TI ON TI TLE OF THE | NVENTI ON Tabl e Unit for Food Processing

- BACKGROUND"OF THE I NVENTION (1) Field of the Invention The present
invention relates to a table unit for food proscessing suitable for
processing raw fish and other perishable foods in food processing plants,
and so forth. (ii) Description of the Rdlated Art In conventional ways, the
processi ng such as the slicing of raw fish, neat and other perishable foods
has been nade on a working table T &PBJIRISALEAOEd in Fig. 10 and the
arrangenment and packi ng of those have been conducted on a tray 28 in
backyards_of supermarkets, food processing plants, and-so forth. In Fig.

10, chopping boards 101, and 101 are fixed to both the sides on the upper
surface ofpiiwr orrtHPaNEENErdN and two (2) shelves 102 are fixed to the
central part of the working table T between the two (2) choppi ng boards.

Al so, a trg b5 +f § (TaTolcTe ard of the shelves 102 for |aying
cooked focxll?sb%égu?‘?taﬁéf%%ﬂggf papeirdbgnd so forth are fitted to the

i nternmedi ate part between the upper and | ower boards of shelves 102 for
sweepi ng waste water (gravy etc.) -of processed foods. Further, Kkitchen

kni fe hol ding grooves 25 are forned on the | ower board of the shel ves
102 for i s R INVENTEONN knives to slice raw

IR €32 Field of the Invention
The present %ﬁﬁgntion relates to_a_ﬁgﬁié dnit for food
5§i'6t:essing suitable. r‘;E6r processing :aw.-_flél'i_.. e;t and other
Lierishable foods-in fot;d processing plants, and so'_éﬁbéi'th.
(11) Description of the Related Art |
In conveﬁtional ways, the processing such és the slicing
of raw fish, meat and other perishable foods has been made oﬁ a
working table T as illustrated in Fig. 10 and the arrangement and
packing of those have been conducted on a tray 28 in backyards of
' supermarkets, food processing plants, and so forth.
In Fig. 10, chc:>pping boards 101, and 101 are fixed to both
the sides on the upper surfdce of the working table T, and two (2
shelves [02 are fixed to the central part of the ﬁgrking table T
betv'-;éen the two (2) chopping boards. Also, a tray 28 is fixed to an
upper board of the shelves (02 for laying cooked foods on it. and
rolls of paper and so forth are fitted to the intermediate part
between the upper and lower boards of shelves 102 for sweeping
waste water (gravy, etc.) of processed foods. Further, kitchen

knife holding grooves 20 are formed on the lower board of the
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fish, nmeat, and other foods, a balance 16 is also set up on the sane board
for measuring cooked foods. However, in such conventional working table T,
f oods have been exposed to a roomtenperature at + 15[err]C through +
20[err] C (velocity of 0. 5m's) for about an hour while processing.
Accordingly, there has been a risk of deterioration of foods due to the

ri sing Ofsheariesy aﬂgrﬁo@ri&édﬁ@;?ﬁ%,zﬁ4c§%ol@ﬂfﬁ@k&ﬁeﬁ%ﬁ@m@@liﬂze raw
conventional nmethod for establishing the entire inside of the backyard or

food pro in an o) he rogom condi tien, at t arur.e | r der
not to de%ﬁ'e%ril' ogggg'tégaf%%%%el?ftﬁ@ Vep%?ﬁa%%ﬁgal%;},%ot ge@ﬁfgb%#eﬁisé\%or i ng
environnent in the plant has considerably been deteriorated with a problem
occur r ed bogrénfay eanuring coeked fee®&$ng performance, whereby its

I mprovenent has strongly been desired. Furthernore, in the case that the
vol ume of wor ki nfoweseeasta, suchotsieyeh i aell werkiiagwoatd e dr, s faoe ss havabl e
for the increasing works the working table nust be extended. In the

convent | 9@ |@bESed | koS f NrBBRE Stdmerdiire® 4P k! NG AphPoR! 40T

repl aced, and thus, a cost problemhas 1nevitably arisen. SUMVARY OF THE
|, Mhyiuokod 881 LRleS NEol SBALy! METRAER, A A0rBpdBLaLiR], of (e
| ‘Accordingly, there has been a risk of deterioration of foods due
6 the rising of temperature or dryness.
Also, to resolve such problem, a conventional method for
‘éstablishin,g the entire inside of the backyard or food processing
‘plant to keep the room condition at a temperature in order not to
‘deteriorate the foods. However, in such a way, the laborers
ﬁorking environment in the plant has considerably been
deteriorated with a problem occurred to unfévorably influence
working performance, whereby its improvement has strongly been
desired. |
Furthermore, in the case that the volume of working
increases, in order to secure the working space suitable for_the
increasing works the working table must be extended. In the
convé'ntional tables, in such cases the entire working.table must be

replaced, and thus, a cost problem has inevitably arisen.

SUMMARY OF THE INVENTION

It is an object of the present invention, in consideration

of the conventional circumstances as above, to provide a table unit



for food processing to prevent the deterioration of foods in the food
processing and to be able to alter the working space according to the
volume of work at a reasonable cost. There is enclosed herein a table unit
for food processing which conprises a unit body constituted of an insul ated
wal |, a cooling device accommodated in said unit body, a first chopping

boar d detaghanlon iached Jod (LNBOREE BHE T 468 <Ol kBRI bebedYas AL b al 1

supply nmeans upplying “co comng fromthe cooling device onto the
choppi ng board fromthe upper side of the chopping board, and.a_celd . air

i nt ake QR f BFOSEERING PEQ &a oaJaF‘?rf?oWPF%@E)%ugP%ﬁ?\q?ﬁ‘g‘grg%gi’h§°ch§bepi ng
board into the unit body, wherein the unit body conprises a cooling section

cont ai ni ngplume ofokoxks ddva creddonatle casd.- a si nk section selected from
sink sections of plural sizes and detachably |inked to the cooling section.

