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CONVEYOR SYSTEM W TH | NCORPORATED TEMPERATURE CONTROL
FIELD OF INVENTION 5 This invention relates to a
conveyor systemw th incorporated tenperature control
for heating or chilling products. The conveyor system
is intended for use in a production, processing or

~delivery line where mai ntai ning of tenperature of a

product is required. This be in restaurants,
CPHYEYERIYS MZMEEHdNﬁ&R TEQ TEMBERATYRE-CONIROL
factories. The use of the system of the present
invention is 1o particularly relevant, though not
HEHRQRBMENTEON: or the transportation and the
tenperature control of food itens in restaurants that
use a conveyor systemfor the display and serving of
fIGsHinvVEHoR EREISRIYC BCPOTMEYar NVEIRIN \@RD interppratetbtempsiatirescontrol

Q&dhé‘éﬁﬁﬁt érl &ﬁllm@%?odﬁﬁﬁé fﬁh@%cfn@%r%%&ﬂeﬁ-é% ﬁ?é'n\flbaq r use in a

Chi nese cui si ne. ng the nore
ERPGHEHRN, RIPE§SHRg; o dalivens ling .whery mﬂasmﬁmlngsof temperature of a

ok Geflfct 'isofb'l‘]hlrg” 'ﬂﬁ§ QnéyOBQ lﬁ G458 ahtd, RaET Blbﬁ d other food

arranged col umm of Contalners ‘eacC
Sufets rasnel é‘e‘d’aﬁP@?ﬁs Fh?atlseapf d systemndhribe rpe%&ent mVpam} is

fartictiafy GBietdH Mholle ddt at,d;!ctdsﬂglzl sd'Ofr Phe §r‘aaﬁ¥bd}&tlo 'smd the

sunt i nvol ves Servi ng st af |ng a cart ar oun
fefeperaiurgontrp) ofdped Eﬁm H‘efeﬁtav%tSetbatrm@ ¢dwEyor system for the

a&bgztahgge,fvrngmf%\ger al colums of banboo containers
stacked vertically on the cart. The carts usually do

25 not have any heating to keep the food warm This

BACHGROUND TO THEANRENTiOIRD, and non-crispy fried
food, by the tine the food reaches a table of diners.

There are currently several conveyor systens used in

e flosUtiBeY Snd @odiRliésy Anef Mag fi n@rf@dw&ltkthesé@ﬁb atHiAete: cuisine.
their nain objective lies in

t“F&?HQSE}? QP RPPYfar tWSf gothingen cviﬁ@enﬁl ﬂ*ﬂbﬁﬁ'ﬁc Don quwg is
fradisdrze SChindsd fo’b‘éit eo&fedt e o Q@ﬁﬁca!@nﬂrré df e9tmrs 8 Hatboo
? erall%? erv 8 Etmnese sashim), or at room
AFrS lge dyitems ihpllawisieam ped feat to pass
tirdLeyhibheamt o mal ntain the tenperature of food itens on
such
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
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
food, not the maintenance of the freshness and taste of the food, and the food used

" is generally served cool (Ja_panese sashimi), or at room temperature (Japanese

Sushi).
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conveyor belt systens. However, only bow s of

pre-boiled water are used as a source of heating.

That will not maintain the tenperature of the food for
the allowable duration of two hours. Air curtains

have al so been used for keeping food 5 cold in
super mar ket display cabinets. But the food itens are
static, and do not nove about on a conveyor. Thus,
tHhereyhave lbgen fattsmptshie Fiaintau theitempireiugs @bmommerusloyu such
%h\‘ibyor:" bk 6 2&69@3 'I-foWé{}br %ﬁ@tlﬂﬁfls fﬁpé 56189 %ﬂeelﬁ%.d as a

Chi nése cuisine Is St ea
Bsouicavef| healinghdhat aldlen@tnmamtalm am fterderature of tb@ﬁbmchgfpr the

RfbwHle §Q44Rorh Bf ﬁfdjﬁtfwuré ?\ n'éh'%ve a%‘aqjeeﬁh et? g)lr' @eéa% food

remal ns after BE are coo

foolgin a¥ReIMarkehdisplay cabinats Eﬁut therfeod itards areestatict drat doneatenove
0

a%gﬁt\e@ ée{:‘%r&tggors?g%o rt}H:e egl?frl]dé&\?fgéjm ilgecagﬁﬁlﬁﬂ%é ’contﬁ‘n%glﬁé?? Bnto

ﬂf@aﬂﬁ@%ﬂiow estaurants, the raw food is usual ly served

on plates to the diner, or the diner my need to

| eave the seat to select the food froma buffet- style

daptber traditionsh siwe pk Chiess stising vshthehmeltihgwet bosteamboatafhis

fiReRed @hebﬁaﬂe%‘%ﬁf%f 5y §&od ihfdCa BngﬁggPFTr offs%[xp‘?rﬂ)ﬁ:g tPBook the

and where I'S mal ntal ne
foosp Eheiselindhattemainsediged! the fadddterrisrare cool@dsuNauaRNedaFith the

&Mﬁ%éd" itémE ki twef R0 %legqmthé)go@;%o% %?ﬂnclud%es meats,

I nvent i on, ere is provi a conveyor
ﬁﬁﬁbWiﬂﬁgﬁ@ﬁﬁb&ﬁ AMERgohedui ri ng t enperat ure contro

t he conveyor system 25 including: a conveyor, a

channel guide nounted within the conveyor, at |east
GHERtYnesush stearaknal Festautens. dbe Fay faadgs pavally gervedloon plates

£ORY @MHRF, R difdrieay Red(th ?ea%) e Qat fbfﬁeléc?fﬁg% o a buffet-

The el ectri cal circuit includes: ectrical circult

BYle selssheretTdgra i§ nesyslegnwhicly ﬁHzOWSeWp theaewrfeod e delivered to
ﬂéV h@ﬁemér RoUlsgletfioh @hdSWRSE! tHeP koddO N §RdiRtamedOANLE @?rrect

electric circuiit box, at |east one electrica

?W?&W%’l”?"i‘l?%ﬁﬁ?@@%%l n the 30 channel guide and

extending | ongitudinally along the channel guide; and
Sﬂmﬁéﬁ&a&ﬁkeﬁ dctors to at Ieast  one tenperature’
control device.

