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ABSTRACT 
 A vacuum cooling system and the parameters which affect on its performance 
were studied experimentally and theoretically. For the experimental study the rig was 
built up to studying the performance of cooling system in three cases. These cases 
are: Cooling water by vacuum only, cooling water in conventional method, and 
cooling water by vacuum with condensation. 
 The experimental results show that the addition of a condenser to the vacuum 
cooling system leads to sweep of largest amount of generated vapor, also the time 
consumed for the process was decreased. The times required for cooling 45 g from 
water from temperature 29oC to 10oC for the three test cases were 4375 second, 3535 
second and 263 second, respectively. Vacuum cooling with condenser is a fast 
cooling of three systems test, which is about (13.7 times) faster than the system of 
natural convection cooling. To work properly, the existence of condenser is very 
important in vacuum cooling. It normally removes the large amount of water vapor 
generation (about 94%). 

For the theoretical study, a computer program was built up by employing the 
governing equation to simulate the performance of the vacuum cooling system. The 
theoretical results indicate an acceptable agreement with the experimental results. 
Also, the results show that the decreasing of condenser temperature causes decreasing 
of cooling time according to the equation (t = 0.2031Tcd4 - 2.8958 Tcd3 + 16.406 
Tcd2 - 21.104 Tcd + 313.39), and increasing the evaporation surface area leads to 
decreasing of cooling time according to the equation (t=1/ (0.0006*Area+0.0005)), 
and the increasing of water mass causes in increasing of cooling time according to the 
equation (t=7.2667*mass+14). 
 
Keywords: Vacuum Pump; Condenser; Cooling Effect; Compared; Vacuum Cooling;   
                     Mass Transfer. 
  

التبرید بالتفریغ منظومةل ونظریة دراسة تجریبیة  
 الخالصة

ف  ي ھ  ذه .ت  م اجراءدراس  ة عملی  ة ونظری  ة لمنظوم  ة التبری  د ب  التفریغ ودراس  ة العوام  ل الم  ؤثرة عل  ى اداءھ  ا
ت م تجمیع ھ مختبری ا وبن ي لدراس ة اداء منظوم ة التبری د ب ثالث  الج راء التج ارب علی ھ جھ ازالدراسة ت م تص نیع 

الطریق ة (تبری د الم اء باس تخدام حی ز ب ارد  -تبری د الم اء باس تخدام مض خة تفری غ فق ط ب -حاالت مختلف ة وھ ي ا
 .تبرید الماء باستخدام مضخة تفریغ مع مكثف -ج)  التقلیدیة
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العملیة بان اضافة المكثف الى منظومة التبرید بالتفریغ یؤدي الى سحب الكمیة االكب ر تبین من خالل النتائج 
غرام من الماء م ن  45زمة لتبرید الالفترة الزمنیة ال. ویعمل على تقلیل فترة التبرید, من البخار المتولد من المنتج

ام  ا , )ثانی  ة 3535(والثانی  ة  )ثانی  ة 4375(كان  ت للحال  ة االول  ى  10oCال  ى درج  ة ح  رارة  29oCدرج ة ح  رارة 
ك ذلك . مرة من التبرید بالحمل) 13.7(التبرید بالتفریغ مع المكثف ھو اسرع بي .)ثانیة 263(الحالة الثالثة فكانت 

  .من البخار المتولد من الماء% 94فان وجود المكثف یعمل على سحب 
المعادالت الحاكمة ف ي عملی ة محاك اة اداء تم بناء برنامج حاسوبي عن طریق استخدام , في الدراسة النظریة

ك ذلك بینتالنت ائج النظری ة ایض ا . النتائج النظریة تظھر اتفاق مقبول مع النتیجة التجریبیة. منظومة التبرید بالتفریغ
 t = 0.2031Tcd4 - 2.8958)ان تقلی ل درج ة ح رارة المكث ف ت ؤدي ال ى تقلی ل فت رة التبری د وحس ب العالق ة

