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Refri (continued}

(continued)
n

remxl food store, 631-636

soned n.ll-wuter sysfems, 189
soning requirements, 194

Railroad air conditioning, 218
passenger cars, 2!
contro] requirements, 222

equipment design lmnumons 220
‘dpment select.mn, 219

temperamre 222
gystems,
axle (iriven. pirs3

Bulw-y refrigerator cars, 585-508
design and construction, 589, 502

brine tanks, 590,
conventional featum 589
ice bunkers, 590, 552
insulation, 589,
mdmch-panel 591
mechanical equipment, 594, 596
accessory equipment, 535, 596
contro] assembly, 595, 596
power and drive, 585
refrigeration components, 595, 596
prgtecuve services, 585,
eating, 58
echan‘xu\l

xefn;emhon, 588, 587
special, 588

ventilation, 587
refrisera'.iun sources, 588, 589

dry ice, 589

tiquid pitrogen, 589

mechanical, 589

water ice and salt, 588, 589
supplemental equipment, 592, 554

air circulating fans, 592, 533

heaters, fuels, 593, 594
types of, 585, 587

number and ownership, 587

Refrigerant, refrigerants
multi-stage systems, 781-700
piping xyntema—gwexﬂ,

Refrigerant piping systems
ammonia, 765-780

genern! -736

multi-stage, 781-790
refrigerant 12, 22, and 500, 737-764
water and brine, "181-797

Refrigeration

aircraft, 227, 232
air eycle, 228, 229
combination, 229, 20
vapor-cycle, 229

food service, 621-630

general commercial, 637-644 "
mechul applications, 671678

trucks and umlers, 577-580

Resideniial air conditioning, 181
air distribution, 184
methods, 184
effect on house dexign, 185
equipment selection, 181
capacity,
locaticn, 183
equipment types, 181
heat pump, 183
operating , 185
operating hum-a, 185

cooling cycle, 182
description, 182

ia:a'hln? cycle, 182

Retail food store refrigeration, 631-838
defrost control, 633, 634
display refrigerators, 631
ndverse heat sources, 631

mcchameal refrigeration, 634-636
air-cooled condensers, 635,
line sizea,

liquid receivers, 634
roof exhaust installation, 6356
typical machine room, 634
valve settings, 635
ventilation fans, 638
water ml‘?; towers, Mm

processiog ref ngemtoru,
bumidity, 632, 633
temperature, 632 633
wrapped meat storage, 633

storage refrigerators, 633, 634
walk-in-coolers, 634
wrapped meat, 633

temperature control, 633, 634

typical store layout, 632

s -

School air conditioning, 207
air exhaust methods, 210

gravity, 210 .
mechanical, 210

air supply melhods 210
applicable gystems, 209
control, 212
design considerations, 203
design criteria, 207
general cnnsxdentmns,
msintenance, 212
mechanical pln.nt 210
operation, 212
temperature requirements, 209
types of systems, 210

central indirect air, 211

t radiation, 211

electric, 212

panel heating, 211

split system, 211.

unit ventilator, 211
ventilating eystem, 210

xx
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Store air conditioning, 187
small stores, 187

air distribution, 188
euntrtlalss system, 188

cost, .
equipment selection, 187

determination, 187
icad factors, 187

wers,

design conmdemuonu, 190

duct design, 192

equipment, 190

indoor conditions, 191
internal 1

181
load Mhhon'lé;” 191

types of
ventilation, 182

Skating rinks, 711-718
applications, 711
brine accumulators, 714-715
control of temperature, 714
de-icing by brine, 714
design factors, 717-718

ice reviews, 711
ice season, 712-713.
piping, 714
-plastic pip:
pertable re]z-sléemung unita, 78
po{ﬂ.ﬁble rinks, 7]
refrigeration requemenb, 7u
rink floor, 715-716
design, 715-716
, 718

pernnnent 716
preparation, 716
studics, 711
surface, 716, 717 -
building, 716, 77 -
maintenance, 717
pla.mng, 717
ghaving, 717
surface temperature, 713-714
type of enclosure, 713 .

