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[ Abstract]

This article with Germany Testo testo-410 multi-function anemometer, the novel restaurants of indoor air temperature,

relative humidity and air velocity were measured and the results are the data analysis, to explore an evaporative air conditioner

ventilation cooling system application effect shows that in the restaurant if can carry on the optimization to the exhaust system, an

evaporative air conditioner system in the novel the restaurant's application effect will be better.
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Fig.1 Restaurant test area
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Table1 testo-410Main Performance Parameters
UEERIEA K IR T
I +0.5°C 0.1°C -10°C~+50°C
B +2.5%RH 0.1%RH 0%~100%RH
b +0.2m/s 0.1m/s 0.4~20m/s

2 testo-410 ZIEEXIRIL

Fig.2 testo-410 multi-function anemometer
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Fig.3 Restaurant layout
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Table 2 Statistical table of temperature test when the

evaporative air conditioner system of Zhongnan

restaurant is on

Nt RAGEE  wERE CPIERE
W1 (EHD 31.9°C 33.1°C 32.4°C
A 2 27.7°C 28.5°C 28.0°C
W3 26.5°C 27.5°C 26.9°C
A5 4 26.5°C 27.3°C 26.8°C
A5 26.8°C 27.6°C 27.1°C
M5 6 26.3°C 26.8°C 26.5°C
s 7 26.1°C 27°C 26.3°C
A8 27.1°C 27.3°C 27.2°C
W9 26.2°C 26.8°C 26.5°C
M 10 26.5°C 27.1°C 26.8°C
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Fig.4 Restaurant temperature test chart
M3 2 AT, AR A A LR GOT R ],
BRI [E] A4 11:30~13:00, 285547 ML X 45 1)
RGN 26.1°C~28.5C. EMARIAR], £
FIRT EAMF YT RRIRE Y 32.4°C, = AT
BRIBSEN 26.8°C, BESMNBE NI T 5.6Co AR
PET AR, DS 2 AP e, TAF) 27.9
C, RIS WA 8 AP IR X e AT
I A RIRLRE , X E BRI A 2. 5. 8 AT AR
M, s RFAEDT FRE, S —HEN
BT 20 3. 4 BALEREGR, PIARAE A R A
SHLERE XRILR,  HR L E S P HER 0 &
SE RIS B A 5. 6 7 5 [RIAI A PR
%, 7B SR R T 58 =R R SR A e AR 1], i
TR, TR 28 A A AL RS R IE R R 18
WG ZE/DN, IR EE N A KUBE A WCORURE 5
R EAEERIR .
#=3 HMEXETEHEREE

Table3 Average temperature of the dining area

i) ] 11:00 12:00 12:30 13:00

R 28.1°C 26.8°C 26.7°C 26.7°C
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Table 4 Relative humidity test statistics when the

evaporative air conditioner system is turned on

A BARAIRHERE BB P
W1 (EHD 44.7% 46% 45.1%
M2 67.8% 81.5% 77.1%
M3 69.8% 81.2% 77.7%
M 4 72.4% 81.6% 78.0%
WA S 77.9% 87.5% 83.5%
M6 80.0% 89.8% 85.5%
M7 75.6% 85.6% 82.6%
M8 79.3% 87.6% 84.7%
M9 84.5% 88.4% 86.1%
W10 85.9% 86.6% 86.3%
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Fig.6 Relative humidity test chart of dining area
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Table 5 Average relative humidity of the dining area
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Table 6 Statistical table for wind speed test when

evaporative air conditioner system is turned on

A BARRE m/s s Rl m/is FIME mis
WA 2 0.8 1.0 0.8
M3 0.4 0.6 0.5
MR 4 0.5 0.5 0.5
A5 1.6 1.8 1.7
M6 1.6 1.8 1.7
MW e 7 1.6 1.6 1.6
A8 0.8 1.0 0.9
M9 0.4 0.5 0.5
A5 10 0.6 0.8 0.7