Preferably, whengfetabie @it FoxtFobdintcdssian acgecding soctel present h
the size of the sink section, the table unit further includes reinforcing

menber s j L | r ' i sahfd

At tached TEVERELh RoRlpria et Ul Bty obii LAl it [RIEERA AT =
addi ti onal  choppi ng boards. 4 According.to the preferred enhodi nent

havi ng tlﬁa"‘&-ﬁe‘ﬁ) MREHSE ReSeIBRdBtgtedR; ﬁgilﬁemlﬂ'ﬁ ttp‘lfﬁﬁy E\Mﬁq’&% g Botra
constituted of the insulated wall, where the chopping board is_fixed to_the
upper . suidetchablnathdchadbon itheappesi syrface A1 ibecunil PedHy IRy
and the cold air sent. fromthe cooling device is supplied to the chopping

boar ds' f rgig téeppip Mleadd’ Foxbsuppliyd nghappohl) dioncdmingnfires the kexbXingn
t he circunference of the chopping boards, then the food for processing on

e Ll BB e e e v 0

from det et;é%&t iar}rch a cold alr intake means for sucking the cold air £rom the
surroundings of tﬁe chopping board into the unit body, wherein the
unit body comprises a cooling section containing the cooling device
therein, and a sink section selected from sink sections of plural
sizes and linked to the cooling section.

According to the present invention, because the cooling
device is accommodated in the unit body which is constituted of the
insulated wall, the chopping board is fixed to the upper surface of
the unit body in an easily installable and removable way, and the
cold air sent from the cooling device is supplied to..the chopping
boarés from the upper part above the chopping boards, and is sucked
from the circumference of the chopping boards, then the foods for
processing on the chopping board can be cold-insulated with the
cold air supplied from the upper pa'z;'t. thereby the foods during the
processing can be prevented from their deterioration.

Also, because the cold air is sucked from the

THIS SHEET HAS BEEN
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Al so, because the cold air is sucked fromthe circunference of the chopping
bgards into the unit body, the deterioration of the working environnent
does not arise. Further, because the chopping boards are fixed to the unit
body in an easily installable and renovabl e way, after the processing work
I s done, the boards can be easily renoved-and washed. Particularly, since

the unit body conprises the cooling section storing the cooling device, and
the sink %EEX'PB‘ﬁgEFHE@& Wi HtheeCBEBPLRY @eémﬁnimg-am%ﬁﬁl%g%%gxf e or

nore sizes, if the expansion of the working space is needed according to
t he vol undebérioritivhe ofowomrid nge erivdirayimentie doeist nbddprige. r efarhhes. it
I's, and only the sink section nay be replaced with a new one of suitable

| arger siggcatiBereky dndppitid nbasTasesryitelad H6ad niensddy 16 dhd&siDy

save on cost of equi pnent, and because of the cooling section is a conmpbn

ohen | not SPEERYLSBYL e Bopdfo R VRR. drtof AR URARES viantinte d008,

t he sink s%a?tem separated, and thus, the installing operation can be
conduct ed @ﬁ:h@agg_ards %Pﬁéai%&ﬁeﬁloiv@ﬁ%d?’ﬁﬁﬂiaw ngs Fig. 1is a
perspective front view showng a table unit for food processing according
to the present inR@nticularly. <imceatherupttibody siakpriises dhengaplingbl e
unit for food processing according to the present invention. Fig. 3 is a
per spect i yecpian stewrinyovhsgcoeolldhle deriicef odnd oflte pginie swotgiorc doinked t o
the present invention. Fig. 4 is a perspective front view show ng a cooling

secti on apfeR 13d1kod82thy WbF1dh ErlciPhfiony thob® of 28 OF ABRESENeNCSven
di vidi ng both the secti0ns.

- if the expansion of the working space 1s needed a’ccérding to the
volume of works, the cooling section of the unit body,may remain as
it is, but only the sink section may be replaced.with ﬁew one of
suitable larger size, thereby the unit becomes iwidely usable,
causing users side to save the cost of equipment, and because of the
cooling. section becoming the common goods, a -cos‘t saving can be
enjoyed by the side of manufacturers as well.

Also, when installing, the unit body can be delivered with
the cooling device and the sink system separately, and thus, the
installing operations can be conducted with extreme ease.

Further, in the table unit for food processing according
to 1.:'he present invention, in addition to the above, when the
dimension of the unit body is enlarged with the dimension of the
sink section, the reinforcing materials for supporting the edges
of the chopping boards installed in parallel are fixed to the unit
body.

According to the present invention, in addition to the
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Fig. 5 is a perspective plan view showi ng a cooling section and a sink,
sgction of the table unit for food processing when dlﬂisghegg{apg&ﬂggpmed

sections. Fig. 6 is an exploded side view show ng the : :

cooling section with a sink section. Fig. 7 is a perspg ':Wﬂﬂ%ow ng
t he connections of a -6- cooling sectdbon with a sin . 8is
an expl oded perspective view when reinforcing nenbers are fixed to the unit
body. Fi g.ardde %%éﬂﬁféaééetﬁaenéné/ S WeRBoWHL UE tHE rilt bak qslahuarb@a
food processing with sink sections in the different Iength. 10 is a
per specti S . . t

DAl LeD HRLhERR SR SERERR o 2 BobBerRette ﬁé%f&?%?@fm&%er iagre gor
enbodi ment according to the present invention is described, referrin

the draw FFPPOLEIMG the edgstght Frhe chonmiag Peasds 1ns taleled i Haﬁﬁgﬁ@ Ln
Fig. 10 are the itens of simlar functions. A table unit for food

processi ngrte fitzeddtodheounht podgenthem\thet cloopping boards imaddddiiyony goof
supermarkets or food processing plants to process and cook the raw fish,

nmeat and ahercReppERGLId AT iEhat Werddi hyedli BBLSryhitple 137 cdfMitkidn t he
super mar kets and conveni ence stores. As illustrated in Fig. 1,

enlarged are installed in parallel, each of the edged can be

‘supported with the reinforcing members, causing the common use of

‘élibpping board and the resultant saving in the cost of parts.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. | is a perspective front view showing a table unit for
food processing according to the p;reéent invention.

Fig. 2 is a perspective side view showing a tabie unit for
food processing according to the present invention.

Fig. 3 is a perspective plan view showing a table unit for

) food processing according to the present invgsntion.

