B4 READING THERMAL ﬁgsconpmn@ SV3

Date: August 30, 2016 Process: Bread Oven + Flain Bread
Time: 10:21 Product: Plain Bread
User: R.J. Starke File: Plain R&D (T ch) - K5V svi
Process Summary
Process Name: Bread Oven + Plain Bread Company Name; Feading Thermal
Product Name: Plain Bread Process Address: Bread FPlant
Process Notes: 63 Trays, 108 Burners, 8 fones. Location Altitude (ft) 675.0 Atm. Pres (KPa): 98.7259
Trays are 32" deep. Conveyor Type: Tray Conveyor
Headroom is 5.5 plus. Conveyor Width: 1487 or 12°4" Trays
Equipment Type: DGF Lap Oven Heat Tolerance Coefficients AIB 160727 - Whole Wheat Bread - Salmonel
Manufacturer; Baker Perkins
Model #/5enal #: 970
fone | Length (ft) Hame Temp Setpoint (°F) Exhaust % Open Hotes
1 16.0 fone 1 Top 400.0 0
2 17.3 fone 2 Top 400.0 0
3 17.5 fone3Top 400.0 0
4 1T Foned Top 400.0 0
5 253 fone 5 Top 400.0 0
3] 295 Zone 6 Bot 400.0 0
T 2898 Zone 7 Bot 395.0 a
8 34.0 Zone 8 Bot 395.0 a
9 187 .1 total




4 READING THERMAL

Date: August 30, 2016

Time: 10:21
User: K. J. Starke

Profile Summary - Product Probe Interface

Scan RHate:

Start Time:

Cruration;

Murnber of 5amples:

b ax Profile [nt. Temp.:

Mates:

Profile Summary

SviE Version: 161102.01

1.0 sec

August 30, 2016 10:21 Belt Speed: 9.8 Ca

18m 00.0s Diata Trimming:  00:02:26.0

1140 (2.0" between samples) - 2l

98.1°F @ 00:19:00.0+ 00:21:36.0 Firish

Uzer: R..J. Starke
Bazket Carrier and THESO used.

SMART SENSOR - 2 Sensor Temperature, 1 Sensor Air Velocity, 2 Sensor PPI, Heat Flux Sensor
Senal Mumber:
Wergion:

Calibration Date:
Length:

5171 Dwirer Information:  Richard Starke

2 Reading Thermal
August 10, 2016

10.0in

,_% SCORPION"™ SV

Process: Bread Oven + Plain Bread
Product: Plain Bread
File: Plain R&D (T ch) - K5V . sva

SCORFION® 2

Serial Murmber: 10088
Yersion: 12.15.05
Calibration Date: August 11, 2016
Max. Temp Reached: 127 .2°F (March 22, 2016 14:33:00)

Owrer Infarmation: Reading Thermal
Richard Starke
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Date: August 30, 2016 Process: Bread Oven + Plain Bread
Time: 10:21 Overlay Product:  Plain Bread
User: R.J. Starke File: Plain R&D (T up).sve

Zonelfone 1 Top|fone 2 Top | fone 3 Top | fone 4 Top Zone 5 Top Zone 6 Bot Zone 7 Bot fone 8 Bot
Setpoint] 400 °F 400 °F 400 °F 400 °F 400 °F 400 °F 395 °F 395 °F
550 a00
— 800
— 700
— 600
— 500
Channel =
E
— LipperAir Temp S Chi?rr%siv
— Lower Air Temp =
— 400

— 200

— 100

100 0
I I I I I I I I I
00:00 02:00 04:00 06:00 08:00 10:00 12:00 14:00 16:00 18:00
Time {min:sec) Total elapsed time: 19:00.0



@ READING THERMAL g SCORPION™ SV8

Date: August 30, 2016 Process: Bread Oven + Flain Bread
Time: 10:21 R&D Smart Sensor - Bake Cycle S-Curve Product:  Plain Bread
User: R.J. Starke File: Plain R&D (T ch) - S-Curve_sva
Zone| Zone1Top | Zone2Top | Zone3Top | Zoned4 Top | Zone 5 Top Zone 6 Bot Zone 7 Bot Zone 8 Bot
oF Ty p—
Arrival
200-T31ch 02- saf1 %) ‘
Typical Bake Cycle S Curye:
190 e mmmmmm e 140F]Yeast Ki @Ai—ﬁﬁi Travel ...
170F Gelatinization @ &5-70% Travel
180 oo 2.@%’_ Arrival [@ 85907 Travel | . A
Exit 202-21QF
Gelatinizatign
11012 ch 02 - 561 %
e S e e s e e S e e A o e e ST s s S e e s S e Sr e s s s s e e
Channel E 17y S R ISR SN OO O N U O
—Ch 01}
—=h 02
Yeast Kill
1408 o 0z - 438 %)
e e e e e e e e e e e e
g . - e e
e R e R S e R B e S R e el L e S e S e e S e e e
1DD_=*__ """"""""""""""
= | | | | | | | |
0 10 20 30 40 50 60 {0 a0 90 100

