
International Research Journal of Engineering, IT & Scientific Research 

Available online at https://sloap.org/journals/index.php/irjeis/   

Vol. 7 No. 5, September 2021, pages: 185-192  

ISSN: 2454-2261  

https://doi.org/10.21744/irjeis.v7n5.1902 

  

185 

 

Ancestral Knowledge of the Clay Oven in the Traditional Bakery as 

a Contribution to the Family Economy of the Río Chico Parish 
 

  

Telly Yarita Macías Zambrano a 

  Elvis Elías Rodríguez Bravo b 

Carmen Liliana Mera Plaza c  
 

Article history:  Abstract 
 

 

Submitted: 18 June 2021 

Revised: 27 July 2021 

Accepted: 09 August 2021 

 

 

 
 

The research is about the recovery of the ancestral knowledge of the clay 

oven in the traditional bakery, to study the rescue of the ancestral knowledge 

of the clay oven in the traditional bakery as a contribution to the family 

economy of the Río chico parish. A field investigation was applied by 

applying an open interview to a knowledgeable person of the ancestral 

knowledge of the rurality of the Río chico parish, about the knowledge of the 

construction technique of the clay and adobe oven used in the manufacture of 

loaves, threads, and sweets in the community. The results were the 

description of the construction process, and the operation of the ancestral 

furnace is evidenced by photographs. Conclusions inherent to the importance 

of the recovery of ancestral knowledge as part of the montuvian peasant 

identity of the Manabí rurality and the Ecuadorian coast were reached, as it 

was part of several works referring to the rescue of traditional knowledge and 

ancestral knowledge of the Aboriginal peoples from which they come as 

manabitas. 
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1   Introduction 
 

Ancestral knowledge, in general, constitutes traditional knowledge of knowledge and practices conserved over time 

by native peoples, configuring a particularity of their varied identity between different nationalities of indigenous 

peoples and that have been transmitted by generations for centuries determining a Harmonic link with Pacha Mama 

considered as a central axis of ancestral knowledge (Villalba & Inga, 2021), thus it is also called traditional 

knowledge or knowledge that indigenous peoples, local communities have about relationships with their 

environment and are transmitted from generation to generation. generation to generation, usually orally, collectively 

constructed and transmitted from generation to generation (De la Cruz et al., 2005). 

In Ecuador, the breadth of traditional knowledge includes gastronomic knowledge, coming from the aboriginal 

and indigenous culinary wealth of rural peasant communities, who have been able to transmit the ancestral wisdom 

regarding the cultivation of agricultural products that are a fundamental part of the preparation of food, from the 

basics to the most exquisite dishes (Unigarro, 2015), since “Ecuadorian gastronomy constitutes a body of knowledge, 

techniques and culinary uses that are applied to the local food product, transmitted for generations to preserve the 

tradition and culture of their towns ” (Cardenas et al., 2016). In this same context, the definition of ancestral 

knowledge as "a total social fact, deducing that all fields of culture and organizations influence in some way this 

transmitted knowledge" is directly related to gastronomic culture and national cultural tourism and Furthermore 

when visiting unknown places and communities, the gastronomic aspect of these territories is linked, their traditional 

food as an identification of their intercultural wealth (Quiroz & Pacheco, 2016).   

Likewise, in the province of Manabí, the inhabitants of pre-Columbian cultures, settled along the coast, used 

curious artifacts for cooking food, such as the clay oven and the wood stove, with certain similarities, but also 

marked differences, coinciding with the same purpose; Cultural and traditional custom that has crossed the border of 

rural communities to reach urban populated centers (Ramos, 2018). Both the clay oven and the wood oven were used 

to bake bread, tortillas, corviches and other delicious morsels of ancestral Manabi food, thus "in the past, bread was 

baked directly on the base floor and the flavor was better. Today, to obtain greater production, it is placed in cans ”  

(Penafiel, 2015), as well as the well-known“seasoning of ancestral peoples was cooked in traditional clay ovens ” (El 

Diario, 2017), also echoing the process that preceded the making of bread inherent to the sowing, grinding and 

obtaining of wheat flour, to later make the bread, as recounted by the Ecuadorian story that refers to a Franciscan 

monk bringing wheat and teaching the agricultural work of its cultivation to the indigenous communities (Fierro & 

Herrera, 2018). 

