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Abstract

This paper deals with some aspects of the application of thermoelectricity in stationary refrigerators used in transport, hotel industry and households for fresh food storage. 
It presents changes in thermoelectric aggregates design approach, changes being a consequence of development in thermoelectric modules technology production, as well as their rapid price reduction, observed during last years. This paper presents also a proposal of use of so-called current of a pause [1] in thermoelectric refrigerators working in the mode of double-throw attemperation (two-positional temperature control) with regard to the criterion of electric energy consumption decrease. It  also includes the algorithm of aggregate design for the proposed solution.
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