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Thermal Characteristics of Hydrated Salt Mixture as a Phase Change Material
for Heat Storage

ZHU Dan—ting, QIAN Jing, CAI Rong
(Jiangnan University, Wuxi 214122, China)

ABSTRACT: To study the thermal properties of different mass ratios of MgCl, - 6H.O and Mg(NO). - 6H.O hydrated salt
mixtures as phase change materials for thermal insulation packaging. Samples of MgCl.+6H.O and Mg(NO;). - 6H.O mixture
were prepared with different mass ratios, and the cooling curves were measured to discover melting points and super cooling
degrees by means of temperature logger. Then the hydrated salt mixtures were put into the high and low temperature
alternating chamber to observe the thermal durability. The changes of latent heat were measured by DSC. It turned out that

the mass ratio of 5:5 was a potential phase change material for heat storage, with suitable temperature, no super—cooling,

relatively big latent heat and stable cyclic performance.
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Fig.1 Apparatus for cooling curve test
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Tab.1 Latent heat of samples named S4—S9 before and after

cycles
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S4 3:7 46.43 48.29

S5 38.4:61.6 57.77 57.39

S6 4:6 53.77 53.68

S7 41.3:58.7 73.62 61.24

S8 5:5 57.08 60.05

S9 6:4 53.77 53.88
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