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THERMODYNAMICS OPTIMIZATION/ TWO STAGE VAPOR COMPRESSION

SYSTEM/ MILK PASTEURIZING PROCESS

The objective of this research is to present the method and to create the
Thermodynamics Models in order to find the optimal Thermodynamics conditions of
R134a. There are Evaporating temperature, Condensing temperature and Intermediate
temperature in the various design condition. The results of this research can be concluded
into the following issues: (1) for the optimal Thermodynamics conditions, Evaporating
temperature tends to approach the lowest milk temperature, Condensing temperature tends
to approach the highest milk temperature and Intermediate temperature tends to the average
of the optimal Evaporating and Condensing conditions; (2) mass flow rate of refrigerant in
low pressure cycle is function of the capacity rate, inlet milk temperature and lowest milk
temperature, meanwhile, mass flow rate of refrigerant in high pressure cycle depends on
mass flow rate of refrigerant in low pressure cycle and enthalpy difference ratio of
intermediate process between both cycles; and (3) from the enthalpy deviation of the real
compression from the isentropic compression, the optimal Thermodynamics conditions of
real compression correspond to the optimal Thermodynamics conditions of an isentropic
compression.
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