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conveyor sy orporated tenperature control for
chilling prih‘ onveyor systemis intended for use
processing | very i ne where nmaintaining of tenperat ure of*lSaIS?jr oduct
IS required. Thi*&™h may be in restaurants, cafes, bistros, and other food
outlets as well as factories. The use of the syst em of t he pr esent
I nvent i on CONVEYQR SYISTEMWITH INCORPORATEDUTEMPERATURE CONYRO). so) for the
transportation and the tenperature control of food itens in restaurants
that use a conveyor systemfor the display and serving of food. BACKGROUND
TO THE | NFIEID OF INPENTIONSt cities and countries, one nmay find food outlets
serving Chinese cuisine. Anmong the nore popul ar types of Chinese cuisine is
"dimsunt. "Dimsuni is traditional Chinese food cooked in a vertically
arranged ThisuAventibn kelates to acmhaéymsystemamm |aodrbaiatémmiiefa‘t@rémhtrélood i tens
20 throu éradltlonal way of

that allo m and  heat

bocvi oo~ el 4 riiro.eoBuls; Taé SotyevSn SisiemciesintEafed 10 uie L 3
restaur anbrodm:umr Pprodessingior delibbrysline wbeteh aiaintaining cof tvm;femmesewer al
col ums of 00 C ‘{nfté’a_lﬂvrs st.acked ertlcall on the ¢ pe carts

usual 'y dB" 5 nSt eAY maX: R {5 %@'ﬁs't ol?fat“?ﬁar% GftH?s 98h resul t

I n | ukewabutiets @g)welnds favtoriesi Thy dsei efdthbagdtenb»f ttivee prasent irnventionod reaches a
t abl e of diners

ere urrently several veyor tems u ed in
oot adf anPREUR oM U b Rrclinel el for” TR PeRipaiiples i n
obj ecti vetémmatum ddflt?oltoﬂdimntb“rﬁsahlrestawbnﬁahétmsé,a dftﬂivejldi&yﬂ&trﬂbﬁth&nce of the
freshness an' g? food, and the food used is generally served cool
(Japanesed§ ngP ferwago foom t enper at ure (Japanese sushi). ' 1 There
have been attenpts to maintain the tenperature of food itens on such
conveyor y bowl s of pre-boiled water are used as
a source g?%@é?ﬁ%ﬁ%ﬁ#"ﬁ@ mai ntain the tenperature of the food for
t he ah$ owabl e duration of two hours. Air curtains have al so been used for
keepi ng fpo d_i > itens are
static, aﬁ'd'q'ggt ﬁg%s %@g& %@%sfn%hﬁqhaﬂgﬁ@lf@é 8&%1§§ér§¥1ﬁ%mé£f f’J'g ?r omt he
air curt aAmohg dhs nearetpoputan dypesooft Chinese zwslmpos|“de|sumAn'tD|mesum"r &di tional

style of CHIRGESE CHihee foddS cbIBAR bl UGHBRHy ShraridedPEBRAN of Hanboo

containers, each containing different food items that allow steam and heat to pass

20 through them.

The traditional way of serving “dim sum” involves serving staff pushing a cart
around a restaurant. Diners at their tables make their selection from several
columns of bamboo containers stacked vertically on the cart. The carts usually do

25 not have any heating to keep the food warm. This can result in lukewarm food, and
non-crispy fried food, by the time the food reaches a table of diners.

There are currently several conveyor systems used in restaurants to deliver food
around the restaurant. However, their main objective lies in the transportation of

30 food, not the maintenance of the freshness and taste of the food, and the food used
is generally served cool (Japanese sashimi), or at roorri temperature (Japanese
sushi). '




lo involves the placenent of raw food into a boiling pot of soup in order
to cook the food. The soup that remains after all the food itens are cooked
is flavoured with the taste of the food itens that were cooked in the soup.
Food used includes neats, seafood and vegetabl es, anbng others. 15
Currently, in such steanboat restaurants, the raw food is usually served on
plates to the diner, or the diner nay need to | eave the seat to select the
food froma buffet style selection. There is no systemwhich allows for the
raw food tThepe hawe ibeen eattempts ke mainjaionibe temperature cafi foad dtethswore isech he f ood

i i nt ai t t t

ennrey SRR R ERE! HOBREL Al Solelr yBSEAREWRr 6 bt 020
i s provi desburcec ohhesting. Jst will nbbmauntentman@pmtatm oft thesfood gfiar theng
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prmer ot Ak taich OF WP RS OAi SNRAGIS deipbull ik 6, GABNIBES 2
devi ce 5f oraoichip sppermadiet display cabieqtsrBlarﬂmb foedl itgme @re sthatic, @aod tp abt mbve

t enper at ‘” Jﬂ?fe Sebbr 58 s, %é SM |6w Ofed tH?%g;chQm%&gs é&nﬁﬁuou%|y c{%t box

connected ast - one ure con ura
electricahrbedmssmqns nDunted on the electric circuit box at Ieast one

el ectrical contact strip nounted within the 30 channel guide and ext endi ng
| ongi tudi nally along the channel guide; and an el ectrical connection for
connect i ngAnokher aditiahalisjyle fof Ghinese icsisinecis ithe: melting pat artstéamboat. orhis

t t h
oy ngoa. ENBEE plaBaKbtor réw fopd T, Bty pot BE <G BHiGr foTooK 65 5, €18
havi ng a Hobd.dhe |snmethabremams afies aj thefaodd iteme peer ¢n0dse@;i$ flavoured whblee ng

at tached t9§§@ %Vﬁxeﬁteﬁgqmm reTJ%kéc?g\nﬁ@ts%u nt 2 Qa?alhcla@&

resi st ant dvanta eously, t tenperature vice IS act i vat ed
when each SGﬁfOPdGHQNQG%@b'QSy amonpro&iee& ably outwardly biased electrical
contacts nmounted on the circuit box is in contact with the contact strips
in the channel guide. 1o It is preferable that the electrical circuit box
has atlifacHaurentyiesuch gaamboatgpstayrantsotherrawcaadis usuaily served kB plates he

channel g%%d.ﬂ.ér 6r§h@&iﬁ£?ﬁ1§?ﬂeé&‘féﬂeé\}@h@HE&% sBlbctthé fdodiffon] a BAAAECL Or S 1S

identical to the nunmber of contact st rip Alternatively, the nunber of

el ectri cals%ﬁﬁi@épaf 'ghe,rg is PR SysigrB which #1'9W§E§°rrfhﬁw fogd tg W&s@ﬁvﬁﬁd ¥h

el ectri ci tiie Shifdmer Plok SsefétfioN DA WHeREQheT fob@' is! hfairt@ikéd alt §08drket StTip.
O herwi se, the nunber of electrical connectors is preferably twi ce the

nunber of 'PRp&atureuntl peeded kythe diner.supply plus two nore connectors for the
neutralyg contact strips.

