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CE00/B
PILOT PLANT FOR THE PRODUCTION OF BREAD

TENDER SPECIFICATIONS
1 CE00/B. Pilot Plant for the Production of Bread:
AWD/CTS. Computer Controlled and Touch Screen Automatic Water Dosing Device.

It can work automatically or manually.

Connection to network or water cooler.

Electronic selector and luminous screen.

A siphon system increases its precision.
DK/CTS. Computer Controlled and Touch Screen Dough Kneader Unit.

Blades and dough-holder pan in stainless steel, the rest of the elements in high quality steel.

Provides up to 30 equal divisions of portions up to 150 g.

Tabletop unit.
WCO. Water Cooler.
Temperature range: 3 - 5 °C.

Capacity: 175 l.

Production: 70 l/h.

Power: 0.9 kW.

Injected polystyrene tank and AISI 430 stainless steel frame.

Electric agitator.

Injected polyurethane insulation.

Stainless steel coil.

Water level control.
DD/CTS. Computer Controlled and Touch Screen Dough Division Unit.

Arm kneader for bread production.

Capacity: 40 kg of dough.

Power: 1.2 kW.

Solid construction.

   Painted cast iron chassis.

   Trough and arms in stainless steel.

Kneading by means of arms that imitate the manual work of the baker.

Plastic hood that avoids the flour in suspension.

Aluminum legs with silentblock to avoid vibrations and give stability to the machine.

Capacity: 40 kg of dough.

Power: 1.2 kW.
Masses admitted with a minimum of 55% water.

Machine mounted on wheels with stabilizing feet.

2 speeds: a first for mixing and a second for kneading.

BM. Baguette Maker Unit.
Power: 0.55 kW.

Production up to 2700 pieces/hour.

Outer covers made of stainless steel.

Bands in non-hygroscopic fabric.

Solid acetal rollers.

Belt carrying rollers with conical ends that ensure the centering of the belts.

Exit of baguettes on a fixed table of 200 mm.

Manufacture of bars up to 700 mm long.
CBO/CTS. Computer Controlled and Touch Screen Convection Bread Oven.
Electric oven for baking bread by forced air.

Reversible turning turbine.

Electronic control of temperature and baking time.

Adjustable steam time at the beginning of the baking.

Motorized steam output.

Built entirely in stainless steel.

COOL TOUCH cold door.

Capacity for five trays of 600 x 400 mm.

    Separation between trays. 76 mm.

Power: 7.5 kW.
The complete pilot plant includes as well:
Advanced Real-Time SCADA and PID Control.

Open Control + Multicontrol + Real-Time Control.

Specialized EDIBON Control Software based on LabVIEW.

Calibration exercises, which are included, teach the user how to calibrate a sensor and the importance of checking the accuracy of the sensors before taking measurements.

Projector and/or electronic whiteboard compatibility allows the unit to be explained and demonstrated to an entire class at one time.

Capable of doing applied research, real industrial simulation, training courses, etc.

Remote operation and control by the user and remote control for EDIBON technical support, are always included.

Totally safe, utilizing 4 safety systems (Mechanical, Electrical, Electronic & Software).

Designed and manufactured under several quality standards.

This unit has been designed for future expansion and integration. A common expansion is the EDIBON Scada-Net (ESN) System which enables multiple students to simultaneously operate many units in a network.
Additional recommended elements (Not Included):
AWD/CTS. Computer Controlled and Touch Screen Automatic Water Dosing Device.

It can work automatically or manually.

Connection to network or water cooler.

Electronic selector and luminous screen.

A siphon system increases its precision.
TTO. Trolley and Set of Trays for Oven.

Four wheels of double turn for easy movement.

Capacity for 22 trays of 600 x 400 mm.

20 perforated and corrugated aluminium trays:

   With non-stick bi-layer silicone rubber.

   Four longitudinal channels.

   Dimensions: 600 x 400 mm.
CV. Vapour Condenser.

Prepared for use in places where there is no possibility of evacuating cooking vapours to the outside.

Water cooling.

Condensation of the vapours and evacuation by drainage.

Power: 30 W.
2 Cables and Accessories, for normal operation.
3 Manuals: 

Each unit is supplied with 8 manuals: Required Services, Assembly and Installation, Interface and Control Software, Starting-up, Safety, Maintenance, Calibration & Practices Manuals.
*
References 1 to 3 are the main items: CE00/B: AWD/CTS, DK/CTS, WCO, DD/CTS, BM and CBO/CTS + Cables and Accessories + Manuals are included in the minimum supply for enabling normal and full operation.
EXERCISES AND PRACTICAL POSSIBILITIES TO BE DONE WITH THE MAIN ITEMS
1.- Study of the kneading process.

2.- Study of the influence of the flour-water-yeast ratio in bread making.

3.- Study of the influence of kneading time.

4.- Study of the time and conditions of fermentation in the elaboration of bread.

5.- Study of the process of weighting and forming.

6.- Calculation of the error produced in the division and weighing of the dough.

7.- Study of the influence of the time of fermentation in the dough.

8.- Study of the forming process in bread doughs.

9.- Making of bread loafs of different shapes.

10.-Influence of the separation of the lamination rolls.

11.-Influence of the baking temperature on the resulting bread.

12.-Influence of the baking time on the resulting bread.

13.-Influence of the heating ramp on the resulting bread.

14.-Variation of the baking conditions according to the type of bread.
Additional practical possibilities:

15.- Sensors calibration.
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