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Abstract: The present study aimed to investigate an alternative evaporative cooling pad material
made from mangosteen peel (MP) waste. Mangosteen peels were used to fill a 150 mm thick mesh
container with a packing density of 180 kg/m?>. A wind tunnel was constructed and utilized to exper-
imentally evaluate the cooling performance of this organic-waste-based pad under hot and humid
conditions (31-34 °C and 55-70% RH). The performance parameters assessed included pressure drop,
temperature drop, saturation effectiveness, cooling capacity, and coefficient of performance (COP).
The influence of air velocity (0.7, 1.0, 1.4, and 1.8 m/s) on these parameters was also examined. The
results revealed that the saturation effectiveness of the MP pad ranged from 53% to 77% within the
considered air velocity range. The maximum temperature drop (4.6 °C), saturation effectiveness
(77%), cooling capacity (0.6 kW), and COP (3.5) were achieved when the system operated at 1.4 m/s. A
comparative study showed that, at this velocity, the MP pad provided performance nearly equivalent
to that of the commercial cellulose paper pad, except for the pressure drop. This result affirms the
potential of mangosteen peels as a suitable wet medium for evaporative cooling applications.

Keywords: refrigeration; cooling pad; saturation effectiveness; valorization; vegetal waste

1. Introduction

Among cooling technologies, vapor-compression refrigeration (VCR) is the dominant
cooling system for cold storage [1]. Despite its high efficiency, this system is energy-
intensive and greatly responsible for greenhouse gas emissions. Evaporative cooling
systems have been deemed a viable alternative to VCR due to their simple structure,
ease of maintenance, low capital and operating costs, and low environmental impacts [2].
They have been broadly implemented in various space cooling applications, such as in
buildings [3,4], livestock barns [5], agricultural greenhouses [6], and horticultural product
storage [7]. Numerous studies have extensively demonstrated the potential of evaporative
cooling systems for the quality preservation of fruits and vegetables—for example, leafy
vegetables [8], mangoes [9], peppers [10], and tomatoes [11,12]. Evaporative cooling is
generally classified into two types: direct and indirect [13]. In a direct evaporative cooler, air
is in direct contact with water, which can be either sprayed directly in air streams or supplied
to a wet medium residing in the flow passage. The air is cooled down and humidified
through water evaporation and subsequently supplied to a target space. On the other hand,
indirect evaporative cooling involves two air streams. The first air stream is directly cooled
and humidified through water evaporation and then used to cool the second air stream
without humidification by a heat exchanger. The second air stream is then supplied to the
target space. The applications of direct and indirect evaporative cooling systems rely on
the humidification requirements [14]. For instance, direct evaporating cooling is preferable
for cold storage of fruits and vegetables because of their high humidity requirement.

The wet medium, commonly called an “evaporative cooling pad” or simply “cooling
pad”, is the key determinant for the performance of both direct and indirect evaporative
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cooling systems. The systems incorporated with the cooling pads can apparently achieve
superior cooling performance compared to those with direct water spraying [15]. Numerous
studies have proposed various types of cooling pads to improve the performance of direct
evaporative cooling [16]. Based on their material and configuration, the cooling pads can be
categorized into fiber pads, rigid media pads, and packages or fill pads [17]. Rigid media
pads made of corrugated cellulose paper are mostly used because of their large water-to-air
contact areas, resulting in high saturation effectiveness and long lifespans. Franco-Salas
and Pefia-Fernandez [18] experimentally compared the evaporative cooling performance of
a brand-new rigid media pad with that of a 3-year-old used pad (same model). The results
showed that the old pad achieved higher saturation effectiveness compared to the new one.
The authors explained that the enhanced saturation effectiveness resulted from the salt
incrustation on the pad, which caused an increase in the air-water contact time. Nada and
Fouda [19] proposed a rigid media pad with a beehive structure. Its cooling performance
was experimentally examined under various operating conditions (air velocity, inlet air
temperature, water flow rate, water temperature, and pad thickness). It was found that the
saturation effectiveness can be enhanced by increasing the pad thickness and water flow
rate. However, the pad thickness should be selected with caution, because excessively thick
cooling pads are often associated with high capital (i.e., price of cooling pads) and operating
(i.e., energy consumption of fans) costs. Yan and He [20] experimentally investigated the
influence of the cooling pad arrangements on the evaporative cooling performance. The
results showed that a pair of cooling pads with a space in between them exhibited superior
cooling effectiveness when compared with the case without spacing. This result suggests
the possibility of using cooling pads of the same thickness to obtain the desired cooling
effectiveness by leaving space between the pads.