SUMMARY OF INVENTION

In a first er’nbodiment of the present invention, there is provided a conveyor system,
for the transport of items requiring temperature control, the conveyor system

25 including: a conveyor, a channel guide mounted within the conveyor, at least one
temperature control device forming part of the conveyor and being for the control of
temperature. The electrical circuit includes: an electrical circuit box connected to at
least one temperature control device, a plurality of electrical connectors mounted on
the electric circuit box, at least one electrical contact strip mounted within the

30 channel guide and extending longitudinally along the channel guide; and an
electrical connection for connecting the plurality of electrical connectors to at least
one temperature 'conirol device. |




20 It is advantageous that the tenperature control devices each has an

el ectrical circuit and an associ ated connecting structure. Preferably, the
el ectrical circuit for the conveyor systemincludes at |east one
tenperature control device. The electrical circuit may include: the channel
gui de 25 having a plurality of contact strips extending |longitudinally

al ong said guide, the plurality of contact strips being connectable to a
source of electricity, a plurality of electrical connectors nounted on a
cir ﬁUi t Ew?fetdr?w ﬁ}ercvnt/éydamcluhef a@hadap?md a pluraiity of Ml@neadﬁind ostmnnel gui de
w th eac .t urali el ectrical, con ors in ectri contact
with one 'éﬂ ?W°E)¥'"3W‘L"8cﬁ hcgllp |'Bt§”°r ﬁﬂﬁ'ﬁrpaéF%Qﬁﬁ' Eei'i' onnect i on
for conne%neswetrigeat&buécatd 4 yoeyor segmient.afheCsughtEntsomay be heat bedifile one
tenperature. coqtrol device. 3 I n anot her enbodi nent of the present
|nvent|on'e? e is provides a conveyor system for the transport of itens
that rgquire tenperature control The conveyor systen1inc|udes a plurality

of segnents, convey hain, a sw.tchjng nmeans for erati Hn he conveyor
bel ¢ Syet drivatiagresel e, fimpetan Reficl lebiis Trethuteh oER Sa Lo e b
items, a phirditf of pfdfaanwﬁuwvawwrﬁiasea édléatrichl %Bﬁia&sphwméd bl tné cwcwt

heating/c ol ing nea {ho mi?fg pthete ture of the fluid in the

cont ai ner PR $HE COMAG W éb%ﬁ ?‘35' g‘@gfgg elguide. container and a plurality
of heati ng/cool ing means i s nmounted above the itens to provide a curtain of
hot / coaol r directly o 0 adyvant ageous t hat

t he cdﬂta érp"?f%@ﬁé t%gt @E@?scgfcﬁf @chﬁ?\?m?ﬁF(ﬁﬂa?PeftBS@?o ALidesro hqrﬁi 'segnent is

pr ef er abl yoveshenf dlong tPadke @i the @hahred guige.nat eri al . Advant ageousl y) the
segnent used in the conveyor systemincludes: a convex front 15 surface of

a first radius and a concave rear surface of a second radius. The first and
second radtiis preferpecethar theInunbeb st eladtricd Icgnidetors nidentizakbtocthe aumbér efnt  sur f ace
ewWth .a an,adj acent ,,second

of a first talner to rea urface

cont ai ner coRAB StiRoAtcafal 1 puboty'of leghber e dbr I i oM 54 S Cong
hei ghtis mayumbef efr ghasgs bfars elebtricityasuppheplus oaeé nﬁme gbhnectordoretheareutrilan t he
second hei ght., Jhe t p.

Pr ef er abl ﬁgﬁ?ﬁes-{'ﬂ)eQﬁ%@%@o&%ﬁﬁggﬁ%g%ﬁc ﬁég?%ﬁg &gf £b| n§7 @%ol i ng
coi | . The ntinbedofi phaséscoft amélectrigitybsupplyi phas twoarnere tmnnactorsZEr tDES@RtrElT | ON OF
DRAW NGS Igntgé%g@st hat the invention may be better understood and readily

put into effect, there shall now be described by way of
non-limtative exanple onl y preferred enbodi nents of the present invention,

the d%ﬁcr P! aPt%bQ&Jsl {hat %eeﬁe%%??thfé E&ﬁro?’%e%&?@@ﬁmaggar%@égﬂ&s I n

whi ch: gure I'sva side vie onveyor system ure I's a front
vi ew of tnectmmd@mssgq;@eénpnnectmg structure.

Preferably, the electrical circuit for the conveyor system includes at least one
temperature control device. The electrical circuit may include: the channel guide
25 having a plurality of contact strips extending longitudinally along said guide, the
plurality of contact strips being connectable to a source of electricity, a plurality of
electrical connectors mounted on a circuit box, the circuit box being adapted to pass
along said channel guide with each of the plurality of electrical connectors in
electrical contact with one of a plurality of contact strips, and an electrical
30 connection for connecting the plurality of electrical connectors to at least one

temperature control device.




4 Figure 3 is a side view of the individual electrical circuit nounted on
the frame including the heater; Figure 4 is a side view of the individual
electrical circuit; Figure 5is a front view of an alternative enbodi nent

of the conveyor system 5 Figure 6 is a side view of an alternative

enbodi mrent of the conveyor system Figure 7 is a top view of the container
segnent; Figure 8 is a side view of the container segnent; Figure 9 is a
top view of the conveyor system Figure 10 is a side view of the individual
cont ai ner megnatihdr ermbaobimentt bicthel preserstt inventibn, thebods peovidesf a tdoaveyanveyor

system Figure 11 i s a bottomyie f the rocket enga with the
conveyor e Bt i @ansgon 3 éisS thal rebuit, Rfinaiaiie GABE DI taMeYRr ¢ ne
Cﬁnveﬁor s?g@teeamérclﬁ'ugsl raéplﬂxfhliiysof&egmbatgeatcbmeym;t emﬁm,fa tswwch‘idgamﬁné funnrer{) of

t he channe ide: Figure is.a Si vi ew of .t eater wt anboo
Cont ai nor SRETE5G: e ShEveyEr et bikiétn 28 praiineHt Beaphdledie, ReantuimBufted. b o
bow i rs poshove ¢ itdms) drtanklfor ihe containsent obidand & plukaliti efheatihdicsvlingt pl at e
in positioné Fi gure l7ﬂijsta si de vif%fg;;d.the refrigeration unit wth a tray
in positio’ﬁ,a’?—sltalﬁ’?aé"ti'g 1teqperayef iptRe COMRIRSTIPeRNTai n: and Fi gure 19
is a top view of the conveyor chain. 20 DESCRI PTI ON OF PREFERRED _

' ust r at AYaRIEoERE e ot i 2, Fadner” i) o PRERTY  featodlednlBer geq o
conveyor wsémaﬁbmtemdd ; e ihe items2fo provide aadurtaip orwbgecrdl apmfivecumm@b fIy. The
power supp I S _steppe 0 a transftorner.24 and rectifi ore
Pass nlb o edaat, By Ase Aibantbagbs RA B8 taries igpne &€ Phissin 8B 1 o o
not or 22. thiowgh & doati mears. The rseginentals preferabiyd matle diwsn ackikat conduntingi t at ed.
30 The notor, 22 drives a shaft 28 on which a sprocket 58 is nounted.

Spr ocket JB3R0Y. (eeth 74 that’ engage links 60 of a conveyor chain 34. Each
link 60 of the conveyor chain 34 is ' attached to the underneath of a heat

Mntearal viRTBREOHN I ERest SRR g ryout B heiER B S B ent
Al t er nst | seirface ofta firslrabies and arancedve reansudaeanof a segohd radivg. Yhefiirst laad pl anar

segnent s S h ] r i ont i nuous
belt 76 o&iggré%ﬁldp E‘L’ a%?etr%ﬁ%?%sgﬁﬂ%@f%\fg s}é"%y)t&(een% Egﬁfrgéfhggégég%ﬁmghai ns 34
connect ed dootainer yo matewith 2@aneayrfane ofrgyl agjacknt second container. The inner

wall of a first height and outer wall of a second height may preferably be such that

the first height is greater than the second height. The segment may also have a

20 base and an open top.

