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Standard Test Method for

Performance of Convection Ovens 1

This standard is issued under the fixed designation F1496; the number immediately following the designation indicates the year of
original adoption or, in the case of revision, the year of last revision. A number in parentheses indicates the year of last reapproval. A
superscript epsilonej indicates an editorial change since the last revision or reapproval.

1. Scope

1.1 This test method covers the energy consumption and cooking performance evaluation of convection ovens. The test metho
is also applicable to convection ovens with limited moisture injection. The results of applying it can be used by the food service
operator to select a convection oven and to understand its energy-censumption.consumption and performance.

1.2 This test method applies to general purpose, full-size, and half-size convection ovens and bakery ovens used primarily fol
baking food products. It is not appllcable to ovens used primarily for slow cooking and holding food product, to large roll-in
rack-type ovens, or to ove y y pecialty that can operate in a
steam-only mode (combination ovens).

1.3 This test method is intended to be applied to convection ovens-eperated that operate close to their rated input in the dn

heating mode, with the circulating fan operating at its maximum-speed-and-witheut-any-injection—oef-meisture—inte-the oven
eavity-speed.

Note 1—Ovens that can operate in steam-only mode should be evaluated using A&3o

1.4 The oven’s energy consumption and cooking performance are evaluated in this test method specifically with respect to the
following:

1.4.1 Thermostat calibratioi.2),

1.4.2 Energy input rate and preheat energy consumption and 1itng), (

1.4.3 Pilot energy rate (if applicable)d.4),

1.4.4 Idle energy ratel(Q.5),

1.4.5 Cooking energy efficiency and production capacity.®),

1.4.6 Cooking uniformity 10.7),-and

1.4.7 White sheet cake browningQ.8-), and

1.4.8 Bakery steam mode, if applicablE)(9).

1.5 The values stated in inch-pound units are to be regarded as the standard. The values given in parentheses are for informatic
only.

1.6 This standard does not purport to address all of the safety concerns, if any, associated with its use. It is the responsibility
of the user of this standard to establish appropriate safety and health practices and determine the applicability of regulatory
limitations prior to use.

2. Referenced Documents

2.1 ASTM Standard$:

D3588Practice for Calculating Heat Value, Compressibility Factor, and Relative Density of Gaseous Fuels
F2092Specification for Convection Oven Gas or Electric

F2093Test Method for Performance of Rack Ovens

F2861Test Method for Enhanced Performance of Combination Oven in Various Modes

1 This test method is under the jurisdiction of ASTM CommitEe&6 on Food Service Equipment and is the direct responsibility of Subcomrfi@®6on Productivity
and Energy Protocol.

Current edition approvee-0et—3-20050ct. 1, 2012. Published-S¢eteber 2005December 2012. Originally approved in 1993. Last previous edition approved in 19992005
as-F1496—99.F1496 — 99 (2065DOI: 10-1526/1496-99R65E01.10.1520/F1496-12.

2 For referenced ASTM standards, visit the ASTM website, www.astm.org, or contact ASTM Customer Service at service@astmmmgaFBook of ASTM Standards
volume information, refer to the standard’s Document Summary page on the ASTM website.
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2.2 ASHRAE Document:
1989 ASHRAE Handbook of Fundament@lbapter 6, Table 2—Thermodynamic Properties of Water at Saturation
ASHRAE Guideline 2-198§RA90) “Engineering Analysis of Experimental Data”

3. Terminology

3.1 Definitions:
3.1.1 average preheat raterate (°F/min) at which cavity temperature is heated from ambient temperature to the oven’s
thermostat set point.

3.1.2 bakery steam modea-single injection of water/steam into the baking cavity at the start of a bake cycle. Injection time
not to exceed 60 seconds per baking event.

3.1.3 convection oven-an appliance for cooking food by forcing hot air over the surface of the food using a fan in a closed
cavity.
3.1.4 cook time—time required to cook potatoes during a cooking energy efficiency test.

3.1.5 cooking energy-energy consumed (kBtu or kWh) by the oven as it cooks potatoes during-heavy--medium--erlight-load
the cooking energy efficiency tests.

3.1.6 cooking energy efficiencythe ratio of the quantity of energy absorbed by the food product to the quantity of energy input
to the oven during a cooking energy efficiency test expressed as a percent.

3.1.7 cooking energy rate-average rate of the oven’s energy consumption (kBtu/h or kW) during a cooking energy efficiency
test.

3.1.8 fan and control energy ratethe rate of energy consumptren—(HM—and—kBtu ) ( W) by an oven’s controls and fan motor.
319heavy|oad oad 5 €

capacrty of the convection oven based on a minimum spacrnq of 2 75-in. (70mm) between adjacent racks

3.1.10 idle energy rate-even’s rate of energy consumption (kBtu/h or kW), when empty, to maintain its cavity temperature at
the thermostat set point.

3.1.11 measured energy input ratgzeak rate (kBtu/h or kW) at which an oven will consume energy, measured during a period
(typically, its preheat period) when it is known that the oven is operating at fuII input, mcludrng the fan at high speed.

