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ood Processing Tabl e Appar at us BACKGROUND Cﬁl¥ﬂﬁ “ﬁi?L
| NVENTI ON The present invention relates to a food processing
tabl e apparatus suitable for processing perishable foods such as row neats
and fresh fishes in a food processing fadtory. Hitherto, in a
backyard of a supernarket or a foo, L ﬁ@ fi@ﬁ factory, a work of slicing
(processing) perishable -food (foo ow neat or fresh fish,
arranging it on a tray 28, and packing it is perforned on a working bench
T as shown in Fig. 6. In Fig 6, cutting boards 101, 101 are
arranged on both sides of the fﬁﬂ' dﬂﬁ: EE N©o-step shelf 102 is
provi ded on the center portion of the working benc T between the cutting
boards. The trays 28 on f S put on the upper
step of the shelf 102. mﬁ?f& gfg§s§§gﬂg @leé Aﬁgsga%Pgsuch as dripis
attached in a center space betmeen t he upper and | ower steps of the shelf
102. On the lower step of the shelf 102, holding ports 106 in which
kitchen knives 24 for sliciBackerROuRDeoOFNeREt efvaNgdIhal d are formed and a
scale 16 for weighing the processed food is also put. For
exanpl e, after conphetpeesehtdayventibk, relatels tohan fovd/ groesstng

sterilized by a germcidal lanp box 105 which is separately placed and are
t hen kept tabheeapparatus suitable for processing perishable foods such

as row meats and fresh fishes in a food processing factory.

Hitherto, in a backyard of a supermarket or a food
processing factory, a work of slicing (processing) perishable
food (food) such as row meat or fresh fish, arranging it on a
tray 28, and packing it is performed on a working bench T as
shown in Fig. 6.

In Fig. 6, cutting boards 101, 101 are arranged on
both sides of the working bench T. A two-step shelf 102 is
provided on the center portion of the working bench T between
the cutting boards. The trays 28 on which processed food is
set are put on the upper step of the shelf 102. Roll paper
104 for wiping dirt such as drip is attached in a center
space between the upper and lower steps of the shelf 102. On
the lower step of the shelf 102, holding ports 106 in which
kitchen knives 24 for slicing food are inserted and held are
formed and a scale 16 for weighing the processed food is also
put.

For example, after completion of day's work, the
kitchen knives 24 are sterilized by a germicidal lamp box 105
which is separately placed and are then kept or are

sterilized by alcohol or the like and, after that, they are



sterilized by alcohol or the like and, after that, they are

2 received in a storing case which is separately provided. In the
conventional working bench T, however, the food is exposed during the
process at a roomtenperature of +15[err]J]Cto +20[err]C (at a wi nd
velocity of about 0.5 nisec) for about 2o0ne hour. Therefore, a

deteriorati.on .of Qd intends to occyr, que to rise of_ tenperature or dry.
I'n order &AM é{ﬁﬁ’é apr%ttﬁrgrﬂg 3% Wligicq'bc?rﬁ/e?ﬁQmF?Jyy REAVEARRt hod of
ai r-cooling the bagky e t he inside of the food processing
factory in a | ow e&%gga.{ﬁ%gﬁﬁ%ﬁgéirV?ﬁ#%&Pt?@ngoé'ﬁ%?ﬁ?yeget%ﬁForates.
Accor di ng ﬂygg fgﬁq i r kers |- actory
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Is fervently desired. Further, since the kitchen knives to be used

for the \ahdutdloheamiur) TheweFore,! e qeaRaidieitidl dFEE Mvtdiads | anp
box after conpletion of the work and are sterilized, hitherto, a preparing

oper at i on tieecameer chrgpl e atixk Wik ntdngeraturte icr sday s ed or fini shed.
SUMWARY OF THE | NVENTI ON According to the invention, in
consi deration of t¥e oxdemwecteismbve sthegpronbem; ttheranisbject to provide a
food processing table apparatus whereby food that is being processed can
be prevencenvierdihanalky drsad ) mekhed ef fabe- coelingcble cbackardooki ng
envi ronment can be inproved, and
whole of the inside of the food processing factory in a low
temperature state in which the food hardly deteriorates.
According to the method, a labor environment for workers in
the factory remarkably deteriorates and such a problem that
an adverse effect is exerted onto working properties also
occurs. Accordingly, the improvement is fervently desired.
Further, since the kitchen knives to be used for the
work are kept in a lump in the separately placed germicidal
lamp box after completion of the work and are sterilized,

hitherto, a preparing operation becomes complicated when the

work is started or finished.

