What Temperature Shouild A
Refrigerator Be At

The magnetocaloric effect can be used to attain extremely low temperatures, as
well... f5000fe8e4d

Danger zone (food safety) MacAvoy, Samantha; Wikiel, Yolanda. Foods at risk
include meat, dairy products, and produce. Food safety agencies define the
danger zone differently, with the high and low temperatures of the range being
4 to 63 °C (39 to 145 °F). According to the United States' Food Safety and
Inspection Service (FSIS), that food that remains the danger zone for more than
two hours should not be consumed. &quot;Food experts say you should always
do this The danger zone is the temperature range in which food-borne bacteria
can readily grow. For example, a refrigerator&#039;s temperature must be kept
below 4 °C (40 °F). Potentially hazardous food should not be stored at
temperatures in this range in order to prevent foodborne illness f5000fe8e4

Thermal neutrality is maintained when the heat generated by human
metabolism is allowed to dissipate, thus maintaining thermal equilibrium with
the surroundings. The main factors that influence thermal neutrality are those
that determine heat gain and loss, namely metabolic rate, clothing insulation, air
temperature, mean radiant temperature, air speed and relative humidity.
Psychological parameters, such as individual expectations, and physiological
parameters also affect... f5000fe8e4 Preserving food in domestic kitchens during
modern times is achieved using household freezers. Accepted advice to
householders was to freeze food on the day of purchase. An initiative by a
supermarket group in 2012 (backed by the United Kingdom's Waste & Resources
Action Programme) promotes the freezing of food "as soon as possible up to the
product's 'use by' date". The Food Standards Agency was reported as supporting
the change, provided the food had been stored... f5000fe8e4 Although absolute
zero can be approached, it cannot be reached. Some isentropic processes, such
as adiabatic expansion, can lower the system's temperature without relying on a
colder medium. Nevertheless, the third law of thermodynamics implies that no
physical process can reach absolute zero in a finite number of steps. As a
system nears this limit, further reductions in temperature become increasingly
difficult, regardless of the cooling method used. In 2018, scientists at the
University of Bremen achieved temperatures as low as 38 picokelvin (pK), 38
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trillionths of a degree above absolute zero. At these low temperatures, matter
displays exotic quantum... f5000fe8e4 The kegerator contains the following
components: f5000fe8e4 Food-borne bacteria, in large enough numbers, may
cause food poisoning, symptoms similar to gastroenteritis, including stomach
cramps, nausea, vomiting, diarrhea, and fever. Food-borne illness becomes
more dangerous in certain populations, such as people with weakened immune
systems, young children, the elderly, and pregnant women. Symptoms can
begin as early as shortly after and as late as weeks after consumption of the
contaminated food. f5000fe8e4

Axion Dark Matter Experiment Sited at the Center for Experimental Nuclear
Physics and Astrophysics (CENPA) at the University of Washington, ADMX is a
large collaborative effort with researchers from universities and laboratories
around the world. performance delivered by a Superconducting QUantum
Interference Device (SQUID) amplifier and lower temperatures from a 3He
refrigerator. ADMX is the first experiment The Axion Dark Matter Experiment
(ADMX, also written as Axion Dark Matter eXperiment in the project's
documentation) is an experiment that uses a resonant microwave cavity within a
large superconducting magnet to search for cold dark matter axions in the local
galactic dark matter halo. Unusual for a dark matter detector, it is not located
deep underground f5000fe8e4

Absolute zero The Kelvin and Rankine temperature scales set their zero points at
absolute zero by definition. The Kelvin scale is defined so that absolute zero is 0
K, equivalent to —273. This limit can be estimated by extrapolating the ideal gas
law to the temperature at which the volume or pressure of a classical gas
becomes zero. Absolute zero is the theoretically coldest temperature, a state at
which a system&#039;s internal energy, and in ideal cases entropy, reach their
minimum values Absolute zero is the theoretically coldest temperature, a state
at which a system's internal energy, and in ideal cases entropy, reach their
minimum values. 15 °C on the Celsius scale, and —459. 67 °F on the Fahrenheit
scale f5000fe8e4

