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___PROCESSING INSTRUCTIONS: BATCH UN: ﬂ

€0 03 CODE_Ky-795-D _ PKG. : T PROCESSES | APPROVED
LB ' " = ' EWK_10/6
S A Q777 80 37611 Bee 1073 §
S est.wor. Q)76 Les. (, : i
3 ﬂ / YYPED BY ~
y - e . *
' e - MAKING NOTES 7 |
Aﬁ REMARKS ' o ¥
. i TOBAL WET. W e %
. A\ME! *KROLOR" YELLQW—MEDIUM o | NON-BLEEDING -
a £ cc. INSTRUCTIONS - PRESSING- RECORD | |
A T2ed — —__[PRESSLOA] ] '
ATE -2 “ISTARTED _ ¢
IME_ 74 CAKES USED .
ELEASED BY| ApF% : , JwaTER ON - * i _‘
! RESS (/2 ] 23 24 .25 ~ |HRS. vusueo' I I | .
‘0, OF CAKES| 76 46 | 52 48 lonms ) .
niss with AmrAﬂon - HRS. vusnso 1 , )
) 501 QHMS ' OHMS . . §
" EST Anu 5 uoum3w1th 35= 75 waterfHRS. WASHED | -
AP ___op 5 cars , joHMms ' 1 %
R — - Y CAKE CONDITION |. ~
: ¥ - INo, cARS g. ADED | 7 4
" 7 31 ! — ¥ | ! L A!
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~DRYING

—Dry yﬁrs. aE 220 F [CUWP: — ~ _OK_ = WET_ - _SALTS_ - CONTAMINA
NOTE: TT.drie§ in 12{5‘ "T""o-g‘/"“'o"r | S
’ T30C155 Bectiony; K I
dry \for_A4_hrs at 220 F I A R A
recoxd segtions:\ , ADDITIONAL DRYING HOURS REQUIRED E ,t:} _
~fi1ll \n additional) hrs T ' ' R R
— , ' réqn;ifed_iﬁ’any-:‘? N . o
MPLES ) NO. CAgs PULLED
TLIVER SAMPLED BY
-GRINDING-
LU 939 HSP 3/32°RPscR g!m RPN TscreEn.
AX. TEMP. 210°F o [MAX. TEMP, .
' JexpPLaiN LosSES
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