
SRI LANKA STANDARD 1230 : 2003 
UDC 641.546.46 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SPECIFICATION FOR  
ENERGY EFFICIENCY RATING OF 
HOUSEHOLD REFRIGERATORS, 

REFRIGERATOR - FREEZERS AND 
FREEZERS 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SRI LANKA STANDARDS INSTITUTION 



 
 

 
 
 
 

 

 
SPECIFICATION FOR  

ENERGY EFFICIENCY RATING OF HOUSEHOLD REFRIGERATORS, 
REFRIGERATOR - FREEZERS AND FREEZERS 

 
 
 
 
 
 
 
 
 
 
 
                                                              SLS 1230 : 2003 
 
 
 
 
 
 
 
 
 
 
 
 

Gr. 19 
 
                                
 
 
 
 
 
 
 
 
 
 

SRI LANKA   STANDARD INSTITUTION  
17, Victoria Place, 

Elvitigala Mawatha 
Colombo 08 
SRI LANKA 



 

 

CONTENTS 

CLAUSE                PAGE 
 
Section 01 
 
0 Foreword         3 
1 Scope          4 
2 References         4 
3 Definitions         4 -6  
4 Classification         7  
5 Volume                  7-12                              
6 Requirements           13                                              
7 Marking           14                      
8 Tests           15  
8.1 Sampling         15 
8.2 Test requirements         15-20 
8.3 Ice-making test        25 
8.4 Pull down test         26 
8.5 Temperature performance test      27  
8.6 Water vapour condensation test      27 
8.7 Energy consumption test       28 
8.7.1    Calculation of energy consumption            29-39 
8.7.7    Determination of rated energy consumption                                                  40-43                                                                                                                                            

 
TABLES 

Table 1 Classification of refrigerators      7                  
Table 2 Pull down temperatures       26 
Table 3 Temperature performance requirements & Test Conditions  27 
Table 4 Reference temperatures        29 
    

FIGURES 
Figure 1 Volume of evaporator space      8-9 
Figure 2 Volume of shelves and partitions       10 
Figure 3 Storage volume-freezer        12 
Figure 4 Partitions to restrict air circulation      19          
Figure 5 Location of temperature sensors within freezers compartments     21 
Figure 6 Location of temperature sensors within chest freezers   22-23       
Figure 7 Location of temperature sensors within shelf –type upright freezers 24 
Figure 8     Condensation code       28                     
Figure 9 Determination of energy consumption of a single compartment  32 
 refrigerator having a single compartment temperature control     
Figure 10   Determination of energy consumption of a single compartment  34 

refrigerator having two compartments, a single compartment –  
temperature control, with or without a two position buffle 

Figure 11 Determination of energy consumption of a Single compartment  38-39 
  refrigerator having  two compartments and two compartments –   
  temperature  controls 
         
 
 
 

i 



SLS 1230:2003 
 

 
 
 
 

 

   
 

CONTENTS 

 
CLAUSE                      

PAGE                                        

Section 02 

 
1 Determination  of star rating       44 - 45 
2 Labelling          46 - 48 
3 Reporting results of the measurements      48 
 
 

TABLES 

Table 1 Star ratings for class 1 and class 2 refrigerators         44            
Table 2 Star ratings for class 3 refrigerators     44 
Table 3 Star ratings for class 4 and class 5 refrigerators of capacity 
 less than 500 l        45 
Table 4 Star ratings for class 4 and class refrigerators of capacity 
 greater than 500 l         45  
Table 5     Particle size distribution       45 
  
 
FIGURES 

Figure 1 Format for the energy efficiency rating label     46  
Figure 2 Sample of printed energy rating label     47 
Figure 3 Dimensions of the label       47 
Figure 4 Print type and the character size of the label    48 
 
 

APPENDICES 

Appendix  A   Location of freezer test packages     50  
Appendix  B   Determination of cabinet air temperatures      53 
 
FIGURES  

Figure A.1 Location of freezer test packages      52 
Figure B.1 Air temperature measuring points -fresh food compartment  54 –55 
 
 
     ii 



SLS 1230:2003 

3 

SRI LANKA STANDARD 
SPECIFICATION FOR ENERGY EFFICIENCY RATING OF HOUSEHOLD 

REFRIGERATORS, REFRIGERATOR - FREEZERS AND FREEZERS 
 
 
 
 
 
FOREWORD 
 
 
This standard was approved by the Technical Advisory Committee on Energy Efficiency 
Labelling of Refrigerators constituted under the Ceylon Electricity Board and was authorized 
for adoption and publication as a Sri Lanka Standard by the Council of the Sri Lanka 
Standards Institution on 2003-01-14. 
 
This standard is presented in two sections, namely Section 1 - Methods of measurement and 
requirements for Energy Efficiency Labellng and Section 2 – Determination of Star Ratings 
and Energy Efficiency Label. Section 1 prescribes methods of measurement of power 
consumption and other methods of tests to ascertain that refrigerators  fulfil  pre-requisites of 
the Energy Efficiency Labelling Scheme for certifying. Section 2 specifies method of 
determination of the energy  rating and the requirements for the label. 
 
The Sri Lanka Standard Specification for Energy Efficiency rating of refrigerators has been 
published for promotion of the use of efficient refrigerators and freezers for saving electrical 
energy. Five categories of energy efficiency ratings have been identified based on the energy 
consumption of refrigerators. The best energy efficiency rating is assigned with “five stars”. 
The number of stars assigned reflects the efficiency of the model of the refrigerators. More 
stars means more energy efficient. 
 
SLS 723 which deals with the performance and safety requirements for refrigerators, need to 
be revised to fall in line with test methods prescribed by this standard and ISO 7371. 
 
For the purpose of deciding whether a particular requirement of the standard is complied with 
the final value, observed value or calculated, expressing the result of a test or an analysis, 
shall be rounded off in accordance with CS 102. The number of significant places retained in 
the rounded off value shall be the same as that of the specified value in this standard. 
 
All the values given in this specification are in SI units. 
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	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.
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	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS
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	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
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