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GR-X56FT Energy-Saving “Reach-In" Refrigerator
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In home appliance products, especially in refrigerator it is not only required to reduce power consumption but also to reduce food wastage in
accordance with the spirit of mottainai (the philosophy of utilizing things fully and avoiding waste).

Toshiba Home Appliances Corporation has developed the GR-X56FT refrigerator to meet the above requirements.  This model is equipped with
a new style “visible at a glance vegetable compartment” to improve the visibility and accessibility of its contents, in order to reduce food wastage.
The GR-X56FT refrigerator has two other feature; (1) a high humidity of about 85%, achieved by adopting a dual twin-cooling system and ducting
designed by computational fluid dynamics; (2) improvement of energy saving, achieved by reduction of insulating partitions separating the vegetable
compartment and freezer, reduction of heaters, and higher cooling efficiency. = These features promote good eating habits and reduce power con-
sumption by 24 %.
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Time required for locating and taking out food materials
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Eye tracking at time of preparation for cooking
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Refrigeration cycle of twin-cooling system
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Results of flow velocity distribution simulation
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Comparison of moisture evaporation from vegetables
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Analysis of electric power consumption improvement

AEERBER

e

BHER/ N

9. BB/ TEARERSHEREDESE — RIFF~OR#H A
TOENN, OV #E &G E G H o4 ToMIE iz kY, ar 7
Ly ORERYEERE LA DY THRE I REE 14 %IRIETE 7,
Arrangement of dewproof piping and cooler
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Comparison of compartment layouts in new and conventional refrigerators
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