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TasLE 1. TEMPERATURES AND HUMIDITIES APPLICABLE TO- INDUSTRIAL AIR
ConprrioNiNG—{(Continued) i
NDY (HARD) (Continued}

nd are maintained at 120 to 130 F. A purge system using
"lbOHO:eer%otm b l;rt,hi;im ne.of ,l:ma t gg:ﬁ.s is incorporated to produee mpxd goolﬁg of both the
product and the room.
Cold rooms for cooling marshimallows and cast creamis are mmnmned at 75 to 80 F with a relative hu-
midity of 45 to 50 percent. Uniform air distribution is wexma.l
Standard starch drying eqmpment is employed .
Filtration of air is requ.u-ed .

- Process . ‘
CHEWING GUM

Refractory..
.Molding room’.
‘th 'storage.. ..

'Décbraﬁng room,.

Relative huxmdnty has no effect on the facture of the product

Temperature and humidity must. be controlled in the decorating shop in the whntewm plnnt.s and
the decalcomania production room.

Dust control is essential, and the dust count must be held down to four nnlhon particles per cubic foot due
to the danger of silicoais.

Process ' - Teump. ¥ ' : .R:H. % !
CEREAL i
PAckAgINg . ......ooeeeiraann I R | om0 | 45-50
Process . l Teur. F ) | O RH% ;'.A
R CITRUS FRUIT T
‘Lemons (storage)*.. 84 to 88
Grl::efrmt (mm.ge)- 60 8Bt 88 , .,

Pnor to transcontmental L pment

‘ Careful eons:dentxon must be ngen to air volumes, air tempemtum, h\mndxty, ventilation and dis-
tribution.

In regions where end rot is prevalent it mny be necessary to store mpefrult at temperatures of 32to 34 F

for a period not exceeding 6ix wee! (1) e

Lemop and pe!rultatomge ires an air ditioni aystem to : tant

(2) maintain aﬁnh relative humidity, (3) tilate to % CO: e (4) obtain uniform aif
distribution, and’ (5) provide air mhmg or mr filtration. . .

Load ) tr osses, (2) internal load _fiuit cooling and respiration, cooling

fruit boxes, electric load, and people, nnd @) oufs:de air losd—72 cfm per carlot.

Specific heat—Btu per {Ib) {
I.cmons 0.94, Gpepefruxt 0. 87 Boxes 0.40

ture,

Tenlati inelud

HEAT OF EVOLUTION IN‘Bru Per (ToN) (24 BR)

TEmp. l Lemons GRAPEFRUIT
32 580 o]
40 B 810 1070
o 2070 2770
80 . . 6200 4180

Industrial Air Conditioning 3 981 .

TaBLE 1. TEMPERA’I’URES :AND;. HUMIDITIES , APPLICABLE ,TO;« INDUS’I’RIAL Am
. Cormrmomnc——(Contmued)

\unnUo FRUIT {Continued)

Approximately 10 percent of the eoolmg load is considered as latent heat load

In a conventional system the air required i is one ofm storage bo: 650 ’
in a amall temperature rise in the supply mr i Pe{he i xhiﬁgrh cfm Bl carload, resulting

In a combination sysfem the air uired is one cfm per aq ft of floor area or 300 cf 1 g h.
addition of auxiliary humidifying nozszles to maintain tﬁ:regmmd high humidities. 'm per carlot wit) t.ho

Installation of metal ducts’is required. Ductwork made of insulati n board is

DISTILLING

Grain
quuld Yeast.
General Manufact;

Mashing done at 150 to 155 F,-then-cooled to 84 to 68 F. . -
Yeast culture fermented at 170 F, then oooled to 70" to 72 F.
Yeast propagated at 150 to 154 F. e

Mash heated to 165 F and th ldeOF )
perature of 85 F. en coole then pitched with yeast and

Cooling for various distilling proomes normally acco; he
on temperatures and availability.- 5. o d by vse Of nver 0 w wstar dependmg

Low humidity and dust control important where grains are ground,
ﬁonViscous filters preferred as mold spores and bacteria &re trapped in the viscous film, preventing propaga-

Procwss i Texe.F | RH%
" ELECTRICAL PRODUCTS -

Electrical Instmments
Manufacture and- Laboratory. .
Thermostat assembly, & calibration
Humidistat :msembly & calibration, . .......
Swalt Mechanisms :

Close tolerance asembly

Mete:
Swi fx;rmembly and ?&zt

g8s

Capacitor winding. ... ..
Paper storage. . o..o00 .
Con uctor wrapping with yarn
T htning arrestor-assembly. ... .............
W ermal circuit breakezs a&embly and test. .
a‘ter wheel generators: o ’
h.rust runner lappmg .............. et iaeaaaa. 70 30 to 50

P“Ocessmg selenium and- co id lnm
Decring sele mppe.ro‘x’: e plates......

to
to
to
to 45
to 63
50
50
50

30tod .

Process Temp. F RH.%
FLOOR COVERING

Linoleum:
%‘;““‘”‘“ oxidising of linseed oil...

" 90 to 100 20
o 80 0
.......... 160 t0 250 - 80 gr

* grains per pound abs: hum.

Some operations are stabilized against possibility of mold growth.

control of temperature and humidit; ired f hanical '

Ta y is requ or mechanical oxidizi of linseed oil. Th

“QA‘:: flow and the temperature of cooling water in the jacket surrounding the f.snl?zmust be eongxlo lled. 2,
fltration is recommended for the stoving process.




