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UNITED STATES DISTRICT COURT
SOUTHERN DISTRICT OF FLORIDA
MIAMI DIVISION

e

CASE NO.: 03-20499 CIV-LENARD/SIMONTON

THERMAL TECHNOLOGIES,INC. /- 5y 2oy, |{/4-D)p[ - 1B3 (s

and ROLAND B. LEAVENS
Plaintiffs,

Vs.

DADE SERVICE CORPORATION,

Defendant.
/

FIRST AMENDED COMPLAINT

Plaintiffs, Thermal Technologies, Inc. (“Thermal Tech”) and Roland B. Leavens
(“Leavens™) sue Defendant Dade Service Corporation (“Dade”) and allege as follows:

I. PARTIES

1. Plaintiff Thermal Tech is Florida corporation having its principal place of

business located at 130 Northpoint Court, Blythewood, S.C. 29016.

2. Plaintiff, Roland B. Leavens is an individual resident of the State of Washington,

residing at 270 Brathovde Road, Celah, Washington, 98940.

3. Defendant Dade is a Florida corporation having a place of business located at
8290 Northwest 56 St., Miami, Florida 33166, thereby giving rise to general jurisdiction in

this judicial district for this action.
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II. JURISDICTION AND VENUE

4. Jurisdiction for all counts exists pursuant to 28 U.S.C.§1338(a). Venue for all

counts is proper under 28 U.S.C. § 1400(b).

III. BACKGROUND

5. On July 14, 1998, United States patent number 5,778,557 (“the ‘557 Patent”)
issued. The ¢557 Patent describes and claims inventions relating to ripening rooms. A true and

correct copy of the ‘557 Patent is attached as Exhibit A.

6. Plaintiff Leavens is the assignee of legal title in the ‘557 Patent.

7. Plaintiff Thermal Tech is the exclusive licensee of Leavens under the ‘557 Patent.
The exclusive rights transferred to Thermal Tech include the right to enforce the 557 Patent

against infringers.

8. On information and belief, Defendant Dade makes, uses, sells, or offers to sell, in
the United States, including in the Southern District of Florida, ripening rooms which are

encompassed by one or more claims of the ‘557 Patent.

9. By letter dated September 17, 1998, Thermal Tech provided Dade with written

notice of infringement of the ‘557 Patent pursuant to 35 U.S.C. §287.

10. By letter dated March 13, 2002, Thermal Tech provided Dade with a second

notice of infringement of the ‘557 Patent.

11.  After receiving two written notices of infringement, Dade has not ceased its

infringing activity.



Ca§e 6:03-cv-01414-GAP’-_\_]\GG Document 14 Filed 10/01/03’_Eage 3 of 22 PagelD 3

~ N

12.  On information and belief, Dade reconstructed a ripening room initially made by

Thermal Tech pursuant to its exclusive license under the ‘557 Patent.

13.  On information and belief, the ripening room reconstructed by Dade contained all

of the limitations of one or more claims of the ‘557 Patent.

14. On information and belief, Dade knowingly and willfully provides customer
support which induces and enables customers to directly infringe one or more claims of the

*557 Patent by using infringing ripening rooms made or sold by Dade.

IV. COUNT I - DIRECT INFRINGEMENT

15.  This cause of action arises under 35 U.S.C. §271(a).

16.  Plaintiffs incorporate and reallege the allegations the paragraphs of 5-14.

17. On information and belief, Dade has directly infringed one or more claims of the
‘557 Patent.
18.  On information and belief, Dade has committed such acts of infringement within

the Southern District of Florida, thereby giving rise to specific jurisdiction over Defendant in

this Court for this count.

19. On information and belief, Dade’s acts of direct infringement have damaged and
will continue to damage Plaintiffs, causing irreparable harm, for which there is no adequate
remedy at law. Such unlawful acts of direct infringement will continue to occur unless

enjoined by the Court.
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V. COUNT II - INDUCING INFRINGEMENT
20.  This cause of action arises under 35 U.S.C. §271(b).
21.  Plaintiffs incorporate and reallege the allegations of paragraphs 5-14.

22. On information and belief, Dade and/or its agents, have knowingly induced one

or more persons to directly infringe the ‘557 Patent in violation of 35 U.S.C. §271(b).

23. On information and belief, one or more acts of inducement have occurred in, or
from, the Southern District of Florida since the issuance of the ‘557 Patent, thereby giving rise

to specific jurisdiction over Dade in this court for this count.

24.  On information and belief, Dade’s acts of inducement have damaged and will
continue to damage Plaintiffs, causing irreparable harm, for which there is no adequate remedy

at law. Such unlawful acts and damage will continue to occur unless enjoined by this Court.
VI. PRAYER FOR RELIEF
25.  Thermal Tech and Leavens request the following relief:

a. permanent injunctive relief enjoining all acts of direct infringement and
inducing infringement, as provided under 35 U.S.C. §283;

b. compensatory damages as provided under 35 U.S.C. §284;

c. enhancement of damages as provided under 35 U.S.C. §284;

d. an award of Plaintiffs’ reasonable attorneys fees and costs as provided
under 35 U.S.C. §285 and Rule 54(d), Fed.R.Civ.P.;

e. an award of prejudgment and post-judgment interest; and



Ca'se 6:03-cv-01414-GAP;]\GG Document 14 Filed 10/01/03 Page 5 of 22 PagelD 5
~

f. such other and further relief as the Court deems just and appropriate.

VII. DEMAND FOR JURY TRIAL

26. Pursuant to the Seventh Amendment to the U.S. Constitution, Thermal Tech and

Leavens demands a jury trial.

) . ‘espectfully submitted,
A}
@ X 'UANE MORRIS LLP

ttorneys for Plaintiffs

Of Counsel: V )0 South Biscayne Blvd., Suite 3400
Richard T. Redano N~ ‘iami,Florida 33131

Gary R. Maze T Telephone  (305) 960- 2200

DUANE MORRIS LLP Facsimile (305) 960-2

One Greenway Plaza, Suite 500 E-mail: Iy land@duaﬂ orris.com
Telephone:  (713) 964-7700 ’ ( % /\
Facsimile:  (713) 964-7701 By: A /T

E-mail: rtredano@duanemorris.com Harvey W. Gurland, Jr., P.A.
E-mail: grmaze@duanemon‘is.com Florida Bar No. 284033

Robert B. Famiglio

FAMIGLIO & ASSOCIATES
P.0. Box 1999 W
Media, PA 19063 M

Telephone:  (610) 359-7300
Facsimile: (610) 359-8580
E-Mail: rbfamiglio@aol.com
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CERTIFICATE OF SERVICE

I HEREBY CERTIFY that a true and correct copy of the foregoing First Amended
Complaint was served by U.S. mail this 15" day of May, 2003 upon Robert L. Wolter, Esq.,

Beusse Brownlee Bowdoin & Wolter, P.A., 390 North Orange Avenue, Suite 2500, Orlando,

Florida 32801. 72/ ;f
By: >+ ] : J/\l\/ ’

Harvey W. Gurland, Jr., P.A.

