Suitable for 2000 Kg./4.5 Hrs. Batch for poultry infeed temp. 10°C

HEAT LOAD CALCULATION FOR FREEZER

1 | ROOM SIZE LENGTH | WIDTH | HEIGHT
METER 6 4 3.5
2 | AMBIENT TEMP. Deg.C. 45
3 | TEMP REQUIRED Deg.C. -35
4 | TIME Hour 20
5| MOTOR LOAD H.P. 6
6 | PRODUCT LOAD Kag. 2000
7 | SP.HEAT ABIVE FREEZING KJ/KgK 3.75
8 | PROUDUCT I/L TEMP. Deg.C. 10
9 | SP.HEAT BELOW FREEZING KJ/KgK 1.75
10 | LATENT HEAT KJ/Kg 247
11 | TIME FOR PRODUCT FREEZING 4.5
12 | Freezing Temp. -0.9
13 | Core Temp. -18
1 | VOLUME CU. FT. |2965.2 | Floors 2
2 | WALLA SQ.FT. 301.28
3 | WALL2 SQ.FT. 451.92
4 | TOTAL WALL AREA SQ. FT. |753.2
5 | CEILING SQ. FT. | 258.24
6 | FLOOR SQ.FT. 258.24
7 | VOLUME CU. FT. | 2965.2
LOAD CALCULATION
1 | HEAT GAIN THROUGH WALL 7618 | BTU/HR 2 | KW
2 | HEAT GAIN THROUGH AIR CHANGE 645 | BTU/HR 0 | KW
3 | LIGHTING LOAD 1233 | BTU/HR 0| KW
4 | Occupancy 2 1900 | BTU/HR 1| KW
4 | PRODUCT LOAD 133897 | BTU/HR 39 | Kw
5 | MOTOR LOAD 17700 | BTU/HR 5| KW
TOTAL 162993 | BTU/HR. 48
Base Load 9
PRODUCT LOAD Considering Freezing 11 | TR
39 | KW
33742 | Kcal/HR
PRODUCT LOAD Considering Frozen Product 5203 | Kcal/HR | 6.04945 | KW
TOTAL LOAD Kcal/Hr 41077
CONSIDER % SAFETY 10 | 45185
LOAD Considering product freezing 45185 | Kcal/Hr
LOAD Considering product freezing 53 | KW
LOAD Considering product freezing 15 | TR
Consider % SAFETY 10% 58 | KW
For Blast Freezer Load. 47 | KW
13 | TR
40122 | Kcal/Hr
CONSIDER % SAFETY 10 51 | KW




