


o PROCESSING INSTRUCTIONS: BAT
CODE  K0-909- PKG. 1™ PROGESSES AP
g cooe_ K0-309:-D _ PXS. K0-909-D  (C) | ‘E
o -4 35985 -
EST. WOT. 1674 /554  wes. ’ f
__TYPED BY
NSA 3-13-78.
i MAKING NOTES
§ BRI
TOTAL WGT. 52% (Req )
NAME KROLOR® ORANGE Y B NON-BLEEDING
' INSTRUCTIONS -PRESSING— |  RECORD '
VAT X A DN |PRESSLOAD IST oo 17a8D | 3Rp | 4TH | 51H
DATE e-5-80 I\ : _ STARTED ' v !
TIME [ 9oy W L |CAKES USED v ‘
RELBASED BY | €, 7|+ o [WATERON dg» | S
"PRESS Z 22 23 24 ‘a?%j;m.& WASHED . -
TN 46 4 be 1D . |OHMS ' B-yreYi '
AGITATION % [HRS. WASHED pi
H 10 OHMS_with 135-145° watev‘ Tonus ' %
M,Jesr AFTER. HOURS HRS, WASHED g
[ LOAD OHMS ' ' ff
— _ CAKE CONDITION | 7
B NO_ CARS LOADED V2o ot :
W R - : ]
_— 2
. 1~
—3AWPL > _
~DRYING- / !
DRY 2% HOURS AT 180°F . o LUMP: ~ -~ ©OK - WET - SALTS - CONTAMINATED
Piy 7 TV M2 -

"ADDITIONAL DRYING HOURS REGUIRED

SAMPLES & NO. CARS PULLED
DELIVER T0 __ISAMPLED BY
~GRINDING -
MILL 938 HSP 178" AP scregn 3500 SCREEN _ REW. |
MAX. TEMP. 170°F MAX. TEMP. °F '
EXPLAIN LOSSES
SAMPLE / WITHOUT MIXING ATE MIXED
SAMPLES 1 ENV & 1 P1 CAN , ;
DELIVER TO CTL _ SAMPLED BY RELEASED 8Y .
b . i
N32351.01
A —— DUP050457658
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