SUMMARY OF THE INVENTION
According to the invention, in consideration of the

conventional situatibns, it is an object to pro&ide a food
processing table apparatus whereby food that is being
processed can be prevented from deteriorating when the food
* 1s processed, the working environment can be improved, and-
kitchen knives to be used for the work can be easily
sterilized.

According to the invention, the food processing



kitchen knives to be used for the work can be easily sterilized.

According to the invention, the food processing

3 table apparatus conprises: a main body constructed by adiabatic walls; a
cooling device received in the main body; cutting boards and an upper
surface board which are detachably atté%hed onto the upper surface of the

mei n_body; taEIédaﬁpér§H@§|&bﬁﬁrﬂ?égs Eoﬁaiﬂpﬁbﬁ n&oﬁ%kgu Yy of the
t onto

cool ing device fromthe upper side of e cuttl boar t he surfaces

of the(NﬂédfﬁbéﬁfédﬁaIEQLdaabéoiﬁﬁg EGVEE@niecE%ge%Uih!ggﬁyqﬁk é%é?knlfe

fromthe periphery of the cutting oards into t mail n

hol di ng pogdstifig Choasds aRaNES ﬁgpébesueﬁabesuba%aevﬁﬁ%hdaf@“ Ch
comunicate with the inside of the nain body, and to which the kitchen

kni ves ard@etackabry; abbdchednbfitdathbatipperhisaltrace oFsttdled @him ﬁd@{] nai n
body and which irradiate light to the kitchen knives inserted through the

ki t chen knéékdhaidi sgppbdying means for buppd¢iihigorold talie iowterifi athei n t he
food processing table apparatus of the invention, the germcidal |anps

al so irraeveléngidavice fngmihheruapeSUSﬁdeeOGfthheqmﬁﬂidgnhpards onto
BRI EF DESCRI PTI ON_OF THE DRAW N Fig. 1 is a perspective front
view of a ?B%dsu5f6€é§sPﬁgtpabPBtﬁéﬁSrHPé§d§G Wﬁﬂ@haﬁﬁéﬁqﬂhiﬂgtﬂﬁdﬁﬁ

lied t I f t
of "a ki1 oHESE kRRFLASI ERRGeRLR: of8r EFER & ee[p'sr%abé s mithe
apparat us ﬁ8a¥Q§CEn%QethQVﬁa&hogod§ aRR en knife holding ports which

are formed on the upper surface board, which communicate with
the inside of the main body, and to which the kitchen knives
are inserted; and germicidal lamps which are installed in the
main body and which irradiate light to the kitchen knives
inserted through the kitchen knife holding ports.

In addition to the invention, in the food processing
table apparatus of the invention, the germicidal lamps also

irradiate light to the internal surface of the main body.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. 1 1s a perspective front view of a food
processing table apparatus to which the invention is applied;

Fig. 2 is an enlarged vertically sectional front
view of a kitchen knife holding port portion of the food
processing table apparatus to which the invention 1s applied;

Fig. 3 is a perspective view of an upper surface
- board And a germicidal lamp box of the food processing table
apparatus to which the invention 1s applied;

Fig. 4 i1s a vertically sectional front view of the

germicidal lamp box of the food processing table apparatus to



Fig. 3 is a perspective view of an upper surface board and a germ ci dal

| anp box of the food processing table apparatus to which the invention is
appl i ed; Fig. 4 is a vertically sectional front view of the
germcidal lanmp box of the food processiyng table apparatus to

