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

L

quires little of y kly cleoning, def

Recent develog in refrig

helps guard the health of your family by retarding food spoilage.

offers temperatures from cool to cold to below freexing.

protects your pocketbock—you con buy in lorger quontities, save leftovers, cut down waste.
g (depending on the model) and electricity

are exciting, Mew sizes, new features, new methods

of defrosting all add up to new prices, but not necessarily to higher prices. You can buy

a good refrigerator, odequate in size, for less than $200.

Or you can pay up to $800.

The average retail price paid for refrigerators in 1962 waos §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 look for when you go

shopping.

HOW DOES A REFRIGERATOR WORK?

A rafrigerator is designed to cool the foed ploced
in it and the air that surrounds this food inside the
compartment. Whether or net your refrigerater will
also provide long-term storage of frozen food de-
pends upon the model you select,

To function properly, regardless of model, your re-
frigerator must have some means of removing the
warm air that is browught in by the food, or that en-
ters through the door ond walls, |n an electric re=
frigerator, the heat is obsorbed by o liquid refriger-
ant {Flean]. Gas rel'ngetolon are cooled with
The g is held in e
coils. The location of this freezer section is o key
factor indetermining the model of your refrigerator.

ReFrlgemron differ chiefly in (a) the temperatures
d in the two P and (b) their
provision for eliminating frost. The wide ronge of
choices offered mokes it difficult to decide which
model will meet your needs. There are about 25
of electric alone, ond

some of these offer as many as l4 different units.

Gas refrigerators are produced by only a few manu-
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
opplies to gas models also.

REFRIGERATOR MODELS

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

“Standard” 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 spoce. Censtant air move-
ment tokes place noturally between the two com=
portments, creating temperature fluctuations in the
freezer section that ore not conducive to proper
freezing of foods or storoge of frozen food. Air
temperature in the fresh food compartment is usually
more thon edequate.,

! Soe References on page 11




In the combination refrigerator-freezers, the two
compartments are insulated (secled off) from eoch
other, hence there is no air movement betwesn
them. The freezer section maintains approximately
zero degrees.  This zero temperoture permits freez-
ing of foods and long-term storage of frozen foods.
Temperature in the fresh food compartment is often
several degrees lower than in o standard model .

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

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

Two newcomers to the refrigerator market are the
manufacturers' answer to the growing demand fora
refrigerator with little or no freezer space.

THE ALL-REFRIGERATOR

Contrary to its name, the new all-refrigerator does
have a small freezer compartment. This space pro-
vides o minimum of freezer space, generally just
enough for @ few (2-3) ice-cube troys and o few
packoges of frozen food. This means that there is
odditional fresh food storage space available,

On the disodvantoge side, purchase price is higher
ond operation costs are apt to be considerably high-
er than stondard models. One reason for this —the
freezer section is most often found at the bottom.
Therefore, o fon is needed to circulate the cold air
wp into the fresh food area.

COMPACTS

available. The future trend in refrigerators may be
toward separate wnits of this sort located all over
the house —a compact for ice cubes and beverages
in the living room, one on the patio, another in the
dining room for desserts and table we. Most com-
pacts are operated by eladnmty, ulthm.gh a few

gos models are il Manual is
lnuﬂ common., The cnmpa:lx are likely to cost more
per cubic foot to buy and operate than small (10-11
cubic feet) standard refrigerators.

STANDARD (OR CONVENTIONAL)
REFRIGERATORS
Special pointers:

® Generally the lowest priced modgl; of each
i ‘s line (except

® Operating costs will be less than those of
combination refrigerator-freezers.

® Have o single exterior door.

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

® The fresh foed compartment has above freezing

temperatures, ranging from 37° - 45° F, This

section is always located below the frozen food

A Sm:e it i led by a 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 and should not be wsed os such.

Research at USDAZ showed o top-compartment
temperature ronge from 10% to 28% F. in the
models tested af standard cold-control settings.
At the coldest settings, the temperature went
even below 0P F, in some coses.  In all cases,

One of the new words in refrig is
Moast of these small, one-compartment mfrxgnrulun
have less than Scubic feet of storoge area, although

in the fresh food storoge area went
below freezing ot the cold’oﬂ settings becouse
of oddi | eold aird from the freezer

a few have & cubic feet. Mnnufu:tumrs point out
that compocts con be moved around, loaded into
cors, token to comps or wherever electricity

compartment. Proper odjustment of the airflow
(described below) might lessen this control
problem.
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Evaporator coils — One set of freezing (cooling)
eotli sarves bofh compartments.  These coils are
located in or around the cold storage space, ploced
across the top of the refrigerator, In this type it is
desirable to have some method of controlling the
amount of airflow between the freezing section and
the fresh food compartment, Some models have on
odjustable narrow crosswise flop or baffle at the
rear of the compartment, often attached to the back
of the defrost pan or to the back of the food com-
partment. ‘When closed (flat) the boffle keeps
mare of the cold air in the upper section 'When
opened it allows more cold mr to drop into the
fresh food P 1+ O5p lly impo in the
summer when room temperatures are warmer, Some-
times the baffle is operoted outomatically in con=
nection with the cold control.

