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CO2 20HP water cooling refrigeration system

Objective ,/ BHY

B The water cooling model which is available for a food plant and a frozen cold storage warehouse
B Effective use of refrigerator waste heat as high temperature water improves overall efficiency

Development elemental technology / R ERF1lT

B Flow rate control of water heat exchanger for high temperature tapping and high efficiency

Integrated controller Waste heat 30kW 15. 0~5206% (0 /min)
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CO:2 20HP water cooling refrigeration system
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Case of Location

Facility cleaning

Sanitation
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Hot water supply and Cooling

at the same time
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Case of Location / (EL7) IRIZEH

@® Roast beef @® Appearance of Food processing plant

X Specific heated processed meat products made by Vacuum cooking method
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Specific heated processed meat products / {SEMHERAR & ': =

FTEZ=

N
/‘l\\

a

Sterilized by heating the center part at 63 degrees centigrade for 30 minutes
or by any other equivalent or more effective methods
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Other than the above method
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Vacuum cooking method / EZ25H3H;
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Vacuum-packing foodstuffs together with seasonings and cooking at low temperature
with hot water or steam.
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Necessary condition
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63°C~100°C 10°C or less 120 Minutes
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Manufacturing process flow / S&ETiE7 A —

Waste heat 31kw

15 (£ /min)
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Trend of temperature /" BE FL >V F ; 2
Variable load (antifreeze : 25°C—0°C)  Z#af (734 »)
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—Inside temperature (°C) —Hot water temperature (°C) Power supply frequency (Hz)

—Load heat quantity (kw) —Product temperature (°C)

Cooling capacity (ET=—15°C) 25kw Heating capacity 31kw Hot water supply 15(2/min)



COP /" BiR{REX

Refrigeration evaporating temperature / ZFRE
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CO:2 emissions / CO: #fH&E
Comparison with HFCs / 7> & DL

CO2 (t)
70
60
46% 54%
50 Reduction Reduction
0 {
30 e e e e e e e e e e e e e e e - = R o - - —
20
10
0
CO2 R410A
M Indirect influence M Direct influence
Emission factors  Fuel oil 2.7 (kg—C02/2) Leak ratio 15(%/year)

Electric power  0.5(kg-C02/2) Working ratio 8(h/day), 22 (day/mon)

HFCs COP  R410A 2.2
(ET=-15°C)  RA404A 1.8






