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摘要(中) 預冷為降低採收農產品溫度的方法，不同預冷方式應用在不同之農產品上，真空預冷為葉菜類常用之預

冷方式，但是將習知的真空預冷技術應用於包葉蔬菜類時，因包葉蔬菜結構複雜所以造成其中心降溫效

果較差。本研究即針對此一狀況以多段站壓預冷方法改善其真空預冷之效果。另外一般真空腔體回復大

氣壓力時，因環境溫度較高造成已經預冷卻完成之標的物有溫度再度回升的現象，本研究並以冷凝器回

壓閥門回壓方式降低回壓氣體溫度以改善此溫升現象。實驗標的物除包葉蔬菜之甘藍菜以外，同時以莖

菜類之空心菜作為比較實驗菜類。 

摘要(英) Precooling is a method to reduce temperature of harvest farm products. Different precooling process should be applied 

in different vegetable products. Vacuum precooling is one useful method for cabbages, however, due to the complex 

leaf construction of cabbage, cabbage stem temperature reduces slowly during the period of cooling process. This paper 

describes a multistage vacuum pressure precooling process to improve this situation. Recovered air temperature was 

observed during precooling process. The chamber pressure will be back to normal atmosphere pressure at the end of 

process. Outside air entering the chamber causes a temperature rise on cabbage. The experiment was focused on the 

comparison of final temperature between recovered air from the condenser release valve and the air directly from the 

room. Chinese kale was also used for the reason of comparison. 
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