Fig. 4 is a perspective front view showing a cooling
section and a sink section of the table unit for food processing
whex_z: _dividing both the sections.

Fig. 9 is a perspective plan view showing a cooling section
and a sink section pf the table unit for food processing when
dividing both the sections.

Fig. b6 is an exploded sidé -view showing the connections of
a cooling section with a sink section.

Fig. 7 is a perspective view showing the connections of a
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the table unit for processing the foods 1 is set up at a height equal to
the average wai st position of workers (for exanple, 800mm fromthe fl oor)
with a unit body 3 conprising an insulated wall 2 having an opening on the
top. This unit body 3 conprises a cooling device 6 storing a cooler 4, a
sink section 7 connected to the cooling-édevice 6 in an -7- easily

I nstal | abl e and renovabl e way. On the upper surface of this unit body 3, a

st ai nl ess c3ba@ngPs 8t €idR wit¥ a B BWLBctidnl @i d and installed in its central
part in an easily installable and renovable way, and on both the front and

rear sides of thagspl ape, 15.¢ch | o] . | d-@pglel | ed
as if sandmﬁching%%ﬁé %ﬁg%ea§5828%§§ﬁ$ngggggg%tiﬁg'?%%%%%é%%355|ngb?éigh_
easily installable and renpvahl e ma¥. On the upper plate 15 the bal ance
for measuPPRGSEGOREY Rt 9P4YRAAY | ustrated in the drawings can be
| aid and installed, and al so kitchen knife holding grooves 2 5.., are forned
on the plate to iBagrtYakel aderspective kitands view showiag $woci(3y hable
cooking food materials. These knife hol ding grooves 25 .. are connected to
t he insi dengtssibus sfwdd oprdcessingewithe sihkugiastdonts tive tieol dnBfeLehton
6 and the sink section 7 is described {ater, in detail. Further, on the one
si de of uggﬁgtﬁyrface of unit body 3, the chopping boards 5, and 5 and the
plate 15 do nNot exist, and both the front and rear side are closed. From

the position of tPEg.O nﬁl is a perspective view showing a conventional table

unit for food processing.

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENTS

:Next, a preferred embodiment according to the present
invention is described, referring to the drawings.
In Fig. | through Fig. 5, the items with the same numbers in Fig. 10
are the items of similar functions.
A taple unit for food processing | according to the present
' invention is laid on the backyard of supermarkets or food
processing plants to process and cook the raw £ish, meat and other
perishable foods, or daily dishes which are sold in the
supe;markets and convenience stores. As illustrated in Fig. 1,
the table unit for processing the foods | is set up at a height equal
to the average waist position of workers (for example, 800mm from
the floor) with a unit body 3 comprising an insulated wall 2 having
an opening on the top. |
This unit body 3 comprises a cooling device § storing a

cooler 4, a sink section 7 connected to the cooling device 6 in an



side of the plate 15 in the closed place, a duct 8 is installed in the
gfanding state vertically toward the unit body 3 for raising a cold air
cooled in the cooling device 6. A holding bar 10 is fixed to the top of the
duct 8, extending horizontally toward the upper part of the plate 15. From
this holding bar 10, a sock duct 9 nade7ef cloth is suspended in an easily
I nstal | abl e and renpvabl e way. One end of the sock duct 9 is connected to

the duct e@siily instahlableasnd rdmsiadlabiag. 208 the uppoxahlefawy ofivthlig t he
other end is closed. The cold air com ng up through the duct 8 is fl owed

i nto the yHaek pdugt 39’aa§'ﬁia é’é@"@té’é&é Tsnug @iﬁrﬁpﬂeor%ngaiaoaﬂﬁ the

sock duct 9, and'is omed omn onto t oppl ng oards 5 and 5 in th

poard 5 reetatded a&%stggggﬁﬁgang%ﬁmmagg S5 1, £y, S 9

measuring the erature of cold air passing through the duct 8 is

equi pped TG Y&¥%c AR omBothkhe aud SegE Hrdesofythat @lake dfer
intake inlets 11 ... for sucki ng the cold air com ng down fromthe sock
duct 9 arehppping beands & hanshéppraglabdand Snétatléd est ifnsandwbchinge

surfaces on the front side of chopping board 5, the rear and other side

surf acesthe. platecas sa dwprkang tabledfdeddd YPeodd¥sding Yh .an basily
connected to. the inside of unit body in line. Shelves 26 ... are fitted

onto % he:ﬁl&%ﬁlﬁﬁier anfd f&ﬁ&@&ﬁie way. On the upper plate 15 the balance

‘for measuring cooked food -materialé not iilustréted in the drawings
‘can be laid and insta'il"éd.. and also kitchen knife holding grooves 2
% .. are formed on the plate to insert and hold kitchen knives 24 .
used for slicing and cooking food materials. These knife holding
grogves 25 .. are connected to the inside of sink section 7 in line.
The structure of.tﬁe.cooling éection 6 and the sink section 7 is
described later, in detail.

Furgher. on the one side of upper surface of unit body 3,
"the chop‘p:l.ng' boards 5, and 5 and the plate 15 do not exist, and both
the front and rear side are closed. From the position of the one
side of the plate 15 in the closed place, a duct 8 is installed in
the standing state vertically toward the unit body 3 for raising a
cold 'air cooled in the cooling device §.

A holding bar 10 is fixed to the top of the duct 8§,
extending horizontally toward the upper part of the plate 15. From
this holding bar 10, a sock duct 9 n;ade of cloth is suspended in an
easily installable and removable way. One end of the sock duct 9 is

connected to the duct 8 in line in an easily installable and



of the duct 8 (the upper part on the one side of each chopping boards 5,
and 5), and the foods and the tray on which the food can be |aid, and other
equi pnent can be laid on the shelves 26 ... Also, a cart storing section 14
is formed in the | ower side of a sink section 7 of the unit body 3 to keep
the wastes arisen during the works and #8e store the cart in an easily '
drawabl e way and nmovable with the wheel 12 fixed to the bottom Next, the

cool i ng_dey &éb)?%(i%l)%&ﬁ% et By EROLAQ9:38RI LR O LBSa UL cRtinG?

