eine erhitzte
Flüssigkeit durch sie zirkuliert wird; und
- eine Inline-Heizvorrichtung (1, 2, 3, 4) nach
einem der vorhergehenden Ansprüche, die den
Thermoblock mit der metallischen Masse (1)
zum Heizen und Zuführen zirkulierender Flüs-
sigkeit in die Brühkammer aufweist.

10. Maschine nach Anspruch 9, wobei der Einlass, Aus-

lass und die Heizkammer der metallischen Masse
zusammen einen starren Durchgang, insbesondere
einen starren freien Strömungsdurchgang bilden,
um die durch die Masse zirkulierende Flüssigkeit zu
leiten.

11. Maschine nach Anspruch 9 oder 10, wobei der Ther-
moblock einen strömungsaufwärtigen Teil der Brüh-
kammer aufweist, wobei der strömungsaufwärtige
Teil durch die metallische Masse ausgebildet ist oder
in diesem starr verankert ist, so dass der starre
Durchgang der metallischen Masse sich in die Brüh-
kammer erstreckt.

12. Maschine nach Anspruch 11, die einen strömungs-
abwärtigen Teil mit einem Auslass für ein flüssiges
Lebensmittel oder Getränk aufweist und mit dem
strömungsaufwärtigen Teil zusammenwirkt, um die
Brühkammer zu bilden, wobei der strömungsabwär-
tige Teil und der strömungsaufwärtige Teil für die
Zuführung in die Brühkammer und die Entleerung
der Zutat aus der Brühkammer wahlweise ausein-
ander beweglich und zusammen beweglich sind.

13. Maschine nach Anspruch 12, in der: der strömungs-
aufwärtige Teil und die metallische Masse fixiert
sind, wobei der strömungsabwärtige Teil zu dem
strömungsaufwärtigen Teil und von ihm weg beweg-
lich ist; oder der strömungsaufwärtige Teil und die
metallische Masse als Ganzes zu dem strömungs-
abwärtigen Teil und von diesem weg beweglich sind,
wobei der strömungsabwärtige Teil fixiert oder be-
weglich ist.

14. Maschine zur Herstellung eines flüssigen Lebens-
mittels oder Getränks nach einem der Ansprüche 9
bis 13, die aufweist:

- eine elektrische Versorgungsschaltung (57),
die mit einer elektrischen Leistungsquelle ver-
bindbar ist;
- eine Heizung (1), die von der elektrischen
Stromversorgungsschaltung mit Leistung ver-
sorgt wird; und
- eine Thermosicherungsvorrichtung (200), die
in Wärmeverbindung mit der Heizung steht und
mit der elektrischen Versorgungsschaltung ver-
bunden ist, wobei die Sicherungsvorrichtung
eingerichtet ist, um die elektrische Versorgungs-
schaltung von der Leistungsquelle zu trennen,
wenn die Heizung eine Temperaturgrenze über-
schreitet,

wobei die Thermosicherungsvorrichtung (200) re-
versibel ist und einen Schalter (205) aufweist, um
die elektrische Versorgungsschaltung automatisch
zu unterbrechen, wenn die Heizung die Temperatur-
grenze überschreitet, wobei der Schalter von einem
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Benutzer bedienbar ist, um die elektrische Versor-
gungsschaltung zu schließen, wenn die Heizung ei-
ne Temperatur hat, die unter die genannte Tempe-
raturgrenze zurück gekehrt ist, wobei die Siche-
rungsvorrichtung insbesondere einen Aktuator (201)
aufweist, der eingerichtet ist, um einen Stift, eine
Stange oder einen Kolben (202) gegen den Benut-
zerschalter zu drücken, wenn die Temperaturgrenze
von der Heizung überschritten wird, um den Benut-
zerschalter zu betätigen und die Schaltung (57) zu
öffnen.

15. Maschine nach Anspruch 14, wobei die Sicherungs-
vorrichtung (200) hat:

- einen Aktuator (201), der eine thermo-mecha-
nische Komponente aufweist, die in Wärmever-
bindung mit der Heizung (1) steht und die den
Benutzerschalter (205) mechanisch betätigt,
um die elektrische Versorgungsschaltung (57)
zu öffnen, wenn die Heizung die Temperatur-
grenze überschreitet, wobei die thermo-mecha-
nische Komponente insbesondere ein Form-
speicherelement oder ein Bimetallelement auf-
weist; und/oder
- einen elektrischen Sicherheitstemperatursen-
sor (203), der in Wärmeverbindung mit der Hei-
zung (1) steht, und einen elektromechanischen
Aktuator (201’), der den Benutzerschalter (205)
betätigt, um die elektrische Versorgungsschal-
tung (57) zu öffnen, wenn der Sicherheitssensor
(203) einer von der Heizung erzeugten Tempe-
ratur ausgesetzt wird, die die Temperaturgrenze
überschreitet.

