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TACKLING THE REAL-WORLD
CHALLENGES OF FLEET TRANSITION




PhoenixTM ‘Thru-process’
Bread Bake Oven Temperature
Monitoring Solution

They say that "the proof of the
pudding is in the eating” but
when It comes to industrial bread
baking that's a Uttle too late. Ta
get the best out of your bread

or bakery product significant
understanding and control of the
baking process / ovan is ussentlal
to qot form, shape, texture and
colour you desire, As part of any
Food processors HACCP program
validation of the bake processes
Is acritical and significant task
taking time, effort, and resaurces.
PhoenixT™ have developed a thru-
process temperature monitoring
technology specifically for this
tasle The multi-channel data logger
with up to 10 thermaocauples (Type
Kor 1) travels through the oven
protected by a thermal barrler to
sult the bake regime (Temperatore
and Time) and challenges of the
product transfer. The data logger
is designed for food processing
and has a P67 case protecting
from moisture and will operate
accurately between 40 °C to
BOYC, Inside the barrier, with

high performance cold junction
compensation,

For bread loaves the thermal
barrer is destgned 1o it inside
a modified bread tin strap
(Image shown right), Monitoring
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conveyorised mesh belt ovens
either product core temperature
can be measured alternatively a
fixed arm assembly can be litted
to the thermal barrer to locate
thermocouple across the belt
width, Amblent temperatures
can be measvred accurately and
reproducibly allowing efficient
oven mapping and ldentification
of 'Hot" and 'Cold' spots within the

oven
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The temperature profile stored in
the data logger can be reviewed,
analysed and reported in custom
desivynud PhoenixTM Thaermal
View Food Software,

A comprehensive suite of analysis
tools convarts the raw prolile
temperature data Into uselul
process infarmation, Analysis of
Key process criteria such as yeast
Kill time to guarantee height of
bake, starch gelatinisation time

ta control bread crumb structure
and arrival time to control final
bake and colour formation can

be performed using the data
analysis tools, Analysis tools also
include the ability to calculate Fo/
Pu values for the procoss agalnst

target micro-organisms,

The information sathered, further
1o process valldation, can be

used 1o allow informed process
problem solving and optimisation
to maximise product quality,
vield, process productivity and
efficlency

Contact PhoenixTM to help Find,
Fix and Forget your Broad Cook
Problems!

www.phoenixtm.com




Efficient HACCP Cook & Chill CCP Validation
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Product Safety
Process Efficiency
‘4 1 1 | Improved Product Yields
Rapid Fault Finding
Full HACCP Certification
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« Accurate IP67 data logger (Type K or T) EE B 2 =T o e

« 10 Measurement Points for full oven mapping = ‘:. e == = - e e T
* Thermal barrier options to suit cook regime ) Z') » == = L

« Comprehensive thermocouple range = M g ¥ -

« Standard miniature thermocouple plugs R A ST : -

» Calibrated thermocouple options e ._ O & =
* Food trays and thermocouple jig options . T TR LR - =
« Full lethality (Fo/Pu) and reporting \i R = B -
* Real Time RF Telemetry options 2 R A

* Local efficient calibration and service support .;;;“-'~ = :

Phoenix Temperature Measurement
25 Earith Business Park, Meadow Drove, Earith, Cambridgeshire PE28 3QF, UK
T: 01353 223100 E: sales@phoenixtm.com www.phoenixtm.com
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