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

Defrost method - manual. Few standand refrigera-
tors have outomatic defrost. Most have o tempera-
ture control with a defrost position —you tum the
dial off by hand and turn it back on after defrosting

is completed, Some have o push button that pro-
vides for faster defrosting by introducing heat. In
this case, ofter defrosting, the refrigeration cycle
starts automatically. It is easiest to defrost the cold
compartment when cleoning the refrigerater com-
partment.

General information— Caol air falls ﬂalumlly and
warm air rises, Theref dard refi

has a good fresh food sromgo compartment because
cold airis always moving down from the uninsulated
top section. But this type hos o poor frozen foed
storoge area becouse the wammer air can move up
into the top compartment. Food kept for more than
2-3 weeks in the frozen food storage crea will ra=
pidly deteriorate in quality and lose food value.

Usually, on inside door covers the front of the
colder storage area, If this is hinged on the side
rather than ot the bottom, it is more convenient te
reach into the compartment without having to open
fully the outside door.

The defrost tray, directly below the evaporator
coils, serves as o storage space for fresh meats, ex-
cept during defrosting, The meat moy freeze in
this location unless it is protected by heavy insula-
ting paper. Before you buy, it would be wise to
check the ease with which this tray is removed and
reploced, since you'll be wsing it often.

3 Sea Refarences on page 11




Standard Refrigerator- Frigidaire

Single outside door

Hinged inner door

Uninsulated tep comportmant = |

Difrost er chiller
tray for meats

Tall battle stersge = |

Cold cons! |

Matice the crispers ot the
vight, The covers should i
tightly, since moisters pick-
wd up by the meving air will
be depoaited o8 fros) on the
evoporstor coils
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REFRIGERATOR-FREEZER COMBINATIONS

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

The price ronge of refrigerstor-freezers is from
moderate to high, depending upon the number of
automatic features and the extra conveniences in-
cluded. Combinations usually have more deluxe
features than standord refrigerators,

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

E Coils — The | of the coils de-

hether air ci will be natural
or must be forced, When the coils are inside
the compartments, the air can circulate naturally,
If the coils are outside the compartments, a fan
is needed to foree the cold air into each com-
partment and to pull the warm air back to the
coils. Since cold air falls naturally, it is usually
forced into the compartment through vent open-
ings at the top. However, moving cold air may
be admitted ot several locati to keep foods
at desired temperatures. Moving cold air keeps
the frost formation down and prevents packages
in the freexer section from sticking together.

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

Defrost metheds- Frost forms regardless of the loca=
tion of evaporater coils, since moisture vopor con=
denses when it touches o 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.

"Automatic defrost” wsually refers to models that
have their evaperator coils on the inside. In this
type the refrigerator section wually defrosts auto-
matically every time the cycle goes off, It is not

generally desiroble to hove the freezer section of
this type defrost ically, b . Since the
coils are inside, the defrest water would freeze
ogain when the cycle storted. This would cause
packages to freeze to each other and to the freezer
liner. The freezer section, therefore, is usually
manvally defrosted, nomally obout 2 or 3 times o
year, Since the freezer compartment is insulated
from the refrigerctor section, it is slow to collect
frost if used properly. By scroping off light frost
oceasionally you can cut defrosting time to aminimum,

"Frostless" models ore known by such terms os no-
frost, Frost—off, frost-guard, frost=free. These terms
should indicate that forced cold air moves through
both the refrigerator and freezer sections. Coils
are on the outside,

The refrigerator section of frostless models defrosts
automatically by the eycle method. However,
since there are no coils inside, there will be no de-
frost water inside. The defrost water drains to o
tray below and is evaporoted. Some models have a
15-watt bulb below the tray to hasten evaporation.

The freezer section of frostless models collects very
little frost. Provision for defrosting con be automa=
tic, since the coils are not inside the compartment,
Defrosting occuns once every 24 hours, once every
20th door opening, or with every cycle change. In
some cases defrosting is speeded up by on electric
element next to the coils that comes on for several
(&-10) minutes. Other manufocturers use o "reverse
refrigeration” methed that sends the warm refriger-
ant tempararily bock into the coils. During defrost—
ing the forced air is halted, which may result in o
5° = 15° warmup in the freezer at this time.