Preferably, the heating/cooling means in the tank is a heating/cooling coil. The fluid
in the tank may be brine, water or air

25 DESCRIPTION OF DRAWINGS

In order that the invention may be better understood and readily put into practical

effect, there shall now be described by way of non-limitative example only preferred

embodiments of the present invention, the description being in reference to the
30 accompanying drawings in which:

Figure 1 is a side view of the conveyor system;
Figure 2 is a front view of the conveyor system;
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S Aswitch 26 is incorporated into the conveyor system 20 to turn the notor
22 on and off. Wen the nmotor 22 is running, the teeth 74 of the sprocket
58 will engage links 60 of the conveyor chain 34 and cause the conveyor
chain 34 to nove. As the planar segnents 44 are connected to the conveyor
chain 34, the continuous belt 76 to al so noves wth the conveyor chain 34.
At | east sone of the planar segnents 44 have a heater 38. The heater 38 may
be attached to the planar segnents 44 through a hole in the planar segnents
44, integr agaﬂé 3¢ a didee viewaotathesingividodl seldetricab icircaitimioantedrort the frdragiar
segrrents 44I h ﬁ sPown in Figure 12) the heater 38 protrudes fromthe
surface of’ FHQ'"% & 44. However, the heater 38 may be a pad built into
t he pl anarF:gagmshasldMnevaﬂhéGmliviﬂuaB&eaﬁyalbecujt coil of high resistance
within a casi ng,)ri62.f e cag ng\t may. Iﬁ%/ ‘dﬁ]l cal as sh?vvn or relatively
flat in t he9YFgmEA ot ey ofjan giterpalive & 0t QUG SONYRYOF Y5k at er 38 are
posi ti meangmrbemﬁatsmnﬁévvoﬁmedee embbdiifent dfithe cerveporsystem; 20 t he

belt 76 that do not require constant

pl acenent Ltens opto

heat i ng. S'QQWe %ﬁﬁ%’d?"""ﬂﬁﬁmata"%ﬁ €Ml e, condi ments, sauces, and the
| i ke. The mgla-te&sa&udemievmﬁhéabﬁtamér segnngctrical circuit 52 that includes
an electrigal supply. .The ectrical II’CUIt 52 conprises conponents that
forma co 9'@9?’ggé%q‘f'?‘ﬁé?fﬁ‘@ﬁ’e{ﬁyf’rfﬁ‘?%'wer the heater 38. 25

Att er nat i vEigyre 1@t|s lncsidd view 56 thef indibidusll coRiines sggmentuséd imthe dNeKtative
refrigeration O?ﬁﬂe The refr| eration units 39 may be attached to the
pl anarlose cﬁ?ﬂYF& ﬁ¥ﬁt in the planar segnents 44, integrated

into the phgmramssagbamimwéwofmesmmedmgugeGMhMﬁmmm@hﬁnis 44. As shown
in Figure refri atlon uni t trudes fromthe surface of

. 3
e pi anarFidiure 12 & BafsheiThe Lishor 4iemnddrihs B b gbat SR e o e o0
bui | t i nt cFiglre 1plisa perspedive view cfdhe fldred funheli of ¢thea¢hannelyuide; 39 may be a

“Oor ron aciapty &sle yeRRr e Ao Vi £B3hA5 AP €Boslen ¢ having the

ref ri gesr atRigure @5 is aiside vieW ofitiee pemtertwithneebowlri positia;, ent | y al ong the belt 76.

This allo J | t .belt 76 that do not
require c\(l)}ﬁ%q Pt‘%ﬁf'@{agﬁgj@%%ﬁéﬁ‘%@% éné‘;;}ﬁaﬁgﬁfgpes‘tgﬁbr exanpl e, condi nents,
sauces, arﬁigdrhé?lisikeideﬁewafetﬂeie@igemtionmnitm"th a3snyfim position; part of an

el ectrical I | rical supply. The 5 electrical
circuit Sf' réC‘?|'4s%ga?:yr%}%or{gﬁ%&hqﬁg%r%ﬂglﬁm&g& conplete electrical circuit to
power t he Figyre 1§ds ataporewiof the gonvegorehain. 57 is usual |y enployed to retain
the cqJ,d generated by the refrigeration unit 39. There is a frane 19 with
|l egs 18 that forma structure that supports the notor 22, 10 the

t r ansf or mRPESGRIPTIRN OF PREFERREDIRMBQDIMENTS t he sprockets 58 and the
conveyor system 20. The franme 19 has a bench 25 with a slot which allows a
connecting structure to pass through fromunder a top surface 29 of the

bench 25. TR firstaefesto Giguees 1419 4, J3and01 8o 1Bt theretis illuplsated ape embodimenty t he
bench 25. ofluge s#aa&mhvéa\ubﬁen@e "Eiﬁrobﬁw aaéonfléﬁﬁtsy%ﬁ\ 50 Powéred B/ 2l ui ding an

el ectrical circuit box al ong gu The channel qgui 40 may
al so Hdve aétemaamgacpurrenhepwsrz sclppigurT@ew?w%rt svm!v dfit $taprad dewnt BY ui de t he

circuit b@ansRnhér 2 sibrebfedblfsle phiesind Ifk?trfe| @he@yofr lspaeﬂn o/ ,Thé'?ﬂwbhe S' ot 65

may both guide the circuit box 53, especi al posi tioning

pl ural i ty SYPPRgfscthen Pé‘-‘sﬁedé%ﬁt’%?’sz%ﬂWﬁY?f' g &'é'feﬂﬂn"@ﬂ? ‘-'& lfﬂedr'feﬂelst"?d of

el ectri calorpepdsafitegt ri ps 66. There may be a plurality of tracks 64 within
and extendi ng al ong channel

30 The motor 22 drives a shaft 28 on which a sprocket 58 is mounted. Sprocket 58 has
teeth 74 that engage links 60 of a conveyor chain 34. Each link 60 of the convéyor

chain 34 is ‘attached to the underneath of a heat and/or fire-resistant planar
segment 44. The planar segment 44 may be integral with the upper arm of link 60 to

5




20 guide 40. They preferably extend fromfunnel 17 along the full |ength of
channel guide 40. Extending downwardly from each pl anar segnent 44 having a
heater 38/refrigeration unit 39 is a connecting structure 47. The
connecting structure 47 25 includes a transm ssion line 36 that forns part
of the electrical circuit 52. The connecting structure passes through sl ot
65. The transmi ssion |line 36 passes through a pivot pin 61. Pivot pin 61
passes through and joins link 60 of the conveyor chain 34. The transm ssion

i ne 36 pdesea sidgl&)crgmpamenylAltadaﬁ\mM, itopaybeng s€arate qompobdntbAfpluralitipei ng

gui ded by AT re | X he pin 61 30
may pr even?fqﬁ?uﬁ’ §§é&ﬁ‘§1§ ﬂ?% muséZalcbgﬁoog]enrgon?%ogtcz\gmo?%;l.?aﬁ)é ed when the
conveyor sqomlmmuﬁ(belt%ldhsegmem 4o plladitycofl sprotkets I8 amdasonveyob shaing end
axially al f n f |n 61 and, are co-axial with pin 61. As
pin 61 pas ‘%e‘g’ éﬁﬁ&n""}ya"&&%ﬁ?f cReEmplo Yﬁﬁ the transmission line 36 is
connectsed directly to heater 38/refrigeration unit 39 and thus all

