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INSTRUEMENTS:




Mixer with spiral ribbon




Planetary mixers

* |t consist of a single or double blade with a high-speed dispersion
blade (Emulsifier / Homogenizer).

* Intimate & homogeneous mixing of products is achieved by planetary
motion of beaters & centrally located high-speed dispersion blade for
vacuum jacketed mixer units.




Fig: planetary mixer







Fig: Spiral Mixture

Fig: Hand mixture




Oven:

An oven is a thermally insulated chamber used for the
heating, baking, or drying of a substanceand most commonly used for cooking.



https://en.wikipedia.org/wiki/Heating
https://en.wikipedia.org/wiki/Baking
https://en.wikipedia.org/wiki/Drying
https://en.wikipedia.org/wiki/Cooking

Working Principle of Microwave Oven

Magnetron takes electricity from the

power outlet and converts it into high-
powered radio waves.

Magnetron blasts these waves into the
food compartment.

Microwaves bounce back and forth off
the reflective metal walls.

Microwaves travel through food, they
make the molecules inside it vibrate
more quickly.
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https://microbiologynote.com/category/practical-procedure/instruments/

Working Principle of Hot air oven

e Sterilization by dry heat is performed by conduction. The temperature
is consumed by the surface of the objects, then moves towards the
core of the object, coating by coating. The whole object will
ultimately attain the temperature needed for sterilization to take
place.

* Dry heat causes most of the injury by oxidizing particles. The primary
cell components are damaged and the organism dies. The
temperature is kept for about an hour to eliminate the most
ambitious of the resistant spores.




