532 B 9 W
20164 9 A

00D & MACHINERY

Vol.32,No.9
Sept. 2016

DOI:10.13652/j.issn.1003 —5788.2016.09.033

FEREEEERERZIZITRT RSN

Design and Energy-saving effect analysis of intelligent fresh-keeping

system of puree draft beer

w & H
HAN Ji-tian'
ROW
SONG Bo*

BO%

DUAN Lian'

7 AT
HUANG Hua-qi'

207 R
GUO Fang-quan®
(L WR KIS 30 ) TR LA JETE 25006152, (L 4K S RHEL e 45 IR /) 1L A AR

#EM
CHENG Xian-yao'
wEL’

XU Zai-xian®
276815)

(1. School of Energy and Power Engineering ,» Shandong University, Jinan, Shandong 250061, China ;
2. Shandong HIFRE Technology Co. Ltd. , Rizhao. Shandong 276815, China)

MEABTREFERRRE ZAAG IR, QFEHK
B R AAREG B R AR TR RN R AR
NEZTN ARG EE ARG RARAT T AN XA
PREEAREM, FAMERAZEARGRREER AT o2z A2
BT FHRARSH.

KEH: R ORSBAGHRRERL REGE; AAK
it WAk

Abstract: The design procedures for the intelligent fresh-keeping sys-
tem of puree draft beer, including the cylinder body, refrigeration,
gas supplying, and intelligent control units were present in this
study. The system we designed here could greatly prolong the preser-
vation time and ensure the quality of puree draft beer. The perform-
ance of the system was evaluated along with the analysis of energy-
saving effect.
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Figure 1
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Comparison of the production processes of puree
draft beer and ordinary beer
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Figure 2 Structure of the intelligent fresh-keeping

system of puree draft beer
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Figure 3 Sectional drawing of the cylinder body
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Figure 4 Schematic of the refrigeration system
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Figure 5 Schematic of the intelligent control unit
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Figure 6 Temperature test results
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Figure 7 Pressure test results
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Table 1 Test Report by China National Quality Supervision &. Testing Center of Beer and Beverage (n=5)
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