% 1
[ o aA a g

FNUsrA9AT89UAARTAD N1T3LATIET BBNULLLATATIN INLHITN YN
nsaangldnasnuanFauLarnansenusedIndeNiiinaInns My tneliding

nsznusesaTIAvTanmNInTestmgiatililssnauanmig unaendasnuac N iaui Lg

o—

Tuufaussinviranaaia wnwngneanuuuldrauanadu nausawsin lalaaandunisdn
v Y 9; =2 dl o o o dl a
usaeun sanlfiennssausauiienIAn laduniiAaINNNTINA NIFLHNTIIULTDILATLNN
pananaiunisnszuunte
U % dl % é’ % o/ 1 (24
HANNINARBINLIAT LANII MY FULLLNAT 19U UsenaumeidaneLiguwuy

NANTWIAEUNIUANENATG 12 WUALIAT A149U 6 918 ANNNTNTRFUNITLE MY LARTY
ar 12-15 Fu wmunzdmiudlsenaunisiiuemsaualiunanevizaaunnian a1u1nan
o ¥ d” a [ b4 v U1 1 A&I a o
dmanns i masnasuaNFauldn uidnsvezinanlunismnnannds Wensuiunig

¥ o o N .
EMLLAUAN 328298 N I N 3Lseannd 18 U AUALAIUI TUIALASATIAN WY

a

RNIZUBIUINY VU YU LAL WAZAINATL wiradngusrasAlunigldanmy iusu) goumugi
mﬁmmﬂmmLmﬁ'i:ﬁummzﬂamﬁ@mumm 35 wumwm? Usznn 60-70 °C
mzmum@Lmﬁﬂﬁ{imﬁﬂmmmugamm 6.67% UsrnAninAnzanluiEnALwiniL
36 AR9 mwsgdmwﬁqmﬂmﬁ@mﬁnmmzﬁlﬁ AN130 AR NINIITUNIUANTNUIAAEH

= Yo = 7 o o 6 ° o
NIDPNIU LLNQ’WZNﬁ’ﬂ‘ﬁ“’\’]ﬂ‘w@\‘]\‘]’]‘L&LLWﬂ’]@Wﬂﬂ’Wﬂ@uW@@N@ﬂ‘ﬂ’m’]ﬂLL‘U‘UI‘U@LQ@?@W‘VI?‘LI

ANINIANNERLLLILITIAL

ANRIATY 1 ALY / 2198 / WARNUAINTRY / ATULATIIND / RauInded



Abstract

The aim of this research was to study, construct and analyze a heat
decreasing brazier and the environmental impact from firing pork legs. This brazier does
not decrease taste or quality of firing pork legs when cooked. LPG was the heat energy
source. Brazier was designed to control smoke, smell and soot by trapping water.
Semi-closed system collects fat from firing pork legs in a container.

Research results show that the brazier can fire 12-15 pork legs per round of
firing. This brazier is composed of 6 gas burners each with a 12 centimeter diameter.
The brazier is sufficient for a small size or medium sized shop. It's operation can
decrease heat energy rate, but takes more time when compared with conventional
methods. Time interval of firing was 18 minutes (depending on number, size and
characteristics of pork legs). The average temperature generated by brazier was about
60-70 °C . The firing process decreased the weight of the fired pork legs at the rate of
6.67% and 36 liters of water was collected. This brazier can decrease the environmental
impact from firing pork legs and may be more expensive due to the cost of the electric

blower for forced convection.
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