The production of rigid media pads is complex and requires advanced machinery.
Various materials have been proposed as alternatives for cooling pads, often in the form of
fiber and fill pads. Table 1 presents fiber and fill pads made of different alternative materials
based on natural and organic materials. Plastic-, metal-, and stone-based materials have
also been investigated by numerous studies, which have been comprehensively reviewed
in several papers [16,17,21].

Table 1. Experimental studies on fiber and fill pads made from natural and organic materials for
direct evaporative cooling systems.

Air Velocity/ Saturation Coolin

. . . 1 y g
Material Dimensions Flow Rate Effectiveness Capacity Country Ref.
17 x 17 x 60 1.4m/s 71.6% - India [22]
Aspen 40 x 40 x 7.5 5.44 m3/min 67-75% - Iran [23]
fibers 87 x 61 x 2.5 1.4m/s 52-67% 0.5-1.6 kW India [24]
31 x30x5 24m/s 49.5% - Saudi Arabia [25]
Bulrush N.P. 0.1-1.2m/s 19-35% 0.06-0.42 kW Turkey [21]
30 x 30 x 15 0.5-4.0m/s 83.5-93.8 0.06-0.53 W China [26]
C 10 x 135 x 7 1.9-28 m/s 44.1-51.5% - Thailand [27]
;?Eonut 17 x 17 x 60 14m/s 69.4% - India [22]
1bers 92 x 66 x 10 3.6-5.6m/s 85% - Bangladesh [28]
10 x 10 x 10 0.062-0.083 kg /s 35-70% 0.1-0.5 kW India [29]
Eucalyptus 24%* x 10 0.03-0.08 kg/s 78% 0.81 Turkey [30]
fibers N.P. 0.1-12m/s 23-76% 0.12-0.68 kW Turkey [21]
Jute fiber 31 x30x5 24m/s 62.1% - Saudi Arabia [25]
¢ hbers 30 x 40 x 6 3.045m/s 17.4-93.8 - Nigeria [31]
Khus fibers 17 x 17 x 60 1.4m/s 64.2% - India [22]
Luffa fib 31 x30x%x5 24m/s 55.1% - Saudi Arabia [25]
utia fibers 96 x 96 x 12.5 0.77 m/s 57.0% - Brazil [32]
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Table 1. Cont.

Air Velocity/ Saturation Coolin
. . . 1 Y. g
Material Dimensions Flow Rate Effectiveness Capacity Country Ref.
Palash 17 x 17 x 60 14m/s 81.0% - India [22]
fibers
Palm 31 x30 x5 24m/s 38.9% - Saudi Arabia [25]
fibers 30 x 40 x 6 3.0-45m/s 49.0-98.8% - Nigeria [31]
Rice husk 53 x 53 x 5.1 1-3m/s 55.4-61.9% - Thailand [33]
Sackcloth 92 x 66 x 10 3.6-5.6 m/s 69% - Bangladesh [28]
Straw fiber 600 x 200 x 10 N.P. 76% - Sudan [34]
Water 20 x 50 x 5 15-3.6m/s 20-40% - Thailand [35]
hyacinth
Wood Chips 24* x 10 0.03-0.08 kg/s 81% 0.90 kW Turkey [30]
10 x 10 x 10 0.062-0.083 kg /s 50-80% 0.2-0.5 kW India [29]
600 x 200 x 10 N.P. 90% - Sudan [34]

