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Abstract

Three typical farm products storage systems were adopted to detect the temperature drifts
respectively. The cell circuit was improved according to the designing principal of the instrument
electrocircuit. As the results, the error of the storage temperature was dramatically reduced from 3. 5°C to
0.3°C and the cold storage temperature fluctuations decreased from 5.3%C to 1.4°C. Besides, three

simple temperature compensation methods were also selected. These methods were applicable to those

places which were unsuitable for the instrument circuit improvement.
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Fig.1 Temperature flowing curves of three temperature controllers
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Fig.2  Principle block diagram of three
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Fig.3 Principle diagram of the
original signal conversion circuit
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Fig. 6 Comparison of the temperature-controlled

instrument error and temperature drift of cold storage
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