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Tested: Typical Fruits/Vegetables which may
be preserved through refridgeration:
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Sin sequia - verano 1

_Jea More tropical

- Sin sequia - verano
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2. This causes the water to evapo- B -couia en verano -

rate. A
i Field Testing will take

fruit was tested in four enviroments: open air,
vacume, evaporative cooling system, and typical
refridgerator

Oct 24th Food Tested: Mango, grapes, green
beans, Chile pepper, and carrot

place in January in Sin-
cape, Peru. Both climate
and economic conditions
are in align with project
goals of affordable solu-
tions ($5 to construct)

Casey Franklin

Oct 27th Food in open-air beginning to show signs of quality loss: shrinking and with-
ering of grapes, green beans, carrot. Mango looks fine. Food in evaporative cooling
looks fresh, refrigerator looks good, airtight containers are showing slight signs of
food quality loss.

Oct 30th Food in open-air is becoming thoroughly shriveled, displays signs of decay.
Food in refrigerator is showing signs of quality loss, food in air-tight containers look
shriveled, beginning to mold. Food in evaporative cooling system is beginning to
show molding.

3. The evaporation extracts heat

from the pot and cools its contents. I Mg EI mentatlon

Nov 4th Food in open-air is completely inedible due mainly to hydration loss and
decay. Food in evaporative cooling system is also inedible due to molding. Food in air
tight containers is inedible due to decay. Food in fridge is partially edible.

Conclusion: evaporative cooling system preserved
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