In a first embodiment of the present invention, there is provided a conveyor system,
for the transport of items requiring temperature control, the conveyor system
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 contro! of

temperature. The electrical circuit includes: an electrical circuit box connected to at
least one temperature control device, a plurality of electrical connector's mounted on
the electric circuit box, at least one electrical contact strip mounted within the

- 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 control device. '
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Preferably, the conveyor includes a chain having a
plurality of links, each link of the chain including

a pivot pin having a hollow interior for the passage
therethrough of wres being attached to a conveyor
segnent. The segnments may be heat and fire resistant.

5 Advant ageously, the tenperature control device is
activated when each of the plurality of preferably
direfreati, $heoranyexpr ickides achpindwsing et puraiy of links ogachHisk of the

L t
R by phit o 0D Lot el o B RS ack bt of
evizestheingaattached ta a coaveybasegment clnedseghentstoay beihdat and fire
erééSﬁtS for novenent al ong tracks in the channel
gwdl Is preferred that the nunber of electrical
connectors is identical to the nunber of contact

Méﬁéoedﬂsheﬁﬁ@ﬁérﬂﬁé@ﬁuret B&'{tlﬁ# @?Ee of @gl\fa%c{ Wﬁ%n each of the

connectors’is th ases

avralite of preferably upyargly fiased eiesinal eontacts elmtmtedf or theheircuit
t.aet nber of

gsggstrlﬁl ca?&c"@ﬁn[g%%%drtgm Sgpg%%%ﬁ%m}em?vh&ge the nunber

of phases of an electricity supply plus two nore

q:t%‘ RRGLABR tl"lé’trtné téfecﬁEHft &Lt b5P %?%ﬁa&%ﬁ'tﬁ& Burhg rbifrs for

advant ageous t nperature contro 8 ACh

meyemantaleng trackain the rchannet guidsl an associ at ed

connecting structure. Preferably, the electrical

circuit for the conveyor systemincludes at |east one
ftdsrpeafertag thatdbpmuabetielaleanical hennertor isiideatticalite the numisey of

cothatdgripst hﬁerﬁg‘lﬂ%f}e{he%n%r of et &’éi QPT&CEHFQ fsaﬂhb ts)ém%fas the

contact strips extendi ng 1ong |tu I na
gurber, oftrhases of an pkey‘tn@fy SUPRYRNS one rnp@ wr\egtor for the neutral

EOMAR Glrd? Othdrivise, HRWLRBePbr é]é(ﬁﬁ&ar bgnﬁeXMrsaasHJb&E@blytt%lc%fthe

el ectrical connectors nmounted on a circult

BuPRen ¢ Phases i angeadigiy syPRly PiaSWO nagre sgnrastals Emndhmaputral
BaHts@ siipkh each of the plurality of electrical
connectors in electrical contact wwth one of a
plurality of contact strips, and an el ectrical 30

£ Q8 RRICAAtAGedUS thSIOtHaeRpaehtlirBEcditrdl 8biidas Qéchehfé: thi 8&dtrical
COﬂﬂECtOfS to at | east one tenperature contr ol

eyt @rd an apspcigied SIVCEIRGSIUARR of the present

invention, there is DFOVIdeS a conveyor

Preferably, the electrical circuit for the conveyor system includes at least one
temperature control device. The electrical circuit may include: the channel guide

“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
connection for connecting the plurality of electrical connectors to at least one
temperature control device. ' |
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system for the transport of itens that require
tenperature control. The conveyor systemincludes: a
plurality of segnents, a conveyor chain, a swtching
means for operating the conveyor belt system a
plurality of heating/cooling nmeans nounted 5 above the
itens, a tank for the containnent of fluid and a
plurality of heating/cooling means to nmaintain the

tle ranether Lgnabaslimen eoff thai presant tinentiontthereeis prewides a conveyor
SPHER} ReomElenorl B RERERRL el EABLAPE GRS T, arveror
tsiyetem ipelydeso appleraiity of segroentsi cafvepwtdhampla swmchlng means for

PSR OBl SNy SRR Pl Bt AN FBAE it
dbove thedems, erhmkéqghe nentaipmpntedf duidiEng anpldmlity b heatingeabling
L tﬁ% hﬁﬂmta.ﬁfﬁate%hg{aratﬁ%ﬁﬂé g&a%‘ yconfa\‘hg ﬁa%gﬁfm used

e conveyor s eminc a conve
surface of a first radius and a concave rear surface

f X Pyiteul _
PYEEGERRN, 1R stinorkR b dobleu P tonad SRR *Y bedgfprecoing
maehademetntad bet thedlentsao meavideca nwrtain wf bét/caolr aadirectly onto

ﬁ’r% %é’g‘ﬁf&n‘?f %nalé’tgj zﬁ'ﬁaﬁge%ﬁg B tr?eoc%rﬂ%'ﬁgrr r%ne;mseisi ancrclgsrsible only

| rst and out
Hepyght a rdepr me@ﬁerﬁm yedment s hreférably nbdrke fromsa hbati gimtiucting
hi;d aEater than the second hei ght. The segnment may
al so have a 20 base and an open top. Preferably, the
heating/cooling neans in the tank is a heating/cooling

g«lelrfént%g-@%sl&ﬂ'{b @e%&&ﬂmwh{g %fénpﬁ'ﬁ \9@% & cohVex front

pyfasstaf gifirshagdivseanska eancavmigar surfrod chadecarldadiys. pTlhe first and
héﬁdﬁd%@?l&'p?é’flarab?nyLSQ{antlatll %eesfrﬁ@ltd Tsx‘i‘éb\ﬁé Q?rgqieélgfacg &F a first

by way non-linmtative exanple only pre
E‘Pﬂié'ﬂ?fn@rm%tedﬁltft Adeyruuiene of Ay @diacent sachid dedaineniTiherinner
ﬂﬁll Bﬂa 'flﬂ;t helbRl %@utéﬂm&ih& a SKboR§ ?Q@ﬂ gﬁ%f%ﬁw" HaSsiich That

%ure Is a side view o0 veyor “system
T'fﬁegfﬁﬁtehezgh ds quﬁt%ﬁhalwﬂ@/\ﬁ@n@ heiabb riheyergmept may, alsa have a
b4<U8rR) ah dpendopi de view of the individual electrical
circuit nmounted on the frame including the heater;

