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How LonG DoEs IT TAke For BoiLING WATER To CooL To 70 DeGrees

\W/HEN CONSIDERING THE COOLING PROCESS OF BOILING WATER, MANY PEOPLE \WONDER: HOW LONG DOES IT TAKE FOR BOILING
WATER TO cooL TO 70 DEGREES CELSIUS? THIS QUESTION MIGHT ARISE IN VARIOUS CONTEXTS——WHETHER YOU'RE PREPARING
TEA, CONDUCTING SCIENTIFIC EXPERIMENTS, OR SIMPLY TRYING TO HANDLE HOT WATER SAFELY. (UNDERSTANDING THE FACTORS
THAT INFLUENCE COOLING TIME HELPS YOU MANAGE TEMPERATURE MORE EFFECTIVELY AND ENSURES SAFETY AND EFFICIENCY IN
YOUR TASKS. IN THIS COMPREHENSIVE GUIDE, WE'LL EXPLORE THE SCIENCE BEHIND WATER COOLING, THE KEY VARIABLES
AFFECTING THE COOLING PROCESS, METHODS TO ESTIMATE COOLING TIME, AND PRACTICAL TIPS TO CONTROL AND ACCELERATE
COOLING WHEN NECESSARY.

UNDERSTANDING THE COOLING PROCESS OF BOILING W ATER

THE COOLING OF BOILING WATER IS GOVERNED BY BASIC PRINCIPLES OF THERMODYNAMICS, PRIMARILY HEAT TRANSFER
MECHANISMS. W/HEN HOT WATER IS EXPOSED TO A COOLER ENVIRONMENT, IT LOSES HEAT THROUGH:

- CONVECTION: MOVEMENT OF TEMPERATURE-CONTROLLED FLUIDS AROUND THE WATER, USUALLY THROUGH AIR OR
SURROUNDING WATER.

- CONDUCTION: TRANSFER OF HEAT THROUGH DIRECT CONTACT, SUCH AS FROM THE WATER TO THE CONTAINER.

- RADIATION: EMISSION OF INFRARED ENERGY FROM THE WATER'S SURFACE.

THE RATE AT WHICH WATER COOLS DEPENDS ON HOW EFFICIENTLY THESE PROCESSES OCCUR, WHICH IN TURN DEPENDS ON
VARIOUS PHYSICAL AND ENVIRONMENTAL FACTORS.

Key FACTORS INFLUENCING CooLING TIME

SEVERAL VARIABLES DETERMINE HOW QUICKLY BOILING WATER REACHES 7(0°C. UNDERSTANDING THESE FACTORS HELPS IN
ESTIMATING AND CONTROLLING THE COOLING PROCESS.

1. INITIAL TEMPERATURE OF THE W ATER

- BOILING WATER STARTS AT 100°C (212°F) AT SEA LEVEL.
- THE GREATER THE TEMPERATURE DIFFERENCE BETWEEN THE WATER AND AMBIENT ENVIRONMENT, THE FASTER THE INITIAL
COOLING PHASE.

2. VoLUME oF W ATER

- LARGER QUANTITIES OF WATER TAKE LONGER TO COOL DUE TO HIGHER THERMAL MASS.
- For exaMPLE, 500 ML OF BOILING WATER WILL COOL FASTER THAN 2 LITERS UNDER SIMILAR CONDITIONS.



3. CONTAINER MATERIAL AND SHAPE

- MATERIALS WITH HIGH THERMAL CONDUCTIVITY (LIKE METAL) TRANSFER HEAT MORE EFFICIENTLY.
- THIN/ WIDE CONTAINERS INCREASE SURFACE AREA, PROMOTING FASTER HEAT LOSS.
- INSULATING CONTAINERS (LIKE THERMOSES) SLOW DOWN COOLING.

4. AMBIENT TEMPERATURE AND ENVIRONMENT

- COOLER AMBIENT TEMPERATURES ACCELERATE COOLING.
- HIGHER HUMIDITY OR AIRFLOW CAN INFLUENCE HEAT DISSIPATION.

5. AIRFLOW AND VENTILATION

- INCREASED AIRFLOW OVER THE WATER SURFACE ENHANCES CONVECTIVE HEAT TRANSFER.
- USING A FAN OR PLACING THE CONTAINER IN A BREEZY ENVIRONMENT SPEEDS UP COOLING.

