Anima] Air Conditioning (continued)
physiological reactions, 319, 322

body temperature, 319
growth and production, 320
heat dissipation, 319
heat production, 318
reproduction, 320

R bile air conditioning, 213

air distribution, 215
capacity requirements, 214

cost, .
effect on engire, 215

$lters, 215
design requirements, 213
humidity control, 215

typas of umta.
ventilation, 215

fermentation, 386

freesing, 388

mixing process, 385, 388

slicing and wrapping, 388
ingredient storsge, 385

Beverage processes, 391-403

carbon dioxide collection, 395
earbon diexide liquefaction, 395
carbon dioxide re-evaporation, 396
hop storage,

yeast culture room, 395

Bailding, baildings
refrigerated warehouse, 473-482
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Bus air conditioning,
design emmdenuons. ﬂ(
air distribution, 225
capacity requirements, 224
door gperation,
equipment location, 225
ives, 225

cream eoncentmuon,

TEemov: fmm churn, 370

storage, 372
detenoration, 373

washing butter, 369

Buttermilk, 366, 369
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Candy manufacture, 379
air conditioning, 379
design conditiops, 379-383
bar candy, 381

ting, 380

coating ketdee or pans, 383
cold rooms,
eoohng tuxme).s‘ 82

hard candy, 381
hot rooms, 382
packing rooms, 383
refrigeration plant, 384
storage, 383

Carbon dioxide storage, 403

Carbonated beverages, 401
carbon dioxide solution, 401

pnpmon,ml
sirup cooling, 403

Central station air conditioning, 1

factory memblad [}
run-around coil, 8
psychrometric processes, 1
refrigeration equipment, 6
system requirements, 1
zoning, 8§
x
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air elimination, 90
aireraft air conditioning
dmgn ambient moisture conditions,

tymml eabin pressure, 228
typxu.l design ambient temperatures,

mnmte d
theory of cooling agsrerates, 722
cryogenic fluids

aur,

helium, 692
hydmgen, €93
nitrogen, 694
oxygen, 635

time, 264
effective bemperahue chart, 847
elbow loss, 91, 125, 144
equilibrium moisture content
paper,
tymml curves, 267
e o ity 56,457
of poultry, 456,
frictian m“pwe. 2, @, 8, 121, 12,
24, 1
bead due to temperature, 120
heat and moisture production
beef and dairy calves, 325
dairy cattle, 320, 324
bens, 327
sheep, 325
swine, 326,
heat stress index, 241
ice

and p

705
freezing tank performance, 702
f3 time, can ice,
refriberation load, 704
panel-sir systems
convection coefficients; 46, 47
heat removed by eooled cefling pavel,

47
best removed by radiation, 46
surface temperatures, 49
supply air dew point, 49
pane] heating systems
conve;:tmn Psngn loss, 150 .
edge oss, 1 -
ing surfzoe 151,

152
heat emission by radiation, 140@
inside surface temperature, 151, 152
panel heat output, 149-152
psychrometric chart for drying, 268 .
rate of evaparation, 2668
refrigerant line velocity
lmm;num to entrain oil, 739, 740, 742
43
refrigerant piping
equivalent lmgt%sof ﬁmm m

flow rates, 734,
of

“drap, 728—731
skating rinks
beat transfer, 712
humidity effect, 712
service factors, 713
total beat flow, 713
sow melting

thermal conductivities
aluminum , 698
commercial aluminums, 638
commercial coppers, 698
foams, 683
good conductors, 686
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thermal conductivities (continued)
poar conductors, 686
powders, 683
selected materials, 698

water flow, 811-B13
friction drop in pipes, 811-813

water heaters

ting cost, 822, 824

wrater service mpmg
pressure loss in fittings, 814
pressure loss in pipes, §11-813

Cheese manufacture, 374
cheddar, 374 315
curing temperature, 375
flavor development, 375
moisture loss, 375
storage, 376
cheese drying rooms, 377
development of ﬂavor, 374,375
holdm.g and storing, 374
load, refrigeration, 377
provolone, 376

process, 376
Roquefort or blue, 376
P

Swiss, 376
effect of temperature and humidity,

types of theae, 374
freezing, 377

, 377
fempemmre ke
various types, 3786 -

Citrus fruit storage,

sweating, 511

grapefruit storage, 512, 520 -
air conditioning equipment, 520
air distribution, 521, 522
load calculations, 523525
respiration rates, 512

rings, 509
uxmg,ﬂo

ions, 522525
relative humidity control, 511
Tespiration rates, 512
sysiem 522

temperature conunl, 511
Ventiiation, 5
o

range storage, 13-520
;L; dx.nngut;::l 518
supply o 521
cold storage, 51&
ejector nozsles, 521-522
L equipment, 517, 518
| :mt evnlmmon. 513

nozsles, 521
juice quality, 515
Limi factors, 516

ting
load calculations, 518-520

recommended condxtxom for, 515

relative humidity, 5
rind defecta, 514, 516 517
transportation, 5§25

Cold treatment of metals, 659-664

C

dity storage
;ut flowers, 490

product density, 492

Concrete dams, 719-726

bin selection, 721, 722
compartmentation apalysis, 722
for air blast cooling, 721722

aggregate cooling wts, T2, 722
assumed typical conditiona, 721
inundation tanks, 721

ice, 722,
load computations, 723
. factors involved, 723

cooling, 720
inundation of amfa, 719
vacuum coaling, 720

selecting a system, 720
general considerations, 720

Coutrol

systems,
animal environment, 322, 326
automobile, 218
automobile temperature, 215
central air conditioning,
heat pump systems, 57
induction unit systems, 22, 26

=

industrial envmonment, 239
lemon storage, 511
locker plant temperature, 556

residential air conditicning, 183
retail store refrigeration, 633
school air e;;édmuumg 212

test equipment, 65

truck and trailer tempenmm 570
vacuum pump, 104

variety _store, 188

‘warm air heating, 81

load, teat equipment, 652
Jow temperature system, 645
motor, 848

Cooling load, 187, 191
average load lactnrs. 187
calenlations, 187, 1
design conditions, 187 188, 191
191

beat sources, 188,

lighting, 188, 191

outdoor air, 187, 189, 191

stores, dznarhnent, i91
stores, small,

stores, vanetY. 188 189

supermarkets, 1!

Cryogenies, 679-700
fluid properties, 691-696
air, 696
hefium, 692
hydrogen, 633
nitrogen, 694
oxygen, 635
helium liquefaction, 679-681, 691
procedures, 630, 681
. properties of, 679, 630, 691
hydrogen liquefaction, 681, 683, 633

magnetic thermometer, 685
resistance thermometcr. 684, 685
thermocouples, 683, 684

¥apor pressure,




