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Description

FIELD OF THE INVENTION

[0001] The present invention relates to the technical
sector concerning the dispensing of comestible cream,
such as for example sweet creams for pastry products.
In particular, the presentinvention relates to a dispensing
system of comestible cream.

DESCRIPTION OF THE PRIOR ART

[0002] Todate,inbakeries, known dispensing systems
of comestible cream involve injecting comestible cream
into the pastries, cornets or other sweet pastry products.
[0003] Likewise, these known dispensing systems of
comestible cream are used to inject comestible cream
into savoury pastries.

[0004] A dispensing system of comestible cream (110)
of known type, illustrated in figures 1, 2, comprises: a
container of comestible cream (111) which, in turn, com-
prises: afirst chamber (112) in which a comestible cream
is contained; a first opening (118) which is in communi-
cation with the first chamber (112); a second chamber
(112a) which is in communication with the first chamber
(112) through the first opening (118); a dispensing con-
duit (121) which s in fluid communication with the outside
and which is in communication with the second chamber
(112) (via the first chamber (112) and in determined func-
tioning conditions, such as the one illustrated in figure
2), for dispensing the comestible cream towards the out-
side. Further, the firstchamber (112) comprises a second
opening (120) and a third opening (117), while the second
chamber (112a) comprises a fourth opening (115) and a
fifth opening (116). The dispensing conduit (121), at a
relative end, is provided with a dispensing nozzle (114)
and at the other end is connected to the second opening
(120) of the first chamber (112). The dispensing system
(110) of comestible cream further comprises: a movable
wall (113) which is movable through the third opening
(117) of the first chamber (112) between a first position
(fig.1) and a second position (fig.2), reducing or increas-
ing the available volume of the first chamber (112) so as
to respectively exert a pressure or a depression in the
comestible cream contained in the first chamber (112);
aball valve (119) (inthe drawing, for the sake of simplicity,
only the relative ball has been illustrated) which engages
in the first opening (118) of the first chamber (112), which
ball valve (119) enables or prevents inlet of comestible
cream into the first chamber (112) via the first opening
(118) respectively when a depression (figure 2) or an
overpressure (figure 1) is created in the first chamber
(112). The dispensing system (110) of a comestible
cream of known type further comprises: a grip (122); a
rod (123) which is connected at an end thereof to the
movable wall (113) and at the other end thereof to the
grip (122); an abutment (124) which is fixed to the rod
(123); elastic means (125) interposed between the upper
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wall of the container of comestible cream (111) and the
abutment (124) in order to maintain the movable wall
(113) in the second position (fig.2).

[0005] The operating of the above-mentioned known
dispensing system of comestible cream (110), including
the passage of the comestible cream from the second
chamber (112a) to the first chamber (112) only by effect
of the depression exerted by the movable wall (113) in
the first chamber (112), might result in some residues of
comestible cream remaining on the internal and external
walls of the first chamber (112) and on the internal walls
of the second chamber (112a), which would not be dis-
pensed through the dispensing conduit (114). This might
lead to a waste of comestible cream, which, therefore,
would not be used in the bakery’s sweet pastries. This
waste of comestible cream, is usually dealt with as scrap
product deriving from the comestible cream used in the
above-described dispensing system of comestible cream
(110).

[0006] Inalike manner to the foregoing, since the func-
tioning of the dispensing system of comestible cream
(110) of known type includes the movable wall (113) be-
ing partially immersed in the comestible cream contained
in the first chamber (112), in order to create a pressure
thereon, there might be residues of comestible cream left
on the movable wall (113) itself.

[0007] A further drawback of the known dispensing
system of comestible cream (110)is linked to the cleaning
operations.

[0008] Once the comestible cream to be dispensed,
contained in the second chamber (112a) of the dispens-
ing system of comestible cream (110), has been used
up, the dispensing system will have to be thoroughly
cleaned and thus freed of the residues of comestible
cream present inside it, in order then to be newly filled
with more comestible cream, which might be different to
the cream previously used.

[0009] For this reason the internal and external walls
of the first chamber (112) will need to be cleaned, as well
as the internal walls of the second chamber (112a) and
the movable wall (113), which requires a certain amount
of time as the operation is carried out manually.

[0010] Further, again with reference to when the co-
mestible cream to be dispensed has been used up, the
container of comestible cream (111) will need to be re-
filled and the second chamber (112a) will have to be
opened to be filled. During the filling of the second cham-
ber (112a), the comestible cream that is being inserted
into the second chamber (112a) is in direct contact with
the outside, for the whole time of filling. This might lead
to contamination, with external substances, of the co-
mestible cream as soon as it is inserted in the second
chamber (112a) and the perishing thereof: in fact, the
comestible cream, during the filling operation, might dry
as it is exposed to contact with the outside environment.
Further exemplary dispensers are described in
DE29717034U1, DE102007007402 A1, JPH06298269A
and US5842605A.
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SUMMARY OF THE INVENTION

[0011] In the light of the above, the aim of the present
invention consists in obviating the above-mentioned
drawbacks.

[0012] The above aim is attained by a dispensing sys-
tem of comestible creams according to claim 1.

[0013] During the use of the dispensing system of co-
mestible cream, the first piston advantageously also
draws with it the possible residues of comestible cream
which might adhere to the internal walls of the first cham-
ber.

[0014] In other words, the sliding of the first piston
along the internal walls of the first chamber, by reducing
the volume of the first chamber, reduces the depositing
of residues of comestible cream in the first chamber to a
value close to zero: in fact, the first piston, as it slides,
draws the comestible cream contained in the first cham-
ber with it.

[0015] Further, with the dispensing system of comes-
tible cream, object of the present invention, the cleaning
operations of the dispensing system of comestible cream
are facilitated or even eliminated, thus reducing working
times.