3.1.12 pilot energy rate-rate of energy consumption (kBtu/h) by a gas oven'’s standing pilot during non-cooking periods, if
applicable.

3.1.13 preheat energy-amount of energy consumed (kBtu or kwWh) by the oven while preheating its cavity from ambient
temperature to the oven’'s thermostat set point.

3.1.14 preheat time-time (min) required for the oven cavity to preheat from ambient temperature to the thermostat set point.
3.1.15 production capacity-maximum rate

eooking—energy—eficieney—tests.(Ib/h (kg/h)) at which a convectron oven can br|nq the specmed food product to a specrf|ed
“cooked” condltlon May also be referred to as throughput.

steam/water i |s mtroduced |nto the baklnq caV|ty durrnq baklng

3.1.17 uncertainty—a measure of the combination of the bias and precision error in specified instrumentation or the measure
of the repeatability of a reported test result.

4. Summary of Test Methods

4.1 Thermostat Calibration—Fhe accuracy of the oven thermostat is checked at 350°F (177°C), the set point for all but the
browning test, which is 300°F (149°C). This is accomplished by comparing the oven’s temperature control setting with the
temperature at the center of the oven’s cavity. If necessary, the control is adjusted so that the maximum difference between it:
reading and the temperature at the center of the cavity is no morettbah (=2.8°C).

3 Available from American Society of Heating, Refrigerating, and Air-Conditioning Engineers, Inc. (ASHRAE), 1791 Tullie Circle, NE, Atlanta, GA 30329.
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4.2 Preheat Energy Consumption and Tim€he time and energy required to preheat the oven from room temperature (75
5°F) to 340°F is determined.

4.3 Energy Input Rate-Fhe input rate of the oven is determined to check whether the oven is operating properly. If the
measured input rate is not within 5 % of the rated input, all further testing ceases until the appliance can be made to operate withir
this specification. For gas ovens, the pilot energy rate and the fan and control energy rate are also determined.

4.4 |dle Energy Rate-Fhe idle energy rate (kBtu/h or kW) is determined with the oven set to maintaint350F (177 +
2.8°C).

4.5 Cooking Energy Efficiency and Production Capacifjhe cooking energy efficiency and production rate are determined
during Hight-—medium-—and heavy-load cooking tests.

4.6 Cooking Uniformity—Fhe uniformity of heating within the oven’s cavity is determined and reported based on the average

temperature on each rack during cooking-tests{pans-efice-simulating-pans-offrozen food).tests.

4.7 White Sheet Cake BrowningFhe uniformity of browning from rack to rack is documented using white sheet cakes.

4.8 Bakery Steam ModeFhe recovery performance convection oven’'s baking steam delivery system is characterized by
assessing the amount of steam produced on repeated bake cycles.

5. Significance and Use

5.1 Thermostat Calibration-Fhis test is conducted to ensure that all test results are determined at the same bulk oven cavity
air temperature.

5.1.1 The results of the following tests can be used by an operator to select a convection oven based on its energy consumptio
performance or its cooking performance. Also, the results allow an operator to understand an oven’s energy consumption.

5.2 Energy Input Rate-Fhis test is used to confirm the test oven’s rated input and to ensure its proper operation during all
testing.

5.3 Fan and Control Energy Ratelrformation from this test can be used to estimate the cost of electricity required to operate
a gas oven. This cost can be added to the cost of gas consumed to estimate the total cost of energy necessary to operate the ov

5.4 Pilot Energy Rate-Fhis test provides a measure of a gas oven’s energy consumption rate during periods when its burner
is not on.

5.5 Preheat Energy Consumption and Tim€his test provides a measure of time and energy required to preheat the oven cavity
from ambient temperature to the thermostat set point temperature.

5.6 Idle Energy Rate—Fhis test provides a measure of an empty oven’s energy consumption at a typical cooking temperature
setting. It also provides an indicator of the combined effectiveness of components of the oven’s design (for example, insulation,
door seals, and combustion efficiency) that influence its energy consumption.

5.7 Cooking Energy Efficiency¥his test provides a measure of the oven’s energy efficiency while-light-medium;—and heavy
teads heavy loads of a standard food product are being cooked.

5.8 Production Capacity—Fhis test provides information that allows an operator to select an oven that matches food output
requirements.

5.9 Cooking Uniformity—Fhis test provides information regarding the oven’s ability to cook food at the same rate throughout
the oven’s cavity.

5.10 White Sheet Cake BrowningFhis test provides information regarding the oven’s ability to brown white sheet cakes
uniformly through its cavity.

5.11 Bakery Steam Performancérhis test provides information on a bakery convection oven’s ability to consistently create
steam for a baking cycle.

6. Apparatus

6.1 Watt-Hour Meter,for measuring the electrical energy consumption of an oven or oven fan motor/controls, having a
resolution of at least 10 Wh and a maximum uncertainty no greater than 1.5 % of the measured value for any demand greater tha
100 W. For any demand equal to or less than 100 W, the meter shall have a resolution of at least 1 Wh and a maximum uncertainty
no greater than 10 %.

