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This invention relates to the art of refrigera 
tion and is especially concerned with equipment 
adapted for use in the refrigeration of beverages, 
for instance beer to be served in bars, taprooms 
and the like. 

In installations of the kind referred to above it 
is desirable to provide for the refrigeration of 
beverages in several different forms, for instance 
barrelled beer and bottled or canned beer. It is 
also desirable to provide a supply of ice. 
The present invention is concerned with refrig 

eration equipment particularly adapted to the 
above purposes and integrating the several func 
tions in a novel manner. 
More specifically, the system of the invention 

Contemplates the use, in combination with a sin 
gle compressor and condensing unit, of evapo 
Irator elements disposed in different kinds or sizes 
of compartments adapted for refrigeration of dif. 
ferent kinds or sizes of beverage containers, pro- : 
vision being made for independent temperature 
control in the several chambers, notwithstanding 
operation of all of the evaporators from a single 
CompreSSOr and condensing unit. 
In addition to the foregoing certain features of 

the invention are concerned with the structure 
and arrangement of a special chamber particu 
larly adapted to the functions of chilling bottled 
or canned beverages and also for the production 
of ice cubes. 
The manner in which the foregoing objects and 

advantages are attained will appear from the fol 
lowing description referring to the accompanying 
drawings illustrating the preferred embodiment 
of the invention. 

Figure 1 is an elevational view of refrigeration 
equipment according to the present invention, the 
doors for the refrigerating chambers being re 
moved to disclose the parts lying within; and 

Figure 2 is an end view of the cabinet, with the 
end wall removed. 

Referring to the drawings a thermally insul 
lated cabinet is generally indicated by the refer 
ence numeral . Attached to this cabinet is a 
Second cabinet 2 enclosed in which is the refrig.- : 
eration System compressor and condensing unit, 
(not shown). While the compressor and con 
densing unit may be arranged remote from cabi 
net 2, as here is shown it is directly associated 
With the main cabinet . 
this unit and its cabinet form no part of the pres 
ent invention per se, they are shown only in out 
line herein. The insulated cabinet f is com 
prised essentially of two refrigerating chambers 
3 and 4 which are separated within the cabinet 

Since the details of 
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22 and a lower compartment 2. 

2 
with a structure 5. The space comprising cham 
bers 3 and 4 is surrounded on all sides by insu 
lating material 6. The insulating material may 
be of any Suitable type such as cork or glass Wool 
and is held between the inner and outer shells 
of the cabinet. Chambers 3 and are provided 
with insulated doors which are not shown. 
The outer shell is indicated by the reference 

Inumerals and 8 forming the side members and 
9 and forming the top and bottom respectively. 
The rear is indicated by reference numeral . 
The inner shell is generally indicated by the ref 
erence nunerals 2 and 3 forming the sides and 
4 and 5 forming the top and bottom. The rear 

is indicated by reference numeral 6. 
Chamber 3 is adapted to receive barrels of beer 
and is further provided with an appropriate 

Cooling system. The cooling system used in 
chamber 3 may be of any of the generally known 
types. Shown in Figure 1 is a blower type cool 
ing unit comprising essentially evaporator 5 and 
air circulation fan 9. Refrigeration lines inci 
dent thereto are referred to hereinafter. 
Chamber 4 is divided into upper compartment 

The upper con 
partment 20 is adapted for the cooling of bever 
ages and to this end is provided with shelving 
22 and 22a for the storage of cans or bottles of 
beer. The lower compartment 2 has an evapo 
rator unit 23 which is adapted for the making of 
ice cubes. Further, the lower compartment has a 
fan 24 which is utilized to circulate air through 
the lower and upper compartments. The direc 
tion of the airflow is shown by the arrows on Fig 
ure 2. 
Mounted on top of cabinet f is a conventional 

beer dispensing unit 25 having dispensing taps 26 
Which are adapted to receive beer from the barrels 

by means of beer delivery lines not shown. 
Figure 2 illustrates in particular the compart 

ments 20 and 2 which were briefly described 
above and these are now described in greater 
detail. 
Mounted in compartment 2 is an evaporator 

unit 23. The evaporator is comprised of tubing 
2 for the carrying of the refrigerant. The tub 
ing is bent with a multiplicity of parallel runs 
adapted to Support a plurality of horizontally 
extending covers or shelves 28. The shelving 
arrangement is adapted to receive containers for 
the freezing of water such as the ice cube trays 
29. As will be understood, the common forms of 
cold plates may readily be employed instead of 
tubing Such as indicated at 27. 
Mounted adjacent the evaporator unit is an 
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electric fan 24. The fan may be of any conven 
tional type but it is important that it be capable 
of operating under low temperature conditions. 

