Description:

Fitting Report for FoodCarbohydrate

Food carbohydrate model from the 2006 ASHRAE Handbook based on data from Choi and Okos (1986)
American Society of Heating, Refrigerating and Air-Conditioning Engineer...

Source:
Temperature: -40.0 °C to 150.0 °C
Composition: pure fluid
Density: coefficients to polynomial (2, 1)
Spec. Heat: coefficients to polynomial (3, 1)
Legend: —— function
1610 A
- 0.04
1600
A
£ - 0.02
> 1590 A
=3
? 1580 n B 0.00
w0
5
a 1570 - —0.02
1560 1 - —0.04
1550 T T T T
0 50 100 150
Temperature (°C)
93
= 0.275 1
ey - 0.02
S 0.250 A
)
S 0.225 - - 0.00
o
S 0.200 A
8 ' - —0.02
@© i
é 0.175
2 0.150 1 r —0.04
|_
0 50 100 150
Temperature (°C)
1.
10! ] 0
a - 0.8
o —
2 F0.6 2
g No saturation state information §
c -0.4 Y
o —
= Q
E —
o - 0.2
©
w0
100 - - 0.0
0.0 0.2 0.4 0.6 0.8 1.0

Temperature (°C)

rel. Error (%)

rel. Error (%)

Th. Cond.: coefficients to polynomial (3, 1)
Viscosity: no information
Psat: no information
Tfreeze: no information
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