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. PEANUT COOLER 

Marvin E. Ginaven, Spring?eld, Ohio, assignor to The 
Bauer Bros. (10., Spring?eld, Ohio, a corporation of 
Ohio , , . 

Filed JarLZi}, 1959, Ser. No. 7$7,S57 
2 (Ilaims. (Cl. 34-174) 

This invention relates to food processing equipment, 
‘and particularly to coolers for nut products or the like 
heated in a prior processing step of cooking or roasting. 
The object of the invention is to simplify the construc 

tion as well as the means and mode of operation coolers, 
whereby such coolers may not only be economically man~ 
ufactured, but will be more e?icient and satisfactory in 
use, adaptable to a wide variety of applications, and be 
unlikely to get out of order. 
An object of the invention is to provide a unitary, cab 

iinet type of cooler of the class described in which all of 
the parts are self-contained and wherein the nut products 
or the like are subjected to cooling in a generally novel 
and e?‘icient manner. 
vAnother object of the invention is to present a cooler 

‘adapted to cooperate with other processing equipment 
in a continuing treatment of food products, and it is a 
particular object of the invention in this connection to 
provide automation in the roasting and cooling of nut 
products using equipment which may stand side by side 
on the same ?oor. 
A further object of the invention is to provide for se 

ective control of the cooler in such manner that its op 
erations may be intermittent to coordinate with roasting 
cycles or may be continuous at a variable rate. 
A further object of the invention is to provide a cooler 

possessing the advantageous structural features, the in 
herent meritorious characteristics and the mode of opera 
tion herein mentioned. 
With the above and other incidental objects in view 

as will more fully appear in the speci?cation, the inven 
tion intended to be protected by Letters Patent consists 
of the features of construction, the parts and combinations 
thereof, and the mode of operation as hereinafter de 
scribed or illustrated in the accompanying drawings, or 
their equivalents. 

Referring to the accompanying drawing wherein is 
shown one but obviously not necessarily the only form 
of embodiment of the invention, 
FIG. 1 is a view in perspective of a cooler in accord 

ance with the illustrated embodiment of the invention, 
taken substantially rom the front of the cabinet; 
FIG. 2 is a view similar to FIG. 1, taken generally 

from t..e rear of the cabinet; 
FIG. 3 is a view of the cabinet in front elevation, some 

parts being omitted and a portion of the cabinet wall 
I being broken away to show the inner cooling compart 
ment; and 
FIG. 4 is a detail view showing the gate valve which 

controls movement of the products for cooling through 
the cooling compartment made subject to power opera 
tion. 

Like parts are indicated by similar characters of ref 
' erence throughout the several views. 

Referring to' the drawings, the cooler in accordance 
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with the illustrated embodiment of the invention assumes 
the form of a cabinet, ?oor mounted upon laterally pro 
jecting feet 19. The cabinet comprises a central portion 
or main housing 11, an upper portion or head case 12 and 
a lower'portion 13 made up essentially of relatively heavy 
parallel support plates, 
The main housing 11 of the cabinet'is fabricated from 

sheet metal panels suitably joined together to de?ne a gen~ 
erally rectangular enclosure tapered at its upper and lower 

On the front of the cabinet are access and inspec 
tion doors 14. Within the enclosure defined by the walls 
of housing 11, and located substantially in the middle 
thereof, is a cooling compartment 15 de?ned by spaced 
apart partition walls 16 and 17 both freely perforated for 
a relatively unrestricted flow of air from side to side of 
“the main cabinet interior through the compartment 15. 
At their lower ends the partition walls 16 and 17 extend 
to the botom of the housing portion v11 of the cabinet. 
At their upper ends they extend to and through the upper 
end of portion 11 and into the head case 12, an imper 
forate section 16a of the partition 16 extending upwardly 
through the case 12 to the upper end thereof while- an 
imperforate extension 170 of the partition 17 extends .up 
wardly within the case 12 and terminates at a point be4 
tween the upper and lower ends thereof. The longitu 
dinal side edges of the partitions 16 and 17 extend to 
and in contact with the front and rear walls of the cab 
inet portion 11 thus inhibiting a by-passing ?ow of air in 
its movement from side to side of the cabinet interior. 
Such a movement of air 'is' forcibly induced by a large 
vcapacity fan 18 mounted to the rear of the cabinet in 
superposed communicating relation to an opening 19 
therein. The opening 19 is situated to one‘side- of the 
compartment 15. A similar ‘opening 21 appears in the 
cabinet wall on ‘the other side of the compartment. A 
main shaft 22 of the fan 13 is driven by a belt enclosed 
within hon-sing 23 extending from motor 24 (FIG. 2). 
'While the fan 18 may function to blow air through the 
‘compartment 15 in the illustrated instance it'operatcs in 
a reverse sense, drawing outside air into the cabinet 