MIAMO07554.1
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[57) ABSTRACT

The coantrol system includes a sealed chamber for storing
products such as food products in a desired condition until
scheduled for delivery. The conditions may be cooling,
freczing. heating. dehydrating. rehydrating. etc.. of fruit.
bakery products. meat, or other products requiring rapid and
controlled changes in temperature, humidity. or gases to
preserve them. Alignment structure within the chamber fioor
spaces rows of product such as supported pallets apart from
the sidewalls to define high and low pressure pleaums. A
scaling member extends from the chamber cciling to oac
side of cach row to form a scal therewith. The scaling
member and palletized product. along with other seals
within the chamber. divide the chamber iato multiple vol-
umes. One or more movable scaling baffles may be coa-
structed for sclectively forming a scal between a sidewall
and the palletized product for a partially filled chamber. A
fluid control uait injects gases of a selected type or tem-
perature into the one volume and withdraws the fluid from
the another volume to cause fluid to flow through the
pallctized product. To increase floor space and allow main-
tenance with food product in the chamber. the fluid coatrol
unit may be mounted outside the, chamber interior. The
system may be used with multiple row. multiple tier cham-
bers. By placing the scaling merbers in selected positions
relative to the rows of pallctized product. 2 number of
different fiuid flow patterns through the food product may be
achieved.

39 Claims, S Drawing Sheets

EXHIBIT A




Case 6:03-cv-01414-GAP-JGG Document 14  Filed 10/01/03 PRage 8 of 22 PagelD 8
—~ ~

U.S. Patent Jul 14, 1998 Sheet 1 of 5 5,778,557




Case 6:03-cv-01414-GAP-JGG Document 14  Filed 10/01/03 ﬁ\age 9 of 22 PagelD 9
> ™

U.S. Patent Jul. 14, 1998 Sheet 2 of 5 5,778,557

FIG. 2A

54

A
56 56
4 I‘h <

S q' .~ 48b
48
74 35 /
i W 48a

/
64— 58
60/

n OO N -
eg :}6 24

FIG. 2B

TR T T
o hl' -

20 35 48 3771._‘
T / ﬂ // 17—l 50

30\/( ’b/\_ 32
90
733 : 8725 ";84
Ve Izl
NN AT SR
707 3 727 36 \—24

r-54

\T"




' Case 6:03-cv-01414-GAP-&G Document 14  Filed 10/01/03 PRage 10 of 22 PagelD 10
' ' ~

‘\\
U.S. Patent Jul. 14, 1998 Sheet 3 of 5 5,778,557
| f'54
FIG.2C_— —
56~ j : —~-56
20
26 56
~ 48 50
< V35 88 ez7%\J 4
el 38 381 g
30 /(\ K ) ~ 32
86 ) L
Ve 78 /S
80"7;/_’ -//_ ///‘84
&;3\3\/ 82\7"?{\1{@7{—“
\\/‘ ) \{\ { \ Neoq
70 3675 72 36 24
r-54
FIG. 2D,— —
56— | ~56
il
-~ 26
48 i 50 ‘
: 7// / P—E-;
4 35 . 37
A5l) T )
30~ \ —— — /32
~ g ——— (\——————g_o,
TN
S,

73— 32/ —T7
ﬁ:\\]—ﬁv‘\{\\‘x—ﬁ\\\‘—v

7{) 36 75 72 36 24




. Casg 6:03-cv-01414-GAP-JGG Document 14 Filed 10/01/03 Page 11 of 22 PagelD 11
-

kY

U.S. Patent Jul 14, 1998 Sheet 4 of 5 5,778,557

/Laé—éqé_Jiéggg 1 34
gi) .‘;25::_} ™~ ‘\ ll“l A llh k L {
P s B i S S 77 !
1 r g | ;
7 -
d2o e 75

, 86 —>=of~—w /N 7 W/ ‘.
56 307 46a’/  46b7 46¢ 46d’ 34
FIG.4 lu 54 | 'l

:___ h 26 hl S

56

1|

L]
71'—// s _Z/""T

8- | 35 37~ <.
Ve K 4 s
-, 104\ —~~32

30// <
e N 96/
97 % 37 );.—-97
1 a—
/ -
a8 102
100~ | s
=)
Ve
s ‘ ) 7
Ve e
73-Z ( 277

=
SN NN et ] \fﬂ-v'!\\/\\%
70— 36) 75 \72 \36 k24




. Case 6:03-cv-01414-GAP-JGG Document 14 Filed 10/01/03 Page 12 of 22 PagelD 12
~. ™~

U.S. Patent Jul 14, 1998 Sheet S of 5 5,778,557




Case 6:03-cv-01414-GAP-JGG Document 14  Filed 10/01/03
>

Page 13 of 22 PagelD 13
\\

5.778.557

1

TEMPERATURE AND ATMOSPHERE
CONTROL SYSTEM FOR STORED
PRODUCTS

BACKGROUND OF THE INVENTION

This inveation relates generally to method and apparatus
for controlling the warming. cooling. freezing. dchydration.
rchydration or other conditions of stored products such as
fruits. vegetables. dairy products. bakery goods and meats or
noan-food products as well. Mace particularly. this invention
relates to a novel teraperature and atmosphere coatrol sys-
¢tcm that is more cffective, requires less space and less labor
to operate than coaventional food storage systerus and also

operates cffectively even with partial loads of products.

Food products and other products often require rapid and
controlled changes in temperature, humidity. or gases to
preserve them. To provide for such changes. they are oftca
stored ia a special environment for 2 length of time beforg
they are distributed for sale. For example. bananas and other
fresh fruit are stored in special ripening rooms that include
an air conditioning usmit which coatrols the temperature and
atmosphere composition within the room. Through such
ooatrol. the fruit can be ripened as i is scheduled for
delivery to grocery stores. restauraats aad the like. Similarly,
other special environments arc provided for degrecaing.
refrigerating, freczing. dehydrating, fumigating and other-
wise trcating stored food products.

