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Design anddevelopment of the continuous infrared grilling machine

for pork-skewer product

o

a  a o 1 ¢ aa 1 a2 a £ 1
ANLNYTH NDINU , LDANIY SU"J@]IacﬂﬂJ LAy LNYIRFANA Eu‘W'ﬁgLLa\? *

1 a a a s o = Y v o
AIAIVIIAINTIUDINNT AULIAINTIUANENT ﬁﬂ’]UULWﬂIuIa?JWi%]EJNLﬂﬁ’]Lﬂ’]ﬂmﬂﬂ’]ia’]@ﬂi%ﬂﬁ
La‘uﬂ 1 faaaaaam':;q LL‘U’Na’mﬂizﬂ/\‘lL‘U@aWWﬂ%ﬁﬂ ﬂia\‘lWI‘WﬂJWWﬂS 10520
*Hppio: kiattisak.ro@kmitlac.th, Insfnsi:0 2329 8356

unAnga

MAJeilTngUsrasdiitosaniuular A3 ukuUssilowedunlsusadmSundndueiilonydey

q
a1

Iifedesnaiidudseneundnliun 1) Inssairaniossns 2) yadesidauazdndss 3) ganalndusuiliideu a)
ol AL SoULUUBUITLIR 5) gAN1TULUITINUNTALAY 6) YMAIUALNTFUIUNTEINTLUIUNTEN LG
Mnnstoundndusidenydsuliidfuyanalndudnlfidsuuardniosioloiuyalinuiounuy
Sunlsnsalusenitanisenafinisfundnsusiadunsusussginuesa 2 adudleduaansruiunisenandn o
gnudesadlunivuzsesiunaassensnesawdnsasifigamaiiveausiudunsisadu 520, 530, wag 540
ssrnwalamesnssinsindeunidu 1, 1.27, uay 1.54 wufwnsieuniinanisaassuansliifuiiaies
ghaamnsavnuLarAUANAN METINIEUILNSElEILdImsgamgdineluvesiegafiut umugnmad
LAIEEELIANUBINTE 9T NNsE e Tigamn Tl 520-540 esmivalduafiesnssinsindeuiiy 1-
1.27 wuRnssoluidsnalifogsligamaiaeluinnnii 72 ssmwaldsauandiifiuindegisilandsns
grafinann uazUaenisanuuaiiSeiviiliiAnlsadsaenndesiudonuztinueaUspa

Aman: ieResanuuseLiles; nantusiemsideulsl usise

Abstract

This research was aimed at designing and developing a continuous infrared grilling machine for pork-
skewer product. The machine consists of 1) structural frame, 2) power transmission and conveying units,
3) gripper unit, 4) infrared heater, 5) seasoning sauce containers, and 6) controller. The grilling process
begins from loading pork-skewers to the gripper units, passing through the infrared heater with a chain
conveyor, dipping into seasoning sauce container twice during grilling, unloading pork-skewers into a
container. The products were grilled at 520, 530, and 540°C of surface temperature of infrared heater,
and at the moving velocity of 1, 1.27, and 1.54 cm/s. The results showed that the machine could be
operated and controlled the grilling conditions as designed. The internal temperature of products
increased with time and temperature. Internal temperatures of products grilled by the temperature of
520-540°C and the moving velocity of 1-1.27 cm/s were higher than 72°C. It indicated that grilled
products were quality and safety from harmful bacteria, according to USDA recommmendation.

Keywords:continuous grilling machine; skewer product; infrared
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