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PLATE II
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Fig. 17. Fig. 18,

Srarcues. (Magnification x 120 diams, )

15. Oat.  16. Maize. 17. Section of potato tuber with starch
granules in situ. 18, Potato starch (polarised).

















































































































































































































































































































































180 CHEMISTRY OF BREADMAKING

heat with a minimum loss of fuel products. Where large
quantities of fuel are charged into the furnace, there is a
great cooling down of the fire, and production of excesssmoke,
loss of time in heating the ovens and considerable waste
of fuel being thereby caused. Clinker may be prevented
from forming on the fire-bars by keeping a jet of steam
or trough of water just below the fire-bars in the ash-pit.

OVENS

Ovens are classified in various ways, either according
o their construction, methods of using, methods of heating,
or the class of goods
to be baked. Thus
there are dra w-
plates, peel ovens,
shelf ovens, ete.; or
they are said to be
either internally or
externally heated
ovens, or hot-air or
steam-pipe ovens,
side-flue owvens,
wagon ovens, Vienna
ovens, and the like.

Shelf ovens (Fig.
42) are generally
small in size, contain-
ing two or more
separate shelves or
baking compart-
o i ments, and suitable

Fig. 42.— A Portable Shelf Oven. for a small mixed
[ By permission of Messrs. Joseph Baker trade of bread and
and Sons, Lid. )
confectionery.  All
the chief oven builders supply several sizes of these ovens.
They are all externally heated by coke, coal, or gas.
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MANGHESTEH CHEMICAL CO.

HEAD OFFICES—BRADSHAW ST., SH UDEHILL, MANCHESTER
BRANCHES AT GLASGOW, DUBLIN, BRISTOL, DUNDEE, ABERDEEN, AND CORK

FOR 4
PERFECT BREAD
USE OUR
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RTHE PERFECT MALT EXTRACT FOR WHITE OR BROWN BREAD
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ALL OVER THE UNITED KINGDOM
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TRAKRANEN BROS.
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MANCHESTER
TELEPHONE
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UNTIL YOU ADOPT MODERN EQUIPMENT YOU ARE NOT
TRADING SO PROFITABLY AS MIGHT BE THE CASE.
WHY NOT INVESTIGATE NOW ?

ON PAGE XI. will be found particulars of w resources.
It will be evident that such facilities can only be maintained
by a successful business. A business cannot prosper unless
its methods, manufactures, and performances towards clients,
possess merit above the ordinary.

QAP SERVICES ARE MUCH ABOVE THE AVERACE,

and have compelled prosperity through sheer merit. No business
can experience a natural growth to the proportions outlined on
Page XI. without rendering services, the nature of which every
prospective purchaser should investigate.

W

EXCELLENCE s uuﬁwALLEn ANYWHERE

AND IS THE RESULT OF OVER 45 YEARS' CONTINUOUS
EXPERIENCE.

The above facts are not lightly to be set aside. The reason

of W success is not merely that QAP productions are
good beyond the average, or merely good value to buy—the
explanation lies deeper, and is based upon the fact that all

bakeries using ql‘P specialities have found that

QAP METHODS ARE THE MOST REMUNERATIVE.

”W Specialities not only save labour, power, and costs gener-
ally, but result in superior products and increased business.

APPLY FOR LIST OF USERS

WERNER PFLEIDERER & PERKINS, Ltd.,

WESTWOOD WORKS,
PETERBOROUGH, ENGLAND.




ror LARGE FACTORY or SMALL BAKERY
ror BREAD or CONFECTIONERY
rrom FLOUR STORE 7o DISPATCH ROOM

THE VITAL PROBLEM IS

TO ENSURE THE BEST EQUIPMENT AND ORGANISATION.

When contemplating new premises, rﬁacements of old plants,
or extensions to existing facilities, intending purchasers of Ovens
and Machinery for Bread or Confectionery will find it advantageous
to investigate the latest productions of WERNER PFLEIDERER
& PERKINS, Ltd., for:

BLENDING, Sifting, Storing, and Hoisting Flour, .
Kneading and proving dough, including attendant operations.
%ividing dough; proving loaves.
Moulding and handing-up operations.
Baking of all kinds and for all requirements.
Planning and organising installations.

—  TRADE w MARK —

REPRESENTS THE PIONEERING AND PERFECTINC OF
EVERY IMPROVEMENT IN BAKERY MACHINERY AND
IN OVENS FOR THE LAST 45 YEARS,

WRITE FOR CATALOGUES OF:

“VIENNARA" KNEADING MACHINES.
"UNIVERSAL'" KNEADING MACHIMNES.

‘““SINGLE BLADE" KNEADERS.

"“SPIRAL BRUSH" SIFTERS.

TEMPERING AND MEASURING TANKS,

CAKE MACHINES, WHISKS, HAND BUN DIVIDERS,

AUTOMATIC LOAF DOUGH DIVIDERS.
AUTOMATIC BUN DIVIDERS.
""HANDING UP "™ AND FINISHING MOULDING MACHINES,
SCOTCH CHAFFING or MOULDING MACHINES.
AUTOMATIC PROVING MACHINES.
COMPLETE FULLY-AUTOMATIC BREAD-MAKING PLANTS. PEEL,
DRAWPLATE, COMEINATION, and COVER PLATE OVENS, Etc.,, Etc.

ALL INFORMATION AND ADVICE SUPPLIED FREE BY

WERNER PFLEIDERER & PERKINS, Ltd.,

WESTWOOD WORKS,
PETERBOROUGH, ENGLAND.



WESTWOOD WORKS
PETERBOROUGH, ENGLAND

The best-situated, best-equipped and most modern Engineering
works producing

BAKERY PLANTS.

THE only factory which 1s capable of producing every
bakehouse requisite without drawing upon outside resources.
Adjoins 5 railway main lines with 2 private sidings.

DEPARTMENTS:

GENERATING STATION FOR ELECTRIC PLATERS' AND RIVETERS' SHOPS

LIGHT ANMD POWER TUBE SHOPS
WOOD WORKING SHOPS MACHINE SHOPS
PATTERN MAKING SHOPS TOOLMAKING DEPARTMENT
IRON FOUNDRY GRINDING AND CASE HARDENING
BERASS AND ALUMINIUM FOUNDRY SHORPS
STEEL FOUNDRY FITTERS SHOPS

EMITHS' SHOFPS ERECTING SHOFPS

A complete Demonstration Bakery in Actual Operation is
always open to visitors, and available for tests of every kind.

— TRADE w MARK ———

THIS Trade Mark is a guarantee of highest quality and work-
manship. ‘W’ Patents cover every item of Bakery equipment.

w specialities are represented in every industrial country,
and can be demonstrated personally by local representatives at
shortest noticee. The manufacture of W specialities per-
manently employs over 2000 workmen,

DRAWINGS, ESTIMATES, AND ADVICE FREE. APPLY TO

WERNER PFLEIDERER & PERKINS, Ltd.,

WESTWOOD WORKS,
PETERBOROUGH, ENGLAND.,




























