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Site: Cambridge UK

Process: Batch Oven

Product: Duck

Chill
Fo Results Maximum / Minimum Time at Temperature
chill 1 (60.0 To 30.0°C)] Chill 2 (26.7 To 4.4°C
Probe
Fo Decimal Fall Time Fall Time Maximum | Max. Reached | Mean | Deviation From | Standard | Minimum | Min. Reached Time Above Time To Reach Time Above Time To Reach

(min) | Reductions (mm:ss.tt) (mm:ss.tt) (°C) (mm:ss.tt) | (°C) 63.0°C Deviation (°C) (mm:ss.tt) | 74.0°C (mm:ss.tt) | 74.0°C (mm:ss.tt) | 80.0°C (mm:ss.tt) [ 80.0°C (mm:ss.tt)
#1 (°C) Rack8 Left Front Edge - Air - - 08:35.00 20:00.00 169.1 126:40.00| 436 +106.1 65.8 -1.0 249:15.00 120:35.00 06:30.00 120:25.00 06:35.00
#2 (°C) Rack4 Middle Front Edge - Product | 46530.67 9269.06 32:40.00 110:20.0C 884 129:1500| 28.0 +254 304 -0.2 04:05.00 64:00.00 83:55.00 39:10.00 103:40.00
#3 (°C) Rack6 Right Centre - Air - - 08:25.00 09:20.00 1724 126:10.00| 45.1 +109.4 69.0 -1.5 363:05.00 120:50.00 06:25.00 120:45.00 06:25.00
#4 (°C) Racké Left Centre - Product 15168846 30216.83 29:55.00 75:25.00 926 128:15.00| 28.0 +29.6 320 02 02:20.00 70:45.00 74:30.00 51:05.00 90:10.00
#5 (°C) Rack 1 Left Front Edge - Product 31457561 62664.46 38:25.00 101:30.00 939 128:1500| 315 +30.9 33.1 -0.2 03:25.00 86:30.00 64:25.00 68:40.00 77:25.00
#6 (°C) Rack 1 Right Front Edge - Product [ 308310.21| 61416.38 34:05.00 113:35.0C 94.1 127:40.00| 29.3 +31.1 323 -0.1 02:40.00 74:50.00 69:35.00 59:55.00 80:30.00

Slopes Peak Difference Area Under Curve

Probe
Positive Slope Peak Time Reached Area
(°C/min) Difference (°C)| (mm:ss.tt) (°C)min

#1 (°C) Rack8 Left Front Edge - Air 220.20 19868.42

#2 (°C) Rack4 Middle Front Edge - Product 12.60 ::I 26 12986.34

#3 (°C) Rack 6 Right Centre - Air 175.20 1433 2053949

140.7 13:55.00

#4 (°C) Rack6 Left Centre - Product 19.20 13016.68

#5 (°C) Rack 1 Left Front Edge - Product 27.60 14543.65

#6 (°C) Rack 1 Right Front Edge - Product 55.20 13598.75
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