1 Width (cm) x height (cm) X thickness (cm); * diameter (mm) of cylindrical pads. N.P. = data not provided.

As shown in Table 1, materials derived from organic waste exhibit potential as cooling
pad materials since they can achieve saturation effectiveness comparable to commercial
cellulose pads. The present study represents another attempt to explore the cooling per-
formance of an organic cooling pad made from mangosteen peel waste. Mangosteen
(Garcinia mangostana L.) is renowned as one of the world’s most exquisite fruits, often
referred to as the “Queen of Fruits” due to its sweet-sour taste and unique appearance,
with sepals arranged like a crown [36]. Mangosteen is a tropical tree species primarily
cultivated in Southeast Asian countries, such as Indonesia, Malaysia, and Thailand [37].
In 2020, Thailand alone produced nearly 340,000 tons of mangosteen, with approximately
290,000 tons of fresh mangosteen intended for export, leaving about 50,000 tons for domes-
tic consumption [38]. It was estimated that 1 kg of mangosteen fruits can yield 0.6 kg of
mangosteen peels [39]. According to this estimate, at least 30,000 tons of mangosteen peels
were generated and treated as waste. The valorization of mangosteen peels would be a
favorable approach to waste management. For instance, Nasrullah, Saad [39] employed
mangosteen peel waste as a precursor for activated carbon, demonstrating its potential
through batch adsorption studies for the removal of methylene from aqueous solutions. In
the present study, mangosteen peel waste was harnessed as a cooling pad material due to
its high porosity and water retention capacity. The high porosity of this organic cooling pad,
derived from mangosteen peels, distinguishes it from other organic cooling pads discussed
in the existing literature. Its performance was experimentally characterized in terms of tem-
perature drop, saturation effectiveness, cooling capacity, coefficient of performance (COP),
and pressure drop. The influence of air velocity on these performance parameters was
also investigated, and the optimal air velocity was determined. Finally, the performance of
the mangosteen peel waste-based cooling pad was compared with that of a commercial
corrugated cellulose pad.

2. Materials and Methods
2.1. Experimental Setup

In this study, mangosteen peels (MPs) were proposed and utilized as an alternative
cooling pad material for a direct evaporative cooling system. Initially, the mangosteen peels
were sun-dried under uniform weather conditions for several days until their water activity
(aw) reached a level below 0.6. The a was measured using a water activity analyzer
(Aqualab 4TE, Meter group Inc., Pullman, WA, USA). Approximately 2.2 kg of the dried
mangosteen peels were filled in a container (300 mm x 260 mm x 150 mm) constructed
with aluminum wire mesh, resulting in a packing density of about 180 kg/m? (Figure 1a).
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For comparative purposes, a commercial cooling pad made of corrugated cellulose papers
(CPs) with identical dimensions (300 mm x 260 mm x 150 mm) was also employed and
tested in the study (Figure 1b).

150 mm

Top view

Figure 1. The cooling pads made from (a) mangosteen peels and (b) corrugated cellulose papers.

A wind tunnel with internal dimensions of 300 mm (width) x 260 mm (height) x 1500 mm
(length) was constructed and used to investigate the cooling pad performance. The wind
tunnel walls comprised two layers: an outer layer made of 8 mm thick acrylic plates and an
inner insulation layer composed of 25 mm thick polyurethane foam boards. The insulation
layer served to minimize heat losses from the system.

The test section was designed to accommodate a 150 mm thick cooling pad. This
section featured a top-mounted water distribution system to evenly distribute water into
the cooling pad, along with a bottom-mounted water collection system for draining excess
water back into a 40 L water tank. A 40 W submersible pump (PRO-DS5000, Marine Plus
Co., Ltd., Bangkok, Thailand) was employed to recirculate water from the tank to the water
distribution system, maintaining a constant water flow rate of 250 L/h.

At the entrance of the wind tunnel, a 750 W centrifugal fan (5C-1304, Venz Industrial
Co., Ltd., Bangkok, Thailand) was installed. The rotational speed of the fan motor was con-
trolled using a variable frequency drive (MS300, Delta Electronics, Inc., Taiwan) to generate
various air flow rates within the system. Based on a preliminary study, air velocities of 0.7,
1.0, 1.4, and 1.8 m/s were achieved by adjusting the input power frequencies to 20, 30, 40,
and 50 Hz, respectively. It is important to note that these air velocities represent averages
of 16 measurement points over the cross-sectional area of the wind tunnel using a hot-wire
anemometer (405i, Testo SE & Co. KGaA, Titisee-Neustadt, Germany).

A depiction of the experimental arrangement can be found in Figure 2.

2.2. Experimental Procedure

Initially, the pressure drop across the cooling pad was measured for various flow rates
using a digital manometer (510i, Testo SE & Co. KGaA, Germany). For each flow rate, data
were recorded every 10 s for 30 min, and the average values were calculated for subsequent
analysis. Subsequently, a series of experiments was conducted to evaluate the cooling pad
performance. All experiments were conducted between 10:30 a.m. and 04:30 p.m. under
real climate conditions in the months of June and August 2022 at our laboratory in Bangkok,
Thailand (13.7269° N, 100.7722° E).

