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A DISPENSING SYSTEM OF COMESTIBLE CREAM

FIELD OF THE INVENTION

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 present invention relates to a dispensing system of

comestible cream.

DESCRIPTION OF THE PRIOR ART

To date, in bakeries, known dispensing systems of comestible cream involve
injecting comestible cream into the pastries, cornets or other sweet pastry

products.

Likewise, these known dispensing systems of comestible cream are used to

inject comestible cream into savoury pastries.

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,
comprises: a first chamber (112) in which a comestible cream is contained; a
first opening (118) which is in communication 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 conduit (121) which is in
fluid communication with the outside and which is in communication with the
second chamber (112) (via the first chamber (112) and in determined
functioning conditions, such as the one illustrated in figure 2), for dispensing
the comestible cream towards the outside. Further, the first chamber (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 increasing the
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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); a ball valve (119) (in the 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 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).

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 dispensed 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).

In a like manner to the foregoing, since the functioning of the dispensing
system of comestible cream (110) of known type includes the movable wall
(113) being 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.
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A further drawback of the known dispensing system of comestible cream (110)

is linked to the cleaning operations.

Once the comestible cream to be dispensed, contained in the second
chamber (112a) of the dispensing 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.

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.

Further, again with reference to when the comestible cream to be dispensed
has been used up, the container of comestible cream (111) will need to be

refilled and the second chamber (112a) will have to be opened to be filled.

During the filling of the second chamber (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 comestible 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.

SUMMARY OF THE INVENTION

In the light of the above, the aim of the present invention consists in obviating

the above-mentioned drawbacks.

The above aim is attained by a dispensing system of comestible creams

according to claim 1.

During the use of the dispensing system of comestible cream, the first piston

advantageously also draws with it the possible residues of comestible cream

3
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which might adhere to the internal walls of the first chamber.

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 chamber with it.

Further, with the dispensing system of comestible 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

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 present

invention;

- figure 9 is a section view of the container of comestible cream;

PCT/IB2019/057004
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- figure 10 is a view of detail K of figure 9.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

With reference to the appended tables of drawings, reference numeral (1)
denotes in its entirety a dispensing system of comestible cream, comprising: a
container of comestible cream (2) which in turn comprises: a first chamber (3)
in which a comestible cream is contained, 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 communicates with the second chamber (5) for dispensing the
comestible cream towards the outside. Further, the container 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 comestible cream (1) comprises a second

piston (8) which is slidable 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 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 comestible cream, contained in the second chamber (5),

through the dispensing conduit (6).

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).

PCT/IB2019/057004
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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).

Further, it is specified that the first piston (7) is meant a movable wall that

slides adheringly to the internal walls of the first chamber (3).

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

The first piston (7) can have a complementary shape to the shape of the first
chamber (3).

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

With reference to figures 3-6, the first piston (7) ensures a sealed closure of

the container of comestible cream (2).

The second chamber (5) can be in fluid communication with the first chamber

(3) through the first opening (4).
The second chamber (5) can have a circular or quadrilateral section.

The second piston (8) can have a complementary shape to the shape of the

second chamber (5).

With reference to figures 3-6, the second chamber (5) forms a second
cylindrical body (5a) and the second piston (8) has a complementary shape to

the shape of the second cylindrical body (5a).

The second piston (8) can be activated to increase the volume of the second

chamber (5), when activated from the first position (A) towards the second

6
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position (B).

The second piston (8) can be activated to reduce the volume of the second
chamber (5), when activated from the second position (B) towards the first

position (A).

The second chamber (5) can be arranged externally with respect to the first
chamber (3).

The conveying of the first part of comestible cream into the second chamber

(5) can take place through the first opening (4).

The second part of comestible cream can be smaller than or equal to the first

part of comestible cream.

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).

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).

The extension axis (S1) of the second chamber (5) and the extension axis

(S2) of the first chamber (5) can coincide (see figure 3).

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).

The manual activating of the rod (9) advantageously makes the activating of
the second piston (8) from the second position (B) towards the first position

(A) simple and practical.

With reference to figures 3-6, the rod (9) is connected to the second piston (8)
at a relative first end (9a) of the rod (9) and comprises a portion of grip (10).

