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Abstract

Baking is a process coupling heat and mass transfer phenomena. The process
is so complex in phase change that it is not easy to analyze. It is very useful to
understand the rate determining process by a mathematical model. Surface color of
bread products is one of the characteristics because it contributes to consumer
preference. Surface color is chiefly determined by the baking temperature during
baking process. The main objectives of this study are to investigate the effect of the
baking temperature of convective oven on surface color of bread. The results of the
experimental and numerical studies can be summarized as: temperature distribution
and temperature difference between the front and bottom of oven are key factors to
attain a method for evaluation of baking.
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