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A REFRIGERATOR DOES MORE THAN KEEP YOUR FOOD COLD. IT:

e helps guord the health of your family by retarding food spoilage.

® offers temperatures from coal to cold to below freexing.

® protects your pocketbock—you can buy in lorger quantities, save leftovers, cut down waste.
® requires little of y kly eleaning, defrosting (depending on the model) and electricity

Recent developments in refrigerators are exciting. Mew sizes, new features, new methods
of defrosting oll edd up to new prices, but not necessarily to higher prices. You con buy
a good refrigerator, odequate in size, for less than $200, Or you con pay up to $800,
The average retail price paid for refrigerators in 1962 was $287.

On the following pages are descriptions of the major types of refrigerators. When you find
the one that suits you best, study it carefully so you'll know what to loock for when you go

shopping.

HOW DOES A REFRIGERATOR WORK?

A refrigerator is designed to cool the food ploced
in it and the air that surrounds this food inside the
compartment, Whether or not your refrigerator will
also provide long-term storoge of frozen food de-
pends upon the model you select,

Te function properly, regardless of model, your re-
frigerator must have some means of removing the
warm air that is brought in by the food, or that en=
ters through the door and walls. In an electric re-
frigerater, the heat is absorbed by a liquid refriger-
ant (Freon). Gas refrigerators are cooled with
ammenia.  The refrigerant is held in evaporator
coils. The location of this freezer section is a key
factor indetermining the model of your refrigerator,

Refrigeraters differ chiefly in (o) the temperatures
maintained in two compartments and (b) their
provision for eliminating frost. The wide range of
choices offered makes it difficult to decide which
model will meet your needs. There are about 25
manufacturers of electric refrigerators alone, and
some of these offer as many as 14 different units,

Gas refrigerators are produced by only a few monu-
focturers. These refrigerators operate more quietly
than electric models, but the features are about the
same, Purchase price will likely be somewhat high-
er than for electric models, but operating costs may
be lower. Information in the major portion of this
leaflet refers to electric units, although much of it
applies to gos models also.

REFRIGERATOR MODELS

There are two main groups of refrigerators:
standard or "conventional” medels and refrigerator-
freezers or "combinations.” It is well to distinguish
between these quickly before we discuss the details
of each,

"Stendord" models provide fresh food storoge and
and short-term preservation of o limited amount of
frozen food. The freezer section is an integral part
of the total refrigeration space. Constant air move~-
ment tokes place naturally between the two com-
partments, creating temperature fluctuations in the
freezer section that are not conducive to proper
freezing of foods or storage of frozen food. Air
temperature in the fresh food compartment is usually
more than odequate,

! See References on page 11




In the bination refri vezers, the two
compartments are |mu|uled {seul-:d off) from each
other, hence there is no oir movement between
them. The freezer section maintains approximately
zero degrees. This zero temperature permits freez-
ing of foods and long-term storoge of frozen foods.
Temperature in the fresh food compartment is often
several degrees lower then in o standard model ,

There are three general types of refrigerator-freezers,
each with its ewn advantoges, os described later in
this leaflet.

One out of five families now owns o separate freez-
er, As o result, many fomilies see no need for hav-
ing o freezer section toke up part of the space in
their refrigerator,

Two newcomers to the refrigerator morket ore the
monufacturers' arswer to the growing demand fora
refrigerator with little or no freezer spoce.

THE ALL-REFRIGERATOR

Contrary to its nome, the new all-refrigerotor does
have a small freezer compartment, This space pro-
vides @ minimum of freezer spoce, generally just
encugh for a few (2-3) ice-cube troys ond o few
packages of frozen food. This means thot there is
additional fresh food storoge spoce ovailable,

On the disodvantage side, purchose price is higher
and operation costs are apt to be considerably high-
er then standard models. One reason for this —the
freezer section is most often found at the bottom.
Therefore, o fan is needed to circulate the cold air
up into the fresh food area.

COMPACTS

available. The future trend in refrigerators may be
toward separate units of this sort located all over
the house —a compoct for ice cubes ond beverages
in the living room, one on the patio, another in the
dining room for desserts and toble we. Most com=
pocts are operated by electricity, although o few
gos models ore aveiloble, Manual defrosting is
most common, The compacts are likely to cost more
per cubic foot to buy and operate than small (10-11
cubic feet) stondard refrigerators.

