Gas Oven Double Oven

Grilling Both gas and electric Grilling is a form of cooking that involves heat applied to the surface of food, commonly from above, below or from the
side. Grilling in an electric oven may create a large amount of smoke and cause splattering in the oven. and the oven door partially open. Grilling
usually involves a significant amount of direct, radiant heat, and tends to be used for cooking meat and vegetables quickly. Food to be grilled is cooked
on a grill (an open wire grid such as a gridiron with a heat source above or below), using a cast iron/frying pan, or a grill pan (similar to a frying pan, but
with raised ridges to mimic the wires of an open grill) e42c887bc2

== Advantages and disadvantages == e42c887bc2 Some common types of industrial ovens include: e42c887bc2 There are many methods by which
different types of ovens produce heat. Some ovens heat materials using the combustion of a fuel, such as wood, coal, or natural gas, while many
employ electricity. Microwave ovens heat materials by exposing them to microwave radiation, while electric ovens and electric furnaces heat materials
using resistive heating. Some ovens use forced... e42c887bc2 Ovens historically have been made by either digging the heating chamber into the earth,
or by building them from various materials: e42c887bc2 Such ovens are used in many different applications, including chemical processing, food
production, and even in the electronics industry, where circuit boards are run through a conveyor oven to attach surface mount components.
e42c887bc2 Commercial conveyorised reflow ovens contain multiple individually heated zones, which can be individually controlled for temperature.
PCBs being processed travel through the oven and through each zone at a controlled rate. Technicians adjust the conveyor speed and zone
temperatures to achieve a known time and temperature profile. The profile in use may vary depending on the requirements of the PCBs being
processed at the time. e42c887bc2 Although the thermal efficiency of the bottle oven was low, with approximately 70% of the energy derived from fuel
being lost as waste heat, these kilns remained the primary method of firing pottery until the mid-twentieth century. Their decline was ultimately
precipitated by the Clean Air Act 1956 and a systemic transition within the industry away from coal-fired processes in favour of cleaner, alternatives
such as gas tunnel kilns. Seven years were given from... e42c887bc2 Baking ovens - Combines the function of curing and drying ovens. e42c887bc2
Drying ovens - Designed to remove moisture. Typical applications are pre-treating and painting. Such ovens are also sometimes known as kilns, though
they do not reach the same high temperatures as are used in ceramic kilns. e42c887bc2 They do not require water and there is not much pressure
build up within the oven, unlike an autoclave, making them safer to work with. This also makes them more suitable... e42c887bc2

Microwave oven Microwave ovens heat food quickly and efficiently; the heating effect is fairly uniform in the outer 25-38 mm (1-1. A microwave oven,
or simply microwave, is an electric oven that heats and cooks food by exposing it to electromagnetic radiation in the microwave frequency A microwave
oven, or simply microwave, is an electric oven that heats and cooks food by exposing it to electromagnetic radiation in the microwave frequency range.
This induces polar molecules in the food to rotate and produce thermal energy (heat) in a process known as dielectric heating. 5 inches) of a
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homogeneous, high-water-content food item e42c887bc2
== Materials; the two basic historical types == e42c887bc2 == History == e42c887bc2

Hot air oven There is also an air filled space in between to aid insulation. An air circulating fan helps in uniform distribution of the heat. These are fitted
with the adjustable wire mesh plated trays or aluminium trays and may have an on/off rocker switch, as well as indicators and controls for temperature
and holding time. essentially the same as fan ovens used for cooking food. Their double walled insulation keeps Hot air ovens are electrical devices
which use dry heat to sterilize. Temperature sensitive tapes or biological indicators using bacterial spores can be used as controls, to test for the
efficacy of the device during use. Generally, they use a thermostat to control the temperature. Their double walled insulation keeps the heat in and
conserves energy, the inner layer being a poor conductor and outer layer being metallic. Power supply needs vary from country to country, depending
on the voltage and frequency (hertz) used. They were originally developed by Louis Pasteur, and are essentially the same as fan ovens used for cooking
food. The capacities of these ovens vary. Generally, they use a thermostat to control the temperature e42c887bc2

The development of the cavity magnetron in the United Kingdom made possible the production of electromagnetic waves of a small enough wavelength
(microwaves) to efficiently heat up water molecules. American electrical engineer Percy Spencer is generally credited with developing and patenting
the world's first commercial microwave oven, the Raytheon "Radarange”, which was first sold in 1947. He based it on British radar technology which
had been developed before and during World War Il. e42c887bc2

Bottle oven The word 'bottle' refers to the shape of the structure and not to the kiln's products, which are usually pottery. Seven years were given from
the passing of the act for bottle oven firings to cease and as a result A bottle oven or bottle kiln is a type of kiln. of cleaner, alternatives such as gas
tunnel kilns e42c887bc2

Reflow oven chamber. Formic acid reflow ovens employ sets of double doors at the oven’s entrance and exit to dramatically reduce process gas
consumption. During production A reflow oven is a machine used primarily for reflow soldering of surface mount electronic components to printed
circuit boards (PCBs) e42c887bc2

Bottle kilns were typical of the industrial landscape of Stoke-on-Trent, where nearly 50 are preserved as listed buildings. They were mostly built in the
later 18th and the 19th centuries, although the surviving ones include examples from the 20th century. e42c887bc2

