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FOREWORD

This Malaysian Standard was developed by the Technical Committee on Gas Cooking
Appliances.

MS 1535 consists of the following parts under the general title, Domestic gas cooking
appliances for use with liquefied petroleum gases.

Part 1 : Specification

Part 2 : General Construction

Part 3 : Test methods

Part 4 : Glossary

During the development of this standard, reference was made to the following:

a) BS EN 30-1-1:1998, Domestic cooking appliances burning gas fuel - Part 1-1 : Safety

- General.

b) JIS S 2093, Test Methods of gas burning appliances for domestic gas.

Compliance with a Malaysian Standard does not of itself confer immunity from legal

obligation.
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DOMESTIC GAS COOKING APPLIANCES FOR USE WITH LIQUEFIED
PETROLEUM GASES :
PART 4 : GLOSSARY

1. Scope

This Malaysian Standard defines glossary of terms used in the series of Malaysian Standards
on domestic gas cooking appliances, MS 1535 : 2002.

2. Terminology

2.1 Abnormal temperature

A temperature condition whereby it is beyond the prescribed set temperature range.

2.2 Air damper

An adjustable or a fixed metal plate that controls the flow of air mixing with incoming fuel gas
before combustion.

2.3 Automatic flame extinguishing device

A device used to automatically extinguish the flame after reaching the preset condition.

2.4 Automatic gas reignition system

A device used to automatically reignite the burner when there is a flame failure.

2.5 Axis of burner

An imaginary line cutting across at the centre of the burner.

2.6 Backfire

A phenomenon characterised by the return of the flame to inside of the body of the burner.

2.7 Built-in type

An appliance intended to be placed into a kitchen wall cabinet or unit in a housing located in a
wall or under similar conditions.  Normally the appliance does not necessarily have casing on
all sides.

2.8 Burner

Component devices that allows the gas to burn which generally consists of a gas injector, a
body forming the mixing tube and a head equipped with ports for the air-gas mixture.
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2.9 Burner parts

Parts of a cooking burner normally consist of the burner ports, burner caps, flame divider,
burner heads, burner venturi etc.

2.10 Calorific value

The quantity of heat produced by combustion, at a constant pressure of 1013,25 mbar, of a

unit volume or mass of gas, the constituents of the combustion mixture being under reference
conditions and the combustion products being brought to the same conditions.  There are two
types of calorific value:

2.10.1 Gross calorific value

The water produced by combustion is considered to be condensed.  It is expressed in

megajoules per metre square of dry gas at 0 °C at a pressure of 1.013 bar or to 1 kg of dry
gas.

2.10.2 Net calorific value

The water produced by combustion is considered to be in vapour state.  It is expressed in

megajoules per metre square of dry gas at 0 °C at a pressure of 1.013 bar or to 1 kg of dry
gas.

2.11 Combustion condition

The condition at which combustion is to take place.  This condition is prescribed by the set up
of the appliance, standard test method and conditions of the gas, voltage etc. (See Table 7 of
MS 1535 : Part 3 : 2002).

2.12 Complex type appliance

A cooking appliance having two or more functions.

2.13 Contact with yellow flame

A condition when the ignition electrode is in contact with the yellow tip of the flame or a
condition when the blue flame is in contact with the ignition electrode and causes the flame to

turn yellow.  In both cases the formation of soot is highly likely to hamper the smooth
performance of the ignition electrode.

2.14 Control valve

A device used to isolate and regulate the gas supply to the various burners. It is also

commonly called gas tap or gas cocks.

2.15 Cooking burner

A burner where the pan being heated is in direct contact with the flame.  It can also be
described as an appliance to cook by holding a pan or similar utensil on a burner.  It shall

exclude portable cooking burners.
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2.16 Cooking table

A dining table provided with the appliance such as cooking burner, grill etc.

2.17 Country of origin

The country in which the appliance is manufactured.

2.18 Device governor (gas pressure regulator)

A small gas governor (regulator) which is built in (incorporated) inside a gas appliance,

between gas inlet of appliance and burner, to make input rate of the appliance stable by
regulating inlet pressure fluctuation before supplied gas flows into burner.

2.19 Discharge gap

The gap between the ignition electrode and the body of the burner that allows high electric

potential to transfer across thereby creating an electric spark.

2.20 Discharge spark ignition device

A device that creates high electric potential to be able to discharge electrical sparks.

2.21 Dry cell

A chemical energy stored in a small portable container which, when in use, will convert the

stored chemical energy to an electrical energy.

2.22 Duty cycle

A minimum number of repetitive performance cycles, a component is expected to be able to
endure without possibility of failure.

2.23 Electrical power source

A domestic alternating single phase electrical supply having voltage of 240V and a frequency
of 50 cycles.  The voltage variation allowed is +5 %/-10 %.

2.24 Exhaust outlet

An opening in the cooking appliance to allow for the emission of exhaust gas fume.

2.25 Flame lifting

A phenomenon characterised by the partial or total movement of the base of the flame away
from the burner port.

2.26 Flame failure safety device

A device which, under the influence of the flame on the detector element, holds open a supply

of gas to the burner and pilot if exists, and which shuts off at least this supply of gas in the
event of extinction of the supervised flame.
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2.27 Flame stability

The flame is stable when the phenomena of either flame lifting and/or backfire and/or flame
failure do not occur.

2.28 Flame transfer

A phenomenon where a flame transfer across from one burner port to the next subsequent

port.

2.29 Free standing cooker

A cooking appliance resting directly on the floor comprising of one or more cooking burners,
one or more hot plates, an oven and possibly a grill.  It normally does not have direct contact

with the adjacent walls or furniture.

