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CASE STUDY OF A JELLY BEER MACHINE BY USING OSCILLATION SYSTEM 
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Abstract 

        This research studies is a Jelly Beer Machine by using Oscillation 

System.  The objective is to study the ability of cooling and time 

optimization of jelly beer. A one-horse-power compressor is used. In the 

compressor, R-404A refrigerant mixture can produce 4245 BTU/hr of 

cooling. The vessel make from zinc with dimension 30176 cc
3
 and 2 inches 

thickness of insulation. By controlling temperature inside the vessel is 

between 0 to 15 
0
C. The three points are set to measure:   (1) inside 

evaporator (2) outside evaporator and (3) high and low pressure of 

refrigerant at the compressor during suction and discharge.  The data will 

be calculated for efficiency of system.  

        The experiment show that the 60 mines of testing could produce the 

minimum temperature   -9.3 
0
C. The high and low pressures are 210 and 9 

psig, respectively. The optimized temperature before making jelly beer is -

15 
0
C and it take 12 mines to make jelly beer. 
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