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WHSE ‘ DRY DRY .NO* PKG JOTAL ACTUAL
LOCATN CG CODE P8 LOT WEIGHT CONT PKG WGT WEIGHT WEIGHT

B--51 - 46 YC040A 93 J11881 2122 59.48 11 325 3572 _________

B51 46 YC848A 98 J11881 1 64 59.48 1 1 75 175

»

PICK UP AND RETURN TO STORAGE:
DRY DRY .NO * PKG TOTAL

LOCATN CG CODE PQ LOT WEIGHT CONT ' PKG WGT WEIGHT

EXPLANATION FOR SHORTAGE/OVERAGE:

ii&NEin::::::: mj eTZZ/ZZ/ZZ
COPY-1 PROD * CONTROL 
COPY-2 MANUFACTURING 
COPY-3 WAREHOUSE 
COPY-4 RAW MATERIAL
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PRODUCT NAtff » DALAMAR YELLOW 

CG 46 CODE YT~S08-'D PKG ..... 

LOT F&L23

EST* WT.

JUN 3 0 (982

LBS*

BLEEDING

I

I

DATE PRINTED; 12/03/81 
PROCESSES APPROVED BY 
YT-808-D (B) EWK 10/16/81

I TYPED BY JMH
I MAKING NOTES ___ ________

I JOB NAME:
?■ nil Bn nil tin -** ^"^2**** «m mm <m«mi

46YTB6SDPB
saasssassssa::

INSTRUCTIONS 
VAT ] |
DATE | |
TIME I |
RELEASED BY I |
PRESS I 32 j
NO*OP CAKES! 60 J 
PRESS WITHOUT
w as h t o oigrirmigs ^
TEST AFTER

« PRESSING *
I PRESSLOAD 
I STARTED 
I CAKES USED 
I WATER ON . 
j HRS* WASHED 

M MHOS

'*7*10 AT
LOAD ON TO CARS FOR 30 SERIES PRESS 
LOAD ON 6 CARS FOR M-i PRESS .
DO NOT LOAD BOTTOM 2 ROWS OF CARS 
MEMBRANE PRESS - SLURRY TEMP MUST 

.NOT EXCEED 160*F OR 15 PSI BACK 
PRESSURE AT THE INLET FEED GAUGE. 
WATER TEST, FILL, WASH 6 COMPRESS 
PER OP* P.0081.
SAMPLES JAR
DELIVER TO
ssasassaiapssssaassssssKSSsasssssssa:

M-1 
64

ION __ ! HRS. WASHED
M MHOS

I

RECORD 
1ST ! 2ND I 

I I
I 1

HRS. WASHED I 
I M MHOS I 
I CAKE CONDITION 1 
I NO CARS LOADED!
I EXPLAIN LOSSES^. 
I________ ____________

3RD] 4TH| 5TH 
! !
i I
I I

! SAMPLED BY 
I SAMPLED BY 
! RELEASED BY

a sa ss ts as ss as. as as as as as ss ss ss ss ss a sass.ss as as as. as atss;« as s

DRY 24 HOURS AT 200 F
* d r y in g *

I LUMP: OK WET - SALTS - CONTAMINATD

.1.
._.!______________ __________ _______

ADDITIONAL DRYING HOURS REQUIRED

.! NO DRUMS 
LUMP WGTSAMPLES & I NO CARS PULLED

DELIVER TO r J SAMPLED BY
! RELEASED BY

/WssraawjBsssaBssiswsyssBasSBSwwKsisssSKsSwssssiswRsass 1 ssasaSaseBsassSsssssssssssasasasaassaaa:

a GRINDING »
MILL 10 HSP 1/8* RP SCREEN 345© RPM| SCREEN RPM
MAX. TEMP, i€fe* F , I MAX. TEMP. F
INERT MILL WITH C02 WHEN GRINDING l____ ____________________ _
PER O.P.* 0.F.0043 . I______________ ________________
_____________________________________________ ! EXPLAIN' LOSSES.

SAMPLE WITHOUT MIXING
SAMPLES 1 ENV & 2 PT CANS 
DELIVER TO CTL

1_____________
1 DATE MIXED.

j“s ampl ed"by“

! RELEASED BY
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