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Case analysis of magnetic field refrigerator on berry preservation
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Abstract: Refrigeration is an important link in the preservation of fruits and vegetables. As a new
physical field technology, magnetic field preservation affects the respiration, water transpiration
and physiological metabolism of fruits and vegetables. In this paper, the magnetic field
refrigerated box was used to keep blueberries fresh, and the changes of physical and chemical
properties of blueberries, such as weight loss rate, decay rate, molar mass of malondialdehyde and
anthocyanin mass fraction, were compared under different constant magnetic field environments.
The effects of constant magnetic field refrigerated storage on the quality of fruits and vegetables
were explored, and technical guidance was provided for the future application of this equipment in
the field of refrigeration.
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