S descrlb ol'T'ng device e tab e unit

processin ccor th| enbodi nent, .a cooler 17 i ccommuoda

the front quqhég%gppﬁg stEtFHowed did-oc SRR et 498 itﬁe Fner® B’gﬂwnof
the duct 8 in line, and a bl ower 23 is set up to blow the cold air cooled
with the cotgromminusethelesdorming aronndudie shekodeet §, andikeElowed he
cooling section 6 on the back side of the cooler 17, a conpressor 19

form ng t htovwmontocthé ichpppiriebotirtibed, c amldi &grdened@vmrapnirtondensi ng unit
18 conprising a water cooling type condenser 20 are installed together with

the cooler 17. FurgfiefniéNchig, CORECAIsREAnER! Erdf, thBesSERE dabtsINkosasle ON
7 is surrounded by a partition 31 and |ts upper side is surrounded by a
e

partition Si hat the t ner ted fro he en unj t
does not %??]ﬂéﬁg% ?’r?@zxc%lg i € q: ?’ne %anx? %bn m’gﬂ % e%
cooler 17 a partition 32 is also set up Also

thermometer 27 for measuring the temperature of cold air passing

through the duct 8 is equipped on the surface on the upper plate 15
side of the duct 8.

Further, intake inlets 1l ... for sucking the cold air
coming down from the sock duct 9 are formed around the chopping
boards 5 (the frent and other side surfaces on the front side of
chopping board 5, the rear and other side surfaces on the rear side),

and each of the intake inlets 1l ... is connected to the inside of
unit body in line.

Shelves 26 ... are fitted onto the front and rear surfaces
of the duct 8 (the upper part on the one side of each chopping boards
5 and 5), and the foods and the tray on which the food can be laid,
and other equipment can be laid on the shelves 26 ... . Also, a cart
storing section 14 is formed in the lower side of a sink section 7
of the unit body 3 to keep the wastes arisen during the works and to
store the cart in an easily drawable way and movable with the wheel
12 £ixed to the bottom.

Next, the cooling device 4 accommodated in the cooling

section 6 of the unit body 3 is described. In the cooling device 4



on the bottom of sink section side an exhaust outlet 34 is forned to
exhaust the water invaded into the unit body3 (waste water, etc. used for
washing in the unit body 3). (Refer to Fig. 7 and Fig. 8.) Water
distributing pipes 21 to supply the cold water to the water cooling type
condenser 20 are installed in the duct ®-upward and downward, and are
structured so that the connection section 21A can be drawn fromthe top end
of the du n b n ed. tat | zed i SdP ' at
the top e‘%%l %Thetahga%%%t ‘gmc‘gd sr}:go,cé a%fa%vegfggg%%agea\gg:%?glgrgaﬁat ﬁiem
cooling water_[n the water_ distsibutin I pe 1is,ins int tom
part of vEPRPAHTRE HhFRYLSH _pleé 1fl_acc%m§)nf§§%pﬁ ?ﬂeﬂé%o%fg&gfe?su% urng,? éz}%col d
air circulation of the table unit for food processing according.to tgi,s
enbodi mertoetingsenteamtd prdeaenBacteddte dliehdaveripaxt & The dpRE ¢ty
air cooled in the cooler 17 accomodated in the cooling section of the unit
body 3 islieat and abplowerdlovar s28 uptteablew the chidlaiaecooded whthfthrict
8 to the sock duct 9 above the duct 8. Next, the cold air cones down far

above thes55PepP i1y fLB%r fe Bod@P@ut B PHEBugh A nerahbt 85 OfuetReh, Oin sk

duct 9 at a-very slow speed. Further, the cold air which came down to the

upper part of.choppi bear ds,..5 e f4r h I
Mt ake' | rpePbigy R RI08 S b 8185 o RS GooradM "% SraEesset
returned to the inside of the unit body 3, then flowed_into thi

: forming the known cooling cycle of the cool;i.ng device 4 and

can&ensing unit 18 comprising a water cooling type condenser 20 are
installed together with the cooler 7.
Further, in the condensing unit 18, the side of sink section
T is s::urrounded by a partition 3! and its upper side is surrounded
by a ’partition 30, considering that the heat generated from the
condensing unit does not influence the cold air. Also, on the sink
section 7 side of the cooler 17 a partition 32 is also set up. Also,
on the bottom of sink section side an exhaust outlet 34 is formed
to exhaust the water invaded into the unit body 3 (waste water, etc.
used for washing in the unit body 3). (Refer to Fig. 7 and Fig. 8.)
Water distributing pipes 21 to supply the cold water to the
water cooling type condenser 20 are installed in the duct 8 upward
and aownward, and are structured so that the connection section 21A
can be drawn from the top end of the duct 8, and can be connected to
the authorized water supply pipes at the top end of the duct 8.
Also, a valve for drainage 22 to dra:i.n the cooling water in the
water distributing pipes 2! is installed in the bottom part of

water distributing pipes 21.



cooler 17 of cooling device 4 for the heat exchange. Al so, as described
above, since the kitchen knife hol ding grooves 25 are connected to the

i nside of sink section 7 in line, the kitchen knives 24 inserted into the
kit chen knife hol ding grooves 25 are exposed to the cold air dropping from
the sock duct 9 and the cold air passi ngOthrough the inside of sink section
7, then cooled. In the above circunstances, because of the structure to

drop the cold airrhrome theveoskrdottr, nadelafaiad eibctibathen ufpéhestabhee
of chopping board 5. the supplied cold air beconmes a breeze, and thus, the

dryi ng of d r ' ; k. t baimBataldredty
thg ugperu%glret %rg %"Sﬁ%i ﬁgﬁ’%%gr%gﬁg %?%ra&lglgei%iggyfnﬁg?sgfm( 980m"r) d}jr%@

line, it cannot. be hindrances when rking.fo r ocessy C | g
boar s 5, FERRSPHGRFRELab i Arae kb athe Birer o BLEy oI el fEripseted
since the cold air dropﬁed above the chopping board 5 is sucked fromthe
cold air intthe ¢aeker1h! accommefated inithe epoding seallen ¢k kheégurhe
cold air around the floor of the table unit for food processing 1 can be

