What Is Optimum Fridge Temperature

The first cooling systems for food involved ice. Artificial refrigeration began in... 130a4ae285 == Techniques == 130a4ae285

Refrigeration In commerce and manufacturing Refrigeration is the artificial cooling of a space, substance, or system to lower and/or
maintain its temperature below the ambient temperature. Early refrigeration uses consumable coolants such as ice and dry ice (which are
procured through separate means and need periodic replenishing), while modern refrigeration is a self-sustaining heat exchanger process
by which thermal energy is transferred against the temperature gradient via the use of a heat-transfer working fluid (also known as
refrigerant), which absorbs heat from a low-temperature medium and releases it to another higher-temperature medium, typically
involving active phase change via a compressor and aided by a radiator system. Heat pumps may make use of the heat output of the
refrigeration process (such as for water heating), and also may. Energy transfer in refrigeration is traditionally driven by physical means
(whether ice melting or an electromechanical machine driving the heat exchanger), but it can also be driven by heat pump, magnetism,
electricity, laser cooling, or other means. Refrigeration has many applications, including household refrigerators, industrial freezers,
cryogenics, and cool store air conditioning. The optimum temperature range for perishable food storage is 3 to 5 °C (37 to 41 °F). storing
fish and meats safely for long periods 130a4ae285

Magnetocaloric effect The warming is due to changes in the internal state of the material, which releases heat. When the magnetic field is
removed, the material returns to its original state, reabsorbing the heat, and returning to original temperature. the magnetic field is
removed, the material returns to its original state, reabsorbing the heat, and returning to original temperature. This can be used The
magnetocaloric effect (MCE, from magnet and calorie) is a phenomenon in which certain materials warm up when a magnetic field is
applied. This can be used to achieve refrigeration, by allowing the material to radiate away its heat while in the magnetized hot state.
Removing the magnetism, the material then cools to below its original temperature 130a4ae285

Backlight LCDs do not produce light on their own, so they require illumination—either from ambient light or a dedicated light source—to
create a visible image. As for other consumer electronics products (e. manage their power. Backlights are commonly used in
smartphones, computer monitors, and LCD televisions. , fridges or light bulbs), energy consumption categories are enforced for television
A backlight is a form of illumination used in liquid-crystal displays (LCDs) that provides light from the back or side of a display panel. g.
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They are also used in small displays, such as wristwatches, to enhance readability in low-light conditions 130a4ae285

The magnetocaloric effect can be used to attain extremely low temperatures, as well... 130a4ae285 Simple types of LCDs, such as those
used in pocket calculators, are built without an internal light source and rely on external light sources to make the display image visible to
the user. However, most LCD screens are designed with an internal light source. These screens consist of multiple layers, with the
backlight typically being the first layer from the back. 130a4ae285 Typical light sources for backlights include light-emitting diodes (LEDs)
and cold cathode fluorescent lamps (CCFLs). 130a4ae285 Another use for a humidor is controlling the moisture level in a baseball, which
can have a pronounced effect on its response when hit with a baseball bat. This phenomenon was so great that in order to put an end to
much controversy, in 2002, nine years after joining the league, the Colorado Rockies started storing their game balls in a large walk-in
humidor at their home stadium, thus counteracting the effects of the low humidity due mainly to Denver's famous mile-high altitude of
around 5,280 feet above sea level. After the... 130a4ae285

Fruit preserves &quot;The science Fruit preserves are preparations of fruits whose main preserving agent is sugar and sometimes acid,
often stored in glass jars and used as a condiment or spread. Connelly, Andy (3 October 2013). sweets Tomato jam Clark, Melissa (14
September 2012). &quot;Make Room In the Fridge For Jam&quot;. The New York Times 130a4ae285

Porsche Taycan protection by reducing the charge to the car if household appliances such as fridges or dryers turn on and exceed the
panel&#039;s power threshold. In September 130a4ae285

Light valves regulate the amount of light reaching the eye by blocking its passage in specific ways. Most LCDs use a combination of a
fixed polarizing filter and a switching one to block unwanted light. 130a4ae285

