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PROCESSING INSTRUCTIONS- »BATCH UM

. EST.WGT.

5%/3#:

5
TOTAL W&T 1o (REQ

3 o0E KY-787-D____ PKe.
0033

)

PROCESS! APPROV!D
KY-TETD T8) - | ANk SoEDeY.
A]ternate . -1DCG 10-25- 77 4

TYPED BY
Jic 11~-4-77

0L
7

MAKING NOTES

[REWARKS

NM&E: KROI.DR® YELLOW‘-MEDIUM
: ' INSTRUCTIONS

-PR !SSING-

_° NOM-BLEEDING .~
RECORD B

PRESS|

oaTE . | ' :

STARTED

aRD 4TH .| STH

[TINE . 1 LY

ICAKES USED

RELEASED BY|

IWATER ON

. NO. OF CAKES

PRESS %g 7 V251

HRS. WASHED
OHMS

‘PRESS “WITH . AGITATION

HRS. WASHED

WASHTO 2000 OHMS _WI
[ TESTAFTER 4 HOURS _

_|OMMS

HRS. WASHED

{OHMS

_LOAD ON 10.CARS

7

| el
oo

INO, cARS LOADED

CAKE CONDITJON

pSES

1&k

 -DRY

ms;

LUNP: = OK_

= WET - SALTS - -._c..c':_n:rAmN_A-_r'gF

APDITIONAL DRYING HOURS REQUIRED

SAMPLES

-INO. CARS PUL‘LED__ _

SAMPLED BY

‘B—suv‘“"‘sn 70 -

: MAX. TEMP. 150°F

i —GRINDING-
I WiLL 930 WP 3/37" RP scREEN 35.QQ_B.EM_ '

SCREEN _

“RPM

' MA X, "r_egg,“.

o

|EXPLAIN LOSSES _

“SAMPLE 7 .

“"WITHOUT MIXING

DATE MIXED |

3 SAMPLES

SAMPLED BY

RELEASED BY

DELIVERTO  CTL_

. ]
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