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SRI LANKA STANDARD
SPECIFICATION FOR ENERGY EFFICIENCY RATING OF HOUSEHOLD

REFRIGERATORS, REFRIGERATOR - FREEZERSAND FREEZERS

FOREWORD

This dandard was goproved by the Technicd Advisory Committee on Energy Effidency
Labdling of Refrigerators congtituted under the Ceylon Electricity Board and was authorized
for adoption and publication as a Si Lanka Standard by the Council of the Si Lanka

Standards I ngtitution on 2003-01-14.

This gandard is presented in two sections, namdy Section 1 - Methods of measurement and
requirements for Energy Effidency Labdlng and Section 2 — Determination of Star Ratings
and Enegy Effidency Labd. Section 1 prescribes methods of messurement of power
consumption and other methods of tests to ascertain that refrigerators fulfil  pre-requisites of
the Energy Effidency Labdling Scheme for catifying. Section 2 specifies method of
determination of the energy rating and the requirements for the labd.

The Si Lanka Standard Specification for Energy Effidency raing of refrigerators has been
published for promotion of the use of efficient refrigerators and freezers for saving dectricd
energy. Five categories of energy efficiency raings have been identified based on the energy
consumption of refrigerators. The best energy effidency rating is assgned with “five gas’.
The number of dars assgned reflects the efficiency of the modd of the refrigerators. More
dars means more energy efficient.

SLS 723 which deds with the performance and safety requirements for refrigerators, need to
be revisad to fdl in line with test methods prescribed by this sandard and 1 SO 7371.

For the purpose of deciding whether a particular requirement of the standard is complied with
the find vdue, obsarved vdue or cdculated, expressng the result of a tet or an andyss
shdl be rounded off in accordance with CS 102. The number of Sgnificant places retained in
the rounded off value shdl be the same as that of the specified vaue in this Sandard.

All thevaues givenin this specification arein S units.
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	SAMPLING
	APPENDIX B
	DETERMINATION OF MOISTURE
	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.

	APPENDIX D
	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS


	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE



	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
	
	E.2PROCEDURE
	E.2.4Place the dish in the muffle furnace at  550
	E.3  CALCULATION



	APPENDIX F
	DETERMINATION OF pH OF RECONSTITUTED MILK
	
	
	F.1APPARATUS


	F.1.3Other laboratory equipment
	
	F.2PROCEDURE



	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
	
	
	G.1APPARATUS
	G.3PROCEDURE



	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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