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Development of Direct Fired Oven a Grill Chicken using Charcoal
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Abstract

The objectives of this study were to development the direct fire oven on grill chicken with heat from
stove a charcoal heat inside the room. A direct fire oven grilling chicken with a total volume of 200
liter in a cylindrical tank 140 cm in width and 58 cm diameter. The lower surface contains a circular
bore of diameter 20 cm for placing charcoal to heat the oven. A top lid with diameter of 60 cm was
kept open. Internally, the oven has 2 iron shelves separated by 10 and 30 cm from the bottom. The
room dryer has an iron railing surrounding shelves are spaced 10 cm from the wall of the second
floor, each spaced 30 cm. Test the direct fire oven containing a charcoal fire charcoal eucalyptus 1
kg putting on a stick before baking grill chicken hanging on a wooden floor placed by 4 per class.
Test results showed direct fire oven with a thermal efficiency of 31%. It was found that temperature

the oven was most effective at temperatures of 270-320 °C.
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Figure 2 Test of grilling chicken
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Figure 3 Temperature of grilled chicken
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