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Increasing Oven Capacity

Product: Vanilla Wafers
Plant: Two Plants in Canada
Problem: A company will close one plant and transfer all

of the production to the remaining plant. The
total production for the line, once the product is
transferred, will be 115% of present capacity.

Is the oven capable of producing a quality
product at this increased rate?
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Increasing Oven Capacity
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3 Zone DGF: 48” wd x 120’ long

Date: February 13, 2002 Process name:
Time: 09:23 Oven Air Temperatures: Coloraiders Directed Parallel to the Baking Band Product name: “anilla YWafers
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Increasing Oven Capacity

Date: February 13, 2002 Process name:

Time: 12:28 Air Temperature Comparison: Coloraiders Directed at the Product Product name: Yanilla Wafers

User: FTS Test Team File name: Py APIB07 hin. sl
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Oven Profile: Coloraiders Directing Air on to Bel
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Oven Profile: Coloraiders Re-Circulating Air Parallel to Belt
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Date: February 13, 2002 Process name:
Time: 1228 Humidity Comparison: Coloraiders Directed at Product Product name: Vanilla Wafers
User: RTS Test Team File name: P ALNS Temp Compare. sy

Oven Humidity: More Water Leaving the Product
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Increasing Oven Capacity

Solution: Use the Convection Energy of the Coloraiders to increase the
baking capability of the oven. DGF burner firing rate actually
was reduced. Production met the goal of increasing the
capacity to 115% of the oven’s original capacity.

Date: February 13, 2002 Process name:
Time: 10:30 Total Heat Product name: Yanilla Wafers
File name: Py APIE04kt. s

User: RTS Test Teamn

Convection Energy Increased

Sensar
——1ir
(o]

Y (000's Btursg f)

00:00 00:30 01:00 01:30 02:00 02:30 03:00 03:30 04:00

Time {min:sec) Total elapsed time: 0410

@ READING THERMAL

A Markel Food Group Company




Questions?

Please reach out and we can discuss your process needs!

Andrew D. Rosenthal

General Manager Follow us on social media for the latest
Reading Thermal updates on Reading Thermal & RBS!

610-678-5890 m ﬁ

info@readingthermal.com
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