4 which the invention is applied,; Fig. 5is a vertically

secti onal ﬁﬁﬁ@hvfﬁglaﬁvéﬁ@i geigighgikehanp box of the food processing
'ch the inve )

tabl e apparatus to lon is applied; and Fig. 6is

a perspective Vi ewpgh.asCcqgvant i ; r S.
DETAI LED DESCRI PTI O\I§CF STEE %RRE’EEE%SEE%E’BF}%%W% I&'d&ﬁwl%r‘{ﬁ1 e o%?éjre nt of

the inventg@mitidalolakp BEKCbELEHe EBodChRbbeWsling' ¢a®N Epddrdtifs to
dr awi ngs. A food processing table apparatus 1 of thé invention is

instal | ed wiiehf eRé fAokAtYofr ia agghiaad ghga supernarket in which
peri shabl e foods such as neats and fresh fishes or household dishes to be

sold in a shop sucRigs super snpletispeict iveNwakRve REE oS IcVTreti el gL es6ed Or
cooked. As shown in Fig. 1, the food processing table apparatus 1 has a

di nensi on pfocebsingt habhei gpparatube worker's wai st (for exanple, a

di stance froma floor surface up to a working bench is equal to, for
exanple, 800 mm. A main body 3 is constructed by adiabatic walls 2 whose
upper surface is opened. The main body 3 is constructed by a
cooling portion DERMIIED rRESCRERTEON OF | THE RREEBRRERNEMBOBIMENFOrti on 7

An embodiment of the invention will now be described
in detail with reference to the drawings.

A food processing table apparatus 1 of the invention
is installed in a food factory or a backyard of a supermarket
in which perishable foods such as meats and fresh fishes or
household dishes to be sold in a shop such as supermarket or
convenience store are processed or cooked. As shown in Fig.
1, the food processing table apparatus 1 has a dimension of
about the height of the worker's waist (for example, a
distance from a flooxr surface up to a working bench is equal
to, for example, 800 mm). A main body 3 is constructed by
adiabatic walls 2 whose upper surface is opened.

The main body 3 is constructed by a cooling portion
6 which receilves a cooling device 4 and a sink portion 7
which 1s detachably coupled to the cooling portion 6 and the
inner side surfaces are made of stainless steel. An upper
surface board 15 made of, for example, stainless steel is

' detachably.placed on the center of the upper surface of the
main body 3 (refer to Fig. 2). The cutting boards 5, 5 as
working benches to perform the food processing work are

detachably arranged on the front and rear sides of the upper



which is detachably coupled to the cooling portion 6 and the inner side
surfaces are nade of stainless steel. An upper surface board 15 nade of,
for exanple, stainless steel is detachably placed on the center of the
upper surface of the nmain body 3 (refer to Fig. 2). The cutting boards 5,
5 as working benches to performthe fodd processing work are detachably
arranged on_t

f ' f th
5 surLace ggg%fgcf%%ggrigi oesgogr‘ﬁszf%/\nq%?i gﬂ@‘bﬁ#g&‘a&b?%‘;w&} the ' YRReT hoar d
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ports 25 ... will be explained in detail” [ ater. ince t cutting

boards 5, poats ¢ achaldr ril@olEkDrchde kiDRésand [eartsi gegfasm a
menti oned above, the workers can performthe food processing wrk so as to

face eachsatiemgripriodess rate fmyed. bahse i tctend Naiifamieh@irgt podts
wor ki ng efficiency and effective use of a set-up space can be realized.
Each of the&5Scut.t.i njldodreledplaindd tetdeteill bdter.t he processi ng work and
be easily washed, so that it can be always mai ntai ned cl ean. One
side portion of théSipperthercatting boardai h, bodye3deiachabillyer cutting
board 5 nor upper surface board 15 and it is closed fromfront to rear. A
duct 8 for athaghefl ahethe frent and| xeppysidescas| nagtpepefoabevies sheod
on a portion_corresponding to one side of the upper surface board 15 in
the cl osed"o&H&Tsh ReEPHe the pkord Rresesslngework so as to face

each other with the main body 3 between, so that improvement
of working efficiency and effective use of a set-up space can
be realized. Each of the cutting boards 5 can be detached
after the processing work and be easily washed, so that it
can be always maintained clean.

One side portion of the upper surface of the main
body 3 has neither cutting board 5 nor upper surface board 15
and it 1s closed from front to rear. A duct 8 for raising
the cold air cooled by the cooling portion 6 is stood on a
portion corresponding to one side of the upper surface board
15 in the closed portion so as to be perpendicular to the
main body 3.

A supporting pole 10 is attached to the top edge
portion of the duct 8 so as to horizontally extend above the
upper surface board 15 of the main body 3. A sock duct 9
made of cloth 1s detachably hung from the supporting pole 10.

