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16 Claims. (C. 62-114) 

The invention relates to a machine for producing solid 
moulded bodies, especially ice-cream bricks, by the re 
frigeration of liquid material, for example cream, which 
is poured into a mould with refrigeration cells, which 
during a circular motion around a stationary axis are 
alternately brought into contact with a refrigeration bath 
in a refrigeration zone and a thawing bath in a thawing 
ZC. 
For the continuous production of ice-cream bricks, 

machines have previously been proposed in which the re 
frigeration cells, where the cream is frozen, are conveyed 
in circular paths around a stationary axis, being during 
this movement alternately taken through a refrigeration 
bath and a thawing bath. These machines have the draw 
back that the refrigeration pockets should alternately be 
raised out of the refrigeration bath and lowered into the 
thawing bath and vice versa resulting in a complicated 
construction and operation. 

With a view to remedying part of the drawbacks of the 
machines known of the said type, it has been proposed 
to let the two baths turn around said axis and participate 
in the movement of the refrigeration cells around the 
latter. This measure remedies part of the drawbacks, but 
at the same time requires that larger masses should be 
moved and likewise that larger masses should be alter 
nately cooled and heated. 
An object of the present invention is to provide a 

machine where the drawbacks of the known machines 
are avoided, but which nevertheless is of a simple con 
struction. 

According to the invention this is attained by the re 
frigeration bath being stationary and at the ends facing 
the thawing zone provided with openings, through which 
the refrigeration cells can pass into and out of the re 
frigeration zone. In an expedient embodiment, the ends 
of the tank containing the refrigeration bath comprises 
sluiceways with openings or channels which fit around 
the refrigeration cells passing through the sluiceways dur 
ing the operation of the machine. Hereby a particularly 
simple construction is attained. The refrigeration cells 
are not lifted out of the refrigeration bath, but are moved 
around at the same level all the time, and in contradis 
tinction to known machines, where this is also the case, a 
reduction of the masses to be moved and alternately 
cooled and heated during the operation is attained. The 
fact is that it is only the refrigeration cells with the carry 
ing member, which together form the mould, that are to 
be moved, while the refrigeration bath with its surround 
ing insulation remains stationary. There is the further 
advantage that one has a free choice as regards the utiliza 
tion of the mould area, which especially asserts itself 
when the machine is to be used alternately for the re 
frigeration of larger and smaller ice-cream bricks re 
spectively, in which case the degree of filling of the form 
in the case of the smaller ice-cream bricks is higher than 
in the known machine, which owing to its construction is 
bound to a fixed number of refrigeration cells. In the 
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known machines it is furthermore necessary to supply the 
refrigerant through a centrally located hollow column 
with the constructive complications deriving therefrom, 
among other things the necessity of using a bed plate on 
the floor. 
The machine according to the invention can be used 

for producing moulded bodies of optional form, for ex 
aniple bars of ice-cream of triangular, oval, circular, rec 
tangular, or any other polygonal cross section. The 
refrigeration cells may be conical or taper downwards 
in Some other way. The liquid raw material, from which 
the moulded bodies are produced, may be optional, for 
example the material generally used for the production 
of edible ice-cream. 
The channels in the sluiceways in the machine ac 

cording to the invention expediently extend at least for 
part of the path of the refrigeration cells corresponding 
to the distance between two successive refrigeration cells. 
In this way the channels will always, irrespective of the 
position of the refrigeration cells, be closed by at least 
one row of refrigeration cells, and thus the quantity of 
refrigerant leaking out at the sluiceways will be a mini 
mum or at any rate very slight. 

in an advantageous embodiment of the machine ac 
cording to the invention the refrigeration tank is formed 
by an upwardly open container of an open annular form, 
which container is of a substantially U-shaped cross 
section and has a perforated bottom which forms the 
ceiling in an underlying supply and distibution container, 
to which refrigerant is supplied through at least one sup 
ply pipe. 

This construction is distinguished by its great sim 
plicity, there being required no large number of supply 
pipes, viz. one for each section of the segments provided 
in the refrigeration tank by dividing walls, as is the case 
with a known machine of the same type. The refrigera 
tion tank is closed at its top by the mould which in a 
way known per se comprises an annular plate with up 
wardly open refrigeration cells suspended from the latter, 
which mould can be rotated in relation to the refrigera 
tion tank, for example by being carried by a number of 
arms radiating from a rotating shaft. 

