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Online Predicative Optimum Control of the
Tanperature of a Cold Storage Based on the

Two-Stage RBF Neural Network

SHI Guo-dong WANG Qi-hong XU Yan XUE Guo-xin
(Jiangsu Institution of Petrochamical T echnology,Changzhou 213016)

Abstract: The predicative optmum control of the tenperature of a cold storage has aw ide
application in agricultural engineering egecially in fruit and vegetable cold storage In recent
years, the advanced control technology was used for the cold storage But there is still a lot
of shortcomings One of themain problean s is that the traditional methods can’t realize the
online predicative optmum control of a cooling systen with smple and valid methods A
RBF neural network has a strong ability in nonlinear function and a good inter value perfor-
mance, and it has a higher training gpeed T herefore a two-stage RBF neural network w as
proposed Combining the measured values and the predicated values, the two-stage RBF
neural network was used for the online predicative optimum oontrol of the tanperature of a
oold storage T he gpplication result of the nev methods in a real cold storage show ed a great
success

Key words RBF neural network; cold storage online prediction; optimum control



