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Fig.1 Arrangement of instruments and measuring points
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Fig.3 Measuring curve of system specific heat
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Specific heat of tomato leaf and fruit with heat balance method

Chen Jingling, Wang Qian™, Zhu Xiuhong, Zhao Yong, Wu Mingzuo, Yang Xitian, Zhang Jun
(Forestry Department, Henan Agricultural University, Zhengzhou 450002, China)

Abstract: For the demand of heat exchange research between plant and its environment, especially the need of organic
Thermophysical parameters in the analysis of ecology, the paper studied the specific heat of plant organs using the heat
balance method. Tomato leaves and fruits were selected for measurement. The pioneer tree of ecological recovery,
arborvitae, and the fleshy plant, aloe, were also taken as the objects in this study. The results showed that the specific
heat of tomato leaf was (3253.7+97.10) J/(kg'C), which was approximate with those of the arborvitae and aloe. The
specific heat of tomato fruit was (3517.4+£68.50) J/(kg'C). The specific heats of plant organs mentioned above could be
measured by heat balance method, and all the specific heats measured in this study were lower than the specific heat of
water. This paper also consummated the heat balance method in organic specific heat measurement. The research can
provide a new method for specific heat measurement and a basis for plant heat exchange research also.

Key words: fruits, measurements, heat exchanges, tomato, leaf, specific heat, heat balance