6.2 Gas Meterfor measuring the gas consumption of an oven, which shall be a positive displacement type with a resolution
of at least 0.01 ftand a maximum uncertainty no greater than 1 % of the measured value for any demand greater tRémn 2.2 ft
If the meter is used for measuring the gas consumed by the pilot light, it shall have a resolution of at leadt@da fnaximum
uncertainty no greater than 2 % of the measured value.
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6.3 Calibrated Exposed Junction Thermocoup2®;24 GA wire Type K with a range from —20 to 400°F (=30 to 200°C), with
a resolution of 2°F (1°C) and an uncertainty of 1°F (0.5°C), for measuring temperature of potatoes.
6.4 Shielded Air Thermocouple Proli#)-24 GA wire, Type K with a range from —20 to 400°F (—=30 to 200°C), with a resolution

of 2°F (0.1°C) and an uncertalnty of 1°F (0.5°QC), for measunnq temperature of the oven cavity.

aﬁd—eav&y)—pe%a%ees—aﬂd—reeANa%eFmB&we%e—e}ewee—Feadout for readlnq thermocouples shall be capable of dlsplaylng require

average temperature(s) during cooking energy efficiency and cooking uniformity tests (minimum of 20 thermocouples needed).
6.6 Counter Scalewith a capacity of 20.0 Ib (9.1 kg), a resolution of 0.01 Ib (0.005 kg), and an uncertaint®.6fl Ib (0.005

kg) to measure the weight of potatoes for the cooking energy efficiency tests, water for the cooking uniformity tests, and cake batter

for the browning test.

6.7 Canopy Exhaust Hood! ft (1.2 m) in depth, wall mounted with the lower edge of the hood 6 ft, 6 in. (1.98 m) from the
floor, with the capacity to operate at a nominal exhaust ventilation rate of 300 cfm per linear foot of active hood length. This hood
shall extend a minimum of 6 in. (152 mm) past both sides of the cooking appliance and shall not incorporate side curtains or
partitions. Makeup air shall be delivered through face registers or from the space, or both.

6.8 Stopwatchfor measuring time to the nearest 1 s.

6.9 Gas Temperature Probéyr measuring the temperature of natural gas supplied to an oven with a range from 50 to 100°F
(10 to 37.8°C), resolution of 1.0°F (0.6°C), and uncertainty-df.0°F (+0.6°C).

6.10 Gas Pressure Gagdor measuring the pressure of natural gas supplied to an oven, with a range from 0 to 1®jn. H
resolution of 0.1 in. HO, and uncertainty of=0.1 in. H,0.

6.11 Barometerfor measuring atmospheric pressure, with a range from 28 to 32 in. Hg, resolution of 0.2 in. Hg, and uncertainty
of £0.2 in. Hg.

6.12 Flow Meter,for measuring total water consumption of the oven during the optional bakery steam mode tests, having a
resolution of 0.005 gal and an uncertainty of 0.005 gal for flows of 0.1 gpm and higher.

7. Reagents and Materials

7.1 Potatoes shall be fresh, whole prewashed No 1 Russets Slze shall be 108-eeunt-A-minimum-eften-cases is neede
y y tests. The potatoes shall be weighed and groupec

such that the Welqht of 15 potatoes is 7250.3 Ib.

Note 2—Additional cases of larger (e.g., 80 Count) and smaller (e.g., 120 Count) sizes may be required to meettleFlR%or 15 potatoes weight
and count requirements for the heavy-load cooking test.

7.2 Macaroni and Cheese, sufficient quantity of frozen, commercial-grade, ready-to-cook macaroni and cheese entrees, with
a nominal weight between 4.5 and 4.75 Ib per unit, shall be obtained from a food distributor. The frozen macaroni and cheese shal
have an initial moisture content of 68 2 %, by weight. The moisture content shall be verified using the procedudreriax A2

Note 3—Stouffer’s Traditional macaroni and cheese has been shown to be an acceptable product for testlng by PG&E.

7.3 Aluminum Sheet PansA-minrimtn-o y y whing tests.sufficient
number for three replicate heavy- Ioad cooklnq tests on the test oven. Slzes reqwred 18 by 26 by 1 in. (457 by 660 by 25 mm)
for full-size ovens and 18 by 13 by 1 in. (457 by 330 by 25 mm) for half-size ovens.

7.4 Mixer, commercial, for mixing cake batter (browning test).

7.5 White Cake MixPiltsbury-DBetuxe-White, 5 Ib (2.3 kg) per box. A minimum of 20 Ib (9.1 kg) is required for full-size oven
browning tests and a minimum of 10 Ib (4.5 kg) is required for half-size oven browning tests.
Note 4—Pillsbury Deluxe White cake mix has been shown to be an acceptable product for testing by PG&E.

7.6 Paper Baking Linersto line sheet pans for browning tests.
7.7 Hotel Pan,to be used to collect water runoff during bakery steam performance testing.