STANDARD (OR CONVENTIONAL)
REFRIGERATORS

Special pointers:

® Generally the lowest priced models of eoch
manufacturer's line (except compacts).

® Operating costs will be less than those of
b,

el -
ref

® Hove a single exterior door.

There are 2 compartments — not sealed off from
each other. This model is sometimes called the
“uninsulated” refrigerator.

® The fresh food compartment has above freezing
temperatures, ranging from 37° - 459 F. This
section is always locoted below the frozen food
compartment,  Since it iscooled by o descend—
ing flow of cold air, food placed on the defrost
or chiller tray often freezes.

The frozen food storage area has below freezing
temperature, averaging 10° = 15° F. This is not
a true freezer ond should not be used as such.

Research at USDAZ showed o top-compartment
temperature range from 10° to 28° F. in the
models tested at stendard cold-centrel settings.
At the coldest settings, the temperature went
even below 0° F. in some cases. In oll cases,

One of the new words in ig is

Most of these small, one-compartment ro[ngurulnrs
have less than 5 cuble feat of storoge area, although
a few have & cubic feet. Manufacturers point out
that compacts con be moved around, looded into
cars, token to comps or wherever electricity is

ture in the fresh food storoge area went
I:elow freezing ot the coldest settings because
of additional cold air dropping from the freezer
compartment. Proper adjustment of the airflow
(described belew) might lessen this control
problam.
2 Sea Referances an page 11




Eva tor coils — One set of freezing (cooling)
m—b‘;h compartments. These coils are
located in or around the cold storoge space, ploced
across the top of the refrigerator.  In this type it is
desiroble to have some mathod of controlling the
amount of airflow between the freezing section ond
the fresh food compartment. Some models have on
odjustable norrow crosswise flop or baffle ot the
rear of the compartment, often attached to the bock
of the defrost pan or to the bock of the food com=
partment. When closed (Flat) the baffle keeps
more of the cold air in the upper section When
opened it allows more cold air to drop inte the
fresh foocd compartment, especially important in the
summer when room temperatures ore warmer. Some-
times the baffle is operated autematically in con-
nection with the celd control.

In other models the flow of cold air may be con-
trolled by odjusting the position of the defrost troy.
Whatever method of control is provided, it should
be easy to regulote. The easier it is to odjust the
airflow, the more contrel you will have over
temperatures.

Defrost method - manual, Few standard refrigero-
tors have automatic defrost. Most have a tempera-
ture control with o defrost position —you tum the
dial off by hand and turn it back on after defrasting

is completed. Some hove a push button that pro-
vides for foster defrosting by intreducing heat. In
this cose, after defrosting, the refrigeration cycle
starts automatically. 1t is easiest to defrost the cold
compartment when cleaning the refrigerator com-
partment.

General information— Ceal air falls naturally and
warm air rises. Therefore, o stendard refrigerator
has o good fresh food storoge compartment because
cold airis always moving down from the uninsulated
top section. But this type hes @ poor frozen food
storoge area becouse the wormer air con move up
into the top compartment. Food kept for more than
2-3 weeks in the frozen food storoge area will ra-
pidly deteriorate in quality and lose food value.

Usually, on inside door covers the front of the
colder storoge orea. |F this is hinged on the side
rather than ot the bottom, it is more convenient to
reach inte the compartment without having to open
fully the cutside door.

The defrost troy, directly below the evoporator
coils, serves os a storage space for fresh meats, ex-
cept during defrosting. The meat may freeze in
this location unless it is protected by heavy Insula=
ting poper. Before you buy, it would be wise to
check the ease with which this tray is removed ond
replaced, since you'll be using it often.

3 S Refarences on poge 11




Standard Refrigerator- Frigidaire

Cold centrol
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REFRIGERATOR-FREEZER COMBINATIONS

The chart on page 5 gives details of the three types
of combination models.

The price range of refrigerator-freezens is from
mederate to high, depending wpon the number of
outomatic features ond the extro conveniences in-
cleded. Combinations wually have more deluxe
features than standard refrigerators.

Costs of operating combination models range
from moderate to high, in some coses more
than 50 per cent above that of standard models.
Colder temperatures in the freezer section are
one reason for this.

