He's in the cold-storage business these days

By CLARK SQUIRE

IME was when preservation of
food for the next meal in a city

5 kitchen depended on prompt de-
livery of a chunk of ‘‘Arctic scen-
ery” to the back door.

But modern refrigeration has met
the spoilage problem. . (Also, it has
served to curb jokes about the ice-
man.)

The iceman himself is not disap-
earing .with the lamplighter, the
ostle_,r,"the streetcar conductor. He
merely has reversed an important
phase of his operations.

Except in a few instances, the ice-
man has ceased packing a cake of ice.
up the back steps. But he either is
having perishables taken to his plant
for refrigeration or is  installing re-
frigerators and ‘quick -freeze units for ~
his customers.

The Diamond Ice & Storage Co.
well may be regarded as Seatﬂes
Mr. Iceman, although it, too, has
abandoned ice-makir_lg for storage
operations. - )

This pioneer- .concern made. ice
more than half a century at Westem
Avenue and Union. Street.

There the incorporators of the firm .

began manufacturing ice the year of
the Seattle Fire—1889. -On that site
Hans J. Claussen, Charles E. Crane
end George E. Sackett established
the Seattle Automatic Refrigeration
Co., forerunner of Diamond Ice, and
built the first mechanically refriger-
ated ice p]ant and -warehousg.

RODUCTION of ice was the pla')t s

principal fqnctlon in the early~
days. However, a small space was
used for storing perishables, so long
as this did not interfere with making
and ‘storing ice. Demand for space’
was limited, since most “products
were stored only for short seasonal
periods.

Deliveries ‘were made in horse-
drawn .ice wagons. -Only - half the
teams were needed for this in. win-
ter, «s0 the remainder were used by
the Seattle Coal & Fuel Co., thus,
keeping men and horses on the job. -

Previously. Seattle had used natural
ice harvested from lakes in Eastern
Washington and Montana and hauled
here by the Northern Pacific Rail-
way. Some of this ice came inio the
area as late as 1915.

The owners of the Seattle Auto-
matic Refrigeration Co. incorporated
the Dlamond Ice & Storage Co.
November 25, 1892. The new firm
tock over ‘the ongmal properiy and
operated it.

Ten years ]ater the owners ex-
panded by organizing and. operating
jointly the Mutual Light & Heat Co.,
which supplied steam heat and elec-
tric light and power to a downtown
area.

HE Seattle-Tacoma Power Co. in

1905 bought the Diamond Ice &
Storage Co. It Jater separated dnd
expanded the steam-heat and electric-
light and power operations, which-in
1912 became a part of the Puget
Soupd Traction Light & Power Co.
and eventually a4 part of the Puget
Sound Power & Light Co.

The steam-heat property was sald
in 1951 to the Seattle Steam Corp.
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The Diamond Ice & Stofage Co. con-

tinues as a subsidiary of the Puget
Sound Power & Light Co. \

“In the two decades from 1890 to
1910 Seattle’s pqpulation grew five-
fold—from 42,837 to 237,194.. De-

mand for ice and storage space in-.

creased accordingly.

In the fall of 1911 Diamond began
razing its several wooden buildings
and replacing them with a four-story
concrete building of twice the capa-
city. The new service was launched
June 6, 1912. .

By that time ice-delivery service

was being duplicated by several ice.
companies. This duplication was_ cor- .

rected by formation of a dehvery
company, \\hxch bought it require-
ments from existing -ice-producers.

The new company delivered to ho-
tels, restaurants, -saloons, - ice-cream
companies, markets and homes. It
handled the icing of railroad cars and
shipped ice, paekéd in burlap sacks,
to nearby points. To help supply the
summer demands, ice-manufacturing
companies. built facilities for ice stor-
age. .

ALLS of the Dlamond plant are

h insulated with - from four to-.-

eight inches of cork.” On the walls of
rooms and in some overhead places
are pipes, or coils, which carry the
refrigerant, liquid ammonia. Heat in
the room or its contents is attracted
to the pipe of liquid ammonia, caus-
ing the refrigerant -.to become a gas.

This gas is pumped to the engine
room, where it is compressed and
transferred to an -evaporative con-
denser.
the ammonia and the resulting liquid
then is pumped again through the
coils.

When the plant was built the plate
system, lates}t development in ice-
making, - was installed. = Each plate
of crystal-clear ice, -weighing about
9,000 pounds, was lifted to a horizon-
“tal position by 4an electric crane and
" then was cut with a circular saw into
sizes desired. .The daily output was
approximately 60 tons.

. About" two th]rd_s -of. the machine
LCapacity was used for ice-making and
ice siorage. - The remamderwas allo-
‘cated to the cold storage of pensh-
ables.

and 25 per cent for freezer storage
(with temperature below the freezing
point). . Developments in the frozen-

food industry have reversed these -

percentages

HE ‘iceman was given a severe jolt

about 35 years ago, when mechan-
ical refrigerators grew in popularity.
As the refrigerator sales volume shot
upward, many ice companies through-
out the country took a beating and
went ,out ~of business eventually.
Others saved themselves by making
wise adjustments in operations.
_ In~1938 Diamond. converted one
half of its ice-making space to cold-
storage rooms and quick-freeze space.
It manufactured ice in the remaining
area until’ 1941, o

War demands, however, resulted
. in resumption of ice-making in 1944
and this operation continued until
May, 1949.

The frozen food industry really

JUNE 9, 1957.

There heat is extracted from

In 1912 about 75 per cent of the
space was required for cold storage .

ROY E. FINNEY left, warehouse superm’rendenf of the Diamond Ice & Ster- -
age Co., handed some loose furs fo L. J. Bourke, company manager, in a
cold-sforage room filled mostly with baled furs. The firm, established in 1889,
no: longer produces ‘ice, rls principal funchcn for more than half a cenfury,

began its big expansion in 1929-30.
As a result,

virtually every day of the year.

In 1930 the Pacific Northwest As-
sociation of Cold Storage Warehouse-
men was organized to exchange
methods and ideas, to promote stand-
ardization of operations and. .to act
in unison on methods of: handhng
perishables.

Fo its 35 members, aff;lxated w1t.h
the National Association of Refrig-
erated Warehouses, are made avail-
able the latest ideas on food storage
and processing.

The association helped the govern-
ment. organize all cold- -storage ware-
houses into a unit for the war effort.
The president is Paul V. Henningsen

- .of Portland. W, I: Hunter of Seattle

is secretary-treasurer.

Nowadays the principal items
stored are fish, shellfish, condensed
milk, frozen milk, cheese ice

“fresh” berries, vege- -
tables and other products are made
- available at neighborhcod groceries

Cream, nuts, butter, meat, poultry,
frozen fnnt juices, bernes vege-

‘tables, apples and other fruits,

As fish are processed, the trim-
mings—no longer wasted—are frozen»
and used as food for pets and fur-
bearing animals. Later "the cured
furs- (mink and others) are stored
until they are processed’ mto gar-
ments.

Also in these warehouses are
stored resins and catalysts used in
varidu's manufacturing plants of
Seattle.

“The cold-storage warehouses are
eager to be of service to mdustry,”
said. Lionel J. Bourke, manager - of
the Diamond Company “We are
proud ‘of our part in helping to place
on the American table products from
the farm and from the sea under re-
frigeration and highest sanitary con-
ditions.”

The iceman hasn’t melted away.
He simply has changed hls opera-
tions.

FROZEN HAUBUT was stacked blgh in one of the Doamond Ice storage
rooms, where Fritz Lundberg examined a fish —Times phetes by Roy Scully.,
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