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Development of Large-Capacity Oven Using Mixed Fluid of Super-Heated Steam and Hot Air

Slashing Costs of Food Factories and Improving the Taste of Foods
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(Industrial Energy Team, Urban and Industrial Technology Group,
Energy Applications Research and Development Center)

A large capacity electric oven that uses a mixture of super-heated
steam and hot air as a heating source has been developed. Using it in
food factories, the costs of ingredients can be reduced and the taste of
food can be improved.
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