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INVESTIGATION OF THE BACTERIA REDUCTION EFFECT
OF DESICCANT AIR-CONDITIONING SYSTEM
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Department of Research & Development, SEIBU GIKEN CO.,LTD , Koga-city, Fukuoka, §11-3134, Japan

Although there are many special features of the desiccant air-conditioning system to discuss, one of the most
significant is that it is the bacteria reduction effect. We demonstrated that the desiccant rotor could largely reduce
airbomme microorganisms. It is highly anticipated that the desiccant air-conditioning systemn could be one of the best
solutions for improving IAQ for Hospital, Food factories, Office, and Supermarket etc where there is a great concern
about infection or sick building syndrome due to the contaminated air inside the facility.
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Fig. 2 Photograph of Desiccant Air-Conditiening Systern
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Table | Specifications of Desiccant Air-Cenditioning

System
Supply Air flow | 5,500 m*/hr
Return Air flow | 4,950 m*/hr
. , Sensible Heat 9.4 kW
Ceoling Capacity
Latent Heat 44 kW

Sensible Heat 46.1 k'W

Latent Heat 22 kW

Dimension mm | 2,200(H)*3,380(Ly*1 A50(W)
Cooling Mode / Heating Mode
/ Ventilation Mode

2,800 kg

Heating Capacity

Operation Mode

Weight
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Fig.3 Measurement point of Enumeration of Falling
Microorganisms and Microorganisms on Surfaces
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Fig.4 Effects of Enumeration of Microorganisms on
Surfaces (Aerobic Plate Count)
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Fig.5 Effects of Enumeration of Microorganisms on
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Fig. 7 Photograph of Cultured Plate. Left Plate :
Dehumidifier Stop / Right Plate : Dehumidifier
Operate (Measurement Point No.2)
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Fig. 8  Photograph of Enumeration of Airbome Table 2 Effects of Enumeration of Airborne Microorgan
Microorganisms (Outdoor Air Side) -isms {Operate Desiccant Air-Conditioning System)
: Aerobic Moldy Plate
Measurement point
Plate Count Count
1. Ouidoor Air Sidé 95 : 40.5
2. Insi
I]SIC?(’, of Supply 5 27
Air Puct
3. Indoor Air Side 3 25
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Fig.9 Photograph of Enumeration of Airborne
Microorganisms (Inside of Supply Air Duct)
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Fig. 10 Photograph of Enumeration of Airborne
Microorganisms {Indoor Air Side)