BRIEF DESCRIPTION OF THE DRAWINGS

[0016] Specific embodiments of the invention will be
described in the following part of the present description,
according to what is set down in the claims and with the
aid of the accompanying tables of drawings, in which:

- figure 1 is a section view, along a vertical plane, of
a dispensing system of comestible cream of known
type, during an operating step;

- figure 2 is a view alike to that of figure 1, during a
further operating step;

- figure 3 is a section view, along a vertical plane, of
a dispensing system of comestible cream, object of
the present invention, during an operating step;

- figure 4 is a section view, along a vertical plane, of
the dispensing system of comestible cream, object
of the present invention, during a further operating
step;

- figures 5 and 6 are views alike to those of figurers 3
and 4, during a further two operating steps;

- figures 7 and 8 are section views, along a vertical
plane, of a second embodiment of the dispensing
system of comestible cream of the presentinvention;

- figure 9 is a section view of the container of comes-
tible cream;
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- figure 10 is a view of detail K of figure 9.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

[0017] With reference to the appended tables of draw-
ings, reference numeral (1) denotes in its entirety a dis-
pensing system of comestible cream, comprising: a con-
tainer of comestible cream (2) which in turn comprises:
a first chamber (3) in which a comestible cream is con-
tained, a first opening (4) which is in communication with
the first chamber (3); a second chamber (5) which is in
communication with the first chamber (3) through the first
opening (4); a dispensing conduit (6) which is in fluid
communication with the outside and which communi-
cates with the second chamber (5) for dispensing the
comestible cream towards the outside. Further, the con-
tainer of comestible cream (2) comprises a first piston
(7) which is slidable along the internal walls of the first
chamber (3) in order to reduce the volume of the first
chamber (3). Further, the dispensing system of comes-
tible cream (1) comprises a second piston (8) which is
slidable along the internal walls of the second chamber
(5).

[0018] The dispensing system of comestible cream (1)
is configured so that during an operating cycle: the acti-
vating of the second piston (8) from a first position (A) to
a second position (B) determines a depression in the
second chamber (5) which causes conveying of a first
part of comestible cream, contained in the first chamber
(3), into the second chamber (5) and the sliding of the
first piston (7) along the internal walls of the first chamber
(3) in order to reduce the volume of the first chamber (3);
the activating of the second piston (8) from the second
position (B) towards the first position (A) determines an
overpressure in the second chamber (5) which causes
dispensing towards the outside of a second part of co-
mestible cream, contained in the second chamber (5),
through the dispensing conduit (6).

[0019] By activation of the second piston (8) from the
first position (A) to the second position (B) is meant the
sliding of the second piston (8) from the first position (A)
to the second position (B) along the internal walls of the
second chamber (5).

[0020] Likewise, by activation of the second piston (8)
from the second position (B) to the first position (A) is
meant the sliding of the second piston (8) from the first
position (A) to the second position (B) along the internal
walls of the second chamber (5).

[0021] Further, it is specified that the first piston (7) is
meantamovable wall thatslides adheringly to the internal
walls of the first chamber (3).

[0022] Likewise, it is specified that by second piston
(8) is meant a movable wall that slides adheringly to the
internal walls of the second chamber (5).

[0023] The first chamber (3) can have a circular or
quadrilateral section.

[0024] The first piston (7) can have a complementary
shape to the shape of the first chamber (3).
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[0025] With reference to figures 3-6, the first chamber
(3) forms a first cylindrical body (3a) and the first piston
(7) has a complementary shape to the shape of the first
cylindrical body (3a).

[0026] The first piston (7) can be arranged opposite
the first opening (4).

[0027] With reference to figures 3-6, the first piston (7)
ensures a sealed closure of the container of comestible
cream (2).

[0028] The second chamber (5) can be in fluid com-
munication with the first chamber (3) through the first
opening (4).

[0029] The second chamber (5) can have a circular or
quadrilateral section.

[0030] The second piston (8) can have a complemen-
tary shape to the shape of the second chamber (5).
[0031] Withreference to figures 3-6, the second cham-
ber (5) forms a second cylindrical body (5a) and the sec-
ond piston (8) has a complementary shape to the shape
of the second cylindrical body (5a).

[0032] The second piston (8) can be activated to in-
crease the volume of the second chamber (5), when ac-
tivated from the first position (A) towards the second po-
sition (B).

[0033] The second piston (8) can be activated to re-
duce the volume of the second chamber (5), when acti-
vated from the second position (B) towards the first po-
sition (A).

[0034] The second chamber (5) can be arranged ex-
ternally with respect to the first chamber (3).

[0035] The conveying of the first part of comestible
cream into the second chamber (5) can take place
through the first opening (4).

[0036] The second part of comestible cream can be
smaller than or equal to the first part of comestible cream.
[0037] The activation of the second piston (8) includes
the sliding of the second piston (8) in a vertical direction,
along the development axis (S1) of the second chamber
(5) (see figure 3).

[0038] In the same way, the sliding of the first piston
(7) so as to reduce the volume of the first chamber (3)
can be in a vertical direction, along the extension axis
(S2) of the first chamber (3) (see figure 3).

[0039] The extension axis (S1) of the second chamber
(5) and the extension axis (S2) of the first chamber (5)
can coincide (see figure 3).

[0040] The dispensing system of comestible cream (1)
preferably comprises a rod (9) which is connected to the
second piston (8) and which is manually activatable in
order in turn to activate the second piston (8) from the
second position (B) towards the first position (A).
[0041] The manual activating of the rod (9) advanta-
geously makes the activating of the second piston (8)
from the second position (B) towards the first position (A)
simple and practical.