7.8 Water,supplied to the rack oven shall be 655°F (18 + 2.8°C). If outside this range, hot and cold water supplies may
be mixed to achieve the required inlet temperature.

8. Sampling, Test Units
8.1 Oven-A representative production model shall be selected for performance testing.

9. Preparation of Apparatus

9.1 Install the appliance according to the manufacturer’s instructions under a 4-ft (1.2-m) deep canopy exhaust hood mountec
against the wall, with the lower edge of the hood 6 ft, 6 in. (1.98 m) from the floor. Position the oven with the front edge of the
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oven door inset 6 in. (152 mm) from the vertical plane of the front edge of the hood, at the manufacturer’'s recommended working
height. The length of the exhaust hood and active filter area shall extend a minimum of 6 in. (152 mm) past both sides of the oven.
In addition, both sides of the oven shall be a minimum of 3 ft (0.9 m) from any side wall, side partition, or other appliance. The
exhaust ventilation rate shall be based on 300 cfm per linear ft of hood length (for example, a 3-ft (0.9-m) wide oven shall be
ventilated, at a minimum, by a hood 4 by 4 ft (1.2 by 1.2 m), with a nominal air flow rate of 1200 cfm. The application of a longer
hood is acceptable, provided the ventilation rate is maintained at 300 cfm per linear foot over the entire length of the active hood.)
The associated heating or cooling system shall be capable of maintaining an ambient temperatur&UF {81+ 2.8°C) within
the testing environment when the exhaust ventilation system is working. The ambient air temperature shall be measured during
each test at a location that is approximately 2 ft (0.6 m) horizontally from either side of the oven at a vertical height equal to the
distance from the floor to the center of the oven cooking cavity.

9.2 Connect the oven to a calibrated energy test meter. For gas oven installations, a pressure regulator shall be installel
downstream from the meter to maintain a constant pressure of gas during all tests. Install instrumentation to record both the
pressure and temperature of the gas supplied to an oven, as well as the barometric pressure, during each test so that the measu
gas flow (ff) can be corrected to standard conditions. For electric oven installations, a voltage regulator may be required to
maintain constant name plate voltage during tests if the voltage supply is not within 2.5 % of the manufacturer’'s nameplate voltage.

9.3 For a gas oven, adjust (while the oven is preheating) the gas supply pressure downstream from the oven’s pressure regulat
to within 2.5 % of the operating manifold pressure specified by the manufacturer. For gas ovens, make adjustments to the over
following the manufacturer’'s recommendations for optimizing combustion.

9.4 For an electric oven, adjust (while the oven is preheating) the supply voltage to within 2.5 % of the operating voltage
specified by the manufacturer.

Note 5—If an electric oven is rated for dual voltage (for example, 208/240 V), the voltage selected by the manufacturer or tester, or both, shall be
reported. If an oven is designed to operate at two voltages without a change in the resistance of the heating elements, the performance of the oven (fc
example, preheat time) may differ at the two voltages.

Note 6—It is the intent of the testing procedure herein to evaluate the performance of an oven at rated gas pressure or electrical voltage.

9.5 Make the oven ready for use in accordance Wlth the manufacturer S mstruetreﬁs—FeFeveﬁs—wrth—mﬁe—raetepeaﬂons place

ons so that

9.6 The average temperature must be monitored using thermocouples and a readout device in the cooking energy efficiency te:
(10.6 and the cooking uniformity test4(.7). The average temperature can be measured using two basic approaches during these
tests. In one, the thermocouples are wired in parallel, so that the voltage each generates is averaged with that of othe
thermocouples. The resistance of all thermocouple circuits connected in parallel must be equal to obtain a true average temperatur
If one or more thermocouples circuits are open-circuited, the indicated read will no longer be the true average. The second metho
is to do the averaging of the appropriate thermocouples in a data logger and display it with the data readout. This is also susceptibl
to open-circuited thermocouples.

9.7 If applicable, install a flow meter to the oven water inlet such that total water flow to the appliance is measured and a
pressure regulator downstream from the meter to maintain a constant pressure of water for the steam performance tests. Also inst:
a thermocouple probe in the inlet water line to the rack oven for monitoring inlet water temperature.

9.8 Adjust the water pressure to the manufacturer’'s recommended operating water pressure.

10. Procedure

Note 7—Prior to commencement of testing, the tester should read the operating manual to understand thoroughly the operation of the oven being
tested

vent settings.

ing-the-ambient-ai §irs e+ mairtained-at-39 8C)—Th veR-cavity-at §is t be at

ast ventilation

10.1 General:

10.1.1 For gas convection ovens, the following shall be recorded for each test run:
10.1.1.1 Gas higher heating value;

10.1.1.2 Gas temperature (measured at energy meter);

10.1.1.3 Gas pressure (measured at energy meter);

10.1.1.4 Barometric pressure;

10.1.1.5 Gas volume consumed, where applicable; and

10.1.1.6 Measured energy input rate during test run.
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Note 8—The preferred method of determining the higher heating value of gas supplied to the oven under test is with a calorimeter or gas
chromatograph used in accordance with accepted laboratory procedures. It is recommended that all testing be performed with gas having a higher heatir
value (HV) of between 1000 and 1075 Btu/SCF.

atdre, pressu
1.3.5).add electrlc energy consumption to gas

enerqy for all tests Wlth the exceptlon of the enerqgy input rate testl@er

10.1.3 For electric ovens, the following shall be recorded for each test run:
(1) Voltage while elements are energized;
(2) Electricity consumed, where applicable; and
(3) Measured energy input rate during test run.