8 BRI E
Fig.8 Wind speed chart for dining area

AR T R H U 78 R e LA AR
AR W= A B AR PRI IS 8 v I B HEXUBTL A
t, seEE =N IR LR @R . W& 6
ANIE] 4-8 TR, 28R4 T B 2= DX a2 XU 7
HoM 0.5~1.7m/s, ZEN-FHXEIY 1.0m/s. 7ENR
TR S PR 0SB 25 SR AR E
SN, AN G RIAT A R R B R AN AR 1]
W TTHIIF A HERBLAS BE A R HEE = A 2R
PR IE R 1 22 36 v B2 v 2.5m SRR S, O
LI s S B XTI B R R K
3 RE

RSO 24 B A T AR XA R L A
FEVI R S BEHEAT T S B it & S o B, RAR
7875 5 AP AL XU iR R e 7 128 T R 2%
R [FI 0 e AT AU A AR AL BT SRt 1
BLfii

(1 RN, A R%)T = AMNR ATy

31.9°C~33.1C, EFARKAATHARGITEAT,
BIXIFYRE N 28.1°C, TFaJa, W& X IE-r



* 100 - 1A

2021

HEFE BB 26.7C A FEMR M FE b &
B, ZM0N s, B A 2. 5. 8 HPPEIR R
TRAMISP 2035 B s v A2 T SE PR e B i FE v, %8
T R23ET 6 G2 KRAASN Gt T &), 1M
BAEBR I 28 R A SN S Am B e db sk b, 2
W T AR X kA 1 fr X — I G, 5 BRI AR
O A5, BRI A 24 50 8 IR ERGE, T B AR MK
P AL 6+ 7. 9 WERAK, BONETIE.

(2 ) E g X ~F 3 AR B
84%, THBETTHII TN 80.1%, 4372 A i [X 15
BRI R FUR TR R FE A, R 8 2 )5 #n
A R R RS AR TR B AR A sE e, R i
R 7E R A ESHIENE N SR POE AR, 8
SRS —HE A5, BT 8. 9. 10 TERL T
CIRFR TR

(3) fEsEhrill T, BFERRA SN
(3% RO FE R 20, S I B it R s R T — e (RS
m, [RIRFFED N RIB, EAMEBEANRKE, K
SRAEAE HIAT S 4 A=A T — 5 is . {H
S LIBNIERVCIRERAE Yo% W £ o | =g P
SERIRTRECR, R R N B 2 .

(4) BT LPRlE ST AR SR 2, BAR
BT SERBR TAEIUIR 5 B THIR G BT X 5l R feik 2
BT AR, BHE A 5 8002 A SR

BOR, ERRAERBEWE X HE R GEREAT AL s, 7%
RAR AN ARGAELFRTRNHARCR 2

SE W

[1]  ENgh. 0 E e m i & A A i XIS A vl g i i
THIF AL [D] AL 5B K 22,2004,

[2] AR, AL B L5 G Bl RS R AT [I]. BRI
71,2008,(2):105-107.

B] JABRE. mREGEEREEKIRS HL B 5HARBEK[D].
H PR E PORE,2004.

[4] LD Santoli, F Fraticelli, F Fornari, et al. Energy per-
formance assessment and a retrofit strategies in public
school buildings in Rome[J]. Energy & Buildings, 2014.

[51 VTR R EE AR, 5 28 A0 A B T BORTE Y 22 X3
JRERE IR R FR 1 (] 2 SN T X% 1R, 2013,(6):42-45.

[6] ZIE. AR LEEB RS L SHFR[D] S &
HE T K %#,2005.

(71 farkg, kit BB R HUR 5 = ) ARSI (D). S 30
THE,2015,(4):107-110.

[8] GB/T 5701-2008, = N AP AF[S]. AL 5T b
fi4t:,2008.


http://qikan.cqvip.com/Qikan/Journal/Summary?kind=1&gch=95756A&from=Qikan_Search_Index