2.30 Gas inlet

The main gas entry to the burner system of the appliance.

2.31 Gas tightness

A condition in which gas does not leak from the gas system beyond the prescribed set value

specified in MS 1535 : Part 1 : 2002.

2.32 Gas consumption

The amount of gas consumed (in kW) by the burner or burners during heating or cooking.

2.33 Grill

An appliance for a dry cooking, grilling or broiling foods using a high temperature radiation or

direct fire.

2.34 Heat convection

A heating phenomenon created due to the rise in hot molecules of gaseous/air or liquid being
heated.

2.35 Heat radiation

Transmission of heat by means of electromagnetic waves.

2.36 Heat shock resistant

Sometimes referred to as thermal shock resistance.  A sudden change in temperature is
applied to the appliance’s component (normally applied on the oven glass using chilled water)

to create a negative temperature gradient in order to check its durability.
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2.37 Heating rate

This is the minimum response time required for the appliance to reach the preset temperature
as specified in this series of the Malaysian Standards.  Also described as rate of heating and
is normally associated with oven.

2.38 Inlet attachment

A device to connect the appliance gas inlet to the fuel gas supply.

2.39 Liquefied petroleum gases (LPG)

Any liquid having vapour pressure not exceeding that allowed for a commercial propane
composed predominantly of the following hydrocarbon, either by themselves or as a mixture:

propane, butane, propylene and butylenes (inclusive of isomers).

2.40 Main burner

This is the burner used for the heating or actual cooking. It is separated from the pilot burner
system of the appliance.

2.41 Marked gas consumption

Gas consumption rate in kW marked or indicated by the manufacturer on the appliance which
is to be consumed by the appliance under maximum gas rate condition.  It is also called as
‘rated input’ or ‘nominal input rate’.

2.42 Maximum rice cooking quantity

The maximum rice cooking quantity in litre of rice that can be cooked at any one time with the
rice cooker, the value of which is marked on the appliance.

2.43 Nominal gas pressure

Gas pressure at which the appliance operates under rated condition.

2.44 Nozzles

A component that allows gas into a burner chamber for mixing with air.

2.45 Oven

A closed compartment appliance for baking, roasting of pastries and meat respectively by
heat radiation and convection (not by direct flame).

2.46 Overflow of flame

This phenomenon occurs when the flames are large and it spreads over the base of the pan
and flow out to the side of the pan.

2.47 Piezzo ignition

The ignition is mechanically created by a high impact device inducing a surge of electrical

flow to the ignition electrode.
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2.48 Pilot burner

A small burner which ensures the ignition of a main burner by means of flame.

2.49 Quick coupler

A device used for ease of connection and dismantling of the gas supply line to the gas inlet of
the appliance.

2.50 Range

A stand alone gas cooking burner with one or more oven and/or grill.

2.51 Rated voltage

The electrical voltage specified by the manufacturer for use with the appliance.

2.52 Rice cooker

An appliance which has a device to extinguish the main burner automatically when the rice is

cooked.

2.53 Soot

A phenomenon appearing due to incomplete combustion and characterised by deposit of
black particle on the surface in contact with the flame.

2.54 Successive non-ignition

The term referred to a consecutive non-ignition after the previous effort to get the burner
ignited failed.

2.55 Temperature controller

A device used to preset the temperature of a cooking burner, oven or grill etc.

2.56 Temperature rise

The maximum temperature attained as a result of heating specified in MS 1535 : Part 1 :
2002.

2.57 Test gas

The predetermined gas to be used for related test to be undertaken by the laboratory and is

coded as in Table 2 of MS 1535 : Part 3 : 2002.

2.58 Thermal efficiency

It is a ratio expressed in percentage of the actual amount of energy obtained from a given
burner to the energy input of the gas used.
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2.59 Thermostat - mechanical valve system

A device to automatically maintain a temperature within given limits.  It generally includes a
graduated scale for the selection of the cooking temperature depending on the cooking being
undertaken.  It is activated mechanically.

2.60 Thermostat - solenoid valve system

A device to automatically maintain a temperature within given limits.  It generally includes a
graduated scale for the selection of the cooking temperature depending on the cooking being
undertaken. It is activated electrically by opening or closing solenoid valve.

2.61 Top plate for appliance

This refers to the metal plate used to support the cooking trivets, electric hot plate and the
spillage containers.  It is also commonly referred to as the working top of the appliance.

2.62 Top surface of the appliance

A counter top of cooking table.

2.63 Total gas consumption

This is the amount of gas used by all the burners expressed in kilowatt (kW).

2.64 Trivet/pan support

A metal support placed above cooking burner to support the cooking pan or wok at a set
distance while the pan is being heated.

2.65 Uniformity of flame

The flames produced in each burner port are uniform in height, width and size.  They are
stable with no backfire or flame lifting.

2.66 Valve closing time

The time which elapse between the time of the occurrence of a flame failure and the moment

when the valve takes effect to shut off the gas supply.

2.67 Valve opening time

The time which elapse between the ignition of the supervised flame and the moment when
the effect of this flame is sufficient to hold open the shut off devise.

2.68 Warming system

A type of system used in the rice cookers for keeping the rice warm.

2.69 Wobbe index

This is given by the formula:
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ρ

H

where H is the gross or net calorific value of a gas expresses in megajoules per cubic metre,

and ρ is its relative density.

2.70 Yellow flame

A phenomenon characterised by the appearance of a yellow colouring at the top of the blue

cone of the flame.  It is normally due to insufficient air in the gas mixture during combustion or
a flame contacting a cold surface.
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