Before commencing each measurement, water circulation in the test section ran con-
tinuously for at least 30 min to ensure the saturation of the pad. In each experiment,
the temperature and relative humidity of the air were measured before and after pass-
ing through the cooling pad every 30 s, using two temperature-humidity probes (probe
diameter = 4 mm) connected to a data logger (176H1, Testo SE & Co. KGaA, Germany).
Additionally, the temperature and relative humidity of the ambient air at two locations
surrounding the wind tunnel were monitored every 1 minute using temperature-humidity
data loggers (174H1, Testo SE & Co. KGaA, Germany). The specifications of the instruments
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used in the experiments are given in Table 2. Each experiment was replicated three times to
ensure the repeatability and reliability of the results.

Test
section

Honeycomb  Wind tunnel

Centrifugal fan

T
——
o——

Water tank
CP = Cooling pad (150 mm thickness)

P Pressure measurement (kPa)

Ty, T, Air temperature measurement (°C)
T,, Water temperature measurement (°C)
Pa> Pe Relative humidity measurement (%)

V;,, Water flow rate measurement (L/h)

W, Electrical power consumption (W)

Figure 2. A schematic and photograph of experimental setup. Arrows indicate airflow direction
across the test section.

Table 2. Specifications of the instruments.

Parameter Instrument Accuracy Measuring Range
Air velocit Hot-wire anemometer +0.1m/s 0to2m/s
y (Testo 405i) +0.3m/s 2to15m/s
Differential Manometer
pressure (Testo 510i) £0.02 kPa —15 to +15 kPa
Electrical power Wattmeter +2% of
consumption (Intertek) measured data 0to 3680 W
Thermo-hygrometer +0.2°C —20°Cto+70°C
Temperature and (Testo 176H1) +2.0% RH 20% to 95%
relative humidity Thermo-hygrometer +0.5°C —20to +70 °C

(Testo 174H) +3.0% RH 2 to 98%
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2.3. Performance Evaluation

The evaporative cooling performance of the cooling pad was evaluated based on
temperature drop, saturation effectiveness, cooling capacity, COP, and pressure drop.
The formulas used for evaluating each of these parameters are detailed in the following
subsections, with the exception of the pressure drop across the pad, which was derived
from the measurements as previously explained in Section 2.2.

2.3.1. Temperature Drop

Temperature drop is defined as the difference in the dry-bulb temperatures of the air
entering (T,1) and leaving (T,2) the cooling pad, and is expressed as

AT =Ty —Tp 1)

2.3.2. Saturation Effectiveness

In the literature, various terms have been used to denote a specific cooling pad ability
to lower air temperature compared to the maximum temperature reduction achievable
in direct evaporative cooling systems. These terms include cooling effectiveness or ef-
ficiency [40,41], saturation effectiveness or efficiency [21,42], wet-bulb effectiveness or
efficiency [30,43], and humidification efficiency [44]. In fact, these terms share the same
definition. However, the term “effectiveness” is considered more precise than “efficiency”
as evaporative cooling does not involve energy conversion [17]. Therefore, this study
adopts the term “saturation effectiveness”, which is expressed as the ratio of the difference
between the dry-bulb temperatures of the inlet and outlet air to the difference between the
dry-bulb and wet-bulb temperatures of the inlet air:

Ton— Tz AT

= )
Tor — Tyopr Tar — Tym

Eg =

An empirical equation was used to calculate the instantaneous wet-bulb temperature
(Twp1) associated with the dry-bulb temperature (T,) and relative humidity (¢,) of inlet air,
expressed as follows [45]:

Ty = Tptan™! [bl(q)a + bz)O'S] + tan’l(Ta + @a) — tan’l(q)ﬂ —b3)

3)
+b4(p}1‘5tan’1 (b5(pa) — b6)

The values in the arctangent function are in radians and the values of the coefficients
b; (i =1 to 6) are given in Table 3.

Table 3. The values of the coefficients used in Equation (3).

-

b;
0.151977
8.313659
1.676331

0.00391838
0.023101
4.686035

NUT W IN-

2.3.3. Cooling Capacity

The cooling capacity of the system is calculated using Equation (4). This equation
signifies the amount of sensible energy extracted from the air to lower the temperature.

Qc= macpa(Tul - Ta2) = macpaAT 4)
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The air mass flow rate (111,) is defined as
my = PaAcﬁa ®)

In our case, the cross-sectional area (A.) of the cooling pad was about 0.078 m?, and
the average air velocity (u,) was derived from measurements taken at 16 points across the
cross-sectional area.

