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Establishment of the System of Microcomputer Monitoring and
Measurement of Vacuum Precooling Equipment

He Suyan Wang Dechang Ma Yongzhi

(College of Mechanical and Electronic Engineering , Qingdao University, Qingdao 266071, China)

Abstract

To explore the mechanics of vacuum cooling and optimize vacuum precooling instrument, the real-
time measurement of the variation of multi-parameters such as the pressure in the vacuum chamber,
temperature of the condenser, temperature and mass of fruits and vegetables during vacuum cooling
was necessitated. The self-designed vacuum cooling set up and the data acquisition processing system
were presented. It was the weight sensor innovatively taken into the vacuum chamber that realized the

online measurement of product quality during vacuum cooling.

Key words Vacuum precooling, Membrane guage, Data acquisition processing system, Folding
style refrigeration system
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Fig.1 Schematic diagram of the experimental
vacuum cooler system
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Fig.2 Schematic diagram of testing part
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Fig.3 Parameters variation of waxberry during vacuum cooling
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