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Determination of Cooling Conditions for
Pressure Cooling of Fruits and Vegetables
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Fig.l. Diagram of experimental setup for measuring cooling rate.
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Table 2. Dimension of vent hole and box

. No. of vent ning ratio| Vent hole size Box size
Fruit holes %Lf)evengt hole ( mm ) ( mm )
2.5% 63 X 63
Citrus 1 5% 9 x 90 400 X< 400X 300
10% 127 x 127
3% 50 X 29
Tomato 3 5% 60 x 40 480X 300x 320
10% 80 x 60
3. 3% 9 g
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Table 3. Half cooling time of mandarin and tomato with various vent hole ratio

Opening Half cooling time(min.)

Air flow : :
No. of |ratio of |Air enterance| n;
(m,% kg) |vent hole| vent layer Middle layer

hole(%) [Center| Wall |Center| Wall |Center| Wall
25 21 45 36 69 60 90
5 21 39 41 62 66 85

Produce Air exit layer

Mandarin 1 10 | 25 | 37 | 48 | 55 | 80 | 77
0.04 100 33 92 165
10 39 59 7
Tomato 3 5 40 78 91
3 40 110 140
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Table 4. Half cooling time of mandarin and tomato with various airflow rate

No. of ODemnfg Air flow . Half cooling time(min.)
Produce vent hole v el;latl:ﬁgle()(%) (m® /ﬁﬁ.kg) Air ?gl;grrance Middle layer [Air exit layer
0.03 39 142 285
Mandarin Bulk stacking 0.04 39 92 166
0.05 35 87 148
0.03 42 93 110
Tomato 3 5 0.04 41 78 94
0.06 43 78 96
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Fig. 2. Cooling rate of citrus and tomato.
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