LT, BRI e T Wl e Tl e

1120 - CHAPTER 46

¢

1957 Guide

TasLt 1. TEMPERATURES AND HUMIDITIES APPLICABLE TO INDUSTRIAL AlR
ConprrioNING—(Continued)

CANDY (HARD) (Continued)

used maintained at 120 to 150 F. A purge syatem using
Hot o b t'h:-'dm - ofgﬁleh he Md ggorﬁa ?meorpomted to-produce mpld cooling of both ths
product and the room.

£ m‘!":m 11, i
md?:;dommf:: g; percent. Uniform air dxstnbut.mn is uent.m.l

Standard starch drying equipment is employed.
—*  Filtration of air is required.

d at 75 to 80 F with a relative ha-

Teue. F R.H. %

33

% 8

73 53

74 47

7 58

Proceas Trexe. F R.H.
50 to 80
_11008%150 prdyd s
60 to 80 35 to 65

75 to 80 43

75 to 80 48

Relative humidity has no effect on the facture of the products

'I‘;eusemtun and humidity must be lled in the d ting shop in the whiteware plants, and

the production room.

Dust control i u essential, and the dust eount must be held down to four million particles per cubic foot due
silicosis.

to the danger of

Process l Temr. F I R.H. %
CEREAL
- 75-80 I 45-60
Proczss | Teur. F | RH. %
CITRUS FRUIT
58 84 to 88
(storage)* gre e 5 8 to 88
Grapefnut (stotaga ....... i 't;.l;lnpment
Carefu] consideration must be given to air vol air humidity, ventilation and dis-
m‘buhon o . ¢
regions where end rot is prevalent, it may be v to store efruit at of 32 to 34

lor a penod Dot exceeding six weeks.

rage requires d.\hmngsystemto() intain a constant temperature,
Inf;l:t?u?g r:ul;txve humx"ﬁty. (3‘)“J m‘e?ll ) 0.1, CO: (4) obtain uniform air
tnbuuon. and (5) provide air washing or air ﬁltnhon.

Load transmission ling
losses, (2) internal load-fruit oooling and respiration, ¢oo!
fruit bou:l :ilelc‘t‘rx::nlso:id “:3)%%1e, and (3) outsxde air load—72 cfm per carlot.
pecifi Bt b
8 u:nho;?a—M “Gpr:rpefrnit 0.87, Boxzes 0.40

.HEAT OF EVOLUTION IN Bru Per (ton) (24 Ha)

Texp. Lemons GRAPEFRUIT
580 480
% 810 ;g:llg
& - 4180
6200
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TabLe 1. TEMPERATURES AND HUMIDITIES APPLICABLE TO INDUSTRIAL AIr
ConprrioNiNg—(Continued)

CITRUS FRUIT (Continued)
Approximately 10 of the ling load is idered as latent heat load.

In a conventional system the air required is ope dm per storage box or 850 ctm per carioad, resulting
in a small temperature rige in the supply air making the d high h

In a combination system the air reqmred is one cfm per sq ft ot floor ares or. 300 cfm per carlot with the
addition of auxiliary humidifying the d high h

Installation of metal ducts is required. Ductwork made ot lation board is i preferred.
Proczss Texe. F R.H. %
DISTILLING
60 35 to 40
32 to 34
60 to 75 45 to 60
65 t0 72 50 to 60

Mashing done at 150 to 165 F, then cooled to 64 to 68 F.
Yeast culture fermented at 170 F, then cooled to 70 to 72 F.
Yeast propagated at 150 to 154 F.

Mash heated to 165 F and then
perature of 85 F.

Cooling for various disti lished by use of river or well water depending
on temperatures and avmlabxhzy

Low humidity and dust control important where grains are ground.
o Vmoous filters preferred s mold spores and bacteria are trapped in the viscous film, preventing propaga-

cooled to 80 F, then pitched with yeast and fermented at maximum tem-

normally

Procrss Temp. F

R.H. %
ELECTRICAL PRODUCTS
Electronics and X-Ray:

Coil & transformer wxndmg 72 15
Tube assembly .............. 68 40
Electncal Instruments: -

and Laboratory. .... 70 50 to §5
Thumostat assembly & cahbmtlon 78 50 to 55
Humidistat assembly & calibration 76 50 to 55
Small Mechanisms:
Close tolerance asaembly 72 40 to 45
Meter assembly and test.. 74t0 76 60 to 63
Switchgear:
Fuse and cutout assembly. . 73 50
apacitor winding. . 73 50
Paper storage....... 73 50
Conductor wrapping with 75 65 to 70
Lxgbtnmg arrestor assembly.......... ..... . 68 20 to 40
whﬂm&l circuit breakers assembly and test.............. 76 30 to 60
w'l'icel generators:
Reetifon, r\mner lapping..........occoiiii 70 30 to 50
! lates............
Do eontnaale lenjum and copmeonde plates ) 74 30 to 40
Process " Teme.F RH.%
FLOOR COVERING
Linoleum:
g-:enhamm oxidizing of linseed oil 90 to 100 20t028
Stovs ting. ... 80 - 30 to 50
toving process. ... ... 11T 160 to 250 60 gr*

® grains per pound abs. hum.

Some opemhons are stabilized against possnbxhty of mold gmw(.h

rate of te and humidi idis of linseed oil. The
of ﬂow and the tempemture ol cooling water i m the uwket aurmuudmg the tank n must be controlled,

Air filzation is recommended for the stoving process.

hanieal