These environments are typically sealed chambers that
include a tcmperature and atmosphere coatrol systcm for
passing a fluid such as air around and through containers of
the food product. The product containers are designed with
opcnings thercin to allow the air to pass through the con-
tainer. The oontainers are also designed to stack on onc
another to form uaits that cach can be set op a pallet or
equivalent structure for casc of ransport. A load of pallet-
ized product made up of a number of pallet uaits can be
stored in the chamber, the amount of product depeading on
the chamber’s dimensions.

Although prior systems work adequately, they have a
aumber of drawbacks that increase their cost and limit their
versatility. One drawback for many prior systems is the need
for a tarp arrangement to create sufficient seals within the
chamber. As fllustrated in U.S. Pat. No. 4.824.68S. for
example. tarps must be placed om various sides of the
palletized produce to force the air through the palict con-
tainers. These tarps must cither be moved into place with &
cable and pulley system or be manually draped over the
producce. In cither case, the tarps require equipracat and
fabor to move the food product into and out of the chamber.

Another drawback is the limited ways in which gases can
be passed through the pallet containers. Prior systems that
can accept two rows or laanes of palletized product ace
designed to define a low pressurc pleoum between the rows
scaled from a high pressure pleaum surrounding the pallet-
ized product. An air haadling unit withdraws air from the
fow pressure plenum while injecting air into the high pres-
sure pleaum. This creates a difference in pressure between
the two air volumes and causcs the air in the high pressure
plenum to flow through the opcniags in the palict containers
into the low pressure pleaum. However, passing the air in
other directioas through the pallet containers is not possible.
For example. air cannot be injected into the volume of the
fow pressure plenum and withdrawn from the volume of the
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high pressure pleaum because the tarps would be blown off 65

the palletized product. Nor can the air be injected oa the
outer side of oac row of palictized product. pass through

2
both rows and be withdawn from the outer side of the other
row. These other flow paticrns may be advaatageous for
coaditions such as ripcaing. freczing. dehydrating, etc. of
different types of food products.

SUMMARY OF THE INVENTION

An object of the invention. therefore. is to provide aa
improved temperature and atmosphere coantrol system that
overcomces the drawbacks of prior systems described above.

Another object of the inveation is to provide such a
system that forms seals required within the chamber simply
by loading the product into place.

Yet another object of the invention is to provide such a
system that allows for differcat fluid flow patterns through
the product as desircd.

Yet another object of the invention is to provide such a
system that works effectively with a partial lead of product
stoced within the chamber.

Scveral preferred embodiments of the invention are

. described and shown herein. An apparatus according to the

invention may {aclude a chamber having a volume defined
by a floor. ceiling and sidewalls. Alignment structure is sct
within the chamber for spacing a first row of product. such
as palietized food product, apart from the sidewalls. A
scaling member may extend from the chamber ceiling to onc
side of the row of product to form & seal therewith. The
scaling member and product divide the chamber iato a first
volume on oac side of the product and a second volurme on
another side of the product. A fluid control unit such as an
air conditioner injects fluid such as gases of a selected type
or temperature into the first volume and withdraws the fluid
from the scoond volume. This action creates a difference in
pressure between the volumes which causes the gases to
flow through the product.

The apparatus may also include onc or more movable
scaling baffles constructed for selectively forming a scal
betweca a sidewall and the product. The baffies allow the
system to work effectively even if the product oaly partially
fills the chamber.

The alignment structure may #eecoastructed as a path
defined within the ceiling flooc. The path aligas the peoduct
relative to the sidewalls and forms a seal between pallets that
may support the product and the chamber floor.

To increase floor space and allow maintcnance with
product in the chamber. the apparatus may be designed so
that the fluid coatrol unit is mounted outside the chamber
interior.

‘The inveation is not limited to apparatus designed single
row. single tier apparaws. The alignment sttucture may
accommodate several rows of product. And a frame structuce
may be placed within the chamber to support multiple tiers
of product per row. By placiag the sealing member in sclect
positions rclative to the rows of product. 2 number of
different fluid flow patterns through the food product may be
achieved.

The forcgoing and other objects. features, and advaatages
of the inveation will become more apparcat from the fol-
lowing detziled description of scveral prefemred embodi-
ments which proceeds with refereace to the accompanying
drawings.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a perspective view of a cac embodimeat of a
control system according to the inveation with parts of the
chamber sidewalls brokea away to show the clemeats of the
system.
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FIGS. 2A-D arc front vicws of the chamber showing
therein various amrangements of scaling members and rows
of palletized food product thercin.

FIG. 3 is a top view of the system embodiment showing
the operation of the scaling baffles and the various volumes
defined within the chamber.

FIG. 4 is an end view of a multiple tier embodiment of the
system.

FIG. § is a perspective view of the multiple tier embodi-
ment showing a preferred ocoastruction of the internal frame
structure, sealing members. and scaling baffies.

DETAILED DESCRIPTION OF SEVERAL
PREFERRED EMBODIMENTS

Basic Embodiments

Referring now geacrally to FIGS. 1-3 and initially to FIG.
1. there is shown a control system scconding to the invention
geacrally indicated by the refereace numeral 20. The system
includes a chamber 22 having a volume defined by a floor
24, ceiling 26, rear wall 28 sidewalls 30 and 32 and door 34.
The door may be a hinged pancel. removable panel. vertical
o horizontal sliding pancl. These clements of the chamber
22 are gas tight against lcakage from the chamber whea the
door 3 is closed and may be insulated. The keagth and width
of the chamber 22 are a matter of design choice. depending
on the desired capacity (which affects the number of rows
and tiers per row of palletized food product). The height of
the chamber 22 is preferably no moce that 12" to 16” above
the top of the palletized product. The preseat invention is
applicable to chambers with siagle or multiple rows and
single or muitiple tiers per row.

