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Description

[0001] The present invention relates to an ice maker
for making ice using chilled air.
[0002] Generally, a refrigerator is partitioned into a re-
frigerator compartment and a freezer compartment. The
refrigerator compartment is maintained about at 3 de-
grees centigrade to 4 degrees centigrade such that food
and vegetables can be stored in good condition for a long
time, and the freezer compartment is maintained under
zero degrees centigrade such that meat and other food
can be stored at a frozen state.
[0003] Recently, the refrigerator includes various fea-
tures such as an ice maker, a dispenser, or the like. De-
scribed in detail, the ice maker automatically performs a
series of processes for ice-making without additional ma-
nipulations such that a user can conveniently obtain ice.
Meanwhile, the dispenser allows the user to obtain ice
or cool water at the outside of the refrigerator without
opening a door of the refrigerator. FIGS. 1 and 2 illustrate
the above-mentioned ice maker equipped in a conven-
tional refrigerator. Hereinafter, the ice maker will be de-
scribed in detail with reference to the drawings.
[0004] The conventional ice maker 10 includes an ice-
making tray 11 for forming ice-making compartments in
which ice is made, a water supply 12 formed at a side of
the ice-making tray 11 to supply water to the ice-making
compartments, a heater installed on the lower side of the
ice-making tray 11, an ejector 14 for ejecting ice made
in the ice-making tray 11 to the exterior, a driving device
13 for driving the ejector 14, and ice bank 20 for receiving
and accommodating the ice made in the ice-making tray
11, and an ice-fullness sensor 15 for detecting the quan-
tity of ice accommodated in the ice bank 20.
[0005] The water supply 12 is connected to a water
source external to the refrigerator and supplies water to
the ice-making tray 11 when an ice-making is demanded.
The ice-making tray 11 has an approximate semi-circular
cross-section and partitions for partitioning the ice-mak-
ing compartment into several unit cells such that an ad-
equate quantity of predetermined sized ice is made in
the ice-making tray 11.
[0006] The heater 17, as shown in FIG. 2, is installed
on the lower side of the ice-making tray 11 and heats the
ice-making tray 11 to melt the ice such that the ice is
separated from the ice-making tray 11.
[0007] The ejector 14 includes a rotation shaft installed
to cross the central area of the ice-making tray 11, and
a plurality of ejector pins 14a vertically protruded from
the rotation shaft. Each of the ejector pins 14a is installed
to correspond to each unit cell partitioned by the partitions
such that the ice in every unit cell is discharged from the
ice-making tray 11 when the ejector pins 14a rotate.
[0008] In the side where the ice is discharged from the
ice-making tray 11, a slide 15 is installed in a downwardly
oblique state near the rotation shaft of the ejector 14.
Thus, the ice discharged from the ice-making tray 11 by
the ejector 14 slides on the slide 16, falls down, and is

eventually accommodated in the ice bank 20 disposed
under the ice maker 10.
[0009] The ice-fullness sensor 15 moves up and down
by the driving device 13 to check the quantity of the ice
contained in the ice bank 20. If the ice bank 20 is full with
the ice, the ice-fullness sensor 15 can not move down
sufficiently, so that whether or not the ice bank 20 is full
is detected by the ice-fullness sensor 15.
[0010] The ice maker of the conventional refrigerator
freezes water in the ice-making tray using only chilled air
that is supplied to the freezer compartment for cooling
the freezer compartment. Thus, when temperature of the
freezer compartment descends and the chilled air is
stopped to supply to the freezer compartment, the speed
of making ice in the ice-making tray become slowed. Due
to this, the capacity of quantity of ice made per day of
the ice maker is deteriorated. Moreover, when a large
quantity of ice is required in a short time, the demand
cannot be satisfied.
[0011] Additionally, in the conventional ice maker of a
refrigerator, in order to detect whether or not the ice bank
is full, the ice-fullness sensor must be rotated. Thus, since
a wide space for the rotation of the ice-fullness sensor
should be secured beside the ice-making tray, the size
of the ice-making tray must be relatively small so that it
is difficult to produce a large quantity of ice. US 4,587,810
A1 discloses an ice maker according to the preamble of
claim 1.
[0012] Accordingly, present invention is directed to an
improved ice maker that substantially obviate one or
more problems due to limitations and disadvantages of
the related art.
[0013] An object of the present invention is to provide
an improved ice maker for producing a large quantity of
ice in a short time.
[0014] Another object of the present invention is to pro-
vide an improved ice maker capable of providing an ice-
making speed and a quantity of ice in response to a de-
mand.
[0015] Additional advantages, objects, and features of
the invention will be set forth in part in the description
which follows and in part will become apparent to those
having ordinary skill in the art upon examination of the
following or may be learned from practice of the invention.
The objectives and other advantages of the invention
may be realized and attained by the ice maker particularly
pointed out in the written description and claims hereof
as well as the appended drawings.
[0016] To achieve these objects and other advantages
and in accordance with the purpose of the invention, as
embodied and broadly described herein, an ice maker
includes a compartment, an ice-making tray disposed in
the compartment to receive and make ice, and a fan in-
stalled on the ice-making tray to make ambient air pass
along the surface of the ice-making tray. Herein, the fan
is installed on a bottom surface of the ice-making tray.
[0017] The ice maker may further include a plurality of
passages which are provided on the surface of the ice-
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making tray to guide air flowed by the fan throughout the
ice-making tray. The passages may be arranged from
the fan to an edge of the ice-making tray in a radial di-
rection. At least a part of the passages may be bent to
prolong a path through which the air passes. The fan may
make the air flow substantially perpendicular to the sur-
face of the ice-making tray, and the passages may be
arranged such that the air flows substantially parallel to
the surface of the ice-making tray.
[0018] The ice maker may further include a plurality of
fins extended from the ice-making tray to increase the
heat-exchange of the ice-making tray with the ambient
air. The fins may be arranged such that neighboring fins
form a passage through which air blown by the fan pass-
es. The fins may be arranged such that neighboring fins
are arranged from the fan to the edge of the ice-making
tray in the radial direction. At least a part of the fins may
be bent to prolong a path through which the air passes.
The fan may make the air flow substantially perpendicular
to the surface of the ice-making tray, and the fins may
be arranged such that the air flows substantially parallel
to the surface of the ice-making tray.
[0019] The fan may be driven regardless of conditions
of the compartment. A rotation speed of the fan may be
varied according to a required ice-making speed or a
required quantity of ice. The ice-making tray may rotate
to discharge the ice.
[0020] It is to be understood that both the foregoing
general description and the following detailed description
of the present invention are exemplary and explanatory
and are intended to provide further explanation of the
invention as claimed.
[0021] The accompanying drawings, which are includ-
ed to provide a further understanding of the invention and
are incorporated in and constitute a part of this applica-
tion, illustrate embodiment(s) of the invention and togeth-
er with the description serve to explain the principle of
the invention. In the drawings:

