MK EmBHL

Modern Food Science and Technology

2007, Vol.23, No.12

FESNRTXF AL VR BBHTIHE R

B, BEN, BEE’, R,

i FE SN IR 3R

TR’

(1. FpM 2T W FRRLEAMIAZFIT, T M 450002)

(2. FpM %2 Tk FrEpld TF2

ZFI%, FTEg #RN 450002)

WE: AR T ISRE .. IREBIT R AN B 82t 52 X BT XA RGBSR E 6980, VA MK sn b R A
;}Elﬂ/\ﬁ m:ré/J uuﬁ*ﬁ%&‘% J‘E’Q‘kf}u;i\&ﬂ‘i\/\ﬁiﬁz 7 *E*Eﬁ]‘if%/xm}@ P XV/\E\J"T}D$\E%X¢*E¢]/§\U%I§1F éﬁg’“m?di Flﬁ%‘
AL IRSEIRE . BT S, ARRR L ARERHT 5, FAARINTRBHIR A 6938, AR RIREARAF S, LT RBEL

B —RAZER, A0 ) FOPTRARRIT R IR AR KA #0, BPIARIRSIRIE B AT R A A T KR A RSB,

AEAAT IR

BEABRERN SR, KK E TEAT, TAH G 4T AEFE4E.,

LR ARAETAE; RIRE; BE; RRBE

hESES: TS205; THEFRRRG: A; ERS:1673-9078(2007)12-0013-02

Study on the Influence of the External Environment of Vertical

Refrigerated Display Cabinet on the Food Temperature
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Abstract: The influences of environmental temperature, humidity and light intensity of vertical open-refrigerated food display cabinet on
the food temperature were studied. The results showed that the food temperature gradually rose with the increase of the environmental
temperature, humidity and the light intensity. When the light intensity was raised to a certain level, a small extra increase in the light intensity

may greatly influence the food temperature. So, lowering the environmental temperature, humidity and lighting intensity could decrease the

temperature of the frozen food, maintain their qualities, and save the energy consumption of the food display cabinet.
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