Ríochico is one of the peasant communities of the Manabi countryside, recognized for its gastronomy in the 

traditional salt and sweet bakery, one of these bakeries that persists over time, is owned by Mrs. Blanca Murillo, 

created by her master. husband, Don Miguel Eleodoro Murillo+ in 1957, owner of the ancestral clay and adobe oven, 

built by hand, in which the most delicious bread, donuts, and other sweet and savory delicacies are produced. 

Although the traditional oven in which they currently carry out their daily work does not count more than 20 years, it 

has endured several natural disasters such as the flood of 2016, days before the earthquake, and consequently, the 

earthquake of April 16 of the same year, which, despite being located very close to the Chico River, at the back of 

the bakery, and that the floodwater covered a third of the clay adobe oven, it did not suffer any type of deterioration, 

having also endured two earthquakes, the one in 1998 that had its epicenter in Bahía de Caráquez and the one in 

2016 with its epicenter in Esmeraldas (Murillo, 2021). 

By all the above, the Constitution of Ecuador, in its eighth section, article 385, inherent to science, technology, 

innovation, and ancestral knowledge, establishes that:  

 

The national system of science, technology, innovation, and ancestral knowledge, in the framework of 

respect for the environment, nature, life, cultures, and sovereignty, will have as its purpose: 1. To 

generate, adapt and disseminate scientific and technological knowledge; 2. Recover, strengthen and 

enhance ancestral knowledge; 3. Develop technologies and innovations that boost national production, 

increase efficiency and productivity, improve quality of life and contribute to the realization of good 

living (del Ecuador, 2008).  

 

Thus, in accordance with the above, several works born in the academy, such as those promoted by the Paulo Emilio 

Macías Higher Technological Institute, from the Contest for the recognition of creativity, knowledge, ancestral 

knowledge and technological innovation of the students "Crea Ingenios" , have been rescuing knowledge in the 

framework of agro-food production as a form of contribution to food security, but also, tending to the 
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implementation of small businesses based on ancestral knowledge, including the ingredient of innovation in terms of 

its form and presentation, in this way knowledge has been recovered in the implementation of eras, cocoa paste 

production (Zambrano et al., 2019), traditional butter (Macías Zambrano et al., 2019), rennet organic, bark of the 

royal ceibo (Macías et al., 2019), sliding for drying cocoa (Castro & Zambrano, 2020), tagua salprieta, medicinal 

plants, Panela sweetener, corn sowing (Alcívar et al., 2021), black soap (Macías et al., 2021), extraction of earth 

honey, vegetable dye, ancestral looms, stick bean coffee (Sancán et al., 2021), breadfruit snacks (Jurado et al., 2021), 

achiote paste (Cevallos et al., 2021), hammock making, etc., one of the added values has focused on the production 

of incubator with photovoltaic energy backup, design of anti-theft mobile application, production of biogas from 

agricultural biomass, design of emergency alarm system, design of anti-theft facial recognition device, etc. The 

purpose of this study is to recover the ancestral knowledge of the clay oven for baking bread and sweets as a 

contribution to the family economy of the rural community of Ríochico. 

 

 

2   Materials and Methods 
 

For the construction of the furnace different materials were used as were: Savannah ground, mud, water, manure ass, 

black soil, burrito brick, broken glass, sand, cement, pulley, cow manure, as method sand used research field, by 

applying an open interview to Mr. Abel Murillo Murillo, owner of the San Martín bakery in Ríochico parish, created 

on November 15, 1957, by Mr. Eleodoro Murillo (+), about the construction of the clay oven ancestral used in the 

traditional bakery of bread and sweets from the riochicense and manabita countryside, in general. 

 

 

3   Results and Discussions 
 

In figure 1, the place of the investigation can be located, which was carried out in the Resbalón, as it is observed in 

the Río Chico community. 

