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EXPERIMENTAL INVESTIGATION OF THE DOUGH THERMAL
PROCESSING IN THE STEAM CONVECTION APPARATUS

I. Kirik, A. Kirik

Summary
In the article the results of the elaboration and research of the

universal thermal apparatus for the catering, refered to as steam con-
vector, are cited. The process of heat conductivity in the wheat dough
under the baking is investigated. Experimental data processing shows
that saturated steam temperature must be considered as temperature
limit for inner part of dough. Criterion equation for temperature de-
termination in the dough centre under baking for engineering calcula-
tion is derived.