6. CoVERING THE CONTAINER

- COVERING TRAPS HEAT, SLOWING COOLING.
- LEAVING THE CONTAINER UNCOVERED ALLOWS HEAT TO ESCAPE MORE RAPIDLY.

7. STIRRING THE WATER

- STIRRING PROMOTES UNIFORM TEMPERATURE DISTRIBUTION AND ENHANCES HEAT TRANSFER.

EsSTIMATING THE CoOOLING TIME FROM BOILING PoINT TO 70°C

SINCE EXACT DURATIONS DEPEND ON MULTIPLE VARIABLES, PRECISE CALCULATIONS REQUIRE DETAILED DATA AND SOMETIMES
SPECIALIZED MODELING. HO\X/EVER, GENERAL ESTIMATES CAN BE MADE BASED ON EXPERIMENTAL OBSERVATIONS AND
THERMODYNAMICS PRINCIPLES.

GENERAL APPROXIMATE COOLING TIMES

- UNCOVERED, WIDE-MOUTHED CONTAINER, ROOM TEMPERATURE (~20°C):

- 1 LITER OF BOILING WATER MAY cooL FRoM 100°C Tto 70°C IN APPROXIMATELY 10-15 MINUTES.
- SMALLER VOLUMES (E.G., 250 ML):

- MAY ReacH 70°C IN ABOUT 5-8 MINUTES UNDER SIMILAR CONDITIONS.

- USING INSULATING COVERS OR CONTAINERS:

- COOLING TIME INCREASES SIGNIFICANTLY, POSSIBLY DOUBLING OR TRIPLING.

SAMPLE CALCULATION APPROACH

\X/HILE DETAILED MODELING INVOLVES COMPLEX HEAT TRANSFER EQUATIONS, A SIMPLIFIED APPROACH USES NEWTON’S LAW OF
CoOOLING:

\[
\rrAc{DTHoT} = (T - T_{env})
\]



W/ HERE:

-\( T \) = TeMPERATURE OF WATER AT TIME \( T \),

-\(T_{env}\) = AMBIENT TEMPERATURE,

- \(k \) = COOLING CONSTANT , DEPENDENT ON ENVIRONMENTAL FACTORS.

BY INTEGRATING THIS EQUATION, YOU CAN ESTIMATE THE TIME REQUIRED TO COOL FROM AN INITIAL TEMPERATURE \( T_1'\)
(100°C) to A TARGET TEMPERATURE \( T_F \) (70°C). THIS REQUIRES kKNOWLEDGE OF \( k \), WHICH CAN BE
APPROXIMATED THROUGH EXPERIMENTAL MEASUREMENTS.

PracTICAL TIPS TO ACCELERATE OR CoNTROL COOLING

DEPENDING ON YOUR NEEDS, YOU MIGHT WANT TO SPEED UP OR SLOW DOWN THE COOLING PROCESS. HERE ARE SOME PRACTICAL
TIPS:

W AYs To Speep Up CooLING

- UsE A WIDE, SHALLOW CONTAINER: INCREASES SURFACE AREA FOR HEAT DISSIPATION.

- UNCOVER THE CONTAINER: ALLOWS HEAT TO ESCAPE FREELY.

- INCREASE AIRFLOW: PLACE THE CONTAINER IN A BREEZY ENVIRONMENT OR USE A FAN.

- STIR THE WATER: PROMOTES UNIFORM COOLING THROUGHOUT.

- ADD COLD WATER OR ICE: [F SAFE AND APPROPRIATE, MIXING CAN RAPIDLY LOWER TEMPERATURE.

W AYS To SLow DowN CooLING

- COVER THE CONTAINER: TRAPS HEAT AND REDUCES EVAPORATION.

- USE INSULATING MATERIALS: WRAP THE CONTAINER WITH TOWELS OR INSULATING SLEEVES.
- REDUCE AIRFLOW: KEEP THE CONTAINER IN A SHELTERED ENVIRONMENT.

- LIMIT STIRRING: PREVENTS INCREASING HEAT EXCHANGE RATE.

SAFETY CoONSIDERATIONS WHEN CooLING HoT WATER

HANDLING HOT WATER REQUIRES CAUTION. ALWAYS USE APPROPRIATE UTENSILS AND PROTECTIVE GEAR WHEN DEALING WITH
BOILING OR NEAR-BOILING WATER. W/HEN COOLING WATER TO 70°C, BE AWARE OF:

- Risk OF BURNS: HOT WATER CAN CAUSE SERIOUS INJURIES.
- SLIPPERY SURFACES: SPILLED WATER CAN CREATE SLIP HAZARDS.
- PROPER CONTAINER HANDLING: USE HEAT-RESISTANT CONTAINERS TO PREVENT ACCIDENTS.