avoi ded aBo@yrdng went paisbl the dlbwére deinstarbéd dm dhewbowengsection
envi ronnment can al so be prevented. Further, thereby, the foods processed on

s OTREERY e, eARoER S0k abkl Fgast 5 SUPPILES LToTNS
be prevented. NeXopt %R Lo1¥alf Conls Gofi d: SodvE i 6hbBB1Rb bdEras
5, and 5 through the cavities of cloth of sock duct I at a very slow
speed. Further, the.cold air which came down to the xipper part of
choppiﬂg boards 9, and 5 are sucked from the above cold air intake
inlets 11 ... formed around the chopping boards 5, and 9, and
returned to the inside of the unit body 3, then flowed into the
cooler 17 of cooling device 4 for the heat exchange. Also, as
described above, since the kitchen knife holding grooves 25 are
connected to the inside of sink section 7 in line, the kitchen
knives 24 inserted into the kitchen knife holding grooves 25 are
exposed to the cold air dropping from the sock duct 9 and the cold
air passing through the inside of sink section 7, then cooled.
in the above circumstances, because of the-structure to
drop the cold air from the sock duct % made of cloth to the upper
surface of chopping board 5, the supplied cold air becomes a breeze,
and thus, the drying of foods can be restricted. Also, the sock
duct 9 is installed in the upper éart of chopping board 5 with a
specified interval (900mm) in line, it cannot be hindrances when

working for processing on the chopping boards 5, causing no



unit body are described, referring to Fig. 4 through Fig. 7. As described
above, the cooling section 6 is formed with the opening 6 Ain its upper
part, and stores a cooling device 4 in its inside, with the one end
~connected to the duct 8 in line. Another opening 6B is formed in the
cooling section 6 fromits front surfacdlto its rear surface for connecting
the other end to the sink section 7 in line. Also, legs 40 ... for

supporti ng?ﬁlggcggglé@ghgev%]ijggngl%g?ﬁ;an% to the four corners on the

bott om of e cool er section e, as described above, the sink

section 7 is set t he upper surface of _an_openi.ng.7 il s I ng
7A is conti nuouslt}gfgﬂﬁ:g’ct%ﬂgg% Fﬁg gﬁg‘% ﬁér6§r8ﬁpfﬁe%€§'§r su“rf%&g(gblgggghe
cooling section 6. Also, while the one end of the sink section 7 is c|osed,
the ot herbeaudi & tensacked £somhtheosplgatecintakes 10t i ch AREpethe

opening 7B is formed fromthe front surface to the -12- rear surface of
the sink sasideroff undltsbodgn3t bedioing ahieneobd afirt arobndtthe ElovmkEsthei on
7, legs 41 ... are set up for supporting the sink section 7. Further, such

1698 4 . ( . ! (
Sink sectigpyd [-xr&f Y §dde (@mgdiéligﬁidxyie;n%{%ﬁie 'ﬁgnn%ﬁidéaoay_m&@ eggi N

the direction o onger part _ _ diment) with the limted
ool i ng CROFELDAS (Ref d GoErEIos et R PR P IRIAR e PO RE S FaRbbE°
connected to the cooling
prevented. Further, thereby, the foods processed on the chopping
 boards b can be cooled with the cold air suﬁplied from the above
sock duct 9, the deterioration of the foods durihg the processing
can be prevented.

:Next, the cooling section 6 and the sink section of the
unit body are described, referring to Fig. 4 through Fig. 7. As
described above, the cooling section 6 is formed with the opening 6
A in its upper part, and stores a.cooling'devide 4 in its inside,
with the one end connected to the duct 8 in line. Anothei: opening 6B
is formed iﬁ the cooling section 6 from its front surface to its
rear surface for connecting the other end to the sink section 7 in
line. Also, legs 40 ... for supporting the cooling section 06 are
set up to the four corners on the bottom of the cooler section 6.

| Meanwhile, as described above, the sink section 7 is set
up on the upper surface of an opening 7A, and such opening 7A is
continuously connected to the opening 6A on the upper surface of the
cooling section 6. Also, while the.a' one end of the sink section 7 is
closed, the other end is connected to the cooling section §, for

which another opening 7B is formed from the front surface to the



section 6 can be selected fromanong those of two or nore sizes, even if
the expansi on of working space according to the volune of works is needed,
the cooling section 6 of the unit body 3 renains as it is, while the sink
section 7 may be replaced with that of suitable size. Thereby, its
usability is inproved and thus, users cdR-save their cost of equipnent.

Mor eover, because the cooling section becones conmon goods, the cost saving

can al so pgapagerbycsher sirle Hfnaudadiiner sa1dair hekher ouincdwe ppent ng
6A on the upper surface of the cooling section 6 and the opening 7A on the
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| ongi t udi surface and orizont surface to supp

chopping boards 5, as_ illustrated in Fig. 4 and Fig. 5, is forned in the

posi ti on EBersldPos8PREOP-t he four corners of each of the chopping boards
5, and 5. Next, the connections of the cooling section 6 with the - 13-

sink section 7 arBuxtberi bsuch nsimkasectton. 6.8 prepases die PEIIS | Ehe
showi ng the connections of the cooling section 6 with the sink section 7.

Fig. 7 iSg@cBehbABOGE it Vreio:BO¥ 2Es! 1\ 130N0e6E 006N WE Wongexopary Sewdi on
6 wwth the sink section 7. A connecting board 6¢c is fixed to the |ower side
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downward fromthe | ower
for cooling with the cooling performance of the cooling device 4,
(Refer to Fig. 9.)

Thereby, since the sink section T connected to the cooling
section § can be selected from among those of two or more sizes,
even if the expansion of working space according to the volume ofh
works is needed, the cooling section § of the unit body 3 remains as
it is, while the sink section 7 may be replaced with that of
suitable size. Thereby, its usability is improved. and thus,
users can save their cost of equipment. Moreover, because the
cooling section becomes common goods, the cost saving can also be
made by the side of ma_nuf acturers.

Furthermore, in the opening 6A on the upper surface of the
cooling section 6 and the opening TA on the upper surface of the
sink'section 7, a supporting section 2F comprising the longitudinal
surface 3D and the horizontal surface ZE to support the chopping
boards 9, aé illustrated in Fig. 4 and Fig. 5 is formed in the
position corresponding to the fouxl -corners of each of the chopping
boards 5, and 5.

