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» Abstract 246 798

The objective of this research is to propose the application of infrared radiation properties
(Emissivity, €) of object in the food industry. Emissivity value was obtained by measuring a surface
temperature of the target object using Thermal Image Camera (TI) or IR Sensor (wavelength between 8-
14 pm) and a thermocouple. Bread baking process was selected to be the case study. The baking process
was divided into the following 3 stages: stage 1: the center temperature of bread was 25°C—40°C which
caused to the surface temperature was 40°C—90°C and € value was 0.95, stage 2: the center temperature
was 40°C—60°C which caused to the surface temperature was 90°C—100°C and € value was 0.95, and stage
3: the center temperature was 60°C—98°C which caused to the surface temperature was 100°C-120°C and
€ value was in the range of 0.81-0.95. Both baking conditions with constant and non-constant oven

temperature were not effect to the € values because they mainly depended on the surface temperature.
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