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Tndustrial exh t .

Tndneth < (eontinued)
8-pipe, 31
unit application, 21
unit deseription, 20, 24
unit selection, 24

Industrial systems, 263
dryer m\ﬂfly::s 290
typical probl
dryer types, 27

blex,
t, 270
eempmmem., 270

humidity eﬂ‘ect.ﬁ%su_ . 267
hygrometry, application of,
internal, 264

- moisture equilibrium, 267
temperature effect, 265

velocity, 265 R
tobacco curing and re-drying, 272

Industrial environment ovmml. 239
control of heat exposure, 242

general ventilation, 243

Jocal exhaust, 243

radiation shielding, 243

source controf, 243

ods, 245

phyziological aspects of desum 245
air mouon. 246
air supply, 246
outlets for local relief, m
outlet types, 247
radiant sources, 245

therma] standards in work areas, 239
biophysmical basis, 239 -
evnpomhon, 240
metal

ventilation, adequaw 244

Industrial exhnust mlam, 249
umah'uchon, ‘186
uyntem details,
corrosion rs:stmce, 260, 261
duct system, 255

design, 235
exhaust requirements, 251
. lc‘ah‘l process, 22-:»0
ot process,
industrial equxpment 252-254

ahnuatuystema,m 256
air flow, 252,254
urﬂawmdueed 255 -

exhaust gystems (continued)
air flow equipment, 259
air volume, 249
capture veloc;téga 249

air flow rates, 284 °
design conditions, 283
hoods, 28¢

air requirementa, 285

ormance, 285
thﬁ&l loads, 283

Labaratory exhaust systemns, 287
central systews, 288
canstant, volume, 287

uys'ems.
variable volume,. 287

Laboratory supply lyslena, 288
air dxsmbuhon. g%

systems,
mr.u.ke locations, 288
supplementary m, 290

recirculation, 201
variable, 201 L
supplementary conditioning, 289
central eystem equipment, 289
terminal units, 200
unitary equipment, 289
unitary eystems, 288

Libraries and museums

air conditioning, 305-308
benefits to exhibits, 306
calculations, 307
equipment fur,

305
ambient atmosphere, 305 -
acidic fumes, 305 .

case breathing, 305
effect of, 305
humn'hty,
mildew, 305
object humidity, 305
tongar 307 2
3,
heating and cooling, 307
mﬂlhauon 307
lights, 307

peaple, 307 o

stratification, 307
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Libraries and museams (continued)
loads (continued)
solar gain, 307
sound and vibration, 306
resonant vibrations. 306
sound levels, 306 -

fuel or mergy 170, 176
heat pump system, 55
Liby

ting, store, 191
muroom buildings, 195, 202, 204, 205
orange, 518-520
me? and product air conditioning,

ship mfrxgernuon 607, 612
gmall stores, 1
space heating, 169

ouse,
water services, 817-819
wine making, 396

Locker and _freczer provisioning
plants, 551-562
calculations and examples, 557-562
chilling time of various items, 552 .
classifications, 552
walk-in type, 652
warm-room type, 552
degign and construction, §52-554
building construction, 554
capacity requirements, 554
design conditi
general ents, .':52—554
equlpment ion, 554-555
locker dimensions, 554555
processing ﬁmpmml, 555

flow dngrm of, 551

frozen foods storage period, 553

locker plant design corditions, 553

locker plant dimensions, 555 : [

refrigeration equipment, 855-657 .
condensing units, 556-550

€00 units, 556 i
umphl:nwe control, 556-557 p

-

M

Mbarine air conditioning, 233 )
air-distribution methods, 237 p
return inf 238 !
supply outlets, 257 P
controls, 238

uipment selection, 234
o« pmfugpl refrigeration, 235
ducts, 235 3
steam jet. reft
unitary cent .
geperal design requirements, 233
latent load, 234
load determmatmn. 24
noise limits, 233, 234 = -

ration, 235
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Marine air fitioning (

general design requirements (aml )

sensible load, 234
temperature, indoor, 233
temperature, outdoor, 233
ventilation, 233
mzulalory agencies, 238