‘through the opening 21 whence it enters and ?lls the 
space within the cabinet to one side of the compartment 
15, then ?ows laterally through the compartment into the 
space on the other side thereof and then out of the cabi 
net by way of opening 19 and fan 18. In accordance 
with the mode of operation of the cooler, products to be 
cooled, in loose bulk form, are introduced into the upper 
end of the compartment 15 over the upper edge of the 
extension 17a. The products descend through the com 
partment 15 by gravity and in such passage are subjected 
to the cooling influence of the air moving in response to 
operation of the fan 18. The lower end of the compart 
ment 15 may be suitably sized to regulate discharge of the 
products in a predetermined relation to their rate of intro 
duction for a controlled movement through the compart 
ment 15. in the illustrated instance, the discharge is reg 
ulated by a gate valve 25 which underlies the bottom or 
lower end of compartment 15 and is reciprocable as a 
‘slide across such lower end in a position between 
the bottom of cabinet portion 11 andrthe top of base cab 
inet portion 13. Valve member 25 extends outside the 

' cabinet and on its projecting end is formed with an up 
“standing portion 26 facilitating manual operation. - It will 



,tition wall 17a. 

. resistance over the full length of the compartment. 
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be understood in this connection that the gate valve 25, 
when closed as shown in FIG. 4, blocks flow out of the 
compartment 15 through its lower end. A retraction of 
the valve, as by pulling upon the handle portion 26, opens 
a progressively larger flow area from the bottom of the 
compartment permitting discharge of the products held 
therein. 

While the cooled food products may be discharged and 
handled in any convenient manner they are in the illus 
trated instance fed into a hopper 27 located in the base 
cabinet portion 13 and in joint underlying relation to the 
bottom of the cooling compartment and to a conveyor 
means including a transverse cabinet supported shaft 28, 
a sprocket wheel 2% and a chain 31 running over the 
sprocket 29. The chain 31 is continuous, passing also 
over a sprocket wheel 32 located in the head case 12 at 
the upper end of the cabinet, which wheel is mounted 
on a transverse shaft 33. The latter has a worm gear 
connection with ‘a shaft outside the cabinet and rotated 
by an electric motor 35. Operation of motor 35, there 
fore, serves to rotate shaft 33 and thereby to effect a 
motion of the chain 31 which is continuous with continu 
ing operation of the motor. Attached in a suitable man 
ner to the chain 31 is a series of buckets 36. At the 
lower end of the path traversed by the chain 31, the 
buckets 36 pass through the hopper 27 and pick up the 
cooled food products delivered thereto. Carried by the 
buckets 36, the cooled food products are conducted up 
wardly in the cabinet into the head case 12 and then are 
discharged from the cabinet through an outlet 37 as the 
buckets pass over the sprocket wheel 32 and are so in 
verted. 

Supply of products to the compartment 15 for cooling 
also is carried out by conveyor means. At the side of 
the cabinet opposite outlet 37, and at the lower end of 
the cabinet, is a hopper 38 receiving the heated food 
products. The lower part of the hopper 38 extends into 
the base 13 of the cabinet where it has the form of a duct 
39 extending in underlying enclosing relation to a sprocket 
wheel 41 on a transverse shaft 42.. Another shaft 43 in 
the upper part of the cabinet mounts a sprocket Wheel 44 
and has a driven connection with a further shaft driven 
by a motor 45. A continuous chain 47 extends between 
and is ?tted over the sprocket wheels 41 and 44 to be 
.driven in response to energizing of the motor 46. On the 
chain 47 is a series of buckets 48 like the buckets 36. 
As these buckets pass through the duct 59 they pick up 
products from the hopper 38 and carry them upwardly in 
the cabinet to the upper end thereof, and as they pass 
over the sprocket wheel 44 discharge their contents into 
the open upper end of the compartment 15 above the par 

of both motors 35 and 46 is continuous and they are nor 
mally started and stopped simultaneously, as through a 
manual switch box 49. 
The cooler is adapted for use in a food processing 

system and in this regard it will be understood that the 
food products may be supplied to the hopper 38 inter 
mittently, in batches, or continuously. In either case 
the supplied material is carried by the described'con 
veyor means upwardly in the cabinet and introduced into 
the upper end of compartment 15. In a batch type op 
eration the initial introduction of material into the upper 
end of the compartment 15 will ?nd the gate valve 25 
closed. Discharge from the compartment 15 being thus 
prevented, the products introduced therein for cooling 
progressively ?ll the compartment and as contained there— 

a in are subjected to the cooling effect of the air?ow created 
by fan 18. The air openings 19 and 21 of the cabinet 
‘are located in the upper part thereof but channeling or 
by-passing of the air flow between these openings is in 
hibited by the food products themselves which in ?lling 
the compartment 15 offer a relatively constant air ?ow 

