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Simple dual axis
tracking.
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Baking Trial:
A batch of dough for buns was mixed at

about 830 and included:
8.5 cups flour (2.1251).
15 ml dry yeast.

5 ml salt.

800 ml water.

30 ml margarine.

30 ml sugar.

1 whole egg and the white from a second

egg.
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Tube empty and door closed.

Oven loaded

Slight cool breeze.

Air still.

Puffs of steam passing door.

Aroma of baked bread evident.

Bread removed.
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Typical Weather Forecast

Thursday Friday Saturday Sunday Monday Tuesday

3 °C 34°C 36 °C 37°C 34°C 32°C Q

Clear Clear Clear Clear Clear Chance of Rain



Manufacturing and assembly
details and process.

CON FOOD2020



FOOD2020

Z
O
O




CON FOOD2020



FOOD2020




r e

CON FOOD2020




\
b

\.

';‘ - BRI S a—— 1

.-?

fﬁmﬁh = |

V 1//// 1[ ///”(/””

< Mﬁnp\wum :t "

|\\““
. ) ¥

CON=0! FOOD2020



CON FOOD2020



FOOD2020

CON



CON FOOD2020



. = AUSTRIAN
. OLTRA —
%‘\ - N DEVELOPMENT

BBCDC AGENCY

BETHEL BUSINESS AND COMMUNITY DEVELOPMENT CENTRE

Thank You.
lvan Yaholnitsky
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