[lIM) Designation: F 2239 _ 03 An American National Standard

—~yl’
INTERNATIONAL
Standard Test Method for
H 1
Performance of Conveyor Broilers
This standard is issued under the fixed designation F 2239; 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 epsilonef indicates an editorial change since the last revision or reapproval.
1. Scope 2.4 ASHRAE Standard:

1.1 This test method evaluates the energy consumption and ASHRAE Handbook of Fundamentalshermal “and Re-
cooking performance of conveyor broilers. The food service  lated Properties of Food and Food Materials,” Chapter 30,
operator can use this evaluation to select a conveyor broiler and Table 1, 1989
understand its energy consumption. ;

1.2 This test method is applicable to gas, electric, ang" Termln_ol.o_gy _
hybrid gas/electric conveyor broilers. 3.1 Definitions:

1.3 The conveyor broiler can be evaluated with respect to 3.1.1 broiler cavity, n—that portion of the conveyor broiler
the following (where applicable): in which food products are heated or cooked.

1.3.1 Energy input rate (see 10.2), 3.1.2 conveyor broiley n—a device, with a continuous belt
1.3.2 Preheat energy consumption and time (see 10.3), and a heat source above and below the belt, for cooking food

1.3.3 Idle energy rate and temperature uniformity (see 10.4pY high heat, usually by direct or radiant heat. Conveyor
1.3.4 Pilot energy rate (if applicable) (see 10.5), and roilers are used primarily, but not exclusively, for cooking

1.3.5 Cooking energy efficiency, cooking uniformity and Meats. . _ . .
production capacity (see 10.8 and 10.9). 3.1.3 cooking energy efficiencyr—quantity of energy im-
1.4 The values stated in inch-pound units are to be regarddrted to the specified food product, expressed as a percentage

as standard. The SI units given in parentheses are for inform&f €nergy consumed by the conveyor broiler during the
tion only. cooking event.

1.5 This test method may involve hazardous materials, 3-1-4 COOking energy raien—average rate of energy con-
operations, and equipment. This standard does not purport t§UMPtion (Btu/h or kW) during the cooking energy efficiency
address all of the safety concerns, if any, associated with it&€Sts- Refers to both loading scenarios (heavy, light).
use. It is the responsibility of the user of this standard to 3-1-5 cooking langn—segment of broiler that food product

establish appropriate safety and health practices and deterP@ssed through as it cooks. Each position on the conveyor
mine the applicability of regulatory limitations prior to use. Where food product is placed represents a cooking lane.
3.1.6 cooking uniformity n—calculated variation in cooked
2. Referenced Documents food product.
2.1 ASTM Standards: 3.1.7 energy input raten—peak rate at which a conveyor

D 3588 Practice for Calculating Heat Value, Compressibil-Proiler consumes energy (Btu/h or kW). .
ity Factor, and Relative Density of Gaseous Ftiels 3.1.8 idle energy rate n—the conveyor broiler’s rate of

2.2 ANSI Standard: energy consumption (kW or Btu/h), when empty, required to
ANSI z83 Gas Food Service Equipmént maintain the broiler’'s temperature at the specified thermostat
2.3 AOAC Documents: set point. _
AOAC Official Action 950.46 Air Drying to Determine ~ 3.1.9 pilot energy rate n—rate of energy consumption
Moisture Content of Meat and Meat Products (Btu/h) by a conveyor broiler’s continuous pilot (if applicable).
AOAC Official Action 960.39 Fat (Crude) or Ether Extract ~ 3-1.10 preheat energyn—amount of energy consumed (Btu
in Meat* or kwWh), by the conveyor broiler while preheating its cavity

from ambient temperature to the specified thermostat set point.
3.1.11 preheat time n—time (min.) required for the con-

1“I'his test‘ method is qnder thg jurisdiction c_)f_A_STM Committe(_a F26 on Food veyor broiler cavity to preheat from ambient temperature to the
Service Equipment and is the direct responsibility of Subcommittee F26.06 on

Productivity and Energy Protocol. specmed thermostat set point.
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