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Abstract : This study is to observe the change of temperature and relative humidity for various vegetables in vacuum precooling system.
The materials for experiments were the lettuce, chinese cabbage, pak choi and cabbage. The experimental apparatus was constructed of
vacuum chamber, vapor/water separator, water tank, pumps ejecting and cooling water circulation, refrigerator unit, cooling coil for water
cooling, Hygrometer and Data logger measuring of the temperature change. The experiments were operated in 20torr and recorded every
3 minutes. It was found that the cooling temperature and speed of vegetables are depending on the percentage of its water content. The
more water contains, the faster cooling speed and the lower cooling temperature.

Key words : Freshness(4141%), Precooling( el%), Vacuum( F-&), Vacuum precooling system( Z& Y A1~ H), Vegetable( H4)
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Table 1 Characteristics pre—cooling system

X F %A qmn | o | 2 ®
g5 | gy | W T ga)
ZFA 7}
E FH)] = 1-10 20-100 0.3-2 0.1-1 0.1-0.3
P 5
(%) 01-2 0.1-2 2-4 0-05 -
eqeny | e | e | 98 | =8 | we
A me | we | e | 3o | 2e | =%
a4 EE | v | w8 | =8 | =8 | 98
2. M8 we W N Ho

21 48 &

al

Fig. 1& B 2% X9 A AZTEE Vepdch 48 3
e QA PR (Test Section), @F=A, @714 %2 7](Drain
separator), @-&5%7]EA(Data Logger), ®°] 3 E
(Ejector pump), ®°]AH T5& 93, @IZZA(Cooling
Coil), @8%7) (Refrigerator), ®2.2}¢) 3 =(Brine Pump) ©
o] Y (Ejector) & T4 o] glth

AgFE 3m FAY Z¥oE 500Lx 300H x 500Wmne]

)= I

N7 871 2A R §4L 005wl AH o 3y

bagz Xﬂﬁrs}s’iv}. T3 Rt LES

AYE AAPon, AUFEE S Hdtdq 5=
o] AME AAFAT.

AF F7AEL WE A7 Yo 249 JF2E mEAY)
A Hrgow =AY T JYZE o|g3Arh o AE
qAE oF 300982 Ay Azte] 8 FHER 2HIYY IUF
grgtogy 249 ¢4HE FAT ¢ Yok AA HNA
2H68d ¥ PZ7t o bmHgR FAFed Zdele A2
oF 5% A=A

S AFE 557 AHE wrIEe 719 #2871 fol A
| AIWBE B, 7| A wY|H T $E $5H0 7]
#7104 9 2]
AETe 2= o
WE719 42

4 e Z
e} AA Tt
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Fig. 2 Temperature characteristics of the lettuce
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