
  

 

                

 

 

Servicing the Pacific Northwest since 2006 

 

       Get connected   
 

Whoôs who in the refrigeration industry? No need to Google or Bing. Get your complimentary time-saving copy 

of our list of our partners, suppliers, and competitors, at www.ucool.biz/resourcecenter   é..click on referrals 

Catch us at these upcoming tradeshows and events. 

The Rental Show                                               Feb. 5
th
 ï 8

th
, New Orleans, LA                                    www.therentalshow.com 

Oregon Festivals and Events Conference        March 4
th
 & 5

th
, Eugene, OR                                         www.oregonfestivals.org              

Northwest Festival and Events Conference      March 25
th
 - 27

th
,  Semiahmoo Resort, Blaine, WA         www.nwfestivals.com 

Northwest Food Service Show                          April 29
th
 & 30

th
, Seattle, WA                               www.nwfoodserviceshow.com 

Washington Brewerôs Fest                                June 15, Marymoor Park, Redmond, WA                  www.washingtonbeer.com 

 

REFRIGERATION  NEWSLETTER 
 

 January, 2012 

 

History of Refrigeration  

In prehistoric times, man found that his game would last longer if stored in the coolness of a cave or packed in 

snow. He realized the cold temp eratures would keep game for tim es when food was not available. Later, ice was 

harvested in the winter to be used in the summer. As man became more i ndustrialized and mechanized, ice was 

harvested from lakes and rivers or manufactured, stored, and transported to many countries. Even today, ice is  

still manufactured for this purpose.  

 

The intermediate stage in the history of cooling foods was to add c hemicals like sodium nitrate or potassium nitrate 

to water causing the temperature to fall. Cooling wine via this method was recorded in 1550, as were the words  

"to refrigerate." The evolution to mechanical refrigeration, a compressor with refrigerant, wa s a long, slow process 

and was introduced in the last quarter of the 19th century.  

 

The science of refrigeration continues to evolve. In 1996, there was a change made in the type of refrigerant used 

to comply with the Regulatory Clean Air Act, Title 6. Th e old refrigerant known to most people as "freon,"  

a trade name , was replaced with HFC 134a and R404a,  new refrigerant s less injurious to the ozone and still just as 

effective in keeping food cold. As consumers, we should notice no difference.  

 

http://www.ucool.biz/resourcecenter
http://www.therentalshow.com/


 
 

 

The Right Size 

The Right Temperature 

The Right Service 

 

 

Rent, Lease, or Buy 

 

Mobile Walk-in 

Coolers and Freezers 
 

 

12ô & 16ô Tow-trailers.  

110 Volt powered 

 
If you are in the food and beverage industry, 

we provide a refrigeration rental system that 

supports your operation.  
 

Do you have extra inventory coming in and 

nowhere to store it? 

 

Has your walk-in cooler or freezer ever 

stopped working?  

 

Do you experience power outages? 

 

Are there plans for moving, remodeling or 

expanding your facility?  

 

Do holidays and events put a squeeze on 

your refrigeration?   

 

Rentals are as short as a day, or as long as 

you like.  

 

And we have same day delivery. 

 

We can help you store your food products 

and keep your operation up and running. 

 

Reservations and inquiries: 
253-573-1694 

 

 

Mobile Cold Storage 
 

  

 

 

TRUCK SIZE- COLD STORAGE 
 

Chilled and frozen products. 
 

 

28ô to 53ô Roll Door Reefer Trailers 

 

 20ô & 40ô Ocean Cargo Shipping Containers 

 



Festival and Event Rentals 
   

 

It just doesn’t get any easier. 

 

If you can drive a car than you can drive this refrigerated van.  

Transport or store chilled or frozen products.  

 

Utilizes the engineôs alternator while driving and is  

equipped with electric standby (110 volt) while parked.  

 

Automatic, power steering, am/fm stereo, air conditioning. 

 

Makes for a great little beer & food wagon.  

Convenient for weddings, catering, BBQôs, tailgating, you name it.  

Optional draft beer faucets at rear and side cargo doors. 

 

 

 

           

 

 

 

Draft Beer Trailers. 

Chill, store, and lock your entire inventory in one place. 

 

  
Find out why so many people rely on U-COOL? 

 

Our draft beer trailers come equipped with serving trays on both sides of the 

trailer and space for up to 20 beer tap faucets. 

 

These small and maneuverable trailers run on 110 volt power. 

 

Want to find out more?  

 

Simply call us, or check with your local beer distributor. 

 

 
                   

Reservations and inquiries: 253-573-1694 
 

 

 
 

 

REFRIGERATED 

CARGO VANS 

 

 

 

Let us know  

how we are doing. 

 

 

 

Send us your comments, 

suggestions, and testimonials to: 

e-mail: info@ucool.biz 

Phone: 253-573-1694 

Mail: POB 1181, Tacoma, WA 98401 

 

 

mailto:info@ucool.biz


 
 
 

 
 

Single Door Reach-Ins   
 

Self-closing doors prevent temperature loss, and a stay-
open feature makes it easier to load and unload 

product. The G-Series also offers ample internal storage 
space without requiring the use of junior shelves. 

 

        
Single & Triple Kegerators 

 

 

                 Rent a Commercial 

                       Reach-in  

              Refrigerator or Freezer 

                  and Kegerators 

Do you need to set up a temporary kitchen?  
Are you planning a remodel or an expansion? 
Do extra-busy Holidays make you nervous? 
Do you need to just buy yourself a little time? 
 
Rentals by the day, week, or month. 
 
Reservations and inquiries: 253-573-1694 
 

Not only easy to rent, the Traulsen G-Series is also 
easy to "plug and play." Microprocessor controls are 
simple to read and operate. Factory-installed shelves 
are mounted on a pin system for easy adjusting and 
cleaning. A top-mounted refrigeration system allows 
convenient access for cleaning and service. 
 

Refrigeration ON DEMAND 

 

 

 

U-COOL REFRIGERATION, LLC 
POB 1181 

Tacoma, WA 98401-1181 
 
 

  

 
 

 


