
 

 

  

 

  

 

Dear Readers, 

We would like to welcome you to the 1st issue of the LEO 
newsletter. We are pleased to share with you the outcomes of this 
promising European project aiming to develop innovative infrared 
system for baking purpose. 

The LEO project is running for a period of two years (January 2014 - 
December 2015) during which multidisciplinary partners will 
perform research (ONIRIS and SIK), manufacture three different 
infrared oven prototypes (Ircon and Ramalhos), test the equipment 
(BPA, Die Havenbäcker), perform a life-cycle assessment (Blonk) 
and gear-up to market (Intelligentsia). 

The LEO project is ambitious but our excellent team of European 
experts has already proved its dedication and motivation to fulfill 
the project requirements and even more. 
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Project activities and Intellectual Property 

The LEO project builds upon the results achieved in the earlier FP6 
EU-FRESHBAKE project, where a prototype infrared oven was 
successfully built and tested in a laboratory environment by the 
French partner ONIRIS who patented the invention in 2009 (WO 
2011/006955-A2). 
 
In comparison with a standard baking oven, the pre-heating step with 
the prototype oven required between 20-40% less specific energy and 
a 70% reduction in time. Over the course of the project, the LEO 
consortium will further investigate and finally manufacture three (3) 
different prototype ovens which will be tested by professional bakers: 
ü One (1) batch deck oven (Ramalhos); 
ü One (1) batch convection oven (Ramalhos); 
ü One (1) conveyor oven (Ircon). 

 
In addition to the R&D activities, the consortium will also focus on the 
eco-conception of the equipment by performing a life-cycle 
assessment (LCA) and consumer acceptance based on the results of 
sensory analysis. Finally a market study and business plan will be 
prepared to secure the entry of the technology into the market. 

Ramalhos MODULRAM 
(deck oven) 

Ramalhos TURBORAM 
(convection oven) 

Ircon  conveyor prototype, 3 m length and 600 
mm wide belt 



 

 

Consortium partners 

Intelligentsia is the Co-ordinator of the LEO project and responsible for "Pre-
commercialisation studies". Intelligentsia Consultants Sàrl provides high quality, 
practical, knowledge-based consultancy services to support science, technology 
and innovation in the public and private sectors. Intelligentsia has extensive 
experience in managing public funded R&D related projects. 
 

ONIRIS is the Technical Manager of the LEO project and owns the patent for the 
IR technology. ONIRIS is a higher education establishment under the jurisdiction 
of the French Ministry of Food, Agriculture and Fisheries. ONIRIS is now co-
accredited to four regional doctoral schools, thereby making a major contribution 
to the research domains of the future. 
 

SIK is a research institute specialized in process engineering in general. SIK has 
accumulated a significant experience in the field of Infra red technology. SIK is an 
industrial research institute owned by SP Technical Research Institute of Sweden. 
The purpose of the Institute is to strengthen the competitiveness of food industry.  
 

LEMPA is a French research SME working for millers, artisans, Agri-Food industrial 
actors and large to medium-scale supermarkets. LEMPA realizes analysis, leads 
varied studies, provides consultancy support activities, and organizes training in 
the Bread, Viennoiserie and Pastry- making area. 
 

Blonk Consultants helps companies, governments and civil society organisations 
put sustainability into practice. Blonk Consultants provides concrete guidance for 
organisations that want to grow sustainably. 
 

BPA is a semi industrial bakery located in Nantes (France). It delivers both baked 

and part baked breads to customers such as catering (hospitals, schools, 

universities, nursing homes, business, airlines, etc.) and supermarkets.  
 

Die Havenbäcker is one of the leading traditional bakeries in the area around 

Bremerhaven (Germany). The bakery provides the clients with daily freshly baked 

products and confectionary, made in a traditional way of craftwork.  
 

Ircon Drying Systems is a Swedish SME specialised in industrial electric infrared 

drying and heating as well as combinations of infrared and hot air drying. Ircon 

serves the ǇŀǇŜǊ ƛƴŘǳǎǘǊȅ ŀǎ ǿŜƭƭ ŀǎ ŦƻƻŘ ƛƴŘǳǎǘǊȅΦ LǊŎƻƴΩǎ ŎƻƳǇŜǘŜƴŎŜ ƛǎ ŦƻŎǳǎŜŘ 

on customer designed solutions for any IR related task. 
 

In the past four decades Ramalhos has become one of the world's leading 

manufacturers of ovens for the bakery, pastry, and hospitality businesses. 

Ramalhos has a complete range of ovens, from annular tube oven, convection 

ovens, rotating and fixed rack ovens and deck ovens sold worldwide.  



 

 

  

Organisation of consortium meetings 

The LEO project has been officially launched and the project kick-off meeting took place on 20-21 January 
2014 in Agueda (Portugal). All the partners participated to the 2-day meeting to discuss about the actions 
to be undertaken for the achievements of objectives and the success of the project. Having the kick-off 
meeting in Ramalhos also provided an excellent opportunity to see their production line and facilities for a 
better understanding of the manufacturing process. The site visit of Ramalhos was highly appreciated by 
all the partners and especially Blonk which is in charge of the life-cycle assessment.  
 
The hospitality of Ramalhos and its location in Portugal was part of the decision when organising the 1st 
semester meeting, held the 1 July 2014 in Agueda. The advancements of project tasks were discussed and 
an action plan was prepared for the forthcoming semester. In spite of the amount of work to be performed 
during the 2-year project, the LEO consortium is responsive, well-organised and benefiting from a real 
synergy between the partners. 
 
The next consortium meeting will be held in March/April 2015 at Ircon's premises, Vänersborg (Sweden). 
The Commission recently contacted the LEO coordinator concerning the official review of the project. 
Indeed the LEO will contract international experts in the field of food processing, bakery products and 
sensory analysis to assess the project. We are confident with the high-quality of our work and the 
achievement of project's objectives. The review meeting will be held together with the 1st year meeting in 
Sweden. The date for the review meeting will be decided soon between the LEO coordinator and our 
Project Officer. 
 
 
 
LEO consortium during the kick-off meeting in Agueda, 20-21 January 2014 



 

 

 

 

Project coordinator: 
 
Flavien Massi 

Senior Consultant 
Intelligentsia Consultants Sàrl 
1 rue de Mamaer 
L-8081 Bertrange - Luxembourg 
 
Phone: (+352) 263 942 33 
Email: flavien.massi @ intelligentsia-consultants.com 
Skype: intelligentsia-consultants 
Website: www.intelligentsia-consultants.com 
 

 

leo-fp7.eu 

News 

The LEO partners ONIRIS, LEMPA and Ramalhos participated in the 

EUROPAIN exhibition held in France on 8-12 March 2014. 

 
Ramalhos will participate in the FIPAN 2014 exhibition on 15-18 July 2014 

in Sao Paulo (Brazil). 

 
Intelligentsia prepared a Customer Survey for European bakers available 

on the project website. We have already received much feedback but we 

would like to collect more responses to support the preparation of the 

market study. This document will be downloadable for free on the project 

website and it will help all the European bakers (from craft to industrial) to 

understand the bakery market and its fast evolution. 

You are kindly invited to fill in a questionnaire online. 

Help us to help YOU!! 

http://leo-fp7.eu/index.php/en/
https://docs.google.com/forms/d/1TW1vribw-D-cj8zJanXM-b2Xz1831cRD1r1Gi3NOGaY/viewform

