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(57) Innovative system for cooling food in a refriger-
ated table consists of a refrigerated table (T), a refriger-
ating cell (C) inside it (T), of a group consisting of an
evaporator (E), a compressor (P) and a condenser (C)
realizing a "single unit", a gap (I) and an opening defined
hole (F), this system is operated by the forced circulation
of air, chilled by the evaporator (E) inside the jacket (I)
by a fan (VC), the air as well as being placed in forced
motion is also heavier than air because of the cell (C),
since colder, and this tends to fall down and cool the food

T

Innovative cooling system of foodstuffs in a refrigerated table

substances contained in cell (C) same, then the air, the
heat acquired from food substances in the cell (C) con-
tinues its course, drawn by the fan (VC), defined in the
opening hole (F) which is placed next to the evaporator
(E) that will deprive moisture contained in it cooling it and
returning it to retrace the journey mentioned above, this
system also being characterized in that the cooling unit
consisting of the evaporator (E), from (P) and capacitor
(C) forming the "block only "is easily removable from the
refrigerated table (T).
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Description

[0001] The present invention relates to an innovative
system for cooling foodstuffs in a refrigerated table made
a removable refrigeration device that is equipped with a
system of air circulation cooling, all obtained and placed
in a refrigerated counter of a table.

[0002] Are commonly known various types of refriger-
ated tables for commercial / professional uses, i.e. for
the restoration and distribution of foodstuffs, etc.., these
tables are commonly madeby a common element form-
ing a horizontal refrigerator inside which is placed an
evaporator for removing heat and externally to said table
is willing the compressor and condenser group for the
disposal of heat removed from the refrigerator.

[0003] The system above mentioned involves signifi-
cant setbacks and difficulties of maintenance and repair,
in fact evaporators groups placed inside the table are
subject to suffer of formations of fouling of ice due to the
fact that the opening of their doors for access to food
substances involve the release of outdoor air in the re-
frigerator, the air entered, contains water dissolved in it,
causing the subsequent condensation of the same
groups of evaporation and the subsequent formation of
ice.

[0004] Allthis implies that the efficiency of refrigerating
cell above mentioned decreases and then has to be con-
ducted to "defrosting" of the cell of refrigerated table with
consequents working stops, the risk of degradation of
foodstuffs which must be quickly relocated to other re-
frigerated cells, etc..in addition, the traditional systems
of cooling of tables refrigerated involve that, if the group
/ evaporator / condenser, for any reason fails, we must
therefore proceed to the stop of the entire refrigerated
table, to the removal of all food substances in it contained
andthento the repairin site of the group above mentioned
thatin this case is difficult to du and this is due to problems
of access to parts of the group to repair or replace it, not
less intervention result expensive because of significant
operational difficulties due to the above and then the
whole results therefore both from the operational point
of view of the operating table refrigerated, and from the
maintenance and repair was very expensive both eco-
nomically and maintenance and also from the manage-
ment point of view by the operator.

[0005] Wedon’tgoonanyinthe descriptions of defects
and/or maintenance problems and/or repairs operations
because are known and clear to all operators and tech-
nicians and to the medium technician

[0006] The purpose of this invention is to overcome
the drawbacks, limitations and defects above not least
of all that is limiting and covered in traditional systems
and this is achieved with the innovative cooling system
object of this invention.

[0007] To better understand the characteristics and
the benefits of construction obtained, not only, but also
the advantages in using this innovative cooling system
applicable to a refrigerated table, all just an example and
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without limitation is described below with reference to the
accompanying drawings in which:

- Figure 1is a front view of refrigerated table which is
applied to the type of refrigeration system improved,;

- Figure 2is a side view of refrigerated table of figure 1;

- Figure 3 represents views sectioned the refrigerated
counter of figure 1 along the line Il of Figure 2;

- Figure 4 shows as Figure 3 the same view sectioned,
but highlighting the removal of the refrigeration

group.