Marine and air transport, 597-620

Marine transport

marine cargo refrigeration, 5?1—&9

containerization, 597
refrigeration system, 602-606

brine 504-606

components, §02-603

condensing unit capacities, 603

defrosting, 604
distribution, 603
thermometers, 606

ship's refrigerated stores, 609-616

commoditics, 609-610
construction, 611
lcad calculations, 607, 612

re{ngemnan methods, 611, 612

rage areas, 610-611
refn,gemtors, built-in, 597-602

arrangement and utility, §97-598

floor drains, 603
.floor sections, 601
insulation, 598-602
lonsntud.mnl sections, 600
{ransverse sections, 600
wall gections, 606(117

vans, container, -609
design, 607-608
types, 608-609

Meat and fresh fish, 337-356

Mest, 337
beef, 338
carcass holding, 337, 338, 340
carcasy treatment, 339
chilling-drying, 339
chilling systems, 340
cooler capacity, 338
cooler layout, 338
design conditions, 341
design load, 341, 342
evaporator selec&or, 2
0,
ahm’::g 350350
, Packaging,
L 344
chilling, 344
chilling
beef, 337, 338
ealf, 344
conditions, 341
‘ le,qmpment, 344

Meat (continued)

hog, 343
bacon sliciang, 350
cahinet chilling, 349
carcass chilling, 343
continuous chilling, 349
cooler design, 343

Vﬂl‘lBﬁy meats, 345

Metals, cold treatment (continued)
trapsf ion ( &

isothermal, 659
wln;echamsm fof 659, 660
treating ferrous auoys. 661, 662
dimensional stability, 66
grinding eracks, £61 &“
mcrea.sedm hlzdnms. 666162
magne: pmperha,
Bnlvaae growth, 662
wear resistance, 66!
converting retained austemte 660, 661
methods of cold treatment, 663
physical chanze Processes, 663
expa.nswn fitting, 663
shrink fitting, 663
precipitation ha.rdmmg, 662, 663

d)

Metals, low temperatures
low temperature properties, 665-667
ductility, 685 .

Dotch bar impact, 665, 666, 667
tensile strength, 665

nonferrous alloys, 666
aluminur, 666

electron microscope, 672, 673
freezing microtome, 672
liquid scintillation counter, 673
refrigerated centrifuge, 672
‘Warburg apparatus, 673
1 prss Y ion, 671,
general applications, 671, 672
pathology and anatomy, 676 877
cadaver preservation, 676, 677 .
cadaver storage, 676, 677
morgue refrigeration, 676

refrigeration in clinical medicine, 677,

copper, 665
chl.llmz, 345, 348 lead, 666
computations, 347 magnesium, 666
freesing, md:el 666
packaging, 347 c, 666
sausage caleulations, 352 phymul constants, 663, 669
sausege dry rooms, 351 electrical resistivity, 669
slorage, 347 t.bermal coefficient, espansion, 668
s&lthermal conductivity,
Medical T oas of refri " lection of mt.em\ls, 667-669
671 thermal faugue. 669
'.heirmnl shock, 669
Dloca bonis prg 08 specifieations, 660
refrigeration, 678 stecls, 6?“?7 667
stor 3

tests,
notch bar impact, 867
transition curves, 667

Milk, 362
butterfat requirement, 363
chilling, 36

mcewmg mhon. 363
cooling, 363

holdmz tanks, 363 -
homogenuma 3685 .
pasteurization, 363

high temperature, 364
'prouesnng. 362
standardizing, 363

cold separator, 363

hypothermic anesthesia, 677, 678

local hypothermis, 678
hsue.banks 674, 675

iling, 675

chemical, 674, 675

freeze drymg, 67

frozen storage, 67.

_Preservation met.bod.s, 674, 675
vxm preservation, 875, 676
virus storage, 675, 676

Metals, cold treatment

austenite transformation, 659, 660
allotropic, 659

=il

ng clarifier, 363
storage, 366 i

"Milk ices, 462

Multi-stage refrigerant pipmg, 781
accessory equipment, 783-788
exchanger-type subcooler, 784
expanston tanks, 786 -
flash-type subcooler, 783
i)
exchangers,
knock-out drums, 787
Liquid Jevel mdmnors. 787
oil return equipment, 785-786




