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works. Theî generator ix filed with suficient aqua ammonia
to cover the steamn coils, and the water is then turned on the conl-
dlenser also on the rertifiers, the steamn being gradually turned
into the generat(>r cols. As the steain heats the aminonia in
the generator, the generator pressure, which indicates the
pressuro iii the generator, condenst r. and rectifier, wiII rise
until it reaches a point sufficiently high to conden.se the ammonia
gas in the condenser. As the gas passes throught the rectifier
on its way to the condenser, the cool water on the rectifier
chilis the gas sufficiently to separate any mioisture that it may
contain.

The dry gas passes to the condensý where it becomes
liquid, owing to the pressure and the ten, iature of the cooling
water.

This liquified gas is then allowed ,pass to the expansion
valve into the brine cooler. The pressure in the brine couler is

* lower than the condenser, and this drop in pressure causes the
animonia to expand and absorb the heat front the brine in the
couls. The method of condensing the ammonia gas and t'te
refrigeration that is produced in the brine cooler are identical
with the compression systern. To recover this gas front the
couler the weak animonia liquor that was left hehind in the
generator is drawn froîn the bottom i hrough the cols in the
exchanger tu the absorber, this weak iquor absorbs the gas inj, the absorber as it cornes front the brine cooler, and by this means

j keeps down the pressure in the coul1er, in turn this weak
liquor hy absorhing the ammonia gas forms a stroug liquor,
and is pumped back through t he exchanger into the genera-
tor.

The exchanger heats the strong liquor on its way to the
generator, and cools the weak liquor on its way from the gen-
erator to the absorb)er, and the cycle is complete. 0f course,

v the brine pump is circulating brine through the cooler, thence
through the roomns to be cooled, discharging into an overhead
tank, the purnp suction is in this tank which completes the
cycle.

In coming now to the produce in cold storage, 1 have only
time ta mention a few of them.

1 wiIl start with beef first, and ta s.iow you how we arrive
at the freezing point of an article, 1 subm-it a diagram on the
freezing of beef. The temperature of the beef was 550 Fahr.,

when put in the roorn, it drops gradually down ta 320, then 31',
then 300, at which temiperature it remains for quite a while,
we take this ta mean that 30" is the freezing point of heef, then
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