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

~ 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
accompanying drawings in which:

Figure 1 is a side view of the conveyor system;
Figure 2 is a front view of the conveyor system;

4
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Figure 4 is a side view of the individual electrical

.circuit; Figure 5is a front view of an alternative

enbodi ment of the conveyor system 5 Figure 6 is a

side view of an alternative enbodi nent of the conveyor

system Figure 7 is a top view of the container

segnment; Figure 8 is a side view of the container

segnent; Figure 9 is a top view of the conveyor

dygtrerd isFa gpiffeeview df she inglividual ietastriodl titoeitimalintédioalthe frame
nt used in the alternative 10

q%&@hﬁg{ﬁt}%ggqtehe conveyor system Figure 11 is a

Hagure vhiy B sideofew ¢fdhsipdividkaltelanimbeictuiti t h t he conveyor

hDir e E vieew of an
G1ghe 5 s 2o oot da @Rl BEBDUME G ol sysigm
fegwpéds & videwiempich a!thr@aﬁ\!eaembbo‘imemt@lf thefcohteyor bytera]

; ' S] ' of the heater with a
e T is SN St SoBalb Ml 71 e 1571 o 'Sl de
\ﬁim éfis 2 Bide viewt af thamantaireriseginentn position; Figure 16
Is t th a hot plateln

lﬁ??c')%&to\blﬁé% thh%lggm}%ﬁgr Sglgtgﬁq vi ew of the

ﬁ:GQW$ Q@rlsaa |sus!|e vigw Df mundi\édttai agntainemsegpinenbused iRitige aiterh&tive

veyor- chain; and Figure 19 is
eﬁ%ﬁ%&ﬁ&‘”"&?‘e"’ NeYes \S/téﬂ‘gr chain. 20 DESCRI PTI ON OF

IEF@FERRED IsREDINERITIBe ’EprObketanga@demﬂttbe Eompeyerschhirt, 0

&%1@@‘% ﬂé?‘s ec?h?e v:é\DSf &n éqciﬁbch llngﬁttcff?ﬁee "g%??r §{,"‘% di ment

rese I nvent i on. ere |1's provi Veyor

. Wﬂei@ @Gﬁ @ﬂﬁm\tﬂ Waﬁheﬂsredlftira’rahattheghmr@nde power

FHRR ¥4 is GaPURG fﬁ’]\éﬁ’\@%t}é}' ith 5%%?1%‘8 cgﬁwﬂep 3 ?sntr

transtornmer 24 and rec passi ng
Elsvelbis assida waw zt)thehlaetepwba bowupmoyltmls t hen passed
F%u?e ’f@fs%r&&zwemmgﬁéa SphéiSSEPﬁ)FHE{eQHF %@Qﬁdbe used if

desired necessitate rrves a
Sigira 108 aoﬁﬁdwe\é of the sefrigrritian B8t with adbaninedsiti@pr ocket

Wéul‘@% lstaeﬁdgbtg\ﬂoftlﬂ@tcoﬁ'}égérgﬁajlﬂ akg 60 of a conveyor

chain 34 e conveyor chain 34 is

'Elgf‘@c?ﬁs'&.attept"ﬁ‘é’ ofj getoneyonclidina heat and/ or
fire- reS| st ant pl anar segnment 44. The pl anar segnent

44 ma in %ral with the Uﬁg armof link 60 to
DESC PTION OFP EFERRED EMBODIMENTS

To first refer to Figures 1to 4, 13 and 18 — 19, there is illustrated one embodiment
of the present invention. There is provided a conveyor system 20 powered by an

-alternating current power supply. The power supply is stepped down by a

transformer 24 and rectified before passing to the conveyor system 20. The power
supply is then passed to a motor 22. However, direct current may be used if desired
or necessitated. '

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 80 of the conveyor
chain 34 is "attached to the underneath of a heat andfor fire-resistant planar
segment 44. The planar segment 44 may be integfa] with the upper arm of link 60 to

5
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5 forma single conponent. Alternatively, it may be a

separate conponent. A plurality of the planar

segnents 44 are thus attached to the conveyor chain 34

to forma continuous belt 76 of segnments 44. A

plurality of sprockets 58 and conveyor chains 34

connected to only a notor 22 may be enployed. 5 A

switch 26 is incorporated into the conveyor system 20

tferm a singlereemponent. Alferpativelydit maf foe afeparaid compirent. 22plisality
{ t r t

o . P’ hprieR s e Bls B R eqibyl i 3438 Fom 2

contineipos belh® af Sgmentsrbd & plvmlity loé sprptietads asd)nemegordehains

AoRGEGEL ) SmbBP 28 ARV BU U gBRYn 34, the continuous

Yo ROVES W h e conveyor chain 34. At
| east sonme of the planar segnents 44 have a heater 38.

BB R8 n3SpBBe o GLLAFARS S 8ah BLSH e AERTEDLS

iofft \é@lﬁaﬂlm:imﬂm 82 isenphayihe testy it of the Sprocket Stowil teagagm!mks

0B RBRSBOCRAS Sa7khy g S UM o So tfave 28 the
pignar W&M R eoheacied to3he nwemr caaipa&al, thei dohtlmuum belt 76
%Fg n%v@QWthﬁ?egiBﬁgéﬁa ﬁ?{ngge heater 38 nmay be a coil

hi gh resistan I'n"a casing 62. The casing 62
may be cylindrical as shown or relatively flat in the

Kg@érgl;sdggesé’ft tlﬂgﬁlagg {?ﬁ;ﬁ%\fesa ﬁéatepgq hﬂ%bﬁt%%?er%altngy be
FHached | tp dhg plaper %Qmmis p14att1ecmghta bOIEflodUe ipfavas segents 44,

Frﬁez%&% intd fhe! phé'ﬂar Ql?%rﬁgﬁts ][42;15’11 r’hgurﬁ(?cpéﬁ Ag}%qts' nglents 44. As

Shanreis, Figie 12hthel eater pmsotusiesdiom 8@ Sugines obihpacgmehs 44,
ﬂﬁwgb&qthé'hﬁéﬂer $ FaY itk aad Lt m{cngli 'ﬁgﬁﬁr %n%n?&“ %Rl heater

suppl y. ectrlca circult
é%rfﬂﬁynb%tascqﬂh%fth@h)ﬁ%ﬁl?éawmmm @ @ase'@t fﬁz cTahe gasnr@mﬁﬂ roay be