FIG. 1 illustrates a perspective view illustrating a con-
ventional ice maker;
FIG. 2 illustrates a schematic view illustrating oper-
ation of the conventional ice maker in FIG. 1;
FIG. 3 illustrates a schematic view illustrating a part
of a refrigerator according to a preferred embodiment
of the present invention;
FIG. 4 illustrates a perspective view illustrating an
ice maker whose ice-making tray has a single ice-
making compartment;
FIG. 5 illustrates a sectional view illustrating an ice
maker whose ice-making tray has two parallel ice-
making compartments;
FIG. 6 illustrates a perspective view illustrating the
ice-making tray of the ice maker according to the
preferred embodiment of the present invention;
FIG. 7 illustrates a bottom perspective view illustrat-
ing a lower side of the ice-making tray in FIG. 6;
FIG. 8 illustrates a bottom view illustrating the ice-

making tray in FIG. 6;
FIG. 9 illustrates a graph illustrating the comparison
of temperatures in the ice-making trays and the re-
frigerator compartments of the conventional ice mak-
er and the ice maker according to the preferred em-
bodiment of the present invention at regions where
water in the ice-making tray is changed in phase; and
FIG. 10 illustrates a flowchart illustrating a method
of controlling a refrigerator according to a preferred
embodiment of the present invention.

[0022] Reference will now be made in detail to the pre-
ferred embodiments of a method of controlling a refrig-
erator and an ice maker, examples of which are illustrated
in FIGS. 3 to 10.
[0023] FIG. 3 schematically shows a refrigerator ac-
cording to a preferred embodiment of the present inven-
tion. The refrigerator according to the preferred embod-
iment of the present invention includes at least one com-
partment, for example, a refrigerator compartment 1 and
a freezer compartment 2. The refrigerator further in-
cludes an evaporator 4, a compressor 3, and a cooling
fan 5 for supplying chilled air around the evaporator 4 to
the compartments. Here, the compartments may be re-
frigerated by a single evaporator 4 and a single cooling
fan 5, or may be independently refrigerated by a plurality
of evaporators and a plurality of cooling fans. In the freez-
er compartment 2, an ice maker 100 according to the
preferred embodiment of the present invention is provid-
ed to produce ice. Under the ice maker 100, an ice bank
300 is disposed to receive and accommodate ice pro-
duced in the ice maker 100.
[0024] The ice maker 100 according to the preferred
embodiment of the present invention includes an ice-
making tray to be rotated differently from a conventional
ice maker. Thus, weight of ice can be used when sepa-
rating the ice, and due to this, energy required to separate
the ice from the ice-making tray can be reduced. In the
ice maker 100 according to the preferred embodiment of
the present invention, a heat source is provided to apply
thermal energy to an interface between the ice and the
ice-making tray to effectively help the discharge of the
ice during the rotation of the ice-making tray.
[0025] As shown in FIG. 4, an ice-making compartment
for receiving water and producing ice has a top-opened
semi-cylindrical shape. A single ice-making compart-
ment, as shown in FIG. 4, may be provided in a single
ice-making tray 110a, or dual ice-making compartments,
as shown in FIG. 5, may be provided in a single ice-
making tray 110b in parallel to each other. Naturally, a
plurality of the ice-making compartments may be provid-
ed in the ice-making tray, or the ice-making compartment
may have a shape other than the semi-cylindrical shape.
[0026] The ice maker 100 according to the preferred
embodiment of the present invention does not include
the same components as a conventional ice-fullness sen-
sor requiring a large radius of rotation. Thus, as shown
in FIGS. 4 and 5, since a width of the ice-making trays
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110a and 110b (hereinafter referred to as "110") of the
ice maker 100 according to the preferred embodiment of
the present invention can be much greater than that of
the conventional ice maker, a large quantity of ice can
be produced at once.
[0027] The ice-making compartment is partitioned into
a plurality of unit cells by a plurality of partitions which
are protruded from the inner circumference of the ice-
making tray 110 such that the ice-making tray 110 can
produce several pieces of ice at once. In order to smooth-
ly discharge the ice during the rotation of the ice-making
tray 110, the respective partitions may be formed long
for example in the rotational direction of the ice-making
tray 110.
[0028] The conventional ice-making tray needs a slide
for guiding the ice discharged by the ejector to the ice
bank disposed under the ice maker. However, the ice
maker 100 according to the preferred embodiment of the
present invention discharges the ice in the ice-making
tray 110 to the ice bank 300 by rotating the ice-making
tray 110. Thus, since the ice-making tray 110 does not
need a component corresponding to the slide of the con-
ventional ice-making tray, the structure of the ice-making
tray 110 becomes simple.
[0029] At a side of the ice-making tray 110, a water
supply 120 is provided to supply water to the ice-making
compartment. The water supply 120 is connected to an
external water source and supplies a predetermined
amount of water to the ice-making compartment when
the ice in the ice-making tray 110 is separated and the
ice-making is required again.
[0030] The ice-making tray 110, for example as shown
in FIGS. 4 and 5, is installed to rotate about a driving
shaft 131 disposed at the center thereof. However, the
installation is not limited to the above-mentioned method,
but the ice-making tray 110 may be installed to rotate
about a shaft disposed at a side of the ice-making tray
110. When the shaft of the ice-making tray 110 is dis-
posed at a side of the ice-making tray 110, the radius of
rotation of the ice-making tray 110 is increased.
[0031] In order to rotate the ice-making tray 110, a driv-
ing device 130 is provided at a side of the ice-making
tray 110. The driving device 130 includes a motor (not
shown) connected to the driving shaft 131. The driving
device 130 may be structured to rotate the ice-making
tray 110 forward and reversely or to continuously rotate
in a direction.
[0032] In order to prevent wiring for connecting the
components, which are installed at the ice-making tray
110 to rotate the ice-making tray 110, to the driving device
130 from tangling, the motor of the driving device 130 is
preferably rotated forward and reversely. The driving de-
vice 130 may be a step motor capable of rotating the ice-
making tray 110 forward and reversely by a predeter-
mined angle such as 180 degrees or 90 degrees.
[0033] The ice-making tray 110 is detachably connect-
ed to the driving device 130. By doing so, it is possible
to install an ice-making tray having various shapes and