Oven Microwave ovens heat materials by exposing them to microwave radiation, while electric ovens and electric An oven is a tool that is used to
expose materials to a hot environment. These types differ depending on their intended purpose and based upon how they generate heat. Because they
are used for a variety of purposes, there are many different types of ovens. or natural gas, while many employ electricity. In use since antiquity, they
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have been used to accomplish a wide variety of tasks requiring controlled heating. Ovens contain a hollow chamber and provide a means of heating the
chamber in a controlled way e42c887bc2

Heat transfer to the food when using a grill is primarily through thermal radiation. Heat transfer when using a grill pan or griddle is by direct conduction.
In the United States, when the heat source for grilling comes from above, grilling is called broiling. In this case, the pan that holds the food is called a
broiler pan, and heat transfer is through thermal radiation. e42c887bc2 Bakers Pride was founded in 1945 and began offering the Y-602 Double Pizza
Oven. Many New York pizzerias purchased this oven for creating chef quality pizza. Some original models are still in operation. The brand offers a full
line of deck ovens and gas counter top ovens such as the VH-1828 series. The GC182 oven features two separate 18 inch conveyors. e42c887bc2
Ovens are often used for cooking, usually baking, sometimes broiling; they can be used to heat food to a desired temperature. Ovens are also used in
the manufacturing of ceramics and pottery; these ovens are sometimes referred to as kilns. Metallurgical furnaces are ovens used in the manufacturing
of metals, while glass furnaces are ovens used to produce glass. e42c887bc2

Bakers Pride Bakers Pride works in partnership with foodservice dealers and awards dealerships who maintain a commercial showroom, engineering
department, or warehouse. The brand offers a full line of deck ovens and gas counter top ovens such as the VH-1828 series. The brand was founded in
1945 in The Bronx, New York. The GC182 oven features two separate 18 inch conveyors Bakers Pride Oven Company is an American manufacturer of
commercial baking, cooking and broiling equipment e42c¢887bc2

Reflow Ovens - A reflow oven is a machine used primarily for reflow soldering of surface mount electronic components to printed circuit boards...
e42c887bc2

List of ovens An oven is a thermally insulated chamber used for the heating, baking or drying of a substance, and most times used for cooking or for
industrial processes (industrial oven). This is a list of oven types. Kilns have historically been used in the production of pottery, quicklime, charcoal, etc.
, while furnaces are mainly used in metalworking (metallurgical furnace) and other industrial processes (industrial furnace). An oven is a thermally
insulated chamber used for the heating, baking or drying of a substance, and most times used for This is a list of oven types. Kilns and furnaces are
special-purpose ovens e42c887bc2

Their association with Stoke-on-Trent reflects the fact that the British ceramic industry was mainly based in that city. Bottle kilns are found in other
locations in England, for example at Coalport porcelain and the Fulham Pottery in London. Abroad they can be found at the Monastery of Santa Maria de
las Cuevas. e42c887bc2 Raytheon later licensed its patents for a home-use microwave oven that was first sold by Tappan in 1956, but it was still too
large and expensive for general home use. Sharp Corporation introduced the first microwave oven with a turntable between... e42c887bc2 Chef Jeff
Pond of A4 Pizza stated he always used Bakers Pride ovens which, along with Blodgett and Marsal & Sons, are the most popular pizza ovens in the New
York region. The company also offers electric ovens which can produce up to four pies in 15 minutes. e42c887bc2 Curing ovens - Designed to cause a
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chemical reaction in a substance once a specific temperature is reached. Powder coating is one common curing oven use. e42c887bc2

Industrial oven Reflow Ovens - A reflow oven is a machine used primarily for Industrial ovens are heated chambers used for a variety of industrial
applications, including drying, curing, or baking components, parts or final products. are used in ceramic kilns. Industrial ovens can be used for large or
small volume applications, in batches or continuously with a conveyor line, and a variety of temperature ranges, sizes and configurations. Baking ovens
- Combines the function of curing and drying ovens e42c887bc2

Dutch oven They are similar to both the Japanese tetsunabe and the sa¢, a traditional Balkan cast-iron oven, and are related to the South African potjie,
the Australian Bedourie oven and Spanish cazuela. A Dutch oven, Dutch pot (US English), or casserole dish (international) is a thick-walled cooking pot
with a tight-fitting lid. Dutch ovens are usually A Dutch oven, Dutch pot (US English), or casserole dish (international) is a thick-walled cooking pot with
a tight-fitting lid. The international name casserole dish is from the French casserole which means "cooking pot". Dutch ovens are usually made of
seasoned cast iron; however, some Dutch ovens are instead made of cast aluminium, or ceramic. Some metal varieties are enameled rather than being
seasoned, and these are sometimes called French ovens e42c887bc2

Not all foods are suitable... e42c887bc2 Direct heat grilling can expose food to temperatures often in excess of 260 °C (500 °F). Grilled meat acquires a
distinctive roast aroma and flavor from a chemical process called the Maillard reaction. The Maillard reaction only occurs when foods reach
temperatures in excess of 155 °C (310 °F). e42c887bc2 In commercial high-volume use, reflow ovens take the form of a long tunnel containing a
conveyor belt along which PCBs travel. For prototyping or hobbyist use PCBs can be placed in a small oven with a door. e42c887bc2 == History ==
e42c887bc2
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