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Iva invention: relates . toran-improvement.in: a

shipping. container and has: for-one: purpose: to
provide: a. means" of. shipping: frozen. materials,
suchas:foed:

Another: purpose:is to Shlp frozen mateua,ls in
aamanner that will maintain the freezing temper-
aturefor a-considerabielength of time:

. Another purpose:isitoprovide: a-means. whereby
the food: and-other- materials: can be frozen-and
the shipping containercooled:with-the same:proc-
ess-elementat:the-same: time:. . .

Another purpose:is:to;provide:means: for simul-
taneously initially cooling 2 shipping .container
and ‘the material to.be’ shlpped within the con-
tainer.

Other nurpos\,s w111 appeal from tlme to:time.in
the:course of the:specification and.claims..

The: invention.is- illustrated: more.or: less: dia~
grammatically. in. the accompanying: drawings,
wherein:.:
© Pig. 1.is-a-perspective.view, 111ustrat1ng {the-re~
frigerating: unit. withdrawn. from . the :combina-
tion; -

Figr 2:is a. vertlcal section,. more-or less. dia-

gkamma.tically illustrating .the refrigerating ele~ 9:

ment.and:its.cyele; and:

Fig:.3 is & section:illustrating .the: s‘npplng con-
tainer closed.and:ready for:shipment.:

Like. parts-are: indicated. by: like:- symbols
througliout the specification: and drawing.

Referring. to-. the  drawings; I illustrate;.more
or:less diagrammatically, a:shipping container 1,
which may have: side and-bottom walls. and: is
shown-as-having: an: open: top:. It will be: under+
stoed-that the walls-are of insulating material:or
any suitable heat insulation. I illustrate the
outer wall-surface: at: 2 and the: inner: wall sur-
face-at:3. 4 .generally indicates any suitable in-
sulating bedy. or material of which the container
js:formed,. Adapted:to be-positioned in the con-
tainer and preferably removable therefrom-is:the
open-top food container:§.. The parts are prefer-
ably so shaped or proportioned that a circumfer-
entially side space 8extends about:the sides of the
food container 8.

In employing my 1nvent10n the container |
may be positioned upon any suitaklé support 127
Any suitablé:platform-may: be -used - or a floor of
the room in which the method is carried out.: As-
sume.that the container is in the positien-shown
in g, 1 with the food container. 5 in place, and
suitably- charged with the. food. or other: ma-
terial: to-be handled, the: clrcumferentlally ex-
tending refrigerating member or cold plate T may
be dropped into position, in which it is shown in
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Fig.. 2. The-details of the refrigerating member
do not, of themselves, form-part of the: present
invention. I illustrate,. however, any suitable
members. 8 which may be driven by any suitable
motor.8: (0 indicates:a- high pressure duct ex-
tending 4o ‘any. suitable condenser {1. Theliquid
refrigerant. flows at high pressure-along: the sup-
ply duct {4 to any suitable pressure reducing
means-indicated at: 15: The:volatile refrigerant
is.then evaporated in the member or plate T and
returns. by the-suction duct 15 te-the compressor
8. It will:-be understood-that any suitable vola-
tile refrigerant-may be employed and any suit-
able refrigerating cycle;.to cool the refrigerating

3 member or plate-1, to: the desired sub-freezing

temperature. The entire operation may advan-
tageousiy be carried out-in-a cold zone or refrig-
erated.space: After.the food:or other material in
the container:5-has-been reduced to.an adequately
low temperature:the refrigerating member T may
be . withdrawn:and .any suitable cover:ia applied,
to close-the otherwise.open. tops:of the containers
{ and: 8: It will- be understood that the cover lg
has: suitable heat insulating.characteristics, and
is. suitably- sealed .to and secured to the con-
tainer- {. ,

The: method -above described is applicable. to
the simultaneous cooling of both containers and
their. contents.. It may be applied to containers
of .a.variety of.sizes, including containers which
are. used with- or which actually constitute
wheeled. vehicles, such. as- refrigerating cars or
therlike.. It will be understood, however, that.it
is within the limits-of my.invention partially to
pre-cool.the contents, if I wish. For example,
where large masses of material, such as foods, are
being handled, already frozen bodies or contain-
ers. may he. arranged .in the container 5, to be
thereafter.reduced to the pre-determined desired
low. temperature In- either event the shipper
container itself, and.its contents, are being. sub-~
jected .to. the simultaneous. heat abstraction. re-
gardless of whether either or both may have been
previously.partly .cooled by some.other means.