10.1.4 For an electric oven, adjust the voltage (Whlle heatlng elements are energlzed) to the ratedaibﬁe@@etZ 5 % at
the beginning of each test run- entinue the
Ensure that the voltage is within 2.5% of the rated appllance voltage durmq each test run. throuqhout the test.

10.1.5 For each test run, confirm that the measured energy input rate (kBtu/h for a gas oven and kW for an electric oven) is
within 5 % of the rated name plate input. If the difference is greater than 5 %, testing shall be terminated and the manufacturer
contacted. The manufacturer may make appropriate changes or adjustments to the oven or choose to supply an alternative ove
for testing.

10.1.6 Control options may allow the oven to be operated at different input rates, fan modes, moisture injection options, and
moisture vent settings. For all tests, the oven shall be operated at the control setting that corresponds to its rated input. The fal
shall be operated in the continuous mode at its highest speed setting. Lights that can be controlled by the operator shall be turne
on for all tests. No moisture shall be injected into the oven, and manually-operated moisture vents shall be in the fully opened
position for all tests. An automatically-controlled vent shall be operated per manufacturer’s design specifications.

10.1.7 During all testing, the ambient air temperature shall be maintained at 39 (21 + 2.8°C). No tests are to be
conducted without operating the exhaust ventilation system.

10.2 Energy Input Rate and Thermostat Calibration:

10.2.1 Install a thermocouple at the geometric center of the oven cooking cavity to record the center of the oven temperature
The vertical location of the oven’s geometric center is on a rack placed in the center rack position. If the test oven has an even
number of rack positions, the vertical location is half the distance between the two middle rack positions. The horizontal location
of the geometric center is half the distance between the rear wall of the cavity and the oven door and half the distance betweer
the left and right cavity wall.

10.2.2 Set the temperature control to 350°F (177°C) and preheat the oven.

10.2.3 Calculate and record the oven’s energy input rate and compare the result to the rated nameplate input. For gas oven
only the burner energy consumption is used to compare the calculated energy input rate with the rated gas input; any electrica
energy use shall be calculated and recorded separately as the fan/control energy rate.

10.2.4 -Setthe-temperature-controt-to-350°F(177°C)-and-preheat-the oven. Allow the oven to idle for 60 min after the burners

or elements commence cycling at the thermostat set point.

N eling-ecommen vhen-th A < i i s off.
NOTE 9—Heater cycling can be observed by notlng when the heaters turn on and off. Some ovens are equipped with an oven ready light or heat on
light to exhibit heater cycles.

10.2.5 After the 60-min idle period, record the center of oven temperature at 30-s intervals for 15 min. Calculate the average
of the 30 temperatures recorded, and record the resulting average center of oven temperature as dekske@bEtlid. 11f this
recorded temperature is 350 5°F (177+ 2.8°C), the oven’s thermostat is calibrated.

10.2.6 If the average center of oven temperature is not8%F (177 * 2.8°C), repeat the step given #9-2-:310.2.5and
adjust the oven’s temperature control following the manufacturer’s instructions until it is within this range. Record the oven
temperature control setting corresponding to 3505°F (177 = 2.8°C) as described id12:211.4.2 If calibration is not
recommended or not easily accomplished, mark (on the dial) the exact position of the temperature control that corresponds to al
average center of oven temperature of 35&°F (177= 2.8°C).

10.3 Energy-put-Rate-and Preheat Energy Consumption and Time:

10.3.1 The preheat test shall be run as the first test of the day after allowing the oven to cool down for a minimum of 12 hours.

Note 10—t is the intent of the preheat test to determine the amount of time for the oven to reach a ready-to-cook state after it has been off for an
extended period (e.g., overnight). The preheat tests should be conducted as the first appliance operation on the day of tests.

10.3.2 Verify that the oven cavity temperature is7%°F (24 = 3°F). Set the calibrated temperature control to 350°F, set the
fan set to operate in the maximum speed, and turn the oven on.

10.3.3 For a gas oven, monitor and record the electricity consumed by the oven’s fan and controls. Connect its electrical supply
cord to an electrical meter capable of recording the electricity consumed to the nearest watt hour. Start recording this consumptior
when the burners actually ignite (not when the oven ready light comes on), and stop at the end of the-preheat—Caleutate and repo
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10.3.4 With the temperature controls set to maintain the average cavity air temperature ats5%0(177 = 2.8°C) (as
determined inl0.2, turn the oven on.