% travel through chamber
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Date: August 30, 2016 Process: Bread Oven + Flain Bread

Time: 10:21 R&D Smart Sensor - Kill Step Validation Product: Plain Bread

User: R. J. Starke File: Plain R&D (T ch) - K5V .svE
Zone| Zone1Top | Zone2Top | Zone3Top | Zoned Top | Zone 5 Top Zone 6 Bot Zone 7 Bot Zone & Bot

200

190

180+

170—T1

160—

Channel
—h 0
e o 2

150

8 i o

140

130

120

110—

100—

90
I I I I I I I I I
00:00 02:00 04:00 06:00 08:00 10:00 12:00 14:00 16:00 18:00
Time (min:sec) Total elapsed time: 19:00.0



Food Safety - Process Lethality Report

Process Configuration:

Company Mame:

Reading Thermal

Process Name:

Bread Oven + Plain Bread

Process Address:

Bread Plant

Product Name:

Plain Bread

Process Motes:

63 Trays, 108 Burners, & Zones.

Microorganism:

Salmonella spp. 131.0 9.70 11.74
All Data —— :
100% Whole Wheat Multigrain Bread - Channaiah et al. 2015

Process Lethality:

L?:’;;;?ii"ﬁdgfims Cum. Log Reductions: »12 [All 1140 Data Paints ]
andachimer: Thkar Dt Cum. Log Reductions: =12 [20 Blocks of Data Points - Average - from 1140 sample points]
Model/Serial#: 970 e ——
Equip. Type: DGF Lap Oven Graphs: [20 Blocks of Data Points - Averaged]
Profile File Name: Plain R&D (T ch) - K5V sv8 =
User: R.J. Starke b e L LTy
Start Time:  August 30, 2016 10:21 = TN e G D D e e e e e B
# of Samples: 1140 Scan Rate: 1.0 s T R R R R R R R
Dluration of Proc:  19m 00.0 i OO, oo e s
Channel- [ Ch 01 : .- -
Drocess Dat: D Blocks of Data Po t 1ed R
Time Core Temp F Value Cum. Log E-:?:I;:-:. 05:00 10,00 15:00 20:00
(min) °F) (min) Log Reduction Reductions Zgcens Tnnelitn)
0.93 99 12 0.00 0.00 0.00 Laniil
1.88 98.51 0.00 0.00 0.00 BT . v o s e S S S S S e e v s
283 97.88 0.00 0.00 0.00 ~
3.78 97.80 0.00 0.00 0.00 g, soo-:7 llalalatadalndadadeldadedadndadedededededeindadedeiedededeindeleieinieteieiniinininini = . atnly
473 98.31 0.00 0.00 0.00 % e N S
5.68 99.12 0.00 0.00 0.00
6.63 100.53 0.00 0.00 0.00 BN o o R R R R R R R R R
7.58 102.94 0.00 0.00 0.00 i
8 53 106.57 0.01 0.00 0.00 00:00 05:00 000 15:00 20:00
9.48 .32 0.02 0.00 0.00 S— el
10.43 117.95 0.07 0.01 0.01 =R
11.38 127.82 0.51 0.05 0.06 T R
12.33 139.54 507 0.52 0.59 £
13.28 151.80 56.12 5.79 6.37 g et (.
14.23 164.27 647.77 66.78 73.15 :
15.18 176.17 6.692.17 689.91 763.07 S| .
16.13 186.50 50,740.29 5.230.96 5.994.03
17.08 193.99 220,352 80 22.716.78 28.710.81 . | | .
18.03 198.63 547 172 67 56,409.55 85,120.36 ot e pmﬁ:ﬂﬁ:&[mm} i ok
18.98 201.38 938,449.99 96, 747.42 181,867.78 e
SUM: 1,764,117.5 181,867.8
e T kBT S e L S g A R e R T R T e L
R R Y TNt S Tt S T Tk | Sk
=
- BRI o o e e e B e R S R R Sy e SR R
-SE:C-L'I -:.5;|-:-:. 10 :I-}:l 1 E-:I-:r:l 20:00
Process Time(min)

Profile Notes/Justification

Bazket Cammer and THBSO uzed.