- One end of the sock duct 9 detachably communicates with the
duct 8 and another end is closed. The cold air which is
raised through the duct 8 is allowed to flow into the sock

duct 9, blown out of fine holes formed around the sock duct 9,



mai n body 3. A supporting pole 10 is attached to the top edge
portion of the duct 8 so as to horizontally extend above the upper surface
board 15 of the nmain body 3. A sock duct 9 nmde of cloth is detachably
hung fromthe supporting pole 10. One gnd of the sock duct 9 detachably
comuni cates with the duct 8 and anoth&r end is closed. The cold air which
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is set can be put are hung on the front and rear surfaces (upper portions

on one si datdfind®odsid iNGandogidlsrdar SAn@f other dytheBsufifaaek bECNE NI
portion 14 for drawably receiving a cart 13 into which garbage generated

duri ng theesy lcuwtstine Ypdrdarg) Whilhie cGuckismgmoMekety wheel s cdmmahieaked to
the bottom surface is formed on the | ower side of the sink portion 7 of
t he mai n bddh 3he inside dhethwohainy bedyc2.4 which is received in the
Shelves 26 ... on which foods and equipment such aé
a tray on which food is set can be put are hung on the front
and rear surfaces (upper portions on one side of the cutting
boards 5, 5) of the duct 8. A cart receiving portion 14 for
drawably receiving a cart 13 into which garbage generated
during the work can be put and which can be movéd by wheels
12 attached to the bottom surface is formed on the lower side
of the sink portion 7 of the main body 3.
The cooling device 4 which is received in the
cooling portion 6 of the main body 3 will now be explaiﬁed.-
In the cooling device 4 of the food proceséing table
apparatus 1 in the embodiment, a cooler 17 is received on the
front side of the cooling portion 6, the lower pqrtion of the
duct 8 communicates with the cooler 17, and a blower 23 for
sending cold air cooled by the cooler 17 to the sock duct 9
through the duct 8 is provided in the communicating portion.
In the_cooling portion 6 on the rear side of the cooler 17, a
+ condensing unit comprising a compressor 19 for constructing a
well-known refrigeration cycle of the cooling device 4
together with the coqler 17 and a water cooling condenser 20

is installed.



cooling portion 6 of the main body 3 will now be explained. 1In the cooling
device 4 of the food processing table apparatus 1 in the enbodinent, a
cooler 17 is received on the front side of the cooling portion 6, the

| ower portion of the duct 8 comunicates with the cooler 17, and a bl ower
23 for sending cold air cooled by the cboler 17 to the sock duct 9

Lhrough the duct Bris oRYbAgEnG TuhDE CRTIHE 68b1RY RY'LLAD (Addgihe

cooling portion 6 on the-rear srde o e coo condensing unit
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cycle of the cooling her w't e cooler

cooling coiienstde Burtdced "6f 3hé&dcondensing unit on the si i 7
The condensing unit on the cooler 17 s?%e ??ront surfacef Pg 8§ﬁﬁ1ﬂnbgéd

by an adi a¥aid ciypartieiosé@ by €HE adhsbatde wHiia¢goel shdengoRdRNS NY

unit on the sink portion 7 side is partitioned by the adiabatic wall (not

shown) angartPeiénin®plat®! 31 emdde "Bfemetalelathsushstaipliaisal ateedt.cel
A partition plate 30 nade of nmetal such as stainless steel is positioned

on the upper side Afpahtitoofepiate B0 hadeBE Metall istiehPlad &t¥AnTess
constructed by: a horizontal portion 30A which covers the whole of the

upper surfsicseDfis tpesivbdred lonatleuppperssifiecefoftheheondedsing amitit; a
sl oping portion 3B which is lowy inclined fromthe edge of the horizontal
portion 30he cpaxieitioi pbateoBO7isacdnatruetedchly:par hoazédEathi ch is
hung down fromthe |owest portion of the sloping portion 30B.
Consequent@artion 3Qkrwhhehycoveraethenwbaiengfuthe uppescisvsfddsy athe

adi abati c
the cooler 17 and upper surface of the condensing unit: a

sloping portion 3B which is lowly inclined from the edge of
the horizontal portion 30A to the sink portion 7; and a
vertical portion 30C which is hung down £rom the lowest
portion of the sloping portion 30B. Consequently, the
periphery of the condensing unit is enclosed by the adiabatic
wall and partition plate 30 and a partition plate 32 which
inclinatorily stands on the bottom of the main body 3 and
which is made of metal such as stainless steel extends
continuously to the lower end of the cooler 17 on the sink
portion 7 side.