Evaporator Coils — The location of the coils de-
fermines whether air circulation will be natural
or must be ferced. When the coils are inside
the compartments, the air con circulate naturally.
If the coils are outside the compartments, o fan
is needed to force the cold air inte each com-
partment and to pull the warm air back to the
coils, Since cold air falls noturally, it is usually
forced into the compartment through vent open-
ings at the top. However, moving cold air may
be admitted at severcl locations to keep foods
at desired temperatures. Moving cold air keeps
the frost formation down and prevents packages
in the freezer section from sticking together.

Coils on the outside are generally not visible, be-
cause they are located between the food liner and
the insulation; some may be ot the bottom, others
at the back.

Frest forms dless of the loca-
tion of evop coils, since vapor con=
denses when it touches a cold surface and freezes if
the surfoce is cold enough. Frost may be removed
manually (see poge 3) or automatically depending
on the type of refrigerator-freezer.

“Autematic defrost” wually refers to models that
have their evaporator coils on the inside. In this
type the refrigerator section wually defrosts outo-
matically every time the cycle goes off. It is not

generally desiroble to hove the freezer section of
this type defrost automatically, however. Since the
coils are inside, the defrost water would freeze
ogain when the cycle started. This would couse
pockoges to freeze to each other and to the freezer
liner. The freezer section, therefore, is wsually
manually defrosted, nomally ebout 2 or 3 times o
year. Since the freezer compartment is insulated
from the refrigerator section, it is slew to collect
frost if used properly. By scroping off light frost
occasionally you can cut defrosting time to aminimum.

"Frostless” models are known by such terms os no-
frost, frost—off, frost-guand, frost-free. These terms
should indicate thot forced cold air moves through
both the refrigerator ond freezer sections, Coils
are on the outside.

The refrigerator section of frostless models defrosts
automatically by the cycle methed., However,
since there are no coils inside, there will be no de-
frost water inside. The defrost water droins to o
tray below ond is evaporated. Some models have o
I5=watt bulb below the tray to hasten evoporation.

The freezer section of Frostless models collects very
little frost. Provision for defrosting con be outoma=
tic, since the coils are not inside the compartment.
Defrosting occums once every 24 hours, once every
20th door opening, or with every cycle change. In
some coses defrosting is speeded up by an electric
element next to the cails that comes on for several
(6-10) minutes. Other monufocturers use o "reverse
refrigeration" method thot sends the warm refriger-
ant temporarily beck into the coils. During defrost=
ing the forced air is holted, which may result in o
59 = 15° warmup in the freezer at this time.

Contoct freezing occurs when packoges of unfrozen
food ore pleced in direct contact with evaporator
coils. Manufacturers generally use the term true
freezer to dencte freezers NOT of the frostless type.
A true freezer mokes "contoct freezing” possible
with walls or shelves. Since the coils of o frostless
model are located outside the food liner, food to be
frozen will hove contoct only with moving zero
cold air,




I inf ion about binations —

Remember that o frostless combination model may
be free of frost in both comportments or in enly
compartment. |f coils are on the inside ineither
section, this is not a fully frostless refrigerator=
freezer.

In the refrigerator section of "automatic defrost™
models, it is difficult to maintain temperatures
sufficiently low for some foods. For example,
highly perishable foods, such os fresh meats, moy
not keep more than o few days. This is due in
part to the small cooling arec provided by the
evaporator coils inside the refrigerator section,
Defrosting occurs during every cycle change.

Frostless models keep fresh meat os long as |
week, since the meat compartment is located
where it gets the first blost of cold air that is
forced into the refrigerator. In some cases the
entire meat compartment is "wropped” by con-
stantly moving cold air. The compartment should
hove a tight cover to prevent the meat from
losing moisture. During the defrost period of
"frostless" models, the freezer temperature may
rise enough to permit softening of ice cream.

The fan-forced circulating air in frostless models
keeps the airdry; in the general storage com-
partment this may cause more drying of feodsun-
less they ore covered tightly., This does not
affect the frozen food compartment if pockoges
are properly wropped and stored.

Operating costs are higher becowse forced cold
air in refrigerator ond/or freezer compartment
couses more loss of cold air when doors are
opened than with other models—even though the
fan stops while the door is open. Also, it s
necessary fo keep the coils colder.

Several manufacturers (including Admiral and
Kelvinator) are offering vertical or "side by side"
refrigerator-freezers 4

& One monufocturer (Philco) features on "Air Wrap"

section within the fresh focd area, The section
is so designed thot foeds ore stored in very still,
humid air, just cbove freezing temperature.
According to the manufocturer, fresh meat and
vegetables will keep up to 14 doys without wrap=
ping. Several monufocturers offer an air-wrap
principle, although they do not use this term.

