Fresh fish (continued)
waik-in coolers, 626

cold xtornge type, 626
portable type,

, 626
wu:crlchdhnx eqmpment, 627, 630

. piping, 7, 727
Enow melnng system, 838

Froxen fishery producta, 435

Frozen f

oods
bacterial counts, 411-413
accuracy of, 412
coliform counts, 412
microscope counts, 412
plate counts, 412, 413
counts, 412
standards, 413
butenology of, 411
freeting and sf.onna, 411
hm.ltb aspects, 413, 414
413

mcmbmlogy of, 411418
plant sanitation, 414-415
chlorination, 414
hoppers, 414
plant construction, 414
waste elimination, 414

Frozen fruit juice concentrates, 477
apple juice, 432
blended grapeiruit and omange juice,
concentration, 428
distn:buﬁ:;é 423

431
storing, 428
quality control, 428
concentration methods, 428

direct refrigeration contact, 429
freezing and mechanical separation,

428

indirect refrigeration contact, 429
plate evaparator, 430
thermo-compression, 430
vacuum to powder, 428
vacuum evaporation, 428
vapor recompression, 430

grape l“w!-

grapefruit juice, 431

orange ll‘ucey 430‘3

pineapple l“lce‘

process and quality control, 427

27
tn:stment. 427
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Frozen fruit juice concentrates
(continued)
quality control, 422
organoleptic evaluation, 422
sanitation, 422
raw material pmblems, 417, 118
contaxmlnhnn.
harvesting eqmpment. 417, 418
harvesting methods, 417, 418

suitability for freezing, 417
gtorage of, 422
storage time, 422
temperature, 422

Frozen fruits and vegetables, 417428
basie principles, 418, 419
vepetabiom 415, 419
aleRctables, 4
drof

e g4
vantages of, 422, 425
air humidity control, 424
dehydration, 423, 424
ensyme insctivation, 423
freesing and packaging, 424
raw material preparation, 423
drying lures, equ.lpment, 424426
belt-trough dryers, 424,
etatic bed drying. 424 .
freesing methods, 421, 422
enthalpies mvolved, 421,422
immersion freesing, 421
1oose freesing, 421
plate freesing, 421
processing opersiions, 419421
blanching, 420
conveying, 420, 42:
dry cleaning, 419
inspection, 421

fat, 449

meat mxmentx 449

nutritive values, 450
freezing um&ernmxu, 451

effect on

meat color, 451

for varions meats, 448

ice sublimation, 449
st ot 48, 49

peratures, 4

thn::sanx 451-452

drip loss, 451 -
nutrient loss, 452
446
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Frozen poultry products,
(ses pouliry produ.-:l:, [mun)
G
i ial refrigeration, 637—

retail bakery refrigeration, 641, 642
cases, 642
dough remders. 641

walk-in eoolers, &7 639

design, 637, 638

doars, 638

factory-made, 837

insulation, 638

rigerating methods, 638, 639
sectional, 637, 638

sizes, 638

types, 638
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Bag pump aystems for air condition-

ing, 53
building structure effect, 63 .
coils, 56, 57
defrosting, 56
ining, 57
compressors, 55
centrifugal, 55
ﬂood back pmtecﬁon, 5
rectprocating, 55
controls, 57
defrosting coils, 56
equipment, factory built, 57
equipment selection, 56
supplemental bentlng 85
lmd subcooling coils, 56 ‘

cooling, 55
heating, 55
operating cost, 58
cooling, 59
energy stimshnz p*ooedure.

mhumm: cycle, 54
mﬂmh&l, 181

He-ln. heaters
electric, 164
unit, 164
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Heating
electric, 163

High- water 137
bamc syszem. 137
equipment, 143
coils, air heating, 143
beat exchangers, 143
space heating, 143

friction loss, 144
pressure, 140

pressurization, 139

mer)xods. 139-140

ps, circulating, 1
mf ety wnxxdentmns. 146
storage of water, 146

, 138
waler trestment, 146

Hospital air conditioning, 309
air cleaning, 310
filter efficiency, 310, 311
air conditioning probfem, .
air conditioning systems, 3!
ceotral systems, 312
-limited systems, 312
Foom air cundmoners, 312
total gystems, 312
air movement, 311
_effect on conumxmmon, 311

design mlzna, 312
administrative dem.rtmen'., 312

autopsy, 3
bactermlon umtu 313
darkroom, 3
dirgnostic nnd treatment, 312 |
ﬁuomsenp:e and therapy, 314
infectious disease laboratories, 314

laborataries, 312
occupationsal therapy, 314
pathology, 314

pharmacy,

315
physical therapy, 314
principal areas, 312
radiology, 314
emergency, 318
infection pmblem, 309
nursery, 315
full term, 315
. observation, 315
- premature, 315
nursing department 315
- floor pantry, 3
isolation unit, 315

“utility rooms, 315

k ohatetrical, 316

L service deplrtm

dietary facilities, 316 317
dining epace, 317
dish 317l ’
ougkeenxnx. 3

kitchen, 316

laundry, 317

1

1. inuedd

Hospital air di
zervice depa.rtment (cantmued)

operating rooms, 316
recovery rooms, 318
zoning, 311

Hot water heating systens, 119-136

flow adjustment, 129

heat source, 131

low temperature systems, 119
ci ing head, 120

heat loss calculations, 119

. heating unit location, 119
hesting unit selection, 119
water design temperature, 121
water flow rate, 120

arrangement, 1

bailer room, 134

cartying capacity, 123

combination systems,

elbow equivalents, 124

fitting equivalents, 124
*friction loss, 121, 1

one-pipe design, 127

one-pipe system, 126

principles, 130

sena loop system, 128

sizing methods, 121

two-pipe reversed return, 125
pumps, 130

circulating,

effect of mﬁon, 132
water expansion, 132

Humidity
hygroscopic materials, 293

t
Iee Cteam, 461
bars, 46

coxnpumuon, 461

freesing procedure, 464, 465
refrigeration requirements, 464
types of freezers, 465

hardening, 466

Ice manufacture, 701-710
air agitstion, corey, 706
core pumps, 707

xv

fee,
air agitation_ (contmucd)

izing machines, 710
dip 707
forecooling, 704-705

ice utilities, 710
packaging, 710

scoring
sixed ice, 710
plant economies, 709
back-pressure operations, 709 °
compound operation, 709
refrigération equipment, 708 °
compressors, 708, 709
conde

water supplies, 709
refrigeration requirements, 704
ammonis evaporators, 704

evnpor;&r temperature, 704

loads,
tank insulation, 701 .
water treatments, 708 .
filtering, 708

systes
- mg station, 25
cen station apparatus, 25
changeover, 28, 29, 30
control, 22, 26
controls, 2%
design, 23, 27
drains from units, 25 e
equipment, 24 )
insylation, 26
pipiog, 22, 25, 26, 31
psychrometrica, 22, 27
size of units, 21,24
system description, 24




