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Description

Field of Invention:

[0001] The invention that is the objective of this appli-
cation, is instantaneous Cooler/Freezer that uses orbital
shake method specifically build for packaged beverages,
food, and similarly.

Background

[0002] Now a days, there are several systems and
techniques to cool or freeze packaged beverages, food
and similarly all packaged objects. Among those ones,
the most renown one is the standard refrigerators. The
refrigerators, which belongs to preceding systems of
cooling and freezing are for general use and inefficient.
Another cooling technique is to immerse bottles in an
envelope which is in a cooling liquid.
[0003] On the process of immersing in a cooling liquid
and rotating, the product (bottles, cans etc.) is damped,
and needs to be wiped and dried by the user. The fact
that the liquid that is used in generally water, makes the
process slow and not preferred in the industry.
[0004] On another process instead of water, anti-
freeze is used as a cooling liquid which in is an envelope
immersed. The product is placed in that envelope to be
kept dry. However, because of the immobility of the en-
velope cooling process is not fast enough for the pack-
aged liquids.
[0005] The fact that the refrigerators and deep freezers
are designed for general purpose and not specifically
cool or freeze down packaged liquids, which are highly
low in terms of efficiency. In an average refrigerator, it
takes 4 hours to cool down I packaged drink of 500 ml,
from 24 degrees Celsius to 4 degrees Celsius. In a deep
freezer same process takes about 50 minutes. Moreover,
refrigerators and deep freezers are turned on all 24 hours
of the day. That increases cost of electricity for the users.
The invention that uses currently known techniques and
is stated in the document TR 2006/02045; is about a rapid
cooling system and mechanics. However, in that docu-
ment the orbital shake method is not stated. Unlike the
orbital shake method, the method described in that doc-
ument, cannot provide a homogeneous cooling. The rea-
son of the homogeneous cooling provided by the orbital
shake method is that the liquid is forced to move by the
inner surface of package creating a vortex. Again, this
method is absent in the document TR 2006/02045. More-
over, on the method stated in the document TR
2006/02045, there is no envelope to place the bottles in.
[0006] In other patent documents using the currently
known technique of placing the product in an envelope
immersed in a cooling liquid, anti-freeze is used instead
of water. But there is no motion mechanism. Because of
that the method is neither fast enough nor homogene-
ously cools down the product.
[0007] Using the technique with the orbital/Shake

method, it can cool down a packaged (plastic, can and
glass bottles) liquids from 24 degrees Celsius to 4 de-
grees Celsius under 2 minutes. While the refrigerators
and deep freezers requires to be turned on 24 hours of
the day, it is sufficient to switch on the instant cool-
er/freezer only 15 minutes before using it.
[0008] Looking at currently known techniques, it can-
not find one that has the specifications of the instant cool-
er/freezer with orbital shake technique.
[0009] JP2002013854A and US20160153709A dis-
close instantaneous cooler/freezers using shake meth-
ods. EP1613937 B1 and JP2010025532A disclose tem-
perature measurement means.

Summary of the invention

[0010] The present invention, the instantaneous cool-
er/freezer using the orbital shake method, is about elim-
inating the inconveniences of the currently known tech-
niques and bring new, more advantageous features.
[0011] The present invention, the instantaneous cool-
er/freezer using the orbital shake method, has the ad-
vantages of being economic, practical, providing fast and
homogeneously cooled down products that are served
dry.
[0012] The purpose of the present invention is to cool
or freeze down packaged liquids in an economical, prac-
tical, fast and homogeneously cooled, and served dried
manner.
[0013] Another purpose of the present invention is to
diminish electric consumption significantly by requiring
only 15 minutes to be turned on before using as opposed
to refrigerators that have to be on for 24 hours.
[0014] A preferred structuring of the invention is the
presence of the cooling liquid distribution channels that,
when necessary, with the use of the valves, can control
the flow rate of the liquid transfer in the expandable en-
velopes that are in the cooling chamber.
[0015] A preferred structuring of the invention, is the
presence of an inner cover with holes that covers the
cooling chamber and the valves.
[0016] A preferred structuring of the invention, is the
presence of an expandable envelope which is connected
to valves from both ends and that provides a high surface
area contact.
[0017] A preferred structuring of the invention, is, in
case of a rupture on the envelope, the presence of a
connector that connects the envelopes with valves and
that can stop the flow of the cooler liquid from inside.
[0018] A preferred structuring of the invention, is the
presence of conical springs with thermometer attached
to their tips.
[0019] A preferred structuring of the invention, is the
presence of laser thermometer.
[0020] A preferred structuring of the invention, is the
presence of plate heat exchangers that provides efficient
cooling because of high surface of contact due to sepa-
rate and numerous plates.
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[0021] A preferred structuring of the invention, is that,
by changing its cooling chamber module, it can be used
to instantly freeze meat, fish, chicken and similarly all
packaged objects.
[0022] A preferred structuring of the invention, is that,
by changing its cooling chamber module, it can be used
to hygienically store meat, fish, chicken and similarly all
packaged objects.
[0023] A preferred structuring of the invention, is the
presence of horizontal ball bearings that are synchro-
nized with the orbital shake motor.
[0024] A preferred structuring of the invention is the
presence of cooling gas circulation and cooling liquid cir-
culation in a closed circuit.
[0025] A preferred structuring of the invention is the
presence of a synchronized system of cooling liquid and
cooling gas circulation, orbital shake motor, horizontal
guide bearings that enables the cooling chamber to get
in orbital motion on top of horizontal guide bearings on
the same time.
[0026] A preferred structuring of the invention is the
presence of roller ball bearings that carries the weight of
the cooling liquid and the product that will be cooled/ fro-
zen. That prevents any weight load to reduced motor.