Revendications

1. Dispositif de chauffage continue (1, 2, 3, 4) pour une
machine de préparation d’aliment liquide ou de bois-
son, du liquide circulant dans ladite machine à tra-
vers ledit dispositif de chauffage et étant ensuite gui-
dé dans une chambre de brassage, telle qu’une cap-
sule ou un boîtier de dosette, pour brasser un ingré-
dient alimentaire ou un ingrédient de boisson fourni
dans ladite chambre de brassage, en particulier un
ingrédient fourni à l’intérieur d’une capsule ou do-
sette dans la chambre de brassage, un tel dispositif
de chauffage comprenant :

- un bloc thermique avec une masse métallique
(1) qui incorpore une entrée, une sortie et une
chambre de chauffage s’étendant entre celles-
ci pour former un passage pour guider ledit li-
quide circulant à travers ladite masse, la masse
étant agencée pour accumuler de la chaleur et
pour fournir de la chaleur audit liquide ; et
- un ou plusieurs composants électriques, tels

que des capteurs (70), des fusibles thermiques
(75) et/ou des composants électriques de puis-
sance (60), qui sont attachés rigidement sur ou
dans le bloc thermique et qui sont connectés à
une carte de circuit imprimé (4) et/ou un imprimé
flexible (4’) adapté pour contrôler ledit bloc ther-
mique et optionnellement d’autres fonctions de
ladite machine de préparation d’aliment liquide
ou de boisson, caractérisé en ce que lesdits
un ou plusieurs composants électriques sont
connectés électriquement de façon rigide à la-
dite carte de circuit imprimé et/ou audit imprimé
flexible, en particulier via des broches de con-
nexion rigides (11, 51, 61, 73) ou des lames ou
des éléments rigides de fiche (11, 51) ou de
douille (80, 71).

2. Le dispositif selon la revendication 1,
dans lequel un ou plusieurs composants électriques
sont attachés sur ou dans la masse métallique et
sont sélectionnés parmi les capteurs de températu-
re, les fusibles thermiques, les débitmètres, les
chauffages à résistance, les ampèremètres et les
régleurs de puissance électrique.

3. Le dispositif selon la revendication 1 ou 2,
dans lequel un composant électrique est attaché
dans une cavité de la masse métallique, le compo-
sant étant optionnellement attaché au moyen d’un
élément de ressort précontraint dans la cavité ou la
cavité formant une douille pour une fiche compre-
nant le composant.

4. Le dispositif selon l’une des revendications précé-
dentes,
dans lequel lesdits un ou plusieurs composants élec-
triques comprennent un composant de puissance,
tel qu’un chauffage à résistance et/ou un commuta-
teur de puissance, qui est rigidement connecté via
une broche de puissance électrique rigide et un con-
necteur de puissance rigide qui a une douille pour
recevoir la broche électrique rigide, le connecteur
rigide étant élastique, en particulier fabriqué à partir
d’une ou plusieurs lames de ressort, pour permettre
des déplacements de la douille pour auto-position-
ner la douille autour de la broche et pour assurer un
contact électrique entre la broche et le connecteur.

5. Le dispositif selon l’une des revendications précé-
dentes,
qui comprend une carte de circuit imprimé contenue
dans un boîtier étanche et/ou isolant thermiquement
et électriquement, tel qu’un boîtier plastique, qui est
connecté mécaniquement au bloc thermique, en
particulier via des encliquetages, et qui a une ou plu-
sieurs ouvertures pour le passage de connecteurs
électriques pour connecter à la carte de circuit im-
primé auxdits un ou plusieurs composants électri-
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ques qui sont rigidement attachés sur ou dans le
bloc thermique.

6. Le dispositif selon l’une des revendications précé-
dentes,
qui comprend un imprimé flexible attaché à la surfa-
ce du bloc thermique, l’imprimé flexible ayant en
particulier : une face interne qui fait face au bloc ther-
mique et qui incorpore un chauffage à résistance de
la forme d’un film de chauffage ; et une face externe
à laquelle sont optionnellement attachés lesdits un
ou plusieurs composants électriques.

7. Le dispositif selon l’une des revendications précé-
dentes,
dans lequel ladite carte de circuit imprimé et/ou ledit
imprimé flexible est agencé pour contrôler le bloc
thermique et optionnellement d’autres fonctions, tel-
les qu’une pompe ou une interface électrique, d’une
machine de préparation d’aliment liquide ou de bois-
son.