ice-making capacities. Thus, a user can satisfy his/her
requirements and can properly adjust an amount of ice
produced at once.
[0034] As described above, the ice maker 100 accord-
ing to the preferred embodiment of the present invention
may include a heater 150 for supplying thermal energy
to an interface between the ice and the ice-making tray
110 for assisting the separation of ice. The heater may
be installed to the ice-making tray 110 to physically con-
tact thereto, or to be spaced apart from the ice-making
tray 110. For the reference, FIGS. 4 to 8 show an example
of the heater 150 crossing the bottom of the ice-making
tray 110.
[0035] However, the installation of the heater 150 is
not limited to the above-mentioned case. As another
case, the heater 150 may be disposed at a side of the
ice-making tray 110, for example, to surround the bottom
of the ice-making tray 110. In this case, the heater 150
may be implemented by a conductive polymer, a plate
heater with positive thermal coefficient, an aluminum thin
film, or other thermally conductive material. Moreover,
the heater 150 is installed on the ice-making tray 110 or
an inner surface of the ice-making tray 110. Further, at
least a part of the ice-making tray 110 may be made of
a resistant body capable of emitting heat when electricity
is applied to serve as a heater.
[0036] Meanwhile, the ice maker 100 may include a
heat source different from the heater and spaced apart
from the ice-making tray 110. For example of the heat
source, the ice maker 100 may include a light source for
emitting light to at least one of the ice and the ice-making
tray 110 or a magnetron for emitting microwaves to at
least one of the ice and the ice-making tray 110.
[0037] The heat source, such as the heater, the light
source, or the magnetron as described above, applies
heat directly to at least one of the ice or the ice-making
tray 110 or the interface therebetween to slightly melt at
least a part of the interface between the ice and the ice-
making tray 110. By doing so, when the ice-making tray
110 rotates, the ice is separated from the ice-making tray
110 due to own weight even when entire interface is not
melted.
[0038] Thus, according to the present invention, since
the ice can be separated only by supplying a small
amount of energy, less than that supplied by the conven-
tional ice maker, the energy consumption can be re-
duced. Naturally, since a small quantity of ice is melted,
a small amount of water is produced when separating
the ice so that water can be effectively prevented from
falling from the ice-making tray 110 to the ice bank 300.
[0039] Meanwhile, when the heat source is disposed
to heat the ice-making tray 110, the ice-making tray 110
is gradually heated so that the interface between the ice
and the ice-making tray 110 is melted. However, at a
place of the interface adjacent to the heat source, a large
quantity of ice melts rapidly, but at a place farther away
from the heat source, a small quantity of ice melts slowly.
Thus, even when the ice-making tray 110 is turned over
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to separate the ice using the weight of the ice, it is difficult
to completely prevent an excessive local ice-melting at
the interface.
[0040] Thus, in order to effectively prevent water from
falling due to the excessive melting of the ice during the
rotation of the ice-making tray 110, it is preferred to prop-
erly control the quantity and time of the thermal energy
to be supplied to the interface between the ice and the
ice-making tray 110.
[0041] To this end, the present invention gives a pro-
posal to supply high level energy to the interface between
ice and the ice-making tray 110 within a very short time.
For example, when a high voltage is applied to the heater
150 for heating the ice-making tray 110 instantaneously,
the heater 150 emits a high temperature heat instanta-
neously so that the ice-making tray 110 is also heated
promptly to partially melt the interface between ice and
the ice-making tray 110. At this time, if the ice-making
tray 110 is already rotated or is rotating, the ice is sepa-
rated from the ice-making tray 110 due to own weight of
the ice before the interface melts in local and excessive.
Thus, it is possible to effectively prevent water from drop-
ping during the rotation of the ice-making tray 110 due
to the excessive melting of the ice.
[0042] When the high leveled thermal energy is applied
to the interface between ice and the ice-making tray 110
within a short time, it is possible to separate the ice from
the ice-making tray 110 using only a minimal quantity of
melted ice required for the ice-separation using the
weight of ice. However, when time for supplying thermal
energy is not properly controlled, the ice-making tray 110
is overheated even after the discharge of ice so that ex-
cessive power consumption and heat loss may occur.
[0043] Thus, the time for supplying thermal energy is
preferably restricted by a time when a force due to the
weight of ice begins to exceed the bonding force between
ice and the ice-making tray 110. In other words, although
entire interface between ice and the ice-making tray 110
does not melt, the time for supplying thermal energy is
restricted by the time when the ice starts to be separated
by the force due the weight of ice.
[0044] To this end, the heat source is controlled to sup-
ply thermal energy for an optimal time for supplying ther-
mal energy obtained from experiments, or it is possible
to control the time for supplying thermal energy by de-
tecting variation of weight of the ice-making tray 110. As
such, when the time for supplying high-level thermal en-
ergy to the interface between ice and the ice-making tray
110 is controlled within a very short time, since it is pos-
sible to obtain the minimal quantity of melted ice required
to separate the ice using the weight of the ice, it is possible
to effectively prevent water from dropping during the ro-
tation of the ice-making tray 110 due to the excessive
melting of ice. Naturally, heat loss and excessive power
consumption are also prevented.
[0045] Meanwhile, the ice maker 100 according to the
preferred embodiment of the present invention detects
whether or not the ice bank 300 is full when the ice-mak-