Eﬂl‘hﬁﬁcaﬁ Be sh&at 8f re?ﬁrve@‘rﬂaﬁllﬁ fﬁ%']ﬁéﬁn\é? bY a E 'Df%ﬁﬁlt éogﬂl;@?'lts 44

of the planar segnents 4 ave gerat|

OaviRg thssheatpﬁ S8 g Ppﬁwmﬁrwmnﬂy awgrt’ag bblé 76t This abews for
e fiinithebAfood REAE Hnfo Aé Kt 72U8ht do n Euluié"c&%‘?ant heating.

| anar segnents 44, integrated into t
wejhitsmsmay inclyde. for exagple, sRndiments| savees, s@gﬁbﬁtﬂse Abe hester
Shepmsi & phiit DA eleotridd Rirbfif 53 GRR FldiRRs YN LledBcal supply. The

electrical circuit 52 comprises components that form a complete electrical circuit to
power the heater 38.

Alternatively, at least some of the planar segments 44 may have a refrigeration unit

: 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

- protrudes from the surface of the planar segments 44. However, the refrigeration
“unit 38 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

6
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30 protrudes fromthe surface of the planar segnents

44, However, the refrigeration unit 39 may be a pad
built into the planar segnments 44. The refrigeration
unit 39 nmay 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

segnents 44 having the refrigeration 6 unit 39 are
P4t 30 ase pasitionedrintemitently yaloab drgybelh 6. Hidis allp@s faftths placement

"Jﬂf |f66€ﬁte@r§ orltd hePSACRATRAE do Mt ré X of‘lstgﬁt &ﬂ@ﬁ] tStﬂlgh ﬁ&hg may

0 not require constan

rtm}uda, rﬂ@'l eraaple, mondinenisl eaucesnandrthet like. §aa o'eﬁ;lgeratwh uhig 39
I (A [ f
PR, 2 ©Foh e Welil's> Tk oGk & BRbkical By, The
Sigshiog! iy 58 cemposes emtpooemts that & a8 completeslectrical circuit to

f anC L [
SRR gk LAt SO0 A G SL5 G4 Slrpitiyef 14 il ¢ o
Q@'ﬁ?@iﬁﬂdﬂttbe r@l’ﬂ%fﬁ!mhﬁttém d generated by the
refrigeration unit 39. There is a frane 19 with | egs
18 that forma structure that supports the notor 22,
Thetenis aframwes 18 withrlegs118 thabfosmia sttuchBe thatsuppdrts B8 mattve22,

I

%EH Gmﬁrﬁleﬁ%’%ﬂ@ ‘nﬂ&a%s’ lr}}étt?)éﬁ’l 285¥r'ﬁe| fBTb&(%ts 28'6nd Etfen?on\ligyor

has a benc a connecC
Systept40: dhedranees 39 thae aulbgnch raSnwitin deerlotawlmdp atlowd awnl@ctmg

@fruétﬂ% t? ?EQ? th%ghgorfflr&# @Hﬂ@?l abtog éé'prg%eA' 9{?_ of thie cﬂ‘}%nhecq‘annel

ame 19 ow t annel
QB'dﬁW inalse rmguntechior the freme| 16t bedev the bgwhcaﬁw gha r¢hannel gulde

ab ey haﬁ/@lat (Féd's? Hhé s*apé %&(ﬁ? Fr%cﬂ'é it bﬁ)@ f%%g the
channel qui d S0 hav are unne

gHidg dPeTfmhaaﬂeftw@e @rmaxaﬂe@ hayeia flareddunng! i higire d3) at the
BR¥aned ehﬂtt@%lﬁbé‘ﬂﬁedlrcﬁ%&(ejﬁﬁtg c-ﬁg ndl lg@la8 %ol ‘P'@anﬁérg% funnel 17,

and the slo e circuit
8ath ie; siat 65 may botk gytsigutm @IfﬁUﬁgmesf53aesqﬁcwimn the positioning of a
ﬁiuﬁéﬁfyf biC@bcthe tcBhtasts3R inf Qorﬁé’éitvﬁfht a "Hlt}rgl;trg oP |e|ércﬁ'icbﬁ Yontact

el ectrical contact strip ) here

5%"8? 8P thpremay g acRlumityf imAphe %‘altf@maeﬁ Gmgdlag @fv@g channel
faeae) TRE, Fr‘éféﬂ&bl theﬁ@%npﬁﬁfﬂ&rﬁb%bén&)fﬁ@ AM lfeﬁ&g‘ of channel

3 gl 17 along the full length of channel qui

CITERNT ng downwardly from each pl anar segnent 44

having a heater 38/refrigeration unit 39 is a

% ncﬁCtl a&stra re 47. The connecti n‘{g structure 47
¥endiog O s€%h RN F69MRRE 44r havingr e deater

Wmf@embhlml 3misra: dbrine2ing dRRtFeTETHE r&nﬁédt;Hgts%&ure 47
asses t,hr ougs | ot gg The transm ssion
% é%ssa transmission line that forms part of the electrical circuit 52. The

- connecting structure passes through slot 65. The transmission line 36 passes

through a pivot pin 61. Pivot pin 61 passes through and joins link 60 of the conveyor

“chain 34. The transmission line 36 passes through a cylindrical opening 63 in pin 61

before being guided by the connecting structure 47 to the circuit box 53. The pin 61
may prevent the transmission line 36 from being twisted or damaged when the
conveyor system 20 is in operation. The cylindrical opening 63 extend axially along
the full I_ength of pin 61 and are co-axial with pih 61. As pin 61 passes through
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t hrough a pivot pin 61. Pivot pin 61 passes through

and joins link 60 of the conveyor chain 34. The

transm ssion |ine 36 passes through a cylindrica

opening 63 in pin 61 before being guided by the
connecting structure 47 to the circuit box 53. The pin
61 30 may prevent the transm ssion line 36 from being

tw sted or damaged when the conveyor system20 is in
maneat segmentTHd, diyé itradsinisaion ofjren 36 gis 6Soreestted ddirctil tb Yheater

vetBfgeralen it oo "l e MG G 2o e Fe@nen: ",

the transmission line 36 is connected directly to

L L A E X —

g ietbetricall direuis bBO5 R toeaid ttteahb\mylhent af ﬂﬁcélaﬁhdaocitdﬁﬁ box 53 along