In connection with the machine there are as is known 
per se, provided devices for filling cream into the re 
frigeration cells, for inserting carrying sticks into the 
moulded bodies produced in the refrigeration cells, when 
the said moulded bodies have obtained a suitable con 
sistence, and for picking up the frozen moulded bodies 
by gripping the carrying sticks frozen into them. There 
may also be provided a device for coating the moulded 
bodies with chocolate. 
The invention will now be further described with ref 

erence to the accompanying diagrammatical drawings, in 
which 

Fig. 1 shows an embodiment of a machine according 
to the invention, in side elevation, 

Fig. 2 a plan view of the machine according to Fig. 1 
with the parts located within the annular mould omitted, 

Fig. 3 a diametral section through the machine in the 
immediate vicinity of the thawing zone, 

Fig. 4 part of the machine in and around the thawing 
Zone, and 

Fig. 5 an evolved section along a circular line con 
centrically with the axis of rotation of the machine 
through the thawing zone, 
The machine shown on the drawing is provided with 

an annular refrigeration mould 1 consisting of an annular 
upper plate, from which a large number of refrigeration 
cells 2 are suspended, which are arranged in radial rows 
and concentric circles. Along the periphery of the re 
frigeration mould there are, as appears from Fig. 1, a fill 



2,791,890 
3 

ing apparatus 3 for filling the cells 2 with liquids or 
plastic raw material, a stiek fitting device 4 for inserting 
sticks into the half-frozen moulded bodies, and a pick 
ing-up apparatus 5 which may be combined with a device 
for coating the moulded bodies with chocolate. Such 
a device has not been shown on the drawing. 
The refrigeration mould 1, which is exchangeable, is 

mounted rotatable around a vertical shaft 36, Fig. 3, 
and is advanced intermittently by a mechanism, which 
will be further described in the following, in the direction 
indicated by the arrow A in Fig. 2. When the mould i 
stands still, the filling apparatus fills a radial row of cells 
2 with the material to be frozen, and the mould is then 
advanced one section in the direction of the arrow, after 
which the next radial row, which is now in position under 
the filling apparatus, is filled, etc. The refrigeration starts 
at the filling, the cells under the filling apparatus being 
immersed in a flow of deep-cooled refrigerant or brine, 
e.g. a salt solution of calcium chloride cooled down to, 
for example, -25 C. in a refrigeration plant, not shown, 
located outside the machine. In the machine according 
to the invention the brine is, as will appear more clearly 
from the following, brought into contact with the cells 
in a special manner. 
The filled cells 2 move stepwise and constantly washed 

by refrigerant towards the stick-fitting device 4. At the 
time when they reach the latter, a shell of the raw mate 
rial has been frozen with a soft core of non-frozen 
material in the centre. The stick-fitting device auto 
matically, during the period of immobility of the mould, 
inserts a carrying stick, generally a parallel-edged flat 
wooden stick, into each core in the radial row of refrig 
eration cells 2 located in line with the stick-fitting device. 
The core not yet frozen has such a viscosity that it can 
keep the carrying stick in the position in which it is left 
by the stick-fitting device. From the stick-fitting device 
the cells travel on towards the picking-up apparatus 5 
during constant refrigeration. At some distance before 
the picking-up apparatus 5, which distance may corre 
spond to a few radial rows of cells, the refrigeration zone 
ends, and now follows first a neutral zone which is used 
for letting the refrigerant adhering to the cells drip off, 
and next a thawing zone in which the cells are sur 
rounded by warm liquid for the purpose of loosening the 
blocks now frozen through, to enable the picking-up 
apparatus to pull them out of the cells, row by row. 
The emptied cells 2 pass through still another neutral 

zone and then once more into the refrigeration zone, 
having now performed one complete revolution and being 
once more located under the filling apparatus 3, after 
which the process is repeated. 
The picking-up apparatus has, as appears from Figs. 1 