10.3.5 Record the oven cavity temperature at a minimum of 5-s intervals during the course of preheat.

10.3.6 Record the time and energy consumptron requrred to preheat the oven cavrty arr temperatureiﬁt‘.ﬂ‘tF?tﬁ%élret_=
5°F340°F (21* 2.8°C to 177=2: v v y
ena—untH—the—btﬁners—eeelemems—eommenee—eyeH _g_@E%)—

10.3.7 Continue recording oven cavity temperature at a minimum of 5-s intervals until the temperature has exceeded, ther
returned to 350°F to characterize any possible temperature overshoot.

10. 3 8 —ea+eutate—and—reeordln accordance \ﬂlllr&he—even—s—enefgymput—rate—eeBMheHeW) (, calcu aiesi’)—andeempare

y .3.5)isto
|nput report the preheat energy consumptron and time, an

qenerate a preheat temperature Versus trme qraph

10.4 Pilot Energy Rate:

10.4.1 For a gas oven with a standing pilot, set the gas valve controlling gas supply to the oven at the pilot position. Also set
the oven’s temperature control to the off position.

10.4.2 Light and adjust the pilot according to the manufacturer’s instructions.

10.4.3 Monitor gas consumption for a minimum of 8 h of pilot operation. Calculate and report the pilot energy rate

@137.01.7).

10.5 Idle Energy Rate:

10.5.1 With the temperature controls set to maintain the average cavity air temperature at 890 (177 = 2.8°C)
406:2),(L0.2, turn the oven on. Allow it to idle at 350°F (177°C) for at least 60 min afterthe-burners-orelements-have-commenced
eyeling-cavity has reached 340°F before beginning to monitor its energy consumption. For the gas oven, monitor only the gas
consumed by the burner(s). Allow the burners or elements to cycle on, then off again before beginning to record idle energy
consumption.

10.5.2 Record the oven’s energy consumption while it is idling at 350°F (177°C) for a minimum of 3 h. Record the length of
the idle period $+-6-111.8.}.

10.5.3 Calculate and record the oven’s idle energy rate (kBtu/h or kW for a an average cavity air temperature-6f-350°F (177°C)
350 = 5°F (177+ 2.8°C) ¢+:6-111.8.%

10.6 Cooking Energy Efficiency and Production Capacity:

Note 11—Cooking energy efficiency(CEE) tests are-te be run using potatoes as thefeed-productforthreeloading-seenarios—tightmedium, and heavy
+eads— groduct Potatoes are used srnce the|r composmon makes |t relatlvely easy to calculate the amount of energy they absorb duHﬁg—eeekrng The CE

the reportec
ime period as

10.6.1 The convection mode cooking energy efficiency test shall be repeated a minimum of three times. Additional test runs may
be necessary to obtain the required precision for the reported test resutisx(Al). The reported values of cooking energy
efficiency, productlon capaC|ty, and cookmq enerqy rate shall be the average of the repllcatlons (runs).

ize oven,
. For each

the heavy load cookrnq -energy efﬁcrency test:

10.6.2.1 Place the top oven rack so that it is a minimum of 2.75 in. (7O0mm) from the top of the cavity.

10.6.2.2 Place the bottom oven rack so that it is a minimum of 1-in. (25mm) from the bottom of the cavity.

10.6.2.3 Place the remaining oven racks in the oven such that adjacent racks are no closer than 2.75 in. (70 mm) from each othe
Racks should be spaced as evenly as possible throughout the cavity.

10.6.2.4 Count the number of racks. This is the maximum pan load for the heavy-load cooking tests.

10.6.2.5 For testing a full-size oven, use full-size (18 by 26 by 1-in. (457 by 660 by 25-mm)) sheet pans. For a half-size oven,
use half-size (18 by 13 by 1-in. (457 by 330 by 25-mm)) sheet pans. Identify each sheet pan with an individual number. Three times
the capacity determined i00.6.2.4will be required for the three replicate test runs. For each test run, record the dry weight of
each sheet pan to the nearest 0.01 Ib (0.005 kg). For heavy-load tests, use the humber of pans deterththad in

10.6.3 Prepare a minimum number of loads for three test runs using the number of pans required for the loading scenario (se
TFabte-110.6.p For testing a full-size oven, place 30 potatoes (three rows of ten potatoes per row) on each pan. The weight of the
potatoes on each pan shall be 14:50.30 Ib (6.6 0.14 kg). For a half-size oven, place 15 potatoes (three rows of five potatoes
per row) on each pan. The weight of the potatoes on these pans shall be ©.35 Ib (3.3+ 0.14 kg). Ensure that all potatoes
are dry and at 75 5°F (21 + 2.8°C) prior to weighing out. Record the weight of the potatoes on each pan. For each test run,
record the total weight of all of the potatoes as the initial potato weight. Record all weights to the nearest 0.01 Ib (0.005 kg).
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Note 12—If the weight of the potatoes on a pan is outside the 14.8030-Ib (6.6+ 0.14-kg) or 7.25+ 0.30-Ib (3.3* 0.14-kg) weight range specified
above, substitute smaller or larger potatoes, as necessary, until the weight of the potatoes on each pan is within one of the appropriate required weig!
ranges.
10.6. 4 Once the pans of potatoes have been prepared mark selected potatoes to be monitored for temperature—For a light-lo:
i s, mark Mark randomly selected potatoes ol
each pan (three for heavy Ioael—runs—and—trve—fe%me&rum-load runs) For each test run n, record the position of the marked potatoe
on each pan according to the positions showirion 1 for Full-Size ovens anéig. 2 for Half-Size ovens.