The density (p,) and specific heat (cp,) of moist air are calculated using the following
equations [46]:

M, P

Pa = B ga— ()
Ru(Ty +27315) (1+ g, )

Cpa = Cpda + WaCpuwo )

The humidity ratio (w,) represents the ratio of the mass of water vapor to the mass of
dry air. In this study;, it is determined using an empirical equation expressed as a function
of the dry-bulb temperature and relative humidity [47]:

ooz |asfpexp (£ ) | o
10P — [w%exp(%)}

The constant parameters for Equations (6) to (8) are provided in Table 4.

Table 4. The constant parameters for Equations (6) to (8).

Parameter Value Unit
Cpda 1.006 KJ/(kg-°C)
Cpwo 1.84 kJ/(kg-°C)
My, 28.966 kg/kmol
My 18.015268 kg/kmol

P 101.325 kPa
Ry 8.314472 KJ/ (kmol-K)
o 0.6112 kPa
B 17.62 -
v 24312 °C

2.3.4. Coefficient of Performance

The coefficient of performance (COP) is defined as the ratio of the achieved cooling
capacity to the total electrical power supplied to operate the fan and the pump.

Qe

COP = ———=¢__
Wer + Wep

©)

The power consumption of the pump (W,p) remained constant at 6.1 W, as measured
by a watt meter, because the water flow rate was not adjusted during the study. In contrast,
the power consumption of the fan (W, f) varied with measurements of 57 W, 95 W, 162 W,
and 270 W, obtained using a watt meter when the frequency was set to 20 Hz, 30 Hz, 40 Hz,
and 50 Hz, respectively.

2.4. Uncertainty Analysis

The propagation of error was used to quantify the uncertainty resulting from physical
measurements of independent parameters such as temperature, relative humidity, and
velocity, as described in references [48,49]. Given that y is a dependent variable expressed
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as a function of independent variables x;, which are derived from measurements and/or
calculations,

y=f(x1,x2...%) (10)

The absolute uncertainty of the dependent variable (0y) is then estimated from

(N (Y dy

U'y = \/(dxlaxl> —+ (dxzo'xz + ...+ dxno'xn (11)
The partial derivatives of the function with respect to the given independent variable

(dy/dx;) were numerically computed using MATLAB software (MathWorks R2021b). The

uncertainty of individual independent variables (0, ) obtained from measurements was

based on the instrument accuracy (Table 2), while those obtained from calculations were

determined by previously estimated uncertainties. The relative uncertainty (Uy) was
subsequently estimated using Equation (12).

%y
Uy = — x 100 (12)
1yl
Table 5 provides a summary of the maximum and minimum relative uncertainties for
each performance parameter. Notably, all parameters exhibited uncertainties of less than
20%. While the maximum values may seem significant when expressed as percentages, it is
important to note that they correspond to relatively small absolute variations.

Table 5. The relative uncertainty (%) of the performance parameters.

Parameter Maximum Minimum
AT 11.8 5.8
£ 11.8 7.6
Q. 18.2 8.7
cor 18.2 8.9

3. Results and Discussion

The cooling performance of the MP pad was evaluated by measuring the air tem-
perature and relative humidity before and after the pad inside the wind tunnel. These
measurements were conducted at four different air velocities (0.7, 1.0, 1.4, and 1.8 m/s),
corresponding to mass flow rates of 0.06, 0.09, 0.12, and 0.15 kg/s, respectively. The wa-
ter flow rate remained constant at 250 L/h for all experiments. The same experimental
procedure was applied to the CP pad for the purpose of comparison. Each measurement
was replicated three times, resulting in a total of twenty-four measurements. The collected
data were used to determine the performance parameters, as explained in Section 2.3.
The reported and analyzed values for each parameter represent the averages of the three
replications.

3.1. Verification of Steady State Condition

All experiments were conducted under real climate conditions. To minimize the
variations in the results, data collected during a nearly steady state period of 3 h were
extracted for each experiment and used for analysis. As shown in Figure 3, the average
ambient air temperature and relative humidity during this period ranged from 30 °C to
34 °C and 55% to 70%, respectively. Moreover, within a given experiment, fluctuations in
ambient air temperature (T;1 max — Ts1,min) Never exceeded 2.0 °C, and relative humidity
(941,max — @a1,min) remained within 10%.
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Temperature (°C)
—_— [\*] W N @]
[e=] (=] (e o o

o

100
a & b
(a) % <0 L
g 8 8 R | 26l é g @ é

£
£
B 40 +

OMP pad b= 20 | OMP pad

ACP pad > ACP pad

} f f 0 f } 1
0.0 0.5 1.0 1.5 2.0 0.0 0.5 1.0 1.5 2.0

Air velocity (m-s™) Air velocity (m-s!)

