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Fig. 3. Energy balance in oven
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Table 2. Analysis of flue gases and combustion efficiency for different bakeries with TESTO gas analyzer
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Table 3. Experimental results about features of different breads
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Table 4. Energy balance results for different ovens
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Table 5. Combustion products detail for different ovens
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Table 6. Exhausted gas properties for different ovens
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Table 7. Exergy calculating data
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Table 8. Exergy balance results for different ovens
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Fig. 11. Some images for roof insulating in Sangak oven: (a) before and
(b) after of optimization
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Table 10. Gas consumption compression
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Table 9. Heat loss portions in different ovens
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Fig. 10. Some images for side-walls insulating in Sangak oven:
(a) before and (b) after of optimization
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Table 13. Annual gas consumption of different bakeries
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Table 14. Energy and exergy efficiencies enhancement
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Table 11. Wall temperatures of different ovens
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Table 12. Savable natural gas for each oven
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