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The objective of the paper is to clarify thermal environment and worker s sensation in two catering centers (A and B) of Komagane,
Nagano prefecture in spring and summer. The catering center -A has an existing system of unvented burning appliance and a wet floor,
and is not cooling system in summer. The catering center -B has a contemporary air conditioning system and a dry floor. The health
control standard for school catering kitchens concerning air temperature requires less than 25 °C. However, in the catering center -A, air
temperature over 30 °C appeared in many observation points, and maximum temperature 32.6 °C in summer. In the catering center -B,
air temperature was well controlled from 21 to 23 °C. The relationship between air temperature and worker’s thermal sensation, and the
relationship between air temperature and comfort/discomfort sensation were examined. A significant correlation was observed in each

relation.
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Hcating Systcm

Unvented Burning Appliance

Ice Strage A. C. Systcm

Table3 Observation Days

Cooling System - Ice Strage A. C. System Spring Observation 2001.5.15
Ventilation Ventilater Ventilater Summer-1 Observation 2001.7.3
Encrgy (Kitchen) LPG Electric Summer-2 Observation 2001.8.27
Lunch Population 1200 / day 1700 / day -
Long-term Observation 2001.4.3~

Table2 Observation Heights

Observation Contents Height Table4 Number of Observation Points in each room
Long-tcrm Air Temerature FL+1.2m Lone-t Distributi
Humidity FL+1.2m ong-term - Distribution
Distribution Air Temcrature FL+0.4m 1.2m 1.8m (Number) (Number)
Humidity FL+1.2m Catering Center-A Kitchen 2 10
Globe Temperature FL+1.2m Preparation Room | 0
Wind Speed FL+1.2m Serving Room 1 1
Dust FL+1.2m Catering Center-B Kitcen 3 9
ok Y TCOZ WH;H '2:1 Salad Room | 2
orker's ir Temeraturc orker's Loin - -
Humidity Worker's Loin Inspection and !{eccwmg Room 1 0
Out Door Air Temcraturc GL+1.2m Prcparzftlon Room ! 9
Humidity GL+1.2m Washing Room 1 2
Globe Temperature GL+1.2m Scrving Room | 0
Solar Radiation GL Out Door 1 -
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Fig.3 Changes of Indoor Air Temperature
(Catering Center-B:Polution Area)
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Fig.4 Distributions of Air Temperature (Reference Temperature :25°C) Jul. 3.(1 1:07~11:57)
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2) Physiological Principles, Comfort, and health, ASHRAE Handbook
1993 Fundamentals, Chapter8
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