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1. Why?
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Why do this study?

• Overarching: Would solar-fueled bakeries match the requirements of the 
bread-supply chain as it is today?

• Case-Specific: Could solar thermal ovens spatially replace electric bakery 
ovens on Reunion Island? 

• Output: Quantify & map potential solar bread production
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Why energy?
• Thermodynamic definition: energy is the capacity for doing work

• Daily life definition: energy is a necessity  if one wants to do something, it needs ─
energy. 
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Why energy transition?
• Energy transition

• Simple substitution vs. transformation
• Transition of socio-technical systems [1; 2]
• Multi-dimensional change & paradigm shift

 → Key questions: What are our needs, what energy is required to meet these (kind 
and quantity), where can we find it and how can we manage it?
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2. What… ?
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What do we need?
• BREAD

• Staple food
• Socio-cultural significance of bread [2; 3]
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What energy service to we need?
• Thermal energy for baking

• Highest embedded energy in bread life cycle [4; 5; 6]

• Comparatively high temperature requirements [7]
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3. Where… ?
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Where is the case 
study located?
• Reunion Island, France

• Geo-climatic suitability  [8]
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Where should I bake bread?

Resource availability Current bakery 
locations
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4. How…?
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How is available solar energy distributed?
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How does the solar oven work?
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Lytefire 11 [7;9]



How does the baker work?
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How much solar bread production is possible?



5. So what?
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Energy transition is possible… 

• ...if it considers and permeates all levels:
• Needs: Community dietary behavior
• Energy Service: thermal energy for baking
• Energy production system: oven technology and baker‘s work
• Energy ressource supply: solar radiation
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The challenges
• No sun = no bread

• Adapting baking practices

• Adapting consumption practices
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The opportunities

UN SDGs [11]
• 7: Zero emissions bread baking
• 12: Reduce input costs & food waste
• 3: Healthy bread
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IT‘S NOT TOO GOOD
 TO BE TRUE.
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