
f I 

•:f 

I! 

i-P'S-k-K 

1 ••, 

;&$:-

' I i 

I f I 

i; ' I 
H I 

COURIERijCXiRNAL 

ADVERTISEMENT: This entire page is a 

Mnwffwt—Ew> 

Wednesday, January 23,1974 Pages 

paid advert isement Published by the Rochester {Gas & Electric Corp. 

1 I "i anaary 

ohsurh&r 
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Reduction on Appliances T ° ° ' ? w humility m your home: 
1 L " 
Anne S. 

/ 
By Miss Annie S. Fensiermacher 

Staff Assistant-Cdnsuijner Affairs 

A b o u t three '"weeks' ago 
RG&E £ut;back J/oltage 3% 
to comply w i th an energy-
saving''order f rom trie New 
York State; Public Service 
Commission. The cutback, 
affeejbiflg! ..'seV-eri s ta te 
uti l i t ies ."W'ill j remain / i n 
ef f e c t i n d e/F i n i t e l y . . The 
purpose of the reduct ion is 
to enable upstjate uti l i t ies 

t o . s u p p l y J a d d i t i o n 3 ' ' 
eiectrjcity to ,' downstate. 
uti l i t ies wt i ich are unable 
to obtain suff icient oi l to 
genera te needed e lec r 
t r ic i ty. 

. You majy be wondering 
how a voltage reduction 
affects- your appliances. I 
would l ike to quote some 
i n f o r m a t i o n f r o m t h e 
A s s o c i a t i o n o f H o m e 
Appl iance Manufacturers 
(A'HAM) which may answer 
your questions. 

As voltage js • reduced: 

j . . . Incandescent and 
(fluorescent lamps consume 
(less electr ici ty. 

I 
Resis tance- type ' 

appliances such as toasters, 
coffee makers and rariges 
use less electr ici ty in a 
f ixed period of f jme, but dp 
hea,t up more slowly and' 
take longer to do their job. 
| . . . M o t o r - o p e r a t e d 
appliances such) as washing 
machines; freezers and and 
I room air c o n d i t i o n e r s 
o p e r a t e d i f f e r e n t l y , 
however. They (continue to 
consume the 'satne amount 
of eleet ici ty but must draw 
more current (amperes) to 
do so. The e^tra current 
can 'cause t h $ motor to 

>pejrate at la temperature 
lighjtly higher than .usual. 

Motors are designed to, 
operate over a range o f ' 
j'plfages and! generally w i l l 

erjate as much as a, 10% 
lecrease" or increase in 
f o l i a g e f r o m t h e i r 
janjieplate rating w i thou t 
adverse effects; 

In .add i t i on t o reliance 
J this def ign tolerance * 

f&ctjfc>r in motor-operated ; 
appliances, there are steps 
you; can Jt^ke to guard 
against potential damage-: 

jiVjBe 
ir ihe is ad' 

s0 i the vo! 

d|rs|ized wires 

sure your house 
squately sized 
Itage is not 

jdciced further by un-

a factor in high heating 
^Thrbughbut the month ; c o l d w j n t e r m o n t h s , 

of January, the Consumer ' -Symptoms, tha t d r y a j r may 
I p f d r m a t j b r i Center o n ' bee problem are: dry nasal 
RG&E's main f loor Will p^sagiesj ' dry skin and 
fcJcus1 attention o n . t h e ; seal a, peeling 'Wallpaper, 

lem o f t o o l i t t l e f u r n i t u r e , j o i n t s c o m i n g 
uhg ued, stat ic ' electr ici ty 
and Withering plants. . Do 
ybu r ecogn i ze t h e s e 
sym atoms in your home? 