and 2, a number of radially disposed arms 6, in the ex 
ample shown sixteen arms, each of which is provided 
with a number of tongs 7 corresponding to the number 
of cells in each radial row. In the example shown, this 
number is six. The arms are mounted on a picking-up 
head 8 stepping around a vertical axis, each step cor 
responding to the angular distance between two succesive 
arms. The stepping is synchronized with the turning of 
the refrigeration mould 1. In addition the arms per 
form an upward and downward motion. While the pick 
ing-up head stands still, only the two arms which at any 
time are in the positions designated by I and II partici 
pate in this motion. When the arm in the position I 
moves downwards, its tongs grip the carrying sticks in 
the underlying radial row of refrigeration cells, the frozen 
blocks contained in them having been loosened from the 
walls by passing through the thawing zone. The frozen 
blocks, which in Fig. 1 have been designated by 9, are 
lifted out of the cells and then hang freely in the air 
suspended from the tongs. The blocks next perform a 
circular motion from position I into position II. During 
the first part of this motion, a hardening of the surface 
of the blocks 9 occurs. Immediately after having been 
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4. 
thawed loose, the surfaces of the blocks are wet, but in 
a comparatively short time the cold from the interior of 
the blocks penetrates to the surface and freeze it stiff, 
so that the blocks will then have dry surfaces. After this 
hardening the blocks can automatically be coated with 
chocolate. 
The chocolate coating may be performed in a way 

known per se by means of a small container with molten 
chocolate moved up from below to immerse one radial 
row of blocks. Upon the immersion, i. e. after the 
ch{colate container has been removed, there follows a 
hardening period for the chocolate coating, and when 
this has been accomplished, the treatment of the blocks 
in the machine is at an end. They have then reached 
position . Here the blocks are subjected to the down 
yard motior previously mentioned, during which the 
ongs open. The opening is effected by a little rod pro 

jecting from each tong actuating the closing mechanish 
by contact with a stationary abutment. The blocks drop 
clown on to a belt conveyor, not shown, which leads thern 
£or example to an automatic packing machine. 
While in the foregoing the ordinary method has been 

described a detailed account will now be given of the 
special features of the invention, particularly with ref 
erencc to Figs. 3, 4, and 5. 
The cooled refrigerant is supplied under a suitable 

pressure from a refrigeration plant, not shown, through 
a pipe O which is connected to the bottom of an annular 
supply and distribution container i3 with a perforated 
lipper side 2, the openings of which are designated by 
4 in the figure and which forms the bottom of the re 

frigeration tank 11 proper. In the example shown, the 
wal in the refrigeration tank 11 and thc supply and dis 
tribution container 13 is in one piece, the separation of 
the two containers being provided by means of an inserted 
annular plate 2 forming an intermediate bottom. 
The refrigerant rising through the supply pipe 10 makes 

its way into the supply and distribution container 3 
and next through the holes 14 up into the refrigeration 
tank proper, from where it wells out over the high 
sides 16 of the refrigeration tank. The area of the 
cross section of the supply and distribution container 13 
must of course be so large that an even distribution of 
refrigerant along the full extent of the refrigeration tank 
is obtained. The cells 2 of the intermittently rotating 
refrigeration mould 1, dip down into the refrigerant in 
the space 15 in the refrigeration tank 11 which is open 
at top. The refrigerant flowing over the edges of the 
side walls 16 runs down into an accumulation tank 
shaped as an open annular ring with a cross section in 
the form of a trough 17 surrounding the refrigeration 
tank with the underlying supply and distribution con 
tajner. From the trough 17 the refrigerant returns to 
the refrigeration plant through a pipe 18. The trough 
17 is enclosed by an insulation 19 which is externally 
protected by a sheathing 20. 
The cells 2 enter and leave the space 15 of the refrig 

eration tank, the extent of which space in the direction 
of the motion corresponds to the extent of the refrig 
eration zone, through a pair of sluiceways 21 and 22. 
These sluiceways are incorporated as exchangeable, nar 
rowed elongations of the two ends of the refrigeration 
tank. The sluiceways are exchangeable, so that, when 
the machine operates with cells of different dimensions. 
one may insert the sluiceway which fits the cells of 
the particular refrigeration mould as closely as permitted 
by manufacturing accuracy and operating conditions. 
The refrigerant leaving through the sluiceways will in 
a most effective way wash around the refrigeration cells. 
The quantity must, however, be kept down at a reason 
able value in order that there should be no risk of 
the level of the liquid in the refrigeration tank being 
reduced towards its ends. An inclination to this may, 
however, be counteracted by the provision of a row of 
extra inflow holes 23 at the ends of the distribution 
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container 13 facing the thawing zone, so that the inflow 
of liquid to the refrigeration container 15, which is open 
towards these ends, becomes somewhat larger here than 
at the middle. In this way it is possible to ensure a 
full liquid level right out to the beginning of the sluice- 5 
Ways. 
The accumulation trough 17 is, as appears from Fig. 