S PERERORIEA SEREAE s RlrofeBi e e i rapes auice

38. Alstngurat fndde bhrestl againstie sdhce Hoef g1 danhéllguRiestodd guide

64 t h | jde 40. A
4% bisBled Miall 855 Prnafly S fRBER ookt dgodt plrally of
cheatricel ccgitaod etrip® 660 Thelflaked fulve! di7 et ttié entrarerehdi 4f theguide

el bBE 4p%ouldiE 1% Fieb iy sRrE fF gt ot B drig sio

B6nTd$ ang‘ns eute ¢lbetrieah tordacte 32 mith tie &18etriga) cdaadt&trcﬁ&asmrw asto
gh‘évg ?orA&Q: eén?% gqo{(g)noec%tgl"s ?ﬁt élugtbergtﬁgd'equ&ca contacts 32

rcurt
éh%@pmec:ato cotiddonith B® efetthicdl mentct etrips B8, opendoakict 32 per

SbeMAP08 DR o Bed ke Sl PSSR PEVERD 5 g Swre
il thenpther etem:cal guntact stip 89 etlyrbe abnrestdatot a Shautas wire.

&ﬁeérgg{lfﬁ %@%ﬁ%m&cgéh%gor “E@Jég %ﬂgs Sté)lr' c@ ﬁg &lgaett may, be used,
Thereshoyld be at EBstriel @ecttrm:ell omﬂ’umt stripeitt for eadh mhawse guits at least
Eﬁé 5Pp @8, fWeJ?r%f Wﬁ@%ﬁ@eﬁi\e}%a% th %H' psaé6 for S?]c} phagF and two

Al'ternatively, hre

glripe 66 f@nme@tml Fagh b@lpu@‘emay rTrla@raba;s Iembahdi foethet funeasgth of
gﬁhﬁ\ 8l | ggl ntact; S

nél g6kl 581 ThQ! rnag Ungilidd Rufifel | £7. ERGRaRAR ,%;nqghggemay
‘é‘?fém?‘\?ﬁ? anly atdhe G'Belf‘%nd céémmebhhse and two strips 66
for neutral Each strip 66 may preferably extend for
the full Wgth of 20 channel guide 40. This nmay
Faeh %Ja@n%ﬁ pot B2, is hjased ntatwm&y fromdie cipwitd®x H8y preferably by
fFRNTERNGEa @BMYreatioh nhd‘ g t:, éo“wlbe%en%afcﬂ electrical

el ectrical contact out war dl'y

- iR Bk its plecgicat é@ramtystwg/ 66t Reisuallowst canduction of current

gftggf:fﬁ%ﬁéﬁﬁéﬂi cBStact HY shdPhe \idiitoal OoHAG strpCe8CRR §a%Hcal
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
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 86, the electrical circuit 52 is closed. The contact
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25 contact 32 and its electrical contact strip 66.

This all ows conduction of current between the .

el ectrical contact 32 and the electrical contact strip
66. The electrical contact 32 nmay have a tapered

first end that aids in the conpression of the

el ectrical contact 32 when it neets the vertical side

of the channel guide 40. Consequently, the electrica
cHRLRA arg Zognaprdde desspavgaisnsply.tThe aohtact stiips6 foon gt of the
CReShrLetiL 2. TRE, EictéitisingRot ey b PodedontHlely or

ectrica
dﬂmﬁﬂ@mb’oﬂO!&Bth@ml’eBnél uiecdih (Thetchanndl lguidect(einay lheife: ah “L-

e8! AL LRy by AR Y Bhp LIS by g 2o e

Sapscy . stripise 6§ot¢t aﬂQWSfDrlqlsckG@céemsn'tca thardleadfical h:EB'CUIt 52 for
. 6h&Rlchhs@l circuit 52. The contact strips 66 may be

posi t| oned continuously or intermttantly along the
channel guide 40. The channel guide 40 may have an "?
0sjtions.o
?ﬂg&gfgﬁteg%cﬁib%%@%% 39”&‘{19%?09 %ﬁ{r%@ﬁw@&eh%wp legingfll %rwut 52,
ftbﬁougfmuackame%@ tive t36eamd ¢t heatat 3@1’reﬁ:|gerat|(52 uhibr3g. A light
'Eﬁ'nfﬁh LE\fﬁelﬂa# e lﬁl:c?rﬁ&%{e%a’ntoc bl %le%trégl cuécg& SSGh its

curre t WI|
tilkiminajien senotingdhe scstivahmnl af thee Imta'rﬁﬁirefmetwam anit 39.
38/refrigeration unit 39. Alight 10 emtting diode
ED) may be incorporated into the electrical circuit
&@ew Ry |b@sa gtide uetien 20i enpldyado@ibed thickerdo twidtattp dit aobroader
r . There may be a
té'%?'ég@?gﬁggfﬁggﬁéﬁ% flag fﬁ’?%ﬁlf!ije“’?*%a* icker in width to
fit a broader track 64. The guide rollers 30 may be
%I’ lsale Féeféﬁﬁé Nfle éhgnrluzé?rguﬁﬁf 28 ym%fﬁgolﬂﬁde bP%r H3a128%kith an
i de be nmade of "or coat
@leétflc?iiyc'a$ql§t‘"9rﬂé@lp%@h Thy dlastaeal gbntadtsirie 6@ it prietesdbly insulated
HORAS Eh&inkl ,&640_3 preferably insulated fromthe
channel qui 40. 20 The guide 40 preferably extends
for the Iength of any straight paths of notion of

TRE \GaMer40°-prafciabiyt ext@h&shﬁ:lf' ‘ima Iehgmf ﬂﬁ&ra%}h‘t ?Qﬂﬁﬁ BRI of

curves of relatjvely.