Concrusion: How LonG DoEes IT T Ake For BolLING WATER TO CooL To
70°C?

IN SUMMARY, THE TIME IT TAKES FOR BOILING WATER TO COOL TO 70°C VARIES BASED ON NUMEROUS FACTORS SUCH AS
VOLUME, CONTAINER MATERIAL, ENVIRONMENTAL CONDITIONS, AND WHETHER THE CONTAINER IS COVERED OR UNCOVERED. UNDER



TYPICAL ROOM CONDITIONS WITH AN UNCOVERED, WIDE-MOUTHED CONTAINER, | LITER OF BOILING WATER GENERALLY COOLS
FrRoM 100°C 1o 70°C WITHIN APPROXIMATELY 10-15 MINUTES. SMALLER QUANTITIES COOL FASTER, WHILE INSULATION
AND ENVIRONMENTAL FACTORS CAN SIGNIFICANTLY EXTEND OR REDUCE THIS TIME.

BY UNDERSTANDING THE PRINCIPLES OF HEAT TRANSFER AND THE INFLUENCING VARIABLES, YOU CAN BETTER ESTIMATE AND
CONTROL THE COOLING PROCESS TO SUIT YOUR NEEDS, WHETHER FOR CULINARY PURPOSES, SCIENTIFIC EXPERIMENTS, OR
SAFETY CONSIDERATIONS. ALWAYS PRIORITIZE SAFETY WHEN HANDLING HOT LIQUIDS, AND ADJUST YOUR COOLING METHODS
ACCORDINGLY.

Keyworps For SEO OPTIMIZATION:

- How LONG DOES IT TAKE FOR BOILING WATER TO cooL To 70 DEGREES
- COOLING TIME OF BOILING WATER

- How TO COOL BOILING WATER FASTER

- HEAT TRANSFER IN WATER COOLING

- ESTIMATED COOLING TIMES FOR HOT WATER

- FACTORS AFFECTING WATER COOLING RATE

- SAFE HANDLING OF HOT WATER

- BEST CONTAINERS FOR COOLING HOT LIQUIDS

FREQUENTLY AskeD QUESTIONS

How LONG DOES IT TYPICALLY TAKE FOR BOILING WATER TO COOL DOWN To 70°C?

ON AVERAGE, BOILING WATER TAKES APPROXIMATELY 10 To 20 MINUTES To cooL FrRoM 100°C 1o 70°C, DEPENDING ON
FACTORS LIKE CONTAINER SIZE, MATERIAL, AND AMBIENT TEMPERATURE.

\WHAT FACTORS INFLUENCE THE COOLING TIME OF BOILING WATER TOo 70°C?

FACTORS SUCH AS CONTAINER MATERIAL AND THICKNESS, AMBIENT TEMPERATURE, INITIAL VOLUME OF WATER, AND WHETHER
THE WATER IS COVERED OR UNCOVERED ALL INFLUENCE HOW QUICKLY BOILING WATER cooLs To 70°C.

CAN | SPEED UP THE COOLING PROCESS OF BOILING WATER To 70°C?

YES, YOU CAN SPEED UP COOLING BY TRANSFERRING THE WATER TO A WIDER, SHALLOW CONTAINER, STIRRING GENTLY, OR
PLACING IT IN A COOLER ENVIRONMENT TO INCREASE HEAT DISSIPATION.

IS THERE A WAY TO ACCURATELY MEASURE WHEN BOILING WATER REACHES 70°C?

USING A WATERPROOF DIGITAL THERMOMETER OR A KITCHEN THERMOMETER WITH A PROBE IS THE MOST ACCURATE WAY TO
DETERMINE WHEN BOILING WATER REACHES 70°C.

How DOES THE CONTAINER MATERIAL AFFECT THE COOLING TIME OF BOILING WATER?

MATERIALS WITH HIGHER THERMAL CONDUCTIVITY, SUCH AS METAL, FACILITATE FASTER HEAT TRANSFER AND COOLING,
WHEREAS INSULATIVE MATERIALS LIKE PLASTIC OR CERAMIC SLOW DOWN THE COOLING PROCESS.