[0042] With reference to figures 3-6, the rod (9) is con-
nected to the second piston (8) at a relative first end (9a)
of the rod (9) and comprises a portion of grip (10). The
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portion of grip (10) can be arranged at a relative second
end (9b) of the rod (9) in order to activate the second
piston (8) from the second position (B) towards the first
position (A).

[0043] Further, the rod (9) is manually activatable to
activate, in turn, the second piston (8) from the first po-
sition (A) towards the second position (B).

[0044] With reference to figures 3-6, the second cham-
ber (5) comprises a through-hole (11), which through-
hole (11) is crossed by the rod (9) so that the rod (9)
enters, with the relative first end (9a) to which the second
piston (8) is connected, into the second chamber (5).
[0045] The second piston (8) preferably comprises a
first through-hole (12) and the dispensing system of co-
mestible cream (1) comprises a first valve (13) arranged
at the first through-hole (12) so as to assume an open
position (see figures 3, 5 and 7) and a closed position
(see figures 4, 6 and 8); the rod (9) is tubular and forms
at least a part of the dispensing conduit (6); the rod (9)
communicates with the first through-hole (12) of the sec-
ond piston (8) so as to establish fluid communication be-
tween the second chamber (5) and the outside, when the
first valve (13) assumes the open position, (see figures
3, 5 and 7), and so as to prevent fluid communication
between the second chamber (5) and the outside, when
the first valve (13) assumes the closed position (see fig-
ures 4, 6 and 8).

[0046] The first valve (13), when assuming the closed
position, advantageously prevents inlet of air into the sec-
ond chamber (5) during the activation of the second pis-
ton (8) from the first position (A) to the second position (B).
[0047] Further, preventing the inlet of air into the sec-
ond chamber (5) ensures optimal functioning of the dis-
pensing system of comestible cream (1) and ensures that
the comestible cream contained in the dispensing system
of comestible cream (1) maintains its characteristics un-
changed.

[0048] The first valve (13) can assume the closed po-
sition, by effect of the depression determined in the sec-
ond chamber (5) by the activating of the second piston
(8) from the first position (A) towards the second position
(B).

[0049] When the first valve (13) assumes the closed
position, fluid communication is prevented between the
second chamber (5) and the outside.

[0050] The first valve (13) can assume the open posi-
tion, by effect of the overpressure determined in the sec-
ond chamber (5) by means of the activating of the second
piston (8) from the second position (B) towards the first
position (A).

[0051] When the first valve (13) assumes the open po-
sition, fluid communication is enabled between the sec-
ond chamber (5) and the outside.

[0052] The dispensing conduit (6) can be directly in
communication with the second chamber (5).

[0053] The dispensing system of comestible cream (1)
preferably comprises elastic means (14) which are ar-
ranged in the second chamber (5) and which are inter-
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posed between a base wall of the second chamber (5)
and the second piston (8) in order to activate the second
piston (8) from the first position (A) towards the second
position (B).

[0054] The elastic means (14) advantageously make
the activation of the second piston (8) from the first po-
sition (A) to the second position (B) simple and practical.
[0055] The elastic means (14) preferably comprise a
spring (15). The maximum extension reached by the
spring (15), without external stresses, defines a first en-
drun position (see figures 4, 6 and 8) of the second piston
(8); while the maximum shortening that the spring (15)
can achieve, during use of the dispensing system of co-
mestible cream (1), defines a second endrun position
(see figures 3, 5 and 7) of the second piston (8). The first
position (A) and the second position (B) are interposed
between the first endrun position and the second endrun
position.

[0056] As the spring (15), when taking on the first en-
drun position and the second endrun position, advanta-
geously impedes the second piston (8) from contacting
the opposite two base walls of the second chamber (5),
being the base walls that connect the lateral walls of the
second chamber (5), limiting wear.

[0057] The dispensing system of comestible cream (1)
preferably comprises abutting means (18) which enable
the first piston (7) to slide along the internal walls of the
first chamber (3) in a single advancement direction (Z),
which is the direction for conveying the first part of co-
mestible cream into the second chamber (5) through the
first opening (4).

[0058] The first abutting means (18) can be arranged
at the first piston (7) so as to block the sliding thereof in
an opposite direction to the advancement direction (Z).
[0059] Alternatively, and preferably, the second cham-
ber (5) comprises a second through-hole (16); the abut-
ting means (18) comprise a second valve (17) arranged
at the second through-hole (16) so as to assume a first
configuration in which it enables passage of the first part
of comestible cream, contained in the first chamber (3),
into the second chamber (5) when the second piston (8)
is activated from the first position (A) to the second po-
sition (B), and so as to assume a second configuration
in which it prevents return of comestible cream from the
second chamber (5) to the first chamber (3) when the
second piston (8) is activated from the second position
(B) towards the first position (A).

[0060] The second valve (17) can be arranged so as
to assume an open position, i.e. the first configuration
(see figures 4, 6 and 8) and a closed position, i.e. the
second configuration (see figures 3, 5 and 7).

[0061] The secondvalve (17)advantageously ensures
the translation of the first piston (7) in a single advance-
ment direction, i.e. towards the first opening (4) so as to
convey the first part of comestible cream into the second
chamber (5).

[0062] During the activating of the second piston (8)
from the second position (B) towards the first position
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(A), the second valve (17) assumes the second config-
uration, i.e. the closed position and, therefore, prevents
the overpressure determined in the second chamber (5)
from spreading to the first chamber (3). The spreading
of the overpressure, determined in the second chamber
(5), into the first chamber (3) might cause the first piston
(7) to slide in an opposite direction to the relative ad-
vancement direction (Z). The second valve (17) prevents
a possible sliding of the first piston (7) in an opposite
direction to the relative advancement direction (Z).
[0063] The second valve (17)canassume the first con-
figuration by effect of the depression determined in the
second chamber (5) by means of the activation of the
second piston (8) from the first position (A) to the second
position (B).