ing tray 110 rotates. Described in more detail, if the ice-
making tray 110 smoothly rotates without disturbance by
the ice in the ice bank 300, the ice maker 100 detects
that the ice bank 300 is not full. If the ice-making tray 110
does not smoothly rotate due to the ice in the ice bank
300, the ice maker 100 detects that the ice bank 300 is full.
[0046] To this end, for example a magnetron is in-
stalled to the rotatable ice-making tray 110, and another
component, for example, a hall sensor may be installed
to a fixed plate (not shown) in the driving device 130 to
correspond to the magnetron. By doing so, as the ice-
making tray 110 rotates, relative position of the hall sen-
sor with respect to the magnetron is changed so that
whether or not the ice bank 300 is full can be determined
based on the intensity of an output voltage from the hall
sensor.
[0047] In more detail, for example, when the ice bank
300 is full with ice, the ice-making tray 110 cannot rotate
forward to separate ice or to return to the initial position
after the separation of ice. Then, since the ice-making
tray 110 stops rotating and a magnetic force of a magnet
does not affect the hall sensor, it is possible to detect
whether or not the ice bank 300 is full based on voltage
outputted from the hall sensor.
[0048] It is possible to determine whether ice-making
is finished or not using a time for making ice or temper-
ature of the ice-making tray 110. For example, it is pos-
sible to determine that the ice-making is finished when a
predetermined time passes after supplying water, or
when temperature measured by a temperature sensor
(not shown) installed at the ice-making tray 110 is lower
than a predetermined temperature, for example, approx-
imately -9 degrees centigrade.
[0049] Meanwhile, as described above, the conven-
tional ice maker produces ice using only chilled air blown
to the freezer compartment 2 by the cooling fan 5. Thus,
if temperature of the freezer compartment 2 is low and
thereby the cooling fan 5 stops, refrigerating speed of
the ice-making tray 110 is deteriorated. Thus, the present
invention proposes a solution for minimizing deterioration
of refrigerating speed with respect to variations of con-
dition in the freezer compartment 2 and for improving the
ice-making speed. FIGS. 6 to 8 show the ice-making tray
110 according to the preferred embodiment of the
present invention, and hereinafter the ice-making tray
110 will be described in detail with reference to the draw-
ings.
[0050] As shown in FIG. 6, the ice-making tray 110 has
a plurality of ice-making compartments arranged parallel
to each other to produce a large quantity of ice at once.
The ice-making compartments are partitioned into plu-
rality of unit cells by a plurality of partitions. Since the
partitions have cut-off parts or opening parts to commu-
nicate the unit cells with adjacent other unit cells, when
water is supplied to any one of the unit cells by the water
supply 120, the water is uniformly supplied to all unit cells.
[0051] The ice maker 100 according to the preferred
embodiment of the present invention includes a tray fan
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200 which is disposed around the ice-making tray 110 to
make ambient air around the ice-making tray 110 flow
toward the surface of the ice-making tray 110, independ-
ently from the cooling fan 5 for refrigerating the freezer
compartment 2. The tray fan 200 continuously supplies
ambient air to the ice-making tray 110 to refrigerate the
ice-making tray 110 during the operation of the refriger-
ator, for example, regardless of the condition in the freez-
er compartment 2 and the operation of the cooling fan 5.
[0052] The tray fan 200, as shown in FIG. 7, has a very
simple structure including a plurality of blades 210 to ro-
tate and a shroud for enclosing the blades 210. The tray
fan 200 is installed on, for example, a surface of the ice-
making tray 110, particularly, on a bottom surface of the
ice-making tray 110 as shown in FIGS. 7 and 8. By doing
so, since the ice-making tray 110 and the tray fan 200
can be made into a single assembly, the ice maker has
a simple structure and productivity thereof is improved.
[0053] According to the above-mentioned ice maker of
the present invention, since the tray fan 200 continuously
supplies chilled air in the compartment to the ice-making
110, the ice-making speed is greater than that of the con-
ventional ice maker. Due to this, the capacity of making
ice per unit time and the capacity of quantity of ice made
per day are remarkably improved. The present invention
is not limited to this, but suggests an ice maker for im-
proving the ice-making speed further.
[0054] To this end, on the surface of the ice-making
tray 110, a plurality of passages 115 is provided to guide
air flowed by the tray fan 200 to every position of the
surface of the ice-making tray 110. Thus, chilled air blown
by the tray fan 200 is uniformly distributed on the surface
of the ice-making tray 110 due to the passages 115 so
that the refrigerating speed of the try fan 200 is further
increased.
[0055] The passages 115, as shown in FIGS. 7 and 8,
are arranged from the tray fan 200 to the edge of the ice-
making tray 110 in the radial direction, and at least a part
of them may be bent to prolong flow paths of air. When
the plurality of passages 115 is formed on the surface of
the ice-making tray 110 as described above, chilled air,
which is blown substantially perpendicular to the surface
of the ice-making tray 110 by the tray fan 200, flows to
the surface of the ice-making tray 110 horizontally to re-
frigerate the ice-making tray 110 uniformly.
[0056] In order to improve the capacity of the ice-mak-
ing tray 110 for performing heat-exchange with ambient
air, on the surface of the ice-making tray 110, a plurality
of cooling fins 111 may be extended. The cooling fins
111, as shown in FIGS. 7 and 8, are preferably arranged
such that neighboring fins form the passages 115. Thus,
the cooling fins 111 are arranged from the tray fan 200
to the edge of the ice-making tray 110 in the radial direc-
tion, and some of the fins 111 are bent to prolong the
passages 115.
[0057] According to the ice maker as described above,
apart from that the cooling fan 5 selectively supplies
chilled air the compartments based on the conditions of