Brief Description of the Drawings

[0027] Below is the list and description of the schemat-
ics In order to better explain the present invention Instan-
taneous Cooler/Freezer that uses orbital shake method:

Figure 1: General Overview 1
Figure 2: General Overview 2
Figure 3: Upper view of the inner section
Figure 4: General Frontal Overview
Figure 5: Inner section front view
Figure 6: General upper view
Figure 7: General upper view without cover
Figure 8: General side view
Figure 9: The view of the system when it is operating
Figure 10: The view of the system when at standby.
Figure 11: General upper view without cover

Description of Parts/SectionslElements that consist of 
the Invention:

[0028] Below is the number and description of the parts
sections elements of the invention, which are numerated
in the schematics in order to better explain the present
invention Instantaneous Cooler/Freezer that uses orbital
shake method that is specifically developed for this sec-
tor:

1. Compressor
2. Flow Pump
3. Reserve Tank
4. Oil Separator
5. Condenser

6. Fan
7. Liquid accumulator
8. Plate Heat Exchanger
9. Expansion Valve
10. Cooling Liquid exit pipe
11. Liquid return hole to reserve tank
12. Drier
13. Elastic hose
14. Liquid entrance hole to plate heat exchanger
15. Liquid Exit hole of plate heat exchanger
16. Cooling gas entrance hole of plate heat exchanger

17.Cooling gas exit hole of plate heat exchanger
18. External case of the machinery
19. External big lid
20. Cooling Chamber
21. Distribution channels
22. Valve
23. Control Screen
24. Control Panel
25. Cover of electric system panel
26. Electric system box
27. Inner cover with holes that covers the cooling

chamber and the valves.
28. Expandable Envelope
29. Cooling Chamber Cover
30. Connector
31. Conical Spring
32. Thermometer probe
33. Laser Thermometer
34. Information LED
35. Reduced Motor
36. Eccentric Bearing
37. Roller Ball Bearing
38. Horizontal ball bearings
39. Cooling Liquid