In the above construction, a cold air cycle of the
food processing table apparatus 1 of the embodiment will now
be described. First, cold air cooled by the cooler 17
received in the cooling portion 6 of the maln body 3 is sent
to the_sock duct 9 on the duct 8 by the blower 23 provided on

- the lower portion of the duct 8. _

The cold air with a slight wind velocity passes

through gaps of the cloth of the sock duct 9 and falls on the

cutting boards 5, 5. Further, the cold air which falls on



wal | and partition plate 30 and a partition plate 32 which inclinatorily
stands on the bottomof the main body 3 and which is nmade of netal such as
stainless steel extends continuously to the |ower end of the cooler 17 on
the sink portion 7 side. In the above construction, a cold air
cycle of the food processing tabl e app8ratus 1 of the enbodinment wll now
be descri Fi.r.st oId copl ed. by the cooler cei.v

cool i ng pgﬁi (ﬁ?§§%ﬂ ?n bogyagd épggﬁtsuF aFﬁe%886§ g&c sgsgﬁﬁi
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air which falls on aig.ﬁﬁg cutting

boards 5, th afkbwPieto Sthéagsohesr 4716¢i %néueksedmrgha@w&la;ethe SHdd
inlets 11 ... formed around the cutting boards 5, 5, fed back into the

mai n body the aisht hexchahgeedant bef G6nei.Nnt 0 the cool er 17 of the cooling
device 4, whereby the heat exchange can be done. Consequent |y,

the food to be proCeasequentlige thet fiood toabds procdessedkam thwd d by the
cold air supplied fromthe upper sock duct 9 and the food that is being
pr ocessed @t g pheardsel, f bodsdkepiti codt by. the cold alihwe sippikied e of
the portion including the kitchen knife holding ports 25 ... wll now be
expl ai ned figrem thefepperesoockFdgect29 @nd lthec Foodktifa: Hel deliqgort s 25 are
formed on the upper surface board 15 so as to comruni cate

processed can be prevented from deteriorating.

The structure of the portion including the kitchen
knife holding ports 25 ... will now be explained with
reference to Flg. 2. The kitchen knife holding ports 25 are
formed on the upper surface board 15 so as to communicate
with the inside of the sink portion 7 and a gérmicidal lamp
box 40 is attached to the rear surface of the upper surface
board 15, namely, in the main body 3.

The germicidal lamp box 40 is made by stainless
plates and is constructed by a frame-shaped main body 40A,
sloping portions 40B, 40B, and flanges 40C, 40C as shown in
Fig. 3. In the main body 4A, a rectangular opening 40D which
corresponds to the portion around the kitchen knife holding
ports 25 when the main body 40A is attached to the upper
surface board 15 is formed.

On the front and rear sides of the main body 40A,
the sloping portions 40B, 40B are bent and formed so as to be

' incorporated with the main body 40A. Each sloping portion

40B 1s formed so as to be outwardly and lowly inclined from

the main body 40A.

On both right and left ends on which the slopling



with the inside of the sink portion 7 and a germcidal lanp box 40 is
attached to the rear surface of the upper surface board 15, nanely, in the
mai n body 3. The germ cidal |anp box 40 is nade by stainless
plates and is constructed by a franme-shaped mai n body 40A, sl oping
portions 40B, 40B, and flanges 40C, 40C as showmn in Fig. 3. In the main

body 4A, i i ti d
Phe ki t nBOEEAOHITAGE MU i, UL Ebdeq L ENESPPRAGeS 24087 REE! KB 5 Oo"
th i s f i d
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"3 1 or mad 1oy e Eoiii Wd T Ko 1B a¥pdidvea EPnOLAB, A1 RObbg 40Y00
On both rigg fAhde t4RNBrosNApEd 1M€o SA OPEEP-Fform so as to enga