The portion of grip (10) can be arranged at a relative second end (9b) of the

7
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rod (9) in order to activate the second piston (8) from the second position (B)

towards the first position (A).

Further, the rod (9) is manually activatable to activate, in turn, the second

piston (8) from the first position (A) towards the second position (B).

With reference to figures 3-6, the second chamber (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).

The second piston (8) preferably comprises a first through-hole (12) and the
dispensing system of comestible 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 second piston (8) so as to
establish fluid communication between 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 figures 4, 6 and 8).

The first valve (13), when assuming the closed position, advantageously
prevents inlet of air into the second chamber (5) during the activation of the

second piston (8) from the first position (A) to the second position (B).

Further, preventing the inlet of air into the second chamber (5) ensures
optimal functioning of the dispensing system of comestible cream (1) and
ensures that the comestible cream contained in the dispensing system of

comestible cream (1) maintains its characteristics unchanged.

The first valve (13) can assume the closed position, by effect of the
depression determined in the second chamber (5) by the activating of the

second piston (8) from the first position (A) towards the second position (B).

PCT/IB2019/057004
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When the first valve (13) assumes the closed position, fluid communication is

prevented between the second chamber (5) and the outside.

The first valve (13) can assume the open position, 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) towards the

first position (A).

When the first valve (13) assumes the open position, fluid communication is

enabled between the second chamber (5) and the outside.

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

The dispensing system of comestible cream (1) preferably comprises elastic
means (14) which are arranged in the second chamber (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 elastic means (14) advantageously make the activation of the second
piston (8) from the first position (A) to the second position (B) simple and

practical.

The elastic means (14) preferably comprise a spring (15). The maximum
extension reached by the spring (15), without external stresses, defines a first
endrun 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 comestible 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.

As the spring (15), when taking on the first endrun position and the second
endrun position, advantageously impedes the second piston (8) from

contacting the opposite two base walls of the second chamber (5), being the
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base walls that connect the lateral walls of the second chamber (5), limiting

wear.

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 comestible cream into the second

chamber (5) through the first opening (4).

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

).

Alternatively, and preferably, the second chamber (5) comprises a second
through-hole (16); the abutting 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 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 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).

The second valve (17) advantageously ensures the translation of the first
piston (7) in a single advancement direction, i.e. towards the first opening (4)

so as to convey the first part of comestible cream into the second chamber (5).

During the activating of the second piston (8) from the second position (B)
towards the first position (A), the second valve (17) assumes the second
configuration, 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

10
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chamber (5), into the first chamber (3) might cause the first piston (7) to slide
in an opposite direction to the relative advancement 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).

The second valve (17) can assume the first configuration 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).

When the second valve (17) assumes the first configuration, fluid
communication is enabled between the second chamber (5) and the first
chamber (3).

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) towards the

first position (A).

When the second valve (17) assumes the second configuration, fluid
communication between the second chamber (5) and the first chamber (3) is

impeded.
The first valve (13) and the second valve (17) can be diaphragm valves.

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).
The container of comestible cream (2) is preferably of a single-use type.

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, it
is sufficient to replace the container of comestible cream (2), by now empty,

with another full container of comestible cream (2).

Further, the fact that the container of comestible cream (2) is of a single-use

11
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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.

The container of comestible cream (2) is removably connectable to the second
chamber (5) by means of the connection of the first chamber (3) and of the

second chamber (5) to one another via the first opening (4).

The dispensing system of comestible cream (1) can comprise a cladding
frame (not illustrated) which clads the container of comestible cream (2) and

the second chamber (5) so as to ensure protection from outside.

The first chamber (3) and the second chamber (5) are preferably separate

from one another and are removably connectable via the first opening (4).

When the comestible cream inside the container of comestible cream (2) has
run out, it is advantageously 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 adhering 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.

The first chamber (3) can be arranged downstream of the second chamber (5)
with respect to the activation direction of the second piston (8) from the

second position (B) towards the first position (A).

The dispensing system of comestible cream (1) preferably 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 element (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).

12
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The fitting element (40) advantageously ensures the stable connection during
the operation of the dispensing system of comestible cream (1), between the

first outlet conduit (30) and the second outlet conduit (50).