el ectrical i ons_ar idden. A pluralit f de rollers 30 are
otat | ngt yh SETehcAs FERreBed i B conisiot ibtert Fo Ry RergindiBedfonrant o 7oy
box 53 t o dff. WWHehehemotore2tis ainninge thel teethr?Mo&tIthe:sprockdt 5 il édyagkdinks t he
channel Lgde 40. The gu'hd.e &gl Itfrs 30, roll on_ t %gks 64 AD t he channel
gui de 40. R gftﬁhﬁc“tom’%ﬁo é’ PR ING ERYSE gnaaqong?y%c an O FovB+ ?Né channel
gui de 40 tmmsdgmbdte%bm:@rheetbd@oﬂewohvémxcm 3prtheeontinpotibeleTéct ri cal
contacts Sai gﬂﬁ‘rtﬁl ur al |§y %J ectrical contact strips 66. The flared
f unnel 1017 s‘tomﬂ\ées R ERVEN t(;'la'"[ e guide io channel guide 40 guides the
connecting structure 47 of the circuit box 53 into slot 65. This aligns the
el ectrical,,cont act t I n s to allow
for cont a&ﬁ%aesi % ? ﬁ'gn'?lé Sgg'ﬁ'?mg%eda&g@aﬁ aﬁ%a‘{e\thaﬁ%lhggﬁ g@ﬁa%c tacts 32
t hat cone attatieedctonthecplanart segmentscd4 throughala Iunlemrad:he planapseditentodd, cont act
32 per co ag! onnect ed
Co b1 vaBgesfhtgBn Bandl Fosid &d. SR mat R 8 il B8Py 2B AT e
connecised shown il Riguter 12, the heater\B8 pratraities from, the istitiage ofitbe lsb@fserﬂsm

e oc- PhaSoubier, e iger S be EBAa BEITE The DRRISeBRBH AP InghetibPSt one

el ectrical con ch phase, one strip 66 for
neutral . RBehay del § col Iménhcghaneetstame gmhlqoe ®ging 2. dhehcasingse2 may bevo strips

66 f t | th of
20 cg;nggl lérﬁilnaal-:% %rdrﬂeﬁﬁvé@ﬁ?tpg%funne ?f;<ﬁ£ %ii @?ﬁ%t%@g{eﬁsﬁ?ings 68
may comrert@wngrﬂng/heatelt%anem@ﬁlomlr@ﬁmttmmealomg thecheh 76| Ehis allowsifotont act 32
i s bi aged Ré‘éiﬁ'@énﬂém épf&H itdifis 6 tBCtHé belf 9% tﬁ% doPhd @J@J &or\%n{ Réat e Of a

conpr ESSI on rrn provi es cont act et ween ectrica
cont act 3§t&h¢tem§snam le@uqlq e examiptea sendiments, mcesmng t%ﬁ Illiswihebﬁaebt i on of

current bejgWaghs bSarEbesh rele%ﬁficapa%ﬁ(ﬁz that %Qd&@"aneélé‘&ﬁédl %ﬁkﬂ?oﬁﬁé‘ﬁ strip

66. The el ectrical contact may have a tapered first at_aids in the
conpr essi @ipcdicat ﬂché|58@9mpea¢s erpranents3hat faam, ajqompiate §'qc'ﬁ\§a'v‘éft°t"it &l side of
t he channqlowgbindhedfer 3gonsequently, the el ectrical contact 32 conpresses
agai nst the electrical contact 30 strip 66 as the circuit box 53 is in

nmoti or?> When the electrical contact 32 within the electrical circuit box 53

comes i nt qeRHatiRaly, atdast édie 6f tﬁetpvan@aéemw niayHale @Gefripbration et ri cal
circuit 52 is closed.. The_contact

39. The refrigeration units 39 may be attached to the planar segments 44 through a

hole in the planar segments 44, integrated into the planar segments 44, or mounted

on the planar segments 44. As shown in Figure 12, the refrigeration unit 39

30 protrudes from the surface of the planar segments 44. However, the refrigeration
unit 39 may be a pad built into the planar segments 44. The refrigeration unit 39 -
may be a cooling coil within a casing 62. The casing 62 may be cylindrical as shown

or relatively flat in the manner of a pad. Planar segments 44 having the refrigeration
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strlps 66 are connected to the power supply. The contact strips 66 forma
part ‘of the electrical circuit 52. The contact strips 66 nmay be positioned
continuously or intermttently along the channel guide 40. The channel
gui de 40 may have an Lshaped" cross-section by rearrangi ng the positions of
the contacts 32 and the 5 contact strips 66 to allow for quick access to
the electrical circuit 52 for maintenance. Wien the electrical circuit 52
is closed, current will then flowin electrical circuit 52, through a
transm ssi urrit 39' are po6itiamed ibfeemittenttyealorRfthe dklt i7§£This altowsufior the3daceent ght 10

Wth i re | ories e briSae Be 16 58h B8 nBt Oute bihelaht eRLAG Scbentd iy ¢ ©2
38/ r ef ri geineluderforiexamplé). coﬁhmentsrm,aubes an(g thel dike. oTHeerefriﬁierarqnl unie89 al bei t

thicker in width to fit der eroler may be
sel f | ubr|nf RUPS R Par of (3 e[ga{ng?al C'Fcé'gs%ﬁb" a 'ﬂ%ucgeﬁa ecgma’jéua yr’rg be nade
of or ooateekctuéd bircuit 53 mﬁpﬂseabd)mpc:mtd thial fogm redoenpleté eletirizakbtiralt to cal

contact stri era insul ated fro the channel 20 The
ot e a0° heee e grdkeslon 3 33 A vl i e S P& R TR e B ot on
of conveycgenemdlbﬁherefhgérautg’mmltagfray al so extend around curves of
relatively large radii as long as the circuit box 53 does not becone
trapped or jamred while nmoving in the guide 40. The electrical contacts 32

and the elFwre iscalframentoowith g i1p thdt fefoulstructareihat suppoets thenmatss 220nt act

wh h h I id 25 I I
i DA R T T e e e e N
such that dystendp0.eTheofraraé 19 mas atbench @58 withea tstot evbichcallowsca ceanestiogghges t he

361 7o 11 gV RBPIHE A tBuGh o ikdel pF BhiheB A B8 SehdT 2 Kl ger at i on

uni t 39 t quide 40 i alsd meunted ite tHe fraamg 49 bielomethe Aleheh B4t Theethyannkelyguide/i ng t he

contact st ol can
50 be prio/aLfavaEREE e sorbs BF St 3 kBhen LEICHA S8 Bobg e

cont acts stgucha 4% The lchanmehguide BahwfdsommlaﬂaermneM MnFiduren d8) dtdlvest | on.

Such periag 0 rses sharp
comer o, e Sieofidel b b o3, 3523 oHiplfelodid 45 tls teed G

el ect ri calanddhel alot 69 maydmﬂbgwde)ﬂta cwguit bdx Sal.eesaeqallyeld the positioning ofta ve

di mensi on : ! J t he belt
76 forns }I@él}tg cﬁ%gluﬁrﬂ%ﬁ @ lﬁ@?coﬁgi&f wtﬁ_ﬁgfsﬁra?& oﬁﬁ@lﬁfsﬂéael E/ag:ht ageous
if, for esins 68, Thersmwwa@llur@lfty phisadke £di withircand extﬁndimgaahemcbanrwe and the
casi ng,;62 t . grial like
cer amgzc alq] thhrerg;? fdgi)‘rgﬁtgﬁli @?tgﬁﬁél ?r?'ﬁﬁr% f?‘gqléﬂsaﬂgt()t ac to t he
edge of tIQé"d?e‘rQ:h 25, alongside the slot 67 which allows the connectl ng
structure 47 to pass through fromunder the top surface 29 of the bench 25.
The clip 23 acts as a barrier to reduce the ingress of liquid below the top

surface 28xandinge dawnwardly  from seqch &'Mvéﬁ@’i‘%‘ fifashaving oar bgalee t he

l'ikeli hOO%BﬂEfngeﬁzﬂSﬁ unit 136G gt éd?ﬂe@tfngeétﬁﬁdré @2! TRé lcBHhdcting sﬁh&m@ g from
contact by liqguids. Planar segnents 44 caontact trinmi ng to further

enhands t IRENES A AracEmisERp Recath el frms; PR of the electical et SacThe 2 may be
a cylindercophédling s¥usiird ?ﬁsé‘é&nﬁﬁéuyhngomse'Thé“tFthsﬁnsl%IHn' fiee 36 Opdssesise 68

such that the heater 38 w thin the base of the steamer 42,

ef f ect i velthrougma eiyet pip 6 nRivelnin B pagses #Haugh angdigins ibk 8 ¢f the °BB‘§YPI' oned at
t he heat erchgi 3UThe trifdmisdién Nt 36 pdsBes fl*@oubh&‘d”byﬂﬁdﬁo@ﬂoﬁérmw inptn 66 boi | ed.