Figure 3. (a) Ambient air temperature and (b) relative humidity averaged over 3 h of the experiments.

3.2. Cooling Performance

A minimal pressure drop is considered an ideal characteristic for evaporative cooling
pads [17]. As depicted in Figure 4, the pressure drop increased with higher air velocity, rang-
ing from 14.7 Pa to 89.7 Pa. The standard deviations among replications were consistently
less than 1.3 Pa. Pressure drops within this range are typical for organic-based cooling pads
with similar thickness. For instance, a cooling pad made of fine fabric polyvinyl chloride
(PVC) sponge mesh with a 150 mm thickness exhibited pressure drops of around 50-100 Pa
at air velocities ranging from 1.5 m/s to 2.0 m/s [50]. In another study by Suranjan Salins,
Reddy [29], increasing the flow rate from 0.062 kg/s to 0.083 kg/s resulted in pressure
drops across the cooling pad that ranged from 47 Pa to 65 Pa for the coconut coir pad and
from 50 Pa to 67 Pa for the wood shaving pad.

100
= ® MP pad °
£ 80 T &CPpad
&
S 60 e
'; °
2 40 1 ¢
e [
A~ 20 + o " L 2
L 2
0 f f f
0.0 0.5 1.0 1.5 2.0

Air velocity (m-s™1)
Figure 4. Pressure drops of the airflow across the cooling pads at different air velocities.

Figure 4 further illustrates that, at all considered air velocities, the MP pad produced a
higher pressure drop than the CP pad (<50 Pa). This could be attributed to the relatively
high packing density of the MP pad, resulting in a larger contact area and increased friction,
consequently leading to greater pressure drops [29]. Ergun’s correlation is commonly used
to describe the pressure drop through packed beds of particles, resulting from kinetic
and viscous energy losses [51]. According to Ergun’s correlation, the viscous term is
proportional to flow rate, while the kinetic (inertial) term is proportional to the flow rate
squared. This explains the nonlinear increase in pressure drop across the MP pad with
increased velocity, as shown in Figure 4.

As shown in Figure 5, the temperature drops achieved by the MP and CP pads were
nearly identical, ranging between 3.4-4.6 °C for the MP pad and 3.5-4.4 °C for the CP pads.
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These results align with previous findings in the literature, suggesting that air velocity
has a relatively modest impact on air temperature reduction. For example, Rawangkul,
Khedari [27] reported consistent temperature drops of 3.0 °C when using a coconut fiber
cooling pad, even as air velocity increased from 1.9 m/s to 2.8 m/s. It is worth noting
that the attainable temperature drop in evaporative cooling systems primarily hinges on
the humidity level of the ambient air [52]. To achieve greater temperature drops, it is
recommended to incorporate an air preconditioning unit, such as an air dehumidifier, into
the system.

8.0

® MP pad
6.0 + +CP pad

40 + O

20 +

Temperature drop (°C)

0.0 } f f
0.0 0.5 1.0 L.5 2.0
Air velocity (m-s™!)

Figure 5. Variations of temperature drop across the MP and CP pads at different air velocities.

Saturation effectiveness demonstrates a direct relationship with temperature drop.
As depicted in Figure 6, the saturation effectiveness of the MP pad experienced a slight
increase, from 54% to 77%, as the air velocity increased from 0.7 to 1.4 m/s. However, at
an air velocity of 1.8 m/s, the saturation effectiveness dropped to 53.0%. In contrast, the
saturation effectiveness of the CP pad followed a declining trend with rising air velocity,
decreasing from 81% at 0.7 m/s to 65% at 1.8 m/s. This decreasing trend aligns with
common findings in the literature, where higher air velocity leads to shorter air-to-water
interaction time, resulting in reduced saturation effectiveness [17]. It is important to note
that the lower saturation effectiveness of the MP pad, compared to the CP pad at low
air velocities (0.5-1.0 m/s), can be attributed to the observed pressure drop. Within this
velocity range, the MP pad exhibited a higher pressure drop, resulting in shorter air-to-
water interaction time compared to the CP pad.

