SHARP
Sharp’s TEKION Cold-retention Material

About Sharp’s TEKION cold-retention material

Think of it as liquid crystals that Cold-retention material: Ice that
don’t solidify at a mid-winter ski starts to melt at different
resort, and that don’t become temperatures

liquid on a mid-summer beach. ;
(Liquid crystal: A phase between solid and liquid) -g
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Sharp has developed

more than 10 kinds,
which melt at
temperatures from
-24°Ct0 28°C

Control the temperature at which the cold-retention material

melts and freezes
TEKION cold-retention material that won’t melt at up to 10°C

Compartment temperature: 8°C
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At a compartment temperature of 8°C, normal ice melts into water
but 10°C TEKION cold-retention material remains in ice form.

TEKION cold-retention material that freezes at 5°C

ompartment temperature 5°C ompartment temperature 5°C
Water __ TEKION cold-retention Water TEKION cold-retentio
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Freezing starts

Freezing.complete

At a compartment temperature of 5°C, 10°C TEKION At a compartment temperature of 5°C, water undergoes no
cold-retention material starts to freeze. change, but TEKION cold-retention material freezes.
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SHARP
TEKION Cold-retention Material for Fresh Produce

About TEKION cold-retention material for fresh produce

12°C
Frozen food Refrigerated food ‘ Room-temperature food
) 0°C 20°C
P i)

|POTATO
| CHIPS g

reaws

(@), N
&

At a melting temperature of 12°C, a temperature
ideal for fresh produce is maintained.

Temperature ideal for fresh produce

Even if something directly
touches 12°C TEKION
cold-retention material, it
stays at 12°C. An ideal
temperature for produce is
maintained.

If produce sensitive to low
temperatures comes in
contact with conventional
cold-retention material
for refrigerated food
(melting point of approx.
0°C), it will experience
low-temperature damage.

Prevents low-temperature damage Example of low-temperature damage
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TEKION cold-retention material
for fresh produce

.

Cold-retention material
for refrigerated food

Freeze 18 units of
cold-retention 220 Freezer temperature

Temperature (°C)

material in rack
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Cold-retention materialmustbe 0 3 6 9 12 15 18 21 24 27 30 33 36 39 42 45 48
frozen in a freezer before it can Sharp test
be used. TEKION cold-retention

material for fresh produce has a Shorter freezing time = Decreased electricity consumption

short freezing time and can
therefore reduce electricity
needed for freezers.

Time (hours)
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