Contoct freezing occurs when pockoges of unfrozen
food are ploced in direct contoct with evaporator
eoils, Menufacturers generally use the term true
freezer to denote freezers NOT of the frostless type,
A true freezer mokes “contoct freezing”" possible
with walls or shelves. Since the cails of o frostless
model are located outside the food liner, food to be
frozen will have contoct only with moving zers
cald air.
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Kemember that o frostless combination model may
be free of frost in both compartments or in only
compartment. |f coils are on the inside ineither
section, this is not a fully frostless refrigerator-
freezer.

In the refrigerotor section of "outematic defrost”
models, itis difficult to maintain temperatures
sufficiently low for some foods. For example,
highly perishable foods, such os fresh meats, may
not keep more than o few days. This is due in
pert to the smaoll cooling orea provided by the
evaporatar coils inside the refrigerator section,
Defrosting occurs during every cycle change.

Frostless models keep fresh meat a3 long os |
week, since the meat compartment is located
where it gets the finst blast 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
have o tight cover to prevent the meat from
lesing 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 oirdry; in the general storoge com-
portment this may couse more drying of foodsun-
less they are covered tightly., This does not
affect the frozen food comportment if pockages
are properly wropped and stored.

Operating costs are higher because forced cold
air in refrigerator and/or freezer compartment
couses mare loss of cold air when doors are
opened than with other models—even though the
fon stops while the door is open. Also, itis
necessary to keep the coils colder.

Several monufecturers (including Admiral ond
Kelvinator) are offering vertical or "side by side"
refrigerator-freezers !

® One monufacturer (Philco) features on " Air Wrop"

section within the fresh food area. The section
is 5o designed that foods ore stored in very still,
humid air, just cbove freezing temperature.
According to the e + fresh meat and
vegetables will keep up to |4 days without wrop=
ping. Several manufocturers offer an air-wrap
principle, although they do not use this term.

At least one manufacturer (Westinghouse) features
a center drawer with o separate opening in the
top=of=the=line model. This is located at eosy-
reach height between the freezer and fresh food
compartments. The drower is divided into twe
sections, o colder one for meats, a less cold one
for vegetables and fruits.

1!11

AL

Westingh

type -
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ITEMS TO CONSIDER IN SELECTION

Features vary from year to yeor; some ore improve=
ments, others may not be. Consider carefully the
features that are important to you, ond decide
whether they are worth the extra cost they may odd
to the price tog. Frequently, new featlures that
appear only on the top=of=the=line one year may
appear a year or two later on models further down
the price line.

Trays, shelves, special compartments — Lock for
good quality materials, good construction, easy—to-
manipulate and easy-to-clean features,

Metol meat trays ond vegetable crispers, rather
than plastic, are well worth the extra cost.  They
are easier to cleen, will not break, end generolly
cool foods more quickly. Swing-out shelves, butter
and cheese compartments, even egg racks are exam-=
ples of cost-odding features. Any feature that will
be handled frequently, such os trays or shelves that
slide, need to be sturdy and free of shorp edges.
All pull-out shelves should have a positive lock
position to prevent them from coming all the way
out. lce-cube ejectors and automatic ice-making
equipment may be high priced for the use you'll
make of them.

Tall bottles require special storoge space. Some
models have o two=level shelf for this purpose. For
greater convenience, look for shelves that will per-
mit removing and replacing bottles without tipping
them,

Ice cube ejectar.

Swing-out shelves.

Many people like the conveniance of o 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
pockages of food.

Some of these features make cleaning moredifficult.
Remember that your refrigerator may lost 15 years—
you may net want to pay high prices for occessories
that may weareut long before your refrigerator does.

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

Butter conditioner,




Doors — Look for comstruction which will pemit
you to open the door without having to leave extra
swing space ot the comer. Try removing crispers
and other features when the door is partially opened.
If door has to be swung mere than o right angle (70
degrees), it will interfere with placing your refri-
gerator in a comer. A foot pedal is @ convenience,
particularly if you have limited counter space next
to the door opening.

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

Insulation — [nsulation is of key importance in
refrigerator construction, The greater the difference
in temperature between hot and cold objects, the
more rapid will be the heat transfer. So it is with
a refrigerator.  Troditional insulating materials
have been primarily fiberglas ond mineral or rock
woal, Because of the low temperotures inside, this
type of insulation should be about 3 inches thick if

used alone.

Some of the newer, thinner insulations are mode of
these same bosic materials. In some instances, spun
glass fibersheets about 1-1/2 inches thick are sealed
in plastic laminate bags. The sealing process pro-
tects the insulation from getting wet. Insulation
that is wet has lest much of its insulating qualities.

