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Fermentor anggur kapasitas maksimum produksi 20 liter (2)



Proses pembuatan fermentor anggur (3)



Tabel nominal ukuran pipa dan schedule pipa ASME B36.19
(www.pipingengineer.org)

NPS 12 3/4 1 1% 1% 2
oD 213 26.7 334 422 48.3 60.3
Wall Thickness / Ketebalan (mm)

Sch 5 1.65 1.65 1.65 1.65 1.65 1.65
Sch 58 1.65 1.65 1.65 1.65 1.65 1.65
Sch 10 21 21 277 277 2574) 277
Sch 108 n 2n 277 28 277 277
Sch 30 241 241 2.90 297 3.18 3.18

STD 277 2.87 3.38 3.56 3.68 3.91

Sch 40 277 2.87 3.38 3.56 3.68 3.91

Sch 408 277 2.87 3.38 3.56 3.68 3.9

Xs | 3.73 3.91 4.55 4.85 5.08 5.54
Sch 80 373 3.91 4.55 4.85 5.08 5.54
9. 07

.3 4

Tab 36.19
n
6 8

16 19 .6

2 77 6

2.77 6

3.76 5

76 8

3! 2

7.0 8
8.18 9

8.18 13

3

.06
10. 70
7,97 .09 .05

12 1271 .70

5 23.83
Sch 120 = 27.79
Sch 140 8.58 31.75

XXS 25.40

Sch 160 18.26 33.32 3571

Tabel safety factor berdasarkan jenis beban

Jenis beban

Safety factor

Beban Statis
Beban Dinamis

Beban Kejut

1-4
5-8
>10
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