Note 13—For a given pan, monitor potatoes at different combinations of locations for each test run. For example, if for Run No. 1, potatoes on Pan
No. 5 are monitored at Location Nos. 5, 17, and 29, potatoes on this pan are not to be monitored at this same combination of locations during subsequer
test runs.

10.6.5 Shortly before each test run;—placeposition the bead of a bare junction thermocouple into the center of the marked
potatoes being cooked. Secure each thermocouple lead wire in such a manner that its junction will remain at the center of the potat
throughout the cooking period. Ensure that the temperature readout device displays the average temperature of all of the monitore
potatoes (se8.6). The temperature of the potatoes at the start of each test shall #e575 (21 + 2.8°C).

10.6.6 -Place-oven-racks-in-thepositions-as-shoewhaisie1-Preheat the oven to 350°F (177°C), and allow it to idle for 1 h
prior to the start of the first test run. Once this time period has elapsed, wait for the oven elements or burners to cycle one additiona
time before starting the test run to ensure that the oven cavity air temperature is at 350°F (177°C).
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3 6 9 12 16 18 21 24 27 30
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FIG. 1 Posmon of Potatoes on FuII Size Sheet Pans
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FIG. 2 Position of Potatoes on Half-Size Sheet Pans

10.6.7 When the-even+ready-light-er-heat-onlight-goes heaters cycle off, begin recording the oven energy consumption. Oper
the oven door immediately, and allow it to remain open for the entire loading period, as indicatggldér210.6.7.1Do not close

the door, even if the pan loading is completed in less than the allotted time. Load the pans of potatoes by centering them on the
oven racks during this period. At the end of the load period, close the oven door and record the initial average potato temperature
to the nearest 0.1°F (0.06°C). Record the time as the beginning of the cooking period.

10.6.7.1 The total loading time (the time from opening the door to closing the door) shall be the total of 10 s per pan for each
load used (for example, the total loading time for a heavy-load test of a five-pan capacity, full-size oven would be: 10 s/pan x 5
pans = 50 s).

10.6.8 Monitor the average potato temperature during cooking. When it reaches 205°F (99°C), shut the oven off immediately,
and record the amount of energy consumed and elapsed cook time to the nearest 0.1 min. (Cook time is the time from when the
oven door is closed until the oven is shut off.) Remove the thermocouples from the potatoes, and quickly remove all of the pans
from the oven prior to weighing them. Record the final weight of each pan of potatoes within-the-maximum-allewed-time (see
weighingperiodHn 5 miffable-2-as measured from the time at which the oven was shut off. Calculate and record the final weight
of the potatoes in each pan. Record the sum of these five weights as the final potato weight. Record all weights to the nearest 0.0
Ib (0.005 kg). Calculate the oven’s cooking energy efficiency, production rate, and cooking energy rate{4&€). Once the
pans have been removed from the oven, close the door and restart the oven. Idling the oven for 1 h between test runs is nc
necessary.

10.6.9 Perform Run Nos. 2 and 3 by repeating the steps givég.ih4-16-6-710.6.8ollow the procedure innex Alto
determine whether more than three test runs are required. Report the results for the cooking energy efficiency, production rate
cooking energy rate, and cook time as describedrinex AL

10.7 Cooking Uniformity Test:

Note 14—The objective of this test is to evaluate the cooking uniformity of the oven under heavy food loading conditions such as heating pans of
frozen food. The results of this test describe the oven’s cooking uniformity by a comparison of the average temperature of food on each rack. Each rack’s
reported average temperature is obtained by averaging the results of three test runs. This test is to be performed so that the variation in the averac
temperature among the racks is minimized.

10.7.1 Obtain the required number of pans of frozen macaroni and cheese entrees-—Jse 20 pans four times the number of te
pans as determined it0.6.2for a full-size oven test or-308-pans two times the number of test pans as determitieé.@for a
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half-size oven test. Install one thermocouple in the center of each pan by drilling a small hole in the frozen mass and running the
thermocouple underneath the foil cover ($eg. 23. Secure the thermocouple to the pan with a small binder clip to prevent it
from coming loose during the test.

10.7.2 -Fhe+racks-shall-be-placed-in-the-oven-as-deseribBebitinstall stops on oven racks to ensure that pan placement on
each rack is the same from test run to test run. This is accomplished by positioning the pans on the racks so that the four- or two-pa
group is as close to the center of the rack as possible, with 0.5 in. (12.7 mm) of space left between pans, left to right and back
to front (seeFig. 34).