Disposed above the fan is an air duct, 30. Two 
sides of the air duct are defined by part of the 
inner Shell 6 and the vertically extending struc 
ture 3. The other two sides being defined by 
part of the inner shell 2 and part of the struc 
ture 5. As clearly shown on Figure 2 the air duct 
provides communication for the passage of air 
from the lower compartment 2 to upper com 
partment 20; the air entering lower opening 33 
and leaving upper opening 33. Circulation of 
air in the reverse direction could also be utilized. 

Shelf 22 which is diagrammatically illustrated 
may be of any Suitable construction so as to 
permit the downward passage of air, for example, 
it can be perforated or constructed with a plu 
rality of CrisscroSS Wires. Lower shelf 22a di 
vides compartments 20 and 2 and in addition 
is adapted to permit passage of air fron upper 
compartment 20 to lower compartment 2. 

It is important in the operation of the Syster; 
that Substantially all of the air passing through 
upper compartment:20 and thence to lower com 
partment 2 be drawn through at east, a major 
portion of the evaporator unit 23. This direction 
of airflow is accomplished by the construction of 
shelf 22d. The shelf extends over the fan ani 
the evaporator unit and is for the most part a, 
Solid member; however, the end portion 33cl is 
adapted to permit passage of air. As shown in 
Figure 2 the end portion 33a is provided with per 
forations 34 in an area, extending from eage 33 
toward the center. The perforated area, pref 
erably extends substantially - the full width of 
the shelf. Although I have shown in Figura 2 
the end portion 33a to be provided with parfora 
tions 34 the same effect may be accomplished for 
example by shortening the length of the member. 

Having described the construction of cabinet, 
and chambers 3 and 4 I wish to generally describe 
the refrigerating. System. As mentioned hereto 
fore the compressor and condensing units are en 
closed in cabinet 2. The liquid line 36 running 
from the condenser is disposed near the top of 
the cabinet and runs to a T-joint 37. From the 
T-joint 37 part of the refrigerant then goes to a 
thermostatic expansion valve 38 for the evapo 
rator unit 8 of chamber 3 and the other part, 
goes to thermostatic. expansion valve 39 for the 
evaporator 23 of lower compartment, 2 . The 
vaporized refrigerant from the evaporator unit, 
8 foWS (under Suction of the compressor unit) 

through constant pressure valve 48 and thence to 
the common T-joint 4. The vaporized refrig 
erant from the evaporator unit 23 runs directly 
from the evaporator via line, 42 to common T. 
joint 4. The vaporized refrigerant then flows to 
the compressor unit through suction line A3. 
The temperature of the chamber 3 is regulated 

by the cooling unit-comprising evaporator 3 and 
fan 9. The temperature of the lower compart 
ment 2 is regulated by the temperature of the 
evaporator 23. 
The temperature of the evaporator 8 is coln 

trolled by the pressure. Setting of the constant, 
pressure valve 40. The desired chamber 3 ten 
perature. (preferably. 42. F.) may be set by nob 
44 which influences the operation of the fan 9. 
The temperature of the evaporator unit 23 is coin 
trolled by the pressure setting on the condensing 
unit (not shown). An evaporator temperature 
of --5 to --15 F. is preferable. The details of 
these systems. are not illustrated as they form no 
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4. 
part of the present invention, per se, and also 
are well understood by those skilled in the art. 
However it is noted that temperature control of 
evaporators 8 and 23 is gained by means of 
pressure control. This allows simplicity of con 
trol While obtaining two different evaporator 
temperature evels from a Single coln.piressor and 
condensing unit. 
Temperature of the upper compartment, 29 is 

regulated by the cold air flowing therethrough 
and the airflow depends upon operation of the 
fan. Although the fan may be operated con 
tinuously under variable Speed control, prefer 
intermittent operation and to this cnd the fan is 
thermostatically controlled. The thermostat can 
be of any of the generally known types. However 
the thermostat, which I prefer comprises essen 
tially a temperature sensitive bulb 45 controlling 
a relay which opens and closes the power circuit 
for fan 24. The bulb is mounted in upper colm 
partment 20 and communicates by line 43 with a 
1regulating relay located in casing i mounted in 
chamber 3. The regulating relay is connected 
with the fan as by line 48. The System is SO 
arranged that when ambient temperature of the 
bulb rises above a certain value, the response of 
the bulb is communicated to the relay which 
closes the fan operating, circuit. Cold air is then 
circulated in the compartment until such time as 
the temperature drops to the desired level. The 
desired temperature of the compartment may be 
set by means of nob. 49:- I prefer to hold the tem 
perature at approximately 38° F. 
The refrigerating system which I have de 

scribed has particular-advantage over the ordi 
nary direct draw or other “under-the-bar' beer 
dispensing units. It is seen that in one cabinet 
are located a unit for draft beer, a unit for canned 
Oi bottled beer and -a, -unit for ice cube making. 
All these facilities are in one limited space. For 
the Sinal crowded t2Vern, this is of considerable 
importance not only from the standpoint of Sav 
ing Space but also from the standpoint of saving 
in cost as the System I have described entails less 
expense than tWo or three-separate l'afrigerating 
units. 