5, extended beyond the sluiceways 21 and 22 so that 
the whole of the outflowing quantity of liquid, apart from 
liquid adhering to the cells 2, is returned to the refrigera 
tion plant. 
A radial row of cells which leave the sluiceway 2, 

see Figs, 4 and 5, enter the thawing zone which at its 
ends has neutral zones where dripipng off can take place. 
The thawing zone is separated from the refrigeration 
Zone by an insulated dividing wall 24 which belongs 
to the accumulation trough 17 and over which the cells 
can pass. The thawing is effected by a container 25 
with warm refrigerant being moved vertically up to im 
merse a number of radial adjacent rows of cells, in the 
case shown three such rows. This occurs while the 
mould 1 with the cells 2 stands still. When next the 
mould 1 is turned one section forwards, the container 
25 will participate in the motion of the mould 1, and 
when the mould once more stops, the container 25 is 
again lowered and moves one section back, after which 
it is again moved upwards to enclose two of the rows 
it already enclosed once plus a new one. In this man 
ner, each radial row of cells gets three immersions into 
the container 25, and during the third immersion they 
will be located in line with the picking-up apparatus 5, 
Figs. and 2, and this apparatus pulls out the blocks 
from the cells. 
The warm refrigerant is supplied to the container 25 

by means of a circulation pump 26, Fig. 3, which draws 
liquid from the botton of the container 27 and forces 
it to the container 25 through a hose 28 which permits 
the pump 26 and the container 25 to move in relation 
to each other. The liquid is heated by incorporated 
electric heating elements 29, the current supply to which 
is regulated by a thermostat, so that the temperature of 
the liquid is kept at a constant, but adjustable value. 
Liquid flowing over from the immersion container 25 
will drop directly down into the container 27. 
The container 25, the rectangular path of which is 

shown on the drawing by dotted lines in Fig. 5, is by 
means of a flange joint 30, Figs, 3 and 4, mounted at the 
end of a pipe 3 which through the hose 28 is connected 
to the circulation pump 26 for warm liquid. The pipe 
31 is in fixed connection with a vertical rod 32 and is 
at right angles to the latter. The rod 32 can be slid 
lip and down, running in four guiding rollers 33. These 
guiding rollers are mounted on a plate 34 which is in 
turn in fixed connection with a sleeve 35 which is jour 
nalled around the vertical shaft 36 by means of ball 
bearings 37. The free and closed end of the pipe 31 is 
led between two guides 38 so that the tube will always 
point towards the vertical axis of the machine. The 
vertical motion of the container 25 is produced by a 
cylinder 39 which may have either compressed air or 
oil as power-yielding medium. The reciprocating motion 
of the container is produced by the cylinder 40 which 
causes the container to swing around the vertical axis 
of the machine. The Swinging motion is limited by 
adjustable stopping members 41 and 42. By this means, 
the reach of the motion can be adapted to the angular 
distance between two successive radial rows in the refrig 
eration mould. 
The same mechanism as is used for producing the said 

motion of the container 25 may also be used for ad 
vancing the mould 1. With a view to this, a circular 
row of holes 43 have been punched in the upper plate 
of the mould 1, the centres of which holes lie at the 
same distance from the axis of the machine as the rod 32. During the upward motion of the container the rod 
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can pass into one of the holes 43 which are provided in 
a number corresponding to the number of radial rows 
of cells in the mould 1. When the upward motion has 
been terminated and the container 25 is moved one sec 
tion forwards by the cylinder 40, the mould 1 will be 
carried along due to the engagement of the rod 32 with 
one of the holes 43. Thus there will be no relative 
motion between the container 25 and the cells immersed 
in it, as long as the turning continues. 

All other motions in the machine may be effected in 
a sinnilar manner by means of cylinders of the same 
type as the cylinders 39 and 40. The supply of the 
driving medium to the different cylinders is controlled 
from a motor-driven, central battery of control valves. 
This consists substantially of a shaft with a number of 
cams which open and close the proper control valves 
in the proper succession, so that the different motions 
in the machine are co-ordinated in the correct manner. 
The cam can be driven from an electric motor with a 
constant rate of revolution through a continuously vari 
able gear through which the rate of operation of the 
machine may be regulated. 
The machine described is distinguished by operating 

fully-automatically and by having no open refrigerant 
Surfaces. 