. e
9 portions 40B, 40B are not forned, the flanges 40C, 40Cto attach the

germ ci dakwiltimMEiRethd Lot idgs UPPEr44 UshB6le R8T Predbodstyf attadnea as to
be incorporated with the main body 40. The flanges 40C are shaped into a

st ep- f or mte apper engafpce ivdard | X5 ngnd i whiclyswillll B4 dbschibed paterqus!y
attached to the upper surface board 15 and which will be described later.
A hol e to2at haedke to ladgttagly doidat A2Adesy 42 .xi4R) fide £4pedmg ctldal | anp box 40
to the upper surface board 15 is forned on the center of each flange 40C
Clips 45, ¥FHigidpl dlamp geeXi 40 dbP theparrerasBrigceabRagdt d5pdsti ons on

the sides of the flanges 40C in the :
formed on the center of each flange 40C.

Clips 45, 45 for holding germicidal lamps 43 are
attached to portions on the sides of the flanges 40C in the
main body 3. In the embodiment, two clips are attached on
each side so that the one germicidal lamps 43 may be attached
to the right and left, respectively. The clips 45, 45 are
arranged at predetermined intervals so that the kitchen
knives 24 inserted to the center portion of the upper surface
board 15 are not come into contact with the germicidal lamps
43.

The germicidal lamps 43, 43 are inserted to the
clips 45, 45 attached to the periphery of the opening 40D and
then held. Each ballast (not shown) for the germicidal lamp
43 1s attached the external surface of the main body 3.

As shown in Fig. 4, on the rear surfaces of the both
sides of the kitchen knife holding ports 25 formed on the
upper: surface board 15, the fixing fittings 44, 44 having a

-crank'shape in a sectional view are attéchéd to fhe positions
corresponding to both the flanges 40C, 40C of the germicidal
lamp box 40. The fixing fittings 44, 44 are attached to the

upper surface board 15 so that one end plane of the surface



mai n body 3. In the enbodinent, two clips are attached on each side so
that the one germcidal |lanps 43 may be attached to the right and left,
respectively. The clips 45, 45 are arranged at predeterm ned intervals so
that the kitchen knives 24 inserted tg the center portion of the upper
surface board 15 are not cone into cotftact with the germcidal lanps 43.
The germ gi | anps. - '£§§rt i 4 tached to
t he peri pﬁé?fa}'hgf %t heag%ensﬁ%g}?éﬁgé and if%e%@hée%i aczﬁébé%%s?n?%ot shown)
for the dgpfitaida @ﬂP% | ' t e in
body 3. Bbiftact k{éi S oml}\é%néé:lggd , on éﬁ?ﬁa@%f%@%ﬁ ?Egkgotlﬁg
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board 15, the fixin aving a cran n a sectional

vi.ew are h ,ﬁ;bcé' | QSE B SSR@ Nk N s 40C,
40C of thgbgg%m%dgglﬂmfanp b%x 40.a€'lér)1eﬁf | XI zig%f??%‘?ng‘gﬁﬁfﬂgmggﬁggzttached

to the uplehelUFRAT DAL @iﬁ&%hﬂtmﬁ‘g@n@l PEaBE fhchhsthEifacen
10 having a crank-shaped formin the section is come into contact with the

rear surf agehoffilditig/ ettt By faceadapsh 15 héle Bbhett&sH phaneolilet
separated as nuch as a predeterm ned space fromthe upper surface board
15, and betils W2s aitbissh 18 ashwiDdrbptfoihedf ixi egchi £lange 44cCf afe tdech

other. In each fixing fitting 44 as well, a hole to attach the toilet vis
42, whi chgexndliclidedl | hariwrived 40, ebs hfdtmade 40C of the germcidal |anp
box 40, is forned. By the above.construction, as for the nethod of

By the above construction, as for the method of
attaching the germicidal lamp box 40 in which the germicidal
lamps 43 are installed to the upper surface board 15, the
upper surface board 15 is detached from the main body 3, one
flange 40C of the germicidal lamp box 40 ié set 6n one fixing
fitting 44 attached to the rear surface of the upper surface
board 15 (Fig. 3). Subsequently, the hole formed on the
flange 40C and the hole formed on the fixing fitting 44 are
superposed and the toilet vis 42 is screwed from the inside
of the main body 3, thereby fixing the flange and fitting.
The other flange 40C is pressed onto the lower surface of the
other fixing fitting 44 and is similarly fixed by the toilet
vis 42. The upper surface board 15 to which the germicidal
lamp box 40 is attached is mounted onto the main body 3.

