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Abstract

Forced-air precooling to the egg fresh keeping and storage was applied, and the effect of cold air
temperature, ventilation velocity, and the egg weight in the precooling process was investigated. The
results showed that the lower the cold air temperature was, the quicker the precooling velocity would be.
The appropriate precooling temperature was 0°C. Also, the precooling velocity increased as the
ventilation velocity increased in certain extent. A high precooling efficiency could be achieved when the
ventilation velocity was 1. 67 m/s. The precooling velocity reduced when the egg was bigger. So the eggs
should be divided by the weight first, and then precooled according to the levels to keep the consistent
precooling velocity. The best effective precooling period was within 60 min.

Key words Egg, Fresh keeping, Precooling, Forced-air

W Il 2 1%, R 0 HG o R 5 [ I 9 IR RO, A Y

51

I

¥ B0 7 il B b T gl Jor o A o 52 5

R A 7 I 2 A7 A R B 2 A T )
R, I HL 3 B DUSE R 2 0 (B i 90%
Dhob) ™ TR B 5 G A TG R AR A B, SR
W7 Pl BE 5 IR AR T (41.5°C) , IR IR
PERTHE RS o YR RE A 2800 2 X8 2 W W AR T, 3 4 fR
JRHT o F R I e 0 i R R AV e 2R

Wk H#1: 2010 -03-06 &[] H #1: 2010 —05 - 12
L E ZRHB S TR BT B 4 H (2006 BAD22B04)

LV TR 28 T v DAy AR o TOUY& A S {6l X% 2 v 20 3
I I B ECIRL EE L A M T R 5 S IR B AR
B2 I B 3 P Ol 2 AR 4 G AR 7
W) B 07 A v B (4% 98 UG 26 07 X 73
Ve PR N S AT i ) 30 XL T v R 2 T T XL B )
s W Y K T AN vk s A R )

EF B A : XL E, BIBER, TEMNFF T 0B PR 6 5 1 TAFSE , E-mail: Lmy200751@ 163. com
BIRAEE LR, B, LRSI, 22 NE ™ 5 LAY RE R M BUFS , E-mail: Renfazheng@ 263. net



136 o Bl B ¥ iR

2010 4

SO DTV 3 PR L) R AR T O I
P R MOR B, 5 T A ™ L) B
F BTN S8 AR B 07 A s R
Ve 1 P 38R KL BV 7 5% A 2 E AT A B B K
X X R T AR R S T
Vo T, g M TR L AR A A KA

1 XBHBETIE

1.1 #FEfnigs

SEU FAXG TN 7 JE A R MR B R RN AT,
JihE (62 + 1) g, 78 Y5 {dt 3 % 5l A 2 el 32 it g 22
WG A= o XU AR 8 KU R T A TRR
B A B A AT EE 0.01 m/s; PT100 Y i 1%
A AL TR R A R A AL R £0.1°C
BP — 7033 BUE R R AR BL I, Jb A 24 BHE A BR A
A VR IR A, IR R S IR R A BR A ] o
1.2 WHE

X T S CTE 29 °C 18 I B SR A o, 4 30094 1T XS R
P AR TR RS E o O 0 KT8 R A A T, 0 B
BT XA AR Y, 38 PT100 73R B 15 8 s i 45
S Al ARG B LB, BT [ R Sk TR b I
Bl KL ¥ KU XS 2 R I o o ¥ PE N DR F5AH
XTIR BE 85% ~90% , LAy /b il AT ¥ B X% & 11 T
FEo I A A3 25 U8 15 RUBIL A% 10, AR AT R [R] 1% 3 X
RRE 5 R Y R B AR AT AN [ 0 v KU B
PT100 73 3 14 8 2% F1 BP — 7033 71 %5 415 % 4 455 b
20 A BRI X B ) B A TR R R, I B 60s SR
£ —UOREE, B4R 5 5@ o RS —232C #: ML %
FEAFSEMUAE G BT o 5 0 R TV S 2k 4 A
AT E 1 R .

3

\b d}:

I

PR L o ol e XL I3V S B 2 4 A T 1
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experimental device
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time at different air temperatures
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Fig.4 Variation of egg center temperature with time
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Fig. 6  Variation of egg 7/8 cooling time with ventilation speeds at different air temperatures
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