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A ■ RaRe bakes of 5-20# nans each consumi'nq ““
B Record bake & RM info in attached table

Trent
2

1 Install trent furnace terra controller charts
2 Turn on: exhaust fan. tower cooling water, furnace, and

COo heat exchanger steam
3 Set: oven controller at 300°C,  heater controller at 350°C
4 Wei'qht & level 5 pans at 20# per pan 100 - 0
5 When oven reaches 285-290°®  turn on CO? supply at 15 pst/28%

of Rota, slide in 5-20# pans, close ana secure (doa) door
Record: Time in table. Page 2

6~ When oven reaches 275°C  on uoswina start bake cycle
Record: Time in table. Pane 2

7 Bake 0.85 hrs ”51 min) at 275-320°C
Record: Temp in table. Paqe 2
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“S~ Repeat step 4
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4
~T When 5-7 bake completed remove.5 pans from oven and promptly

place under cooling hood n,. i
ir Immediately repeat S-5 thru 9 as needed * ^/»/r«£r. .

Note: Just before opening door loosen door clip'S,:f£..; P. -.
ooen damper a>ove hood over oven door. Close
damper & secure door clips as soon as oandin. -
and door closed n
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“IT Cool pans 30 min or longer; then crush & dump into clean . • ’ 1

re'll ned 55 aal meta l drums
12 Stencil SF-85, Lot, Gross§ Tare, & Net Wats

13 Reoeat S-9 thru 12 until complete
Note: A- Cal.845 = # SF-85 11

4 ■ B. Record # SF-8B under Est Wgt
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