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Duff, Rebecca M.

From: David Sager [David.Sager@hobartcorp.com]

Sent: Tuesday, April 07, 2009 10:57 AM

To: Duff, Rebecca M.

Subject: RE: REMINDER: Comments Due Draft 2 Oven Specification

143 C. Convection Oven: A general-purpose oven that cooks food by
144 of the food product. The rapidly moving hot air strips away the
145 and enables the food to absorb the heat energy. For the purpo:
146 ovens do not include the ovens that have the ability to heat the
147 superheated steam.

| think®hisAsk, Bbut@larityBnaybeeeded@o@voiddoopholes.BThis@venitype@vouldmhotdontain@il
waterinerideservoirin@vhichRised®o@reatehumidity, BaturatedrZuperheateddteamd “moistéheati
ovens”).

138 B. Combination Oven: An oven that combines the function of hot
139 saturated/superheated steam heating (steam mode), or both (
140 baking, roasting, rethermalizing, and proofing of various food |
141 combination oven/steamer, combi or combo.

Thel@lescription@sk,ButAtAsBtillbpenFo@llowing@ven@evices@hat@®nly@an@ook@n@onvection@node,
butthasfwater@ddition@o@reatethumidity.BA combids@nly@Eombidfitis@apable®fidooking@n
convectionBnode,Bteami@node,@ind@ombiEnode.BUsing@hese@hreeBnodesiillowsFordteaming,@aking,l
roasting,@ethermalizing,Broofing,&rilling, 2tc....l

LT

149 Note: EPA received questions from stakeholders regarding ovens t
150 the potential for confusion between convection ovens with moist he:
151 ovens, as defined in 1B above, this Version 1.0 specification consid
152 combination ovens. Stakeholders are encouraged to provide feedb:
153

Addingmoisttheatvens Anto@he@ombivens@ategorydsthotEhe@inswer.BThey@aniNOTEteamBlike@ik]
combiritiBteamer,@husheir®@nergydisagel@s@reatly@mpacted.EThisAs@indawillbe@nisleading@ol
customers.BTheyBimply@lohotthaveBteam@node@lone.BitAvouldde@eryBimilardo@omparing@@ack?
oven@vith@i@ombi.BItBimply@an’te@lone.PRack®vens@ produceBteam”yhe@escription,BbutEnEl
reality@hey@o@NOT steamDrihaveBteami@nodeldike@m@ombidri@iBteamer.EiThe@®nly@ther@larificationk
betweenheBwolsEhat@he@ack@venthasEhe@notorFor@otating@hetacks.?l

“Moistiheat@vens”@echnicallyzheed®heirdwn@ategory@o@void@onfusion@ndanisleading@ustomersp)
into@n@nergy@fficientanachinehat@sthotFheBame@nachine@is@tAstbeing@omparedavith.FlWelnustel
compare@ipples@o@pples.BEachdftheselvens@ireiniquely@ery@ifferent@inddhould®beBortedt
accordingly.Bifffmoisttheat@vens”@ire@idded®o@he@ombiven@ategory,Avhat@s@oing@oBtop everyll
otherven@hat@dds@vater,@noisttheat,Roelaced indhe@ombi@ievice@ategory 72

Pleasefeeldree®oall@ne@o@iscuss@urther.?

4/27/2009



Thanks,

David®ager,ECFSPE

Hobart - SteamXooking®roductiine@anager
ph.:®37.332.2118R fax:®37.332.30728  cell:®37.875.0758R
david.sager@hobartcorp.comBl - www.hobartcorp.comp

From: Duff, Rebecca M. [mailto:RDuff@icfi.com]

Sent: Monday, April 06, 2009 3:08 PM

Cc: Chris Kent

Subject: REMINDER: Comments Due Draft 2 Oven Specification
Importance: High

Dear Commercial Oven Manufacturer or Other Interested Party,
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This email is a reminder that feedback on the attached Draft 2 ENERGY STAR® Commercial Oven specification
is due to EPA by this Friday, April 10. Please send your comments and any supporting data to Rebecca Duff,

ICF International, at rduff@icfi.com.

All materials related to the commercial oven specification development process are available on the ENERGY
STAR Product Development Web site at www.energystar.gov/productdevelopment (click on “New Specifications

in Development”). If you have any questions regarding the Draft 2 requirements, please contact Christopher

Kent, EPA, at (202) 343-9046 or kent.christopher@epa.gov and Rebecca Duff at (202) 862-1266.

Thank you for your interest and support of ENERGY STAR!
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