Next, the connections of the cooling section § with the



end of the opening 6B, that is to say, the end on the opening 6B side of
the bottom of cooling section 6, and is fornmed so that it can be equal to
the opening 6B in the surfaces. Mreover, in the connecting board 6C, two
or nore holes 45 ... are formed to fasten bolts 44 for connecting it to the
sink section 7. Also, another connecting3board 7c is forned in the | ower
end of the opening 7B of sink section 7 for connecting it to the opening 6B

of the co n7 rd 1 6 AIsOh R s sl walaé
fromthe ?yoiv\r/{e}?s%%g&gﬁ tﬁaere(?g%%lc%g 7?5{1%@3 togg%y, t he si d)?jlend of the

opening 7B on_t bottaom of sin sectl n_.7, an [ 0, t be
ctual Lo CHE SBRRABS R Porne iR 02 T PPRLARS S T ﬁ‘f’ib?ﬁé*%%%ﬁ"of
cooling section 6, in the connectlng board 7C. two or nore holes ...

formed to Segkian Yol tEigs % ds 8 nersneclivovins siwmggt%&qwce’cl%%ef

for connecting the cooling section 6 to the sink section 7, nmetal fittings

43, and 4Zxmndoalinagesgrinidn §hedth4Phe sd nkseskt Ide 70k a:bnhiat:tiing bksaxd 6C
conprised of a vertical surface 43A and an incI i ned surface 43B lowy
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fitted al ong e inclined sur tovvar thé outside from
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46 ... are fornmed in the vertlcal
connecting board 6C is projected vertically downward from the lower
end of the opening 6B, that is to say, the end on the opening 6B side
of the bottom of cooling section b6, and is formed so that it can be
equal fo the opening 6B in the surfaces. Moreover, in the
connecting board 6C, two or more holes 45 ... are fqrmed to fasten
bolts 44 for connecting it to the sink section 7. i
Also, another connecting board 7Tc is formed in the lower
end of the opening 7B of sink section 7 for cdnnect:i.ng it to the
opening 6B of the cooling section 6. Such connecting board 1C is
projected déwnward from the lower end of the opening 7B, that is to
say, the side end of the opening 7B on the bottom of sink section T,
and is formed so that it can be equal to the opening 7B in the
surfaces. Further, similarly to the case of cooling section 6, in
the c.onnecting board 7C, two or more holes ... are formed to fasten
volts 44 for connecting to the cooling section 6.
Also, for connecting the cooling section 6 to the sink
section 7, metal fittings 43, and-4'3 and a waterproof sheet 42 are

used. The metal fitting 43 is comprised of a vertical surface 43A

and an inclined surface 43B lowly inclined toward from the one end



surface 43A of such netal fittings 43, and 43 to fasten screws 46 ... for
fitting themto the cooling section 6 and the sink section 7. Mreover, two
or nore holes 48 ... are forned in the upper edge part of the cooling
section 6 and in the upper edge part of the sink section 7 for connecting
the metal fittings to them In the abowd4structure, when connecting the
cooling section 6 to the sink section 7, the waterproof material (sheet) is

sandw chedtdanecgbhbheeP el £8aPB ©kahhse %&‘Eltleggalscﬁﬁ:} itﬁgeﬁ%caieﬂrég'glu%@eng

7B of the sink section 7, on both the front and rear” si

fittings e per.end of the.opening 6B_of,coqlin
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fixed by fastening the screws 46. Moreover, the connecting board 6C fitted
to the cootit égcfpmeé 7% tyhteont ends of Hbecovebing wgctdendd and jaft shet o
the sink section 7, and then, after the two or nore bolts 44 ... are

i nserted isink skettion brrespectiblely.45 ... conformed, each of the
connections are stationary in the installable and uninstallable state with

nuts 49 Also, the ymiql thio! birn@®ré3nodad ﬁtﬁ ar ea?@%dﬁ&gn g{hg‘é% ’ir@?itg.ggir

edges of the cooling section 6 and the si section re

tati i ' 48 j ..t t f f ] t he hol 47 and
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At this tine, when the chopping boards 5 are washed, a | eakage of any wash
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section 6 and the sink . -
Moreover, two or more holes 48 ... are formed in the upper edge part

of the cooling section 6 and in the upper edge part of the sink
section 7 for connecting the metal fittings to them.

In the above structure, when connecting the cooling
section 6 to the sink section 7, the w:aterproof mat_erial (sheet) is
sandwiched between the opening 6B of the cooling section § and the
opening 7B of the sink section 7, on both the front and rear side the
xﬁetal fittings 43 are connected to the upper end of the opening 6B

‘ of cooling section § and the upper end of the opening 7B of sink
section 7, then are fixed by fastening the screws 46. Moreover,
the connecting board 6C fitted to the cooling section 6 is
connected to the connecting board 7C fitted to the sink section T,
and then, after the two or more bolts 44 ... are inserted into the
two or more holes 45 ... conformed, each of the connections are

stationary in the installable and uninstallable state with nuts 49

Also, the metal fittings 43, and 43 are applied through the

upper edges of the cooling section 6 and the sink section 7, and are



section 7 can be prevented. Al so, when installing, because the delivery of
unit body with the cooling section 6 and sink section 7 can be nade
separately causing the installing works to be extrenely easy. Next, the
repl acenent of sink section 7 of unit body 3 with that of |arger size

i nstead of that of standard size is desdbrbed, referring to Fig. 8. Fig. 8
i's an expl oded perspective view showing the structure when installing the

rei nfor ci mi xRt ivharigh withl 3% Gorkhe E9oRPIS %Q%@Soﬁlcoaﬁdrﬁin
t he upper board 5 2 for corrpensatl ng t he d| mensi on of the chopping boar

