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. CINSTRUCTIONS = FRESSING = RECORD
VAT | ! I I i | PRESSLOAD I 1ST} 2ND} 3RD] 4TH] STH
DATE ! | ] | | i STARTED ] b l .
CTIME { ! ! P | CAKES USED ! | | I i
RELEASED RY| ] | I | | WATER ON ] i | I ]
PRESS } j | ! | | HRS. WASHED | i : i !
ND.OF CAKES! - | r 1 i | DHMS I I ! ! I
PRESS WITH AGITATION | HRS. WASHED ] ! I | i
WASH TO OHMS - | OHMS i | ! ! {
TEST AFTER HOURS | HRS. WASHED | i i ! I
LOAD ON B CARS ’ - .1 OHMS ! ! I ! i
FANLOAD SN | CAKE CONDITION} | | | [
_______ i | NO CARS bOﬁDEDldﬁ;\l | l |
o USE pr-SeS CAre DMty | EXPLAIN LOSSES S _______ S
o e e e 2 e e e e et et o e e e b 2 0 e e e e e e e e e e e e e e e e e e e e e e s
e e e e e e e e e e e e i e e e e e e — —
e et e o S B e e e e e e e e e e et e e e e e e e e e e e e e e
SAMPLES JAR | SAMPLED EY
DELIVER TO | RELEASED EY—
N YA } _ = DRYING.- =
DRY #% HDURS AT 180 DEG F. | LUMF: = OK = WET - SALTS - CONTAMINATD
DRY IN SECTIDONS: o e e e e
| L TAKE COMPOSITE SR 200 EXTN WRYWR (AR LXTE _COUE, LoT, Veral #, PATE Teul
DL REbiVeR T OTL. feal - L ATOISTRRAS IR SE ATOS TYRE LSS TR [ S = 94 T0 s
- LOCK LID ‘ : D e e e e e e e e e e e e e e e e e
2_Dirl I Mo 5D _ P S | ADDITIONAL DRYING HOURS REQUIRED
L - - e e e 1t e e e e e e e e e e e e i -

- | é = ND~5RUH§~—¥3--—-

R NG CARS FULLED LUMFE WGT /¢ 70

SAMFLED RY
RELEASED E

: Zg = GRINDING = -

MILL LSF * SCREEN 4700 RFM | SCREEN . RFM

MAX. TEMF 140 DEG F I MAX. TEMF. F

FULVERIZE WITK DRY ICE F e e e e e e e e e

STORE WITH LOOSE LID - 3-4 HRS.

(ALLOWS DRY ICE TO ESCAFE) | EXFLAIN LOSSES

VPR 2 I THET, fAIerERS e e e e e

CCLlu® VT LO2. AS_ LR QP ¥ EEJQQZE_;____,____--; ____________________________

' SAMPLE WITHOUT MIXING | DATE MIXED //— 2 G—f0~ :

SAMPLES 2 ENV & 2 FT CAN |
DELIVER TO CTL
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s o ot = 4y s o B e O = e 4 e Y B T — o o ——

DUPQ050102371




" PRODUCT

NAME

MONASTRAL BLUE H

{RESIN EXTENDED CFC FOR FLASTICS)

 NON-BLE

EDiNG

PROCESSES APPROVED EY

v Ee P

S e e i 2ot S0t S S s e She SO e G o S W O S AR A kS M L s S A S S e e

SAMFLE WITHOUT MIXING
SAMFLES ENV & 2 PT CAN
DELIVER TO CTL

2
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- i oo for e S T 4B SV et et ae U Bean B et e e Sere Sber e Sare un) Sde BAD SPGB G o e aae
. B P e oo e P o i e S W e o b A S b e A 007 s ot e ot P S S i b

- o e hoe b s o Str et s e e A et vt S e B ek P 0 P o et S St e et i deee s St e
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e e e s Gmon e e oo $otn ot S G B Pt s G ey e P e e S e oo o M e SRS S S

} )
CG 20 - CODE BRP-565-D PKG ____ | EP-565-D (A) BBK. 1$/20/84
0cT 1987 ! X0C-23 - TCP 67.402/82
ot K<ZL14 22 o o
. , | MAKING NOTES oo e
EST. WT. 3% LES. i — —— -
14 7% : O : ------------------------------------
/! 368 TLYE T ——
JOE NAME: 20RFS54SDFA
—Aazggj_i—:::?:z:.gz: —M-‘Jfé ~~~~~~~~ =""“""i"=="'—""==== ““““ = = = = 3331+ 3 1 % + 3 %33
a INSTRUCTIONS = PRESSING = RECORD
VAT I | | 1 ] ! FRESSLOAD I §STI 2ND! 3RD| 4TH| STH
DATE - | i ! | ] | STARTED | | ! ! -]
TIME ] t I ! I | CAKES USED { | I ] !
" RELEASED EY| ! | | ] | WATER ON I I ] R |
. PRESS | } ! i ] | HRS. WASHED } I ] i !
NO.OF CAKES) ! 1 | | OHMS | l i ! !
FRESS WITH AGITATION | HRS. WASHED ! P 1 ! |
WASH TO . OHMS -~ | OHMS | | i ! |
TEST AFTER HOURS I HRS. UASHED i ! I | |
LOAD ON 8 CARS | OHMS | { | | {
PANLDAD | CAKE CONDITION| | | ! !
____________________ e | NO CARS L-OADED| | f | ]
_____________________________________ I EXPLAIN LOSSES o oo
_____________________________________ L e e e e e e e e e e et e 2 e e e e e et o e s e
e e e e o g e e e e e et e b e e e e e e e e e e —— -
———————————————————————————————————— ' -————n.ﬁ-.h“-*-—n“—---.v—n“..“ﬁ-—i.t.—--—-“‘-...-"-,_
 SAMPLES JAR | SAMPLED RY
DELIVER TO . | RELEASED RY
N N R S N S N N N N R N R SRR mEE RS mEREEEERRERERn TR mmmE e = B4
. = DRYING- =
DRY 24 HOURS AT 4890 DEG F. | LUMP: =~ DK - WET - SALTS -~ CONTAMINATD
DRY IN SECTIONS:_ — e e e e e e e e e e e e e
- - —_— ——— — I —— ——— — —
——— et e e o e e e et e e e e e e e e e e e e e e e e e e e — —
LOCK LID e e e ——e
____________________________________ } ADDITIDNAL DRYING HOURS REQUIRED
- - o Sion -t - T ’ ———————————————————— W g e S e v Ve S WA S Sy St e e SN S S G e W
______________________ f . NO DRUMS
‘SAMFLES 1 QT. FOR R&D | NO CARS FULLED LUMP WGT
DELIVER TO | SAMFLED RY
| RELEASED RY
===========":===========:============== l 2443433333 332 2 >3-4 2533 23+ 3 F X X T 22 -3 33
. = GRINDING =
MILL LSF 0.75* SCREEN 4700 RFM | SCREEN RFM
MAX. TEMF 4§40 DEG F I MAX. TEMF. F
FULVERIZE WITH DRY ICE e e e e e e e e e e e e e e e e e e e e e e
STORE WITH LOOSE LID - 3-4 HRS. b e e e e e e e e e e e e e e e e e e e e e e et e
(ALLOWS DRY ICE TO ESCAFE) I EXPLAIN LDSSES
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_____________________________________ e e e — -
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