The chamber 22 s desigaed to accept a load of product
such as palletized food product that includes a number of
pallct units placed io rows 35 and 37, also referred to as
fanes. Each pallet unit in turn corapriscs a pallet 36 on which
are stacked food product coatainers 38. Pallcts 36 arc of a
standard size used ia the food industry. Alternatively. prod-
uct may simply be stacked within the chamber 22 without
being supported on paliets. Product containers 38 may vary
in size, though preferably coatainers 38 of the same size arc
used on each pallet 36 so that openings 40 dcfined in the
sides of the containers are aligned with cach other when the
containers arc stacked on the pallet These openings 44
allow air to flow freely and uniformly pass the food product
within the product containers 38 for maximum effect.
Altcruatively, food product such as meat may come in its
own packages and not require separate coataisers. For
purposcs of this description, however, such packaging is
considered equivalent to the containers 38 and is stacked in
a similar manner.

The chamber 22 also includes scveral other clements for
making the system 20 operable. A scal is provided in the rear
of the chamber by as foam cushion strips 42a—d. rubber
gasket or equival cat resilient material on the rear wall 28 and
ruaning from the floor 24 to the ceiling 26. A similar scal
may be provided in the front of the chamber 22 by foam
cushion strips 44a-d on the door 34. Movabie barriers such
as scaling baffles 46a-d. to be described. are mouated to
sidcwalls 30 and 32 for scaling against the palletized product
in a partially filled chamber. Scaling members 48 aad 5S¢
extend dowaward from the ceiling 26 to oec side of rows 35
and 37 of palletized product to form a scal therewith. An
alignment structure such as a reocssed path or guide rails
(best seen in FIGS. 2A-D) is also provided for spacing cach
row 35 and 37 of palletized food product apart from the
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Circulation of fluid such as air or sclected gases through
the chamber 22 is controlled by a fluid coatrol unit 54 (or
multiple uaits for a large chamber 22) mouated outside the
chamber but preferably on or adjaceat to it. By mouating the
ugit 54 in this manner. it may be serviced without removing
food product from the chamber 22. The external mounting
also allows the chamber 22 to be smaller in size yet have the
same uscable volume. resulting in a fower cost of construc-
tion aad opcration. Specificaily. the fluid coatrol uait $4 is
2 coaveational device that controls the temperature and
composition of fluids such as air circulated withia the
chamber 22. The uait 54 may be operably coanected to the
chamber 22 via ducts $6 to injoct air into and withdraw air
from the various defined volumes within the chamber serv-
ing as a high pressure plenum and a low pressure pleaum.
This action produces & desired flow of air past the food
product. As will be described. inlet and outlets of the control
unit 54 are located at specific locations in the ceiling 26 to
produce the desired flow pattern.

FIGS. 2A-D are froat views of the chamber 22 showing
therein various amrangements of scaling members 48 and S50
to provide for different fluid fiow patterns through the
palictized product. FIG. 2A shows a single row embodiment
of system 20 in which the scaling member 48 extends from
the ceiling 26 to the outer side 58 of the row 35 to form a
scal thegewith. The scaling member 48 may be a strip 48a of
resilicnt. food-grade material attached to a rigid support 485,
Altematively. strip 48 may be a unitary picoc of material.
Whatever the exact construct, strip 48 extends sufficicntly
downward from the ceiling 26 to overlap the vertical side 58
to form an cffective scal when pressed against the side.
Sealing member 48 also cxtends loagitudinally across the
length of the chamber to cover an eatire row 3S. It should be
uaderstood that row 35 and scaling member 48 nced not
nccessagily be lincar, although such a design is preferred.
Sealing member 48 may be curved or segmeated so long as
it is positioned relative to the palletized product in row 35 to
form an cffective scal therewith. Along with the other scals
at the floor, sidewalls and froat and rear of the chamber 22,
the scaling member 48 divides the chamber volume into a
first volume 60 on the side 58 of the palletized product 35
and a second volume 62 oa the other side 64 of the product.
Volume 64 is a high pressure pleaum and volume 62 is a low
pressure plecaum, as will be described.

The alignment structure within the chamber 22 may take
several forms, but peeferably includes a path 66 aad curbs 68
defining the path within the chamber floor 24, typically
concrete or equivalent material such as a metal guide rail.
The path 66 automatically aligns the row 35 of palletized
product relative to the charaber 22 as the pallets arc loaded
into the chamber. The curb 68 is of sufficicat height above
the path 66 to form 1 scal with a pallet 36 supporting the
food product. This scal prevents fluid from circulating
underncath the row 35 of food product. Less preferred.
although also possible, is alignment structure in the form of
the guide rails in place of curbs 68. Such rails would be
mouated to the chamber floor 24 in a coaventional manacr.

The fluid control unit 54 is shown mounted atop the
chamber 22 with ducts 56 for injecting fluid of a selected
typc and tempcrature by way of a first duct 56 through
ceiling 26 into the volume 60 and withdrawing the fluid by
way of a scoond duct 56 through cciling 26 from the volume
62. In doing so. the unit 54 creates a difference in pressure
between the volumes which causes the fluid to fiow through

sidewalls 30 aad 32. respectively. to define the volumes and 65 the palictized product.

to block air from bypassing the product by flowing through
the pallets.

FIG. 2B shows a multiple row embodimeat of the system
20 that permits a number of different flow patteras through
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the product. The alignment structure is constructed as dual
paths 70 and 72 to properly align two rows 35 and 37 of
palfctized product within the chamber 22. For scaling the
bottom of the palletized product. curbs 73. 75 and 77 are
provided on both sides of both paths. The rows 35 and 37 are
spaced apart from cach other and from the sidewalls 30 and
32. Row 35 has an janer side 78 adjaceot to row 37 and an
outer side 80 adjacent to sidewall 30. Row 37 has an inner
side 82 adjacent to row 35 and an outer side 84 adjacent to
sidewall 32. Scaling members 48 and 50 extend from the
chamber cciling 26 to cach form a scal with a side of
pallctized product. The scaling members 48 and 50. along
with the rows 35 and 37 and other scals described herein
divide the chamber into multipie volumes 86. 88 and 99.

In FIG. 2B. scaling member 48 is positioned to form a scal
with the inacer side 78 of row 35 and the sealing member 50
is positioned to form a scal with the outer side 84 of row 37.
Scals at the sidewalls. floor. rear and the front of the chamber
arc achicved as described before. The fluid control unit 54 is
mounted atop chamber 22 and is constructed to inject fluid
by way of a first duct 56 through ceiling 26 into a high
pressure volume 99 and to withdraw fluid by way of a
scoond duct 56 through ceiling 26 from a low pressure
volurac 86. thereby creating a difference in pressure across
rows 35 and 37. As indicated by the amrows, the injected fluid
flows through the product containers 38 in row 37, into the
intermediate volume 88, through the product cootainers 38
in row 35, into the low pressure volume 86 and back through
the second duct 56 to the control uait 54.

