1018 CHAPTER 45

Tasre 1. TEMPERATURES AND HUMIDITIES. APPLICABLE TO INDUSTRIAL AIR
ConprrioNiNng—(Continued) i

CANDY (HARD) (Continued)

Hotroom.susedmthe d.rymgol)elhesandgumsmmmm‘amed at 120 to 150 F, A purge system using
100 nt outside air, bypassing the heating coil, is incorporated to produee rapid cooling of both the
pmmnd the room.

Cold rooms for.cooling marshmallows and cast creams are maintained at 75 to 80 F mth a relative hu-
midity of 45 to 50 percent. Uniform air distribution is-essential.

Standard starch drymg equ.lpment is employed.

Filtration of air is req;
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Relative humidity has no effect on the manufacture of the producta.
Temperature and humidity must be trolled in the d ting shop in the whiteware plants, md
the decalcomania production room. {

Dust control is essential, and the dust count must be held down to four unlhon partwlee per cubic foot due
to the danger of silicosis.
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ProcEss | Texr, F I R.H. %-
CITRUS FRUIT ’

Lemons (storage)®
Grapefruit (staonge)‘
Prior to transcontinental shipment

-3
34
58
28

bCax-eful consideration must be given to air voluma, air temperatures, humldxty, ventilation and dis-
tribution.

In regions where end rot is prevalent, it may be necessary to store grapefruit at temperatures of 32 to 34 F
for a period not exceeding six weeka.

Lemon and gsﬁefrun storage to (1)
{2) maintain a relative humxdity, 3) venhlate to mmnta.m 0 1% COs eontent (4) obtain uniform air
distribution, and (5) provide air wuhmg or air filtration.

ditioni: H : tant 1, +.

Load calculations include (1) tr losses, (2) internal load-fruit cooling and irati i
fruit boxes, electric load, and people, nnd (6] outside air load—J2 cfm per carlot. .
Specxﬁc heat—Btu per (Ib) (;

Lemons 0.94, Gmpefnut 0 87 Boxa 0.40

HEAT OF EVOLUTION IN Bru Pz (rox) (2¢ mR)

1956 Guide

Texr. Lxmons GRAPEFRUIT
32 580 460
40 810 1070

c- 60 2070 2770
80 6200 : 4180
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TapLE' 1. - TEMPERATURES AND HUMIDITIES APPLICABLE TO INDUSTRIAL AIR
ConprTioNing—(Continued)

CITRUS FRUIT (Continued)

Approsimately 10 percent of the ooohng load is considered as latent heat load.

In a conventional system the air required is one cfm per storage box or 650 cfm per carload, resulting
in a small temperature rise in the supply air making possible the required high humidities.

In a combination system the air required is one cfm per sq ft of floor area or 300 ofm per carlot with the
addition of auxiliary humidifying nozales to maintain the required high bumidities.

Installation of metal ducts is requu-ed Ductwork made of insulation board is sometimes preferred.

ProcEss Temp, F - j “ RH%

60 35 to 40
32 to 34 ’
60 to 75 45 to 60
65t0 72 50 to 60

~ Mashing done at 150 to 155 F, then cooled to 64 to 68 F.
Yeast culture fermented at 170 F, then cooled to 70 to 72 F.
Yeast propagated at 150 to 154 F.

Mash beated to 165 F and then cooled to 80 F, then pitched with yeast and fermented st maximum tem-
pemture of 85 F.

Cooling for various distilling. processes normally accomplished by use of river or well water depending
on temperatures and availability.

Low humidity and dust control important where grains are ground.

. Viscous filters preferred as mold spores and bacteria are trapped in the viscous film, preventing propaga-
20N .

Process . Teme. F e RH. %" -~
* ELECTRICAL PRODUCTS

Electronics and X-Ray:
Coil & transformer winding ......................... .. 72 15
Tubeassembly...................... ...l 40
Electrical Instruments:
Manufacture and Labors tory ........................... 70 50 to 55
Thermostat assembly & calibration . 76 50 to 55
Humidistat assembly & calibration 76 50 to 55
BSmall Mechanisms:
Close tolerance assembly. . .............cooiiiiia... 72 40 to 45
Meter assembly and test...............cooiiiiiii.... 741076 60 to 63
‘Switchgear: : .
Fuse and cutout assembly .............................. 73 50
Capacitor winding......... U B 73 50
Paper storage.................. e 73 50
Conductor wrapping with yarn. ... 75 65 to 70
Lightning arrestor assembly................. .. 68 20 o 40
Thermal circuit breakers asembly and test.............. 76 30 to 60
Water wheel generators:
Thrust runner 1apping...........:.......ccoiiineuien... 70 30 to 50
Rectifiers:
Prooes.smg selemum and eopger oxide plates............ 74. 30 to 40
Dust ese pr . .
Process Temp. F RH.%
FLOOR COVERING
Linoleurn
echani dizing of Ii doil................... 90 to 100 20 to 28
Pnntmg 80 30 to 50
160 to 250 60 gr*

grams per pound abs. hum.

Some operations are stabilized against possibility of mold growth.

Precise control of temperature and humidity is required for hanical oxidi of li d oil. The
rate of flow and the temperature of cooling water in the jacket aurrounding the tank must be controlled.

Air filtration is recommended for the stoving process.