the compartments, the tray fan 200 continuously supplies
chilled air to the ice-making tray 110 disposed in the com-
partment regardless of the conditions of the compart-
ment, and the passages 115 distribute air flowed by the
tray fan 200 to the surface of the ice-making tray 110.
Thus, the ice-making speed is remarkably increased.
This can be easily confirmed from the graph in FIG. 9,
and hereinafter the graph will be described in brief.
[0058] FIG. 9 is a graph illustrating the comparison of
temperatures in the ice-making trays and the refrigerator
compartments of the conventional ice maker and the ice
maker according to the preferred embodiment of the
present invention at regions where water in the ice-mak-
ing tray is changed in phase.
[0059] Since the cooling fan of the conventional ice
maker is driven intermittently, temperature b of the com-
partment, as shown in FIG. 9, repeatedly rises and falls
in a periodic cycle while water in the ice-making tray is
frozen during the phase change. Thus, until water in the
ice-making tray is completely frozen due to the phase
change, temperature a of the ice-making tray 110 grad-
ually falls for a long time T2 while repeatedly rising and
falling together with the temperature b of the compart-
ment.
[0060] On the other hand, in the ice maker 100 accord-
ing to the preferred embodiment of the present invention,
the tray fan 200 continuously blows chilled air in the com-
partment toward the ice-making tray 110 regardless of
the conditions of the compartment and the operation of
the cooling fan 5. Thus, temperature A of the ice-making
tray 110 is hardly affected by the temperature B of the
compartment and rapidly falls for a short time T1.
[0061] As the graph shows, according to the ice maker
of the present invention, since the capacity of the ice-
making tray 110 for performing heat-exchange is remark-
ably improved, the capacity of making ice and the ice-
making speed of the ice maker of the present invention
is improved more than three times that of the conven-
tional ice maker.
[0062] Meanwhile, the ice maker 100 of the present
invention provides a solution of improving the ice-making
speed and capacity as well as of varying the ice-making
speed and the quantity of ice in response to demand of
users. To this end, the tray fan 200 is constructed to vary
the rotation speed thereof in response to the demand,
and the present invention provides a method of control-
ling a refrigerator using the ice maker. FIG. 10 is a flow-
chart illustrating the method of controlling a refrigerator
according to a preferred embodiment of the present in-
vention. Hereinafter, the method of controlling a refriger-
ator will be described in detail.
[0063] The cooling fan 5 is intermittently driven accord-
ing to the conditions of the compartment to supply chilled
air to the compartment. On the contrary, the tray fan 200
always rotates regardless of the conditions of the com-
partment and the operation of the cooling fan 5 in order
to blow chilled air in the compartment to the ice-making
tray 110 disposed in the compartment (S111). Here, the
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tray fan 200 basically rotates at a low speed. Moreover,
chilled air blown from the ice-making tray 110, as de-
scribed above, is uniformly distributed to the outer sur-
face of the ice-making tray 110 due to the cooling fins
111 and the passages 115.
[0064] When there is no demand for making ice and
the ice maker 100 is turned off, the ice-making is not
performed. However, when the demand for making ice
and the ice maker 100 is turned on, the ice-making starts
(S113). When the ice-making starts, a controller deter-
mines whether or not rapid mode buttons separately pro-
vided on an outer surface of the refrigerator are pressed
by a user (S115). According to the determination, the
rotation speed of the tray fan 200 is varied. If necessary,
the rotation speed of the cooling fan 5 and operation rate
of the compressor 3, that is, operation time of the com-
pressor per unit time is varied to perform the rapid mode
or a usual mode selectively.
[0065] The rapid mode is provided to rapidly refrigerate
food accommodated in the freezer compartment or to
increase the ice-making speed and the quantity of ice
when the user demands. When the rapid mode buttons
are pressed, the rapid mode is carried out, and when the
rapid mode buttons are not pressed, the usual mode is
carried out.
[0066] Meanwhile, the operation mode of the refriger-
ator may include, for example, three-stepped mode or
four-stepped mode containing the rapid mode and the
usual mode. When the operation mode is the three-
stepped mode, the rapid mode includes a rapid freezing
mode (S147) of rapidly freezing food in the compartment,
and a first rapid ice-making mode (S145) of rapidly in-
creasing the ice-making and the quantity of ice. When
the operation mode is the four-stepped mode, the rapid
mode further includes a second rapid ice-making mode
(S143) of slightly increasing the ice-making and the quan-
tity of ice.
[0067] The rapid mode buttons include buttons corre-
sponding to the respective modes. Thus, the user can
manipulate the rapid mode buttons to control the desired
freezing speed, the desired ice-making speed, and the
desired quantity of ice. Hereinafter, how to control the
ice-making tray 110, the cooling fan 5, and the compres-
sor 3 will be described in detail with reference to FIG. 10.
[0068] Firstly, when any one of the rapid mode buttons
is not pressed, the refrigerator performs the usual mode.
When the ice-making is carried out under the usual mode,
the water supply 120 supplies water to the ice-making
compartments of the ice-making tray 110 (S121). When
the supply of water is finished, water in the ice-making
tray 110 is exposed to chilled air in the compartment for
a predetermined time and is frozen (S123). During the
ice-making, the tray fan 200 continuously rotates at a low
speed, the cooling fan 5 intermittently rotates according
to the conditions of the freezer compartment 2. Simulta-
neously, the compressor 3 is intermittently driven at 60
% operation rate.
[0069] When temperature of the ice-making tray 110