A wooden container with a perforated base i oned_on the steamer

42 such t teforefeing guided by CQ'I‘I‘PSQI@I?‘"“F%"%égE’ t?‘P&HB”'I Be3- iTRetShooden

cont aifper My ngﬁevéﬁtenhehﬁawseﬁtswhdlméawmhﬂadngttwrsm beaRnbgéd WheRfthet eam

100C. Thi s enbodi nent
conveyor system 20 is in operation. The cylindrical opening 63 extend axially along

the full length of pin 61 and are co-axial with pin 61. As pin 61 passes through




enpl oys wet heat to maintain the tenperature of the food. In Figures 15 -
18) a container holder 48 may be a cylindrical object with a cavity 25 that
passes through the length of the container holder 48. A base 70 of the
contai ner hol der 48 may be able to conceal the heater 38 and the top
portion 72 of the container holder 48 may have a configured surface for the
mounting of containers |like a bow 50, a hot plate 54 and the |Iike. The
cont ai ner hol der 48 may be nade of a heat insulating material to ensure
that the cplanari segment| 46 rthd Stratsasission finé aﬁjlris Zopnectedt dirbetly aithegms to Eove
it. I'n another.e Bol der 48 i ositioned atop the
heater 38 %E@r 'PHé'mE:géﬂ ég‘ ﬂﬁ""fh a} PNaf ﬁpﬁafen'?ﬁ%%htents in the bow
50 to be heat ed The to contents coul d be any I|qU| d such as, for

exanpl e, r e gas and the like. In
Fi gures 16’8 g&’ {’fh@’r' ogerg %f’l"& g?f%'ﬁﬁ "ge&f’%rﬁrd'c‘“&?j“itor 56 is
ﬁ IOSSI ts Orkﬁ(blévlmdaoﬁrdmft baRr §3itd aidlthé mvemhibﬂtheebetabarcuraﬁt bc‘ﬁhss ﬁlgﬂg ai neg .

ol der 48 ac adi,at or

The. cont ai e eharte Bud4d MhedidBonera 2630 e dfares, b4 the Biinel A6 e
r?dj[ at gzl 40, Wstt:fmmmréllgandbcshlrests :ﬁﬁsrt-é%ﬁcf hﬁgmgggammrl] g?ggdelto guade tAeth1 Ty
pl ate [

b const aribe Peiiraksifou Box R cPran b hoeipitival Corecis o7, Aoty B RBIY eq 1 or
]Ehe gai Rt eesmmal géntﬁctl mbsfse)crrie}ﬂar@d funnkke17 at themmfahge ehd of the guid@ess 01;
ried chic the c |ne s of savou an gure ?7
shows Hhotaennel aie 4o i B8 SSmeding AtiabiEdy of e el B0 5 i shbd on 12
top of andss, rrhswngmtmeuebhucalrmnfattsrammamewlemt cdiﬂactvstnbsebeoeemé ai ner

hol der 48 e Fq{gcqeg?&n qﬁ and Ilil cont ac@ gv tﬁﬁl&afl n éf? {’iadl at or
56, hi di nd® Bﬂt Rl %8 ?’Pdﬂ°ﬁﬁ‘f' Hye Ny PaIve Elg HY456 within
t he hol | ovhitasamé (htofcohiaet witimttwd redectiical dentadtSstrigs Bsaysné&omat:hﬂcp@d needi ng
to be kept I for . et 0 (oXe]0] cooked

seaf ood, chﬁgagf ?‘Egﬁékéﬁﬁc‘*&e@é ﬁ?rm%'é s%)a%\% h‘%&g’ |??"Pﬁ§ ‘gé f’a Yf'ie Wi§ol der 48.
Tthe trlesly Sthilei the otlnertdflectmm)‘costa?tnstnp %hmaychermhectedneraatnﬁuealf (mret{\e Igod
itenms pla a g r o the
food i temﬁ&"%ﬁy%'&'fr esﬂég @g%ggs%ﬁer{eﬁ?% tgwél)'l (f "% r ﬁﬁ?"ff rﬁg%g’%n%%et% of the
present i nthers should Bsatlieast ene sleptrisal @athcastuplﬁeégrmacbwwenm& aidesst ed by an
alternati [ nwhicha
sprocket %eﬁgﬁﬂnﬁnr%gﬂﬂltﬁ}é?e%%ﬁ tﬁﬁﬁtﬁgﬂ\%ﬁf?%n%g%ﬁé @l@gg%tapgﬁﬁs of a
conveyor ltrinsn6® $or neutrak HEdchn$trip {66t may quefetaplyr exterd ﬁo%elfylld@nmlﬁed to the
under ngat I 0

un Ou:&‘?ycogahgﬁ §aa %&fﬁhn&%ay '?ﬁ&ufhé ‘P-IQIL%I digal o fﬂﬁt@{a stk 6§9ﬁ4@2

e conten
cont ai ner wawnenvn@nwcﬂttrmlnwend@f e'a‘|7i‘ront curved surface 102 and a rear
curved surface 104 that facilitates the novenent of the segnent 100. The
top edge 106 of the container 11 100 is sloped at an incline to the

hor i zont alEash elecifical epntact 32 ircbiages! ouwaidyHiEem theneircyiitex 53i preferadly byrhe open
top 107 fagd lusk & &S c&iAsBssidn Ebﬁd‘genﬁm pRivideS HoRfdct bBiweeR WHch! disdtrick#0. and

renoval of content from contal ner A plurality of the container 100 are

attactdd tcomagk 32 (ﬂﬂ?e% P'eé’r'iﬁ?'nc‘-!maqt os“ﬂb 5ﬁa dhis liows Leanguglion; of; ggrent
between the electrical contact 32 and the electrical contact strip 66. The electrical

contact 32 may have a tapered first end that aids in the compression of the

electrical contact 32 when it meets the vertical side of the channel guide 40.

Consequently, the electrical contact 32 compresses against the electrical contact
30 strip 66 as the circuit box 53 is in motion.

