ge b TR A Vol.23 No.9
T ransactions of the CSAE Sep. 2007

234 ol
86 2007 4 91

KGR T E AR R 0 R BT B 3R

R, PR

(Al R el - AT 9, k5T 100026)

OB % SOR B O SR S U VAR A AT TS IR O TR R S KR AT B, PR
) A LG AR o JF ELUB W T T 000 AR D6 () 05 P BOR (58 W o 45 S0, W B K R iy 2O 15 T4 B A 1
TG, B AR, W LLER A LUB L A3 DR OCR -

RHBRIR: PEMRAR b VUL WS

hESES: 5226 HRERIRAD: A X E S 1002-6819( 2007) 9-0086-05

EOF, FREEB. SRk SR AR A EA ARG R[] R T2 F3R, 2007, 23(9) : 86— 90.

Wang Li. Chen Qinchao. Experimental study on washing cherry tomatoes with submerged jets mechanism[]J]. Transac-

tions of the CSAE, 2007, 23(9): 86— 90. (in Chinese with English abstract)

illfs

0 3l

Wt A M 7 ] ) % e R PR e g, )R i e T
W, fRAE T SRS RS . RS R
SEREINASALIE L T N O S (0 2 i oK, i ELiER
S H T RR A 7 o 1) R B T 3 1) — KSR s o FE AR M
RATHY Bk i o MRk o i bR, et 15
Sy, 2005 4 0F A VR 5 SR N TR g S 11 4 o
Bt RHY 60. 06% 1 34. 98% , BV 480 7 i 3%
H I 4% 39. 55% F1 41. 63% ; 2006 4 F V3 1 i 52 Al
I BR E R SE 4 9) o ER SE H E RE  60. 52% F
34.33%, B 4 WL B S 4 B 41, 83%
39.55% o H L AT L% SN Mk A 5 3% 1E B 52 5 iy
s 1) T A o AR T, R S R AR R, R K
B Ab TR0 R REB B, B3 N A AN S R
10% » LAk, Bl i 50 7 Mk 45 21 7530 LR 8% 32
TN A 2 BSR4 e, RSN LV % TS AT R
TAEFUAIT S, B Ue i & MR KB 8 2
(05 S R
K IS B K S I 7 A e i = S JLAth AR 7™ b, S
TERAE [ PR b R R B — R PR, i T ik
e e S5 VK IR AR L DI &, il — TP R
aF U TR 1% BRI UE A VI ERSEAb, i v X &
FEAE 0 PSS B S AT R Ve, PR SE AN A v HEAT

Wi HW: 2006-11-21 411 H Wi: 2007-01-12

ST H e Al 948 710 H (2005—743)

EAW A £ Fj(1963- ), Lo, dngl TR, J2 B SE i Ak Fn
R0 A A A (W M DR b U s B X A T
SR A1 el BRI B EE A BE, 100026, Email: wanglicaae
@ 163, com

3 BRI E P ity LA SRR A JE 5D

AN SCTE 3 B v R A 0 2 L, AP A i
1, X HE B ST ATV AT T 09
1 FARERIERE
11 ERERE

G P 1 B, B K AT U T G L e KA
e W I e N N R N ) &= 2 N W
AT 8 U R UK IR AR L

11
12
LR 2BDKIEEE 3R 4MKD S IOKET 6. R

B s 8 aLEEM 9. WKHT 100 AT R 1L BEKAT IR
12, K%
BT A R U i e R

Fig. 1 Sketch of submerged washing device for trial
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Fig-2 Photos showing cherry tomatoes in washing
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Fig. 3 Photos showing washing elfects
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Fig. 5 Washing capacity as a function

of flow rate for washing tomatoes
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Experimental study on washing cherry tomatoes

with submerged jets mechanism
Wang Li, Chen Qinchao
(Chinese Academy of A gricultural Engineering, Beijing 100026, China)
Abstract: Experimental study on washing cherry tomatoes with submerged jets of water was carried out.
Through experiment on various cleaning amount and jet flowrate, the relationship between the different influence
factors on the submerged jets mechanism and the cleaning effect on cherry tomatoes was analyzed within the
context of the developed testing method. The results show that the submerged jets mechanism is a good method
for cherry tomatoes, because of the low damage rate and noticeable cleaning effect.

Key words: cherry tomato; washing; submerged jets of water