Tcd3 + 16.406 Tcd2 - 21.104 Tcd  (313.39+  و زیادة المساحة السطحیة تؤدي الى تقلیل فت رة التبری د
ام ا زی ادة كتل ة المن تج فانھ اتؤدي ال ى زی ادة فت رة التبری د . (t=1/ (0.0006*Area+0.0005))وحس ب العالق ة

 .(t=7.2667*mass+14)وحسب العالقة
 

  
LIST OF SYMBOLS 

Symbol Description Unit A  Gas–liquid interface area (surface) m2 

CP Specific heat capacity of cooled liquid kJ/kg.K h   Latent heat of vaporization of water kJ/kg h  Mass transfer coefficient kg/Pa m2 s T  Critical temperature of water= 674 K V̇ Volumetric flow rate m3/s V  Volume m3 

Μ  Molecular weight kg/kmol m  Mass kg ṁ  Mass flow rate kg/s 

P Absolute pressure Pa 

P` Pressure after a time step of evacuation process Pa 

Q Heat removed (produce) kJ/kg 

R Universal gas constant = 8314 J/kmol.K 

t Time s 

T Temperature K Tt Triple point temperature of water= 273.16 K 
 

Symbol Meaning unit 

η  temperature decrease per unit of percentage weight 
loss 

oC / 1% weight loss 

ρ Density kg/m3 

υ Specific Volume m3/kg 

∆t Time step s 
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Symbol Description 

0 Initial 

A air 

a, o air out 

Atm Atmosphere 

Cd Condenser 

End End 

f fluid 

Fp flash point 

O Out 

P Product 

S Surface 

Sat Saturation 

V Vapor 

v, c vapor condensing 

v, i vapor generate 

v, o vapor out through pump 

Vc vacuum chamber (cooler) 

W Water     required condensation 
 
 
INTRODUCTION 

acuum cooling is a method of precooling began on a commercial scale in 
Salinas, California in 1948.  

 The vacuum coolers are equipped with three main components: a 
vacuum chamber, a vacuum pump, and a refrigeration system with evaporative coils 
inside the vacuum chamber (used to condense the water vapor) Figure (1). The 
vacuum chamber must be constructed to withstand low pressures (high vacuum). The 
vacuum pump must evacuate the air from the chamber in a reasonable amount of 
time. To avoid water vapor entering the vacuum pump and because the volume of the 
vapor is large, the refrigeration system is used to condense most the generated 
vapor.[1] 

 

V
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Figure (1) Schematic of a vacuum cooling system
 

Vacuum cooling which is very often used when a fast temperature decrease of 
products is required. Particularly food industry, pharmaceutical and other areas take 
advantage of a fast cooling process and uniform temperature distribution which 
reduces high temperature effects and minimizes the time during which can occur, for 
example, increased growth of  micro

Vacuum cooling, like vapor
evaporation to produce a cooling effect. The difference between vacuum cooling and 
conventional refrigeration methods is that for the vacuum cooling the cooling effect is 
achieved by evaporating some water from a product dire
cold air or other cold medium over the product. Speed and efficiency are two features 
of vacuum cooling, which are unsurpassed by any conventional cooling method, 
especially when cooling boxed or palletized products. [3].

Thompson ET. al. [4] evaluated the energy consumed of two commercial vacuum 
coolers. it found that the energy use can be reduced by reducing vacuum pump 
capacity after commodity begins cooling,operating cooler with maximum amount of 
commodity, and shutting off equipment betwe
consumed of two vacuum cooler various 

Thompson and Chen [5] compared
systems type used. Energy efficiency is a ratio of sensible heat removed from the 
product to electrical energy consumed in operating the cooler. It found that the 
vacuum coolers are the most efficient, followed by hydro coolers, water spray 
vacuum coolers, and forced-air coolers. Energy coef
cooling, 1.4 for hydrocoo1ing, 1.1 for wa
forced-air cooling Figure (2). 
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Schematic of a vacuum cooling system. 