Scaling members 48 and 50 may be rovably mouated to
the chamber ceiling 26 for reconfiguring the flow patteras
through the chamber 22 and to accommodate product of
differcat widths. However. ualike prior tarp arrangemeats,
the scaling members aced not be moved for sealing product
cach time product is loaded into the chamber. In use, the
scaling members simply hang in position and automatically
form the required seal as they are pressed against a side of
the palletized product by gas in 2 higher pressurc volume.

FIG. 2C shows another embodiment of system 24 that
achicves a differeat fluid flow pattern. Scaling member 48 is
positioned to form a scal with the outer side 80 of row 35 and
scaling member 50 is positioned to form a scal with the outer
side 84 or row 37. As indicated by the arows. the fluid
control unit 54 in this cmbodimeat is coastructed to imject
fluid by way of first and scoond ducts 56 through cciling 26
into high pressure volumes 86 and 90 and to withdraw fluid
by way of a third duct §6 through cciling 26 from
intermediate, low pressure volume 88. The flow of fluid is
therefore inward. left (o right across row 35 and right to left
across row 37.

In the system embodinacat of FIG. 2D. scaling member 48
is positioned to form a seal with the inner side 78 of row 35
and scaling mcraber 58 is positioned to form a scal with the
inner side 82 of row 37. As indicated by the amrows. the
control uait 54 is coastructed to inject fluid by way of the
third duct §6 through cciling 26 iato an intcrrucdiate, high
peessure volume 88 and to withdraw fluid by way of first and
sccond ducts 56 from low pressure volumes 86 and 90. The
flow of fluid is therefore outward, right to left across row 35
and left to right across row 37.

Referring now to FIGS. 1 and 3, bafflcs 46a-d are affixed
to the structure of the chamber 22. They are coastructed for
sclectively forming a scal between a sidewall and the
palictized product for defiaing reduced volumes 86 and 90
(FIGS. 2B-D) or volumes 68 and 62 (FIG. 2A) whea the
chamber is partially filled with product. In the preferred
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embodiment the baffies are rectaagular pancls made of a
durable. resilient material that extead from the floor 24 to the
ceiling 26. They are hinged to sidewalls 30 and 32 and may
incdude rubber scals along their edges. Each baffle 46 may
be indepeadently dosed either maaually or by automatic
mcags to crcatc a scal with a partial load of palletized
product. Baffle 464 is optionally used for full loads in place
of a front cushion 44 or cquivalent scal on door 34 pressing
agaianst the end of a row of the palictized product. In another
form. cach bafflc 46 can be constructed as an array of gates
that arc turned in one direction to be 1et fiuid pass through
and in arother direction to form a seal.

These baffles 46a—d in the preferred embodiment are
movably mouated to a sidewall. The baffies are movable
between a retracted position in which they rest against a
sidewall and a scaling position in which they are sealed
against a row of the palictized product. How the baffles are
set depeads on the length of the palletized product row. The
baffic adjaccat to the cnd of A row is pivoted iato the sealing
position to preveat fluid from circulating around and behind
the food product rather than through the product containers
38. If only a partial row is loaded into chamber 22, for
example. then one of the intermediate baffles 46a— is
moved against the end of the row to create a seal. A baffle
46d may even be used with a complete row 3S in place of
a tarp or a front cushion 44 on the door 34,

FIG. 1 aiso shows a preferred construction of sealing
members 48 and 50. Each is fastened to the ceiling 26 oc to
cross beams 92 of an internal frame structure and extends
outward to overlap a side of a row of palletized product. As
described, scaling member 48 or 58 is preferably a contiau-
ous picoe of material that scals against palletized product. If
the pallet units within rows 35 or 37 arc not of equal width.
the sealing member should have enough “give™ that it can
accommodate such a size difference. Also included within
the chamber 22 are optional strip scals 95 for forming a
vertical seal between adjacent pallet units. Strip scals 95 are
wide enough and long caough to cover any gap between
pallet units, and may b made of a matcrial similar to that
used in scaling members 48 and 50,

Multi-tiecr Embodimcats

The inveation is not limited to fifgle-tier loads of palict-
ized product. FIGS. 4 and S {llustrate & multiple. vertical tier
embodirnent of the system 29. To support a secoand. third or
additional tiers of palletized product above the first tier. the
chamber 22 includes guide merbers such as rails 96
attached to beams 97. Beams 97, in turn. arc suppocted by
vertical struts 94 which are embedded within walls 34 and
32 and arc mounted on ceater curb 75. Pallets 36 may be
pushed or rolled oato the guide niils $6 or cquivaleat
push-back racks by coanventional methods. Guide rails 96
also form a seal with the pallets in the upper tier in 2 manner
sinailar to the curbs 73. 7S, 77 on the chamber floor 24. An
additional set of scaling members 166, 1642 extend from the
guide rails 96 to form scals with sides of the fust tier of
palletized product. For observiag the condition of food
product on upper-tier pallets, an observation platform 104
may be installed between rows 35 and 37 of palletized
product. In opcration. multiple tier system embodiments
work geacrally in the same manner as the single-tier
embodiments already described in FIGS. 2A-D.

In view of these and the wide varicty of other embodi-
meats to which the principles of the inveation caa be
applied. the illustrated embodiments should be considered
cxemplary oaly and not as a limitatioa on the meaaing of the
following claims.

Having described and illustrated the principles of the
invention with refercace to several preferred embodiments,
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it is appareat that such cmbodimeats can be modified
without departing from such principles. For example, the
product may be mounted on supports other than pallets oc
stored without pallets within the chamber 22. The product
may be food or a non-food product. The product may be
housed in coatainers or simply be in packages. We therefore
claim as the inveation all such modifications as may come
within the scope and spirit of the following claims.