T ref:The reference temperature used when establishing the D and z values.

Dvalue: The time, in minutes, at an associated T ref to kill 90% of a selected microorganism; a
one log reduction.

z-value:The temperature increase required to change the D-value by a factor of ten.

F.value:!he process lethality. The equivalent time, in minutes, of heating at a reference
temperature (T ref).

Equations Used:

(T T
Favalue = 10 z

F-value

Log Reduction =—x _ & F-Value

Process Lethality (D-Reductions) = 0

* At

Calculations for lethality based on the General Method



@ READING THERMAL ~g SCORPION™ SV8

Date: August 30, 2016 Process: Bread Oven + Plain Bread
Time: 10:21 R&D Smart Sensor - Convective and Radiant Heat Flux Product:  Plain Bread
User: K. J. Starke File: Plain R&D (HF).sva

Zone| Zone 1 Top | Zone2Top | Zone3Top | Zoned4Top | Zone 5 Top Zone 6 Bot Zone 7 Bot Zone 8 Bot

Channel
Had Heat Flux Cir
—Conv Heat Flux Cc
— Total Heat Flux €1

Y (Btushr ft2 % 1000)

0
I I I I I I I I I
00:00 02:00 04:00 06:00 08:00 10:00 12:00 14:00 16:00 18:00

Time (min:sec) Total elapsed time: 19:00.0



4 READING THERMAL %smﬂpmnﬁ‘ SV

Date: August 30, 2016 Process: Bread Oven + Plain Bread
Time: 10:21 R&D Smart Sensor - Total Convective and Radiant Heat Product:  Plain Bread
User: K. J. Starke File: Plain R&D (HF).sva

Zone|Zone 1 Top | Zone 2 Top | Zone 3 Top | Zone4Top | Zone 5 Top Zone 6 Bot Zone 7 Bot Zone & Bot

0.9
| | [
Total Convective Heat: 0.73 (82%)
Total Radiant Heat: 0.17 (18%)
0.8—-1 TotalHeat .80 [ s s e s s s
OF—-----mmm g e e e
0B—----------f---mmmem e
L A e B R PP T T e
Channel

Total Radiant Heat
=—Tpotal Convective Heat

Y (Btu/ftfx 1000)

o
T

1 R S RS e S

D T )

T A eyl S

0.0—

0 20 40 60 al 100 120 140 160 180
Distance (ft) Total distance 187.1




4 READING THERMAL

Date: August 30, 2016

Time: 11:08
User: H.J. Starke

Profile Summary

Profile Summary - Air Velocity

Scan RHate:

Start Time:

Cruration;

Murnber of 5amples:

b ax Profile [nt. Temp.:

Mates:

SE VMersion:
1.0 sec
August 30, 2016 11:08 Belt Speed:
19m 49.0s

1189 (1.9" between samples)
111.9°F @ 00:19:49.0+

=zer:

Bazket Carrier and THESO used.

Crata Trirmmming:

161102.01
9.4 ft/min
00:00:53.0 oy

00:20:42.0 Firizh
R. J. Starke

SMART SENSOR - 8 Sensor Temperature, 9 Sensor Air Velocity, 4 Sensor PP
Senal Mumber:
Werzion:

Calibration Drate:
Length:

5586 Dwner Information:  Reading Thermal
1 Sinking Spring, PA
April 12, 2016

138.0in

,_% SCORPION" SV

Process: Bread Oven + Plain Bread
Product: Plain Bread
File: Plain T+A [(AV).svE

SCORFION® 2

Serial Murmber: 10088
Yersion: 12.15.05
Calibration Date: August 11, 2016
Max. Temp Reached: 127 .2°F (March 22, 2016 14:33:00)

Owrer Infarmation: Reading Thermal
Richard Starke




@ READING THERMAL

Date: August 30, 2016
Time: 11:08

Zone| Zone 1 Top |

Temp+Airflow Sensor Array (11'6") - 2D Line - Temperature

Zone2Top | Zone 3 Top |

Zone 4 Top |

Zone 5 Top

Zone 6 Bot

,_Q:scr:mplcm@ ATE:

Process: Bread Oven + Plain Bread
Product: Plain Bread
File: Plain T+A (T air).sv8

Zone T Bot

Zone 3 Bot

User: H.J. Starke
A50—
500 —
450—
Channel 400+
—Left Ch 01
Ch 02
Ch 03|
Ch 04| 390
Ch 05>
Ch 06
Ch 07
Ch 08 00—
Ch 09

08&:00

10:00

12:00

Time (min:sec) Total elapsed time:; 19:48.0



EIREADING THERMAL ~g SCORPION™ SV8

Date: August 30, 2016 Process: Bread Oven + Plain Bread

Time: 11:08 Temp+Airflow Sensor Array (11'6") - 2D Contour - +-15F - Temperature Product:  Plain Bread

User: R_J. Starke File: Plain T+A (T air).svg
Zone|Zone 1 Top | Zone 2 Top | Zone3Top | Zone4Top | ZoneS5Top | Zone 6 Bot | Zone 7 Bot Zone 8 Bot

Left Ch 01 . I' | | ,‘ ‘

emperature
ariation, °F

< -35.0 (1%)
-35.0 - -25.0 (1%)
-25.0 - -15.0 (6%)
-15.0 - 15.0 (35%)
15.0 - 25.0 (5%)
25.0-35.0 (1%)
= 35,0 (1%)

hannels

L

a0 100 120
Distance (ft) Total distance 187.1




4 READING THERMAL
Date: August 30, 2016

%SCORFIDH@ SV3

Process: Bread Oven + Plain Bread
Time: 11:08 Temp+Airflow Sensor Array (11'6") - 3D Mesh - +-15F - Temperature Product:  Plain Bread
User: K. J. Starke File: Plain T+A (T air).sv
emperatura
ariation, °F
= -35.0 (1%)

-35.0 --25.0 (1%)
-25.0 --15.0 (6%)
-15.0 - 15.0 (85%)
15.0 - 25.0 (5%)
25.0-35.0 (1%)

= 35.0 (1%)

Yariation("F)




dgscmpmnﬁ‘ SV3

Process: Bread Oven + Plain Bread

4 READING THERMAL
Date: August 30, 2016

Time: 11:08 TemptAirflow Sensor Array - 2D Line - Airflow Above Conveyor Product:  Plain Bread
File: Plain T+A (AV).svE

Zone 3 Bot

User: R. J. Starke
Zone| Zone 1 Top | Zone2Top | Zone3Top | ZonedTop | Zone 5Top Zone 6 Bot Zone 7 Bot

1,000

o e e e e e e e B S

1 e e Lo el S i

700

600

Channel

—Left ChA
ChB
Chic
ChD
ChE
Chi
Ch G
ChH 400 —
Chi

00—

Y (ft'min)

300 —

200—

1004 -

00:00 0&:00 10:00 12:00
Time (min:sec) Total elapsed time:; 19:48.0



@1 READING THERMAL ~g SCORPION™ SV8
Date: August 30, 2016 Process: Bread Oven + Plain Bread
Time: 11:08 Temp+Airflow Sensor Array - 2D Contour - Airflow Above Conveyor +-100fpm Product:  Plain Bread
User: R._J. Starke File: Plain T+A (AV).svB
Zone|Zone 1 Top| Zone 2 Top | Zone 3 Top | Zoned4Top | ZoneS5Top | Zone 6 Bot | Zone 7 Bot | Zone 8 Bot
Left ChA : | .
i

<-300.0 (0%)
-300.0 - -200.0 (0%)
-200.0 - -100.0 (4%)
-100.0 - 100.0 {90%)
100.0 - 200.0 (4%)
200.0 - 300.0 {(1%)

= 300.0 (0%)

l' ‘ | | elocity
Variation, f'min
i

[Le]
@
=
=
m
=

(|

a0 100
Distance (ft) Total distance 187.1




@ READING THERMAL ~g SCORPION™ SV8

Date: August 30, 2016 Process: Bread Oven + Plain Bread
Time: 11:08 TemptAirflow Sensor Array - 3D Mesh - Airflow Above Conveyor +-100fpm Product:  Plain Bread
User: R.J. Starke File: Plain T+A [(AV).svE
elocity
ariation, f'min
=-300.0 (0%

-300.0 - -200.0 (0%)
-200.0 - -100.0 (4%)
-100.0 - 100.0 [90%)
100.0 - 200.0 (4%)
200.0 - 300.0 (1%)

= 300.0 {0%)




4 READING THERMAL

Date: August 30, 2016

Time: 14:06
User: K. J. Starke

Profile Summary - Humidity

Scan RHate:

Start Time:

Cruration;

Murnber of 5amples:

b ax Profile [nt. Temp.:

Mates:

1.0 sec

August 30, 2016 14:06

19m 34 0s

1174 (1.9 between samples)
100.9°F @ 00:19:34 .0+

Bazket Carrier and THESO used.