falls under a predetermined temperature or a predeter-
mined time elapses after the supply of water, it is deter-
mined that the ice-making is finished (S125) and a proc-
ess of separating ice is performed or the ice-making is
continued. When the ice-making is finished, in order to
separate ice, the tray fan 200 rotates at a low speed
(S131) and the ice-making tray 110 is rotated (S133).
[0070] The ice-making tray 110 detects whether or not
the ice bank 300 is full as described above during the
rotation of the ice-making tray 110 (S135). If the ice bank
300 is full, the ice-making tray 110 rotates reversely and
returns to the initial position. If not, the ice-making tray
110 rotates to an ice-separation position. In order to ob-
tain the minimal quantity of melted ice required to sepa-
rate ice using weight of ice, a high-leveled thermal energy
is supplied to the interface between ice and the ice-mak-
ing tray 110 within a short time so as to separate ice
(S137). At this time, the time for supplying thermal energy
of the heat source is restricted by time before water drops
from the ice-making tray 110 due to the excessive melt-
ing. Although the ice-separation is finished, since the
minimal quantity of ice required to separate ice is melted,
water in the ice-making tray 110 does not fall from the
ice-making tray 110 due to the surface tension thereof.
[0071] Ice separated from the ice-making tray 110 is
accommodated in the ice bank 300. When the ice-sep-
aration is finished, the ice-making tray 110 rotates re-
versely and returns to the initial position (S137). If the ice
maker 100 is turned off, the ice-making stops until the
ice maker 100 is turned on. When the ice maker 100 is
turned on, the above-mentioned processes are repeated.
[0072] Meanwhile, on the other hand, when the ice-
making tray 110 returns after the ice-separation, it is pos-
sible to detect whether or not the ice bank 300 is full. In
this case, when the ice bank 300 is not full, the ice-making
tray 110 returns to the initial position. However, when the
ice maker 100 is not turned off and the demand for making
ice is continued, the ice maker 100 waits for a predeter-
mined time. After the predetermined time elapsed, the
ice-making tray 110 rotates to detect whether or not the
ice bank 300 is full. According to the detection, the above-
mentioned processes are performed.
[0073] Meanwhile, when the rapid mode buttons are
pressed, whether or not to increase the operation rate of
the compressor 3, for example, to continuously operate
the compressor 3 is determined. When the rapid freezing
mode (S147) is selected, the cooling fan 5 rotates at high
speed and the tray fan 200 rotates at low speed while
the compressor 3 is continuously operated. By doing so,
chilled air in the freezer compartment 2 is not used to be
supplied to the ice-making tray 110 and to freeze water
in the ice-making tray 110, but greater quantity of chilled
air is used to freeze food in the freezer compartment 2.
This mode is useful to rapidly freeze food in the freezer
compartment 2.
[0074] When the first rapid ice-making mode (S145) is
selected, the cooling fan 5 and the tray fan 200 rotate at
high speed while the compressor 3 is continuously op-
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erated. Then, the compartment is rapidly refrigerated and
the water in the ice-making tray 110 is also rapidly frozen.
This mode is useful to need a considerable quantity of
ice within a short time.
[0075] When the second rapid freezing mode (S145)
is selected, the cooling fan 5 rotates at low speed and
the tray fan 200 rotates at high speed while the compres-
sor 3 is intermittently operated like the usual mode. Then,
water in the ice-making tray 110 is rapidly frozen. This
mode is useful to want a little large quantity of ice without
freezing food in the freezer compartment 2.
[0076] When the rapid mode is selected as described
above, the refrigerator varies the operation rate of the
compressor 3, the rotation speed of the cooling fan 5 and
the tray fan 200 to provide the rapid freezing service to
the user as the user desires. When the rapid mode is
selected and controlling type of the compressor 3, the
cooling fan 5, and the tray fan 200 is determined, as
shown in FIG. 10, the processes such as the supply of
water, the ice-making, the detection of ice-fullness, and
the ice-separation are performed as described above.
[0077] As described above, according to the ice maker
of the present invention, since the ice-making tray is rap-
idly frozen, a large quantity of ice can be produced within
a short time. In response to the user’s demand, the ice-
making speed and the quantity of ice can be varied.
[0078] Additionally, according to the present invention,
since the structure of the ice-making tray and the struc-
ture needed to detect the fullness of ice are simple, it is
easy to manufacture and manufacturing costs can be
reduced.
[0079] Further, since a lot of energy is supplied to the
interface between ice and the ice-making tray for a short
time, the minimal quantity of melted ice required to sep-
arate ice can be obtained. Thus, it is possible to prevent
excessive melting and water from dropping during the
rotation of the ice-making tray.
[0080] It will be apparent to those skilled in the art that
various modifications and variations can be made in the
present invention without departing from the scope of the
inventions.
[0081] For example, the method of controlling a refrig-
erator and a method of making ice are described as ex-
amples. However, the controlling method is not limited
to the ice-making method but can be applied to rapidly
refrigerate or freeze food or containers accommodating
other objects. For example, when a container for accom-
modating an object such as food is disposed in the re-
frigerator compartment and the tray fan is installed to the
container, the container cannot be utilized for an ice-mak-
ing use but a rapid refrigerating use.
[0082] Although as another example, an example in
which the tray fan rotates at low speed when separating
ice, the example may be modified such that the rotation
speed of the tray fan does not vary or the tray fan stops
during the ice-separation.
[0083] Although as still another example, an example
in which the tray fan always rotates during the operation