Vacuum cooling which is very often used when a fast temperature decrease of 
products is required. Particularly food industry, pharmaceutical and other areas take 
advantage of a fast cooling process and uniform temperature distribution which 
reduces high temperature effects and minimizes the time during which can occur, for 
example, increased growth of  micro-organisms [2]. 

Vacuum cooling, like vapor-compression refrigeration, is based on liquid 
evaporation to produce a cooling effect. The difference between vacuum cooling and 
conventional refrigeration methods is that for the vacuum cooling the cooling effect is 
achieved by evaporating some water from a product directly, rather than by blowing 
cold air or other cold medium over the product. Speed and efficiency are two features 
of vacuum cooling, which are unsurpassed by any conventional cooling method, 
especially when cooling boxed or palletized products. [3]. 

evaluated the energy consumed of two commercial vacuum 
coolers. it found that the energy use can be reduced by reducing vacuum pump 
capacity after commodity begins cooling,operating cooler with maximum amount of 
commodity, and shutting off equipment between cooling cycles. The energy 
consumed of two vacuum cooler various components. 

compared the energy efficiency of varies cooling 
systems type used. Energy efficiency is a ratio of sensible heat removed from the 

nergy consumed in operating the cooler. It found that the 
vacuum coolers are the most efficient, followed by hydro coolers, water spray 

air coolers. Energy coefficient was 1.8 for vacuum 
cooling, 1.4 for hydrocoo1ing, 1.1 for water, spray vacuum cooling, and 0.4 for 
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Figure (2) Effect of temperature of vapor condenser on cooling  

rate during vacuum cooling.[5] 
 
Kenny and Sun [6] investigated vacuum cooling as a technique for rapid chilling 

of cooked meat joints. Vacuum cooling gave significant reduction in cooling time e.g. 
from core temperature 70ºC to 4ºC in 1.9h for 5 – 6 kg meat, compared to 11.7h for 
blast chilling and 14.3h for slow air chilling. However, vacuum cooling gave an 
increased weight loss of about 11% compared to about 4% for the other methods. 

Jin et. al. [7] analyzed experimentally the temperature of condenser below 0oC 
and the final pressure in the vacuum chamber below 0.61kPa during vacuum cooling. 
The temperature of condenser, -2oC, -35oC, -39oC and -71oC, and the final pressure in 
the vacuum chamber, 0.3kPa, 0.4kPa, 0.5kPa and 0.61kPa, were chosen. 

 The experimental results showed that the cooling rate varies with the temperature 
of condenser and the final pressure in the vacuum chamber as shown in Figure (2). 
Water vapor becomes the frost on the surface of condenser when the initial 
temperature of vapor-condenser is below 0oC, which is trap water vapor for 
condenser. They found that the cooling time for vacuum cooling can be reduced when 
the final pressure in the vacuum chamber varied from 0.4kPa to 0.61kPa. However, 
the surface temperature of cooked meat occurred freeze when the final pressure in the 
vacuum chamber was 0.3kPa. Therefore, in order to reduce the cooling time and 
avoid freezing, the temperature of condenser should be set around - 30oC~-40oC and 
the final pressure in the vacuum chamber can be defined at from 0.4kPa to 0.61kPa. 

 
MATHEMATICAL MODELING 

The vacuum chamber is the place where the product is kept during the cooling 
process. The volume of the chamber is determined by the requirement of the process. 
The vacuum pressure of the chamber is the most important factor since the cooling 
process is controlled by the corresponding boiling temperature of water. 



Eng. &Tech. Journal, Vol.31, Part (A), No.14, 2013           Experimental and Theoretical Study of    
                                                                                               Vacuum   Cooling System 

  

2624 
 

The mass flow rate of air through the vacuum pump can be expressed as [8]: 
 ṁ , = V̇ ∗ ρ                          … (1) 

 
Where the density of air in the chamber is given by [8] 
 

ρ =   ∗   ∗                          … (2) 

 
The decrease rate of the air pressure in the chamber is calculated by [9] 

      = −  ̇ , ∗ ∗     ∗              … (3) 