EQTVEYR': sk 34,32 ltheEgh Hd{l%é’é@r%temaam@ui mw?sﬂﬁh@éﬂtwwlwe ,

FaRiii | 430 1ong éshﬁxegélfc@ﬁ KR 53THSe§|n§Pbéétﬁﬁé HeBPEPOF FandRedNhile
t he el e%trl%a contact strip 6

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,

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
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 iimited to areas where the bélt 76
{raverses sharp corners, the minimum radius of curvature of guide 40 below which
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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 noves 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

i &Jeqtiinab gendycian eannotcondinueris 3igtarmeined dyribe |r@atmemhmeﬁgons of
téhlde’% NinRd BotdhG &%lf 66} SBeQ?gchIaﬁHérgtthé‘l El?%%% n¥s Stci%lrve of

having the contact st
aﬂ@qwdsesmaih@én athue gt witlrter aﬂvaotmeallsswﬁ fﬁeenanmle (ﬂhEd material of

VHE Redh coff &Qﬁ%géat?@BBd%n%QF 5@ 5 ngp %h%&ﬁ he%?lcggacsty.

contact “stri
viiar |exafbpiefmmaterleldlke &r@mmaﬂqwdbe s¢1kiulrejalbmebi mted to
areas where the belt 76 traverses sharp corners, the

m ni mum radi us of curvature of guide 40 bel ow whi ch 9
¢ Bibiming 48 icdtagbed todthe edoeof thedrencin@8, alorgsitiettbe mon ea which

ek B8 8 o e o
die benes 25t 5%9} 9"Ps?ﬁa$dt3 ﬂ%dlbﬂmefm,l@ducd thﬁm imgresseof Ilqwd below the
W%Uﬁé’&egy%f tﬂe t{?ﬂém%a%'issés 'éh;% ?%ﬁl% |l of %ﬁé {&duce the

eatin COl eater casli ng
Hkﬂﬁogcg@éuaf $|E0ﬂ1@@v|tln@w&(ﬁleoyncal Bir§iolr 5%mprhmg fiom contact by

[ I t
Z&{u?&% ﬁnﬁ?}é sg I@ﬁgé g{ﬂnga clé{?%z% tréuﬂrﬁmé?ﬂ to f\?rtlﬁ?e en%ht%%g',qum
Se¥ingsnesbaniBa. sl ot 67 which allows the connecting
structure 47 to pass through from under the top

surface 29 of the bench 25. The clip 23 acts as a
WaFigyrer14; 8 sfeames 42 may bermyerdisderosith 4 digh foriseniainingheateowith a

h@llbv@dﬁu@ﬁ@sez& Q.fchttﬁ‘aﬁ tﬁfﬁiﬁ?lzﬁ% §ngﬁingcﬁe Bad¥ 8Y 6 thk\Eoamer

neasure to reduce the
dRopftectyalceancralipadihe beater 38.Clile Yearnen 42 may seawsitinged at the

hesar 8®RLEthaPhe WatdHinde dik é@ﬂﬁfhesﬁm&tﬁze%%ma A wooden

contact trimmng 23 to further enhance
§%?'ngwﬁ%@ha?ﬂ°§#?d P@S? #Brsgeasiionad oa the eﬁmemﬁ gtigh that

bl@aﬁ $a8se tabugh #td) basd Ffdl')df rﬁarmsc i?]”?h@' %d&n"@n@{mé’r‘” 4disthen
HF wed- out base 68 such that the heater_ 38

g HBaBTE G B epestaanel steap, 18YCecthiy empodiment

émplegatitdbat emAigRirahe &BnpelR@rséraidRog42 my be
positioned at the heater 38 such that the water in

the dish of the steaner 42 is boiled. A wooden

ngu’meﬂﬁﬁ —WIS h éonididr MoRlef 48 hRGELE G dyﬁhdﬁ@ﬁ'ctdjéh‘ﬂ Wﬂh ‘%ﬁcawty
%g ggea Entsuclh t hat 20 steam passes throug
g5 & s1538 "1“9 € j lgngty, of v@B%o‘é’fﬁ“a&Qﬁﬁt%ﬁlwr%aﬁ\u%ﬂSﬁh& "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
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 bow! 50 in place to enable the contents in the bowl 50 to be heated. The
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. heated and nai ntained at the tenperature of steam
100C. Thi s enbodi nent enploys wet heat to maintain
the tenperature of the food. In Figures 15 - 18, a
cont ai ner holder 48 may be a cylindrical object with a
cavity 25 that passes through the I ength of the

cont ai ner hol der 48. A base 70 of the container

hol der 48 may be able to conceal the heater 38 and the
t eRpigRty Euishbg anpiiquidisecie et far axampie) pheridges stuel, tungee asoup,
o u r the nmounting of containers
?ﬂés%% %&Pﬁ'g#g%) plate 54 and the |like. The

cont ai ner hol der 48 nmay be made of a heat |nsuI ating

WG, 52 S1SHE SO L P 85 s 1

dinsitinesd entapdefrandtin cohtactwiti meﬂmtdfrdiadé'helbﬁnﬂamer holder 48 is

i 4180 0 S0 R 51 B o
tiegioeed torhide bpth thenhenaters3& and thebfinredyrabiibtpnisé it thas hollow
f t o dish '

Hé'é g?agg',ﬁecon g're'i' Rg@?r 48' 0 figt @g %2% plfggéj M the clf)ﬁtgl%gr haider
ﬁ&o\moan@tth@ ot pltadel 5ﬁema,y be fcbnstantyr sicinaeriog. Fhisi Smb@dlment

t Wt heat e
SEWIERT el 10 28 sl g b Rfieetly B 1Bpt 3B man ke for
iefappigt thetcriopingsstdf drigd ehiekenr ﬂidlca‘e»mnes{&a:f sEbmurg pastaesand the
Ry, be designed to hide both the heater 38 and the
finned radiator 56 within the hollow base 70 of the
container holder 48. A hot plate 54 is placed in the

FRIU SN ShowRCAdHer e%odﬁﬁa%gwh@re tﬂg flrtl}%td r%h‘a o 5?45 ciped on

constantly simerin
tRPatf and inéontagk with &he refrigeraion Loih 39 vith dfe ¢cmtamierfrmdxtér 48 being

iplaR8F .onl tdkCof Qhd i XBRIE: c\#lt'hhfﬁecf r‘m%ﬁ' Hﬁ orOESEEf F\f&lﬁghboth the

chlcken he crispiness savoury I es 'an

Feffigerationgyite39 and ﬁwénmﬂbfad@toreﬁﬁawhmhe hetiew dast g0 of the
tomaner hagerrd®rA Ryl 55 RARI ﬁob&"ﬁ%@dlﬂ? tgéb% k?pﬁ ?ch 0eh 18, for

contact with the réfrigeration uni

EXARRIE @ 10eritistooked msialy copkest é%ﬁf@mi t@pseﬁs biredicereream, is
plrRBéAR theicbtalnBe nbluengs! Tr%dﬂré}} ?? ards in e dtar%glspﬁ %tﬁ@%orrect

- refrigeration unit 39 and the
{ﬁ ﬁ@ fredyiteaig elagsdoin thEhe e@ier S7raiso notteids thegheat

MAgFAUeHer

éoridusted Sbtheitddy ifeppd needing to be kept cold such as,
for exanple, raw foods, cooked neats, cooked seaf ood,

desserts like ice-cream is
In Figures 5 — 10, there is shown a further embodiment of the present invention.