Detailed Description of the Invention

[0029] The present invention, instantaneous Cool-
er/Freezer that uses orbital shake method is about cool-
ing down in very short amount of time packaged bever-
ages, food, and similarly all packaged objects.
[0030] Instantaneous Cooler/Freezer that uses orbital
shake method features are characterized by; cooling liq-
uid that can be cooled down to -30 degrees Celsius with-
out freezing nor losing its fluidity (39), flow pump (2) that
circulates the cooling liquid (39) and provides pressure
when necessary, the reserve tank (3) that contains the
cooling liquid (39) which has the thermal energy required
to cool down packaged beverages or food etc. without
any interruption, plate heat exchanger (8) where the cool-
ing gas and the cooling liquids interacts without mixing
with each other, the liquid entrance hole (14) from which
the cooling liquid (39) coming from the reserve tank (3)
is transmitted to plate heat exchanger (8), cooling cham-
ber (20) that serves to cool down packaged beverages
and food, the exit hole (15) from which the cooled down
cooling liquid (39) is transmitted to cooling chamber (20),
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cooling gas entrance (16) from which the cooling gas
enters the plate heat exchanger (8) in order to cool down
the cooling liquid (39), gas exit hole (17) from which the
cooling gas that completed the cooling process exits for
the process that prevents the risk of liquefaction of the
cooling gas, the cooling liquid (39) distribution channels
(21) that enable the cooling liquid (39) to divert in to 3
lines for 3 different bottle modules, the expandable en-
velope (28) with pockets which with the help of pressure
when the cooling process starts, can envelope the bottle
in it no matter what is its shape or size, in case of a tech-
nical problem, valve (22) that is connected to one end of
the distribution channels (21) serving to stop the flow of
the cooling liquid (39) that goes to the envelope (28), the
flat inner cover (27) that enables to reach the valves in
case of a technical problem, cooling chamber cover (29)
having led lights (34) placed at sides for each bottle to
inform the user in case of a problem, helping the expand-
able envelope(28) to envelop the bottles by keeping pres-
sure and the expandable envelope (28) inside the cooling
chamber (20), the connector (30) that connects the ex-
pandable envelope (28) with the valve (22), conical
springs (31) that can measure the temperature of the
different size bottles etc. with the help of thermometer
probes (32) attached to its tips, laser thermometer (33)
that can measure each bottle separately and can transmit
the data to the system, information led (34) situated just
besides of each pockets that can indicate if there is a
bottle with temperature dangerously different from the
average temperature of all the bottles, needing to be tak-
ing out of the system, reduced motor(35) that can shake
the cooling chamber (20) at the desired angular velocity,
eccentric bearing (36) that enables the cooling chamber
(20) to be in orbital shake motion, and by using the hor-
izontal guide bearings (38) as well as the eccentric bear-
ings (36) the orbital motion of the cooling chamber (20)
which is carried by the roller ball bearing (37).
[0031] In the instantaneous cooler/freezer that uses or-
bital shake method, an expandable envelope (28) which
can envelope the material to be cooled on a set pressure
by contacting all available surface is used. This expand-
able envelope (28) enables the liquid cooling with direct
contact to products which is significantly more efficient
than the gas cooling. Besides than this cooling system
by enveloping the object to be cooled, to ensure the ho-
mogenous distribution of the liquid, thus, the tempera-
ture, the most efficient method, orbital shake is used. A
reducer motor (35) is used to ensure orbital shake motion.
The reduced motor (35), is active until the product reach-
es the desired temperature. By Law of Inertia, Orbital
shake method puts the liquid to be cooled in motion much
faster than the existing central rotation methods. Due to
this active shaking movement (orbital shake) and the
special expandable envelope (28) that can cover the sur-
face of the package, the heat transfer between the cool-
ing liquid (39) and the package is realized at fast as pos-
sible and the product is cooled rapidly.
[0032] Moreover, the instant cooler/freezer with orbital