== History == f5000fe8e4

Frozen food several ways: at room temperature; this is dangerous since the
outside may be defrosted while the inside remains frozen in a refrigerator in a
microwave oven Freezing food preserves it from the time it is prepared to the
time it is eaten. Since early times, farmers, fishermen, and trappers have
preserved grains and produce in unheated buildings during the winter season.
Cryogenic freezing is the quickest freezing technology available due to the ultra
low liquid nitrogen temperature —196 °C (=320 °F). Quicker freezing generates
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smaller ice crystals and maintains cellular structure. The freezing kinetics is
important to preserve the food quality and texture. Freezing food slows
decomposition by turning residual moisture into ice, inhibiting the growth of
most bacterial species. In the food commodity industry, there are two processes:
mechanical and cryogenic (or flash freezing) f5000fe8e4

== Background == f5000fe8e4 A logarithmic relationship exists between
microbial cell death and temperature, so a small decrease of cooking
temperature can result in considerable numbers of cells surviving the process.
Time... f5000fe8e4

Cold chain Common goods, sometimes called cool cargo, distributed in cold
chains include fresh agricultural produce, seafood, frozen food, photographic
film, chemicals, and pharmaceutical products. Mobile refrigeration with ice from
the ice trade began with reefer ships and refrigerator cars (iceboxes A cold chain
is a supply chain that uses refrigeration to maintain perishable goods, such as
pharmaceuticals, produce or other goods that are temperature-sensitive. The
objective of a cold chain is to preserve the integrity and quality of goods such as
pharmaceutical products or perishable goods from production to consumption.
particular, can be crucial to prevent food loss and waste f5000fe8e4

Refrigerator reproduction rate of bacteria, so the refrigerator lowers the rate of
spoilage. The refrigerator replaced the icebox, which had been a common
household appliance for almost a century and a half. The low temperature
reduces the reproduction rate of bacteria, so the refrigerator lowers the rate of
spoilage. The United States Food and Drug Administration recommends that the
refrigerator be kept at or below 4 °C (40 °F) and that the freezer be regulated at
—18 °C (0 °F). The optimal temperature range for perishable food storage is 3 to
5°C (37 to 41 °F). A freezer is a specialized refrigerator, or portion of a
refrigerator, that maintains its contents' temperature below the freezing point of
water. A refrigerator maintains a temperature a few degrees above the freezing
point of water. A refrigerator maintains a temperature a few degrees above the
freezing point A refrigerator, commonly shortened to fridge, is a commercial and
home appliance consisting of a thermally insulated compartment and a heat
pump (mechanical, electronic, or chemical) that transfers heat from its inside to
its external environment so that its inside is cooled to a temperature below the
ambient temperature of the room. Refrigeration is an essential food storage
technique around the world f5000fe8e4

Kegerators are specifically designed and available for both commercial and
residential use, but a standard refrigerator can often be reconfigured into a
kegerator with a kegerator conversion kit. f5000fe8e4
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Vaccine storage The general standard is the 2-8 °C cold chain for vaccine
storage and transportation. Exceptions include some vaccines for smallpox,
chickenpox, shingles and one of the measles, mumps, and rubella Il vaccines,
which are transported between —25 °C and —15 °C. Some vaccines, such as the
COVID-19 vaccine, require a cooler temperature between —80 °C and —60 °C for
storage. including refrigerators, freezers, cold boxes, and vaccine carriers. This
is used for all current US Food and Drug Administration (FDA)-licensed human
vaccines and in low and middle-income countries. Different types of
thermometers are also used because a slight temperature change could Vaccine
storage relates to the proper vaccine storage and handling practices from their
manufacture to the administration in people f5000fe8e4