Foam plastics also serve as good Insulators. These
rigid sheets are formed into permanent shapes from
o liquid polyurethane or other plastic resin that is
poured into a mold. As the liquid is processed, it
foams up to fill the spoce. The outside layer forms
a tight skinlike membrane that resists the entrance
of vapor. These new types of insulotion cost about
25 per cent more than the others, ond they are
availoble mostly on the top-of-the-line models.

Storage temperatures—host fresh foods hove o tem-
perature ot wElcF they keep best>, Fresh meat,
poultry,, and fish need temperatures between 30%and
35°F. Milk, creom, ond cheese should be kept at
about 40° F. ‘While a small amount of butter may
be held at 50°-55° F. in a butter conditioner, the
bulk of it needs cbout 40°-44° F,

Safety catches— Federal regulations now make it
mandatory to provide door cotches that cen be
opened from within by no more than |5 pounds pres-
sure. Only one manufocturer makes a latch-type
closure at present, all others use a mognetic clo=
sure. Mognets, held by the viny| door gosket, are
attracted to the metal cobinet os the deor closes.
Mognetic closure is easier and quieter, but moy not
be os positive os o latch=type closure, especially if
the applionce is net level,

Capacity— The trend in buying continues to be to
the Targer sizes, |1-14 cubic feet copocity. More
manufacturers are attempting to explain copacity in
terms of useable storage space rather thon overall
gross size.

Seals of epproval — Electric applionces should
carry the Underwriters' Laboratory seal of epproval .
‘While net o guarantee of performance, this seal
assures you that the applionce hos possed certain
tests for sofery. If you buy a gos refrigerator, it
should carry the seal of the Americon Gos Associo-
tion.

Seals of opproval.

5 See References on poge 11




CARING FOR YOUR REFRIGERATOR

Defrosting is automatic with some models; with
others it must be done monuelly. Methods vary
according to the monufacturer and the medel. Fol-
low directions for your refrigerator. If 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 refrigerator is manual
defrest, you'll need to do this 2 or 3 times a year,
or when the frost s 1/4 1 1/2 inch thick. Seme
manufacturers provide o plastic or wooden scraper
to remove frost that is in the form of snow. This
may save you from defrosting quite so often. Never
use o sharp or pointed tool, such os a knife, screw—
driver, or ice pick, for this job—you con puncture
the evoporator coils with o sharp instrument. An
electric fon may be wed to hasten defrosting.

Once you get used to a true freezer, you will no-
tice that most of the frost first appears at the top of
the compartment. |f you remove the frost frequent-
ly with the seraper, there will be less buildup of
frost elsewhere, Thus the job of complete defrosting
con be done less frequently.

Check your door gaskets 1o be sure of o tight seal.
On some models you can do this by closing the door
on a piece of poper towel or o dollor bill, The
poper should not pull cut emily. A wom gaosket
allows wamm air to enter the box, and your refriger=
otor becomes less efficient. Replace the gosket

free of greose; aveid handling it when clesing the
door. Clean by wiping with a cloth wrung out of
detergent water, Rinse and dry.

Clean the refrigerator section regularly, —  sven
though your medel requires ne defrosting. A dised-
vantage of automatic defrosting is that the need far
regulor cleaning is sometimes overlooked., Oncea
week is o good overoge, but this varies with the
season and frequency of use,

a. Wipe up spills immediotely; this may be your
signal for cleoning aheod of schedule.

b. When cleaning, remove all food and removable
interiar parts.  Wipe inside the cobinet with a
cloth er sponge wrung cut of wam detergent
water, or use |-2 toblespoons of baling soda to
| quart of warm water. You con wash most glass
shelves and plastic ports in detergent water,
Remember that cold plastic may creck under
sudden temperature change. Rinse and dry .

Clean freezor section periodically.  Cansult your
instruction Beek for the method of cleaning the
freezer section of your refrigerater,

Wipe the outside of the cabinet with o damp cloth,

Waox the outside of your refrigerator about twice a
year. T the exterior finish is synthethc enomel (as
most are), it might be wise to use a specially for-
mulated white cream wox to protect the surfoce.
Since these woxes are noptho-based, they may be
used successfully to clean the surfoce os well as
protect it.

when necessary. The door gosket should be xept

IT'S UP TO YOU

A refrigerator or combination refrigerator-freezer is a long-time investment. Under normal
use and with proper care your appliance will last you for many years. Many refrigerators
are traded in becouse a family wants @ new model, not because the appliance is worn out.
In 1962, for exomple, only 25 per cent of the refrigerators reported as trade-ins had 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 i d if you are less about opening the
doors too often or leaving them open long. Food storage will be more satisfactory, 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.
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