[0008] It is stressed that the particulars common will
be indicated with the same numerical references. With
particular reference to Figures 1 and 2 be noted that ex-
ternally the refrigerated table T, for cooling and storage
of foods, those food, will be of equivalent form and all the
same to conventional refrigerated available commercial-
ly.

[0009] Particular attention is instead to be reported in
Figures 3 and 4 which show the main innovative elements
of said refrigerated table T, ie of the innovative system
of food refrigeration applied to it. Specifically with refer-
ence to figures 3 and 4 it was noticed that Figure 3 is the
view sectioned of Figure 2 and highlights that Group G
of refrigeration made from, condenser and evaporator,
interconnected, will be placed on a preferred side of re-
frigerated table.

[0010] The evaporator will be placed in an area prox-
imal to the side F of refrigerated table T.

[0011] The evaporator is also equipped with an EV fan
for moving air cooling of the foodstuffs placed within the
cell C of the refrigerated table T. Always as visible by
Figure 3 also highlight the P and capacitor C is also
equipped with a ventilator fan equal to VC applied to the
evaporator E.

[0012] Always from Figure 3 will be noticed that the
refrigerated table T will have, cut into the upper side of
the refrigerating cells C of the true and appropriates cav-
ities | they are, as below described made in order to op-
erate in the guise of tubular manifolds for the supply of
cold air to the cell C. it was also noted that the cell C will
also be provided with a hole in F, proximal to the evap-
orator E, for the purposes described below.

[0013] To better understand the operation of refriger-
ated table T will be passed to describe the application
and functionality of the real elements previously de-
scribed to obtain the cooling effect in cell C of the refrig-
erated table T.

[0014] The operation of the refrigerated table T is as
follows: operated the cooling unit consisting of P, and
evaporator and condenser C, there will be the removal
of heat from the cell C to the outside world in a way itself
known.

[0015] It should be noted however that the evaporator
E rub off heat generating cooling of the air. This cold air,
indicated with arrows, will be putted in motion by the fan
VE placed inside the cavity | obtained around the fan VE
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and to the evaporator E and will flow into the cavity |
forming the cold air supply duct in the refrigerating cell.
Forreasons known by physics, the cold air being heavier
than hot air escaping from the vents supply, to cell C, the
cavities |, for ventilation and for gravity will tend to fall
naturally, and forcedly pushed, down to lick in an homo-
geneous way food substances contained in cell C. The
cold air then absorbs heat from food substances and from
the walls of the cell C and consequently it get warm. The
air that has absorbed heat from the cell C and by food-
stuffs, at this point will be sucked by the fan VE through
the intake hole F corresponding to the evaporator E and
giving up its heat and then being recirculated into the
described circuit. As stated above, the air is recirculated,
i.e. the air contained inside the refrigerated table T, more
precisely in cell C and in cavities | and cavity obtained
around to the evaporator and, is forced, when the doors
of the refrigerated table T are closed, to undergoes a
action of closed circuit and therefore defined as a "recy-
cling".

[0016] This "recycling" of air allows a lower risk of pol-
luting substances into the cell C of the refrigerated table
T, an optimization of the cooling of foodstuffs contained,
better hygiene and especially also avoid the defrost cycle
which are subjected to conventional cooling systems re-
frigerated allowing a continuous cycle of use of refriger-
ated table without any kind of maintenance downtime for
defrosting or other measures of exercise maintenance
are usually normal in conventional applied to refrigerated
cooling units.

[0017] Defined the innovative cooling system applied
to the refrigerated table T will be to highlight a second
innovative feature that can not be separated from the
first, butinreality are linked to each other and consequent
[0018] This "recycling" of air Allows a lower risk of pol-
luting Substances into the cell C of the refrigerated table
T, to optimization of the cooling of contained Foodstuffs,
Particularly to better hygiene and Also Avoid the defrost
cycle They undergo the conventional refrigeration sys-
tem of refrigerated tables Allowing a continuous cycle of
use of refrigerated table Any kind of maintenance without
downtime for maintenance or other actions operating de-
frosting That Usually are normal In conventional refrig-
eration units to Applied refrigerated.

