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NON-CONTACT DOUGH MEASUREMENT

General Information
Measuring the temperature of bread and pastry dough 
while mixing is important since too high a temperature 
will cause too much rise, resulting in holes in the baked 
product, and too low a temperature will not allow the 
dough to rise sufficiently, resulting in a baked product 
that is flat. Measuring temperature with conventional 
contact t/c probes, due to breakage and contamination 
of the food. IRt/c improves profitability by monitoring 
temperature without contact, thus completely elimi-
nating breakage and contamination, and control mixing 
speed motors to maintain proper dough quality and 
throughput.

The Optimal Solution
When the kneader is charged with the flour/meal 
and the other ingredients, a very accurate amount of 
water with a specific temperature is added. After a 
few minutes the ingredients are kneaded into a solid 
mass. The dough temperature rises as a result of the 
frictional heat.

With the IRt/c.5 sensor the dough temperature is 
measured constantly and accurately so the kneading 
can be stopped when the dough reaches the specified 
temperature.

As the dough is not homogeneous the temperature will 
differ from place to place. The IR sensor overcomes 
this problem by measuring an average temperature of 
a part of the dough. 

Why Exergen IR Non-Contact Sensors?
• Non contact measuring: no errors occur in relation 

to frictional heat
• Quick, continuous measurement every 100ms
• Accuracy of 0,1°C (0.2°F)
• High repeatability: 0,1°C (0.2°F) / automatic calibra-

tion
• Easy to mount on cover, lid or kneader arm
• Built-in air purge for self cleaning lens
• No cleaning needed

Commercial Advantages
• Longer life than a PT100
• Shorter total setting-time other machinery
• Smaller waste figures, less losses, more profits
• Shorter operation times