10.7.3 Perform three test runs as indicatedLth7.4-10.7.8 using the correct loading sequence as determinetDii. 7of
16-7#31 Average the temperatures obtained from the three test runs for each rack. Report the average temperature for each rac
as indicated inft3-511.10

10.7.4 Weigh and record the initial weight of each macaroni and cheese pan. Stabilize the instrumented pans of macaroni an
cheese in a freezer at =5 5°F.

10.7.5 Preheat the oven to 350°F (177°C), and allow its cavity to stabilize for 1 h.

10.7.6 Allow the oven to cycle one additional time, and then open the oven door when the oven ready or heat on light shuts
off. Leave the oven door open for the entire allowable loading periee:-2-56-minfora-full-size5 seconds per pars(Sebven
test-or-1-25-minfor-a-half-size-even-test. ). Do not close the door, even if the pan loading is completed in less than the allotted
time.

10.7.7 Load the pans of macaroni and cheese into the oven from back to front. Place each pan into the oven with its longes
side parallel to the back of the oven. Place four pans on each rack when testing a full-size oven and two pans on each rack whe
testing a half-size oven. Follow the manufacturer's recommendation for loading the pans from the top to bottom rack or vice versa.
If a recommended loading sequence is not provided, follow the steps givigh#i110.7.70therwise, perform each test run as
described in10.7.8-10.7.10

Note 15—The intent of this test procedure is to load the oven (that is, top down or bottom up) so that the variation in average temperature among
the racks is minimized.

10.7.8 Close the oven door at the end of the loading period, and begin to monitor the elapsed time, oven energy consumption
and the average temperature of the macaroni and cheese. Terminate the test run when the average macaroni and cheese tempere
reaches 170°F (71°C). Record the elapsed time from when the oven door was closed as the cook time.

10.7.9 Weigh and record the weight of the cooked pans of macaroni and cheese.

10.7.10 Identify which rack had the highest average macaroni and cheese temperature. Record this rack as the fastest cookir
rack. Record the average temperature on each of the other racks. Identlfy the slowest cooking rack.

ep-doewn;-or Run No
S oldest rac
described ii

\ HOTEL PAN j

/ THERMOCOUPLE WIRE

FIG. 23 Thermocouple Probe Placement in Hotel Pan
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FIG. 34 Hotel Pan Placement on Oven Racks

10.8 Browning Test (White Sheet Cakes):

Note 16—The objective of this test is to evaluate the browning uniformity of the oven using white sheet cakes. The oven’s browning uniformity is
reported by describing the browning pattern of the sheet cake baked on each rack. As with the cooking uniformity test, this test is to be performed so
that the variation in browning from rack to rack is minimized.

10.8.1 Place racks in the oven as describe€&-#10.6.2

10.8.2 Preheat the oven to 300°F (149°C), and allow its cavity temperature to stabilize for 1 h.

10.8.3 -Obtain-five Use the same number of sheet pans for the browning uniformity test as determined in 10.6.2. Prepare the 1
by 26 by 1-in. (457 by 660 by 25-mm) sheet pans for testing a full-size oven or five 18 by 13 by 1-in. (457 by 330 by 25-mm)
sheet pans for testing a half-size-even—tine oven by lining each sheet pan with a paper liner.

10.8.4 Scale-6.05.6 0.1 Ib{27(2.3* 0.05 kg) of cake batter into each 18 by 26 by 1-in. (457 by 660 by 25-mm) sheet pan
or 3.0x 0.1 Ib (1.4 0.05 kg) of batter into each 18 by 13 by 1-in. (457 by 330 by 25-mm) sheet pan. Level the batter in each
pan with a spatula. Lightly drop each pan several times to reduce the number of air bubbles in the batter.

10.8.5 If more than one pan orientation on the racks is possible, obtain and follow the manufacturer's recommendations for
orienting the pans. If a recommendation is not provided, load each pan with the longest side of the pan parallel to the back of the
oven and centered on the rack. Record by rack which pan orientation is used for the test.

10.8.6 In performing the test, obtain and follow the manufacturer's recommendations for the pan loading sequence (that is, from
top rack down or from bottom rack up). If this loading sequence is not provided, follow the steps giv@®.ifto determine the
correct loading sequence. Otherwise, proceetid®.8

10.8.7 To determine the correct pan loading sequence, perform at least two test runs following the procedurel§iged in
and 10.8.9The objective of these runs is to determine which loading sequence (top-down or bottom-up) has the least effect on
the browning uniformity from rack to rack. This occurs when the first cake loaded is no darker than another cake at the end of
the test. For the first run(s), load the first pan onto the top rack and work down. If the cakes are found to be overdone or underdone
run additional tests using this loading sequence until the cake doneness criteria give8.gare satisfied. Once these criteria
have been satisfied, record whether the cake on the top or on the bottom rack is darker. Next, reverse the loading sequence [
loading the first pan onto the bottom rack and working up. Again, if the cake doneness criteria are not satisfied, repeat the test witt

11


https://standards.iteh.ai/catalog/standards/sist/8df1a82b-b0e3-414c-b766-87df0781675c/astm-f1496-12

