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Summary of Advantages, Benefits and Test Data
for Fried Food Holder FH 23-75

French Fries Taste Comparison Test

Tasting French Fries after Holding in FH 23-75 vs. Heating Lamps
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Holding Time [in minutes]

165 Participants, blind folded, tasting french fries, rating on a from scale 0 (not very good) to 10 (very good), internal test

Over-Cooking Fried Food with Heat Lamps

French Fries Temperatures during Holding in FH 23-75 vs. Heating Lamps

220

French Fries close to heat lamp

210 over-cook and dry out quickly.
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The Cons of Heating Lamps

Fryer Basket
Burn danger on may hit lamp
lamp shades shades

Food may stick
Broken glass to hot bulbs
falling into food
may injure your
customers Radiant heat

dries out food

No air curtain to
protect food and
shield heat loss

Cold food zones
at bin edges

Radiant heat
can’'t reach
bottom food

Unstable food bin

No convective air flow to
remove excessive
moisture to keep fried
food hot and crisp
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Fried Food Holder Competitive Comparison

Power

Energy Savings vs.

Competitor C

Weight

Construction

Food Protective Air

Curtain
Air Recirculation

Easy Service Pull
All Control Panel

Meister Cook FH
23-75

58%

40 Ibs

18#, 304 SS

yes

Competitor B Competitor M

1,000 Watt

45%

20# SS

1,450 Watt

20%

44lbs

20# SS

Competitor C

Purchase Price

Meister Cook's FH 23-75 is up to 30% cheaper and
uses up to almost 40% less energy than its competitors.
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