At leost one manufacturer (Westinghouse) features
a center drawer with o separote opening in the
top=of-the-line model. This is locoted ot easy-
reach height between the freezer and fresh food
compartments., The drower is divided into two
sections, a colder one for meats, a less cold one
for vegetables and fruits.

type — W 9

4 See Heferences on poge 11




ITEMS TO CONSIDER IN SELECTION

Features vary from year to year; some are improve=
ments, others may not Comsider carefully the
features thot are important to you, and decide
whether they are worth the extra cost they may add
to the price tag. Frequently, new features that
appear only on the top-of-the-line one year may
appear a year or two loter on models further down
the price line.

Trays, shelves, special compartments — Look for
good quality materials, good construction , easy-to-
manipulote and easy-to-cleon features.

Metal meat trays ond vegetoble erispers, rather
than plestic, are well worth the extra cost. They
ore eosier to clean, will not breok, and generally
cool facds more quickly. Swing-out shelves, butter
and cheese compartments, even egg rocks are exam=
ples of cost-odding fectures. Any feature that will
be handled frequently, such as trays or shelves that
slide, need to be sturdy ond free of sharp edges.
All pull-out shelves should have o positive lock
pesition to prevent them from coming all the way
out. lce-cube ejectors and outomatic ice-making
equipment may be high priced for the use you'll
moke of them.

Toll bottles require special storage space. Some
models have a two-level shelf for this purpose. For
greater convenience, look for shelves that will per-
mit removing and replocing bottles without tipping
them.

Swing-out shelves.

Many people like the convenience of a built-in
shelf or compartment for ice-cube trays. Since
water gives off heat when it freezes, it is better
not to have the tray located directly below frozen
packages of foed.

Some of these features make cleaning moredifficult.
R ber that your refrig may last 15 years—
you may not want to pay high prices for occessories
thatmay wearout long before your refrigerator does.

Flush look — in port, this squore built=in look is
accomplished by the wse of semiconcealed door
hinges. These permit a closer fit to odjocent walls
or cobinets. On the bock of some refrigerator-
freezers is a black gridlike construction. This is
not the condenser coil. It's purpose is to prevent a
too-close fitagainst thewall. Usually, a fon forces
the warm air out the bottom where the condenser is
located, thus allewing a closer fit.

len cube ejector.

Butter conditioner,




Doors — Lock for construction which will permit
you to open the door without having to leave extra
swing space at the comer. Try removing crispers
and other features when thedoor is partially epened.
If deor hos to be swung more than a right angle (0
degrees), it will interfere with placing your refri=
gerator in a camer, A foot pedal is o convenience,
particularly if you have limited counter space next
to the door opening.

Some door handles may be more comforteble to
reach and grasp than others.

Insulation — |nsulation is of key importonce in
refrigerotor construction, The greater the difference
in temperature between hot ond cold objects, the
more rapid will be the heat transfer. 5o it is with
a refrigerotor.  Troditionol  insulating materials
have been primarily fiberglos and minerol or rock
woal, Becouse of the low temperatures inside, this
type of insulation should be about 3 inches thick if
wsed alone.

Some of the newer, thinner insulotions are mode of
these same basic materiols. In some instances, spun
gloss fibersheets obout |=1/2 inches thick are sealed
in plastic laminate bags. The sealing process pro-
tects the insulation from getting wet. Insulation
that is wet has lost much of its insulating qualities.

Foam plastics also serve os good insulators. These
rigid sheets are formed into permanent shapes from
o liquid polyurethane or other plastic resin that is
poured into amold. As the liquid is processed, it
fooms up to fill the space. The cutside loyer forms
a tight skinlike membrane that resists the entronce
of vopor. These new types of insulation cost about
25 per cent mare than the others, ond they are
available mastly en the top-of-the-line modals.

