BURAL A 2] 4 - 2 Et g

LE BN AR AL 2 =¥ T g

&

DRYING

#%%D0 NOT DRY®%

GRINDING
##*D0 NOT GRIND* ¥

RS | B .
CG 46 ~CODE YC-5-A = FKG ... | -~&57 (E) YC~5-A EWK 16/23/8i
Lot L2H53 CT26 198 + ~ 1 TYPED BY: JMH
S T | MAKING NOTES _e
EST. WT. 293i% LES. [ n,-_n_,-,-,~”,,-m-_-~*-__-_-,&__“;__
| e e e e e e e e e e e e o
e
| "JOB NAME: 48YCOOSAFE
:::-:.*a:::2#2.‘.:,":::::::::‘.::':::::: ““““ .=""":"'=:::-=._—-.—r.—‘:::z::z::::.::==========¢==::—.=:=====zz.—::==
\/\
Ikzaygmﬁzows = PFRESSING = = - ~ RECORD - . -
VAT 7 Dy | ! | | PRESSLOAD I 4ST1 2ND{ BRD} 4TH| 5TH
DATE - ”‘ {,,) i | ; | STARTED = *. 122 o b
TIME : }- | 1 | CAKES USED 160 | ! ! {
RELEASED BYI 1 | i | WATER ON. [ 2 2 | | oo
FRESS o aﬂ |_53 I 35 | ! I HRS. WASHED ﬁzg;;: ] | b
NO.OF CAKES] 60 | 42 | 40 | | [ ¥ MHOS NS Lol :
. PRESS WITHOUT AGITATION. - | HRS. WASHED 00 | b
T WASH TO 250 M MHOS -WITH 35-75 F WTR| M MHOS - l I R B
' TEST AFTER 2 HOURS ¢ | HRS. WASHED | 1 | Lo
LCAD IN . w3~ AT 35@%ﬂpsrxnaun1 M MHOS [ i | i
Y/~ S Y - . 1 CAKE CONDITION] 1 ; 1 I
TTTTTTTRIR BLOW PRESS CAKE FDR 2l NO CARS LOADED] I | P
'___,___;__,_‘15 MIN AT 40 PSI____._ I EXI"LAIN LOSSES....,.,......“_.___V_,-_., ,,,,,,,,
e, e S e e ———— e
S S ——
SAMFLES 1-8 04 JA i SAﬁPLED BY U“¥Q : -
DELIVER | RELEASED EY T