IS IT SAFE TO ASSUME BOILING WATER CooLs To 70°C IN A SPECIFIC TIME FRAME?

NO, BECAUSE COOLING TIMES VARY BASED ON ENVIRONMENTAL AND CONTAINER FACTORS; IT'S BEST TO USE A THERMOMETER
TO ACCURATELY MEASURE THE TEMPERATURE RATHER THAN RELYING ON ESTIMATED TIMEFRAMES.



ADDITIONAL RESOURCES

BoiLING W ATER CooLING TIME: AN IN-DEPTH ANALYSIS oF How LoNG IT TAKES FOR BolLED WATER To REacH 70°C

UNDERSTANDING THE PRECISE DURATION IT TAKES FOR BOILING WATER TO COOL DOWN To 70°C MAY SEEM
STRAIGHTFORWARD AT FIRST GLANCE, BUT THE PROCESS INVOLVES A COMPLEX INTERPLAY OF VARIABLES INCLUDING INITIAL
TEMPERATURE, CONTAINER PROPERTIES, ENVIRONMENTAL CONDITIONS, AND THE METHOD OF COOLING. WHETHER YOU'RE A HOME
BARISTA AIMING FOR THE PERFECT POUR-OVER, A LABORATORY TECHNICIAN CONDUCTING PRECISE EXPERIMENTS, OR SIMPLY
CURIOUS ABOUT EVERYDAY PHYSICS, UNDERSTANDING THE FACTORS INFLUENCING COOLING TIME IS ESSENTIAL. THIS ARTICLE
PROVIDES AN EXPERT, DETAILED REVIEW OF THE PROCESSES, VARIABLES, AND PRACTICAL CONSIDERATIONS INVOLVED IN
COOLING BOILING WATER TO 70°C.

FUNDAMENTAL PRrINCIPLES OF CoOLING W ATER

BEFORE DELVING INTO SPECIFIC TIMEFRAMES, IT'S VITAL TO UNDERSTAND THE UNDERLYING PHYSICS GOVERNING THE COOLING
PROCESS. THE PRIMARY MECHANISM BY WHICH HOT WATER LOSES HEAT IS HEAT TRANSFER, WHICH OCCURS THROUGH THREE
MAIN MODES:

- CoNDUCTION: DIRECT TRANSFER OF HEAT THROUGH A MATERIAL OR BETWEEN OBJECTS IN CONTACT.

- CONVECTION: MOVEMENT OF FLUID (LIQUID OR GAS) CARRYING HEAT AWAY FROM THE WATER SURFACE.

- RADIATION: EMISSION OF INFRARED RADIATION, WHICH IS GENERALLY LESS SIGNIFICANT IN THIS CONTEXT BUT STILL
CONTRIBUTES MARGINALLY.

THE RATE AT WHICH BOILING WATER COOLS DEPENDS ON HOW EFFICIENTLY HEAT IS TRANSFERRED FROM THE WATER TO THE

ENVIRONMENT. THIS EFFICIENCY IS INFLUENCED BY TEMPERATURE DIFFERENCES (DRIVING HEAT FLO\X/), THE PROPERTIES OF THE
CONTAINER, AND AMBIENT CONDITIONS.

Key V ARIABLES INFLUENCING COOLING TIME

TO ACCURATELY ESTIMATE HOW LONG IT TAKES FOR BOILING WATER TO REACH 700(:, WE MUST CONSIDER SEVERAL CRITICAL
FACTORS:

1. INITIAL TEMPERATURE OF THE W ATER

- BoILING PoINT: TypicaLLY 100°C AT SEA LEVEL.

- STARTING POINT: THE WATER'S TEMPERATURE IMMEDIATELY AFTER BOILING, OFTEN CLOSE TO 100°C, BUT CAN VARY
SLIGHTLY DEPENDING ON ALTITUDE AND PURITY.

2. FINAL TARGET TEMPERATURE

- IN THIS cASE, 70°C, WHICH IS COMMON FOR TEA STEEPING OR CERTAIN CULINARY APPLICATIONS.

3. CONTAINER MATERIAL AND SURFACE AREA

- MATERIAL: METAL (E.G., STAINLESS STEEL), GLASS, CERAMIC, OR PLASTIC INFLUENCE HEAT TRANSFER RATES.
- SURFACE AREA: LARGER SURFACE AREAS FACILITATE FASTER COOLING DUE TO INCREASED CONTACT WITH AIR.

