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x COHPANY QF FLINT HIGHIGAN A COBPOBATION OF IIICHIGAN |

BEFRIGERATOR CA.BINE'I'

Application filed October 18 1926 Serial Nn 142 293

- ThlS invention relates to a refrigerator
-._cablnet and pertains Ii:artmularly to cabmets |
- of the larger type suc

as 1ce cream cablnets,
contammg a plurality of units: -
Heretofore in the manufacture of ice

cream cabmets or similar structures utiliz-

3 mg meéchanical - refrigeration, it has been

o --15

~the practice to construct the main cooling

unit of the cabinet of a suitable container

."10 which has been filled with brine or other

“non-freezing solution, and in-which is posi-
~ tioned suitable expansmn coils for effecting

- heat absorption’and cooling of the brine.
ThlS method of cooling cabinets of this type

has been ob]ectmnable, not only because of |
o its low efliciency, but also because of the
" expensive construction, the replacing of the_.
- brine and the- habﬂlty of the brine seeping
- and eating through the joints of the con-
- 20

~this type of cabinet, and the disadvantage

tainer shell. Another great disadvantage of

» . which is the partmular object of this inven-
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tion to overcome,

It is the primary object of this invention

to prowde a refrlgemtmg cabinet of the type
- adapted to utilize mechanical refrigeration

~ which entirely does away with the use of

-~ 30 brine or other non-freezing or holdover me-

~ diums, and which at the same time presents

- -a cabinet which is relatively llght as w ell

~as extremely compact.

Another object of the present mventmn

._ _is the provision of a refrigerating cabi-

net, the main part of which includes the

AT ca,bmet and msulatmg structure which is de-

40

~ "signed to be manufactured and shipped as a
“separate article to the consumer, the said
cabinet being fitted and completelv equipped

~ready to be connected to the refrigerating

. 4s

possible to campletel
1ce cream cabinet, or the 11ke, which is ex-

~ apparatus, but’ minus the means which T
utilize for taking the place of the brine

container, By this structure T have made it
build and shlp an

- tremely light and compact, direct to the

| '_uc;er
BRI b'

“After this cabinet has been received
the user, the conducting and holdover

- members Wthh form a part of thls mventmn

relative positioning and dimensions o
;.Va,rlous elements gomg to. make up the cabl-

on hne 2—2 of Fig. 1 and 111ustrat1n
manner of securmg the axpansmn colls in

1s - the large amount of
space and the W(ﬂﬂ'ht which is neceqqarlly
incident to such constructlon

may be manufactured and 1nserted or re-
placed as desired, This provision of an ex-

and - the 1nsert10n of the heavy

what fragile members at the place of use is
of extreme importance, anc

with reférence to the shlppmg of the units.
In the drawings:

partlcularly '

~ tremely light and compact unit for shipping, -
and some-

65

- Fig. 1 1s a plan view partly 1n sectmn of

an ice cream cabinet constructed in accord-

the
the

ance with my invention and lllustratm%

net, ‘

Fig.

2 is a Vertlcal sectmnal view taken
the

place.

Fig, 8 is a view snmlar to Flg 2 and .
-showing the coils cast in place,

Fig. 4 is a vertical sectional view thro h
outer lining of the cabinet, the insulating

material, the cast embedded colls and final-

1y the cast stone cont&mer adapted to be

1nserted Wlthln the coils, |
Fig. 5 is a perspective view of my- cast
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the completely installed cabinet showmg the

i

stone container which serves as a contalner |

and holdover" medlum for replacmg the
brine. -

Fig. 6 is a fmgmentary sectlonal view,

manner of positioning and connecting the
coils of the several units, and also the manner

of positioning the cast qtone container and
holdover within the coils.

~ In the drawmgs I have shown ali embodl-

ment of my invention as comprising a stand-
ard ice cream cabinet. . The construction of

this cabinet and the over-a,ll size will be de-.
termined by the amount of insulation de-
su'ed and as sh-:}wn in Fig, 1, this insulation

80

~ partly dlagrammatlc, and 1llustrat1ng the |

s;s‘

00

may comprise a main body of cork or similar =~

material 1, It will be obvious therefore at
a first glance that this cabinet need (mly be
very small in size, as the thickness of the in-

‘sulation determlneﬁ the width and length of

the cabmets in addition to the diameter of
the ice cream containers. This cork lining,

or body of the cabmet is prowded with a plu-

100



=

rality of apertures 2 which are slightly larger
than the diameter of the ice cream can, or

“contalner. f
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The outside of the cabinet may be formed
of any suitable framework 3, as desiréd. The
refrigerating effect may be accomplished by
direct expansion coils, or by coils of the flood-

_ed type system, and if desired, the refriger-
art by the

ation may be accomplished in p
use of brine coils which may be spaced al-
ternately with the refrigerating coils, as dis-
closed 1In m
86,719, filed Feb. 8, 1926. In the drawings L
have shown direct expansion coils which may

be designated 4. The coils of each unit are

- positioned, as shown in Figs. 1 and 2, and

may be connected together as shown. I pref-
erably secure these coils in place by inserting
a. suitable core 5, as shown in Fig. 2, within
the apertures 2 formed by the cork 1nsula-
tion, and then pouring a suitable binding
material which is preferably an oxy-chlo-

ride cement in order to bind and secure the

coils in position. This cement preferabli
enters the pores and interstices of the cor

and thus securely binds the coils in position,.