The first outlet conduit (30) and the second outlet conduit (50) advantageously
make the single-use operations 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 chamber

(5).

The fitting element (40) can be a bushing internally having a nylon ring in

order to guarantee the seal.

The first outlet conduit (30) preferably 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) (see

figures 3 and 4).

The above-described configuration advantageously 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).

Further, this configuration ensures the complete exit of the comestible cream

present in the second chamber (5).

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

container of comestible cream (2) (see figures 9 and 10).

The first outlet conduit (30) can comprise a further pair of grooves (30b) that

13
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are parallel to one another with respect to the extension axis of the container

of comestible cream (2) (see figures 9 and 10).

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).

The first outlet conduit (30) can comprise a closing wall (30c) that closes the
first outlet conduit (30).

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 opening (4) is chosen.

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).

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.

In these situations, there might occur a translation of the first piston (7) in an

opposite translation direction towards the first opening (4).

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 system of comestible

cream (1).

Therefore, the pair of stop elements (60) prevent an accidental opening of the
first chamber (3) at the portion of container of comestible cream (2) which is

opposite the portion of container of comestible cream (2) affected by the first

14
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opening (4).

Further, the pair of stop elements (60) prevents third parties from
contaminating and compromising the hygienic safety of what is present inside
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.

The following is a description of the operating cycle of the dispensing system

of comestible cream (1), with reference to figures 3-6.

The subsequent operating cycles are a repetition of the operating cycle
described in the following. During the operation of the dispensing system of
comestible cream (1), the operating cycle is repeated several times up until
the comestible cream to be dispensed and contained in the first chamber (3)

has run out.

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
compression of the spring (15) interposed between the second 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), a depression is created in the second chamber (5) which
depression causes the following effects: 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 chamber (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 towards the first position (A)
(figure 5). In this way, an overpressure is created in the second chamber (5)

which overpressure causes the following effects: the first valve (13) assumes
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the open position, the second valve (17) assumes the closed position and the
second part of comestible cream, contained in the second chamber (5),

crosses the dispensing conduit (6) in order to be dispensed to the outside.

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 advancement direction (Z), drawing the comestible cream

contained in the first chamber (3) (fig.6).

Figures 7-8 are alike figures 5-6 illustrating the embodiment of the dispensing

system of comestible cream (1) which includes the ball valve.

It is understood that the above has been described by way of non-limiting
example and that any constructional variants are considered to fall within the

protective scope of the present technical solution, as claimed in the following.
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CLAIMS
1) A dispensing system of comestible cream (1), comprising:

a container of comestible cream (2) which in turn comprises a first chamber (3)
in which a comestible cream is contained; 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 communicates with the second chamber (5) for dispensing the

comestible cream towards the outside;
wherein:

the container 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);

comprises a second piston (8) which is slidable 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
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 comestible

cream, contained in the second chamber (5), through the dispensing conduit
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(6);

the dispensing system of comestible cream (1) being characterised in that the

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

2) 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
manually activatable in order in turn to activate the second piston (8) from the

second position (B) towards the first position (A).

3) 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 establish 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 second chamber (5) and the

outside, when the first valve (13) assumes the closed position.

4) The dispensing system of comestible cream (1) of any one of the preceding
claims, comprising elastic means (14) which are arranged in the second
chamber (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).

5) 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);
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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 and the second endrun position.

6) 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 (Z2), which is the direction for conveying the first part of comestible

cream into the second chamber (5) through the first opening (4).

7) The dispensing system of comestible cream (1) of the preceding claim,
wherein: the second chamber (5) comprises a second through-hole (16); the
abutting 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 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).

8) The dispensing system (1) of comestible cream of any one of the preceding
claims, wherein the first chamber (3) and the second chamber (5) are
separate from one another and are removably connectable via the first

opening (4).

9) The dispensing system of comestible cream (1) of the preceding claim,
comprising: 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); and wherein: the first opening (4) is
arranged at the first outlet conduit (30); it comprises a fitting element (40) for

connecting the first outlet conduit (30) and the second outlet conduit (50) to

19

PCT/IB2019/057004



WO 2020/039343 PCT/IB2019/057004

one another.

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

5 dispensing conduit (6) is directly connected to the second chamber (5).
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