4. VVoLUME oF W ATER

- LARGER VOLUMES HOLD HEAT LONGER AND TAKE MORE TIME TO COOL DOWN.



5. AMBIENT CONDITIONS

- TEMPERATURE: COOLER SURROUNDINGS ACCELERATE COOLING.

- AIR CIRCULATION: FANS OR DRAFTS INCREASE CONVECTIVE HEAT TRANSFER.

- HUMIDITY: LOWER HUMIDITY ENVIRONMENTS CAN PROMOTE FASTER EVAPORATION AND COOLING.

6. CooLING METHOD

- NATURAL COOLING: LEAVING THE CONTAINER AT ROOM TEMPERATURE.
- AcTIVE COOLING: USING ICE BATHS OR REFRIGERATION.

EsSTIMATING CooLING TIME: THEORETICAL FRAMEWORK

THE TEMPERATURE CHANGE OF WATER OVER TIME CAN BE MODELED USING THE NEWTON'S LAW OF COOLING, WHICH STATES!

\[
\rrAC{DTHoT} =k (T - T_{AMBIENT})
\]

X/ HERE:
-\( T \) I1s THE TEMPERATURE OF THE WATER AT TIME \( T \).
-\( T_{AMBIENT} \) IS THE AMBIENT TEMPERATURE.

- \(k \) IS THE COOLING CONSTANT, INFLUENCED BY THE SYSTEM’'S PROPERTIES.

INTEGRATING THE EQUATION YIELDS:

\[
T(r) =T _{ameient} + (T_{inTiaL} - T_{amIiENT}) E™{-kT}
\]

REARRANGED To soLVE For \( T \):

T = -\rRAC{ 1 }{k} \LN \LerT( \rRAC{T(T) - T_{aMBienTIHT_{inT1AL} - T_{AmBIENT]}} \RIGHT)
\]

THIS FORMULA INDICATES THAT THE COOLING TIME DEPENDS LOGARITHMICALLY ON THE TEMPERATURE DIFFERENCE AND THE
CcooLING coNsTANT \(k \).

PracTICAL CooLING TIME EsTIMATES UNDER T YPICAL CONDITIONS

W/HILE THE THEORETICAL MODEL PROVIDES A FOUNDATION, REAL-WORLD COOLING TIMES CAN VARY CONSIDERABLY. LeT’s
EXAMINE TYPICAL SCENARIOS.

Scenario 1: CooLING IN RooM TemperaTURE Alr (20°C)
- INIT1AL ConpiTions: 100°C BOILING WATER.

- CONTAINER: OPEN STAINLESS STEEL POT.
- VoLume: 250 ML (~1 cup).



- AMBIENT TEMPERATURE: 20°C.
- MeTHOD: NATURAL COOLING AT ROOM TEMPERATURE.

EsTiMATED TIME To REacH 70°C:

BASED ON EMPIRICAL DATA AND EXPERIMENTAL OBSERVATIONS, BOILING WATER IN A STANDARD OPEN CONTAINER AT ROOM
TEMPERATURE TAKES APPROXIMATELY 10 To 20 MINUTES To cooL FrRoM 100°C 1o 70°C.

BREAKDOWN:

- FIrsT 5 MINUTES: RAPID cooLING FRoM 100°C To asouT 85°C.

- NexT 10 MINUTES: SLOWER APPROACH TO 70°C DUE TO DECREASING TEMPERATURE DIFFERENCE.
- FACTORS THAT CAN INFLUENCE THIS ESTIMATE:

- LARGER SURFACE AREA (E.G., POURING INTO A SHALLOW DISH) SHORTENS COOLING TIME.

- COVERING THE CONTAINER SLOWS HEAT LOSS, EXTENDING TIME.

- GENTLE AIR DRAFTS ACCELERATE COOLING.

SCENARIO 2: USING AN |CE BATH OrR REFRIGERATION
- METHOD: SUBMERGING THE CONTAINER IN AN ICE BATH OR PLACING IN A REFRIGERATOR.
- INITIAL CONDITIONS: SAME STARTING POINT.

- EsTIMATED TiME: 2 TO 5 MINUTES TO REACH 70°C, DEPENDING ON VOLUME AND COOLING METHOD.

THIS RAPID COOLING METHOD IS OFTEN USED IN CULINARY APPLICATIONS TO QUICKLY HALT COOKING OR PREPARE WATER FOR
SPECIFIC RECIPES.