When the electrical contact 32 within the electrical circuit box 53 comes into contact
with the electrical contact strip 66, the electrical circuit 52 is closed. The contact
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5 of segnents 100. For consecutive containers 100 in the belt 106 (Figure
9), a rear curved surface 104 of a first container 108 is separated by a
small gap 109 froma front curved surface 102 of a second container 110.
The arrangenent allows for the turning and 1o maneuvering of the container
100 around a tank 116. The container 100 is preferably nade froma heat
conducting material such as, for exanple, food grade stainless steel. The
radi us of curvature of front curved surface 102 and the radius of curvature
of a rear etipy 86 arucdnaeeted fithepewehsupplyniEhe &intédc strips 68 form & part ekthend
surface 104 onca al | chi.ng fi The, t ank 11 acts as the
bench top PISFﬁ'P?Cf %'rcb'g(r%f#‘c eafgl\gﬁ%ogi?'&r%rﬁa Iltﬁ%p g\)@'h‘fq 8&’“'”\‘% alk 116 has
rai sed perlméimitahtlyvalohg tHe2 Gharimat gmdeMOnTmhehamat guuderﬁﬂtmay‘ haveoan tis. The
tank 116 hah slot 112.in its base |ch V$I]or a nggctlnrgstructure
138 to pas$ %H‘?Po&b“ﬁs‘ @"t%l(eaﬁf’é‘gﬁ‘g g pits PB? Yo 1coltEctSs 34 #8918 cool i ng
posi ti onedcaadr stripsl 66hao t allow Idro quitk cageess thethel elwtricallzlacuiﬂ I5awfort he
cont ai ner to.n?e filled with water or brine 122. Brine 122 is preferabl e due
toits lo E?'ng point and the resulting reduction in bacterial

grow h. As stipulated by hygiene and health |aws on the storage and 25

handl i ng of,,raw food.. ra t hat , ar. ced segnment. O wll be
mai nt ai ned "gf &eé&c&tlglr? %'socﬁoﬁga IWP'@“?%@?W %’g"tﬁfﬂq CB?"H e the
growt h andthpswughi & eramsinissionf lirea 86 eanidathevhetert B&/raftigerationt unibB9caV light118 f or
coolin |s t tne he brine 122 coo) ed he br 22..C ols t he
Sont en SafiruREDh Bty e dahtated 48T LR siealnty diredf 52 Wk 88 °hope.
cont ai ner illmﬁmammdﬁnoengmemmghtbnlohmemwnﬁahefngeratmunll?ﬁ urbance The'
close fit of surfaces 102, 104 provides a relatively snooth flow 12 pat h,
yet gap 109 ensures that all surfaces 102, 104 and bases 111 in the belt
106 are co‘ﬁheletmny be alguidecrdllig® 30 emplayed; albeih thicker in avidile taffitiadsoaden an

alternativ a&r aﬁlg%/é?nagﬂtlllefs@iﬁrq%%gg%ﬁlgﬁéa‘?ngﬂy be an air circulation hood

124 5 posi |oned e arr rcul ation hood 124 may be a
conpongnt of the conveyor system 90 or, it nmay be a separate conponent

habl | ' | h
o Dl urali cEOTopare RAIRY e THAMETalie 40", be Made bFbE 882138 Uiyr 88 T 12"
ai r ensur eeledtrcally dnsulating material.\Winel edectricsl ceritact stripk@d isqmeferablyginsulatedt i nuous

circul ati og, Eheaér{anhélghilféloeg' on directly above Io the tank 116. However,
one or nore ans nmay De provided to assist air flow The air circulation

hood 124 may have heater |anps installed such that when the cooling coils
126 ar g, nofhd!lilie 38 brefefbl) SHBTUsCRP tHAFIeHGHR bty Eight BSths Ui infdtion di! aced in
conveyor chain 34, although it may also extend around curves of relatively large
radii as long as the circuit box 53 does not become trapped or jammed while
moving in the guide 40. The electrical contacts 32 and the electrical contact strip 66
should remain in continuous contact when within the channel guide 40. As such,
25 curved paths of relatively small radii may not be suitable. The conveyor system 20
moves at a speed such that the duration of time when the electrical contact 32
engages the electrical contact strip 66 is sufficient to operate the heater
38/refrigeration unit 39. This is intended to allow heater 38/refrigeration unit 39 to
maintain the correct temperature. Alternatively, by having the contact strip 66
30 extended in length, adequate temperature control can also be provided. When the
contact 32 disengages from the electrical contact strip 66, the heater 38/refrigration
unit 39 will not function. Such periods should be limited to areas where the belt 76
traverses sharp corners, the minimum radius of curvature of guide 40 below which

9




contai ner 100. The coils 118 may al so be used for heating the contents of
the tank 116, and subsequently, the contents of the container 100. 1S The
tank 116 may be surrounded by a plurality of doors 128 with a base 130
nount ed on the peripheral wall 120 and a top 132 nounted on the air
circulation hood 124. The plurality of doors 128 aid in the mai ntenance of
freshness of the contents placed in container 100 by preventing flying

i nsects fromconmng into 20 contact with the food. In conveyor system 90,
trimm ng 18dctiical ablhcamhﬂdcamd bmmdg,eisafetérhmwaw&thé16lat|\id dinghisidas ohe sl ot

112 which al t he ctln uct hr ough from under a
top surfac®" *4860’1'"@ rﬁﬁ? cﬂ eaf‘ﬁl’l/éfrﬂ%ﬁ'& t%glpoegsftij zfgﬁléﬂ“?l Er to 25
Er eve gt t hmwiéw;emalofadmarmrs, ft wilhbé bmtntugeeus ﬁaf]?EeMﬁbd le,Whe Insdteridh of e]c hars1

een descr in t or eqoi cr| referre i rent.s of the
present ntb%ﬁf?tlﬂq °°an\E\‘FIhF§‘SE§€%£ tca 8? hgﬁawhsﬁﬂef“ﬁggeq @Syt echnol ogy
concerrsed Fdr@karmipleya widtdrial likerteramiic BitoWs the abil tonstairehedbe made to details 30
of design or construction wi thout departing fromthe present invention. The

present invention extends to all features disclosed either individually, or
in all pOSGE'trhhrﬁmQQBﬂslhﬂédhéﬂm meobdgerdaitmbémn% blangsndlthbl‘dfotm whigtpnveyor

systen) for, the transport. o regui e Cco t he
conveynr  Sevaie snaamaHusute £LfresairoustIrS TRverdus 9 S108Re 20t « ni n
sai d convemgbgnaizd H'hébluﬁﬂ@abtemﬁ%fﬁdr?&rﬁo%dﬁcéme ifgresss of liqvidTbélGWIWéf[ of the
conveyor n in e,_cont of .temperature; an electrijcal circuit
i ncl udi®ng: °ﬁ’ G‘”&ﬁcglzgc?f fh@a?e ré% Thigy ds nBFﬁY@E‘P’&d"‘FBS‘ﬁ? o tedice, the
t enper at unirelihool rafl a dﬂunt-emcuntmgpbﬂwlabmw ctfculelacitémﬁﬁhg fronnecitactsbyrount ed on
said el ectri L cui east e el.ectrical, contact str unt ed
w thi n SalGUBRPRE sarpats Bmay BaaREmrAG 23 I Rrnp rsn Pt channel
gui de; andcedfinganeeHamishr.i cal connection for connecting the plurality of
el ectrical connectors
15 In Figure 14, a steamer 42 may be a cylinder with a dish for containing water with a
hollowed-out base 68 such that the heater 38 fits within the base 68 of the steamer
42, effectively concealing the heater 38. The steamer 42 may be positioned at the
heater 38 such that the water in the dish of the steamer 42 is boiled. A wooden
container with a perforated base 46 is positioned on the steamer 42 such that
20 steam passes through its base. Food items in the wooden container 46 is then
heated and maintained at the temperature of steam, 100°C. This embodiment
employs wet heat to maintain the temperature of the food.

In Figures 15 — 18, a container holder 48 may be a cylindrical object with a cavity
25 that passes through the length of the container holder 48. A base 70 of the

container holder 48 may be able to conceal the heater 38 and the top portion 72 of

the container holder 48 may have a configured surface for the mounting of

containers like a bowl 50, a hot plate 54 and the like. The container holder 48 may

be made of a heat insulating material to ensure that the container holder 48 does
30  not burn any user that attempts to move it.