[0064] When the second valve (17) assumes the first
configuration, fluid communication is enabled between
the second chamber (5) and the first chamber (3).
[0065] The second valve (17) can assume the second
configuration, by effect of the overpressure determined
in the second chamber (5) by means of the activating of
the second piston (8) from the second position (B) to-
wards the first position (A).

[0066] When the second valve (17) assumes the sec-
ond configuration, fluid communication between the sec-
ond chamber (5) and the first chamber (3) is impeded.
[0067] The first valve (13) and the second valve (17)
can be diaphragm valves.

[0068] Alternatively, as illustrated in figures 7-8, the
first valve (13) and the second valve (17) can be ball
valves (in the drawings of figures 7-8, the relative ball
has been illustrated for the sake of simplicity).

[0069] The container of comestible cream (2) is pref-
erably of a single-use type.

[0070] The fact that the container of comestible cream
(2) is of a single-use type advantageously eliminates any
cleaning operation: in fact, when the comestible cream
inside the container of comestible cream (2) has run out,
itis sufficientto replace the container of comestible cream
(2), by now empty, with another full container of comes-
tible cream (2).

[0071] Further, the factthatthe container of comestible
cream (2) is of a single-use type makes the dispensing
system of comestible cream (1) simple to use: in fact, it
is possible simply and rapidly to replace the container of
comestible cream (2) by now empty with a new container
of comestible cream and return to using the dispensing
system of comestible cream (1) for filling cornets, or other
sweet or savoury pastry products.

[0072] The containerof comestible cream (2)is remov-
ably connectable to the second chamber (5) by means
of the connection of the first chamber (3) and of the sec-
ond chamber (5) to one another via the first opening (4).
[0073] The dispensing system of comestible cream (1)
can comprise a cladding frame (not illustrated) which
clads the container of comestible cream (2) and the sec-
ond chamber (5) so as to ensure protection from outside.
[0074] The first chamber (3) and the second chamber
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(5) are, according to the invention, separate from one
another and are removably connectable via the first
opening (4). When the comestible cream inside the con-
tainer of comestible cream (2) has run out, it is advanta-
geously sufficient to replace the container of comestible
cream (2) by now empty with another full container of
comestible cream (2), without any need to eliminate the
residues of comestible cream which might remain adher-
ing on the external walls of the second chamber (5),
should the latter have been inserted in the first chamber
(3) and, therefore, not separated from one another.
[0075] The first chamber (3) can be arranged down-
stream of the second chamber (5) with respect to the
activation direction of the second piston (8) from the sec-
ond position (B) towards the first position (A).

[0076] The dispensing system of comestible cream (1)
comprises: a first outlet conduit (30) projecting towards
outside starting from the first chamber (3); a second outlet
conduit (50) projecting towards outside starting from the
second chamber (5); the first opening (4) being arranged
at the first outlet conduit (30); it comprises a fitting ele-
ment (40) for connecting the first outlet conduit (30) and
the second outlet conduit (50) to one another (see figure
7, in which the fitting element is illustrated with a broken
line).

[0077] The fitting element (40) advantageously en-
sures the stable connection during the operation of the
dispensing system of comestible cream (1), between the
firstoutlet conduit (30) and the second outlet conduit (50).
[0078] The first outlet conduit (30) and the second out-
let conduit (50) advantageously make the single-use op-
erations of the container of comestible cream (2) rapid
and simple, as, on termination of the comestible cream
inside the comestible cream (2) container, it is sufficient
to disconnect the first outlet conduit (30) and the second
outlet conduit (50) from one another and arrange a new
container of comestible cream (2), containing comestible
cream internally thereof, so as to insert the second outlet
conduit (50) in the first opening (4), without having to
intervene with cleaning operations of the second cham-
ber (5).

[0079] The fitting element (40) can be a bushing inter-
nally having a nylon ring in order to guarantee the seal.
[0080] The first outlet conduit (30) preferably has a
smaller capacity than the first chamber (3) and with re-
spect to the capacity of the dispensing conduit (6); the
dispensing conduit (6) is directly connected to the second
chamber (5) (see figures 3 and 4).

[0081] The above-described configuration advanta-
geously guarantees the passage of the comestible cream
from the first chamber (3) to the second chamber (5) with
a constant quantity at each activation cycle of the second
piston (8) and, consequently, the dispensing of the same
quantity of comestible cream at each activation cycle of
the second piston (8).

[0082] Further, this configuration ensures the com-
plete exit of the comestible cream present in the second
chamber (5).
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[0083] By way of example, the first outlet conduit (30)
can comprise a pair of grooves (30a) that are parallel to
one another with respect to the extension axis of the con-
tainer of comestible cream (2) (see figures 9 and 10).
[0084] The first outlet conduit (30) can comprise a fur-
ther pair of grooves (30b) that are parallel to one another
with respect to the extension axis of the container of co-
mestible cream (2) (see figures 9 and 10).

[0085] The pair of grooves (30a) and the further pair
of grooves (30b) are arranged at the external surface of
the first outlet conduit (30) (see figures 9 and 10).
[0086] The firstoutletconduit(30)can comprise a clos-
ing wall (30c) that closes the first outlet conduit (30).
[0087] Before using the container of comestible cream
(2), it is advisable to remove the closing wall (30c) in
order to open the outlet conduit (30), by cutting the first
outlet conduit (30) at the pair of grooves (30a) or the
further pair of grooves (30b), according to the viscosity
of the comestible cream: in fact, if the comestible cream
is a high-viscosity comestible cream, the pair of grooves
(30a) closer to the first opening (4) is chosen, while if the
comestible cream is a low-viscosity comestible cream,
the further pair of grooves (30b) away from the first open-
ing (4) is chosen.

