
 

 

 

Steamer Guidance for Qualifying Products List 
 
Note on Interpretation of Test Data: The data provided in this list may be based 
on tests conducted under American Society for Testing and Materials (ASTM) 
Standard F1484, Test Method for the Performance of Steam Cookers.  This test 
method is currently in effect.  There are efforts underway at ASTM that are 
expected to identify whether or not this test method could be revised to allow for 
better comparison of automatic and manual fill steamer performance and to 
provide an appropriate test method for à la carte steamers. 
 
Comparison:  The current test method, developed several years ago when boiler-
based, automatic fill units were more prominent, may result in higher than 
appropriate cooking energy efficiency results for manual fill steamers depending 
on the interpretation of the test method.  The extent of the difference in test 
results due to test method interpretation may vary by model.1  CEE relies entirely 
on test result information submitted to it by manufacturers in determining 
product qualification and Tier.  But even a 10% variance in performance level 
values caused by the test-method limitation would not cause CEE to make an 
erroneous listing on the qualifying products lists from the standpoint of Tier 
definition.  The majority of qualifying manual fill models significantly outperform 
the minimum cooking energy efficiency requirements.  The differences are not 
expected to impact energy savings of Tier 1A and Tier 1B steamers, which remain 
significantly higher than non-qualifying models.  Test results will be updated upon 
finalization of the test method revision and completion of testing to the revised 
procedure. 
 
À la carte steamers:  The current test method was not designed for testing of 
steamers in à la carte cooking applications with frequent door openings.  
Operators requiring steamers designed for this type of application should seek 
additional information from manufacturers and equipment dealers regarding the 
applicability of listed steamers for these applications.  In general, recovery time of 
boilerless steamers after door openings is longer than that of boiler-based 
steamers. 
 
 

                                                           
1 Testing of one model by one manufacturer resulted in a spread of 10 percentage points in cooking energy efficiency 
results depending on test method interpretation.  Additional data on the impact of different test method interpretations are 
not available at this time. 
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Additional application guidance:  The energy and water performance data 
included in this document are among several considerations in choosing a 
steamer.  Operators should seek additional information from manufacturers and 
equipment dealers to ensure an appropriate match is made between cooking 
style (batch, à la carte), cooking application (high starch or protein foods, 
cooking multiple foods at once), and steamer performance for the application in 
question.  Qualifying steamers may not be appropriate for all applications. 
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