of the refrigerator, the tray fan may be controlled to stop
under a predetermined condition.
[0084] Thus, it is intended that the present invention
covers the modifications and variations of this invention
provided they come within the scope of the appended
claims.

Claims

1. An ice maker (100) comprising:

a compartment (2); an ice-making tray (110) dis-
posed in the compartment (2) to receive and
make ice; and
a fan (200) to make ambient air pass along the
surface of the ice-making tray (110), character-
ised in that the fan (200)is installed on a bottom
surface of the ice-making tray (110).

2. The ice maker as claimed in claim 1, further com-
prising a plurality of passages (115) provided on a
surface of the ice-making tray to guide air flowed by
the fan throughout the ice-making tray.

3. The ice maker as claimed in claim 2, wherein the
passages are configured to be arranged from the fan
to an edge of the ice-making tray in a radial direction.

4. The ice maker as claimed in claim 2, wherein at least
a part of the passages is configured to be bent to
prolong a path through which the air passes.

5. The ice maker as claimed in claim 2, wherein the fan
is configured to make the air flow substantially per-
pendicular to the surface of the ice-making tray, and
the passages are configured to be arranged such
that the air flows substantially parallel to the surface
of the ice-making tray.

6. The ice maker as claimed in any of claims 1 to 5,
further comprising a plurality of fins (111) extended
from the ice-making tray to increase heat-exchange
of the ice-making tray with the ambient air.

7. The ice maker as claimed in claim 6, wherein the fins
are configured to be arranged such that neighboring
fins form a passage through which air blown by the
fan passes.

8. The ice maker as claimed in claim 6, wherein the fins
are configured to be arranged such that neighboring
fins are arranged from the fan to an edge of the ice-
making tray in a radial direction.

9. The ice maker as claimed in claim 7, wherein at least
a part of the fins is configured to be bent to prolong
a path through which the air passes.
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10. The ice maker as claimed in claim 7, wherein the fan
is configured to make the air flow substantially per-
pendicular to the surface of the ice-making tray, and
the fins are configured to be arranged such that the
air flows substantially parallel to the surface of the
ice-making tray.

11. The ice maker as claimed in any of claims 1 to 10,
wherein the fan is configured to be driven regardless
of conditions of the compartment.

12. The ice maker as claimed in any of claims 1 to 11,
wherein a rotation speed of the fan is configured to
be varied according to a required ice-making speed
or a required quantity of ice.

13. The ice maker as claimed in any of claims 1 to 12,
wherein the ice-making tray is configured to rotate
to discharge the ice.

Patentansprüche

1. Eisbereiter (100), der aufweist:

eine Kammer (2);
eine Eisherstellungsschale (110), die in der
Kammer (2) angeordnet ist, um Eis aufzuneh-
men und herzustellen; und
ein Gebläse (200), um Umgebungsluft entlang
der Oberfläche der Eisherstellungsschale (110)
laufen zu lassen, dadurch gekennzeichnet,
dass das Gebläse (200) auf einer unteren Ober-
fläche der Eisherstellungsschale (110) installiert
ist.

2. Eisbereiter nach Anspruch 1, der ferner mehrere
Durchgänge (115) aufweist, die auf einer Oberfläche
der Eisherstellungsschale bereitgestellt sind, um
Luft, die von dem Gebläse strömen gelassen wird,
über die ganze Eisherstellungsschale zu leiten.

3. Eisbereiter nach Anspruch 2, wobei die Durchgänge
derart konfiguriert sind, dass sie in einer Radialrich-
tung von dem Gebläse zu einem Rand der Eisher-
stellungsschale angeordnet sind.

4. Eisbereiter nach Anspruch 2, wobei wenigstens ein
Teil der Durchgänge derart konfiguriert ist, dass sie
gekrümmt sind, um einen Weg, den die Luft durch-
läuft, zu verlängern.

5. Eisbereiter nach Anspruch 2, wobei das Gebläse
konfiguriert ist, um die Luft im Wesentlichen senk-
recht zu der Oberfläche der Eisherstellungsschale
strömen zu lassen und die Durchgänge konfiguriert
sind, um derart angeordnet zu werden, dass die Luft
im Wesentlichen parallel zu der Oberfläche der Eis-

herstellungsschale strömt.

