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NEW TECHNOLOGY

New Touch-Screen Control (with energy management) vs Old Manual Control Oven
The purpose of the case study was to compare the energy usage of the new TSC oven
against the old Manual Control Oven.
Both ovens were measured using the same Electrex GIGA Box Energy monitoring system
under exactly the same situation with same temperatures, steam and baking times over a
period of 2 days at the Tombake premises
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Startup kWh Usage

36% less usage

The ovens were started at an
initial temp of 28Deg C. The
manual oven reached temp

after 25 minutes and the TSC

oven reach temp after 17 min.

Bake Cycle kWh Usage

46% less usage

The TSC oven makes use of a
specialised temperature control
algorithm that ensure constant

temperature control with minimal
usage of the heaters (elements)

Idle AVG kW Demand

Im
Ovens

95% less usage

When on standby the TSC Oven
refrains from driving unnecessary
heaters and motors. The display has a
standby time and the oven notifies you
if you have left the door open




