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INSULATION FOR BAKING CHAMBERS IN A
MULTI-DECK BAKING OVEN

FIELD OF THE INVENTION

The present invention relates to ovens for the baking of
pastry products and, in particular, insulation for multi-deck
type baking ovens.

BACKGROUND OF THE INVENTION

It is common for baking ovens to have a number of indi-
vidual chambers or decks, mounted usually one above the
other. This design permits several different products to be
baked at once. In this arrangement, each product is located on
a separate deck, having its own air temperature, steam atmo-
sphere and bake time.

Separating one baking chamber from another is usually
accomplished by inserting insulation (e.g. rockwool)
between the baking chamber’s floor and roof. This avoids
unwanted heat from one baking chamber, travelling through
to the walls which separate the adjacent baking chambers.
The heating chambers are generally fully sealed from one
another so that steam and byproducts of the baking process
cannot travel into the insulating material, or into the other
baking chambers.

While the insertion of thermal insulation material between
the heating chambers has been effective in thermally isolating
each heating chamber, the required thickness of the insulation
layer has limited the number of vertically stacked baking
chambers which can be readily accessed by the oven’s opera-
tors. For example, the height of five baking chamber oven,
using conventionally insulating material, is such that the top
and/or bottom baking chambers are difficult to reach. The
resulting poor ergonomics of these ovens represent a serious
health and safety concern.

Excessive insulation thickness is especially a problem in
ovens which have the heating elements located under the oven
floor, forming a false floor and/or false roof. The heat built up
under the false floor/roof creates a greater insulating need and
hence thicker insulating material is required.

To address this problem, the use of highly compressed
insulating material has only been partly successful. The pit-
fall with using compressed insulating material is that it can
become brittle, and the denseness of the material can cause
the material to gradually absorb heat, until it becomes as hot
as the heating chambers above and below. This banking of
heat then works in reverse to being an insulator, and instead
acts as a heat source for heat into the chambers. The baking
characteristics therefore changing as the heat bank gets hot-
ter, leading to the production of poor quality baked goods.
Further, insulating material although initially isolated from
the baking chambers is still prone to entering the baking
chambers as the oven deteriorates with age. Thus, the use of
fibrous insulating material presents a hygiene and contami-
nation hazard over the life of the oven which must be
addressed.

Accordingly, there is a need for an improved insulation
system which avoids the use of bulky and/or contaminating
insulation material.

SUMMARY OF THE INVENTION

In a first aspect of the present invention, there is provided a
multi-deck baking oven including: a housing and at least two
baking chambers located within the housing, adjacent baking
chambers being separated by an insulating layer, at least one
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of'the insulating layers including a hollow partition, wherein
each insulating layer dampens the rate of heat flow between
the adjacent baking chambers.

The oven preferably has at least three, four or five baking
chambers.

The hollow partition preferably includes a first and a sec-
ond wall member which defines an internal void. The hollow
portion may be characterised by the absence of insulation or
solid material. The internal void is preferably filled only with
air or heated gases. The wall members are preferably thin
walled.

A fundamental difference between the insulating system of
the present invention over conventional insulating systems is
that the insulating layer of the present invention rapidly
reaches an equilibrium temperature between adjacent baking
chambers. The insulating material of conventional insulating
layers inherently takes a long period to heat up and cool down.
Therefore, in conventional ovens the heat flow between adja-
cent baking chambers is continually changing and with it the
baking quality within the baking chambers. The insulating
layer of the present invention functions as a heat exchange
buffer layer by dampening the rate of heat flow between
adjacent chambers. This is achieved through heat transfer
from adjacent heating chambers rapidly equilibrating the
temperature within the hollow partition. By focusing on con-
trolling the heat balance between the baking chambers, rather
than attempting to thermally isolate each baking chamber,
thermal regulation of the baking chambers may be more
efficiently and effectively achieved.

The oven may further include a bake computer to regulate
the heat balance within the oven. Temperature sensor, such as
thermocouples, may be placed in each heating chamber and/
or hollow partition to aid the bake computer regulate heat
flow. Each baking chamber preferably has its own heating
element, which is regulated by the bake computer based upon
the temperature of the bake chamber and adjacent baking
chambers and/or the temperature within the adjacent hollow
partition(s). A suitable oven control is described in Australian
patent application no. 2007201770, the whole contents of
which are incorporated by reference.

For structural support, the first and second wall members
may be connected by one or more reinforcing rib members.
The reinforcing rib members are designed to provide suffi-
cient structural strength while minimising the level of con-
ductive heat transfer through the hollow partition. Through
the use of reinforcing rib members, the hollow partition may
include a series of hollow cells defined by the first and second
wall member and adjacent reinforcing rib members. Each
hollow cell is preferably in fluid communication with adja-
cent hollow cells. The reinforcing rib members maybe pro-
vided with slots for the passage of gas to enable the gas
communication between the adjacent cells.