shake method, not only packaged liquids but also, by
simply changing the cooling chamber (20) module, meet,
fish, chicken and similarly any packaged food can be
frozen and hygienically stored.
[0033] When the invention is on standby or turned off,
there is no cooling fluid (39) in the cooling chamber (20).
On standby, if the cooling liquid (39) temperature rises,
the present invention periodically checks and adjusts the
cooling liquid (39) temperature to the required degree
Celsius. If package is made of glass or similarly fragile
nature material sensitive to rapid temperature variances,
flow pump (2) adapts the flow rate of the cooling liquid
(39) accordingly to prevent any damage to the package.
[0034] In figure 3 is the upper VI ew of the inner section.
In this figure, there is the relative positioning of the com-
pressor (1) that transmits the cooling gas, the flow pump
(2) that ensures the circulation of the cooling liquid in the
system, the reserve tank (3) that can store the necessary
heat energy for uninterrupted cooling, the oil separator
(4) in order to separate cooling gas and the oil, condenser
(5) that liquifies the cooling gas, the fan (6) that cools
down the condenser (5), liquid accumulator (7) that pre-
vents the cooling gas to enter the compressor (1) in liquid
form, plate heat exchanger (8) where the cooling gas and
the cooling liquids interacts without mixing with each oth-
er, expansion valve (9) that decrease the pressure of the
cooling gas coming from condenser (5), the cooling liquid
exit pipe (10), Liquid return hole to reserve tank, with
respect to each other.
[0035] In figure 4 is the general frontal overview. In this
figure, there is the relative positioning of the drier (12)
that filters the humidity, acid and dust, elastic hose (13)
that is connected to cooling chamber, liquid entrance hole
(14) to plate heat exchanger (8) from where the cooling
liquid (39) that comes from the reserve tank (3) enters,
liquid exit hole of plate heat exchanger (15) from where
the cooled cooling liquid (39) is send to cooling chamber
(20), cooling gas entrance hole of plate heat exchanger
(16), cooling gas exit hole of plate heat exchanger (17)
from where the cooling gas is transmitted to liquid accu-
mulator (7), external case of the machinery (18) that can
be custom designed, external big lid (19) that is closed
before turning the system on to complete insulation of
the system, cooling chamber (20), distribution channels
(21), valve (22), control screen (23), control panel (24),
Cover of electric system panel(25) that can be operated
easily to grant access to electric panel, liquid proof elec-
tric system box (26) with respect to each other.
[0036] In Figure 5 is the inner section front view. In this
figure, there is the relative positioning of the external case
of the machinery (18) that can be custom designed, roller
ball bearing (37), eccentric bearing (36), reducer motor
(35), horizontal ball bearings (38), connector (30), ex-
pandable envelope (28), cooling chamber (20), cooling
chamber cover (29), information led (34), laser thermom-
eter (33), External big lid (19), thermometer probe (32)
that can measure each bottle’s temperature separately
and transmit the data to the system, conical spring (31),
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inner cover with holes that covers the cooling chamber
and the valves (27), with respect to each other.
[0037] In order that the instant cooler/freezer with or-
bital shake method operates properly, it first measures
the temperature of the packaged product with conic
spring (31) with thermometer probes (32) or laser ther-
mometers (33), then calculates the amount of time and
the required rate of rotation. Then the users press the
start button on the control panel (24). If there is one or
more bottles with significantly different temperature than
the other ones’ average, the informational leds (34) sig-
nals the user to take out that/those bottles from the sys-
tem. When the problem is solved, that the system starts
operating.
[0038] The orbital shake method is a highly efficient
method of mixing liquids by inducing of centered rotation.
With the start of the reducing motor, shaking, gas circu-
lation and cooling liquid (39) circulation starts simultane-
ously. By using the horizontal guide bearings (38) as well
as the eccentric bearings (36), the orbital motion of the
cooling chamber (20) which is carried by the roller ball
bearing starts.
[0039] In the instant cooler/freezer with orbital shake
method, there are two closed circulation systems. One
is the cooling gas, the other one is the cooling liquid (39).
Cooling gas circulation; The cooling gas that is heated
up and liquefied, exit the compressor (1) and enters the
oil separator (4). In there, any possible oil residue is sep-
arated from the cooling gas. The cooling gas separated
from oil, enters the condenser (5) and cools down. After
cooling down, the cooling gas enters the drier (12) and
gets separated from any undesired particles. After the
separation process, the cooling gas which is in liquid state
is depressurized at the expansion valve (9) to the desired
level, enters the plate heat exchanger (8) through cooling
gas entrance hole of plate heat exchanger (16). After the
cooling process, it heats up and exits the plate heat ex-
changer (8) through cooling gas exit hole of plate heat
exchanger (17). Then it enters the liquid accumulator (7)
to get filtered in order to prevent liquefaction due to heat-
ing up. After filtration, it enters again the compressor (1).
This completes the cooling gas circulation circuit.
[0040] Cooling liquid (39) circulation; the cooling liquid
(39) stored in the reserve tank (3) is directed towards the
liquid entrance hole to plate heat exchanger (14) with the
use of flow pump (2). Once the cooling liquid (39) is
cooled down in the plate heat exchanger (8), the cooling
liquid (39) exits through liquid Exit hole of plate heat ex-
changer (15). Then cooling liquid (39) passes through
the elastic hose (13) and separated into 3 branches in
the distribution channels (21). The cooling liquid (39) then
passes through the valve (22) and connector (30), and
fills in the expandable envelope (28) which is situated in
the cooling chamber (20). Once the packaged product is
cooled down, the cooling liquid (39) returns back to the
reserve tank (20) through liquid return hole to reserve
tank (11) During the process, various thermometers such
as thermometer probes (32), conical spring (31) ther-

mometer or laser thermometers are used. Those ther-
mometers keeps measuring the temperature of the pack-
aged product until the desired degree. When the desired
degree is reached, the system stops. Once this happens,
it can be indicated by audio or visual signals with the use
of control screen (23).

