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SLS 814:1988

SPECIFICATION FOR ELECTRIC FANS AND REGULATORS
PART | PERFORMANCE

FOREWO"D

This Sri Lanka Standard was authorised for adoption and publication by the
Council of the Sri Lanka Standards Institution on 1988-01-25, after the-
draft finalised by the Drafting Committee on Electric Fans and Regulators
had been approved by the Electrical Engineering Divisional Committee.

This Sri Lanka Standard specification covers the performance requirements
for the ceiling, pedestal, table type fans, oscillating or non-oscillating
type and their associated regulators, intended for use on Single phase a.c.
"or d.c.circuits at voltages not exceeding 250 V, suitable for normal house-
hold and similar uses. This standard is in line with the IEC 879 and BS 5060.

Part 2 of this standard covers the safety requirements for electric fans and
regulators.

This Sri Lanka Standard together with SLS 814 Part 2 superscede the following
Sri Lanka Standards :

SLS 163 Electric ceiling type fans and regulators
SLS 220 Electric table type fans and regulators

All standard values given in this specification are in SI units.

References have been made in this standard with regard to general and safety
requirements as well as methods of test to SLS 579 which is a necessary ad-
junct to this specification, should however, any deviation exist between the
gequirements of SLS 579 and those of this specification, the provision of
»the latter shall apply.
For the purpose of deciding whether a particular requirement of this
specification is complied with the final value observed or calculated
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	DETERMINATION OF MOISTURE
	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.
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	D.1      APPARATUS
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	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE
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	E.1APPARATUS


	E.1.6Other laboratory equipment
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	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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