8. Le dispositif selon l’une des revendications précé-
dentes,
dans lequel la chambre de chauffage dans la masse
métallique est allongée le long d’une direction
d’écoulement de liquide à travers la masse, la cham-
bre de chauffage comprenant optionnellement une
portion supérieure d’écoulement suivie par une por-
tion descendante d’écoulement qui ont une coupe
transversale rétrécie pour promouvoir une vitesse
de liquide augmentée le long des portions supérieure
et descendante d’écoulement pour empêcher une
accumulation de bulles dans la portion supérieure
d’écoulement.

9. Une machine de préparation d’aliment liquide ou de
boisson comprenant :

- une chambre de brassage, telle qu’une capsule
ou un boîtier de dosette, pour brasser un ingré-
dient alimentaire ou un ingrédient de boisson,
en particulier un ingrédient fourni à l’intérieur
d’une capsule ou dosette dans la chambre de
brassage, en faisant circuler du liquide chauffé
à travers ; et
- un dispositif de chauffage en ligne (1, 2, 3, 4),
tel que défini dans l’une des revendications pré-
cédentes, comprenant ledit bloc thermique avec
ladite masse métallique (1) pour chauffer et four-
nir à la chambre de brassage du liquide circu-
lant.

10. La machine selon la revendication 9,
dans laquelle l’entrée, la sortie et la chambre de
chauffage de la masse métallique forment ensemble
un passage rigide, en particulier un passage rigide
à écoulement libre, pour guider ledit liquide circulant

à travers ladite masse.

11. La machine selon la revendication 9 ou 10,
dans laquelle le bloc thermique comprend une partie
amont de la chambre de brassage, la partie amont
étant formée par ladite masse métallique ou étant
fixée rigidement dans celle-ci de sorte que le passa-
ge rigide de la masse métallique s’étend à l’intérieur
de la chambre de brassage.

12. La machine selon la revendication 11,
qui comprend une partie avale ayant une sortie d’ali-
ment liquide ou de boisson et coopérant avec la par-
tie amont pour former la chambre de brassage, la
partie avale et la partie amont pouvant être option-
nellement écartées ou rapprochées pour l’alimenta-
tion dans la chambre de brassage et l’évacuation
depuis la chambre de brassage dudit ingrédient.

13. La machine selon la revendication 12,
dans laquelle la partie amont et la masse métallique
sont fixes, la partie avale pouvant être rapprochée
de la partie amont ou en être écartée ; ou la partie
amont et la masse métallique peuvent être rappro-
chées ou écartées en bloc de la partie avale, la partie
avale étant fixe ou déplaçable.

14. Une machine de préparation d’aliment liquide ou de
boisson selon l’une des revendications 9 à 13, qui
comprend :

- un circuit d’alimentation électrique (57) con-
nectable à une source de puissance électrique ;
- un dispositif de chauffage (1) alimenté par le
circuit d’alimentation électrique ; et
- un dispositif de fusible thermique (200) en com-
munication thermique avec le dispositif de
chauffage et associé au circuit d’alimentation
électrique, le dispositif de fusible étant agencé
pour couper le circuit d’alimentation électrique
de ladite source de puissance lorsque le dispo-
sitif de chauffage dépasse une température li-
mite,

dans laquelle le dispositif de fusible thermique (200)
est réversible et comprend un commutateur (205)
pour couper automatiquement le circuit d’alimenta-
tion électrique lorsque le dispositif de chauffage dé-
passe ladite température limite, un utilisateur pou-
vant faire fonctionner le commutateur pour fermer le
circuit d’alimentation électrique lorsque le dispositif
de chauffage a une température qui est repassée en
dessous de ladite température limite, le dispositif de
fusible comprenant en particulier un actionneur
(201) qui est agencé pour pousser une broche, une
barre ou un piston (202) contre le commutateur uti-
lisateur lorsque ladite température limite est dépas-
sée par le dispositif de chauffage de manière à ac-
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tionner le commutateur utilisateur et à ouvrir le circuit
(57).

15. La machine selon la revendication 14,
dans laquelle le dispositif de fusible (200) a :

- un actionneur (201) qui comprend un compo-
sant thermomécanique qui est en communica-
tion thermique avec le dispositif de chauffage
(1) et qui actionne mécaniquement le commu-
tateur utilisateur (205) pour ouvrir le circuit d’ali-
mentation électrique (57) lorsque le dispositif de
chauffage dépasse la température limite, le
composant thermomécanique comprenant en
particulier un élément à mémoire de forme ou
un élément bimétal ; et/ou
- un capteur de température électrique de sécu-
rité (203) en communication thermique avec le
dispositif de chauffage (1) et un actionneur élec-
tromécanique (201’) qui actionne le commuta-
teur utilisateur (205) pour ouvrir le circuit d’ali-
mentation électrique (57) lorsque le capteur de
sécurité (203) est exposé à une température gé-
nérée par le dispositif de chauffage qui dépasse
la température limite.
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