In this case, when the germicidal lamp 43 is 1lit on
as shown in Fig. 2, the irradiated light is reflected by the
inside pf the main body 3 made of metal such as stainless _

+ steel, sloping portion 30B and vertical portion 30C of the
partition plate 30 made of metal such as stainless steel, and
partition plates 31 and 32, thereby sterilizing the kitchen

knife holding ports 25, inside of the main body 3, and the



attaching the germcidal |anp box 40 in which the germcidal [|anps 43 are
installed to the upper surface board 15, the upper surface board 15 is
detached fromthe nmain body 3, one flange 40C of the germcidal |anp box
40 is set on one fixing fitting 44 attached to the rear surface of the
upper surface board 15 (Fig. 3). SubsHquently, the hole fornmed on the
flrange 40C and the_hole fornmed on the fixing fitting 44 are superposed and
the toil et*&3% spriaces ehcbhe reutthagdi herEEsS 8f the mmin body 3, thereby
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partition plate 30 rmade™ of neta as stainless steel, and partition

plates 31 jityad, 24 Neraly wieid Iéﬂ'ﬂgetltﬂ?t&héﬁhﬁﬂlvgé" 28 8pbJsPErRRikeaZS,

i nside of the main body 3, and the rear surfaces of the cutting

boards 5. by the ab&Welmightlﬁegéhﬁek'hihﬁntﬁ@'1§§h%4refléﬁm%m!Hﬂﬁtﬂﬂﬁper
portion of the main body into the kitchen knife holding ports 25, the

kitchen knhyes Bddprs. stmirthgefd Hinédechéd i wbtcRént krigernbLadng pakks 43
on both the sides of the knives 24. The whole of the kitchen knives 24 are
sterilized2s byomensbatre wight thegehbedewoith thie slinghporeiloactzgd tire t he
kitchen knives 24 inserted to the kitchen knife holding ports
25 are exposed by the cold air which falls from the sock duct
9 and the cold air which passes through fhé inside of the
sink portion 7, so that the knives are cooled simultaneously
with the sterilizing.
As mentioned above, the kitchen knives 24 inserted
to the kitchen knife holding ports 25 can be kept cold by the.
cold air sucked in the main body 3. The kitchen knives 24
inserted from the kitchen knife holding ports 25 can be '
sterilized by irradiating the light of the germicidal lamps
43 provided in the main body 3, so that they can be always
kept clean. |
Further, in addition to the above describtion, since
the germicidal lamps 43 irradiate the light onto the internal
surface of the main body 3, the inside of the main body 3 and
the rear surfaces of the cutting boards 5 can be sterilized
" by the germicidal lamps 43, so that they can be always
sanitarily'maintained. The surfaces of the cutting boards 5
can be sterilized by attaching the cutting boards 5 so as to

be reversed.



mai n body 3. Further, since the kitchen knife holding ports 25 conmunicate
with the inside of the sink portion 7, the kitchen knives 24 inserted to
the kitchen knife holding ports 25 are exposed by the cold air which falls
fromthe sock duct 9 and the cold air which passes through the inside of
the sink portion 7, so that the knivesldre cooled sinultaneously wth the
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al wvays kept “cl ean. urther, 1n addition to the abov

since tharfierippefasursaBe Béak’ agbahgrhbfabl¢hatedchddonty aml
surface of the main body 3, the inside of the main body 3 and the rear

surfaces afppgdic swittfasg beatHe hasanbbayst ehel coad aiy iFROnUaNE deblidgnps
43, so that they can be always sanitarily naintained. The surfaces of the

cutting balevicd isasuppliedr Eromedhbyuppeachide blfe thet touttimarstsardso as
to be reversed. 12 As

descri bed catlowethey sharfiacesacéotbiengutdinge boasdsnt iamd, thiencwldheaimwal$ ng
device is received in the main body constructed by the adiabatic walls,

t he cutti rii@eRt dEromnihapperipheric ofhshed catdiaa hoands, dhedired ok o

the wupper. surface of the nmain body, the-cold air fromthe cooling
be processed on the cutting boards is kept cool by the cold

