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Study on correlation between forced ventilation precooling

and temperature distribution of strawberry in
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Abstract; Studied the temperature distribution of strawberry dur-
ing commercial forced air pre-cooling, quantifies the relationship
between environment and product temperature, and evaluated the
pre-cooling duration. Results: the half-cooling time (HCT) inside
the pre-cooled tunnel was about twice the external semi-cooling
time, and the HCT outside the tunnel was closely related to the
internal HCT. The temperature prediction from a limited number
of sensors detected a temperature change of up to 7 °C at the end
of pre-cooling, indicating that in some cases the pre-cooling time
should be extended to increase the uniformity of the cooling tem-
perature.
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Figure 2 Schematic for cooling chamber and cooling channel
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Figure 3 HCT for different measurement locations
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Table 1 HCT correlation coefficient of temperature measurement position
(VA S Fou Mo Lout Fiy M, Lin Ay
Fou 1.000
Mout 0.331 1.000
Lou —0.090 0.432 1.000
Aout 0.496 0.903* 0.614 1.000
Fi 0.600 0.821* 0.342 0.834 " 1.000
M, 0.437 0.953* 0.190 0.813~ 0.737* 1.000
Lin —0.053 0.768* 0.144 0.592 0.320 0.801* 1.000
A —0.390 0.252 0.812* 0.270 —0.020 0.108 0.142 1.000
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