[0088] Further, the container of comestible cream (2)
can comprise a pair of stop elements (60) which project
internally of the container of comestible cream (2) with
respect to the internal walls of the first chamber (3).
[0089] During the operation of the dispensing system
of comestible cream (1) of the present invention, there
might arise situations in which the adherence of the first
piston (7) to the internal walls of the first chamber (3) is
compromised.

[0090] In these situations, there might occur a transla-
tion of the first piston (7) in an opposite translation direc-
tion towards the first opening (4).

[0091] The pair of stop elements (60) guarantees the
halting of the translation of the first piston (7) and thus
prevents a possible undesirable opening of the first
chamber (3) during the operation of the dispensing sys-
tem of comestible cream (1).

[0092] Therefore, the pair of stop elements (60) pre-
vent an accidental opening of the first chamber (3) at the
portion of container of comestible cream (2) which is op-
posite the portion of container of comestible cream (2)
affected by the first opening (4).

[0093] Further, the pair of stop elements (60) prevents
third parties from contaminating and compromising the
hygienic safety of what is presentinside the first chamber
(3), as they make the extraction of the first piston (7) from
outside of the container of comestible cream (2) difficult
to achieve.

[0094] The following is a description of the operating
cycle of the dispensing system of comestible cream (1),
with reference to figures 3-6.

[0095] The subsequent operating cycles are a repeti-
tion of the operating cycle described in the following. Dur-
ing the operation of the dispensing system of comestible
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cream (1), the operating cycle is repeated several times
up until the comestible cream to be dispensed and con-
tained in the first chamber (3) has run out.

[0096] With particular reference to figure 3, the second
piston (8) is manually activated, pressing the portion of
grip (10) downwards, so that the second piston (8) slides
towards the first position (A). In this way, there is a com-
pression of the spring (15) interposed between the sec-
ond piston (8) and the base wall of the second chamber
(5). At this point, by freeing the portion of grip (10), by
effect of the lengthening of the spring (15), the second
piston (8) is activated from the first position (A) to the
second position (B) (see figure 4). During the sliding of
the second piston (8) from the first position (A) to the
second position (B), adepressionis created inthe second
chamber (5) which depression causes the following ef-
fects: the first valve (13) assumes the closed position,
the second valve (17) assumes the open position, the
first part of comestible cream, contained in the first cham-
ber (3), is conveyed, via the first opening (4) and the
second opening, into the second chamber (5) and the
first piston (7) slides along the advancement direction
(Z), drawing the comestible cream contained in the first
chamber (3) (fig.4). Subsequently, the second piston (8)
is manually activated, newly pressing the portion of grip
(10) downwards, so that the second piston (8) slides to-
wards the first position (A) (figure 5). In this way, an over-
pressure is created in the second chamber (5) which
overpressure causes the following effects: the first valve
(13) assumes the open position, the second valve (17)
assumes the closed position and the second part of co-
mestible cream, contained in the second chamber (5),
crosses the dispensing conduit (6) in order to be dis-
pensed to the outside.

[0097] Lastly, again by effect of the lengthening of the
spring (15), the second piston (8) is activated from the
first position (A) to the second position (B). During the
sliding of the second piston (8) from the first position (A)
to the second position (B), in a like manner to what is
described in the foregoing, a further part of comestible
cream, contained in the first chamber (3), is conveyed,
via the first opening (4), into the second chamber (5) and
the first piston (7) recommences sliding along the ad-
vancement direction (Z), drawing the comestible cream
contained in the first chamber (3) (fig.6).

[0098] Figures 7-8 are alike figures 5-6 illustrating the
embodiment of the dispensing system of comestible
cream (1) which includes the ball valve.

[0099] It is understood that the above has been de-
scribed by way of non-limiting example and that any con-
structional variants are considered to fall within the pro-
tective scope of the appended claims.

Claims

1. A dispensing system of comestible cream (1), com-
prising:
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a container of comestible cream (2) which in turn
comprises a first chamber (3) in which a comes-
tible cream is contained; a first opening (4) which
is in communication with the first chamber (3);
asecond chamber (5) which isin communication
with the first chamber (3) through the first open-
ing (4);

a dispensing conduit (6) which is in fluid com-
munication with the outside and which commu-
nicates with the second chamber (5) for dispens-
ing the comestible cream towards the outside;
wherein:

the container of comestible cream (2) com-
prises a first piston (7) which is slidable
along the internal walls of the first chamber
(3) in order to reduce the volume of the first
chamber (3);

comprises a second piston (8) which is sli-
dable along the internal walls of the second
chamber (5);

the dispensing system of comestible cream
(1) is configured so that during an operating
cycle:

the activating of the second piston (8)
from a first position (A) to a second po-
sition (B) determines a depression in
the second chamber (5) which causes
conveying of a first part of comestible
cream, contained in the first chamber
(3), into the second chamber (5) and
the sliding of the first piston (7) along
the internal walls of the first chamber
(3) in order to reduce the volume of the
first chamber (3);

the activating of the second piston (8)
from the second position (B) towards
the first position (A) determines an
overpressure in the second chamber
(5) which causes dispensing towards
the outside of a second part of comes-
tible cream, contained in the second
chamber (5), through the dispensing
conduit (6);

wherein

the container of comestible cream (2)
is of a single-use type;

the first chamber (3) and the second
chamber (5) are separate from one an-
other and are removably connectable
via the first opening (4);

the dispensing system of comestible
cream (1) further comprises a first out-
let conduit (30) projecting towards out-
side starting from the first chamber (3);
a second outlet conduit (50) projecting
towards outside starting from the sec-
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ond chamber (5);

the first opening (4) is arranged at the
first outlet conduit (30);

the dispensing system of comestible
cream (1) is

characterised in that it further com-
prises a fitting element (40) for connect-
ing the first outlet conduit (30) and the
second outlet conduit (50) to one an-
other.