 
In numerical presentation the air partial pressure after one time step of cooling is 
given by[9] 
 P ′ = P +      ∗ ∆t                     …  (4) 
 
VAPOR GENERATION 

The vapor generation rate is different from one product to another. Normally, for 
a given product during the vacuum cooling, the rate of vapor generated is a function 
of the product temperature and the vacuum pressure, which is illustrated as: 

 ṁ , = f(T , P  )         …  (5) 
For water, Eq. (5) can be simply expressed as: [10] 
 

  ṁ , =      = h ∗ A ∗ (P ,   − P  ) …  (6) 
                        

Where [ℎ =8.4×10−7 (kg/Pa m2 s) for the boiling of pure water].  
The density of the vapor in the chamber can be calculated by [11] 
 

ρ =   ∗   ∗                       … (7) 

 
And the mass flow rate of the vapor through the vacuum pump can be determined 

by[11] ṁ , = V̇ ∗ ρ              … (8) 
 
 HEAT AND MASS TRANSFER  

The heat removed from the product can be expressed as the mass of the water 
vaporized (m ) multiplied by the latent heat of vaporization [12] 

 Q = m ∗ h        … (9) 
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The heat removed, Qis also can be expressed as a function of the mass of the 
product to be cooled (m ), the product specific heat CP and the product temperature 
reduction (T1 – T2). The calculation of the heat removed takes the form of:[13] 

 Q = m ∗ C ∗ (T − T ) ...  (10) 
                                                                 

Theoretically, the mass lost (m ) during vacuum cooling can be predicted by 
the knowing the mass of the product (m ), its specific heat (CP), the temperature 
change (∆T), and the latent heat of vaporization of water (h  ) as following Eq. [14] 

 m =   ∗  ∗∆                          … (11) 

                                                                
The mass of evaporated vapor can be calculated from a mass balance of the 

condenser control volume [8] 
 ṁ  =       = ṁ − V̇ ∗ ρ  … (12) 

 
ASSUMPTIONS FOR SIMULATION PROGRAM 

Before building up the simulation program, a number of assumptions must be 
applied for simplification these assumptions are: 
1- No air leakage inside the vacuum chamberfrom the surrounding. 
2- The initial temperature of the product and the air chamber are equal. 
3- The initial total pressure in the vacuum chamber is equal to the atmospheric 
pressure. 
4- The system is adiabatic, that is no heat transfer between the inside and the outside 
of the system. 
5- No pressure drops in a chamber. 
 
COMPUTER SIMULATION APPROACH 

A computer program was built by using software MATLAB language to solve the 
equations mathematical model by an interactive procedure. The input data can be 
divided into two groups: first operating parameters such as temperature of the 
condenser, free volume in the chamber and vacuum pumping speed(chosen based on 
the analytical solution from other experiment); and second the initial temperature of 
the product, atmospherically pressure, time step; and the final temperature of the 
product. 
 
THE TEST RIG 

The rig consists of number of parts. The most important part in the system is the 
main chamber. It consists of two hemispherical, parts joinable and separated where 
the product (water vessel) can be placed and removed. The two chamber parts are 
joined with adhesive and gasket to prevent leakage of air. Figure (3) shows a picture 
of the main chamber. A vessel filled with water (product) is placed inside the main 
chamber. The thin channel is provided with two ports for accessing and exiting of 
cooling water.  
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Figure (3) Photographic picture for the main chamber.
 

Figure (4) shows a schematic diagram of the main chamber and its accessories. 
The main chamber is attached to a cold water tank with immersion circulating pump
The main chamber is connected to a vacuum pump for creation vacuum inside it. 
Three thermocouples (type T) are used for measuring temperature. The first 
thermocouple is for measuring the temperature of the product (water to be cooled). 
The other two thermocouples are for measuring the inlet and outlet cold water 
temperatures passed through the thin channel (c
connecting to the suction pipe of the vacuum pump to measuring the vacuum 
pressure. The test rig equipment with attached measuring devices as shown in Fig
(5).  

