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MIWE impulse

From Siberia to the South Sea:
the perfect system for every task




Refrigeration and air conditioning technology

You probably remember that in The Fully-automatic From minus 25°C
the last issue of our magazine, Proofing Unit (GVA) to plus 45°C:

MIWE impulse, we described the 1., ¢ 1o\ iiomatic unit contains all please find the right
basics of refrigeration and temper-

ature control technology in the
baking industry. We pointed out
that the programming of the tem-
perature, moisture and air flow as
well as the dimensions of the refrig-
eration unit for a specific purpose
were all of the utmost importance
We demonstrated how finely-tun-
ed refrigeration temperatures can
lead to better results not only in
the bakery product but also in
a company’s turnover.
No matter which role bakery refrig-
eration plays for you, we have the
appropriate concept and method.
MIWE’s bakery refrigeration product
program offers a suitable system-
atic solution for each and every
task from the peal board to the
tray to the roll line.
We'd like to show you how we
implement our technology for the

most common refrigeration methods
and systems.
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system for your indi-

the various temperature phases and . .
vidual requirements

ranges and can be put into operation
anywhere. This proofing unit cools
quickly, interrupts the proofing phase
and ensures even defrosting and
proofing. Temperatures can range
from -25°C to +45 °C and the relative
moisture range can be regulated

to between 60 and 98 %.

The temperature chart here dem-
onstrates the typical sequence.

The dough is cooled quickly in
phase 1 and then frozen in phase 2.
During the third phase or storage
phase, the yeast remains inactive
and enzymatic processes are halted.
The dough is then defrosted a second
time. During the proofing retardation
phase, the dough develops its flavor
at +4°C. After 6 to 8 hours of retar-
dation, the dough must be proofed
within 2 to 3 hours. This resting phase
is nothing more than proofing retar-
dation and it enables the baking

SA: Fast cooling
GU: Proofing interruption
eeeeeee GV: Proofing retardation
GA: Proofing
AS: Hardening phase
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The Fully-automatic Proofing Unit

Dough storage unit
Proofing interruption and retardation unit
Fully automatic proofing unit

lives up to its name: the changes in
temperature are fully-automatic
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Uniform on the outside,
multipurpose on the inside:
programming to meet your
individual needs

Refrigeration and air conditioning technology

process o be postponed without
reducing the quality of the final prod-
uct. The MIWE GVA uses user-friendly
computer programming that can be
integrated into any computer system.
Should you not need the lower tem-

peratures, proofing retardation

units can be integrated for defrosting
or for proofing retardation and inter-
ruption.

The Proofing
Retardation Unit (GV)

Proofing retardation is the simplest
type of refrigeration and temperature
confrol unit which ensures that the

yeast remains inactive and that the
breakdown in enzymes is delayed.
The ideal storing temperature lies
between -4°C and +10°C based on
the type of bakery good. In general,
relative moisture is rather high at

90 to 95 % in order not to affect the
amount of moisture in the dough.
This high level of moisture can be
achieved through surface evapo-
ration and a minimum of air flow
within the refrigeration unit. Bakery
products can be stored a maximum
of 24 hours and therefore oven-fresh
bakery goods throughout the day
are never a problem. Aside from the
optimal proofing and resting phases,
the real benefits include long-lasting
good flavor and freshness of the crust.

Proofing Interruption
in the TLK Unit

In the TLK Units the bread yeast be-
comes inactive and the breakdown
in enzymes is stopped. The dough is
stored at a temperature of between
-18°C to -20° C with the relative
moisture level at 90 to 95%.

The advantages of this method mean
that preparing the dough is not link-
ed to the actual baking of the product.
Preparing the dough in advance and
storing it in a TLK unit means that
your baking plan can be extremely
flexible and everything needn‘t be
baked during a few peak hours.

This ensures a wide variety of bakery
products with very little effort involved.

The Semi-automatic
Proofing Interruption
or Retardation Unit

The semi-automatic unit differs from
the fully-automatic one in that it has
no proofing function. This unit has
the advantage that portions of a
batch of dough can be taken out

The new MIWE CS Computer
Programming is simple to ope-
rate and can be integrated into
all the MIWE baking ovens
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flash freezing, freezing, dough

storage unit, proofing retarda-

tion, and proofing interruption

and retardation




Refrigeration and air conditioning technology

A sophisticated, user-friendly system:
two rows of ventilators (right) ensure
a precision-driven flow of air as of the fully-
automatic proofing unit (GVA) and the
proofing and retardation unit (GUV);

easily-removable pressure walls (below)
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the QUOHTY ofa bakery product dur- . and its patented air flow system -35°C %eee <« Temperature range of a Flash Freezer (red = temperature curve GVA)
. . . does all these things
ing freezing. The more quickly the
dough can be frozen, the better the  Because bakery refrigeration techno-
overall product. We offer flash freez-  logy has to fulfill such a wide variety
ing stations that can flash freeze of tasks, it is important to choose a
large amounts of dough extremely
fast without the build-up of such ice

company that is experienced in such
technical know-how and can offer
the best concepts and refrigeration
units to meet your exact needs.

crystals. Our gentle flash freezing
system increases storage time and
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MIWE Michael Wenz GmbH
D-97448 Arnstein

Phone +49 (93 63) 68-0
Fax +49 (93 63) 68-408
e-mail: impulse@miwe.de

MIWE America LLC

109 Stryker Lane, Building 3, Unit 1
Hillsborough, NJ 08844

Phone (908) 904-0221 - Fax (908) 904-0241

e-mail: miweusa@aol.com - www.miwe.com