The dispensing system of comestible cream (1) of
the preceding claim, comprising a rod (9) which is
connected to the second piston (8) and which is man-
ually activatable in order in turn to activate the sec-
ond piston (8) from the second position (B) towards
the first position (A).

The dispensing system of comestible cream (1) of
the preceding claim, wherein:

the second piston (8) comprises a first through-
hole (12);

it comprises a first valve (13) arranged at the
first through-hole (12) so as to assume an open
position and a closed position;

the rod (9) is tubular and forms at least a part of
the dispensing conduit (6);

the rod (9) communicates with the first through-
hole (12) of the second piston (8) so as to es-
tablish fluid communication between the second
chamber (5) and the outside, when the first valve
(13) assumes the open position, and so as to
prevent fluid communication between the sec-
ond chamber (5) and the outside, when the first
valve (13) assumes the closed position.

The dispensing system of comestible cream (1) of
any one of the preceding claims, comprising elastic
means (14) which are arranged in the second cham-
ber (5) and which are interposed between a base
wall of the second chamber (5) and the second piston
(8) in order to activate the second piston (8) from the
first position (A) towards the second position (B).

The dispensing system of comestible cream (1) of
the preceding claim, wherein the elastic means (14)
comprise a spring (15); and wherein:

the maximum extension that the spring (15) can
achieve, without external stresses, defines a
first endrun position of the second piston (8);
the maximum shortening that the spring (15) can
achieve, during use of the dispensing system of
comestible cream (1), defines a second endrun
position of the second piston (8);

the first position (A) and the second position (B)
are interposed between the first endrun position
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and the second endrun position.

The dispensing system of comestible cream (1) of
any one of the preceding claims, comprising abutting
means (18) which enable the first piston (7) to slide
along the internal walls of the first chamber (3) in a
single advancement direction (Z), which is the direc-
tion for conveying the first part of comestible cream
into the second chamber (5) through the first opening

(4).

The dispensing system of comestible cream (1) of
the preceding claim, wherein: the second chamber
(5) comprises a second through-hole (16); the abut-
ting means (18) comprise a second valve (17) ar-
ranged at the second through-hole (16) so as to as-
sume a first configuration in which it enables pas-
sage of the first part of comestible cream, contained
in the first chamber (3), into the second chamber (5)
when the second piston (8) is activated from the first
position (A) to the second position (B), and so as to
assume a second configuration in which it prevents
return of comestible cream from the second chamber
(5) to the first chamber (3) when the second piston
(8) is activated from the second position (B) towards
the first position (A).

The dispensing system of comestible cream (1) of
any one of the preceding claims, wherein: the first
outlet conduit (30) has a smaller capacity than the
first chamber (3) and with respect to the capacity of
the dispensing conduit (6); the dispensing conduit
(6) is directly connected to the second chamber (5).

Patentanspriiche

1.

Ein Dosiersystem fiir essbare Creme (1), bestehend
aus: einem Behalter fir essbare Creme (2), der sei-
nerseits eine erste Kammer (3) enthalt, in der eine
essbare Creme enthalten ist; eine erste Offnung (4),
die mit der ersten Kammer (3) in Verbindung steht;
einer zweiten Kammer (5), die mit der ersten Kam-
mer (3) durch die erste Offnung (4) in Verbindung
steht; einem Dosierrohr (6), das mit der AufRenseite
in Fluidkommunikation steht und mit der zweiten
Kammer (5) in Verbindung steht, um die essbare
Creme nach aul3en zu dosieren; wobei: der Behalter
fir essbare Creme (2) einen ersten Kolben (7) ent-
halt, der entlang derinneren Wande der ersten Kam-
mer (3) verschiebbar ist, um das Volumen der ersten
Kammer (3) zu reduzieren; einen zweiten Kolben (8)
enthalt, der entlang der inneren Wande der zweiten
Kammer (5) verschiebbar ist; das Dosiersystem fir
essbare Creme (1) so konfiguriert ist, dass wahrend
eines Betriebszyklus: das Aktivieren des zweiten
Kolbens (8) von einer ersten Position (A) zu einer
zweiten Position (B) eine Depression in der zweiten
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Kammer (5) erzeugt, die den Transport eines ersten
Teils der essbaren Creme, die in der ersten Kammer
(3) enthalten ist, in die zweite Kammer (5) bewirkt
und das Verschieben des ersten Kolbens (7) entlang
der inneren Wande der ersten Kammer (3) zur Re-
duzierung des Volumens der ersten Kammer (3) ver-
ursacht; das Aktivieren des zweiten Kolbens (8) von
derzweiten Position (B) zur ersten Position (A) einen
Uberdruck in der zweiten Kammer (5) erzeugt, der
die Dosierung eines zweiten Teils der essbaren Cre-
me, die in der zweiten Kammer (5) enthalten ist, nach
auflen durch das Dosierrohr (6) bewirkt; wobei: der
Behalter fiir essbare Creme (2) vom Einwegtyp ist;
die erste Kammer (3) und die zweite Kammer (5)
voneinander getrennt sind und (ber die erste Off-
nung (4) abnehmbar miteinander verbunden werden
kénnen; das Dosiersystem fiir essbare Creme (1)
weiterhin umfasst: einen ersten Auslasskanal (30),
der von der ersten Kammer (3) nach aul3en ragt;
einen zweiten Auslasskanal (50), der von der zwei-
ten Kammer (5) nach auRen ragt; die erste Offnung
(4) ist am ersten Auslasskanal (30) angeordnet; das
Dosiersystem fiir essbare Creme (1) ist gekenn-
zeichnet dadurch, dass es ein Verbindungsele-
ment (40) fur die Verbindung des ersten Auslasska-
nals (30) und des zweiten Auslasskanals (50) mit-
einander weiterhin umfasst.