 

Figure (4) schematic giagram for the main chamber used in
the second test rig.
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Photographic picture for the main chamber. 

shows a schematic diagram of the main chamber and its accessories. 
The main chamber is attached to a cold water tank with immersion circulating pump. 
The main chamber is connected to a vacuum pump for creation vacuum inside it. 

) are used for measuring temperature. The first 
thermocouple is for measuring the temperature of the product (water to be cooled). 
The other two thermocouples are for measuring the inlet and outlet cold water 
temperatures passed through the thin channel (condenser). Pressure gauge is 
connecting to the suction pipe of the vacuum pump to measuring the vacuum 
pressure. The test rig equipment with attached measuring devices as shown in Figure 

 
schematic giagram for the main chamber used in 

the second test rig. 
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Figure (5) diagram of the second rig vacuum cooler demonstration unit.1 water 
pump; 2 cold water ; 3 product vessel ; 4 vacuum chamber; 5 vacuum pump; 6 

thermometer; 7 pressure gauge. 
THE TEST EXPERIMENTS 

In the experiments test, the product was cooled in three ways. These methods are: 
1 - Vacuum cooling only. 
2 - Cooling the product through the cold water (1oC) passing through the thin channel 
in the main chamber without running the vacuum pump, and the pressure of chamber 
is at the atmospheric pressure. The wall acts as a cooler of the product by natural 
convective heat transfer. 
3 - Cooling by using both previous ways vacuum pump with vapor condensation on 
the cold wall of the main chamber. It means that the wall work as a condenser in a 
vacuum cooler.  
 
RESULTS& DISCUSSIONS  

Experiments were carried out to compare the times of three types of cooling. 
Figure (6) shows the cooling curves of the different cooling methods.It can be seen 
that the minimum time required to reach 10oC is achieved by using cooling and 
evacuation (case No.3) comparing then the rest, that’s because of vacuuming without 
cooling could maintain high specific volume of water vapor so it wasn’t overcame by 
vacuum pump only. 

The time of cooling product was 3535 second in the second case (free convection 
or refrigerator). In this case, the cooling rate depends only on the natural heat 
convection between the water surface and the cold wall of the chamber, But in the 
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third case (vacuum pump and condensation of
was very rapid (263 second), because large amount of vapor can be removed by 
condensation, this means no need to use large vacuum to sweep the water vapor from 
chamber. 

 

Figure (6) water temperature cooling time relat
m

 
When comparing the first case with the third case, it can be found that the 

condenser has the greatest impact in accelerating the cooling rate, according to the 
conclusion reached by researcher Thompson [5] 

Figure (7) presents the theoreticaltemperature 
of the percentage weight losses of water during vacuum 
trend of the two relations. 

 

Figure (7) the predicted rate of the percentage weight losses during vacuum 
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condensation of vapor), the time of cooling product 
was very rapid (263 second), because large amount of vapor can be removed by 
condensation, this means no need to use large vacuum to sweep the water vapor from 

 
water temperature cooling time relation by three 

methods of cooling. 

When comparing the first case with the third case, it can be found that the 
condenser has the greatest impact in accelerating the cooling rate, according to the 
conclusion reached by researcher Thompson [5]   

presents the theoreticaltemperature – time dependence (a) and the rate 
of the percentage weight losses of water during vacuum cooling (b). It’s show the 

 
the predicted rate of the percentage weight losses during vacuum 

cooling. 
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      The effect of condenser temperature on the cooling rates wa
It can be seen that the cooling rate of the product was increased by reducing the 
condenser temperature. The time of these processes was 306, 336, 383, 464 and 674 
second when the used temperature of condenser was 1, 3, 5, 7 and 9
respectivelytocool the same amount of product from 30oC to
 

 
Figure (8) effect of temperature of vapor condenser on cooling rate

during
 
The largest time of cooling process occurred when the condenser temperature 

was 9oC, because the amounts of mass transfer from the product depend on the 
pressure difference between the saturation pressure of water (product) and pressure at 
the condenser temperature.  

