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Comparison of Cooling Effect Between Centrifugal Fan and Axial Fan

O BEM, HKInA, K 7, HKEW, BIRME
(F RGBT S AR EA NG, Fd #95  453200)
Chang Chunli, Zhang Ruijie, Wu Fang, Zhang Meili, Zhao Zhenpeng
(Central Reserve Grain Xinxiang Directly under Stock Company Limited, Xinxiang 453200, China)

o OE: SR RABSRA, F AR A RIS S @R, T FK I o AT B R ET ], A R A A AL IR AL
SR, HRAY, EARERS @, BORAAIE BN, Sakies, FREARGRY; EYkS @,
R R AR B AR A KR, RS LGRS E, R, PR ALY R EI R R, HtKy
B9,

KA BSRAL; BRI, R KR, Pk

Abstract: Centrifugal fans and axial fans were used to ventilate the two experimental warehouses, and data such as
ventilation time, unit energy consumption, and grain temperature changes were recorded and analyzed. The results show that,
in terms of cooling, centrifugal fans show the advantages of short ventilation time, high unit energy consumption, and fast cooling

speed; in terms of energy saving, axial flow fans can maintain low water loss and ensure the economic benefits of grain storage

enterprises; Both types of fans can achieve the effect of cooling and promote the uniform distribution of moisture.
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