Das Dosiersystem fiir essbare Creme (1) nach vor-
heriger Anspruch, umfassend eine Stange (9), die
mit dem zweiten Kolben (8) verbunden ist und ma-
nuell aktivierbar ist, um den zweiten Kolben (8) von
der zweiten Position (B) zur ersten Position (A) zu
aktivieren.

Das Dosiersystem fiir essbare Creme (1) nach vor-
heriger Anspruch, wobei: der zweite Kolben (8) ein
erstes Durchgangsloch (12) aufweist; es ein erstes
Ventil (13) am ersten Durchgangsloch (12) gibt, das
eine offene Position und eine geschlossene Position
einnimmt; die Stange (9) rohrférmig ist und zumin-
desteinen Teil des Dosierrohrs (6) bildet; die Stange
(9) mit dem ersten Durchgangsloch (12) des zweiten
Kolbens (8) kommuniziert, um eine Fluidkommuni-
kation zwischen der zweiten Kammer (5) und der
AuBenseite herzustellen, wenn das erste Ventil (13)
die offene Position einnimmt, und um eine Fluidkom-
munikation zwischen der zweiten Kammer (5) und
der AuRenseite zu verhindern, wenn das erste Ventil
(13) die geschlossene Position einnimmt.

Das Dosiersystem fiir essbare Creme (1) nach einer
der vorherigen Anspriiche, umfassend elastische
Mittel (14), die in der zweiten Kammer (5) angeord-
net sind und zwischen einer Grundwand der zweiten
Kammer (5) und dem zweiten Kolben (8) angeordnet
sind, um den zweiten Kolben (8) von der ersten Po-
sition (A) zur zweiten Position (B) zu aktivieren.

10

15

20

25

30

35

40

45

50

55

Das Dosiersystem fiir essbare Creme (1) nach vor-
heriger Anspruch, wobei die elastischen Mittel (14)
eine Feder (15) umfassen; und wobei:

die maximale Ausdehnung, die die Feder (15) ohne
aullere Belastungen erreichen kann, eine erste End-
position des zweiten Kolbens (8) definiert; die maxi-
male Verkiirzung, die die Feder (15) wahrend der
Verwendung des Dosiersystems flr essbare Creme
(1) erreichen kann, eine zweite Endposition des
zweiten Kolbens (8) definiert; die erste Position (A)
und die zweite Position (B) zwischen der ersten End-
position und der zweiten Endposition angeordnet
sind.

Das Dosiersystem fir essbare Creme (1) nach einer
der vorherigen Anspriiche, umfassend Anschlagmit-
tel (18), die es dem ersten Kolben (7) erméglichen,
entlang der inneren Wande der ersten Kammer (3)
in einer einzigen Vorschubrichtung (Z) zu gleiten, die
die Richtung fir die Férderung des ersten Teils der
essbaren Creme in die zweite Kammer (5) durch die
erste Offnung (4) ist.

Das Dosiersystem fiir essbare Creme (1) nach vor-
heriger Anspruch, wobei die zweite Kammer (5) ein
zweites Durchgangsloch (16) aufweist; die An-
schlagmittel (18) ein zweites Ventil (17) umfassen,
das am zweiten Durchgangsloch (16) angeordnet
ist, um eine erste Konfiguration einzunehmen, in der
es den Durchgang des ersten Teils der essbaren
Creme, die in der ersten Kammer (3) enthalten ist,
in die zweite Kammer (5) erméglicht, wenn der zwei-
te Kolben (8) von der ersten Position (A) zur zweiten
Position (B) aktiviert wird, und um eine zweite Kon-
figuration einzunehmen, in der es das ZurickflieRen
der essbaren Creme von der zweiten Kammer (5)
zur ersten Kammer (3) verhindert, wenn der zweite
Kolben (8) von der zweiten Position (B) zur ersten
Position (A) aktiviert wird.

Das Dosiersystem fir essbare Creme (1) nach einer
dervorherigen Anspriiche, wobei: der erste Auslass-
kanal (30) eine kleinere Kapazitat als die erste Kam-
mer (3) und im Vergleich zur Kapazitat des Dosier-
rohrs (6) hat; das Dosierrohr (6) direkt mitder zweiten
Kammer (5) verbunden ist.

