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CG 85 CODE SF-85PlCG.

EST. WGT. LBS,

PROCESSING INSTRUCTIONS: BATCH UNIT
PROCESSES

(B) SF-85
APPROVED BY
RFW 9-10-69
TEW 9-18-69
RBM 9-25-69

re TYPED BY
emw 122176

MAKING NOTES
REMARKS ' 1 ’ ! '• '

NON-BUEEDING

INSTRUCTIONS -PRESSING- RECORD
i .. , .________________ ______________________________________________

VAT ' ' t— ■ ■ yi.nti...
PRESSLOAD 1ST .... 2NO. 3RD ATM 5TH

: d at e . STARTED
TIME CAKES USED
r e l eas ed BY WATER ON
PRESS , HRS. WASHED
NO. OF CAKES OHMS
PRESS * AGITATION HRS. WASHED
PASH TO 1 OHMS OHMS
TEST AFTER HOURS HRS. WASHED ?

’ LOAD ..................... ' .................. ....................... OHMS
CAKE CONDITION

' - • , • NO.CARS LOADED

EXPLAIN LOSSES ,

SAMPLES
DELIVER TO ! “ “ r— “ ' ! ! SAMPLED BY RELEASED BY

-DRYING-

HOURS L,V. H.V; LUMP! - OK „ WET - SALTS - CONTAMINATED
TEMP, op «F
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M) ADDITIONAL DRYING HOURS REQUIRED
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Pack in clean 55 Gal Metal Drum Stencil..N-8985-■ C.
Loti. Gross* Tare. Tet Wats and EM-67 on..........

T top & side of each drum. Deliver card with’: EXPLAIN LOSSES

.... completed Finished Product Stock Ticket and
material to R.M. Supv

: R.M^ SUPALrw -SHIP- MATERIAL TO NEWPORT DATE MIXED
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