[0019] Defined the innovative cooling system Applied
to the table T will be refrigerated to highlight a second
innovative feature That can not be separated from the
first, But in reality are linked to Each Other and conse-
quential

[0020] This "recycling" of air allows a lower risk of pol-
luting substances into the cell C of the refrigerated table
T, an optimization of the cooling of contained foodstuffs,
a better hygiene and over all also avoid the defrost cycle
which they undergo in the conventional refrigeration sys-
tem of refrigerated tables, allowing a continuous cycle of
use of refrigerated table any kind of maintenance without
downtime for maintenance or other actions that usually
are normal in conventional refrigeration units applied to
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refrigerated tables. Defined the innovative cooling sys-
tem applied to the refrigerated table T will be to highlight
a second innovative feature that cannot be separated
from the first, but in reality are linked and consequential
each to other.

[0021] The group evaporator E, compressor P and
condenser C, as can be seen in figures 3 and 4 are con-
figured in such a way as to define a "single unit" of re-
frigeration and that "single unit" is removable from the
refrigerated table without having to perform all operations
that traditionally takes place in conventional tables. The
single unit then completely changes the approach to
maintenance and to the possible and / or subsequent
repair of refrigeration units as they are considered today.
The single unit is removable, so it can be removed from
its S and repositionable in that home S after the opera-
tions and maintenance or repair of that single unit. This
option to remove the single unit can not be stopped using
the table, because you can apply a cooling unit consists
of a "mule" equal to the single unit, allowing continuous
operation of a refrigerated table T by the user, it also
provides access to key parts of the cooling unit easily
and more rational on the part of specialist performing
maintenance or repair. Itis possible to remove the cooling
unitthat consists of one block, take it to the service center,
repair it or make it on the maintenance operations more
easily and therefore better and bring the bloc said in per-
fect working condition, at the user, who has meanwhile
continued to work without having any kind of stop.
[0022] The innovation ofthis system in the following
conclusion is divided into two parts, namely:

- The air circulation system makes it possible to avoid
unnecessary stops for defrosting of the refrigerated
cell obtained in the refrigerated table through an in-
ternal recirculation of cold air that is constantly being
dried in ways known and therefore will not allow the
formation of ice inside the refrigerated cell C.

- The system as designed will allow easy and efficient
removal of the removable cooling unit called "single
unit" for the maintenance and/ or repair of the same,
allowing for easier operation at each of its compo-
nents by the technician. This system also allows,
thanks to this possibility to be removed of the "single
unit", not to block the pursuit of the end user that
uses refrigerated table These and other advantages
are clear and readily understandable to the average
technical capabilities that evaluate the operational
and functional.

[0023] Is easily understood that this innovative system
described isimplemented in a preferred embodiment and
only illustrative and not exhaustive and that can vary
widely on the shape without going beyond the scope of
the approach described and claimed below with refer-
ence to the drawings attachments, and then the domain
of industrial property protection ofthis
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Claims

1. Innovative system for cooling food in a refrigerated
table consists of a refrigerated table (T), a refriger-
ating cell (C) inside it (T), of a group consistingofan &
evaporator (E), a compressor (P) and a condenser
(C) realizing a "single unit", a gap (l) and an opening
defined hole (F), characterized by the fact that this
system is operated by the forced circulation of air,
chilled by the evaporator (E) inside the gap (I) bya 170
fan (VC), the air as well as being placed in forced
motion is also heavier than air because of the cell
(C), since colder, and this tends to fall down and cool
the food substances contained in cell (C) same, then
the air, the heat acquired from food substances in 15
the cell (C) continues its course, drawn by the fan
(VC), defined in the opening hole (F) which is placed
next to the evaporator (E) that will deprive moisture
contained in it cooling it and returning it to retrace
the journey mentioned above, this system also being 20
characterized in that the cooling unit consisting of
the evaporator (E), from (P) and capacitor (C) form-
ing the "block only "is easily removable from the re-

frigerated table (T).
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