. ! . . . . . • • • * 

What to do about 
fob dry air 

'' \ F 
If these; Symptoms are 

prevalent jin your home, 
you need /supp lemen ta ry 
h j j m i d i f i c a t i o h ; f r o m a 
;pow|er humidi f ier , either 
tn^'portabie! 'apfol iahee types 
oi|jtl|e k ind tha t Is jnsta j led 

humidi ty . Our experts f rom ' 
. the R0sidential Oepartm eht 
w|II be there; to help you 
understand artd identify 
the problems and w i l l te l l 
you" what you can do about 
• i t i r • • . -.-

Problems f rom too 
diiy a i rS 

;By drawing\on the home 
atmosphere for addit ional 
rVi|3isture, dry air can create 
sesVeral, proiblerns that are 
all too common during the 

|2. I t is a good practice to 
kefep appliarjces clean, and 
frfeeof dust and di r t so that 

IT . ; t • _ , r _ ._ 1 • _• ._ _ A _ L v e n t i l a t i o n 
stjiucted. 

current draw 

is no t ob-

3. Most motor-operated 
appliances |ire- equipped 
wi th an automatic device 
that shuts^tnem off if. the 

| i§ too high, if 
this happens you should; 
.follow the rhanufacturef's 
directions f o r resetting the 
device. If this ' fa i ls to 
reltote the appliance to 
orSeration.it should be your 
signal to 
vest f igat ion 
c o n d i t i o n s 

make an in-
o f i n t e rna l 

caus ing the 

fcall RG&E 
De partment 
Extension 
w o u l d l i ke 
planation. 

^shjjtojpwn. You may need 
thp jhe lp ''off a qual i f ied 
electr ician. 

s Residential 
at 546-2700, 

2J751 if y o u 
f u r t h e r ex-

in your central heating 
system. 

Thp air in your home 
d r a w s , m o i s t u r e f r o m 
sevenal activit ies: showers, 
mopping and rinsing the 
k i t c h e n f l o o r , d o i n g 
l a u n d r y , ana. foods 
preparatibn, for example. 
In adpi t ibn to these sources 
of moistures, i t has been 
estimated that homes in" 
th is J area need sup­
plementary humidi f icat ion 
of about 5 to-10 gallons of 
moistjure daily. • 

Low humid i ty and 'a 
shigh heating bi l l ' -

i 
i j rWi th an-ideal amount 

cor 
of hs

 r 
comfort 
home) . b. 
simple fa 
warmer in 

improves the 
idi t tons in your 
Jause o f the j 
j that you feel 
a more humid 

atmpsbhere. In a very dry 
atmosphere you may f ind 
yourself constantly raising 
the thermostat to keep the 
room i warm, when • what 
you really need to raise ,is 
the relative humidi ty. W i th 
adequate moisture you wi l l . 
feel more comfortable at a 
lower . temperature; thus 
you require less heat. 

It has been gfctimated 
thjat [ w i t h ' power 

.humidjif ication you w i l l use 
2 % less fuel . This takes 
injto account the energy 
required to operate the 
power! humidi f ier , either 
th|e type installed in a 
central warm air heating 
system or the portable, 
furniture-styled humidif ier. 

Nutri t ional Labeling and Y o u 
W i t h i n the next few monlh's the Food and Drug 

BdirhinMratibh^ (FDA) rulings cjn nutritronkl infbrrrjjatibii 
M i l l go'. into ef|ject ; This information Ion the protein, fat , 
fcarbohydrate^ y i f ^m in , mineral andj caloric vajiie- of the 
pMter i ts vqf; % package, <>f fx^pd Wil l be given according. tp.« 
ampuntsperrsewing size, Thê ^ irrtprrnation V̂ 111 be given in 
jgrams, a smaller measure then ouncjes and each label w i l l 
j fol low a standard format. This information is in addi t ion to ,, ,, , ... , . . . . , , 
j the already r g M r i l d name! of the product, net weight , P^-1 b l U s ' theoretical ly. 
l iarr iCand p l a | | ^ 
J i ^ t r i bu to r ^ ; 

A Heat Recovery Unit for Yc îr H6me 
Practical or-

i t seems like a great idea. 
A system to recover Waste 
heat^from a home's f lue o r 
cMlmney w b u I d ^ SureIy 
result in more eff icient use 
!of jfuel and possibly lower 