Figure (9) manifests the experimental and analytical relation between 
required for the vacuum pump operation and temperature of product. In general, the 
two curves reflect an acceptable matching with error about 10.7%. The difference 
between two curves might be occurred as a result of some assumptions, like no leak
no heat loss, and also may be due to some water spillage during boiling from the 
vessel (some of water drop leave the vessel) due to the flash evaporation of water. 
Thus, the mass of water was less than the initial mass, and the time of cooling in the 
experimental work was less than the time of computational program.

 

Figure (9) the variation of the temperatures of product by simulation and 
experimental data.
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mperature on the cooling rates was shown in Figure (8). 
It can be seen that the cooling rate of the product was increased by reducing the 

emperature. The time of these processes was 306, 336, 383, 464 and 674 
second when the used temperature of condenser was 1, 3, 5, 7 and 9oC, 

cool the same amount of product from 30oC to 10oC. 

 
effect of temperature of vapor condenser on cooling rate 

uring vacuum cooling. 

The largest time of cooling process occurred when the condenser temperature 
C, because the amounts of mass transfer from the product depend on the 

pressure difference between the saturation pressure of water (product) and pressure at 

manifests the experimental and analytical relation between the times 
required for the vacuum pump operation and temperature of product. In general, the 
two curves reflect an acceptable matching with error about 10.7%. The difference 
between two curves might be occurred as a result of some assumptions, like no leak, 
no heat loss, and also may be due to some water spillage during boiling from the 
vessel (some of water drop leave the vessel) due to the flash evaporation of water. 
Thus, the mass of water was less than the initial mass, and the time of cooling in the 

perimental work was less than the time of computational program. 

the variation of the temperatures of product by simulation and 
experimental data. 

 



Eng. &Tech. Journal, Vol.31, Part (A), No.14, 201
                                                                                               

  

 

The relation between the time of cooling and surface area of product has a reverse 
behavior, as shown in Figure (10
that.   

Also the effect of mass of product on the cooling rates has been studied. The 
cooling rate of the product was increased with the reduction in mass of product. The 
time of these processes was 341, 668 and 995 seconds when the mass of product was 
45, 90 and 135 g, respectively at the same cooling condition from 30
minimum time of cooling occurred when mass of product was 135g. The relation 
(linear) between the cooling time and the mass of product is ejective, as shown in 
Figure (11). 

 

Figure (10) cooling time for variou

Figure (11) cooling time for variou
 
CONCLUDING  
The following points can be concluded from the present experimental and numerical 
work: 

1. Vacuum cooling with condenser is a fast cooling of three systems test, which 
is about (13.7 times) faster than the system of natural convection cooling.

2. The existence of condenser is
removes the large amount of water vapor generation.
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The relation between the time of cooling and surface area of product has a reverse 
10). This Figure includes the equation which states 

Also the effect of mass of product on the cooling rates has been studied. The 
cooling rate of the product was increased with the reduction in mass of product. The 

rocesses was 341, 668 and 995 seconds when the mass of product was 
45, 90 and 135 g, respectively at the same cooling condition from 30oC to 10oC. The 
minimum time of cooling occurred when mass of product was 135g. The relation 

time and the mass of product is ejective, as shown in 

 
cooling time for various surface area of product during vacuum 

cooling. 
 

 
cooling time for various mass of product during vacuum. 

points can be concluded from the present experimental and numerical 

Vacuum cooling with condenser is a fast cooling of three systems test, which 
is about (13.7 times) faster than the system of natural convection cooling. 
The existence of condenser is very important in vacuum cooling. It normally 
removes the large amount of water vapor generation. 
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3. The overall energy could be reduced by reducing vacuum pump capacity 
after commodity begins cooling 

4. Vacuum cooling system had not needed to circulate the cooling medium 
through the systems, such as fan or pump, therefore energy saving could be 
occurred. 

5. The condenser temperature affected significantly on the cooling time of 
product. 

6. The cooling rates increased with increasing the product surface area and 
decreased with increasing product mass and condensing temperature. 
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