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Development of simulation software for improved utilization of steam oven
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The steam mole fraction in the steam convection oven chamber was measured under se
veral different operating conditions. Simulation software has been developed based on a model of heat tran
sfer between the flow and the food material in the oven chamber during operation. The software model also
considered the oven structure, regulation system, and algorithms. Materials with simple shapes were used a
s samples to be heated, i.e., fire bricks containing water, meat pates, and sliced breads. The calculation

results agreed with the experiments when characteristic parameters suitable for the oven were used. A bro

chure regarding the steam convection oven, which explains the significant data and results of this study a
s well as utilization trends, has been produced and distributed.
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