Claims

1. An instantaneous cooler/freezer using orbital shake
method, comprising:

a cooling liquid (39) cooled down to -30 degrees
Celsius or lower without freezing nor losing flu-
idity of the cooling liquid (39);
a flow pump (2) to circulate the cooling liquid
(39) and provide pressure when necessary;
a reserve tank (3), to contain the cooling liquid
(39);
a plate heat exchanger (8) where cooling gas
and the cooling liquid (39) interacts without mix-
ing with each other;
a liquid entrance hole (14), wherein the cooling
liquid (39) coming from the reserve tank (3) is
transmitted to the plate heat exchanger (8)
through the liquid entrance hole (14);
a cooling chamber (20) to cool down packaged
beverages and food;
an exit hole (15), wherein the cooled down cool-
ing liquid (39) is transmitted to the cooling cham-
ber (20) through the exit hole (15);
a cooling gas entrance (16), wherein the cooling
gas enters the plate heat exchanger (8) through
the cooling gas entrance (16) in order to cool
down the cooling liquid (39);
a gas exit hole (17), wherein the cooling gas
after completing the cooling process exits from
the gas exit (17);
a plurality of cooling liquid distribution channels
(21), wherein the plurality of cooling liquid dis-
tribution channels (21) enable the cooling liquid
(39) to divert into 3 lines for 3 different
packaged beverages and food modules;
an expandable envelope (28) with pockets,
wherein the expandable envelope (28) with
pockets is with the help of pressure when the
cooling process starts envelops the packaged
beverages and food in it no matter what their
shape or size;
a valve (22) is connected to one end of the dis-
tribution channels (21) to stop a flow of the cool-
ing liquid (39) that goes to the envelope (28);
a flat inner cover (27) that enables to reach
valves (22) in case of a technical problem;
a cooling chamber cover (29) having information
led lights (34) placed at sides for each packaged
beverage and food to inform a user in case of a
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problem;
a connector (30), to connect the expandable en-
velope (28) with the valve (22);
a plurality of conical springs (31) with thermom-
eter probes (32) attached to their tips or laser
thermometers (33) to measure the temperature
of the different size packaged beverages and
food;
wherein the information led lights (34) are situ-
ated adjacent to each pocket, wherein the infor-
mation led lights (34) indicate if there is a pack-
aged beverage and food with temperature dan-
gerously different from an average temperature
of all the packaged beverages and foods and
needed to be taken out of the system;
a reducer motor (35) to shake the cooling cham-
ber (20) at a desired angular velocity;
an eccentric bearing (36) to enable the cooling
chamber (20) to be in orbital shake motion;
a plurality of roller ball bearings (37), wherein
the plurality of roller ball bearings (37) carry the
weight of the cooling liquid (39) and the product
that will be cooled/ frozen;
a plurality of horizontal guide bearings (38),
wherein the plurality of horizontal guide bearings
(38) support the eccentric bearings (36) to in-
duce the orbital motion of the cooling chamber
(20) carried by the roller ball bearing (37).

2. The instantaneous cooler/freezer using orbital shake
method according to claim 1, wherein distribution
channels (21) with valves (22) are connected to one
end of the distribution channels (21) to stop the flow
of the cooling liquid (39) that goes to the envelope
(28).

3. The instantaneous cooler/freezer using orbital shake
method according to claim 1, further comprising an
inner cover with holes (27) to cover the cooling cham-
ber (20) and the valves (22).

4. The Instantaneous cooler/freezer using orbital
shake method according to claim 1, wherein the
expandable envelope (28) is connected to valves
(22) from both ends and provides a high surface area
contact.

5. The instantaneous cooler/freezer using orbital shake
method according to claim 1, wherein the connec-
tor (30) connects the envelopes (28) with valves (22)
and stops the flow of the cooler liquid (39) from in-
side.

6. The instantaneous cooler/freezer using orbital shake
method according to claim 1, wherein the plate
heat exchangers (8) provide efficient cooling, be-
cause of high surface of contact due to separate and
numerous plates.

7. Use of the instantaneous cooler/freezer using orbital
shake method according to claim 1, wherein the
instantaneous cooler/freezer is used to instantly
freeze meat, fish, chicken and all packaged objects,
by changing cooling chamber (20) module of the in-
stantaneous cooler/freezer using orbital shake
method.

8. Use of the instantaneous cooler/freezer using orbital
shake method according to claim 1, wherein the
instantaneous cooler/freezer is used to hygienically
store meat, fish, chicken and similarly all packaged
objects, by changing cooling chamber (20) module
of the instantaneous cooler/freezer using orbital
shake method.

9. The instantaneous cooler/freezer using orbital shake
method according to claim 1, wherein the horizon-
tal ball bearings (38) are synchronized with the ec-
centric bearings (36).

10. The instantaneous cooler/freezer using orbital shake
method according to claim 1, wherein the cooling
gas and the cooling liquid (39) circulate in a closed
circuit.

11. The instantaneous cooler/freezer using orbital shake
method according to claim 1, wherein a presence
of a synchronized system of the cooling liquid (39)
circulation and the cooling gas circulation, the orbital
shake motor, and by using the horizontal guide bear-
ings (38) as well as the eccentric bearings (36) of
the orbital motion of the cooling chamber (20) which
is carried by the plurality of the roller ball bearings
(37).

