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Abstracts

of 9 runs for peaches and plums were obtained during two separate
tests at two separate packing houses respectvely. In average, 81
minutes were required to cool peaches from 23. 2°C to 6. 2°C and 79

coefficients of both hydro -coolers were found to be in the range “of
1.0-1.2.

Energy conservation could be done by: 1) reducing the surface area
of the coolers, applying more effective heat insulation means, reducing
air infiltration and solar radiation to the coolers; 2) arranging a more

efficient working time schedule to fully utilize the maximum cooling |

-circulating waterp pump, and reducing its capacxty to 7~10£/s.ec/m2 level;

4) reducing water reservoir size to minimize water mass; and, 5) properly
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capacity of the facilities; 3) using axial-flow instead of centrifugal
designing and operating the refrigeration systems of the coolers.

Hydrocoohng performance and energy consumption experiments data 7

minutes were required to cool plums from 26°C to 8°C. Energy use
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