We claim:

1. Apparatus for ooatrolling temperature or atmospheric
effects on stored product, comprising:

a chamber having & volume defined by a floor. ceiling and

sidewalls;

aligament structure within the chamber for spacing stored
product apart from the sidewalls, the stored product
having a height;

a flexible scaling member overlapping onc side of the
stored product to form a scal therewith. the scaling
member and the stored product dividing the chamber
volume into a first volume oa one side of the product
and a second voluruc on another side of the product;

one or more paralicl. movable scaling baffles operatively
connccted to the chamber and exteading along the
height of the stared product for forming a scal between
a sidewall and the product along the hcight of the
product; and

a fluid control unit operably connected to the chamber for
injecting fluid of a selected type or temperature into one
of the first and second volumes and withdrawing the
fluid from the other of the first and second volumes, the
unit thereby creating a differcace in pressure betwecen
the volumes which causes the fluid to flow through the
product, the control unit and scaling member arranged
within the chamber to prevent the fluid that is with-
drawn from oac volume from dircctly catering the
other volume.

2. The apparatus of claim 1 wherein the alignmeat struc-
ture comprises a curb defined within the floor of the chamber
for aligning the product relative to the chamber and for
formiag a seal with a pallct suppocting the product.

3. The apparatus of claim 1 whereia the product is
mountcd on pallets to form palletized product.

4. The apparatus of claim 3 whercin the scaling baffic is
movably mounted to a sidewall.

S. The apparatus of claim 1 wherein the fluid coatrol unit
is mounted external to the charber.

6. The apparatus of claim 1 whercin the scaling mermber
compriscs a scaling strip cxtcnding sufficicatly from the
chamber ceiling to overlap a side of the product and extend-
ing longitudinally across the chamber.

7. The apparatus of claim 1 wherein:

the alignment structure is constructed to align at least two
rows of product within the chamber, the two rows being
spaced apart from cach other and from the sidewalls
and having an inner side adjacent to another row and an
outer side adjacent to a chamber sidewall; and

at least two scaling members exteading from the chamber
ceiling to cach form a scal with onc side of a row of
product. the sealing members and rows dividing the
chamber volume into multiple volumes.

8. The apparatus of claim 7 whereia cach scaling member

is positioned to form a scal with an inner side of a row.

9. The apparatus of claim 7 wherein one scaling member
is positioned to form a scal with the innexr side of onc row
and the other scaling member is positioned to form a scal
with the outer side of another row.
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10, The apparatus of claim 7 wherein cach scaling mem-
ber is positioned to form a scal with the outer side of a row.

11. The apparatus of claim 7 whercin the fluid control unit
is coastructed to inject fluid iato first and third volumes
defiged between the sidewalls and rows and to withdraw
fluid from a sccond volume defined between the two rows.

12. The apparatus of claim 7 wherein the fluid coatrol unit
is constructed to inject fluid isto a secoad chamber volume
defined between the two rows and to withdraw fluid from
first and third volumes defined betwecn the sidewalls and
fOWS.

13. The apparatus of claim 7 wherein the fluid coatrol unit
is coastructed to inject fluid into a first chamber volume
defined between a sidewall and a row aad to withdraw fluid
from a third chamber volume defined betweea the opposite
sidewall and another row, the unit thereby creating a differ-
ence in pressure across the rows of palletized products.

14. The apparatus of claim 1 including:

a frame structure for supporting at least a second tier of
product above a first tier of product;

2 guide member attached to the frame stucture for
spacing the second tier of product apart from the
sidewalls; and

a sccond scaling member extendiag from the guide mem-
ber to form a seal with oac side of the first tier of
product.

1S. The apparatus of claim 1 including an observation
platform adjaccat to one side of the row of product.

16. The apparatus of claim 1 wherein the movable scaling
baffic forms a substantially complete scal to coatrol fluid
flow through the chamber.

17. Apparatus for controlliog temperature or atmospheric
effects oa stored product, comprising:

a chamber having a volume defined by a floor, ceiling and

sidewalls;

alignmeat structure within the chamber for spacing stored
product apart from the sidewalls. the stored product
having 2 height;

onc or more parallel. movable sealing baffles each extend-
ing aiong the height of the peoduct and pivotally
mounted to cach sidewall for movement between a
retracted position in which the baffie rests against the
sidewall and a sealing position io which the baffic is
scaled against the stared product along the height of the
stored product; and

& fluid control unit operably connected to the chamber for
circulating fluid through the stored product by injecting
fluid of a selected type or temperature at onc side of the
stored product between the baffie and product and for
withdrawing the fluid from another side of the stored
product.

18. The apparatus of claim 16 wherein the product is

raounted on pallets to form palletized product.

19. Apparatus for controlling temperature or amospheric
effects on stored product. comprising:

a chamber defined by a floor. ceiling and sidewalls;

aligament structure within the chamber foc spacing stored
product apart from the sidewalls. the stored product
having a height;

2 flexible sealing member for dividing the chamber into a2
first volume betweea the stored product and a sidewall
and a second volume outside the first volume;

onc or more parallel, movable scaliog baffles operatively
connccted to the chamber and exteading along the
height of the product for forming a scal betweca the
product and the sidewall; and
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a fluid control uait for injecting Auid of a sclected type oc
temperature into onc of the first and sccond volumes,
thereby causing the fluid to flow through the stored
product.

20. The apparatus of claim 19 whercin the movable
scaling baffle forms a substantially complete scal to control
fluid flow through the chamber.

21. The apparatus of claim 19 including:

a frame structurc for supporting at least a sccond tier of

product above a ficst tier of product;

a guide member attached to the frame structure for
spacing the second tier of product apart from the
sidewalls; and

a second scaling member exwending from the guide mem-
ber to form a seal with oac side of the first tier of
product.

22. The apparatus of claim 19 wherein the fluid control
unit is constructed to inject fluid into the first volume and
withdraw fluid from the second volume.

23. The apparatus of claim 19 wherein the fluid control
unit is coastructed to imject fluid into. or withdraw fluid
from. a portioa of the first volume defined by a sidewall. the
stored product and 2 scaling bafflec scaled between the
product sad the sidewall.

24. The apparatus of claim 19 wherein the scaling mem-
ber compriscs a vertical flexible sealing strip overlapping a
side of the stored product.

25. The apparatus of claim 19 wherein the fluid control
unit is mounted within the ceiling of the chamber.

10
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26. The apparatus of claim 19 whercin the fluid control »

unit has an inlct and an outlet iategrated into a single unit.

27. The apparatus of claim 19 whercin the scaling baffle
is pivotally connected to the chamber.

28. The apparatus of claim 19 whercin:

the alignmeat structure is coostructed to align at least two

rows of stored product within the chamber, the two
rows being spaced apart from cach other aad from the
sidewalls and having an inoer side adjacent to another
row and an outer side adjacent to a chamber sidewall;
and

at Jeast two scaling members cach forming a seal with oac

side of a row of product, the sealing members and rows
dividiag the chamber volume into multiple volumes.

