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The process of baking is complicated for modeling because it involves not only physical changes such as temperature and moisture within the product due to heat and moisture transfer, but also chemical reactions generating the desired final product quality (i.e. a typical bubble or aerated structure, a good flavour and an optimal colour). In recent years, there have been several attempts to model the baking process and its relationship to baked products. Based on the literature review, the following conclusions can be drawn: 1) most studies concentrated on the modeling of either the heat or/and moisture transfer or volume expansion only few reported on dealing with the combination of these phenomena either during mixing, proving and baking; 2) most models were based on the use of laboratory oven instead of industrial baking conditions found in tunnel-type baking ovens; 3) the data required at microscopic level is not necessarily available for model validation purposes. This paper will present a review of existing models, their strengths and limitations. 
