FOOD & MACHINERY

DOI:10.13652/j.5pjx.1003.5788.2022.80992

FEE AN A —Fr B A F 0y F AL A AR AT
ARBARLE, LENBTRANG S EFHIE, L

FI9BEIH BE 2638 | 2023F 98 | RARSHM

[ 45 ] 1003-5788(2023)09-0201-08

2 7 BY L 30 4 1 K A K 7 am B
REPH N A RER

Research progress on the flow characteristics of secondary refrigerants and
application progress in aquatic products storage and preservation system
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impregnation and freezing. The phase change material refrigerant

is mainly used in cold storage and refrigerating truck of aquatic
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Abstract; The secondary refrigerant is an intermediate medium
for transferring cold capacity, which can improved refrigeration
efficiency. In this paper, the classification and characteristics of
secondary refrigerants are introduced, and discusses the flow
characteristics of secondary refrigerants and the apparent
viscosity changes and flow resistance characteristics during the
flow of secondary refrigerants. In addition, the application of
different types of secondary refrigerants in aquatic product

preservation and storage system is also discussed, among which

non-phase change secondary refrigerant is mainly used in food
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product storage and transportation, and the future development
direction of secondary refrigerant is prospected.
multiphase flow; aquatic
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Figure 1 Classifications of secondary refrigerant
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Table 1 Advantages and disadvantages of different secondary refrigerants
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Table 2 Flow characteristics of phase change secondary refrigerants
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Figure 2 Preparation and application scenarios of

secondary refrigerant
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Table 3 Examples of the application of secondary refrigerants in aquatic products
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Figure 3 Working principle of indirect refrigeration
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