29. The apparatus of claim 28 wherein each sealing
member is positioned to form a scal with ag inner side of a
row of product.

30. The apparatus of claim 28 wherein one scaling mem-
ber is positioned to form a seal with the Inner side of oac row
and the other scaling member is pasitioned to form a scal
with the outer side of another row.

10

31. The apparatus of claim 28 whercia cach scaling
member is positioned to form a scal with the outer side of a
TOW.

32. The apparatus of claim 28 whercin the fluid control
unit is constructed to inject fluid into first and third volumes
defined betweea the sidewalls and rows and to withdraw
fivid from a scooad volume defined between the two rows.

33. The apparatus of claim 28 whercin the fluid control
unit is coastructed to inject fluid into a scoond chamber
volume defined between the two rows of product aad to
withdraw fluid from first and third volumes defined between
the sidewalls and rows.

34. The apparatus of claim 28 whercin the fluid coatrol
unit is constructed to inject flyid into a first chamber volume
defined between a sidewalt and a row and to withdraw fluid
from a third chamber volume defined betweea the opposite
sidewall and another row. the uait thereby creating a differ-
ence in pressure across the rows of palletized products.

35. Apparatus for controtling temperature or atmospheric
cffects on stored product. comprising:

a chamber defined by a floor. cciliag and sidewalls for

storing product;

a flexible scaling member adjacent to the stored product
for dividing the chamber into & first volume and a
second volume;

a movable scaling bafflc opcratively conacected to the
chamber and exteading the height of the product for
coatrolling fluid flow through the chamber; and

a fluid coatrol unit for injecting fluid into one of the first
and second volumes.

36. The apparatus of claim 35 whereia the scaling baffle

is pivotally connected to the chamber.

37. The apparatus of claim 35 including a plurality of

s scaling baffles pivotally connected to the chamber and

40
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sclectively operable to form a scal betweea the product and
the sidewail.

38. The apparatus of claim 3§ including:

a frame structure for supporting a second tier of product
above a fisst tier of product; and

the rovable scaling baffic ext€iding from the chamber
floor aloag the height of the first and second tiers of
product.

39. The apparcatus of claim 38 including:

a guide member attached to the frame structure for
spacing the second tier of product apart from the
sidewalls; and

a second scaling member exteadiag from the guide mem-
ber over oae side of the first tier of product.

* ¥ *x x *
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September 30, 2003

United States District Court
Middle District of Florida
611 United States Courthouse
80 North Hughey Avenue
Orlando Florida 32801

RE: Thermal Technologies, Inc. Vs. Dade Service Corporation
Case No. 03-2049595-CIV-AMS

Dear Sir:

In compliance with the Order of Transfer of the Honorable Andrea M.
Simonton, U.S. District Judge of 08/22/03, we are forwarding
herewith the court file together with a certified copies of the
docket sheet and transfer Order.

Please acknowledge receipt of the above on the enclosed copy of
this letter.

CLARENCE MADDOX
Clerk of Court

e 2 SAL N

Rehan Ahmad
Deputy Clerk

Encl.
0301 N. Miami Avenue  [1299 E. Broward Boulevard 0701 Clematis Street 00301 Simonton Street 0300 8. Sixth Street
Room 150 Room 108 Room 402 Room 130 Ft. Pierce, FL. 34950
Miami, FL. 33128 Ft. Lauderdale, FL 33301 W. Palm Beach, FL 33401 Key West, FL 33040 772-595-9691

305-523-5100 954-769-5400 561-803-3400 305-295-8100
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U.S. District Court
FLS - Southern District of Florida Miami

CIVIL DOCKET FOR CASE #: 03-CV-20499
Thermal Technologies, et al. v. Dade Service Filed: 03/06/03

Assigned to: Andrea M. Simonton
Demand: $0 Nature of Suit: 830

Lead Docket: None Jurisdiction: Federal Question
Dkt # in other court: None

Cause: 28:1338 Copyright Infringement . o coned lo, be a frue :
: an
_ Correct copy of the document on {
Clarence Maddox, Clerk,
U.S. District Court

LRI

- _Southern Distri ;
THERMAL TECHNOLOGIES, INC. Harvey W. Gurland, Jgr. ‘g7 ) js D‘Str%g_fimda(
plaintiff FTS 960-2201 i L —
305-960-2214 : Deputy Cle
[COR LD NTC] Date oAl nlaqy

Richard T. Redano —
[COR LD NTC]

Duane Morris

200 S Biscayne Boulevard

Suite 3400

Miami, FL 33131

305-960-2200

V.

DADE SERVICE CORPORATION Robert Lewis Wolter
defendant FTS 926-7720
407-926-7706
[COR LD NTC]
Beusse Brownlee Bowdoin &
Wolter
390 N Orange Avenue
Suite 2500
Orlando, FL 32801
407-926-7700

ROLAND B. LEAVENS Harvey W. Gurland, Jr.
plaintiff FTS 960-2201
305-960-2214
[COR LD NTC]
Duane Morris
200 S Biscayne Boulevard
Suite 3400

Miami, FL 33131
305-960-2200

Docket as of September 30, 2003 10:43 am Page 1
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COMPLAINT filed; FILING FEE $150.00 RECEIPT # 878435 H
Magistrate Judge Simonton (rn) [Entry date 03/07/03]

SUMMONS (ES) issued for Dade Service (rn)
[Entry date 03/07/03]

FORM AO 120 sent to: Commissioner of Patents (rn)
[Entry date 03/11/03]

RETURN OF SERVICE executed for Dade Service on 3/11/03
Answer due on 3/31/03 for Dade Service (rn)
[Entry date 04/04/03]

UNOPPOSED MOTION by Dade Service to extend time to respond
to complaint (rn) [Entry date 04/09/03]

ORDER granting [4-1] motion to extend time to respond to
complaint until 4/30/03 (Signed by Judge Joan A. Lenard on
4/10/03) [EOD Date: 4/11/03] (rn) [Entry date 04/11/03]

NOTICE of consent to designation by Thermal Technologies
(tb) [Entry date 04/14/03]

MOTION by Thermal Technologies for Richard T. Redano to
appear pro hac vice (tb) [Entry date 04/14/03]

Filing Fee Paid; FILING FEE $ 75.00 RECEIPT # 880685 (tb)
[Entry date 04/14/03]