In another embodiment, the container holder 48 is positioned atop the heater 38 to
keep the bowl 50 in place to enable the contents in the bowl 50 to be heated. The
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to the at | east one tenperature control device. 2. A conveyor system as
.clai'med in claim1, wherein the conveyor includes a chain having a
plurality of links, each link of said chain including a pivot pin having a
20 hollow interior for the passage therethrough of wires attached to a
conveyor segnent. 3. A conveyor systemas clainmed in claim1) wherein the
conveyor segnent is heat and fire resistant. 25 4. A conveyor system as
claimed in claiml1, wherein said tenperature control device is activated

when each cohtehtseconldieabny quti s@dhess rforcétantple) tpaeridye| Stock, congédcdoup th sai d
contact stri Ln said ct}ﬁé\ gui de. 30 5. A conveyor systemas clained in

[
any of th@sﬁ'g wEPF?dy'c?"g "€herein said electrical circuit box has

attached thereto gui de rollers for novenent al ong tracks in the channel

gui de. 14 system as clai ned in y rec di ng cl ai ns,
Sherai n sdp Bbres. 16 T oo chOME oo SrkerePith Houth & i%d within

said ckr C'bbéltl&% or7 top"hf %ﬂﬂVﬁk&@rﬁta&Mﬁltrﬁme&iéat‘drEBBWHe lcBnidinér %Idélh% i ecedi ng
clains, wherein th

? hect conne t%F‘S is jdentical to the
nurmber of PlaGRe QBtm%P ??jg'" ‘B’“"%&t&‘& %/’éf’@fﬁ' sichi@nen max\Pest t he
pr e;:ﬁdl ngggéughéasm ﬁiﬁeIb@tmthbhféa!l?ifﬁq[?énwiheefrﬁfébrméla{orQ?Brwmﬁ tHeShbifowt he tsam&‘
as e nunber ases.o el ectrici sy us one pore connect or
for the nbat§ 4 °E§'ﬁt°35'ta"‘§f P&B?r 48 Al °fA°'%,‘ér%é%k@&@ﬁ]cae*awah%ﬁ in any of
Eﬂe pr rergedanﬁosdg] ah the nohwaw |f54t hﬁyrlbbm&t enstmtllyeéuﬁmidrintgarrmsoalnasd.meﬁt It S t""} ce
e nunber n elecjrigci .Su nor e ectors for
t he ndft r&f“pI?dg %!%‘ §ﬁq %Q usgd ¥pp they W@% %yg'ﬁgn%g‘g tems; ﬁfg%l ' any of
the precedkarfiple) i thispitdserdf ifiedseHickehCINB eXigpinéss sfaavowy pdstiesand grch has an
el ectri cahlfm rcuit and an associ ated connecting structure with wires

passi ng t Hf%®ugh said pivot pinin said links. 11. An electrical circuit for
a conveyor systemas clained in any of the preceding 2o clainms) wherein the

conveyor ste i ncl ude egst _one te rat device, said
rectr ) caPlirg Tt pRows Aol sgrboditest whsts 186 Thdadieli oUs RofiEdin y - of
cont aas stop ¢gfandin cortach with thdielrigératioh lupit 3B with tlsacd\tgiueldmldaaﬂacbepigjr ality of
contact sty bei ng _gcon ectabetoasorce of ect.ric 5ap|uraI|ty
of el ectrpkﬁggcogn}‘?&f’glagg ‘\fﬂ"g!ft hs};ne y%"er c{;anr %E 5‘5‘1'@/@? box
bei ng adamm@bratmnpmssmandghs dinded hadiatet 56 within thiet Itollewcﬂsasefm bfatnel urality
of electri . o rallty of
cont act sf&ﬂﬁ'g&ogﬂﬁg’t gé ef‘etc Y #gg&'{h @%ne@&@ﬁ o¥\é i‘gﬁﬁgﬁg g‘jﬁt%eq lurality
of el ect r exarhple orawefxtods,scooked meats, cooked seafood, desserts like ice-cream, is
20 placed in the container holder 48. The tray 55 aids in the provision of the correct
temperature for the food items placed on it. The cover 57 also controls the heat
conducted to the food item.

In Figures 5 — 10, there is shown a further embodiment of the present invention.
25 There is provided a conveyor system 90 powered by an alternating current power

supply. The motor 92 drives a shaft 94 on which a sprocket 96 is mounted with

teeth that latch onto individual links of a conveyor chain 98. Each link of the

conveyor chain 98 is attached to the underneath of a container 100. Each individual

container 100 may be colour-coded to denote the pricing of the contents placed in
30 the container 100.

The container 100 has a front curved surface 102 and a rear curved surface 104
that facilitates the movement of the segment 100. The top edge 106 of the container

n




to the at | east one tenperature control device. 30 12. A conveyor system
for the transport of itens that require tenperature control, the conveyor
systemincluding: a plurality of segnents; 15 a conveyor chain; a

swi tching neans for operating the conveyor belt system a plurality of
heati ng/ cool i ng neans nounted above said itens; a tank for the containnent
of fluid; and . 5 a plurality of heating/cooling neans to naintain the
tenperature of said fluid in said contai ner neans. 13. A conveyor system as
cl ai ned i n1Qf] isistoped, at\@inaneline to dhel horizpntahisoitbatannerrside H@3 is higheraha®\ conveyor
system as | r | rali f ool i ng
rrgans m)un{dt% 5@%\/1('(3)9 ?Lé‘ o’ﬁ}er;r%op %vagéga%gc%sg #n& %c#etr%egg’ I (f:gzgﬁfegfﬁ(t%l rectly
onto said Gmlgamt1001?9rw5remvabnf/e>potentsymnemlatainet dofed 'plmraiil)alofntne wher ei n

sal d_cont A ielindi%80 3y SnRHE83S Ul Condllof chith ¥4 Gl QoiRAIS petf o6, . .

conveyor system as al nmed erein sal

brine. 520 df’3egments10@.yor syst em as clainmed in claim12, wherein said fluid
in said tank is water. 18. A conveyor systemas clainmed in claim12,
wherein said fluid in said tank is 25 air. 19. A conveyor system as clained
i n cl ai m 1Rr consecaiive coatainese §0@kintthe beltrb@b:(FigurerSh aheatcmdohwamngat erial .

30 20, A COMEACLoRR b BechheIPe) 4 brdihaio8 WBKIR i cipl suEd o0 21

heat i ng/ cool¥ ng nmeans i n sal i'ng/ coo 21. A
segrment f ot02uek ai secand cwontajner thdstEBe agangesment datiows dfioy thd  tarnignand.2 20,

wher el fy S ohetGa b 't | er %100°8NaKa T4 Wk S 3R Hntdindr' 460 i 2di US:

preferably made from a heat conducting material such as, for example, food grade
stainless steel. The radius of curvature of front curved surface 102 and the radius of
curvature of a rear curved surface 104 are the same. Surface 102 is convex and
surface 104 is concave to allow a matching fit.

15
The tank 116 acts as the bench top for this particular embodiment of the invention.
The tank 116 has raised peripheral walls 120 that aid in the containment of liquids.
The tank 116 has a slot 112 in its base which allows for a connecting structure 138
to pass through. The tank 116 has a plurality of coils 118 for cooling positioned

20 around the tank 116. The peripheral wall 120 allows the container to be filled with
water or brine 122.