The core 5 may then be withdrawn to pre-
sent an ice cream cabinet of the mechanical
refrigeration type ready for shipping.

A fter the cabinet has been shlppeg to the
user, a suitable container, which may be des-
1ignated 6, and which is illustrated in Fig.
5, may be shipped to the user, or may be
manufactured at the place of installation,
and this container is preferably formed of
an oxy-chloride cement which may be made

up of a mixture of magnesium oxide and fine

silica, or sand, to which may be added enough

magnesium chloride in solution whereby to

make a mixture that may be easily poured.
This container 6 may be manufactured in
suitable moulds, as will be obvious to those
skilled in the art, and preferably of a size to
snugly fit within the apertures formed by

the embedded coils 4, as best shown in Fig. 4.

The cast stone or other: binding material
for holding the coils 4 in place is prefer-

"ably just sufficient to cover the coils, or
etter, it 1s just sufficient to connect

even
the coils, and may leave the coils partly ex-
posed at their inner surface. The cast stone
container and holdover 6 will then, when 1n-
serted in the cabinet, either contact with the
colls 4, or the binding material covering the
same, and will serve as an excellent conduc-
tor for abstracting the heat.from the ice

cream container, and for maintaining the

temperature incident to its ‘“holdover” prop-
The expansion coils therefore form
a permanent part of a cabinet, are rigidly se-
cured in place, and do not add materially to
the weight of the cabinet. The heavy stone
container 6 may be inserted at any time after
the cabinet has been shipped to the user, and
it not only serves as a conductor, but also as

copending application No.
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a good hold,o'ver, and therefore takes the
place of the brine heretofore used in similar

cabinets. The coils 4 may be positioned and

connected in the usual manner, and in Fig.
6, I have shown a conventional arrangement

whereby the refrigerant may be. circulated
through the expansion.coils. -

- What I claim 1s: ! -

1. A brineless ice cream cabinet, or similar
structure, comprising a cast stone member
separate from the cabinet for receiving the
container to be cooled, a lining of insulating
material closely adjacent sald member and
a refrigerating coil positioned in said space
between said member and lining surrounding
the cast stone member, said co1l being sepa-
rated from, but in heat conducting-relation

to said member.

2. A brineless refrigerating cabinet com-
prising a removable storage compartment of
cast stone, refrigerating coils positioned in
heat exchange relation to and surrounding
the compartment and forming a permanent
part of the cabinet, and a lining of insulating
material spaced from said compartment a
dig{zsance substantially the diameter of said
coils. .

3. A brineless réfrigerating cabinet com-

prising insulating material formed to pro-

vide one or more apertures, and refrigerating
colls positioned within said aperture, or aper-
tures, to complete the cabinet for shipping,
and a separate and removable stone storage
compartment in the form of a conductor and
holdover, adapted to be inserted in said aper-
tures and within said coils at the time of in-
stallation.. |

4. A refrigerating cabinet, comprising a
body of insulating material formed to pro-
vide one or more apertures, refrigerating
coils positioned on the inside of said aperture,
or apertures, and secured thereto by plas-
tically applied material, and a removable
member insertable within the aperture or
apertures at the place of installation and
adapted to receive the container to be cooled.

D. An ice cream cabinet, or similar struc-
ture, comprising insulating material formed

to present an aperture, or apertures, refrig--

erating coils positioned within the aperture,
or apertures, the coils being secured to the
walls of said apertures by plastically applied

~stone, and a separate storage container of a

material serving as a holdover and adapted
to be inserted within the aperture formed
by said coils. - -

6. An ice cream cabinet, or similar struc-
ture, comprising a relatively light cabinet
built up of insulating material provided with
apertures and refrigerating coils positioned
within and along the sides of said apertures,
and a cast stone storage container adapted to
be inserted within the apertures formed by

sald Insulating material and coils at the place
of installation.
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7. An ice cream cabinet, or similar con-
struction comprising a food chamber formed
of solid cast stone, refrigerating coils sur-
rounding said chamber, said cast stone cham-
ber and coils being independent of each
other and in heat conducting relation there-
to, 1nsulating material surrounding said coils
and spaced Efom the chamber a distance sub-
stantially equal to the diameter of said coils,
and means for securing and positioning said
coils to said insulating material. _

8. An ice cream cabinet or similar struc-

ture, comprising a cabinet having insulating
‘material formed to provide one or more aper-

tures, containers formed of relatively high
heat conducting material positioned in said
aperture or apertures and shaped to receive
an ice cream can or the like, refrigerating

- couls positioned within the aperture or aper-

30

tures and in heat conducting relation with
said containers, said coils being held in heat
conducting relation with said containers by
plastically applied stone allowed to harden.

9. An ice cream cabinet or similar struc-

ture, comprising a cabinet having insulating

material formed to provide one or more aper-
tures, containers formed of relatively high
heat conducting material positioned in said
aperture or apertures and shaped to receive
an ice cream can or the like, refrigerating
coils positioned within the aperture or aper-
tures  and 1n heat conducting relation with
sa1d containers, said coils being held in heat
conducting relation with said containers by
plastically applied stone allowed to harden,
sald stone serving as a hold-over for the re-

- frigerating ceils and securing said coils with-
- 1n sald apertures, and said containers being

40

removable from the respective apertures.
In testimony whereof I affix my signature.

LLOYD G. COPEMAN.
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