5, and5frt r tyzon_ext.ended era on of S t|o
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supporting those hoards. The re| nf or ci r](g rrenber 50 is fixed through from
the front e o thyee SAS heAbpeHish 1M oWheRe BB pERoRRIPECe
of sink section 7. The rei nforC| ng rrenber I's conprised of inclined parts
50A, convdoardshbngrpawashédb, a dbehkdie of anyveagiavatex)dnvadedsDitoathe
central convex part 50E and the neshing parts 50D, and 50D on both the
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formed on both the sides - relnforC|ng menb 0, and are,

simlarly fiftl r In.a s g
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on the UPRS 11%%rxyagg unit body w:!.th ‘the cooling section 6 and sink section 7 '

can be made separately; causing the installing works to be
extremely easy. P

Next, the replacement of sink section 7 of unit body 3 with
that of lafger size instead of that of standard size is described,
referring 'to Fig. 8 Fig. 8 is an exploded perspective view
showing the structure when :l..nstalling the reinforcing members 50.
When replacing, the chopping boards 51, and 51 and the upper board 5
2 for compensating the dimension of the chopping boards 5 and 5
for the portion extended by the alteration of the sink section 7 are
fixed p;rallel, and the reinforcing member 90 is also fixed for
supporting those boards.

The reinforcing member 50 is fixed through from the front
edge and to the rear edge of the opening 7A on the upper surface of
sink section 7. The reinforcing member is comprised of inclined
parts 50A, convex meshing parts 50B, and 50B, concave parts 50C,
and 50C, a central convex part 50E a;ﬁd the meshing parts 50D, and 50D

on both the sides of the central meshing part.

The inclined parts 50A, and 50A are formed on both the sides



Al so, the convex neshing parts 50B, and 50B are forned adj acent to the
I'nside of the inclined parts 50A, and 50A, projecting vertically fromthe
top of the inclined parts 50A. The hei ght of such convex nmeshing parts 50B
I s adjusted, considering the intake inlet, so that its height can be equal
to the surface of the choppi ng boards 5l6ken the choppi ng boards 51 are

| aid. Further, fromthe end of the convex neshing part 50B opposite of the

i nclined gartepforéiieg GRIAMAE SFB?rhﬁdf’Qfe. AN i138E19" € fteleRetalhE St dngs
because the cold air sucked fromthe surroundi ng edges of the chopping
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parts 50B, that is to say, the central part of rei rlz}grci ng nmenber 51, the
meshi ng paRE3ds@ionas therinelined SWfAGe A Apeeiagn{A eniie PREeEFerEage-
choppi ng boards 5 and additional chopping boards 51, and are, simlarly to
t he convex meshi nilpes tshé0Bpnvex upsitindagantss i, ghndc 28Bb axegubdrmed
that of the chopping boards 5 when the chopping boards are laid. Also, in

the end ohggHeEn¥EHY NEhBAT{5s DA UE ! BBeORRRIHhBASigr1Yf BOACaARE PA0RS
50C, that is to say, the central part of the reinforcing nmenber 50, the
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such rein 8:ri.§£ggoge gggﬁ cSC?nvéx meshing parts 50B is adjusted, considering
the intake inlet, so that its héi_ght can be equal to the surface of
the chopping boards 5 when the chopping boards 51 are laid.

Further, from the end of the convex meshing part 50B
o_pposité of the inclined part 50a, the concave parts 50C, and 50C
are formed. This is because the cold air sucked from the
surrounding edges of the chopping boards 5 and the chopping boards
51 can be continually passed.

Next, in the end of the concave parts 90C on the opposite
side of the éonvex meshing parts 50B, that is to say, the central
part of reinforcing member 51, tfne meshing parts 50B are formed for
supporting the convex meshing part 50B, chopping boards 5 and
additional chopping boards o1, and é.re, similarly to the convex
mesh-i.ng parts 50B, set up so that its height can be equal to that of
the chopping boards b when the chopping boards are laid.

Also, in the end of such meshing parts 50D on the opposite
side of concave parts 50C, that is- fo say, the central part of the
reinforcing member 50, the convex part 50E is formed. Also, the

inclined part 50A, convex meshing part 50B, concave part 50C,



are all unitedly forned. Further, an additional upper board 52 of al nost
the sanme shape as the upper board 15 and of simlar length to the chopping
board 51 is laid on the upper surface of such convex part 50E. In the above
structure, when the sink section 7 of the unit body 3 is replaced with that
of larger size instead of the standard sli’ze, the reinforcing nenbers 50 are
laid in the position where the chopping boards 5, and 5 and the choppi ng

boar ds 51me§ﬁ§ﬁ§lgag£§398f‘f8§&%dc&nfé§98é?% 4@;&1; %%ppgéiﬁfépémg%nﬁ% gf the

rei nforcing ne are Ti xe ron ge and the rear edge
of the opening .7A with the setscrews. Next, the edge parts of chopping

boar ds 5, 25f YpdteAdY FIE%g boards 51, and 51 are set up and laid on

t he convex neshing parts 50B, and 50B and 't he neshi n% parts 5 OD, and 50D
respectively. MorBevther: hn updditbozall @pens bosrduplant 2HResbritheesameyex
part 50E. By structuring as above, the reinforcing nenber 50 for supporting
t he edge shaps aé the sy boatd dboapdnef niatidaxl lengthl tedtparcidppingt h
the chopping board 5 is fixed to the edge part of opening 7A of the sink

section 7pogpd H1hys 1418 oddehé i SRPRPREE DP8RER el SasBBORI Ng board 5
used before the expansion can bé installed parallel, and also each of the
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Further, yo&y 41 2epiaded'with ‘that 6t 1355er 51k {nStéad of the standara
size, the reinforcing members 50 are laid in the position where the
chopping boards 5, and § and the chopping boards 51, and 51 are
conformed. And the inclined parts 50A, and 50A of the reinforcing
members 50 aré fixed to both the front edge and the rear edge of the
opening TA with the setscrews. Next, the edge parts of chopping
boards 5 and b and the chopping boards 51, and 51 are set up and
laid on fhe convex meshing parts 50B, and 50B and the meshing parts &
0D, and 50D respectively. Moreover, the upper board 52 is set up
and laid on the convex part 50E.

By structuring as above, the reinforcing member 50 for

supporting the edge parts of the additional chopping board 5!
installed parallel with the chopping board 5 is fixed to the edge
part.éf opening 7A of the sink section 7, and thus, the additional
chopping board and the chopping board 5 used before the expansion
caﬂ be installed parallel, and also each of the edge parts can be
supported with the reinforcing members 50, and then, the chopping
board 5 can be commonly used, so the cost of parts can be saved.