Brine 122 is preferable due to its lower freezing point and the resulting reduction in
bacterial growth. As stipulated by hygiene and health laws on the storage and
25 handling of raw food, raw food items that are placed in segment 100 will be
maintained at 3°C — 8°C (a range of temperature that does not promote the growth
and proliferation of bacteria) when the plurality of coils 118 for cooling is turned on
as the brine 122 is cooled. The brine 122 cools the contents of the segment 100 to
the desired temperature.
30
By their shape; container 100 can move through brine 122 with minimal
disturbance. The close fit of surfaces 102, '1 04 provides a relatively smooth flow
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a concave rear surface of a second radius; 5 said first and second radi

bei ng' substantially the sanme to enable a front surface of a first container
to mate with a rear surface of an adjacent second container; an inner wall
of a first height; an outer wall of a second height; 1o the first height
bei ng greater than the second height; a base; and an open top. 17

AAR Ay. AAA, . AAA,.AA . ANLAA . A .AA Buk B>d

Dzupke [ UU] ca] ca] calU] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca]

cial] cial] cial] cpath cyel lg:;ﬂ: ?ewknwg&$tht;dala$if&ksaoz§ﬁ&%8cuf!%%‘]} inst]hé (Hv]gll’.w%)ea} ca} ca} c
a] ca] ca] ca] ca] calcalcal.ca calcal calcalcal calca] cal ca]ca] ca]ca]ca]calcalc
BAPRRRERETRE Y22 b alor oo L Rret i
% ;;ilf’?l gi%hf}jyt oj e [J\/U] ca] ca] ca] ca] ca] ca] ca] ?i‘sl]ﬁca] ca] ca] ca] ca] ca] cal] cal]
(7:8] ca] ca CI?\] Jn%ﬁla‘ﬁ% 8ragacdﬁ;o%gl]emq;odmllenq] tﬁa’]eca;ycgleUl‘g allr Elfculatlon% é%l /01113367
; 9> ?220A| positivhedCoENthe k] P16] Therhie sircuidtion] et cak awdyclsd a abmpbréitef] cal ca] ca
ol caleal 5] ot ol el et 8 e Y S b SENEH Skt KL
YYY[ [ ]} xsnéontvefidr systeinced. %U]aiﬂtlmﬁ]amﬂl hobd a4 maychave] £ pluealityc of cadiing] ca] ca] ca
| Ap AYAN
bbb boo it (126 36 EROIS B SRTeSRIn SrtaPhs Bt air bostis s ot pi Sses i c. ca cal
PhZo ohbaateey G“““ﬁ"’?’?“i‘%f?f‘?%‘“muuv““"‘"“"“”""“]“"’"h““* o e ohe o] cal cal
nnn -
a] ca] cﬁﬂ Cgfﬁegqq@éqgaﬁg\gfvg&]ogwgloggqoggﬁréﬁaﬁ ?%B&"bﬁ?gT%ﬁ%g]?'bﬂa‘k éé] calcal vz
}wa?xx%/z ]Zdnmw{afc{r{ hédd<{I24 inal frawve Gidats) Rinves gbt]auﬁdi $uch] ihaf waémﬂiecedon?ﬂ C?U] ]ca] .C?)
ca]calcalc al cal.cal.cal gal] calcalc ca] ca] ca
Oz*z| zwW{ { {‘ﬁ}%qg{s 1 ﬂﬁuéér%fﬁ'vﬁ ﬁﬁ'}' ;& 'Tsfhf@ Eika Wa‘f?fhfrgg]p@fﬂ?dﬁ] ca] ca] ca
] ca] cag:’i] coatairer 400] Tregd colls 48 m/&]ycaléo:br} asgdfor beétmg]}éz}:c(xm]am]ot Hectahk a
BUa?! F " () - 10958 () -.- 100 0
10%EGE! () e ?’galﬁg%%ég%"g'gﬁ%g? *%}’f'i‘%&éﬁ"% Hoves () ()-" SL0%G8 ()-!! 10%M&.
() -cXB{\ =F410%& () -f/! 109638 ()-!1/!'10%x& () -

L)V Lokl ok 1 i B bl ploraiief foors 128 Wi e 18w () - o>

d a’> =1 1| Ios@iad oh {1g3periaberal wall A20CHB&a (op- 1320 mM0hted on the air cwculatnon
B& S31 !
SR O 3@?@@4 The fitaly ot o' 1208 40 el i, B réinesk ortid
contents placed in container 100 by preventlng flying insects from coming into
20 contact with the food.

In conveyor system 90, trimming 134 is attached to the edge of the tank 116,

alongside the slot 112 which allows the connecting structure 138 to pass through

from under a top surface 140 of the tank 116. The trimming 134 acts as a barrier to
25  prevent the ingress of water from the top surface 140.

Whilst there has been described in the foregoing description preferred

embodiments of the present invention, it will be understood by those skilled in the

technology concerned that many variations or modifications may be made to details
30 of design or construction without departing from the present invention.

The present iﬁvention extends to all features disclosed either individ'ually, orin all
possible permutations and combinations.
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an electrical circuit including:
10 an electrical circuit box connected to at least one temperature control
device;
a plurality of electrical connectors mounted on said electric circuit box;
at least one electrical contact strip mounted within said channel guide and
extending longitudinally along said channel guide; and
15 an electrical connection for connecting the plurality of electrical connectors

to the at least one temperature control device.

2. A conveyor system as claimed in claim 1, wherein the conveyor includes a
chain having a plurality of links, each link of said chain including a pivot pin having a

20 hollow interior for the passage therethrough of wires attached to a conveyor
segment.

3. A conveyor system as claimed in claim 1, wherein the conveyor segment is
heat and fire resistant.

25
4, A conveyor system as claimed in claim 1, wherein said temperature control
device is activated when each of the plurality of electrical contacts is in contact with
said contact strips in said channel guide.

30 5. A conveyor system as claimed in any of the preceding claims, wherein said

electrical circuit box has attached thereto, guide rollers for movement along tracks
in the channel guide.
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8. A conveyor system as claimed in any of the preceding claims, wherein the
number of electrical connectors is the same as the number of phases of an
electricity supply plus one more connector for the neutral contact strip.
10
B ) A conveyor system as claimed in any of the preceding claims, wherein the
number of electrical connectors is twice the number of phases of an electricity
supply plus two more connectors for the neutral contact strips.

15 10. A conveyor system as claimed in any of the preceding claims, wherein said
temperature control devices each has an electrical circuit and an associated
connecting structure with wires passing through said pivot pin in said finks.

11.  An electrical circuit for a conveyor system as claimed in any of the preceding

20 claims, wherein the conveyor system includes at least one temperature control
device, said electrical circuit including:

said channel guide having a plurality of contact strips extending
longitudinally along said guide, said plurality of contact strips being connectable to a
source of electricity;

25 a plurality of electrical connectors mounted on said circuit box, said circuit
box being adapted to pass along said channel guide with each of the plurality of
electrical connectors in electrical contact with one of a plurality of contact strips; and

an electrical connection for connecting the plurality of electrical connectors
to the at least one temperature control device.

30
12. A conveyor system, for the transport of items that require temperature
control, the conveyor system including: | '

a plurality of segments;
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14. A conveyor system as claimed in claim 12, wherein said plurality of
heating/cooling means mounted above said items provide a curtain of hot/cool air
directly onto said segment.

15 15. A conveyor system as claimed in claim 12, wherein said container means is
accessible only through a door means.

16. A conveyor system as claimed in claim 12, wherein said fluid in said tank is

brine.
20
17. A conveyor system as claimed in claim 12, wherein said fluid in said tank is
water.
18. A conveyor system as claimed in claim 12, wherein said fluid in said tank is
25 air.

19. A conveyor system as claimed in claim 12, wherein said segment is made
from a heat conducting material.

30 20. A conveyor system as claimed in any of claims 12 - 19, wherein said
heating/cooling means in said tank is a heating/cooling coil.
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