2~ 100

X

HNEREE

L

£ 60 t } L4 %
- °

D

k> 40 +

s

=] [

= 20 | MP pad

E ¢ CP pad

=

@ 0 ' ' }

0.0 0.5 1.0 1.5 2.0
Air velocity (m-s™1)

Figure 6. Saturation effectiveness of the MP and CP pads at different air velocities.

The observed contrary trend in the case of the MP pad at air velocities below 1.4 m/s
is likely due to the enhanced heat and mass transfer coefficient between the air and the
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packed bed of particles at higher velocities. These findings are consistent with those of
Gunhan, Demir [53], who reported an increasing trend in saturation effectiveness with air
velocity for coarse pumice stones. Despite the need for higher air velocity, the MP pad (77%
at 1.4 m/s) demonstrated saturation effectiveness nearly on par with that of the CP pad
(83% at 1.0 m/s) and other fiber and fill pads made of natural and organic materials, as
summarized in Table 1.

Cooling capacity is another crucial performance parameter in evaporative cooling
systems. It shows a direct relationship not only with temperature drop but also with flow
rate. Despite the minor differences in temperature drops within the considered velocity
range, cooling capacity increased with higher air velocity, as shown in Figure 7a. Notably,
there was no significant difference between the cooling capacity of the MP pad (0.2-0.6 kW)
and the CP pad (0.3-0.6 kW). Under the prevailing climate conditions, the MP pad achieved
a maximum cooling capacity of nearly 0.60 kW when the system operated at 1.4 m/s.
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Figure 7. (a) Cooling capacity and (b) coefficient of performance (COP) of the system with the MP
and CP pads at different air velocities.

As illustrated in Figure 7b, the COP of the system with the MP pad remained around
3.5 within the air velocity range of 0.4-1.4 m/s. However, due to a substantial increase
in fan power consumption, the COP dropped sharply to 2.0 at an air velocity of 1.8 m/s.
In contrast, for the CP pad, the COP progressively decreased with increasing air velocity.
Notably, the COP of the MP pad closely resembled that of other organic-based materials,
such as eucalyptus fibers (COP = 3.8 at 0.04 kg/s) [21] and wood shaving (COP = 2.1 at
0.0083 kg/s) [29].

Overall, the MP pad exhibited comparable performance to the commercial CP pad
in terms of temperature drop, saturation effectiveness, cooling capacity, and COP, except
for the pressure drop. These findings underscore the potential of mangosteen peels as an
alternative wet medium for evaporative cooling applications. However, the organic nature
of the MP pad presents certain drawbacks. Like many natural materials, it is susceptible
to bacteria and fungi growth when exposed to water for extended periods, necessitating
regular cleaning and sterilization [21]. To mitigate microbial growth, the use of an air filter
with pore sizes of less than 0.1 um is recommended to prevent the spread of bacteria and
flora in the cooling space [54]. Moreover, prolonged use of the MP pad can lead to the
production of unpleasant odors, particularly with mangosteen, which has a distinctive
aroma. This drawback might limit the application of the MP pad in residential and building
cooling, but it is less of an issue for storing horticultural products, such as mangosteen
fruit itself.

4. Conclusions

The present study investigated an alternative wet medium made from mangosteen
peels for evaporative cooling systems. Its cooling performance was experimentally investi-
gated and compared to that of a commercial corrugated cellulose paper pad. The results
revealed that the optimum air velocity to operate the evaporative cooling system with the
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MP pad was 1.4 m/s. At this velocity, the MP pad achieved a maximum temperature drop
of 4.6 °C, a saturation effectiveness of 77%, a cooling capacity of 0.59 kW, and a COP of
3.5 while maintaining a tolerable pressure drop of 54 Pa. These findings demonstrate that
its performance is on par with that of the commercial cellulose paper pad, opening the
door to the potential valorization of mangosteen peel waste. Given its organic nature and
distinctive aroma, the MP pad is best suited for horticultural product storage or applications
tolerable of odors.

Evaporative cooling systems are typically not recommended for use in areas with
hot and humid climates, such as in Thailand. For future works, it is advisable to explore
hybrid systems that combine evaporative cooling with a water-cooling unit or desiccant
dehumidifier to enhance the performance of this organic-waste-based cooling pad.
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