The gas communication between adjacent air cells enables
the temperature in the hollow cells in each insulation layer to
equalise.

In one embodiment the internal void of the hollow parti-
tions preferably communicates with the baking chambers,
through one or more openings in the first and second wall
members. These openings enable convective air/steam cur-
rents to rapidly equilibrate the gaseous environment within
the hollow partitions to a mean temperature between adjacent
baking chambers. To prevent excessive cross-flow of air/
steam between adjacent baking chambers, the openings in the
first and second wall members are preferably less than 5% of
the total surface area of each wall member and more prefer-
ably less than 2% of the total surface area of each wall mem-
ber. Preferably, the openings on each opposing wall member
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are such that the gaseous flow of'a baking chamber must travel
along a torturous path to reach the internal space of the adja-
cent baking chamber.

To restrict air flow (and hence convective heat transfer)
between adjacent baking chambers, each hollow partition
may include baffle members. The reinforcing rib member
may function as a baffle member.

The housing may include an expansion joint, which
encompasses the baking chambers, to enable relative move-
ment of the baking chambers within the housing. Each of the
hollow partitions is preferably disposed against the expansion
joint to enable each of the hollow partitions limited move-
ment.

The distance between the first and second wall member is
preferably less than 100 mm, more preferably less than 75
mm and most preferably less than 50 mm.

In a second aspect of the present invention, there is pro-
vided a method of regulating temperature in a multi-deck
baking oven including the steps of:

inserting a batch of goods to be baked into a baking cham-
ber;

providing the baking chamber with a heat source to bake
the goods, the heat source including heat flow to/or from an
insulating layer between an adjacent baking chamber having
a hollow partition,

wherein the insulating layer dampens the rate of heat flow
to or from the adjacent baking chamber.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG.11s a side cross sectional drawing of a multi deck oven
in accordance with one embodiment of the present invention;

FIG. 2 is a partial sectional view through line 2-2 if FIG. 1
with the turn tables removed; and

FIG. 2a is an explode view of region A of FIG. 2.

DETAILED DESCRIPTION OF THE
EMBODIMENTS

FIG. 1 illustrates a five deck baking oven, such as a Rote] ™
type oven design, where each of the baking chambers 20 has
a turntable 5 which revolve around a central shaft 10. Due to
the rotating turntables, the heating elements (not shown),
typically kelrod™ type electrically powered elements, are
mounted above the oven (turntable) floor of each baking
chamber. As the heating elements are not proximate to the
insulation layer 15, relatively less insulation is required to
retain the heat within each baking chamber 20.

The floor of the bottom most baking chamber 25 is typi-
cally fully sealed to the wall members of the internal oven
housing cell 30. The roof of the top most baking chamber 40
is likewise sealed. Housing insulation under the bottom oven
floor 30, oven side walls 36, and roof 40, retain heat in these
housing members.

The insulation layer comprises a number of air cells or
voids 45 separated by rib members or struts 46 which extend
between oven side walls 36. As shown in FIG. 2 and FIG. 2a,
the struts are provided with slots 47 which enable gas com-
munication between adjacent air cells. The gas communica-
tion between adjacent cells enables the temperature of gas in
the hollow cells in each hollow insulation layer to equalise.

In contrast to conventional insulation layers which heat up
and develop a thermal inertion which takes considerable time
to counteract when the temperature in the oven is altered for
the next batch.

As multideck ovens are required to bake a variety of prod-
ucts and with the set temperature needing to be changed
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depending on the requirements of the next batch, conven-
tional insulation layers develop a thermal inertion which
takes considerable time to counteract when the set tempera-
ture is altered for the next batch. The insulation layer used in
the multideck oven of the invention has gas filled cells and
does not develop the same thermal inertion. This enables the
heat balance between the baking chambers to be more effi-
ciently and effectively achieved.

The insulation layer 15 may optionally initially draw
heated air through openings (not shown) in the first 50 and/or
second 55 wall members and into the insulating layer’s inter-
nal void(s) 45 as the baking chamber heats up. The wall
members are preferably constructed of thin stainless steel
sheeting.

The insulation layer 15 is attached 60 to the housing, adja-
cent to the oven doors 65. Preferably the insulation layer is
removably disposed against expansion joints 70, which
enable some limited movement of the insulating layer within
the housing. The insulation layer may be conveniently remov-
able from the attachment 60, to enable oven maintenance and
cleaning. Due to the lower weight of the insulating layers and
their ergonomically favourable positions, maintenance and
cleaning tasks may be more safely and conveniently per-
formed compared to conventional insulating layers.

The temperature of the air/steam within the insulation layer
generally averages the air temperature of the adjacent baking
chambers. As the insulation layer is not substantially exposed
to a colder temperature region to draw heat away from the
insulating layer, the ovens of the present invention retain their
heat better and require less heat and power to bake product
compared to ovens with conventional insulating systems.

