ASHRAE Data for Internal Gains Calculation

ASHRAE Fundamentals 2001, Chapter 29

Table 1 – people (use sensible and latent heat)
Table 2 – lighting (use fixture watts in calculation),
Table 5 – cooking appliances (for assigned project, use values without hood)
Tables 8 - 10 Office equipment (use recommended values) 
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Table 1 Representatve Rates at Which Heat and Maisture Are Given OFF by Human Beings ity
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[image: image2.png]Table 2 Typical Nonincandescent Light Fixtures
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[image: image3.png]Table 2 Typical Nonincandescent Light Fistures (Concluded)
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[image: image4.png]Table S Recommended Rates of Heat Gain From Typical Commrcial Cooking Appliances
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[image: image7.png]Table 9 Recommended Heat Gain from
Typical Laser Printers and Copiers
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