SMART SENSOR - Humidity Sensor-

Senal Mumber:
Werzion:
Calibration Drate:
Length:

Ll

5T2

.1
August 11, 2016
0.010n

Profile Summary

SWE Verzion:  161102.01
Belt Speed: 0.0 ftmin
Drata Trirmming: 00:00:33.0 Bk

00:20:07.0 Firizh
User R.J. Starke

Dwner Information: Richard Starke
Reading Thermal
Sinking Spring, PA

,_% SCORPION" SV

Process: Bread Oven + Plain Bread
Product: Plain Bread
File: Plain {(HU).sva

SCORFION® 2

Serial Murmber: 10088
Yersion: 12.15.05
Calibration Date: August 11, 2016
Max. Temp Reached: 127 .2°F (March 22, 2016 14:33:00)

Owrer Infarmation: Reading Thermal
Richard Starke
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Date: August 30, 2016 Process: Bread Oven + Plain Bread
Time: 14:06 Humidity Sensor - Absolute Humidity - Heating Process Product:  Plain Bread
User: K. J. Starke File: Plain {HU).sva
Zonejone 1 Tofone 2 Toffone 3 Toffone 4 Tofl Zone5Top | Zone6Bot | Zone7Bot | Zone 8 Bot
—0.18
T PR R R e R e B e e i e M Sl St e
—0C16
350
—0.14
300 : D T s o T :
g {2
=
Channel L =
FLT s EETT SEEE SRR EEEEREEEY EEEPEEEEEY EEFEEFPEEEETE] FEEPPEFPPFEPPEE! FEEPFEEERE | 3 TR B e e e e e — .10 Hr-i Channel
Dry Bulb Temp| = b :
— Dewpoint Temp Heated § HLU Mass Ratio Heated
=
—0.08
200—
—0.06
160 -
| =
_,_,v-—"'—’"/f - 0.04
FO0-p e
0.02
oA | | | | | | | | Ll

00:00 02:00 04:00 06:00 08:00 10:00 12:00 14:00 16:00 18:00
Time (min:sec) Total elapsedtime; 19:34.0



@1 READING THERMAL #SCD“F'E"”@ V8

Date: August 30, 2016 Process: Bread Oven + Frem
Time: 15:28 Product: PFrem
User: R._J. Starke File: T04 Prem Family 160z Damp Open (HU).sve
Process Summary
Process Name: Bread Oven + Prem Company Name: Feading Thermal
Product Name: Prem Process Address: Bread Plant
Process Notes: Damper at back of oven apen Location Altitude (ft) 675.0 Atm. Pres (KPa): 98.7259
(narmal) position Conveyor Type: Tray Conveyar
Basket Carrier and HUTHB100 Conveyor Width: 148" or 12°4" Trays
used. Heat Tolerance Coef. AlIB 160727 - Whole Wheat Bread - Salmonella
Equipment Type: DGF Lap Oven
Manufacturer: Baker Perkins
Model #/Serial #: 970 1?7

fone Length (Ft) Name Temp Setpoint (°F) Exhaust % Open Notes
1 16.1 fone 1 Top 385.0 0

2 17.4 fone2Top 3951 0

3 17.4 fone 3 Top 3951 0

4 17.7 foned Top 39989 0

5 253 fone5Top 398.9 0

] 295 Zone 6 Bot 399.9 0

7 299 Zaone 7 Bot 3851 0

a8 341 Zone 8 Bot 385.0 0

9 187 .4 total




4 READING THERMAL

Date: August 30, 2016

Time: 15:28
User: H.J. Starke

Profile Summary

Profile Summary - Humidity

Scan RHate:

Start Time:

Cruration;

Murnber of 5amples:

b ax Profile [nt. Temp.:

Mates:

SE VMersion:
1.0 sec
August 30, 2016 15:28 Belt Speed:
18m 03.0s

1083 (2.17 between samples)
114.6°F (@ 00:18:03.0+

SMART SENSOR - Humidity Sensor-

Senal Mumber:
Werzion:
Calibration Drate:
Length:

