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Abstract: The method of using desiccant in cabinet to restrain frost was analysed and a large number of
experiments proves its effectiveness. The anti frost ability of different desiccants, namely, silicone,

montmorillonite and molecular sieve was compared. It is concluded silicone can get rid of 44 % of the frost

in cabinet in half a month,and the power consumption is reduced by 0.4 kW ¢ h.
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Fig.1 Desiccant performance curve
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Fig.2 Refrigerating cabinet area division

R1 KEAREB—NMANEEE
Tab.1 Frost amountof refrigerating cabinet’s six

areas in a month
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Tab.2 Frost amount of refrigerating cabinet in

different conditions
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1500 859.0 823.4 789.2 913.2
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Fig.3 Frost amount of refrigerating cabinet
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Tab.3 The defrosting amount of refrigerating cabinet in

different conditions
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Fig.4 Defrosting amount of refrigerating cabinet
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Fig.5 Power consumption of refrigerating cabinet
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Tab.4 Power consumption of refrigerating cabinet

in different conditions (kW « h)
S iy | e Vol Ed)lra T T8
50 0.128 0.13 0.141 0.546
100 0.241 0.252 0.260 0.682
250 0.615 0.644 0.641 1.056
500 1.346 1.290 1.200 1.700
750 2.040 1.954 2.000 2.367
1500 3. 850 3.785 3.674 4.140
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