EXPERIMENTAL DATA AND REAL-\W ORLD OBSERVATIONS

MULTIPLE EXPERIMENTS AND USER REPORTS SUGGEST:

| ConpiTion | TiME To reacH 70°C |

| 250 ML BOILING WATER, UNCOVERED | 10-15 MiINUTES AT 20°C AMBIENT
| 500 ML BOILING WATER, UNCOVERED | 20-25 MINUTES |

| 250 ML IN A COVERED CONTAINER | 15-20 MINUTES |

| ICE BATH IMMERSION | 3-5 MINUTES |

NoTE: THESE TIMES ARE APPROXIMATE AND SUBJECT TO ENVIRONMENTAL VARIATIONS.

INFLUENCE OF CONTAINER PROPERTIES

THE CHOICE OF CONTAINER SIGNIFICANTLY IMPACTS COOLING:

- MATERIAL:

- MeTAL (STAINLESS STEEL, COPPER): EXCELLENT THERMAL CONDUCTORS, FACILITATE RAPID HEAT EXCHANGE.
- GLASS: MODERATE HEAT TRANSFER; SLOWER THAN METALS.

- CERAMIC OR PLASTIC: POOR CONDUCTORS, PROLONG COOLING TIME.

- SHAPE:



- SHALLO\X// WIDE CONTAINERS: INCREASE SURFACE AREA, SPEED UP COOLING.
- NARRO\X// DEEP CONTAINERS: REDUCE SURFACE AREA, SLOW DOWN COOLING.

- THICKNESS: THINNER WALLS ALLOW QUICKER HEAT TRANSFER.

ENVIRONMENTAL FACTORS AND THEIR EFFECTS

THE AMBIENT ENVIRONMENT CAN ACCELERATE OR SLOW DOWN COOLING:

- TeMPERATURE: COOLER SURROUNDINGS (E.G., 10°C) HASTEN THE PROCESS.
- AIRFLOW: FANS OR OPEN WINDOWS INCREASE CONVECTIVE HEAT LOSS.
- HUMIDITY: LOW HUMIDITY ENVIRONMENTS FACILITATE EVAPORATION, AIDING COOLING.

PrACTICAL TIPS FOR MANAGING W ATER COOLING TIMES

IF PRECISE TIMING IS ESSENTIAL, CONSIDER THESE STRATEGIES:

- UsE A SHALLOW, WIDE-MOUTHED CONTAINER: MAXIMIZE SURFACE AREA.

- REMOVE THE LID: ALLOW HEAT TO ESCAPE FREELY.

- INCREASE AIRFLOW: USE A FAN OR OPEN WINDOW.

- EMPLOY COOLING METHODS: ICE BATHS FOR RAPID COOLING.

- MONITOR WITH A THERMOMETER: AVOID OVERCOOLING OR UNDERCOOLING.

Concrusion: How LonG Does IT T Ake For BolLING WATER TO CooL To
70°C?

IN SUMMARY, UNDER TYPICAL INDOOR CONDITIONS:

- OPEN CONTAINER AT ROOM TEMPERATURE (20°C): APPROXIMATELY 10-20 MINUTES.
- IN A REFRIGERATOR OR ICE BATH: 2-5 MINUTES.
- FACTORS THAT INFLUENCE THIS INCLUDE VOLUME, CONTAINER PROPERTIES, AMBIENT TEMPERATURE, AND AIRFLOW.

UNDERSTANDING THESE VARIABLES CAN HELP YOU BETTER ESTIMATE COOLING TIMES FOR YOUR SPECIFIC NEEDS, WHETHER FOR
CULINARY PRECISION, SCIENTIFIC EXPERIMENTS, OR EVERYDAY CURIOSITY. REMEMBER/ THE ACTUAL COOLING DURATION CAN
VARY, BUT WITH PROPER CONTROL OF ENVIRONMENTAL CONDITIONS AND CONTAINER DESIGN, YOU CAN PREDICT AND MANAGE
THIS PROCESS EFFECTIVELY.

IN ESSENCE, THE JOURNEY FROM BOILING POINT TO 70°C IS GOVERNED BY PHYSICS AND PRACTICAL CONDITIONS. W/ ITH CAREFUL
CONSIDERATION OF THE VARIABLES AND METHODS OUTLINED HERE, YOU CAN MASTER THE TIMING OF COOLING YOUR WATER TO
SUIT ANY APPLICATION.
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