The 
air ?ow accordingly is distributed for a substantially uni 

In the use of the device, the operation . 
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form cooling. After a suitable period of cooling, the 
gate valve 25 is opened and the products are discharged‘: 
from the compartment 15 to the hopper 27 whence they,vv 
are conducted by the buckets 36 to the cabinet outlet 37.‘. 
When the compartment is emptied, the gate valve is closedl 
an the cabinet is in condition to receive the next batch. 
of products for cooling. 

If the gate valve is left open, or adjusted to hold a‘. 
partly open position, the flow through the compartment 
15 will be continuous, an amount discharged from the‘ 
lower end of the compartment being replaced by a simi 
lar amount introduced into the upper end thereof and with 
the products progressively working their way from the 
top to the bottom of the compartment and in such prog 
ress being continuously cooled. 

According to a further concept of the invention, the 
gate valve 25 may be made subject to a power operation, 
as through a motor 5t} mounted to the lower part of the 
cabinet by a bracket 51. The motor shaft rotates a crank 
.52 and through a connecting rod 53 effects powered open 
ing and closing movements of the gate valve. The motor 
59 is suitably controlled to open the valve for emptying 
of the compartment 15 immediately prior to the supply 
ing of hopper 33 with a fresh batch of heated products. 
The gate valve is reclosed, after emptying of the cooling 
compartment, in preparation to receive and hold a new 
batch of products for cooling therein. . 
From the above description it will be apparent that 

there is thus provided a device of the character described 
possessing the particular features of advantage before 
enumerated as desirable, but which obviously is suscep 
tible of modi?cation in its form, proportions, detail con 
struction and arrangement of parts without departing 
from the principle involved or sacri?cing any of its ad 
vantages. 

While in order to comply with the statute the invention 
has been described in language more or less speci?c as to 
structural features, it is to be understood that the inven 
tion is not limited to the speci?c features shown, but that 
the means and construction herein disclosed comprise but 
one of several modes of putting the invention into effect, 
and the invention is therefore claimed in any of its forms 
or modi?cations within the legitimate and valid scope of 
the appended claims. 
Having thus described my invention, I claim: 
1. A self contained cooler unit for peanuts and the 

like comprising, cabinet means forming a shell de?ning 
an enclosure, a pair of central generally parallel perforate 
plate means extending vertically of and in bridging rela~ 
tion to said shell to form spaced hollow chambers to either 
side thereof, means de?ning an opening in said shell to 
one of said spaced chambers, means de?ning a second 
opening in the shell to the other of said spaced chambers, 
means for introducing peanuts to said shell adjacent the 
bottom of one of said spaced chambers, means in the last 
mentioned of said spaced chambers to pick up peanuts in 
troduced to said shell and carry them upwardly of said 
shell to introduce them between said spaced perforate 
plate means at the top thereof, means to the bottom of 
said, spaced perforate plate means for receiving the pea 
nuts and lifting them through the other of said spaced 
chambers for discharge from the top of said shell, suction 
means mounted to said shell over the opening to one of 
said chambers operative to draw air through the opening 
to the other of said chambers to ?ll said other chamber 
and be ?ltered through said perforate plate means and 
the peanuts therebetween. 

2. A self contained cooling unit for peanuts and the 
like comprising cabinet means forming a shell de?ning 
an enclosure, a pair of generally parallel perforate wall 
elements extending vertically of and in bridging relation 
to said shell to form spaced hollow chambers to either 
side thereof, means de?ning an opening in said shell to 
one of said spaced chambers, means de?ning a second 
opening in said shell to the other of said spaced cham 
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bers, hopper means at the bottom of said shell opening 
into said one of said spaced chambers, continuous con 
veyor means in said one spaced chamber in communica 
tion with said hopper means to pick up peanuts delivered 
therethrough, carry them to the top of said shell and 
dump them between said perforate wall elements for 
movement the length thereof, conveyor means in said 
other of said spaced chambers Operative to pick up pea 
nuts delivered from between said perforate wall elements 
at their bottom and convey them to the top of said other 
spaced chamber for delivery therefrom, suction means 
mounted to said shell over the opening to one of said 

6 
spaced chambers operative to draw air through the open 
ing to the other of said chambers to ?ll said other cham 
ber and ?lter through said perforate wall elements and the 
peanuts therebetween. 

5 
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