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Weight Loss Prediction by Operating Conditions of CA Storage
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Abstract

Weight loss that influences quality and farmer incomes is affected by the storage environment of agricultural prod-
ucts. The interior of storage should be maintained at high humidity to prevent the weight loss of products which
contain a lot of moisture. The research had constantly proceeded with change in the heat exchanger surface areas,
humidity systems, and weight loss forecast to maintain high humidity within storage. Relative humidity that exerts
an effect weight loss of crop is influenced by storage temperature, leak state, and volume of product. When weight
loss is predicted, different conditions of these factors are derived. In case of CA storage, ways of forecasting the
weight loss become easier compared to cold storage due to sealed storage with external environment during storage
period. In this study, apples were stored in purge-type CA storage and weight loss has been predicted by using oper-
ating characteristics and environmental conditions. As a result, humidity variation in the storage fluctuates with the
operation of the unit-cooler. Furthermore, unit-cooler operation factor is influenced by outside temperature and res-
piration heat. Prediction value of weight loss according to temperature and humidity has been most accurately pre-
dicted. Prediction value through defrosting water measured shows unit-cooler work quality. K-value needs
verification to calculate the VPD method.
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Fig. 1. Schematic diagram of CA storage.

Table 1. Characteristic of CA storage and sensor

Item Specification

Size 6.0%x24x27m

CA storage Cot'ldensmg unit 3hp
Unit-cooler 5hp
Airbag size 5.0%x2.0%x03m

N2 Generator  Amount of supply 6 (Nm’/hr)
Temperature -20-60°C (£0.1°C)

S Humidity 0~99%RH (+4.5%RH)

ensor

Oxygen 0~25% (£0.22%)

Carbon dioxide 0~5% (£0.01%)
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