There is provided a conveyor system 90 powered by an alternating current power
supply. The motor 92 drives a shaft 94 on which a spro'cket 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 undemneath of a container 100. Each individual

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

11.
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20 placed in the container holder 48. The tray 55 aids
in the provision of the correct tenperature for the
food itens placed on it. The cover 57 also controls
the heat conducted to the food item In Figures 5 -
10, there is shown a further enbodi ment of the present
invention. 25 There is provided a conveyor system 90

powered by an alternating current power supply. The
nti0o® steped it padnaing Hathe Barizontalae diiat annspsideki9B i Giigher than

nEUH S8k Wok hrhd %Sérh t%d“'%'é fﬁ%}!ﬁ%le@ %%9? lof '!a\f:bﬁl@m 01l c&hént into

of a conveyor chain conve
eatanengl00s aptltrgaeval o comtentufider n@mmeroﬂooa .&ommalmyemf the
gégggzbrlréﬁgg() gf@é&ﬂcﬂen& tg‘é?ﬁh@éar@?ﬁhakg Qs ?@{%Reac%on nfinuous belt 106
pif ae@eenty 1080 t he contai ner 100. The contai ner 100 has

a front curved surface 102 and a rear curved surface

104 that facilitates the novenent of the segnent 100.
Tio€ censgouiiyg sonteipers 100He theoveltd 06Figui9) 1@ ear suvbd perfiacat 104

%‘F a'f R L:br'i’c@m&ﬁ LS sgﬁérjgt%‘a%gﬂ sr@%l l}%}alj od ft?&ﬁ f%{?g v shface

g er than outer Si
f19 i 9Ti @ Reeanck ggutaiser ﬁ|1acéfhenarraﬂgemnt aﬂnwa farothe turning and

%ﬁﬂe@\'fé?ﬁ]f; dO0fe é&ﬂ?uﬁé‘rﬁ%é' arBiind %n{a%gt b‘]‘ 8. OFHeC %{%t%ﬁn@? 0g is
uralit cont al ner
tpfﬁeréé'ﬁ\'/"aﬂ@rff%*h auheataeot’td@ctir@rmafsn@lmh lalo‘osemnle fo6d gfade

Qfairkag BRI The Qleuf OF curf e %\“Frbr’(tecuﬁféﬂ tsﬁ#i%‘cgegﬁfg)a%g t%? rayl.% of

belt 106 (Figure 9), a rear curved sur
FHvare g Bahsrvedgiges dph e the damea Senfate 1625 d@Bex and

UrRi5e2 041 incBil lo W@ fing 402 Of a second cont i ner
110. The arrangenent al ?or the turning and 10

maneuvering of the cont a| ner 100 around a tank 116.

The t#R Nt 8ixBRraskA8 bedch ﬁﬁ%reth%bdaﬁam% bBE?lFﬂ[ tB‘ﬁﬂé inyention.
onducting materi al for exanple
b o éé@g‘éf Gised ReviphprRivals $70 that diiuthe Q@htadnrmrtt of hqurds

The el 136 hhaaelotA22 #nis bR Wi Swefror £ H&?ﬁ%ce q%tgfclt@e 138

ear c rved surface 104 are the sane.
ofRRshigkiah. T ekl TBches; & Pl PEools T18 B caoiingt Retsitioged

éﬂotmd e thie 118 MheldbipAsiabwalb 1260 8IRRNHRE bRBiHePto bEBed with
ul ar 2gr‘r‘oodl ment of the invention. The tank 116 -

Wﬁ r?r 0gd eripheral walls 120 that aid in the
cont ai nrrent of |iquids.

Brine 122 is preferable due to its lower freezing point and the resuiting reduction in
bacterial growth. As stipulated by hygiene and health laws on the storage and
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.

By their shape, container 100 can move through brine 122 with minimal
disturbance. The close fit of surfaces 102, 104 provides a relatively smooth flow

12
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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
posi ti oned 20 around the tank 116. The peri pheral wal
120 allows the container to be filled wwth water or
brine 122. Brine 122 is preferable due to its | ower

freezing point and the resulting reduction in

et ¢l gap Hl9xmashres Akatstllisydacased2b§0hgmyl kaves drd i el belt 106
| RS04 r halolid, raw food, raw
foodorlﬁt et%r(gﬁ){ Eﬁar% ??goﬁﬂglgtgﬁg?n sg%n@g ?tﬂﬁe&) wi | be

mai nt ai ned at 3C - 8C (a range of terrperature t hat

9R85 altéth t%%ﬂ&&h&rﬂ\ﬂaﬁw nt ﬂ#&?’% gnra? ﬁgﬁtc'br?@lg@%] hoog 124

bacteri a ur a
ipgsitionagicayepine tark ﬂ‘rﬁa Thei afeCImBla’tm)rshcmm Zidmai be abednmmnent of

52 BN iSterk 06 &7l ey sBRA SR borinehf apdRoipoly the
@anvea@w/staﬁm 80ghhehpir weculalbm\hlqold H4nap haved b sturaliip o€ eooling

Fa%?dv@f&oghn%oét?{] C%‘M(/é&l%ﬁ}uﬂrggtﬁ o}gﬁ" é?]ESr\él t%%lgho% air rlseg while
pn%italraaﬂmksS ansulivg @ qcnymnuqm'a:ntatmetesnr mheu nagich eiu‘eeﬂyt above
#Banih f5. %We@%gﬁje B¥mble Ak ﬂ'n%g bk ?)Fovg%d% %Qé}%}ca?r . The air

terrper atures an alterna
ehBdatiomdeed 12Aeray have hesterlamps installediisath that mbed the? 4ooling