The applicants have found that despite temperature differ-
ences between adjacent baking chambers of as much as 25°
C., bake quality is maintained without significant bake varia-
tion. To further facilitate consistent bake quality, the oven
preferably includes a bake computer (not shown) to regulate
the temperature of individual baking chambers, such that
excessive temperature overshooting is avoided. Preferably,
the baking computer uses proportion, integral and derivative
(PID) controls to minimise temperature variations within and
between baking chambers. For instance, the baking computer
may anticipate the effect of an increased temperature set point
on a baking chamber by reducing the power input into the
heating elements of the adjacent heating chambers. As men-
tioned previously, such an oven control is disclosed in Aus-
tralian patent application no. 2007201770.

While the optimum gap between the first and second wall
members may be determined by reasonable trail and error, the
applicants have found that an optimal gap, is approximately
40 mm. This magnitude of gap reduces the overall height ofa
typical 4, or 5 deck oven by as much as 200 mm. This reduc-
tion in height enables the top and/or bottom baking chambers
to be more readily accessed for loading and unloading of
baked goods.

Small volumes of baking by-products and steam may enter
through opening in the partition’s thin walls. As a result, there
may be a slight transfer of material from one baking chamber
to the next, without significant loss of baking quality.

The ability of the hollow partition 15 to insulate, combined
with the aircraft like construction of hollow partitions result
in a strong, but light insulating system of simple and cost
effective design.

It will be understood that the invention disclosed and
defined in this specification extends to all alternative combi-
nations of two or more of the individual features mentioned or
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evident from the text or drawings. All of these different com-
binations constitute various alternative aspects of the inven-
tion.

The invention claimed is:

1. A multi-deck baking oven including a housing, at least
one heating element and at least two adjacent baking cham-
bers located within the housing, the adjacent baking cham-
bers being separated by a hollow insulating layer, wherein the
hollow insulating layer includes a first and second wall mem-
ber defining an internal void, the first and second wall mem-
bers respectively forming the floor and ceiling of the adjacent
oven chambers and having openings therein to provide a
passage between adjacent baking chambers through the inter-
nal void in the insulating layer.

2. The oven according to claim 1, having at least three
baking chambers with a hollow insulating chamber between
adjacent baking chambers.

3. The oven according to claim 1, wherein the openings in
the first and second wall members are less than 2% of the total
surface area of each wall member.

4. The oven according to claim 1, wherein the wall mem-
bers are thin walled.

5. The oven according to claim 3, wherein the first and
second wall members are connected by one or more reinforc-
ing rib members configured to provide sufficient structural
strength to the hollow partition.

6. The oven according to claim 5, wherein the reinforcing
rib members define a series of hollow cells within the hollow
insulating layer.

7. The oven according to claim 6, wherein the reinforcing
rib members are provided with slots for the passage of gas
enabling each hollow cell to be in fluid communication with
at least one adjacent cell.

8. The oven according to claim 7, wherein the openings in
the first and second wall members and the slots between
hollow cells in the insulating layer form a path for convective
air through the insulating layer.

9. The oven according to claim 1, wherein the distance
between the first wall member and the second wall member is
less than 100 mm.

10. The oven according to claim 1, wherein the distance
between the first wall member and the second wall member is
less than 75 mm.
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11. The oven according to claim 1, wherein the distance
between the first wall member and the second wall member is
less than 50 mm.

12. A multi-deck baking oven including a housing, at least
one heating element and at least two adjacent baking cham-
bers located within the housing, the adjacent baking chamber
being separated by a hollow insulating layer, wherein the
hollow insulating layer includes a first and second wall mem-
ber defining an internal void, the first and second wall mem-
bers respectively forming the floor and ceiling of the adjacent
oven chambers and having openings therein to provide a
passage between adjacent baking chambers through the inter-
nal void in insulating layer; wherein the openings in the first
and second wall members are less than 5% of the total surface
area of each wall member.

13. The oven according to claim 12, wherein the first and
second wall members are connected by one or more reinforc-
ing rib members configured to provide sufficient structural
strength to the hollow partition.

14. The oven according to claim 13, wherein the reinforc-
ing rib members defined a series of hollow cells within the
hollow insulating layer; and the reinforcing rib members are
provided with slots for the passage of gas enabling each
hollow cell to be in fluid communication with at least one
adjacent cell.

15. The oven according to claim 14, wherein the openings
in the first and second wall members and the slots between
hollow cells in the insulating layer form a path for convective
air through the insulating layer.

16. A multi-deck baking oven including a housing, at least
one heating element and at least two adjacent baking cham-
bers located within the housing, the adjacent baking cham-
bers being separated by a hollow insulating layer, wherein the
hollow insulating layer includes a first and second wall mem-
ber defining an internal void, the first and second wall mem-
bers respectively forming the floor and ceiling of the adjacent
oven chambers and having openings therein to provide a
passage between adjacent baking chambers through the inter-
nal void in the insulating layer; wherein said passage is tor-
turous.
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