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ABSTRACT
An ice keeps the temperature of foodstuff at the freezing point, inhibits the propagation of 

bacteria or germ, and suppresses the number of bacteria or germs as low as possible. The ice of 

the present invention comprises a frozen mixture of water and finely divided particles of metal 

element or metal oxide having sterilizing power.
The ice of this embodiment is made of a mixture of water and silver-zeolite.

It can be appreciated from the results obtained by this testing that the growth of bacteria can be 

inhibited by the solution of more than 125 ppm, and the growth of molds can be inhibited by the 

solution of more than 500 ppm.  Thus, substantially the same results are obtained with respect to 

bacteria and molds. This means that silver-zeolite is less dependent on the difference of the kind 

of bacteria and/or molds, i.e. silver-zeolite has substantially the same sterilizing power against 

any germ. Further, silver-zeolite provides the effect to deodorize the malodor as well as the 

germicidal power as described hereinabove. The deodorant effect is obtained not only by the 

above-mentioned germicidal power avoiding the malodor inherent on germ themselves, but also 

by absorbing the malodor itself.

The ice consist of water and silver-zeolite is adapted to be used by packing it with foodstuff within 

a container for transportation or preservation of foodstuff. The foodstuff is cooled to the freezing 

point (approximately 0 by the ice to preserve the freshness thereof.) The ice is adapted to be 

melted away in the course of time, so that the water from the ice disposed above the foodstuff 

flows along the surface of the foodstuff to the downward direction. Silver-zeolite included in the 

ice is also present in the water obtained by melting of the ice, so that silver-zeolite included in the 

water also sterilizes germs presented on the surface of the foodstuff, preventing the foodstuff 

from deterioration, and avoids the change of color of the foodstuff due to the effect of germs. The 

ice of prior art has a disadvantage caused by the water fused therefrom. In other words, the 

water trapped within the container has become a good medium for growing germ. Whereas, in 

the case of the ice of the present invention, germs presented in the fused water are all eliminated 

by the action of silver-zeorite to inhibit the propagation of germs.
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