claim: 
1. Refrigeration equipment comprising, in 

coin bination with a compressCl unit and a rela 
tively large refrigerating chambel adapted to 
receive barreled beverages and having an evapo:- 
ator thereira, a relatively. Small refrigerating 
chamber divided into upper and owe compart. 
inents with shelving for support of bottled bev 
erages in the upper compartment, an evaporator 
in the lower compartment comprising a coil b2nt, 
to provide a multiplicity of runs positioned to 
define shelving for supporting containe's for the 
freezing of water, this last sheiving serving also 
to define at least one boundary of a horizontally 
extending air circulation passage; partition struc 
tule extending upwardly front one end of Said 
paSSage to define an upright aii circuigation duet, 
the upper end of which is open to the upper 
portion of the upper compartment, a lower por 
tion of the upper compartment being in coinini 
inication with the other end of said horizontal 
paSSage, an air circulation fan adjacent one end 
of Said gaSSage for circulating air through said 
p3.3Sege in contact. With said evaporator coil and 
thence upwardly through said duct aid into the 
life;" gortion of the upper compartment to be 
returned to the Said passage, the evaporators in 
the large and small refrigerating chambers both 
being connected with said compressor unit, and 
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independently operating temperature controlling 
Systems for the large and Small chambers includ 
iing for the Small chamber a temperature respon 
Sive device in this chamber located in the upper 
Compartment thereof and connected to regulate 
the Operation of the air circulation fan. 

2. Refrigeration equipment comprising: a com 
preSSOr unit; a relatively large refrigerating 
chamber adapted to receive barreled beverages; 
an evaporator unit in said chamber connected 
With Said compressor unit; a fan for circulating 
air in Said chamber; control means to regulate 
the operation of said fan whereby to control the 
temperature in said first chamber; a second re 
frigerating chamber Smaller than said first 
chamber and divided into upper and lower 
compartments with shelving for support of 
articles in the upper compartment, the lower 
compartment being smaller than the upper com 
partment; partition structure separating said 
chambers; a second evaporator in said lower com 
partment connected with said compressor unit 
and comprising a coil bent to provide a multi 
plicity of runs positioned to define shelving for 
Supporting containers for the freezing of water, 
this last shelving serving also to define one boun 
dary of a horizontally extending air circulation 
paSSage; baffle structure extending upwardly 
from one end of Said passage to define an up 
right air circulation duct, the upper end of which 
is open to the upper portion of said upper com 
partment; a horizontally extending member di 
viding Said compartments, one end of which en 
gages Said baffle structure, the other end being 
adapted to define an air circulation port between 
the lower portion of the upper compartment and 
the other end of Said horizontal passage; an air 
circulation fan adjacent the lower end of said 
duct for circulating air through said horizontal 
paSSage in contact with said evaporator coil and 
thence upwardly through said duct and into the 
upper portion of the upper compartment to be 
returned to the lower compartment through said 
port; and Second control means having a temper 
ature responsive element in said upper compart 
ment to regulate the operation of said fan where 
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by to control the temperature in the compart 
ment. 

3. Refrigeration equipment comprising: a re 
frigerating chamber divided into upper and lower 
compartments with shelving for support of arti 
cles in the upper compartment; an evaporator in 
the lower compartment comprising a coil bent to 
provide a multiplicity of runs positioned to de 
fine shelving for Supporting containers for the 
freezing of Water, this last shelving serving also 
to define one boundary of a horizontally extend 
ing air circulation passage; partition structure 
extending upwardly from One end of said passage 
to define an upright air circulation duct the 
upper end of which is open to the upper por 
tion of the upper compartment; a horizontally 
extending member dividing said compartments, 
One end of Which engages said partition struc 
ture, the other end being adapted to define an 
air circulation port between the lower portion of 
the upper compartment and the other end of said 
horizontal passage; and an air circulation fan 
adjacent the lower end of said duct for circu 
lating air through said passage in contact with 
Said evaporator coil and thence upwardly through 
Said duct and into the upper portion of the upper 
Compartment to be returned to the lower com 
partment through said port. 

4. A construction in accordance with claim 3 
further including means to maintain the evap 
Orator in Said lower compartment at a temper 
ature between --5 and --15 F. and control means 
in Said upper compartment to regulate the oper 
ation of Said air circulation fan whereby to main 
tain the temperature in the upper compartment 
at approximately 38° F. 
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