alr supplied from the upper side. Consequently, the food
which is being processed can be prevented from deteriorating.
Since the cold air on the cutting boards is sucked
from the periphery into the main body, no deterioration of
the working environment also occurs. Further, since the
cutting boards are detachably set to the main body, they are
detached after the brocessing work and can be easily washed.
Since the upper surface board is also detachably set, the
insidé of the main body can be also easily washed.
Particularly, since the kitchen knife holding ports
which communicate with the inside of the main.body and to
which the kitchen knives are inserted are formed on the upper
surface board, the inserted kitchen knives can be kept cool
by the cold air sucked in the main body. Since the
germicidal lamps for irradiating light to the kitchen knives
inserted f£rom the kltchen knife holding ports are provided in
" the main body. the kitchen knives inserted to the kitchen
knife holding ports are sterilized by the germicidal lamps
and can be always sanitarily held.

According to the invention, in addition to the above,



device is supplied fromthe upper side of the cutting boards onto the
surfaces of the cutting boards, and the cold air is sucked fromthe

peri phery of the cutting boards, the food to be processed on the cutting
boards is kept cool by the cold air yppried fromthe upper side.
Consequently, the food which is beinz processed can be prevented from
deteriorakifge the germidifl tkeageOlddlsd rir¥aditis UHd NULRPRIES tige SUcked
fromthe periphery into the main body, no deterioration of the working
envi ronnefihtelrpalocuiiifacd Wi e nEHiC®ddE, tHE tmdih Rty sardd eciget ag8abl y
set to the main body, they are detached after the processing work and can
be easil yswafthets of ribe tduttippeboardsacarbds liso adtsridet zedabsy set,
the inside of the nmain body can be al so easily washed.

Parti cul athat dheye qarne He tahvayskmdintmlnddhelrans  whi ch communicate with
the inside of the main body and to. which the kitchen knives are inserted
are formed on the upper surface board, the inserted kitchen knives can be
kept cool by the cold air sucked in the main body. Since the gernicidal

| anps for irradiating light to the kitchen knives inserted fromthe

ki tchen knife holding ports are provided in the main body, the kitchen
knives inserted to the kitchen knife holding ports are sterilized by the
germcidal lanps and can be always sanitarily held. According to
the invention, in addition to the above,

13 since the germcidal lanps also irradiate the light to the interna
surface of the main body, the main body and the rear surfaces of the
cutting boards can be also sterilized, so ;



that they can be always mai ntai ned cl ean.

14 WHAT IS CLAIMED | S: 1. A food processihg t abl e appar at us
conpri si ng: a main body constructed by adiabatic walls; a
cooling device received in said nmain body; cutting boards and an
upper surface board which are detachabl4 attached onto the upper surface
of said AP CLAIMED 1s¢0ld air supplying neans for supplying cold air
out of sal cgg?ing ev?ce fromthe upper side of said cutting boards

onto the surfaces of said cutting boards; cold air sucking neans
for sucking the cold air from the periphery of said cutting boards into-

said main body; 1. A f&acﬁe&égéiﬁgh@asiéga?ﬁaiaw@i ebmpkeshiagred on

said upper surface board, which communicate w the inside of said main
body, and into whi ahmkihcbedykeonetractedndg’ bddabatii¢ walls; germi ci dal

| anps which are provided in said main body and which irradiate Iight onto
t he kitchen kni vesa coetihgddevdres edeiviedhdn lsaiifde radindibagiyport s.
2. The apparatus according to claim1, wherein said germcidal |anps also
irradiate |ight oncutthegi boamds anduahauppelr sanfar® fpdeodl/ which are
detachably attached onto the upper surface of said main body:
cold air supplyling means for supplying cold air out
of said cooling device from the upper side of said cutting
boards onto the surfaces of said cutting boards:
cold air suéking means for sucking the cold air from
the periphery of said cutting boards into said main body:;
kitchen knife holding ports which are formed on said
upper surface board, which communicate with the inside of
said main body, and into which kitchen knives are inserted:
and
germicidal lamps which are provided in said main

body and which irradiate light onto the kitchen knives

inserted from said kitchen knife holding ports.
2. The apparatus according to claim 1, wherein said

germicidal lamps also irradiate light onto the internal

surface of said main body.
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