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Traditionally, the supermarkets of Taiwan designs, have not considered that the environmental humidity in the se
sales field is a method to consume energy by freezing the air that the low evaporation temperature of refrigeratio
in the sales field controls should be reached with the air conditioner system. In view of, this research combines h
simulation programe and surveying, assess the heat-pipe apply to supermarkets power-saving technology ,enert
the humidity is controllable.

The moisture of Taiwan, this research is by the comprehensive simulation analysis result, at 22°C control conditit

humidity control is 60~70%, Utilize heat pipe to auxiliary environment humidity of sales field controled, its energy
about 6.45%; Cooperate after freezing the systematic optimization, after improving the building infiltration and lig
most, its total saves electric rate of about 353,600 NTD every year, improve total fabrication cost of about 700,0(C
years, the energy-conservation of this case improves the achievement apparently.
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