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Finally, it often happens that while it is being transported by
a user from the ice cream preparation unit to the ice cream
20 display cabinet the ice cream accidentally falls down and is
subsequently completely unfit for consumption.
Until now no satisfactory solution has been found to the
abovementioned problems.
The object of the present invention is to solve the
25 abovementioned problems and provide a generally improved ice
cream machine. According to the invention, the ice cream machine
comprises at least an assembly of an ice cream preparation unit
and an 1ice cream display cabinet, in which the ice cream
preparation unit comprises an ingredient inlet, ice cream
30 preparation means ‘and an ice cream outlet, and the ice cream
display cabinet comprises refrigeration means and is designed
for refrigerating ice cream in one or more ice cream containers, '
and the space above the ice cream containers in the ice cream
display cabinet can also be refrigerated, while the ice cream
35 outlet of the ice cream preparation unit opens directly into the
ice cream display cabinet.
With the ice cream machine according to the invention, the
ready, freshly prepared ice cream can therefore be dispensed
directly into the ice cream containers in the ice cream display

40 cabinet, without coming into contact with the outside air.



directly into the ice creamcontainers in the ice creamdisplay 40 cabinet,
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Finally, the ice cream display cabinet in the ice cream

20 machine according to the invention is limited only by the fact
that the ice cream outlet of the ice cream preparation unit
opens into the cold space of the ice cream display cabinet. In
practice cream, such ice cream display cabinets are refrigerated
to temperatures well Dbelow freezing point, generally to

25 approximately -14°C.

The ice cream display cabinet preferably comprises means
for supporting a container to be filled below the ice cream
outlet of the ice cream preparation unit. In this way a ready
guantity of ice cream can be transferred in a reliable and

30 reproducible manner from the ice cream preparation unit to an
ice cream container.

In a special embodiment the ice cream display cabinet
comprises guide means along which the ice cream containers can
be slid in the ice cream display cabinet. This provides the

35 possibility of arranging the ice cream containers without all
too great effort, since said containers in this case can easily
be slid relative to each other in the guide means. Moreover, in
this way the container to be filled is also easy to slide below

the ice cream outlet.



In a special enbodi nent the ice cream display cabinet conprises guide
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The invention will be explained in greater detail below
with reference to the appended drawing, in which the single
figure shows a diagrammatic view in perspective of an ice cream

20 machine according to the invention.

The ice cream machine 1 comprises an ice cream display
cabinet 2 and an ice cream preparation unit 3. The ice cream
preparation unit 3 comprises an inlet funnel 4 for ice cream
ingredients and an ice cream outlet 5. The ice cream outlet 5

25 opens directly into the display cabinet 2.

Next to the display cabinet, a storage section 6 is also
present, containing ice cream-cream cones, fruits, sweets and
the like, for example for garnishing the ice cream.

The ice cream-machine 1 comprises a glass cover 7, which

30 can be opened at the back by means of sliding windows 8. The
display cabinet 2 also contains in this case eight ice cream
containers 9, in thch various flavours of scoop ice cream are
present.

Situated below the ice cream containers 9 in the ice cream

35 display cabinet 2 is a refrigeration unit, which keeps the ice
cream containers and the space inside the glass cover 7 at a
temperature below freezing point, in particular a temperature of
approximately -14°C.

The ice cream containers 9 are situated in a support 10 in



Next to the display cabinet, a storage section 6 is also present,
containing ice creamcreamcones, fruits, sweets and the |ike, for exanple
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PCT/ NLO15600897 For the sake of simplicity, the refrigeration means and the
ice cream preparation means, inter alia, are not shown in the
figure, because 1in the prior art these are generally known

components, which can be selected as desired.



-5 CLAIMS 1. Ice creammachine (1), at |east conprising an assenbly of
an ice creampreparation unit (3) and an ice creamdisplay 5 cabinet (2),

i n whi ch whe2u4taecream preparation unit (3) conprises anPCANodveat inl et
(4), ice creampreparation neans and an ice creamoutlet (5), and the ice
cream di spl ay cabinet (2) conprises refrigeration neans and i s designed
for refrigerating ice creamin one or cipf@si ce cream containers (9), 10
and the space (7) above the ice creamcontainers (9) in the ice cream

di splay cabinet (2) can also be refrigerated, while the ice creamoutl et
(5) of the ilce creancpeepamathime u(l)t, @3) lepenscompriedingy anntaesthel y cef

cream di spl cahin ) . cream. machj n ccording to ai,m
characteri z% i.lﬂé% 1§£?%§t ?E%Ba%%glo& e%{%tdi g%# agngaba?lne%CE(QZ)Cr%%l[rlrprdilgélsa%
fully cl bsedabanelt r efd)i.geiat edhisfac&h¢ 7)ident orapm chpusperpteorr eavtout et

(5) of thedogeriLampr eparaiin Unhbe (3)) al $0 0OPLOSH PBredLBcEbRAMLIRENI NE
according to claim1 or 2, characterized 1n that the i'ce cream display

cabi net (2) 2@8nphi 368 RFBEARE PHadet 2(P)FornCupper tFfgchetortaiey CoPLRet be
filled bel ow2hhe doa@reseam ikl gér{Honof ddi@si Cent eam pr gpai@tddn Han t
(3). 4. lce cr.eam chine according to one or nore of clains 1 - 3,

char act er i z&& FRITHE The CPc 6 P Ratt APSpPRy REDi1fet F51™ CONBHINSES §Ul de
means alléng andi thet fiadcee( Dr edmveonhai ey cmeam cdbtbinests d(9)n inhéhe ckcer eam

0 SpLay cabidighn(8)sBiad CELBLEAM FACNLAE S06PTM NG A0 NG00 TRLELET cADE
preceding clains, c aracterized In t 1at the ice cream nmachihe J)
conpri ses twseofreast edtdeter(@anPprdparigei 6ncamireereIptieheunidor(Bes ppeis ng

ice cream outik-ets1 SntQf +Whi ¢he Q&ee%mdii{ﬁﬁta{yy daBtQet 3(2)t.he ice cream displ ay
cabinet (2).. 6. lLce cream nmachine according to one or. nore of the preceding
clai ms, charact efFZef PA™ FRCHERR BREPUHIFore | Té1¥r dam ChteFarat Fh thits

(3) andibhe thee eheairsli spiay Ciabiagt cdZ)ndtavie) aorpATEdEs NOUSRIING. closed
and refrigerated space (7) into which the ice cream outlet (5)
of the ice cream preparation unit (3) also opens.

3. Ice cream machine according to claim 1 or 2, characterized
in that the ice cream display cabinet (2) comprises means (11)
20 for supporting a container (9) to be filled below the ice cream
outlet (5) of the ice cream preparation unit (3).
4. Ice cream machine according to one or more of claims 1 - 3,
characterized in that the ice «cream display cabinet (2)
comprises guide means along which the ice cream containers can
25 be slid in the ice cream display cabinet (2).
5. Ice cream machine according to one or more of the preceding
claims, characterized in that the ice c¢ream machine (1)
comprises two or more ice cream preparation units (3), the
corresponding ice cream outlets (5) of which open directly into
30 the ice cream display cabinet (2).
6. Ice cream machine according to one or more of the preceding
claims, characterized in that the one or more ice cream
preparation units (3) and the ice cream display cabinet (2) have

a common housing.



