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1.  Purpose of this document

This document aims to make an inventory of the Best Available Technologies (BATs) and the Best Not yet Available Technologies (BNATs) which may be applicable to domestic and commercial ovens for cooking in this Ecodesign Preparatory Study lot 22. By providing data you will be helping to ensure that any policy options which arise are based on a proper understanding of the industry.

This questionnaire is intended to collected data on

· product and component technologies, which can apply to ovens in general and specifically to the ones manufactured by your company.

· envisaged improvements (both in short- and long-term future), even in the absence of any legislation. 

It also includes some questions related to technologies used outside the EU, both at the component or product levels.

Please respond to this questionnaire as soon as possible and no later than
5h January 2011.

Following are the key definitions: 

BAT: A technology which leads to minimised environmental impacts. The technical solution is already available on the market or the technical feasibility has at least been demonstrated already and can be implemented within 2-3 years.

BNAT: Technology which leads to further minimisation of environmental impacts, but is still in the research & development phase and provides an option or trend for the future (5-10 years).

The main environmental impact that is envisaged for reduction is oven energy consumption.

2.  Contact details

· Organisation: 


     
· Name:



     
· Position/Department:

     
· Telephone:



     
· E-mail:



     
3.  Confidentiality

Please state explicitly if you would prefer to provide information only under terms of confidentiality. If you have already signed a non-disclosure agreement (NDA) with us, please skip this section.

Confidential data:
No  FORMCHECKBOX 


Yes  FORMCHECKBOX 



Note: We ensure complete confidentiality; however, it is also possible to sign a NDA. Please do not hesitate to contact us for such an agreement.
4.  Your Sector

Please specify whether this questionnaire concerns ovens designed for the commercial or domestic sector (if you supply to both please complete a separate questionnaire for each).

 FORMCHECKBOX 
 Domestic

 FORMCHECKBOX 
 Commercial
5.  Best Technologies in ovens

The objective of this section is to explore the range of best performing ovens and their components.

5.1.  Improvement Approach

The following questions are aimed at understanding your approach to improving your products.

Why do you improve your products? (please rank from 1 = important to 5 = not important.  Use the same rank for issues of equal importance).
[image: image1]      To comply with legislation?

[image: image2]      To obtain certification, energy labels or “green” label? If yes, which ones?

     
[image: image3]      To meet your customers’ requirements?

[image: image4]      Other reasons?  Please state below: 
     
Which key development areas do you focus on?

[image: image5]      Options to reduce thermal mass

[image: image6]      Options to improve thermal insulation

[image: image7]      Options to increase energy efficiency of components 

[image: image8]      Other design options? Please state below:
     
In your view, which component if any (heat source, insulation, fan, door glazing, temperature control, etc.) has the biggest improvement potential regarding the energy consumption of the entire oven? Please, explain your choice. 

     
Is this the actual component you focus your development efforts on? In case of a negative answer, please specify explain why you are working on another component.

     
Do your customers request improvements for a specific product or for a specific component?  If so what and why?
     
5.2.  BAT/BNAT at the Product Level

In this section, the product as a whole should be considered. Some comparisons between past, current and future products can give an idea of the evolution of ovens over the years and expected future trends.

5.2.1 Best Performing Products

Kindly fill in the following table to provide a global overview of your best performing products (i.e. already available) even if they are not representative of the European trend. Please provide information on different  types of oven (e.g. gas, electric, microwave, built-in, range, portable, etc.) in separate lines. 

	Details of Best Performing Product – heating function, type, etc.
	Model reference
	Date of entry on the EU market
	T°C max.*
	Usable cavity Volume (Litre) **
	Estimated total annual energy consumption (kWh/y)
	Energy consumption by EN standard test method (please specify the method)
	Energy consumption in standby / off mode (KWh/y)
	Selling price to final consumer VAT included (Euros)
	Any other data (e.g. relevant changes in terms of bill of materials compared to average products)

	     
	     
	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     
	     
	     
	     
	     


* Not relevant for microwave ovens.

** or other measure of throughput.

Note: Feel free to send us product brochures and technical specifications sheets if available as a separate document by e-mail or post; our contact address is provided at the end of this questionnaire.

5.2.2 Historical Improvement of ovens

In order to have an idea of the improvements achieved in the past 5 years, please fill the following table. This will allow comparison of a currently available oven to a similar model available 5 years ago (cavity volume, etc). 
	
