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TasLg 1. Unir StEAM CoNSUMPTION OF Process EQUIPMENT

KrrcHEN APPLIANCES (EXCLUSIVE OF WATER HEATING) Ci’;?‘,’,g"ﬁ’gvb hﬁg‘"
Stock and vegetable kettles (per 5 gal) 20.0 7-20
Vegetable steamers (per tment) 40.0 | 720
Steam tables (per sq ft) - 17 7-20
Bain-Maries (per 8q ft) 3.4 7-20
Coffee urns (per gal) 3.4 7-20
Water urns (per gal) 5.0 7-20
Soup warmers (30 X 30 X 28 in.) 100.0 120
Egg boilers (3 compartments} . 18.0 7-20
Clam, lobstér; and potate st 8 (per tment) 40.0 7-20
Oyster pots . ) -18.0 7-20
Plate and cup warmers (per 20 cu ft) 35.0 7-20
Food-warming ovens (per 20 cu ft) 35.0 T 7-20
Silver burnisher snd washers 69.0 7-20
Dishwaghers (per tray) 60.0 7-20

LaunpBY EQUIPMENT
Tumblers
40 X 94 in. 380 -100 .

.30 X 36in, 25 100 -
Washers, (per gal water heated) 1 15-100,
Flatwork ironers, : :

100 to 120 in. chest type (per roll) 60 100
50 to 100 in. cylinder type (per machine) 60-120 100

Btandard presses ’ 105 100
Large shirt body presses 180 100
Cuff and neckband presses 15 100
Bleevers 12 100
Steam-electric irons - 8 100
‘Woolen pressing machines

- Large—electric vacuum 25 65

Small—electri¢ vacuum 12 85
Large—steam vacuum 35 85
Small—stesm vacuum 20 65

Feather cleaning and sterilising

15 pillows per hr 175 100
HosriTaL EQUIPMENT

Sterilizers, for bottles or pasteurization (per bottle) 1 40

Sterilizers, for water, (per gal) . - 13 . 40

Sterilizers, for instruments and utensils, o

. 8X 8X18in., water depth 33 in. 27 40
9 X 10 X 20 in., water depth 334 in. 30 40
10 X 12 X 22 in., water depth 4 in. 39 40
12 X 16 X 24 in., water depth 4 in. 60 40

- 10 X 12 X 38 in., water depth 4 in. 66 40
16 X 15 X 20 in., water depth 10 in. 92 40
20 X 20 X 24 in., water depth 24 in. 144 40

Bterilizers, for instruments @ 240-250 F,

12 X 20 in. 48 40
14 X 22 in. 60 - 40
18'X 24in." 7. 40
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Hosprrar EQUIPMENT (CONTINUED) Consumprion, PRESSURE
Ls rer Hr Pe1g
Sterilizers, for surgical suppliea
10 X 20 in. 1
12 X 20 in. , 22 b
14 X 2 in. ‘ s 4
18X 2Uin. . s Bt
16 X 36 in. ' 5 -
20 X .28 in. ‘ : , -
20 X 38 in. . . - 40
20 X 48in. " o °.
20X 60in. - . e :..g,
Sterilizers, (autoclave) (240-250 F) i
15.5 X 24 in. 24 ‘
17.5 X 26 in. 33 40
2.5 X 30 in. o p o
24 X 36 in. g :g -
Disinfectar, mattress _
30X 42X8in. . 4 )
60 X 68 X 108 in. ' 318 ol
Blanket warmers . 3560
18 X 24 X 72 in. 4 38560

2 From District Heating Ha ) istrict Heating Associa
b ndbook (National Disl iati i it 3
values represent approximate requirementa nfgrmfup pe:x'oos' Third Edition, 1951)'.

with high pressure are: (1) lower heat loss per square foot of pi -

. - iy 1] j
l(‘g()mleg_s trouble with traps and valves; (3) 'sin?pler_ probléms iI:f Is)l:erggfé
rod t,}f (li(i)s!zlt at the buildings; and (4) general reduction in maintenance costs.
tho dgbqtloq pressures not exceeding 50 psig, there is less danger if
thronh thtrlg)unon pressure should build up in the radiators or heaters
mrogh & etha.ulty operation of pressure-regulating valves. = “With-pres:
emeg ell" Hatp. 50 psig, a second pressure-reducing valve or some form of
or cteen geage :s Jls. required to preygnt excessive pressures in the radiators

The advantages of high-pressure distribution ar i
.+ tages S e: (1) smaller
ilizgehsér(Z) availability of the steam for various other ope(ra)tions r:qui%}gg
inoa pressures than the building heating system; and (3) wider flexibility
owance for maximum préssure drop. Where distribution pressures

TABI‘.;:AEI. Amflx‘m, SteaM CoNsUMPTION FOR WATER HEATING FOR
ous TYpEs orF -BuiLpings, PER Cu Fr oF VoLumes b

Type or Bunpine CoNBUMPTION, Coxsuurrion Ln/(Ya)y
» (Cu Fr)(100 F
Ls/(Y=n)(Cv Fr) TrEMP. Rx;g 037 Wizgn)
Hotel
Residence Club :.20 3.5
gepmlnent Houss . : 2-:;‘ . S an
Oty 2t Store C 0w : o
ghm,, :-85 ' o
i o o
. * Based on apalysi ' X A - :
> ysis by istri ti i dored - P
® pproximate gross voh{m‘:al.n"‘ee!l district b from P Building volume

TO! s . by . :
™ District Heating Handbook (National District Heating Association, Third Edition, 1051, p. 347)




