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Design Method of Insulating Package in Cold Chain Used for Fresh Food

PAN Liao', LU Lixin™*, WANG JUN'?
(1. School of Mechanical Engineering,Jiangnan University, Wuxi 214122, China;2. Jiangsu Key Laboratory of
Advanced Food Manufacturing Equipment and Technology , Jiangnan University , Wuxi 214122, China)

Abstract: Insulating package can effectively protect fresh food from the impact of extra temperature
during transport. A mathematical model for the design of insulating package was proposed based on
the prediction model from the previous study,and a solution boundary of insulating package was also
presented according to the design model. Furthermore,a design process was established through the
model and solution boundary and its validity was confirmed by storage experiment. Results showed
that insulating package can be effectively designed using the design model and process,and the
model value had a good great agreement with test data.
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Fig. 1 Schematic diagram of insulating package size
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Fig. 2 Solution boundary of insulating package
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Table 1 Best design of the insulating package
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Fig. 6 Time—temperature curves inside the package
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