Storage temperatures—Most fresh foods hove a tem=
perature af which they keep best®. Fresh meat,
paultry, and fish need temperatures between 30%nd
359F. Milk, cream, ond cheese should be kept ot
obout 40° F. ‘While o small emount of butter may
be held ot 50°-55° F, in o butter conditioner, the
bulk of it needs obout 40°-44° F,

Safety catches— Federal regulations now make it
mandatory to provide door cotches that con be
opened from within by no more then |5 pounds pres—
sure. Only one monufocturer makes a latch-type
closure ot present, all others use a mognetic clo=
sure, Magnefs, held by the vinyl door gasket, are
attracted to the metal cabinet os the door closes.
Magnetic closure is easier and quieter, but may not
be as pesitive s a latch-type closure, especially if
the oppliance is not level,

Capacity — The trend in buying continues to be to
the Targer sizes, |l-14 cubic feet capacity. More
manufacturers are attempting to explain copacity in
terms of useable storoge space rather than oversl
gross size.

Seals of approval — Electric applionces should
carry the Underwriters' Laboratory seal of approvel.
‘While not a guarantee of performance, this seal
assures you that the opplionce hos possed certain
tests for safety. If you buy o gos refrigerator, it
should carry the seal of the American Gas Associo-
tion.

Secls of opproval.

5 Ses References on poge 11




CARING FOR YOUR REFRIGERATOR

Defrosting is outomatic with some medels; with
others it must be done manually. Methods vary
occording to the manufocturer and the model, Fol-
low directions for your refrigerator, |f you have an
outomatic defrost refrigerator, be sure to find out
where the defrost pon is located, so it can be
cleaned frequently.

If the freezer section of your refrigerater is manual
defrost, yeu'll need to do this 2 or 3 times a year,
or when the frost is 1/4 to 1/2 inch thick., Some
manufacturers provide o plostic or wooden scraper
to remove frost that is in the form of snow. This
may sove you from defrosting quite so often. Never
use a sharp or pointed tool, such os a knife, screw—
driver, or ice pick, for this job—you can puncture
the eveoporator coils with o shorp instrument, An
electric fon may be used to hasten defrosting.

Once you get used to a true freezer, you will po-
tice that mest of the frost first oppears at the top of
the compartment. If you remove the frost frequent-
ly with the scraper, there will be less buildup of
frost elsewhere. Thus the job of complete defrasting
can be done less frequently.

Check your door gaskets to be sure of o tight seal.
On some models you can do this by closing the deor
on a piece of poper towel or o daollar Lill, The
poper should not pull out easily. A worn gosket
allows warm air to enter the box, and your refriger-

free of gresse; ovoid handling it when closing the
door. Clean by wiping with o eloth wrung out of
detergent water, Rinse and dry.

Clon the:vefy

erator section regularly, _ gven
thaugh efro

ing. A disod-
vantoge of autematic defrosting is that the need for
regular cleaning is sometimes overlooked. Oncea
week is o good averoge, but this varies with the

our model requires no defro:

season and frequency of use.
a. Wipe up spills immediately; this m
signal for cleaning chead of schedule

be your

b. When cleaning, ramove oll food ond removable
interior parts.  Wipe inside the cobinet with o
cloth or sponge wrung out of warm detergent
water, or use |-2 toblespoons of boking seda to
| quort of warm water. Yeou con wash mast glass
shelves ond plestic ports in detergent water.
Remember that cold plostic moy crack under
sudden temperature change. Rinse and dry .

Clean freezer section periodically.  Consult your

imtruction book far the method of cleaning the
freezer section of your refrigeratar,

Wipe the outside of the cobinet with & damp cloth

Wax the outside of your refrigerator chout twice o
year. If the exterior finish is synthethe enemel (as
most are}, it might be wise to use o specially for-
mulated white cream wox to protect the surfoce.
Since these woxes are noptho-based, they may be

wsed successfully to clean the surfoce os well os
pratect it,

ator becomes less efficient. Replace the gasket
when necessary. The door gosket should be kept

IT'SUP TO YOU

A refrigerator or combination refrigerator-freezer is a long-time investment. Under normal
use and with proper care your oppliance will last you for many years. Many refrigerators
are traded in because a fomily wants a new model, not because the appliance is worn out.
In 1962, for example, only 25 per cent of the refrigerators reported as trade-ins hod to be
discarded by dealers. This compares with 48 per cent of the washers, 74 per cent of the
dishwashers and 92 per cent of the electric water heaters that could not be resold.

So, it's up to you to select your refrigerator carefully. Then use it to best advantage.
Operating costs of any type will be greatly increased if you are careless about opening the
doors too often or leaving them open long. Food storoge will be more satisfactery, if you
follow the directions for placement within the refrigerator and for cleaning. Most manu-
facturers try to give you a good product. From then on its up to you. .

10 4 See References on page 11
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