HEATING VENTILATING AIR CONDITIONING GUIDE 1938

Storage of furs

TasBLE 1. DesiraBLE TEMPERATURES AND HuMIDITIES FOR INDUSTRIAL PROCESSING-
TEMPERATURE Rriamive
IxpusTRY - Process DecrEEs Hyuprry
FanreNmEr? Per Cenr
AUTOMOBILE........| Assembly line 65 40
Cake icing. 70 50
Cake mixing 75 65
Dough fermentation room........cooooooe. 80 76 to 80
. Loaf cooling. : 70 60 to 70
BAKING Make-up room 75 to 80 55 to 70
""""""""" Mixing room ! 75 to 80 55 to 70
_Paraffin paper wrapping. 80 55
Proof boxes. 80 to 90 80to 95 -
Storage of flour 70 to 80 60
Storage of yeast 28 to 40 60 to 75
B10LOGICAL Vaccines below 32
* ProbucTs Antitoxins. 38 to 42
. Fermentation in vat room............cccceeoeeeoe. 44 to 50 -50
BREWING....... Storage of grains 60 30 to 45
grying og a:fger mach;he brick 188 to 208 50 0
rying of refractory shapes 110 to 15 to 6
CERAMIC. oo Molding room 80 60 -
Storage of clay. 60 35
CHEMICAL. ... General storage 60 to 80 35 to 50
Chewing gum rolling 75 .50
Chewing gum wrapping 70 45
Chocolate covering 62 to 65 50 to 55
ConrFECTIONERY.. | Hard candy making. 70 to 80 30 to 50
- . Parldng : 65 50
Starch room 75 to 85 50 -
. Storage.... 60 to 68 50 to 65
General manufacture ... e 60 45
DistiLLERY.......c Storage of grains.. : 60 30 to-45
DruG........__._.| Storage of powders and tablets._............... 70 to 80 30 to 35
« }Jilsulation wincfling. 10480 60 5 70"
; Sl anufacture of cotton covered wire........| 60 to to
- ELEcTRICAL........ - Manufacture of electrical windings...._...] 60to 80 | 35to 50 .
N Storage of electrical goods...ooooeoeeeeee. 60 to 80 35 to 50
Butter making . 60 60
Dairy chill room 40 60
Preparation of cereals 60 to 70 . 38
Preparation of macaroni............oo......... © 70 to 80 38
Ripening of meats. 40 80
Slicing of bacon.....oo.ioii 60 45
Storage of apples 31 to 34 75 to 85
Storage of citrus fruit 32 ‘80
Storage of eggs in shell 30 80
Storage of meats.. 0to 10 50
Storage of sugar. 80 35 -
: . . Drying of furs - 110 '
FUR"" 28 to 40 25 to 40
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CHAPTER 33. INDUSTRIAL AIR CONDITIONING

TABLE 1.

DESIRABLE TEMPERATURES AND Htmmrm;s FOR INDUSTRIAL PROCESSING

{Continued)
Iroosmar oo Famanaere | Pea Cene
INCUBATORS. Chicken 99to 102 | 55t0 75
General analytical and physical..............| 60 to 70 60 to 70
LABORATORY...— | Giorace of materials 60to70 | 35to 50
LEATHER. ... Drying of_ hides.. 90
LIBRARY....._.......| Book storage (seediscuésionihthisc.hapter)v 65 to 70 38 to 50
LiNOLEUM.. Printing. 80 40
Manufacturing. 72to 74 - 50
MATCHES oo Storage of matches . oo 60
MUNITIONS Fuse loading. 70 55
Air drying lacquers. 70 to 90 25 to 50
PAINT...._. Baking lacquers 180 to 300
Air drying of oil paints........o.oooooo . . 60 to 90 25 to 50
‘Binding, cutting, drying, folding, gluing..| 60 to 80 25 to 50
PAPER. oo Storage of paper. 60 to 80 35 to 45
. Development of film 70 to'75 60
PHOTOGRAPHIC. ... g;’::fg 75 ;‘(’) 80 gg
- Cutﬁng 72 65
Binding.... 45
Fnlding 65
PRINTING...........| Press room (general)....... 60 to 78
o " | Press room (lithographi 20 to 60
Storage of rollers. 35 to 45
Manufacturing. 20 )
RUBBER............... Dipping of surgical rubber articles..... 75 to 80 25to 30
Standard laboratory tests___ ... 80 to-84 42 to 48-
Soar Drying. 110 70
Cotton— .carding .50
combing. 60 to 65
rovin 50 to 60
spinning. 60 to 70
weaving. 70 to 80
. Rayon— spinning. 85
TEXTILE. oo twisting 65
Sitk—~ dressing. 60 to 65
spinning, 65 to 70
throwing. 65 to 70
weaving 60 to 70
Wool— caiding 65 to 70
spinning. 55 to 60
weaving. 50 to 55
Cigar and cigarette making. ... .56 to 65
Tosacco. Softening ‘90 85
75 to 85

Stemming or stripping....... o ooeereeeeeees
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