Patentansprüche

1. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens, umfassend:

eine Kühlflüssigkeit (39), die auf -30 Grad Cel-
sius oder weniger abgekühlt ist, ohne zu gefrie-
ren oder die Fluidität der Kühlflüssigkeit (39) zu
verlieren;
eine Flusspumpe (2), um die Kühlflüssigkeit (39)
zu zirkulieren und bei Bedarf Druck zu liefern;
einen Reservetank (3) zur Aufnahme der Kühl-
flüssigkeit (39);
einen Plattenwärmetauscher (8), wo das Kühl-
gas und die Kühlflüssigkeit (39) zusammenwir-
ken, ohne sich zu vermischen;
eine Flüssigkeitseintrittsöffnung (14), wobei die
aus dem Reservetank (3) kommende Kühlflüs-
sigkeit (39) durch die Flüssigkeitseintrittsöff-
nung (14) auf den Plattenwärmetauscher (8)
übertragen wird;
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eine Kühlkammer (20) zum Abkühlen verpack-
ter Getränke und Lebensmittel;
eine Austrittsöffnung (15), wobei die abgekühlte
Kühlflüssigkeit (39) durch die Austrittsöffnung
(15) in die Kühlkammer (20) übertragen wird;
einen Kühlgaseintritt (16), wobei das Kühlgas
durch den Kühlgaseintritt (16) in den Plattenwär-
metauscher (8) eintritt, um die Kühlflüssigkeit
(39) abzukühlen;
eine Gasaustrittsöffnung (17), wobei das Kühl-
gas nach Beendigung des Kühlvorgangs aus
dem Gasaustritt (17) tritt;
eine Vielzahl von Kühlflüssigkeitsverteilungska-
nälen (21), wobei die Vielzahl von Kühlflüssig-
keitsverteilungskanälen (21) es der Kühlflüssig-
keit (39) ermöglicht, 3 Leitungen für 3 unter-
schiedlich verpackte Getränke- und Lebensmit-
telmodule umzuleiten;
eine expandierbare Umhüllung (28) mit Ta-
schen, wobei die expandierbare Umhüllung (28)
mit Taschen mit Hilfe von Druck, wenn der Kühl-
vorgang beginnt, die verpackten Getränke und
Lebensmittel darin umhüllt, unabhängig von ih-
rer Form oder Größe;
ein Ventil (22) ist mit einem Ende der Vertei-
lungskanäle (21) verbunden, um einen Fluss der
Kühlflüssigkeit (39) zu stoppen, der zur Umhül-
lung (28) geht;
ein flacher Innenabdeckung (27), der es ermög-
licht, im Falle eines technischen Problems die
Ventile (22) zu erreichen;
eine Kühlkammerabdeckung (29) mit seitlich
angebrachten Informations-LED-Leuchten (34)
für jedes verpackte Getränk und Lebensmittel,
um einen Benutzer im Falle eines Problems zu
informieren;
Verbinder (30), um die expandierbare Umhül-
lung (28) mit dem Ventil (22) zu verbinden;
eine Vielzahl von konischen Federn (31) mit an
ihren Spitzen angebrachten Thermometerfüh-
lern (32) oder Laserthermometern (33) zum
Messen der Temperatur der unterschiedlich
großen verpackten Getränke und Lebensmittel;
wobei die Informations-LED-Leuchten (34) ne-
ben jeder Tasche liegen, wobei die Informati-
ons-LED-Leuchten (34) anzeigen, ob ein ver-
packtes Getränk und Lebensmittel mit einer
Temperatur vorhanden ist, die sich gefährlich
von einer Durchschnittstemperatur aller ver-
packten Getränke und Lebensmittel unterschei-
det und aus dem System herausgenommen
werden muss;
einen Untersetzungsmotor (35) zum Schütteln
der Kühlkammer (20) mit einer gewünschten
Winkelgeschwindigkeit;
ein Exzenterlager (36), welches die Kühlkam-
mer (20) in eine orbitale Schüttelbewegung
bringt;

eine Vielzahl von Rollenkugellagern (37), wobei
die Vielzahl von Rollenkugellagern (37) das Ge-
wicht der Kühlflüssigkeit (39) und des zu küh-
lenden/einfrierenden Produkts tragen;
mehrere horizontale Führungslager (38), wobei
die mehreren horizontalen Führungslager (38)
die Exzenterlager (36) tragen, um die Orbitalbe-
wegung der von dem Rollenkugellager (37) ge-
tragenen Kühlkammer (20) zu induzieren.

2. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei Verteilungskanäle (21) mit Ventilen (22) mit
einem Ende der Verteilungskanäle (21) verbunden
sind, um den Fluss der Kühlflüssigkeit (39), die zur
Umhüllung (28) geht, zu stoppen.

3. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
ferner umfassend eine Innenabdeckung mit Öffnung
(27) zur Abdeckung der Kühlkammer (20) und der
Ventile (22).

4. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei die expandierbare Umhüllung (28) von beiden
Enden aus mit Ventilen (22) verbunden ist und einen
Kontakt mit großer Oberfläche liefert.

5. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei der Verbinder (30) die Umhüllungen (28) mit
Ventilen (22) verbindet und den Fluss der Kühlflüs-
sigkeit (39) von innen stoppt.

6. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei die Plattenwärmetauscher (8) wegen der ho-
hen Kontaktfläche aufgrund separater und zahlrei-
cher Platten eine effiziente Kühlung liefern.

7. Verwendung des momentanen Kühlers/Gefrierers
unter Verwendung des Orbitalschüttelverfahrens
nach Anspruch 1, wobei der momentaner Küh-
ler/Gefrierer zum momentanen Einfrieren von
Fleisch, Fisch, Hühnchen und allen verpackten Ge-
genständen verwendet wird, durch Wechseln des
Moduls der Kühlkammer (20) des momentanen Küh-
lers/Gefrierers unter Verwendung des Orbitalschüt-
telverfahrens.

8. Verwendung des momentanen Kühlers/Gefrierers
unter Verwendung des Orbitalschüttelverfahrens
nach Anspruch 1, wobei der momentaner Küh-
ler/Gefrierer zum hygienischen Lagern von Fleisch,
Fisch, Hühnchen und ähnlich allen verpackten Ge-
genständen verwendet wird, durch Wechseln des
Moduls der Kühlkammer (20) des momentanen Küh-
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lers/Gefrierschranks unter Verwendung des Orbital-
schüttelverfahrens.

9. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei die horizontalen Kugellager (38) mit den Ex-
zenterlagern (36) synchronisiert sind.

10. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei das Kühlgas und die Kühlflüssigkeit (39) in
einem geschlossenen Kreislauf zirkulieren.

11. Momentaner Kühler/Gefrierer unter Verwendung
des Orbitalschüttelverfahrens nach Anspruch 1,
wobei das Vorhandensein eines synchronisierten
Systems der Zirkulation der Kühlflüssigkeit (39) und
der Kühlgaszirkulation, des Orbitalschüttelmotors,
und unter Verwendung der horizontalen Führungs-
lager (38) sowie der Exzenterlager (36) der Orbital-
bewegung der Kühlkammer (20), die von der Viel-
zahl der Rollenkugellager (37) trägt.

Revendications

1. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital, comprenant :

un liquide de refroidissement (39) refroidi à -30
degrés Celsius ou moins sans gel ni perte de
fluidité du liquide de refroidissement (39) ;
une pompe d’écoulement (2) pour faire circuler
le liquide de refroidissement (39) et fournir une
pression si nécessaire ;
un réservoir de réserve (3), pour contenir le li-
quide de refroidissement (39) ;
un échangeur de chaleur à plaques (8) où le gaz
de refroidissement et le liquide de refroidisse-
ment (39) interagissent sans se mélanger l’un à
l’autre ;
un trou d’entrée de liquide (14), dans lequel le
liquide de refroidissement (39) provenant du ré-
servoir de réserve (3) est transmis à l’échangeur
de chaleur à plaques (8) par le trou d’entrée de
liquide (14) ;
une chambre de refroidissement (20) pour re-
froidir les boissons et les aliments emballés ;
un trou de sortie (15), dans lequel le liquide de
refroidissement refroidi (39) est transmis à la
chambre de refroidissement (20) à travers le
trou de sortie (15) ;
une entrée de gaz de refroidissement (16), dans
laquelle le gaz de refroidissement entre dans
l’échangeur de chaleur à plaques (8) par l’entrée
de gaz de refroidissement (16) afin de refroidir
le liquide de refroidissement (39) ;
un trou de sortie de gaz (17), dans lequel le gaz