JLi:.;-.--

i - Enriched,or fdr t i f ied foods sLICH as son e : cereals and 
^Jlour Or foods' j the manufacturer attaches a nutr i t ional 

:laim. to~ gs in '*pigh in Vi tamin <fc" must be labeled under 
;he FDAprografm Foods to b e u s ^ d for special dietary 
jurposes/brfor physician recomrnended fat- inodif ied diets 
inust alsjb be labeied; I I 

The nutr i t ional information given on tho package w i l l 
benef i t the consumer by providing an easy way* for her to 
fearn about the" riutritibrral valufe in food . By using the-
informat ion aconsunier can be assured of a \vell balanced, 
Healthful oie^t ohrough a var iety |of foods. 

From the Home Service Qepartment 

"^ l^^i^ l ia^^ for 4iAlire 
i cup uncooked r i c e = 3 x u p s cookjed rice 
]1 cup instant rice = 2 cCrp^ cooked \ rice i 
]I pound uncooked macaroni = 2 1/2 quar t ; cooked 

" I pound noodles = 9 cups cookjed | ' i 
2 tablespoons, jdried e g g + 2 tabjesppons w r te r |=1 egg 
2 tablespoons dried egg yolk +2 , teaspoons 
y o l k > , i. T • - -

1 tablespoon dried egg whi te + 2 
white ,i | 
1 square of , chocolate = 2 
tablespoon shortening 

tablespoons] 

•oris 

w a t e r = 1 eg j | 

water = t egg 

e o c o a + l 

^Ve l l , tHere m a y be 
jsys;|ems that do this, but 
beware —r most do not and 
can'.cauSe more problems 
thajn they ' solve. If your 
heating uni t is properly 
adjusted, i t is not normally 
e c o n o m i c a l t o t r y t o 
recover any more heat. 

One reason /for this is 
tha t IprOper vent ing b f the 
products o f combust ion 
requires a certain; tem­
perature, to be maintained 
in-*the •' f lue. If this tem­
perature is—-Ipwereid by 
removing some of th|e heat 
w i t h ; «i , b ^ | l ' ; f«^oyery., 
device, the draft Bf the f lue 
m igh t be disrupted and the 
products b f combustjon 
may"not be barried'butside. 

"Devices are also s6\d tor 
' ' ^ i | e ? ^ 4 ' ^ f f i | ^ l a j g e j . : ' f lue, 
t h i s e l b o , d is rup f the draft, 
Ybwr t M ^ i a c e Wil l nojt draw 
or burn prpperly arid you 

^afM ybumrfyr i 

snpokey r o o m . ( D o n ' t 
con fuse these w i t h 
"h|eatolaters" or similar 
heat I distr ibut ion systems 
fo'ir .; a. i f i r e p l a c e , 
" r ^ea to la j te rs " mus t be 
i ns ta l l ed i.. w h e n t h e 

.fireplace is bUilt.) 

= ' If I y o u see a , hea t 
recovery j jn i t I that looks 
a t t r a c t i v e , ask these 
questions before you buy: 

1. Is your central heating 
unit properly adjusted? 

\2. Will yoi} 
obstructed by 

r f lue be 
the device? 

3. W i l l the device cause 

rrioisture to condense in 
tlje- f lue damaging your 

bfiif m 
4.f W i l l the savings in 

heating fuel be enough to 
justifypthe investment? 

. -S. W i l l it create an 
unsafe condition? 

' N a t u r a l l y , eve ryone 
wants to finake the most 
eff icient use of fuel and 
heating collars. Please be 
judiciojus when selecting 
y b u r * j c o n s e r v a t i b n 
methods. Some of thenf, 
stich as| heat recovery un its> 
are not the panacea they 
might seem. 

, FILL OUT ANlD RETURN THIS jCOUPON TO: 

" Dept. 34 Bocliester Gas and Electric i 

89 East Avenue, Rochester, N.Y. 14649 
,i " -* • i i 
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