	
	Cavity Volume (Litre)
	Estimated total annual energy consumption (kWh/y)
	Energy consumption by EN standard test method (please specify the measurement method*)
	Selling price to final consumer VAT included (Euros)
	Any other data 

	Electric oven
	Current  European average product
	     
	     
	     
	     
	     

	
	Former European average product (5 years ago)
	     
	     
	     
	     
	     

	Gas oven
	Current  European average product
	     
	     
	     
	     
	     

	
	Former European average product (5 years ago)
	     
	     
	     
	     
	     

	Microwave oven

     
	Current  European average product
	     
	     
	     
	     
	     

	
	Former European average product (5 years ago)
	     
	     
	     
	     
	     

	Other (please specify)

     
	Current  European average product
	     
	     
	     
	     
	     

	
	Former European average product (5 years ago)
	     
	     
	     
	     
	     


*if the standard is not national or international (e.g.  an internal standard of your own) please provide details of this (as a separate document is fine).

Feel free to provide any further information in order to explain the differences in energy consumption between the current and older models. Also state if the current European average product proposes new options which are not targeted at energy consumption reduction, but rather for improving its operation and merchandising. 

     
5.2.3 Short-Term Improvement

In your opinion what will be the values of the main technical characteristics of ovens in Europe in the near future (within 2-3 years)? 

	Future European average product (2-3 years)
	Net Volume (Litre)
	Estimated total annual energy consumption (kWh/y)
	Energy consumption by EN standard test method (please specify the measurement method)
	Selling price to final consumer VAT included (Euros)
	Any other data. Please explain which new technologies will be implemented compared to current average products.

	Electric ovens
	     
	     
	     
	     
	     

	Gas ovens
	     
	     
	     
	     
	     

	Microwave ovens

     
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     


If you have comments on your suggestion, please let us know.

     
5.2.4 Long-Term Improvement (BNAT)

In your opinion, what will be the values of the main technical characteristics of ovens in Europe in a long-term future (5-10 years)? 

	Future European average product (>5 years)
	Cavity Volume (Litre)
	Estimated total annual energy consumption (kWh/y)
	Energy consumption by EN standard test method (please specify the measurement method)
	Selling price to final consumer VAT included (Euros)
	Any other data. Please explain which new technologies will be implemented compared to current average products.

	Electric ovens
	     
	     
	     
	     
	     

	Gas ovens
	     
	     
	     
	     
	     

	Microwave ovens (please specify types)

     
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     


If you have comments on your suggestion, please let us know.

     
5.3.  BAT/BNAT at Component Level

In this section, the emphasis is on the improvement of individual components which will eventually lead to the improvement of the product as a whole. The purpose is to present a showcase of the best performing components, which are already being used in ovens, or that will be used in the short or long-term future.

5.3.1 Best Performing Component and BAT

The following table lists some improvements possible at the component level. This is a non-exhaustive list, thus feel free to add further improvement options. 

	Component
	Used in your best product (yes/no)
	Not yet, but used within 2-3 years (prototype level) (yes/no)
	Energy reduction in relation to your average product (%)
	Increase of purchase cost in relation to your average product (€ and %)
	Comments and Type of oven (e.g. gas, electric etc)

	Forced convection fans (details)      
	     
	     
	     
	     
	     

	Door glazing (details)      
	     
	     
	     
	     
	     

	Vents (details)      
	     
	     
	     
	     
	     

	Insulation material (details)      
	     
	     
	     
	     
	     

	Temperature control (details)      
	     
	     
	     
	     
	     

	Door seals (details)      
	     
	     
	     
	     
	     

	Cooking sensors (details)      
	     
	     
	     
	     
	     

	Software control (details)      
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     

	Other (please specify)

     
	     
	     
	     
	     
	     


Please add more details below if you wish. Please comment on the combined effect of adopting several changes that are BAT. For example are there trade offs between these technologies (e.g. improved temperature control versus venting)?
     
5.3.2 Long Term Improvements (BNAT)

In this section the focus should be to document the product research in your company as well as elsewhere in the EU as applied to components. For instance, nano-materials could be a future new type of thermal insulation.

We are aware of the confidentiality and patent issues relating to disclosure of such information, hence please provide broad general information covering your industry sector as this can also be very useful to assess the improvement potential in the long-term.  For example, what are the main technical breakthroughs in component technology or oven design you expect in the next 5-10 years and what do you expect their impact to be?
     
5.4.  Alternative Technologies

If you are aware of other technologies that could replace conventional ovens for cooking in the medium to long term, please provide details here.

     
5.5.  BAT outside EU

Even though the Ecodesign Directive refers to the European Union, a state-of-art of best existing product or component technology outside the EU (USA, Canada, Japan, Australia/New Zealand, etc.) can serve as a source of inspiration.

If you are aware of other technologies (both at the product and component level) available outside the EU, please indicate them. Providing a source of information or contact can be useful to allow us explore them further.

     
Have such differences in product design been affected by legislation or voluntary agreements in these countries? Please detail your answer if you have any information.

     
Thank you very much for taking the time to complete this questionnaire.

	Please send responses to the study team by 5th January 2011 latest. 

Please send responses and inquiries to Dr Paul Goodman paul.goodman@cobham.com
+44 (0)1372 367 221
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