50|l%0§26t ér%q%ii L@N&%’d i%elaﬁ‘ﬁ:g 1t?e %%etoaﬁéat Ghd %Hrktgmfsgﬁacg?g in

é@ e a conpo conveyor sys
éﬁmtainf—‘r TP&yT cellssd§anay alse @np@a@ Far raahrm:ﬂlakﬂoetents aftilee tank
961\ QL 8bR faf n hood 124 may
have a pl s}}ﬁa |’tyyt%gfc°§oo S?drgghecwnﬁﬁl' gg to cool the

air. Convection currents of air ensure that hot air

Thé esnkMYd ﬁlayo&‘)lsur?dlfndéﬂ%sa galtay oﬁgioars ?ﬂi)oveoéi%a?% 130

circul ati on air in the'region dlrect

eHRted Pp thepeirharal wallel 26 antba dog 432 mmyteldeorpt’r@vald eiccufagion
ASSd $24. At dilirakyy o-ﬂb%ol%' o8 ‘éidr |ﬁ%é‘ a‘i’rﬂen&ﬁﬁg o]fzf%sﬂﬁé( s. of the

have heater |anps_ installed such en the coo i ng
elierds plaged ip cqppingr |1I0ps®bl PfetVﬁ@t'HQaﬂMb@Q nsaciSefram eepming into

Eaddct Wig tHegpbent s placed in container 100. The coils
118 may al so be used for heating the contents of the

tank - 116, and subsequently, the contents of the
ROfdrRey®rsydefh 93,5trimming 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
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
of design or construction without departing from the present invention.

The present invention extends to all features disclosed either individually, or in all

possible permutations and combinations.
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The tank 116 may be surrounded by a plurality of doors
128 with a base 130 nounted on the peripheral wall
120 and a top 132 nounted on the air circulation hood
124. The plurality of doors 128 aid in the maintenance
of freshness of the contents placed in container 100
by preventing flying insects fromcomng into 20
contags With the food. In conveyor system 90, trinming
134"1's attached to the edge of the tank 116,

al ongsi de the slot 112 which allows the connecting

st uct W eonlsdBr byRteRRSsr th Bt of eV tHRIEYLIrd tdnRrature control, the
face he tank 116. The trinmng 134 acts as

SULLASS 154’0 %EI %n ; .

a BArTT &' Yo" 88" br event the ingress of water fromthe
t op sumefrieaditylodeegmahist st t here has been described in
the foReERRd Agscription preferred enbodi ments of
the present inventjion, it will be understood by those
ski | | ed SMFN{NG&NeaPRIORPRSTESRY e GPIVEYT: S8t YRR mainy

var i at iaphsaligrof hextind/ccotrig rosems mayntbeabvaeleid iengdet ai l s 30
of des%@&kqﬂﬂﬁggag&¥%&&9mﬂm%k$oyt departing fromthe
present | nvention. e present invention extends to

al | fedatlydly qiinsating/sedling Mmenves toimetajn ihgdemaeratee of pigflyid in said
pesigaitdrenepey. mut at i ons and conbi nations. 13 CLAIMS 1.
A conveyor system for the transport of itens that
require tenperature control, the conveyor system

i Acl udPEERVeRr aysinupatiaingd ipfclaine frvtein saidsegoent éyaorontainer.
chain; a switching neans for operating the conveyor

belt syste a pluralit f heating/cooling neans . X
rrg'u nt ed FBYVE ¥ gtlerﬂ ?stcéﬂ%?é)'"adei“ﬁr?k Wﬂ%"le'”tsl?léj ‘g'ﬁﬁ’tt%f’fn'i’?@ﬁ?glco""”g
ofrepismaiinted abbveBaid itpheipratite g cwtaintp haticog Aic dicdcliynantaresdchsgment.
to maintain the tenperature of said fluid in said

c?nt ai per neans. 2. A conveyor systemas clained in ,
cfai m 2 SORXRYY BYSIPraat Pieegeim 1avhgreihisidfoRiginer mepns is ggcessible
conyibiogh systr ewams cl ainmed in claiml1l, wherein said
plurality of heating/cooling neans nounted above said
itens Igrovi de a curtain of hot/cool air directly onto

Sgri d s @%mo_r system as claimed in glaim 1, wherein said fluid in said tank is brine.
6. A conveyor system as claimed in claim 1, wherein said fluid in said tank is water.
7. A conveyor system as claimed in claim 1, wherein said fluid in said tank is air.
8. A conveyor system as claimed in plaim 1, wherein said segment is made from a heat

cond_ucting material.

9. A conveyor system as claimed in any of claims 1 - 8, wherein said heating/cooling
means in said tank is a heating/cooling coil. ' '

10. A segment for use in a conveyor system as claimed in any of claims 1 - 9, wherein
said segment includes:
' a convex front surface of a first radius;
a concave rear surface of a second radius;
said first and second radii being substantially the same to enable a front surface of a
first container to mate with a rear surface of an adjacent second container;

14



4. A conveyor systemas clainmed in claim1l, wherein
said container neans is accessible only through a
door neans. 20 5. A conveyor systemas clained in
claim1, wherein said fluid in said tank is brine. 6.
A conveyor systemas clainmed in claim1l1, wherein said
fluid in said tank is water. 25 7. A conveyor system
as c!ahﬁngiwmﬁkghg}&ﬂ}mherein said fluid in said tank
is air. 8. A conveyor %ysten1as claimed in claim1l
wher ei renHteEwal Aeptond §igilde from a heat conducting
mat er i ahe firdGei@ht bAinG QRYRY Pan ¥ Sbawy BSgiE! ai med in any of
claimsa a-Se_%hdv\herein said heating/cooling nmeans in
said tank i's a heating/cooling coil. 10. A segnent for
use i najoggniPyor systemas clainmed in any of clains 1
- 9, wherein said segnent includes: 35 a convex front
surface of a first radius; a concave rear surface of a
second radius; said first and second -radii being .
substantially the sanme to enable a front surface of a
first container to mate with a rear surface of an

adj acent second container; 14 an inner wall of a first
hei ght; an outer wall of a second height; the first

hei ght being greater than the second height; a base;
and 5 an open top. 15
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