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European foreword

This document (EN 16764:2016) has been prepared by Technical Committee CEN/TC 44 “Commercial
and Professional Refrigerating Appliances and Systems, Performance and Energy Consumption”, the
secretariat of which is held by UNI.

This European Standard shall be given the status of a national standard, either by publication of an
identical text or by endorsement, at the latest by July 2016, and conflicting national standards shall be
withdrawn at the latest by July 2016.

Attention is drawn to the possibility that some of the elements of this document may be the subject of
patent rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent
rights.

This document has been prepared under a mandate given to CEN by the European Commission and the
European Free Trade Association.

According to the CEN-CENELEC Internal Regulations, the national standards organizations of the
following countries are bound to implement this European Standard: Austria, Belgium, Bulgaria,
Croatia, Cyprus, Czech Republic, Denmark, Estonia, Finland, Former Yugoslav Republic of Macedonia,
France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta,
Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland,
Turkey and the United Kingdom.
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1 Scope
This European Standard specifies requirements and test conditions of soft ice cream machines for
processing ice cream and similar frozen desserts.

It defines machines performance characteristics and energy consumption, measured under specified
conditions and test methods, using a reference test mix.

This European Standard applies to the following types of soft ice cream machines: commercial ice
cream, soft serve and shake freezers, which freeze and dispense frozen product (e.g. dairy, yogurt),
included are conventional operation and pasteurization phase. The equipment may include separate
refrigeration systems for the frozen product and fresh mix and may be either air-cooled or water-
cooled.

The soft ice cream machines are evaluated for the following performance:

— maximum energy input rate, or maximum current draw,
— production capacity,

— overrun,

— initial freeze-down energy consumption and duration,
— production energy consumption,

— idle energy consumption,

— stand-by energy consumption,

— pasteurization energy consumption (if applicable).

2 Normative references

Not applicable.

3 Terms and definitions

For the purposes of this document, the following terms and definitions apply.

31

compression type machines

machines where the cooling is performed by means of a refrigerant liquid at low pressure in a heat
exchanger (evaporator), the steam thus formed becomes a liquid by a mechanical compression higher
pressure and cooling in another heat exchanger (condenser)

3.2

condenser

heat exchanger in which after compression, the vaporized refrigerant is liquefied, giving off heat to
external cooling system

3.3

evaporator

heat exchanger in which, after the reduction of pressure, the refrigerant is vaporized by absorbing heat
from the medium which is cooled
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