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Factors Affecting Pre-cooling of Vegetables

Teerapong Janj am

Abstract

The effects of reducing a fabric cover size and increasing container venting on the rate of cooling using
forced-air tunnel were studied. Chinese cabbage, michili, lettuce, and cabbage were precooled at the Nong-Hoi
Facility of the Royal Project in Chiang Mai province. Cooling process parameters in terms of the cooling coefficient,
lag factor, half cooling time and seven-eighths cooling time were determined. Local convective heat transfers were
also calculated analytically by using heat transfer model. The results indicated that reducing fabric cover size
improved the operation efficiency, the half cooling time and seven-eighths cooling time decreased by 19.74 % and
17.62%, respectively. Increasing container venting decreased half cooling time and seven-eighths cooling time by
20.18% and 20.34%, respectively. Reducing fabric cover size and increasing container venting increased local heat

transfer coefficients by 18.32% and 32.04%.
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