Snow m:llmg, 831-842
design, 831-839 '
antifreeze charactenstxcs, 836, 838
heating requirementa, 831-835 -
bydraulic requuements &5—&39

operating data, 832
amowfall data, 837

-

tndex to Technical Section

Snow melting (continued)
installation, 839-842
control, 840
design example, 841
draining, 841

drifting snow, 841
internal corrosion, 840
rafety, 830-840

tah consructiens 840
{esting, ),

thermal stresses, 840

Sorbents, dehumidification by, 853-858
air conditioned epace, 857
condensation &sysmvenhon, 857
elevated prmue drymg

m md t tatmg 858
uipmen
hqmd phase drying, 858
load calculation, 855
moisture load, 855, 856
metho mssgsa
rigeration,
ocrvation of materials, 850
preservauﬂn of mate:

process dehumidification, 856
heat treating, 856
gealed refrigeration, 857
vitamin concentrates, 858, 857
yeast drying, .

testing, 857-858 *

types of equipment, 855

Steam Iw-tmg systems, 83
boiler connecticns, 102

connections to units, 108, 109
fitting equivalens, 91
flash 108

hlghprmure 94, 96, 97, 98
low presmure, 94,

*- one-pipe gravity, 85
30, 50, 100 and 150 psig

. notes for systems

gravity one-pipe, 98 -
two.;:xype high pr&.xre’ %8
two-pipe vapor, 99
vacyum,

reaming pipe, 91

steam traps, 104
alternating receiver, 107
boiler return, 107
bucket, 105, 106
flash traps, 106

float,
float and thermmtnuu, 105
impulse traps, 106

Steam heating ( d) S of candies, nuts, dried fruits

steam traps {continued) and vegetahles ¢ v )

lifting traps, 106 nuts, 533

thermostatic, 105 atmosphere, 534
two-pipe systems, 85 P ing,

high pressure, 85 relative humidity, 534

lm;'cmesmre, 3 temperature, 534

eobatunsapheric, 83

ospheric, Q. () fut .

vacuum, 87 antioxidan! 545 s45-550

';:w”hmt 1 n.nuaephc ':‘uhes 548
um hea um
contral, 1080 F T boraz, 648

pmon-dmpbwement, 104
valves, pressure reducing, 99

Storage of apples, and -
Pples, pears, grapes,

Swrage of fruir, 495

re!ngenuon in tranm 504
refrigeration aystem
ripening, 504,

room wnln:l SM
shipping, 507

temperature eﬁect 505

venuﬂuan requ.ued 505

washing, 503
couditions for storage, 495
effect of humidity, 495
effect of 5&e;mperm-ure 495, 496

grapes,
fumigation, 500
loss of water, 500
storage condition measurement, 508
storage environment, 500
storage house dm@, 502
* storage life, 502
storage gystems, 502
sul!ur dioxide, 501

pears, 4
contmlled atmosphere, 499
harves 99

muturity at harvest, 499
storage disorders, 499

Storage of candies, nuts, dried. fruits

and vegeiables, 531-536

candies, 531
eolor, 531
cost of storage, 533
flavar, 532
lmmfht.y requirements, 533
insect mscuvuuon. 532
storage life,
storage temperature 832

xture,;
dried fruits and vegehbl&, 534
storage, dried fryjt, 535

xx)

.. B
heat evolution,
613

, 545, ..
miscellaneous treatments, 549
modified atmospheres, 545-647
air purification, 547
catbon dioxide, 545-647
ozone, 547

paper thﬁ;bmm' 548, 549

sprou itars, 545

sulfur dust, 549

Surface transportation air condition-
. ing, 213

T

Tables
air condmomng temperanuu and huy-
midities, 27!
airborne butem in hospitals, 310
ip
condenser d‘;gm line, 772
condenser-to-receiver, 773
equalizer line, 772
animal

total solids in wort, 392
building load factors, 180
candy manufacture

design conditions, 379
carbonated bevs
rbed, 401

chvr;uluxma of COs
curing temperatures, 375, 376 __
freesing points, 377
storage temperatures, 377
chilled water piping
coil performance, 792
recommended support spacing, 795
thermal expansion, 794
citrus fruit
air travel with ejector nozles, 522
capacities. of humidifying nozsles, 521
pefruit respiration rates, 512
ornia oranges,

lemon respnratmn rates, 512

orange rind defects and decay, 614

respiration data, eitrus fruits, 519 -
commodity storage requnemenu, 484

density, 492
corrosion resistance, 260, 261
cryogenic fluid properties, 690, 691
degree days for cities, 1’11—175 178
dual-duct systems

cost, 20