ORDER granting [7-1] motion for Richard T. Redano to appear
pro hac vice ( Signed by Judge Joan A. Lenard on 4/17/03)
[EOD Date: 4/18/03] (tb) [Entry date 04/18/03]

MOTION by Dade Service to dismiss, or in the alternative
to transfer venue (cg) [Entry date 05/02/03]

NOTICE of filing declaration of Mr. Owen J. Perryman by
Dade Service (cg) [Entry date 05/02/03]

NOTICE of filing declaration of Robert L. Wolter by Dade
Service (cg) [Entry date 05/02/03]

NOTICE of Filing declaration of Owen J. Perryman by Dade
Service (rn) [Entry date 05/06/03]

ORDER REFERRING DISCOVERY MATTERS to Magistrate Judge
Simonton; Order directing parties to file Certificate of
Interested Parties and Joint Scheduling Report, and
Requiring completion of form consenting to jurisdiction by
a Magistrate Judge (Signed by Judge Joan A. Lenard on

Page 2
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05/15/03

05/16/03

05/21/03

05/21/03

05/27/03

05/27/03

05/27/03

05/27/03

05/27/03

05/29/03

05/30/03

06/16/03

06/17/03

06/27/03
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Thermal Technologies, et al. v. Dade ServiceCLOSED

AMS
5/6/03) CCAP [EOD Date: 5/7/03] (rn) [Entry date 05/07/03]

FIRST AMENDED COMPLAINT by Thermal Technologies, (Answer
due 5/27/03 for Dade Service) amending [1-1] complaint
adding Roland B. Leavens (rn) [Entry date 05/16/03]

RESPONSE by Thermal Technologies, Roland B. Leavens to
[9-1] motion to dismiss, [9-2] motion to transfer venue (rn;
[Entry date 05/19/03]

Certificate of Interested Parties by Thermal Technologies,
Roland B. Leavens (rn) [Entry date 05/22/03]

Certificate of Interested Persons by Dade Service (rn)
[Entry date 05/22/03]

CONSENT to Trial by Magistrate by Dade Service (rn)
[Entry date 05/28/03]

STIPULATION regarding first amended complaint by Thermal
Technologies, Dade Service, Roland B. Leavens (rn)
[Entry date 05/28/03]

ORDER TO SHOW CAUSE parties shall complete form consenting
to jurisdiction by a magistrate judge; Response to Order to
Show Cause due 4:00 6/4/02 ( Signed by Judge Joan A. Lenard
on 5/27/03) [EOD Date: 5/28/03] (rn) [Entry date 05/28/03]

REPLY by Dade Service to response to [9-1] motion to
dismiss, [9-2] motion to transfer venue (rn)
[Entry date 05/28/03]

Supplemental Declaration of Robert L. Wolter by Dade
Service (rn) [Entry date 05/28/03]

ORDER OF REFERENCE FOR TRIAL to Magistrate Judge Andrea M.
Simonton (Signed by Judge Joan A. Lenard on 5/29/03) CCAP
[EOD Date: 5/30/03] (rn) [Entry date 05/30/03]

RESPONSE to [20-1] Order to Show Cause by Thermal
Technologies, Roland B. Leavens (rn) [Entry date 06/02/03]

Joint Scheduling Report of Scheduling Meeting by Thermal
Technologies, Roland B. Leavens, Dade Service (rn)
[Entry date 06/17/03]

MOTION with memorandum in support by Thermal Technologies,
Roland B. Leavens for entry of scheduling order (rn)
[Entry date 06/18/03]

ORDER ON STIPULATION regarding first amended complaint (

Signed by Magistrate Judge Andrea M. Simonton on 6/27/03)
[EOD Date: 6/30/03] (tb) [Entry date 06/30/03]

Page 3
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07/03/03

07/11/03

07/14/03

08/08/03

08/08/03

08/08/03

08/08/03

08/08/03

08/22/03

08/22/03

09/30/03
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Thermal Technologies, et al. v. Dade ServiceCLOSED

AMS

RESPONSE by Dade Service to [26-1] motion for entry of
scheduling order (dg) [Entry date 07/03/03]

ORDER set status conference for 10:00 7/23/03 before
Magistrate Judge Andrea M. Simonton (Signed by Magistrate
Judge Andrea M. Simonton on 7/3/03) [EOD Date: 7/7/03]1 (xn)
[Entry date 07/07/03]

ORDER reset status conference for 11:00 8/8/03 before
Magistrate Judge Andrea M. Simonton, Motion hearing

before Magistrate Judge Andrea M. Simonton set for 11:00
8/8/03 for [9-1] motion to dismiss, set for 11:00 8/8/03

for [9-2] motion to transfer venue ( Signed by Magistrate
Judge Andrea M. Simonton on 7/11/03) [EOD Date: 7/14/03] (xr
[Entry date 07/14/03]

REPLY by Thermal Technologies, Roland B. Leavens to
response to [26-1] motion for entry of scheduling order (rn)
[Entry date 07/15/03]

Minutes of Status & Scheduling Conference and motion tto
dismiss or transfer held before Magistrate Judge Andrea M.
Simonton on 08/08/03; Court Reporter Name or Tape #: Paul
Haferling (ra) [Entry date 08/11/03]

Status conference held before Magistrate Judge Andrea M.
Simonton (ra) [Entry date 08/11/03]

Scheduling conference held before Magistrate Judge Andrea
M. Simonton (ra) [Entry date 08/11/03]

Motion hearing re: [9-1] motion to dismiss Motion hearing
held, [9-2] motion to transfer venue Motion hearing held (ra
[Entry date 08/11/03]

SUPPLEMENTAL RESPONSE to the question regarding two tiered
ripening rooms posted by the Court by Thermal Technologies,
Roland B. Leavens (ra) [Entry date 08/11/03]

ORDER granting [9-2] motion to transfer venue, transferring
case to Middle District of Florida denying [26-1] motion
for entry of scheduling order ( Signed by Magistrate Judge
Andrea M. Simonton on 08/22/03) [EOD Date: 8/25/03] (ra)
[Entry date 08/25/03]

CASE CLOSED. Case and Motions no longer referred to
Magistrate. [9-1] motion to dismiss (ra)
[Entry date 08/25/03]

TRANSMITTAL letter with: Original Court File, Certified

copy of Docket Sheet and Certified copy of Order of
Transfer Sent to: Middle District of Florida (ra)
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