Refrigerator The low temperature reduces the reproduction rate of bacteria, so the refrigerator lowers the rate of spoilage. A refrigerator
maintains a temperature a few degrees above the freezing point of water. Refrigeration is an essential food storage technique around the
world. The optimal temperature range for perishable food storage is 3 to 5 °C (37 to 41 °F). The refrigerator replaced the icebox, which
had been a common household appliance for almost a century and a half. A freezer is a specialized refrigerator, or portion of a
refrigerator, that maintains its contents' temperature below the freezing point of water. 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 requlated at —18 °C (0 °F). A refrigerator,
commonly shortened to fridge, is a commercial and home appliance consisting of a thermally insulated compartment and a heat pump
(mechanical 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
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its inside is cooled to a temperature below the ambient temperature of the room 130a4ae285

The 1944 book What is Life? by Nobel-laureate physicist Erwin Schrodinger stimulated further research in the field. In his book,
Schrodinger originally stated that life feeds on negative entropy, or negentropy as it is sometimes called, but in a later edition corrected
himself in response to complaints and stated that the true source is free energy. More recent work has restricted the discussion to Gibbs
free energy because biological processes on Earth normally occur at a constant temperature and pressure, such as in the atmosphere or
at the bottom of the ocean, but not across both over short periods of time for individual organisms. The quantitative application of entropy
balances and Gibbs energy considerations to individual cells is one of the underlying... 130a4ae285 Many types of displays other than...
130a4ae285 There are many varieties of fruit preserves globally, distinguished by the method of preparation, type of fruit used, and its
place in a meal. Sweet fruit preserves such as jams, jellies, and marmalades are often eaten at breakfast with bread or as an ingredient of
a pastry or dessert, whereas more savory and acidic preserves made from "vegetable fruits" such as tomato, squash or zucchini, are
eaten alongside savory foods such as cheese, cold meats, and curries. 130a4ae285

Wireless sensor network This can be as simple as monitoring the temperature in a fridge or the level of water in overflow tanks in nuclear
power plants. environmental information 130a4ae285

Russian jokes &quot; A Chukcha comes into. fridge, if it&#039;s so cold on the tundra. &quot; &quot;Why, is =50° Celsius outside
yaranga, is —10° inside, is =5° in fridge - warm place, odnako 130a4ae285

Entropy and life In 1910 American historian Henry Adams printed and distributed to university libraries and history professors the small
volume A Letter to American Teachers of History proposing a theory of history based on the second law of thermodynamics and on the
principle of entropy. what are currently known as the first Research concerning the relationship between the thermodynamic quantity
entropy and both the origin and evolution of life began around the turn of the 20th century. e. {\displaystyle \tau =} absolute
temperature McCulloh then declares that the applications of these two laws, i 130a4ae285

Humidor These models are generally the most expensive options on the market and come equipped with automated temperature and
humidity control A humidor is a humidity-controlled box or room used primarily for storing cigars, cigarettes, cannabis, or pipe tobacco.
Many humidors use hygrometers to monitor their humidity levels. similarly to a fridge. For private use, small wooden boxes holding a few
dozen or fewer cigars are common, while cigar shops may have walk-in humidors. When used and maintained properly, humidors can
keep cigars fresh and in perfect condition for decades. Either too much or too little humidity can be harmful to tobacco products; a
humidor's primary function is to maintain a steady, desirable moisture level inside; secondarily it protects its contents from physical
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damage and deterioration from sunlight 130a4ae285

There are several techniques of making jam, with or without added water. One factor depends on the natural pectin content of the
ingredients. When making jam with low-pectin fruits like strawberries, high-pectin fruit like orange can be added, or additional pectin in
the form of pectin powder, citric acid or citrus peels. Often the fruit will be heated gently in a pan to release its juices (and pectin),
sometimes with a little added water, before the sugar is added. Another method is to macerate the fruits in sugar overnight and cook this
down to a... 130a4ae285 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). 130ad4ae285
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