It has already been mentioned that a better degree of 
filling is obtained in the case of the small sizes of cells 
2 than is the case with the known machine. Fig. 2 shows 
a refrigeration mould divided into twenty-four equal 
Sections, each of which therefore has a range of 15. The 
limits of the Sections are indicated by dot-and-dash lines, 
and, irrespective of the number of radial rows of cells 
in the molld, cach of these lines forms center lines for 
a radial row of cells. There are, in other words, a whole 
number of radial rows of cells per section. If the three 
auxiliary devices, viz refrigeration machine, stick-fitting 
(device, and picking-up apparatus, are placed at a distance 
from each other equal to a multiple of 15, these devices 
can be mounted so as to be stationary and will always be 
in a correct position irrespective of the number of radial 
rows in the mould. In the example shown, the picking 
lp apparatus and the filling apparatus are mounted at a 
distance from each other corresponding to two sections 
while there are six sections between the filling apparatus 
and the stick-fitting device. 

Fig. 2 also shows three examples of the manner in 
which a section can be filled out with different sizes of 
ice-cream bricks. The three sections are designated by 
50, 51, and 52, respectively, and contain six, seven, and 
eight radial rows, respectively. If, as is the case with the 
known constructions, a fixed distance between the rows 
were required, only six rows could be used in each sec 
tion, irrespective of the size of the ice-cream bricks. 
The invention is not limited to the embodiment exam 

ple described. It is for example possible to use other 
numbers of radial and concentric rows of refrigeration 
cells and to use other forms of stick-fitting apparatuses 
and picking-up apparatuses. The degree of tightness be 
tween the refrigeration cells and the walls of the sluice 
Ways depends on the construction of the machine. If 
rigid walls are used for the sluiceways, which will general 
ly be the case, there must be a suitable clearance which 
prevents the cells and the walls from engaging each other. 
The tolerance is chosen in conformity with the other toler 
ances in the machine of importance for the paths of the 
cells through the sluiceways. 
The advance of the mould can be effected in some other 

Way, for example by means of a ratchet wheel mechanism, 
but the method indicated is particularly expedient, be 
cause each mould can be provided with its row of holes 
corresponding to the distance it is to be advanced, so that 
in the case of an exchange of the refrigeration moulds 
the proper advance is automatically ensured, 
By a Suitable design of the end walls of the refrigeration 

tank, separate sluiceways can be dispensed with, the es 
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sential feature of the invention being first and foremost 
the avoidance of an up and down motion of cells which 
are to be conveyed into a stationary refrigeration bath. 
According to the invention, the cells are moved around in 
the same horizontal plane during the operation. 

I claim: 
1. Machine for the production of solidified moulded 

bodies by refrigeration of liquid material comprising a 
mould with refrigeration cells, means for conveying the 
mould in a horizontal path around a stationary axis, a 
stationary refrigeration bath forming a stationary refrig 
eration zone extending over part of said horizontal path, 
sluiceways terminating the refrigeration bath permitting 
level passage of the cells along said horizontal path and 
a thawing bath forming a thawing zone extending over 
another part of said horizontal path. 

2. A machine as claimed in claim 1 in which said sluice 
ways are in the form of channels each extending over a 
distance corresponding to a distance between two succes 
sive refrigeration cells. 

3. Machine as claimed in claim 1, wherein the refrig 
eration vessel is a stationary tank shaped as a part of an 
upwardly open annular ring of substantially J-shaped 
cross section, and provided with a perforated bottom 
forming the ceiling in an underlying supply- and distribu 
tion-container, having at least one supply pipe for the 
refrigerant. 

4. Machine as claimed in claim , wherein the refrig 
eration vessel is a stationary tank shaped as a part of 
an upwardly open annular ring of substantially U-shaped 
cross section, and provided with a perforated bottom 
forming the ceiling in an underlying supply- and distribu 
tion-container, having at least one supply pipe for the re 
frigerant, said tank being partly closed at the top by the 
mould comprising a part of an annular plate with up 
wardly open cells suspended from the latter. 

5. Machine for the production of ice-cream bricks by 
refrigeration of soft raw material comprising a mould 
with cells, means for conveying the mould in a closed 
horizontal path around a vertical axis, a stationary re 
frigeration vessel in part of said path, end walls of the 
refrigeration vessel having openings therein permitting 
passage of the horizontally circulated cells without sub 
stantial loss of refrigerant, a thawing bath in another part 
of the path, a supply- and distribution-container having 
a perforated top which forms the bottom of the refrig 
eration vessel, and a heat insulated trough surrounding 
said vessel and said container and spaced therefrom. 

