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. thermostatic trap is ample for any
tumblers which should be 34 in.
mains having an area one
34 in. beirig the minimum

A 14 in. return-connection and ¥in
coil or heating unit except ironers and
return with 34 in. thermostatic trap. Return
half the combined area of the branches is ample,
pipe size. ‘ .

Occasionally it may be necessary to run return mains at the laundry
ceiling, but this should be avoided if possible. In such cases mechanical
traps instead of thermostatic traps are used, the condensation being lifted
from floor to the return by the pressure of the steam.

.Cold water and hot water connections to washing machines are 134 in.
to 2 in. according to size; 14 in. to soap tank and starch cooker and 24 in.
to each laundry tray. These are sufficiently large with water pressures
ordinarily found. _ :

The so-called high duty washing machines usually have two connections

each same size as for standard washers of corresponding size. Quick
filling is a necessary requirement {o secure the extra capacity claimed for

these machines.

Water Softening
Fairly soft water,

clean white wash is to result.

the softer the better, is an absolute necessity if a
With hard water the soap forms insoluble
compounds with calcium, magnesium and iron which cling to the washed
fibres and after they have been through the flat work ironer the spots
turn various colors. In addition to this more soap is required with hard
waters. than with soft, the excess depending upon the amount of hardness
present. . Before any lather is formed the soap must neutralize the
hardness of the water. One pound of average soap will soften (bring to
point of producing lather) 167 gal. of water when the hardness is 20 parts
per million, but only 40 gal. when the hardness is 100 parts per million.
Seventeen parts per million is equivalent to one.grain of hardness, by

weight, per gallon. . .

- From 15 to 25 per cent more 7 S
when it-is very. hard for the reason that in rinsing, the hard water im-

' mediate_ly;p;ecipitates the excess soap used in the washing process.

Arrangeément of Equipment - R . ‘
« For efficient operation the arrangement of ‘equipment must-be given,
careful study ‘so that it will fit in with the natural sequence of operations
from receiving to delivery. Any.backward movement of material that
might involve possible contact of washed ‘materials with unwashed
material must be guarded against.
Wherever possible the laundry shou
ceilings of the building should be high and the roo
. large windows and. adequate roof ventilators.
fréquently be required. =~ ) '
-All operations except receiving, mendin
be carri¢d on in one room. a _
‘ - KITCHEN EQUIPMENT ‘
o . . e b
. The equipment covered herein includes the usual cooking equipment
found in the ordinary institution or hotel kitchen. There are other

1d 'bé a separate building. The
ims ‘well ventilated by
Ventilating fans will

316

water is used when it is very soft than

¢, storing and delivery ‘should.

CrapTER XIX—LAUNDRY, KITCHEN AND HOSPITAL EQUIPMENT AND PIPING SysTE
ENT. : M5

’ special appliances found in all kitchens, b
appliances reqmlre small space, nominal ém%‘;;tio:)ftgti:arrtrlxoztnr}) AN
;ﬁ;se ﬁgngezitg?llea k'li‘tféiy are-fll'lequently added and may be place:inirrln :gy
v 2 , 1ace¢
prope wit _httle or no disturbance to existing équip}-’

Character of Equipment

Nearly all steam kitchen equi . tean es.
2 quipment such a: ] -di i
machines, warmers, kettles, etc:, can be obtafnﬁt?ghtab} o> Oishwashing
heat. : er for gas or steam
For a small kitchen, where i i 'a

k , € gas is available, and a se i
Wa‘;‘_“li‘iege required for the kitchen, it is probably better. ;ztissete&r: c?‘oner
gt > fres equipment. If the kitchen is large it is better to install th sl
steam equipment even if a separate steam boiler is required ¢ usual

Steam heated equipment h in i :
1 ¢ as certain inherent ad
§:§2$ ctablﬁs, ]d}shwashers. kettles, etc. Itis mo?e szgnt'?);g efzglver gafs “
stear a:n ’I?h ee t Ol? adry fixture indefinitely without damage l?lfg(r)l ztmd
gas. upkeep and maintenance cost of steam equipment iso lessg

than with gas equipment and th :
e hred Sreanppmer e fuel costs are generally less, even with

The range may be fired with C )

) with wood, coal, oil or i
%‘;\r/en :\?erthe latter. Electricity will be considéredgzz' ;)Ir;;erse v, !iemg
elecg-(i)cit })urp?lses and for small hot-plates, broilers, etc yT}? e
e y lor the range is practicable, and for thét' ter ideal por
00 expensive except in isolated cases. matter ideal, but

Proportioning Equi'pment

tis lv t Y n gEl eral rules fEI F‘DF :’Itlﬂlll"g qu‘“pnlent'

S;O ﬂlucll depellds upon the teChlllque e]n;)]oyed by the mallageln'e(lt a“d
the par tlal plepalatloll Of f()()d at pomts Other than in the main kltche .
11

" The i id down"
proportions laid down here are subject to wide variation to meet

requi ific
"?gn ;rgﬁl:ﬁ(t)ssf;)gs:g&?g;ﬁgi f-gfa.se_. They are based on steam heated ‘equip-
ment but no erence’ m capacity exists if gas heated equip-

Ranges

The smallest ractical or coal rang

_ practicable gas '

e ble gas or coal range has a t 3

! oéa l?o uf:';’)nge arlgo oven volume of about 4000 cu. in.?gv;?éﬁq‘i:: soufﬂ‘eil out
ns on the theory that no kettles, roasting ovens cel(teg :

. 1 . .
would be installed in such a small kitchen, and that all such cooking would

be done on the ran :
A ge. About 15 sq. f urface and .
space is: : 9 sq. ft. top surfac i
a‘t))oft ;sl/good ffor_mo persons. For each ,additi:nzrllfilggopeo reong ayen
2 5q. It. top surface and 4000 cu. in, oven space. rsons allow

A steel hood with a is re o
afani good draft is required over th :
stzmdslsat;:?isttoapl'Odl ;lce sufficient dependable draft. © '}‘it::gﬁa?lng g:nerall}y
the edge of the ra;lv all and the hood should project 12 in. or nigorg lx)lera d
hood a5 shoue 12 Ig_?gat;nq; ﬁ:dl f;o‘;"lt;z _The best type of liood is a deoy(?t?lg
of the ho c e slot is 2 in. wide and is. ‘periphery

hood on front and sides. The voluine of ai should be subcicat vy
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