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PROCESSES
K0-789-D fl)

APPROVI
EWK 9-2
DOG 9-2
MTW 10-

TYPED BY
jlc 10-8-76

MAKINC Notes
REMARKS............ .................'

Total Weight frt93f (Req. )

n ame* "KR0L0R" ORANGE Y NON-BLEEDING

INSTRUCTIONS -PRESSING. RECORD
VAT . PRESSLOAD ... VSrT^ 3RD 4TH
>AT.i' L- ft# STARTED M m
TIME ' 1# 1 ft ■ 77 CAKES USED T

RELEASED BY “C. M
-»rOPi O X WATER ON

PRESS 22 22l L 24 .. L?5 ’) HRS. WASHED *7 V
TO. OP CAKES 46 46_

C
V
J OHMS S>rrt?

‘RESS ' Wftfi AGITATION HRS. WASHED A
YAk.10—-5..Q.Q0 Zo h ms with1 ^-7SOF water OHMS 7
reST AFTER 6 HOURS . HRS, WASHED , 1 ■
i.d.AD on (5 cars OHMS —Y—-

CAKE CONDITION 75~
- .......... ;— ------------ ------------------------A A ------- - NO.CARS LOADED *

—................................. ......1 V~ i V—*- EXPLAIN LOSSES
.............—...—
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AMPLES i
TOLIVER t6
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