Revendications

Un systéme de distribution de creme comestible (1),
comprenant : un récipient de creme comestible (2)
qui comprend a son tour une premiére chambre (3)
dans laquelle est contenue une créme comestible ;
une premiere ouverture (4) qui esten communication
avec la premiere chambre (3); une deuxiéme cham-
bre (5) qui est en communication avec la premiére
chambre (3) par l'intermédiaire de la premiére ouver-
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ture (4); un conduit de distribution (6) qui est en com-
munication fluidique avec I'extérieur et qui commu-
nique avec la deuxieme chambre (5) pour distribuer
la créme comestible vers I'extérieur; ou : le récipient
de creme comestible (2) comprend un premier piston
(7) qui est coulissant le long des parois internes de
la premiére chambre (3) afin de réduire le volume
de la premiére chambre (3) ; comprend un deuxiéme
piston (8) qui est coulissant le long des parois inter-
nes de la deuxiéme chambre (5) ; le systéme de dis-
tribution de creme comestible (1) est configuré de
telle sorte que, lors d’'un cycle de fonctionnement :
I'activation du deuxiéme piston (8) depuis une pre-
miére position (A) vers une deuxiéme position (B)
provoque une dépression dans la deuxiéme cham-
bre (5) qui entraine le transport d’'une premiére partie
de creme comestible, contenue dans la premiére
chambre (3), dans la deuxieme chambre (5) et le
glissement du premier piston (7) le long des parois
internes de la premiére chambre (3) afin de réduire
le volume de la premiére chambre (3) ; I'activation
du deuxieme piston (8) depuis la deuxiéme position
(B) vers la premiere position (A) provoque une sur-
pression dans la deuxieme chambre (5) qui entraine
la distribution vers I'extérieur d’'une deuxieme partie
de créme comestible, contenue dans la deuxiéme
chambre (5), par l'intermédiaire du conduit de distri-
bution (6) ; ou : le récipient de créme comestible (2)
est de type a usage unique ; la premiére chambre
(3) et la deuxiéme chambre (5) sont séparées 'une
de l'autre et sont amoviblement raccordées par I'in-
termédiaire de la premiére ouverture (4) ; le systeme
de distribution de créme comestible (1) comprend
en outre : un premier conduit de sortie (30) s’éten-
dant vers I'extérieur a partir de la premieére chambre
(3) ; un deuxiéme conduit de sortie (50) s’étendant
vers I'extérieur a partir de la deuxieme chambre (5) ;
la premiére ouverture (4) est disposée au niveau du
premier conduit de sortie (30) ; le systeme de distri-
bution de creme comestible (1) est caractérisé en
ce qu’il comprend également un élément de raccor-
dement (40) pour relier le premier conduit de sortie
(30) et le deuxieme conduit de sortie (50) I'un a
l'autre.

Le systéme de distribution de créme comestible (1)
delarevendication précédente, comprenantunetige
(9) qui est reliée au deuxieme piston (8) et qui peut
étre actionnée manuellement pour activer a son tour
le deuxieme piston (8) de la deuxiéme position (B)
vers la premiére position (A).

Le systéme de distribution de créeme comestible (1)
delarevendication précédente, ou :le deuxiéme pis-
ton (8) comprend un premier trou traversant (12) ; il
comprend une premiére valve (13) disposée au ni-
veau du premier trou traversant (12) de maniére a
prendre une position ouverte et une positionfermée ;
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la tige (9) est tubulaire et forme au moins une partie
du conduit de distribution (6) ; la tige (9) communique
avec le premier trou traversant (12) du deuxieme
piston (8) de maniéere a établir une communication
fluidique entre la deuxiéeme chambre (5) et I'exté-
rieur, lorsque la premiére valve (13) prend la position
ouverte, et de maniére a empécher la communica-
tion fluidique entre la deuxiéme chambre (5) et I'ex-
térieur, lorsque la premiere valve (13) prend la po-
sition fermée.

Le systeme de distribution de créme comestible (1)
de I'une quelconque des revendications précéden-
tes, comprenantdes moyens élastiques (14) qui sont
disposés dans la deuxiéme chambre (5) et qui sont
interposés entre une paroi de base de la deuxiéme
chambre (5) et le deuxieme piston (8) afin d’activer
le deuxieme piston (8) de la premiére position (A)
vers la deuxieme position (B).

Le systeme de distribution de créeme comestible (1)
de larevendication précédente, ou les moyens élas-
tiques (14) comprennent un ressort (15) ; etou : I'ex-
tension maximale que le ressort (15) peut atteindre,
sans contraintes extérieures, définit une premiére
position d’extrémité du deuxiéme piston (8) ; le rac-
courcissement maximal que le ressort (15) peut at-
teindre, lors de I'utilisation du systéme de distribution
de creme comestible (1), définit une deuxieme po-
sition d’extrémité du deuxieéme piston (8) ; la premie-
re position (A) et la deuxieéme position (B) sont inter-
posées entre la premiére position d’extrémité et la
deuxiéme position d’extrémité.

Le systeme de distribution de créeme comestible (1)
de I'une quelconque des revendications précéden-
tes, comprenant des moyens de butée (18) qui per-
mettent au premier piston (7) de coulisser le long
des parois internes de la premiére chambre (3) dans
une seule direction d’avancement (Z), qui est la di-
rection pour transporter la premiére partie de creme
comestible dans la deuxi€éme chambre (5) par l'in-
termédiaire de la premiére ouverture (4).

Le systeme de distribution de créme comestible (1)
de la revendication précédente, dans lequel : la
deuxieme chambre (5) comprend un deuxiéme trou
traversant (16) ; les moyens de butée (18) compren-
nent une deuxieme soupape (17) disposée au ni-
veau du deuxiéme trou traversant (16) de maniéere
a adopter une premiére configuration dans laquelle
elle permet le passage de la premiére partie de la
créme comestible, contenue dans la premiére cham-
bre (3), dans la deuxieme chambre (5) lorsque le
deuxieme piston (8) est activé de la premiére posi-
tion (A) a la deuxieme position (B), et de maniére a
adopter une deuxiéme configuration dans laquelle
elle empéche le retour de la creme comestible de la
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deuxiéme chambre (5) a la premiere chambre (3)
lorsque le deuxiéme piston (8) est activé de la
deuxiéme position (B) vers la premiére position (A).

Le systéme de distribution de créme comestible (1)
de l'une quelconque des revendications précéden-
tes, dans lequel : le premier conduit de sortie (30) a
une capacité plus petite que celle de la premiére
chambre (3) et par rapport a la capacité du conduit
de distribution (6) ; le conduit de distribution (6) est
directement connecté a la deuxiéme chambre (5).
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