6. Machine : S claimed in claim 4 wherein the trough 
has at least one outlet for carrying away refrigerant well 
ing over the walls of thc refrigeration vessel. 

7. A machine as claimed in claim 4 ij which the top 
of the supply and distribution container has a greater 
number of perforations near said end walls than in the 
middle thereof. 

8. Machine for the production of ice-cream bricks by 
refrigeration of soft raw material comprising a mould 
with cells, means for conveying the mould in a closed 
horizontal path around a vertical axis a stationary refriger 
tion vessel in part of said path, end walls of the refriger 

ation vessel having openings therein permitting level 
passage of the cells without substantial loss of refrigerant, 
a thawing bath in another part of the path, a supply 
and distribution-container having a perforated top which 
forns the bottom of the refrigeration vessel, a heat in 
sulated trough surrounding said vessel and said container 
and spaced therefrom, said trough having an outlet for 
refrigerant, neans for cooling said refrigerant (nd convey 
ing it back to the refrigeration vessel. 

9. Machine for the production of solidified moulded 
hodies by refrigeration of liquid material comprising a 
mould with refrigeration cells, means for conveying the 
mould in a path around an axis, a stationary refrigeration 
bath in a stationary refrigeration zone extending over 
part of said path, sluiceways at the ends of the refriger 
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8 
ation bath permitting passage of thc cells a thawing 
container in a thawing zone extending over another part 
of said path and means for moving the thawing container 
in a substantially rectangular path upwards, forwards, 
downwards, backwards, upwards, and so on. 

(). Machine as claimed in claim 7 wherein the means 
for moving the thawing container comprises a carrying 
arm, guides guiding the end of the arm in said rectangular 
path, driving means for the upward and downward motion 
and driving means for the backward and forward motion 
along paths each being part of a circle around the axis 
of the refrigeration vessel. 

E. Machine as claimed in claim 7 wherein the means 
for moving the thawing container comprises a carrying 
arm, guides guiding the end of the arm in said rectangular 

tih, a driving piston in a cylinder for the upward and 
downward motion and a driving piston in a cylinder for 
the backward and forward motion along paths each being 
part of a circle around the axis of the refrigeration vessel. 

12. Machine for the production of ice-cream bricks by 
refrigeration of soft raw material comprising a mould 
with cells, means for conveying the mould in a closed 
circular path, a stationary refrigeration vessel in part 
of said path, openings at the end walls of the refrigeration 
vessel permitting passage of the cells without substantial 
loss of refrigerant and a thawing container in another 
part of the path, said thawing container being carried 
by an arm, guides guiding the end of thc arm in said 
rectangular path, a driving piston in a cylinder for the 
upward and downward motion, a driving piston in a 
cylinder for the backward and forward motion along paths 
each being part of a circle around the axis of the refriger 
ation vessel, and means controlled by said pistens for 
effecting a stepwise turning motion of the mould. 

l3. Machine as claimed in claim 10 wherein the means 
for stepwise moving of the mould comprises a driving 
rod, a row of meshing holes in the mould for subsequently 
receiving of the driving rod, and an actuating mechanism 
making the driving rod contact a hole during the upward 
motion of the thawing container and turning one step 
arolind the axis simultaneously with the forward motion 
of the thawing bath. 

14. Machine as claimed in claim 10, wherein the means 
for stepwise moving of the mould comprises a driving rod 
centected with the said carrying arm, a row of meshing 
holes in the mould for subsequently receiving of the driv 
ing rod when moved in the rectangilar path correspond 
ing to that of the thawing bath. 

15. Machine for the production of bodies of solidified 
ice-cream by refrigeration comprising a cell mould 
mounted horizontally rotatable around a vertical axis, a 
Stationary refrigeration vessel in part of the circular path 
of the mould and of U-shaped cross section openings at 
the end of the walls of the said vessel permitting passage 
of the cells without substantial loss of refrigerant, a thaw 
ing container combined driving means for moving the 
thawing container in a rectangular path and moving the 
mould stepwise forward during the forward stroke of the 
thawing container. 

16. Machine as claimed in claim 13 wherein the driv 
ing means comprise a ringshaped, upper cell carrying 
plate having a circular arch of evenly distributed holes 
and a forwarding member in fixed connection with the 
thawing container. 
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