Ll

Crata Trirmmming:

161102.01

10.4 ft/mnin
00:00:42.0 o4y
00:18:45.0 Firizh

User: R.J. Starke
Dramper at back of oven open [nhormal] position.
Bazket Carrier and HUTHB100 uzed.
5172 Dwiner Information:  Richard Starke
1 Reading Thermal
August 11, 2016 Sinking Spring, PA
0.0in

,_% SCORPION"™ SV

Process: Bread Oven + Prem
Product: Prem
File: FPremium Damp Open (HU).sv8

SCORFION® 2

Serial Murmber: 10088
Yersion: 12.15.05
Calibration Date: August 11, 2016
Max. Temp Reached: 127 .2°F (March 22, 2016 14:33:00)

Owrer Infarmation: Reading Thermal
Richard Starke
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Date: August 30, 2016 Process: Bread Oven + Frem
Time: 15:28 Humidity Sensor - Absolute Humidity - Heating Process - Damper OPEN Product:  Prem
User: R.J. Starke File: FPremium Damp Open (HU).sv8
Zonejone 1 Tofone 2 Toffone 3 Toffone 4 Tol Zone5Top | Zone6Bot | Zone7Bot | Zone 8 Bot
400 0.24
— 022
350—
—0.20
—0.18
e e L e e e e e e S S ] R e e .
—0.16
ospd oo Lo ™M 0,14 ~
=
Channel L =
. —0.12 & Channel
Dry Bulb Temp| = b :
— Dewpoint Temp Heated § HLU Mass Ratio Heated
. B RS CPRITES PITAPES: CRTETTEETY Pr SORRPEREEE BEPRRETRETRE FEPEEPISSERPNREL | V[ SR | 410 =
—0.08
1507’ ----------------
— 0.06
—0.04
T S S e U S0 e e S e e S e e e e )
—0.02
oA | | | | | | | | 4
00:00 02:00 04:00 0600 08:00 10:00 12:00 14:00 16:00 18:00

Time (min:sec) Total elapsed time:; 18:03.0



4 READING THERMAL

Date: August 30, 2016

Time: 16:01
User: H.J. Starke

Profile Summary

Profile Summary - Humidity

Scan RHate:

Start Time:

Cruration;

Murnber of 5amples:

b ax Profile [nt. Temp.:

Mates:

SE VMersion:
1.0 sec
August 30, 2016 16:01 Belt Speed:
18m 03.0s

1083 (2.17 between samples)
116.9°F @ 00:18:03.0+

SMART SENSOR - Humidity Sensor-

Senal Mumber:
Werzion:
Calibration Drate:
Length:

Ll

Crata Trirmmming:

161102.01

10.4 ft/mnin
00:00:32.0 gap
00:18:35.0 Firizh

User: R.J. Starke
Dramper at back of oven clozed [abnarmal position).
Bazket Carier and HUTHB100 uzed.
5172 Dwiner Information:  Richard Starke
1 Reading Thermal
August 11, 2016 Sinking Spring, PA
0.0in

,_% SCORPION"™ SV

Process: Bread Oven + Prem
Product: Prem
File: Premium Damp Closed (HU).sve

SCORFION® 2

Serial Murmber: 10088
Yersion: 12.15.05
Calibration Date: August 11, 2016
Max. Temp Reached: 127 .2°F (March 22, 2016 14:33:00)

Owrer Infarmation: Reading Thermal
Richard Starke
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Date: August 30, 2016 Process: Bread Oven + Prem
Time: 16:01 Humidity Sensor - Absolute Humidity - Heating Process - Damper CLOSED Product: Prem
User: R.J. Starke File: Premium Damp Closed (HU).sve
Zonejone 1 Tofone 2 Toffone 3 Toffone 4 Tofl Zone5Top | Zone6Bot | Zone7Bot | Zone 8 Bot
— 022
350
—0.20
—0.18
00—
—0.16
ospd d o AN 0,14 ~
=
Channel L =
. —0.12 & Channel
Dry Bulb Temp| = b :
— Dewpoint Temp Heated § HLU Mass Ratio Heated
2004 dr e e e B | 410 =
—0.08
*IEEIA"
— 0.06
—0.04
100—
0.02
) | | | | | | | | 4
00:00 02:00 04:00 0600 08:00 10:00 12:00 14:00 16:00 18:00

Time (min:sec) Total elapsed time:; 18:03.0
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