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therein for food and which has increased volunetric efficiency and
increased cooling efficiencys#irokdstanage fEbarbBi @ veget abl e chanber
and a freezing chanber are arranged in the refrlgerator I n+the order
mentioned as viewed fromtop ZRIES anber has cold air t roduced
t herei nto frofoaEFrN&ITEIERE and a fh : Im nd t mm\\\ﬁ“ M\?@agel
chanber has col d BEFH® oduced t her G&OMPI: ro [L Eeco m a wcond
bl ower so that both chanbers functionsd@®eCt|ly as cooling-ehanbers The
veget abl e chanbet3i BfppéiMded at its top with a ther néhIEBFORGESt i ve

. cool i ng pl a2081 &A1 cR 2P ol 901y t he BEIT on of foWEd (& 67oA taused by
the second cooler and second blower so as to radiate low tenperature within
t he chagbeamsgrslmat it f uRdn ang. 1ass amoei R RN & Bk 0§ wbig st >wid ) ol Fissy

cool ed by natural convection effect. therefor%‘rt%t*hG\IAT_@éWng@Eaﬂl@ERhﬁ@NI¢|0gh
preser vat i D HEREE0r mance exer t ibngipquabist y rég‘%hg[l"gﬂ B V8t SRHHREEFRT Y
to the storage suitabilities of foods. B4 T H 28 55 Osha (U)

Title: REFG RATOR [err] Abstract: A refrigerator which is designed to@

=3

(22) EEHEER: 2001 &3 B2 B (0203 2001) (12) RBEE: LU
(75) BAH/HEA KEIZDOWNTOH): KIEHT
(25) ERFHHEOEE: BAEE (OHASHI, Yoshiki) [JP/IP]. T523-0001 j# 8 1B 3F T /\
& T & B BT (57 Shiga (JP) £ & KA HE1E (SASAKI,
(26) ERABOES: BA&iE Masatoshi) [JP/IP] T607-8142 HEVFRETHILF R E

BohH / LB21-25 Kyolo (JP) BFERETE (NOMOTO,
Yohei) [JP/JP} T 520-3034 ﬂ”é‘ﬁ%i%ﬂ%imll@
F149-12 Shiga (JP) WH % (YAMADA, Hiroshi)
[JP/IP] T520-3241 HEBRRE Eﬁﬁﬁmitma4-7-14
Shiga (JP)

(30) ExET—2:
$REF2000- 149398 2000 &S5 B22 B (2205 20005 P

[ER]

(54) Title: REFRIGERATOR

(54) RBEDEBH: FRE

(I

(57) Abstract: A rcfnigerator which 1s designed o suppress
drving and oxidation Lo ereate an improsed storage environment
therem 1or tood and which has increased volumettic clficiency
and ncreased cooling ciliciency A cold storage chamber
a vegetable chamber and a freeszing chamber are arranged in
the refrigerator in the order mentoned as viewed from top
I'he treczing chambet has cold air mueduced thereinto ftom
a first cooler and a first blower and the cold storage chamber
has cold an ntreduced thereinto from a second cooler and
a sccond blower so that both chambers function dnectly as
cooling chambeis  The vegetable chamber 1» provided at s
top with a thermally conductive cooling plate which 1s cooled
by the action of forced convection caused by the second cooler
and sccond blower so as 10 radiate fow temperatute within the
chamber. so that 1t functions as an indireet cooling chamber
which 13 cooled by natutal convection clffect  lherelore. the
relrmgerator has high preservation performance exerting quality
ietention effects corresponding Lo the stotage suitabihties of
loods
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