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~ Energy Recycling in the Bread Baking Process ([)*
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Abstract

Heat balance of a spiral oven was measured and compared to that of the

- tray oven previously measured. Heat efficiency of the spiral oven .was higher

than that of the tray oven. Hence exhausted energy of the spiral oven was
lower. Suppose the reuse of exhaust gas, the recovery of exhausted energy of
the spiral oven is easier. The bread cooler for energy recycling was investigated.
A part of the cooling room was cooled by ambient air, so cooling of bread
depended on weather. Energy recycling system was proposed by using energy

accounting diagram of oven and bread cooler.
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Table 1 Results of heat balance
AB (kJ/min] %
RE EHRE 41660 85.8
5O B OB 27 0.0
Bt KB 811 1.7
= 2215 4.6
ANV B 1403 2.9
2 v X7 R 2247 5.0
Hi 48563 100.0
HiZk (kJ/min) %
BF &7 A B B 9027 17.2
X R B &K 17063 32.4
S v B OB 11670 22.2
SV R - B 9310 17.7
BREWRAX 1000 1.9
a v X7 S 3670 7.0
& R BEE 871 1.6
Hi 52611 100.0
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Table 2 Heat balance comparison between
spiral oven and tray oven

bvAA—Fv AL G A—-T

AB (kJ/ke)] % kJ/kg] %
RERBE 798  90.4 722  85.8
B O OB &R 1 0.1 0 0.0
B2 RS, 14 1.6 14 1.7
£ i B OB 39 4.4 38 4.6.
SUE BB 22 2.4 24 2.9
2 v RT7 B .42 5.0
7 — A & FE# 10 1.1
&t 884 100.0 840 100.0
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W H R RS 15 1.6
it 808 100.0 911 100.0
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Table 3 Results of measurements
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BRAHE 43.8 23.9 33.2 56 41.9 38

52.3 18.1 6.3 55 21.3 33
BEAHE 13.5 4.7 ‘ 5.9 100
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