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1. See Wikipedia, Concrete, http://en.wikipedia/wiki/Concrete (as of Jan.
13, 2014, 16:50 CET)

2.ASTM C 143 - Standard Test Method for Slump ofHydraulic-Cement
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Peanut butter T,in Pa tins
Measurement 1 (blue) 1818 52.1
Measurement 2 (red) 1785 52.1
Measurement 3 (green) 1829 53.2
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