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COLD ROOM STORAGE CONDITIONS

. Approximate Highest freezin Specific heat Specific heat
Storage Relative tp P G Water volume tg " 8 | above freezing under latent heat
Product conditions humidity storage fime emperature point freezing point atenthea
°C % % °C kJ/kg.K kJ/kg.K kJ/kg
Vegetables
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Green pea

Green
pepper

Broccoli

Frozen vegetables
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Beet
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Head lettuce

Spinach

Zucchini

Radish
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COLD ROOM STORAGE CONDITIONS

. . . Specific heat Specific heat
. Approximate Water Highest freezing -
Storage Relative . above freezing under
Product conditions humidity storage time volume temperature point freezing point latent heat
°C % % °C KJ/kg.K kJ/kg K KJ/kg
Fruits

Apple
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Fig
Cherry
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Fresh olive

grapevine 3-6 months

Meat and Poultry Meat
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mutton(cold) 85-90 60/70 -2,2/-1,7 2,8-3.2 1,6/1,7 200-233

Chicken leftovers

Spring
chicken
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COLD ROOM STORAGE CONDITIONS

. . . Specific heat Specific heat
. Approximate Water Highest freezing .
Storage Relative . above freezing under
Product conditions humidity storage time volume temperature point freezing point latent heat
°C % % °C kJ/kg.K kJ/kg.K kJ/kg

Meat and Poultry Meat(more)
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12 months

Fermented
sausage

Frozen white meat

Dairy Products
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Sea Foods (Fish)

Butter

Feta cheese

Ice cream (%10 fat)

Milk

Frozen fishes 6 - 12 months

Sea Foods (Crustacean)

Opyster with shell

5 days

Others
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