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Effect of overhead cool storage plate on the storage temperature

fluctuation in the cold storage during defrosting
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Abstract; In order to reduce the influence of defrosting heat on
the temperature fluctuation of the cold storage, this experiment
uses two cooling fans in parallel on the basis of continuous defros-
ting, and studies the influence of defrosting heat on the tempera-
ture fluctuation of the cold storage under four working
conditions: The resultsindicate that the average temperature of
each section of the empty storage is always higher than that of
the top cold storage in the process of defrosting; the temperature
fluctuation of the top cold storage is 2.52 ‘C and 2.94 “C lower
than that of the empty storage under the frost and no frost condi-
tions, and the energy consumption of defrosting is 1.36% and
1.81% lower than that of the empty storage, respectively. The
results show that the cold storage plate on the top of the cold
storage can effectively reduce the temperature fluctuation during
defrosting, which is of great significance to ensure the quality of
food stored in the cold storage.
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Figure 1

defrosting system
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Figure 2 Schematic diagram of temperature measuring

point distribution in cold storage
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Figure 3 Temperature fluctuation curves of various sec-
tions of the cold storage during the defrosting

process of the cold storage plate
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Figure 4  Fluctuation curve of temperature difference of
various sections of cold storage with or without

cold storage plate defrosting
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Figure 5 Temperature fluctuation curves of various sec-
tions of the cold storage during the defrosting

process of the cold storage plat
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Figure 6 Fluctuation curve of temperature difference of
various sections of cold storage with or without
cold storage plate defrosting
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Figure 7 The temperature fluctuation curve in the ware-

house during the defrosting process of the cold

storage plate with and without various
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