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Abstract In a reefer container, temperature deviation occurs between the front of the loading
part with the refrigerator and the rear of the loading part with the container door due to the
external environment. In particular, this temperature deviation in the transport of fresh cargo has
a great influence on the freshness of the cargo. In this study, we propose a method to minimize
the temperature deviation by partially shielding the T-Floor to reduce the temperature deviation
and evaluating the effect of the T-Floor shielding rate on the temperature change of the reefer
container loading part. The subject of the experiment was a 40 feet smart reefer container, and
the T-Floor shielding rates were set to 0%, 50%, 60%, 70%, and 80%. As a result of the
experiment, it occurred differently in the temperature deviation of the reefer container loading
part according to the shielding rate, and it was confirmed that the temperature deviation was
the most uniform when the shielding rate was 60%. By minimizing the temperature deviation of
the loading part, it is possible to prevent corruption and cold damage of cargo during
transportation of fresh cargo by using the smart reefer container.
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Fig. 3 Temperatures according to time in 0%-shielding (existing model) condition
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Fig. 4 Temperatures according to time in 50%-shielding (existing model) condition
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Fig. 5 Temperatures according to time in 60%-shielding (existing model) condition
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Fig. 6 Temperatures according to timein 70%-shielding (existing model) condition
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Fig. 7 Temperatures according to time in 80%-shielding (existing model) condition
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