
 

 
 
 
 

Food Service T
12949 Alcosta 
P:  1.800.398.3
© 2009 Fisher-

The information i
California consum
This program is f
 

Manufactu
Model 
Appliance

 

Purpose o
This testing
energy effi
 

Energy Inp
Test Voltage
Rate Energy
Measured E
Difference (
 

Preheat to
Duration  (m
Energy Con
Preheat Rat
 

Idle at 350
Idle Energy 
 
 

Heavy-Loa
Food Produ
Load Size  (
Cook Time  
Average Re
Cooking En
Energy to F
Energy to A
Cooking-En
Production C
a based on a m

Technology Center 
 Blvd. Suite 101, Sa
3782  F:  1.925.866.
-Nickel, inc. All right 

in this report is based o
mers are not obligated 
funded by the California

urer AutoFry
MTI 5 

e Self Co

of Testing 
g determined th
ciency of the fr

put Rate 
e (V) 
y Input Rate  (kW

Energy Input Rat
%) 

o 350°F 
min) 
nsumption  (Wh) 
te  (°F/min) 

0°F 
 Rate  (kW) 

ad Cooking En
uct 
(lb) 
 (min) 

ecovery Time  (s
ergy Rate  (kW)
ood  (Btu/lb) 

Appliance  (Btu/lb
ergy Efficiency (
Capacity  (lb/hr) 

minimum of three tes

Food S
Applian

n Ramon CA 94583
2864  www.fishnick.
 reserved.  

on data generated at th
to purchase any full se
a utility rate payers und

y 

ntained, Ventles

he energy inpu
ryer by applyin

W) 
te  (kW) 

 

nergy Efficien

ec) 
 

b) 
(%) 
 

st replicates. 

Service 
nce Test 

 
.com 

e PG&E Food Service 
ervice or other service n
der the auspices of the 

ss Fryer - Electri

ut rate, preheat
g the ASTM F1

 

ncy a 

 Techno
 Summa

 Technology Center. 
not funded by the progr
 California Public Utilitie

c 

t time and ener
1361-07 Stand

24
4

4.5
4.7

11.4
87
24

640

French Frie
1.5
2.9
51
4.6
57
66

86.6 ± 5
23.8 ± 0

ology Ce
ry Repor

ram. 
es Commission. 

 Re
 Re
 Te

rgy, idle energy
ard Test Metho

40 
4.8 
57 
77 

42 
70 
4.1 

0 

es A
50 
92 2
.8            H
66 w
79  
69  
5.4  
0.2  

A
 

enter 
rt 

eport Number 
eport Date 
ested By 

y rate and heav
od. 

AutoFry 
25567 Seaboar
Hayward, CA 9
www.AutoFry.com

AutoFry MTI 5 S

5012.
Nov.,

K. S

vy-load cooking

rd Lane 
94545 
m  

Self Containe

1 

09.57 
 2009 
Sham 

g-

d Fryer 



Manufacturer AutoFry  Report Number 5012.09.45 
Model MTI 5  Report Date Nov., 2009 
Appliance Self-Contained, Ventless Fryer - Electric  Tested By K. Sham 
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Heavy-Load Test Data 
 Test #1 Test #2 Test #3 

Measured Values    
Test Voltage 
Energy Consumption  (Wh) 

240 
1470 

240 
1470 

240 
1470 

Total Energy  (Btu) 5,017 5,017 5,017 
Cook Time  (min) 2.92 2.92 2.92 
Total Test Time  (min) 18.95 18.86 18.93 
Weight Loss  (%) 30.90 30.50 30.60 
Initial Weight  (lb) 7.500 7.500 7.500 
Final Weight  (lb) 5.191 5.209 5.207 
Initial Moisture Content (%) 65.2 65.2 65.2 
Final Moisture Content (%) 46.3 45.5 45.8 
Initial Temperature  (°F) 0 0 0 
Final Temperature  (°F) 212 212 212 

Calculated Values    
Initial Weight of Water  (lb) 4.890 4.890 4.890 
Final Weight of Water  (lb) 2.403 2.370 2.385 
Sensible  (Btu) 1,105 1,105 1,105 
Latent – Heat of Fusion  (Btu) 704 704 704 
Latent – Heat of Vaporization  (Btu) 2,412 2,444 2,430 
Total Energy to Food  (Btu) 4,221 4,253 4,239 
Energy To Food  (Btu/lb) 563 567 565 
Total Energy to Fryer  (Btu) 5,017 5,017 5,017 
Energy to Fryer  (Btu/lb) 669 655 669 

Cooking-Energy Efficiency (%) 84.1 84.8 84.5 
Electric Energy Rate  (kW) 4.65 4.68 4.66 
Production Rate  (lb/h) 23.7 23.9 23.8 
Average Recovery Time  (sec) 52 51 52 

 
Legal Notice 
This report was prepared as a result of work sponsored by the California Public Utilities Commission (Commission). It does not necessarily represent the views of the Commission, its 
employees, or the State of California. The Commission, the State of California, its employees, contractors, and subcontractors make no warranty, express or implied, and assume no 
legal liability for the information in this report; nor does any party represent that the use of this information will not infringe upon privately owned rights. This report has not been 
approved or disapproved by the Commission nor has the Commission passed upon the accuracy or adequacy of the information in this report. 

Disclaimer 
Neither Fisher-Nickel, inc. nor the Food Service Technology Center nor any of its employees makes any warranty, expressed or implied, or assumes any legal liability of responsibility 
for the accuracy, completeness, or usefulness of any data, information, method, product or process discloses in this document, or represents that its use will not infringe any privately-
owned rights, including but not limited to, patents, trademarks, or copyrights.  
Reference to specific products or manufacturers is not an endorsement of that product or manufacturer by Fisher-Nickel, inc., the Food Service Technology Center or Pacific Gas & 
Electric Company (PG&E).  
Retention of this consulting firm by PG&E to develop this report does not constitute endorsement by PG&E for any work performed other than that specified in the scope of this project.  

 