6. Eisbereiter nach einem der Ansprüche 1 bis 5, der
ferner mehrere Rippen (111) aufweist, die sich von
der Eisherstellungsschale erstrecken, um den Wär-
meaustausch der Eisherstellungsschale mit der Um-
gebungsluft zu vergrößern.

7. Eisbereiter nach Anspruch 6, wobei die Rippen kon-
figuriert sind, um derart angeordnet zu werden, dass
benachbarte Rippen einen Durchgang bilden, den
von dem Gebläse geblasene Luft durchläuft.

8. Eisbereiter nach Anspruch 6, wobei die Rippen kon-
figuriert sind, um derart angeordnet zu werden, dass
benachbarte Rippen in einer Radialrichtung von dem
Gebläse zu einem Rand der Eisherstellungsschale
angeordnet sind.

9. Eisbereiter nach Anspruch 7, wobei wenigstens ein
Teil der Rippen derart konfiguriert ist, dass sie ge-
krümmt sind, um einen Weg, den die Luft durchläuft,
zu verlängern.

10. Eisbereiter nach Anspruch 7, wobei das Gebläse
konfiguriert ist, um die Luftströmung im Wesentli-
chen senkrecht zu der Oberfläche der Eisherstel-
lungsschale zu machen, und die Rippen konfiguriert
sind, um derart angeordnet zu werden, dass die Luft
im Wesentlichen parallel zu der Oberfläche der Eis-
herstellungsschale strömt.

11. Eisbereiter nach einem der Ansprüche 1 bis 10, wo-
bei das Gebläse konfiguriert ist, um ungeachtet der
Kammerbedingungen angetrieben zu werden.

12. Eisbereiter nach einem der Ansprüche 1 bis 11, wo-
bei eine Drehzahl des Gebläses konfiguriert wird,
um gemäß einer erforderlichen Eisherstellungsge-
schwindigkeit oder einer erforderlichen Eismenge
geändert zu werden.

13. Eisbereiter nach einem der Ansprüche 1 bis 12, wo-
bei die Eisherstellungsschale derart konfiguriert ist,
dass sie sich dreht, um das Eis abzugeben.

Revendications

1. Machine à glaçons (100) comprenant :

un compartiment (2) ;
un bac à glaçons (110) disposé dans le compar-
timent (2) pour recevoir et fabriquer des
glaçons ; et
un ventilateur (200) pour faire passer de l’air am-
biant le long de la surface du bac à glaçons
(110), caractérisée en ce que le ventilateur
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(200) est installé sur une surface inférieure du
bac à glaçons (110).

2. Machine à glaçons selon la revendication 1, com-
prenant en outre une pluralité de passages (115)
présente sur une surface du bac à glaçons pour gui-
der de l’air mis en circulation par le ventilateur dans
l’ensemble du bac à glaçons.

3. Machine à glaçons selon la revendication 2, dans
laquelle les passages sont configurés pour être
agencés du ventilateur à un bord du bac à glaçons
dans une direction radiale.

4. Machine à glaçons selon la revendication 2, dans
laquelle au moins une partie des passages est con-
figurée pour être pliée pour prolonger un trajet à tra-
vers lequel passe l’air.

5. Machine à glaçons selon la revendication 2, dans
laquelle le ventilateur est configuré pour faire circuler
l’air de manière sensiblement perpendiculaire à la
surface du bac à glaçons, et les passages sont con-
figurés pour être agencés de sorte que l’air s’écoule
de manière sensiblement parallèle à la surface du
bac à glaçons.

6. Machine à glaçons selon l’une quelconque des re-
vendications 1 à 5, comprenant en outre une pluralité
d’ailettes (111) s’étendant depuis le bac à glaçons
pour augmenter un échange thermique du bac à gla-
çons avec l’air ambiant.

7. Machine à glaçons selon la revendication 6, dans
laquelle les ailettes sont configurées pour être agen-
cées de sorte que des ailettes avoisinantes forment
un passage à travers lequel passe de l’air soufflé par
le ventilateur.

8. Machine à glaçons selon la revendication 6, dans
laquelle les ailettes sont configurées pour être agen-
cées de sorte que des ailettes avoisinantes soient
agencées du ventilateur à un bord du bac à glaçons
dans une direction radiale.

9. Machine à glaçons selon la revendication 7, dans
laquelle au moins une partie des ailettes est confi-
gurée pour être pliée pour prolonger un trajet à tra-
vers lequel passe l’air.

10. Machine à glaçons selon la revendication 7, dans
laquelle le ventilateur est configuré pour faire circuler
l’air de manière sensiblement perpendiculaire à la
surface du bac à glaçons, et les ailettes sont confi-
gurées pour être agencées de sorte que l’air s’écoule
de manière sensiblement parallèle à la surface du
bac à glaçons.

11. Machine à glaçons selon l’une quelconque des re-
vendications 1 à 10, dans laquelle le ventilateur est
configuré pour être actionné indépendamment des
conditions du compartiment.

12. Machine à glaçons selon l’une quelconque des re-
vendications 1 à 11, dans laquelle une vitesse de
rotation du ventilateur est configurée pour varier en
fonction d’une vitesse de formation de glaçons re-
quise ou d’une quantité requise de glaçons.

13. Machine à glaçons selon l’une quelconque des re-
vendications 1 à 12, dans laquelle le bac à glaçons
est configuré pour tourner pour évacuer les glaçons.
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