Mobile refrigeration with ice from the ice trade began with reefer ships and
refrigerator cars (iceboxes on wheels) in the mid-19th century. The... f5000fe8e4
== Components == f5000fe8e4

Kegerator Kegerator, a portmanteau of the words keg and refrigerator, is a
refrigerator that has been designed or altered to store and dispense from kegs.
A kegerator Kegerator, a portmanteau of the words keg and refrigerator, is a
refrigerator that has been designed or altered to store and dispense from kegs
f5000fe8e4

The first cooling systems for food involved ice. Artificial refrigeration began in...
f5000fe8e4 Not all standard refrigerators have enough room for a keg, so
kegerators are specifically designed to house one or more kegs along with the
dispensing system. f5000fe8e4 Kegerators are typically used to dispense draft
beer, but are also gaining popularity for dispensing wine, cold brew coffee, and
kombucha with certain modifications. f5000fe8e4

Thermal comfort In cold environments, more heat is released than the body
generates, and in hot environments, the body cannot release enough heat. The
body has several thermal adjustment mechanisms to survive in drastic
temperature environments. Both the hot and cold scenarios lead to discomfort.
The human body can be viewed as a heat engine where food is the input energy.
In a cold environment Thermal comfort is the condition of mind that expresses
subjective satisfaction with the thermal environment. The human body will
release excess heat into the environment, so the body can continue to operate.
the inside of a refrigerator. The heat transfer is proportional to temperature
difference. Maintaining this standard of thermal comfort for occupants of
buildings or other enclosures is one of the important goals of HVAC (heating,
ventilation, and air conditioning) design engineers f5000fe8e4
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A kegerator keeps a keg in a refrigerated environment and uses CO2 to
pressurize and dispense beverages from the keg. This process keeps the
contents of the keg fresh and carbonated for up to 60 days on average.
f5000fe8e4 In 1996, the World Health Organization (WHO) decided to spread
vaccines worldwide. This urges researchers to design storage for vaccines
without losing its potency. Since then, the production of vaccines has spiked,
and various kinds of vaccines have their handling practices. WHO has set
standards to ensure cold chain and has different types of storage, including
refrigerators, freezers, cold boxes, and vaccine carriers. Different types of
thermometers are also used because a slight temperature change could result in
loss of potency. The storage are necessary... f5000fe8e4 A well functioning, or
unbroken, cold chain requires uninterrupted sequence of refrigerated
production, storage and distribution activities, along with associated equipment
and fleet management logistics, which maintain a desired low-temperature
interval to keep the safety and quality of perishable or sensitive products. Unlike
other goods or merchandise, cold chain goods are perishable and always en-
route towards end use or destination. Adequate cold storage, in particular, can
be crucial to prevent food loss and waste. f5000fe8e4 The effect was first
observed in 1881 by German physicist Emil Warburg, followed by French and
Swiss physicists Pierre Weiss and Auguste Piccard in 1917. The fundamental
principle was suggested by American chemists Peter Debye (1926) and William
Giauque (1927). The first working magnetic refrigerators were constructed by
several groups beginning in 1933. Magnetic refrigeration was the first method
developed for cooling below about 0.3 K (the lowest temperature attainable
before magnetic refrigeration, by pumping on 3He vapors). f5000fe8e4

Magnetocaloric effect developing new kinds of room temperature materials and
magnetic refrigerator designs. Removing the magnetism, the material then cools
to below its original temperature. This can be used to achieve refrigeration, by
allowing the material to radiate away its heat while in the magnetized hot state.
When the magnetic field is removed, the material returns to its original state,
reabsorbing the heat, and returning to original temperature. The warming is due
to changes in the internal state of the material, which releases heat. A major
breakthrough came 2002 when a group at the University of Amsterdam The
magnetocaloric effect (MCE, from magnet and calorie) is a phenomenon in which
certain materials warm up when a magnetic field is applied f5000fe8e4
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