 

 
Figure 1. Location of the San Martín bakery 

Source: Google Map 

 

Interview 

 

As a result of the interview, the production process of the clay and adobe oven used in the traditional Ríochico 

bakery was obtained, which can be seen in figure 2, the description of the flow chart is shown 
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Figure 2. Flowchart of the construction process of the mud and adobe kiln 

 

As shown, different materials were used for the construction of the adobe kiln, the chopped savanna, donkey manure, 

and black earth are needed, that is kicked (make a mixture in a hole in the ground), and remove the stirred mud in 

another place and wait for a month to ferment, to obtain the adobe in its optimal condition to be used; Once the 

adobe is ready, we start by making the table (the surface where the clay kiln or equine is built), the kiln is 1.40 m 

high and has a base of 4m, with a total area of 6m2; on the outside, it is made up of dull brick and adobe, while 

inside it is made up of a lot of sand, large amounts of coarse salt and, most importantly, broken glass to keep it warm, 

once the table is filled with These components are sealed with cement (He et al., 2009; Millogo et al., 2008; 

Widhiasthini et al., 2020; Párraga et al., 2018). 

After this, the oven is shaped by placing three rows of borricones bricks (burritos), and begins to assemble, to 

reinforce the walls of the oven, contretes (small columns) are built, and the last closure also has the effect of closing 

with a pulley to be able to seal and marinate the oven. To culminate with the sealing of the furnace corner on the 

inside, cow manure adobe is used, which gives it the necessary seal so that the walls do not crack due to the effect of 

heat that easily reaches 90 ° C, this heat is conserved during the entire week of one day, reaching as low as 30 ° C 

(Murillo, 2021). In the images in figure 3, the before and after the oven was rebuilt are shown. 
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Figure 3. The then and now of the adobe clay oven 

Source: The authors 

 

Figure 4 shows the interior part of the adobe oven and figure 5 shows the products made in the traditional oven 

bakery. 

 

 
Figure 4. Internal view of the adobe clay oven 

Source: The authors The 

 

The interior of the ancestral clay oven can be seen in the images, and the traditional salt threads are placed on the tin 

base, which constitutes a typical element of peasant food extended to urbanity. 

 

 
Figure 5. Products made in the traditional clay oven bakery 

Source: The authors 

 

The results show the recovery of the ancestral knowledge of the construction of the traditional clay and adobe oven 

used in the bakery, taking as a case the San Martín bakery that still uses the clay oven to produce bread, donuts, and 

sweets, maintaining one of the autochthonous traditions of the Río Chico and manabita culture. As can be seen in the 

introduction and the results of this research, the works of (Alcívar et al., 2021); (Castro & Zambrano, 2020); (Macías 

et al., 2021); (Macías et al., 2019); (Macías et al., 2019); (Macías et al., 2019), show several works referring to the 
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recovery of ancestral knowledge in rural Manabi communities, showing the world valuable knowledge that can 

contribute to the economy of rural, marginal urban and urban families, inclusive (Brown, 2009; Bruschi et al., 2015; 

Asselman et al., 2007; Sablani et al., 2002). These traditions and knowledge when popularized in these times, not 

only enrich interculturality but also constitute a source of inspiration and revaluation of the aboriginal ethnic origin 

that identifies the Montuvian and mestizo people of the province of Manabí. This work of recovering one more 

ancestral knowledge is related to the precedents and those that will come later, and that will be part of the entire 

baggage of wisdom of the indigenous peoples of the coast and Ecuador as a whole (Brigante et al., 2020; Sogari et 

al., 2017). 

 

 

4   Conclusion 
 

Based on the research carried out, the conclusion is reached that one of the ancestral traditions of the Manabí 

countryside is the mud adobe oven, characterized by the neatness of its construction and the materials used in it, 

which provide it with that Unique distinctive that makes it so special, not only because the materials are extracted 

from the earth itself, but also because of the expertise that very few local people already have, with which this 

ancient production mechanism can be built (Jianu & Chiş, 2012; Boulet et al., 2010). 

It was possible to recover the technique used to carry out the construction of the mud adobe kilns, using the 

application of an interview to a possessor of ancestral knowledge; This technique implies a lot of precision based on 

the knowledge transmitted from generation to generation, which implies how and when to extract the materials and 

use them in the manufacture of the oven, this ancestral technique guarantees that the clay oven can fulfill the purpose 

of baking and its long useful life, subsequently attending to provide the respective maintenance, otherwise, the 

implementation of the oven would constitute a resounding failure in the art of the ancestral bakery. 
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