Whereas I illustrate, as in the- figures herein,
means for permitting the-insertion or position-
ing.of -a refrigerating.clement; such as 1, between
the.iriner face of the outer container wall and:the
outer. face: of. the: food storage or. container, it
will: be. understood. that. it is immaterial so far
as my:invention is concerned whether the refrig-
eration member 7 is inserted from above, later-
ally.or:-from:below: It-is-alsoimmaterial whether
thewrefrigerating.:member: Tissmoved into position:
ircirelation:tosthe: containers {zand 5 or: whether
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the containers | and 5 are moved into position
with relation to the refrigerating member 1. For
example, the platform 12, may be a movable sec-
tion with supports i2a adjusted by some piston
means. Any suitable means, not herein shown,
may be employed for raising the platform {2 and
with it the containers | and 5 in relation to a
more or less fixed, or possibly somewhat movable
refrigerating member 1. Thus the entire excur-
sion may be performed by raising the platform
12, or, as alternatives, the member T may be de-
pressed or moved into position in relation to a

fixed container {, or, under some circumstances,

both may be moved, in order to reduce the total
excursion of either,

I illustrate members | and 5 with a top open-~ -

ing, as it is probably the most advantageous.
However, the opening, during the cooling opera-
tion, may be at the bottom or at the sidés. This
can be done by merely tilting or positioning the
containers { and 5 in the desired relation to the
refrigerating member 7.

It will be realized that whereas I have shown
a practical and operative device and one adapted
for the carrying out of my method, nevertheless,
the device may be widely changed and the method
widely varied without departing from the spirit
of my invention,

For example, and assuming that the outer
member- { is used for chilling the inner member
5, the inner member 5, which may be the refrig-
erating car or the like, is in effect cooled by posi-
tioning it in a pool of super-cooled air, chilled
by the refrigerating member 7, and contained
within the inner surface 3 of the ocuter container
I, In this embodiment of my invention, the mov-
able container 5, afier being suitably chilled, may
be removed from the container i, and separately
handied. When the container 5 is to be removed
from the outer container it may advantageousiy
be filled with super-cooled material which has
been cooled elsewhere. I may find it advanta-
geous to apply adjacent cooling area and, in the
course of conveying the food from its chilling
zone, I-may pass chilled air with it and employ
it to chiil or to assist in chilling the inner con-
tainer 5 within the outer insulating container {.
It will be understood that when the inner con-
tainer § is to be employed separately from the
outer container i, it is itself formed to a suitable
thickness, of suitable heat insulating material.
After it has been chilled, and filled with a chilled
material, any suitably separate closure is applied
to it, in heat insulating relationship.

The use and operation of my invention are as
follows:

My device and method will facilitate the proc-
ess of shipping frozen food by combining the
process of freezing the food and cooling the ship-
ping container in one action when the refrigera-
tion plate is inserted between the walls of the
shipper container and the food container. Be-
tween the walls of the cold plate, refrigerant is
flooded in sufficient quantity to achieve quick
freezing of the food.

The cold plate can either be lowered into space
6 between the food container and the shipping
container or the shipping container with the food
container inside it can be raised by various means
into position so that the cold plate slides into
space 6 between the food container and shipping
container,

When the food is frozen the shipping con-
tainer will also be reduced in temperature, and
the cold plate either lifted out of the space 6 be-
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tween the food container and the shipping con-
tainer or the shipping container holding the food
container iowered from its place when the cold
Dlate occupies the space 6 between the food con-
tainer and the shipping container. The cover la
consisting of an inner and outer wall with insula-
tion between is then placed on top of the shipping
container and the device is ready to be shipped or
stored for a considerable length of time while a
ireezing temperature is maintained.

Other applications and modifications and pur-
poses of my invention have been described above.

Where the unit, as shown in Fig. 3, is shipped
after merely having the cover iq applied to it, the
space 6 can be suitably filled with appropriately
formed insulating material, shown at 6 in Fig, 3.

I claim:

1. The method of preparing food and the like
for shipment and storage, which consists in pro-
viding an insulating receptacle, placing therein a
removable food container, of such size as to leave
a substantial clearance between the inner walls
of the receptacle and the outer walis of the con-
tainer, inserfing liquid tight heat-extracting
means in and substantially filling said clearance,
continuing the extraction of heat until the tem-
perature of the interior of the receptacle and the
container contents has been reduced to an ade-
quately low temperature, then removing the heat-
extracting means and closing the receptacie and
container for shipment and storage and prevent-
ing free circulation of ambient air about the food
container, »

2. The method of preparing food and the like
for shipment and storage, which consists in pro-
viding an insulating receptacle, placing therein a
removable food container, of such size as to leave
a substantial clearance between the inner walls
of the receptacle and the outer walls of the con-
tainer, inserting heat-extracting means in and
substantially filling said clearance, continuing the
extraction of heat until the temperature of the
interior of the receptacle and the container con-
tents has been reduced to an adequately low tem-

5 berature, then removing the heat-extracting

means, filling the clearance with additional in-
sulation, and then closing the receptacle and the
container for shipment and storage.

3. In combination an insulating receptacle, a
food container removably mounted therein, a
heat-extracting means adapted to be inserted in
the receptacle between the walls thereof and the
container, means for operating said heat - ex-
tracting means to reduce simulfaneously the tem-
perature of the inner walls of the container and
the receptacle and contents to a temperature
sufficiently low for shipment and storage, and a
closure adapted to close the receptacle after the
heat extracting means are removed to prevent
free circulation of ambient air about the re-
ceptacle.

WILLARD L. MORRISON.
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