Further, when the sink section 7 is replaced with the one



-18- of larger size, the sock duct 9 and a supporting bar 10 nust be

repl aced with those of | ong size according to the above repl acenent.
Thereby the upper part above each of the chopping boards 5, and 5 1 can be
snmoot hly cool ed after the above expansion. According to the present

I nvention, as described above in detail-18since the cooling device is
accommodated in the unit body which is constituted of the insulated wall,

and the ch i oar.ds. are det achabl tached . f of..t he
Init body S elbeRo Wl B ER R N R B kBl leP Har Ul 681 Obe
the entire upper parts fromthe upper part above the choppi ng boards to
{hat abovEePHECERORMERFhRsH 68, 10Ra Si4e BEPAFAIRT 4N thE AHRVEAPLARCRRET:

upper part of the chopping boards, then the foods processed on the choppi ng
boar ds can Therebyedthadigpent pairthaboee eachnet theTtkepbing tieardscdy o
deterioration of foods during the processing works can be prevented. Al so,

since thejcghfl vd Emobeneyl dvo LE@RIFEHE: BR8abdvieSeipakeiton.nt o the unit body
fromthe surroundi ngs of the chopping boards, the deterioration of working

envi ronnent does ?ggo?ﬁﬁtﬁﬁétg UEh o Orfééﬁgn%ﬁt BAPPAE BN e ldbove in

det achabl y i nstal unit boards can be easily renoved and

hed aft t ' | et ed. ' h
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sink secti.on linked to the cooling section selected from anong those of two
or more sWhdsh L8 @enstiiitedhithe AnenlAseR WLk p#nd be STRDRLRE, DOREas

vol une of .
are detachably attached to the upper surface of the unit body, also

the cold air sent from the cooling d;avice is supplied to the entire
upper parts from the upper part above the chopping boards to that
above the chopping boards, and the cold air can be sucked from the
.upper part of the chopping boards, then the foods processed on the
chopping boards can be cooled and kept with its coolness. Thereby,
the decay and deterioration of foods during the processing works
can be prevented.

Also, since the qold air above the chopping boards is
sucked into the unit body from the surroundings oﬁ the chopping
boards, the deterioration of working environment does not arise.
Further, since the chopping boards are detachably installed in the
unit“body. the boards can be easily removed and washed after the
processing works were completed.

Particularly. because the unit body comprises the cooling
section storing the cooling device,. and the sink section linked to
the cooling section selected from among those of two or more sizes,

even if the expansion of working space according to the volume of



-19- works is needed, the cooling section of the unit body remains as it
I's, while the sink section nay be replaced with that of |arger size. Thus,
its usability is inproved, causing the users side to save their cost for
equi pnrent, and al so the cooling section beconmes common goods, causing the
manuf acturers side to reduce the cost fer9-the production. Al so, when
installing, since in the delivery of the unit body the cooling section and
t he sink section can pe separately delivered, then the jnstalling works, can
o eas! |y VOGHINE PRt o LA EOPIAG FRCELE Biebaninih, BREY end SR Lon
to the above, when the size of unit body is enlarged according to the size
of the si AR sBBilgthepink seetienay berepiidass, €1tk thakpb HATAPR féZ8dge
part of the chopping board installed in parallel is fixed to the unit body,
t hen t he chBhpsnglbtearskbilsity hied diprntedl, gicagsing tire ackdtints sddle thoppiveg
boards are installed in parallel, and thus, each of the edge part can be
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comonly usabl e, by which the cost of parts can be saved. 20 CLAIM 1.
A table ughlnbR gdoRS RALSERY e BafQe SOPRELRE 218 Y LelBHY £R0US T ESE Of
the production. |

Also, when installing, since in the delivery of the unit
body.the cooling section and ﬁhe sink section can be separately
delivered, then the installing works can be easily conducted.

Also, according to the present invention, in addition to
the above, when £he size of unit body is enlarged according to the
size of the s:l'.nk section, since the reinforcing members for
supporting the edge part of the chopping board installed in
parallel is fixed to the unit body, then the chopping boards used
before enlarging and an additional chopping boards are installed in
parallel, and thus, each of the edge part can be supported by the
reinforcing members, and then, the chopping boards become commonly

usable, by which the cost of parts can be saved.



an insulated wall, a cooling device accommpdated in said unit body, a first
choppi ng board detachably attached to the upper surface of the unit body, a
cold air supply neans for supplying cold air conmng fromthe cooling device
onto the chopping board fromthe upper side of the chopping board, and a
cold air intake nmeans for sucking the ce2@ air fromthe surroundi ngs of the
choppi ng board into the unit body, wherein the unit body conprises a

cool ing section containing the cooling device therei n—and—-a-sink—section
sel ected f ' i qgus of plural sizes and detach hisin A nds e
cooling s i%; .ﬁﬁ&é qteré—s'-t able unit for food processﬁ&"ﬂﬂ"&,&ﬂﬂ&“ﬂﬂ
claim1, wherein when the size of the unit body is enlarge ce
with the size of the sink section, the table unit further includes

rei nforcing nmenbers and additional chopping boards, the reinforcing nenbers
bei ng attached to It heAurdblermayi tt forxupmpad prokessingtwitidpponprisesda amd it he
addi ti onal choppi ng boards.

body constituted of an insulated wall, a cooling device

accommodated in this unit body, a chopping board detachably
attached on the upper surface of the uhit body, a cold air supply
means for supplying a cold air coming from the coolling device onto
the chopping board from the upper side of the chopping board, and a
cold air intake means for sucking ﬁhe cold air from the
surroundings of the chopping board into the unit body, wherein the
unit body comprises a cooling section containing the cooling device
therein, and a sink section selected from sink sectipqs of plural

sizes and linked to the cooling section.

2. The table unit for food processing according to claim I,

whérein whén the size of the unit body is énlarged in accordance
with the size .of the sink section, reinforcing members for
supporting the edges of the parallelly arranged chopping boards are

attached to the unit body.
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