de refroidissement, après avoir terminé le pro-
cessus de refroidissement sort de la sortie de
gaz (17) ;
une pluralité de canaux de distribution de liquide
de refroidissement (21), dans laquelle la plura-
lité de canaux de distribution de liquide de re-
froidissement (21) permet au liquide de refroi-
dissement (39) de dévier 3 lignes pour 3 bois-
sons conditionnées et modules alimentaires
différents ;
une enveloppe expansible (28) avec des po-
ches, dans laquelle l’enveloppe expansible (28)
avec des poches est, à l’aide de la pression lors-
que le processus de refroidissement commen-
ce, envelopper les boissons et les aliments em-
ballés dans celle-ci, quelle que soit leur forme
ou leur taille ;
une vanne (22) est reliée à une extrémité des
canaux de distribution (21) pour arrêter un écou-
lement du liquide de refroidissement (39) qui va
vers l’enveloppe (28) ;
un couvercle intérieur plat (27) qui permet d’at-
teindre les vannes (22) en cas de problème
technique ;
un couvercle de chambre de refroidissement
(29) ayant des lumières del d’information (34)
placées sur les côtés pour chaque boisson et
aliment emballé pour informer un utilisateur en
cas de problème ;
un connecteur (30), pour relier l’enveloppe ex-
pansible (28) à la valve (22) ;
une pluralité de ressorts coniques (31) avec des
sondes thermométriques (32) fixées à leurs ex-
trémités ou des thermomètres laser (33) pour
mesurer la température des boissons et ali-
ments emballés de différentes tailles ;
dans lequel les lumières del d’information (34)
sont situés à côté de chaque poche, dans lequel
les lumières del d’information (34) indiquent s’il
y a une boisson et un aliment emballés dont la
température est dangereusement différente
d’une température moyenne de toutes les bois-
sons et de tous les aliments emballés et qui doi-
vent être retirés du système ;
un moteur réducteur (35) pour agiter la chambre
de refroidissement (20) à une vitesse angulaire
souhaitée ;
un roulement excentrique (36) pour permettre à
la chambre de refroidissement (20) d’être en
mouvement orbital de secouage ;
une pluralité de roulements à billes à rouleaux
(37), dans laquelle la pluralité de roulements à
billes à rouleaux (37) portent le poids du liquide
de refroidissement (39) et du produit qui sera
refroidi/congelé ;
une pluralité de roulements de guidage horizon-
tal (38), dans laquelle la pluralité de roulements
de guidage horizontal (38) supportent les roule-
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ments excentriques (36) pour induire le mouve-
ment orbital de la chambre de refroidissement
(20) portée par le roulement à billes à rouleaux
(37).

2. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel les canaux de distribution (21)
avec vannes (22) sont reliés à une extrémité des
canaux de distribution (21) pour arrêter l’écoulement
du liquide de refroidissement (39) qui va vers l’en-
veloppe (28).

3. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, comprenant en outre un couvercle intérieur
avec des trous (27) pour couvrir la chambre de re-
froidissement (20) et les vannes (22).

4. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel l’enveloppe expansible (28) est
reliée à des vannes (22) à partir des deux extrémités
et fournit un contact de grande surface.

5. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel le connecteur (30) relie les en-
veloppes (28) à des vannes (22) et arrête l’écoule-
ment du liquide de refroidissement (39) depuis l’in-
térieur.

6. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel les échangeurs de chaleur à pla-
ques (8) assurent un refroidissement efficace, en rai-
son de la surface de contact élevée due aux plaques
séparées et nombreuses.

7. Utilisation de réfrigérateur/congélateur instantané
utilisant un procédé de secouage orbital selon la
revendication 1, dans lequel le réfrigérateur/con-
gélateur instantané est utilisé pour congeler instan-
tanément de la viande, du poisson, du poulet et tous
les objets emballés, en changeant le module de
chambre de refroidissement (20) du réfrigéra-
teur/congélateur instantané en utilisant le procédé
de secouage orbital.

8. Utilisation de réfrigérateur/congélateur instantané
utilisant un procédé de secouage orbital selon la
revendication 1, dans lequel le réfrigérateur/con-
gélateur instantané est utilisé pour stocker hygiéni-
quement de la viande, du poisson, du poulet et de
même tous les objets emballés, en changeant le mo-
dule de chambre de refroidissement (20) du réfrigé-
rateur/congélateur instantané en utilisant le procédé
de secouage orbital.

9. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel les roulements à billes horizon-
taux (38) sont synchronisés avec les roulements ex-
centriques (36).

10. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel le gaz de refroidissement et le
liquide de refroidissement (39) circulent dans un cir-
cuit fermé.

11. Réfrigérateur/congélateur instantané utilisant un
procédé de secouage orbital selon la revendica-
tion 1, dans lequel la présence d’un système syn-
chronisé de la circulation du liquide de refroidisse-
ment (39) et de la circulation du gaz de refroidisse-
ment, du moteur à secouage orbital, et en utilisant
les roulements de guidage horizontal (38) ainsi que
les roulements excentriques (36) du mouvement or-
bital de la chambre de refroidissement (20) qui est
porté par la pluralité des billes à rouleaux (37).
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