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Localized Stove Comparison




Multiple Cooks




Measurables

Time

Food Cooked

Charcoal Production

Air Temperature

FuelUse



Controlled Quantities

Ingredient Weights Fuel Type

Fuel Moisture Content



Observations to Make

" Wind Speed

" Cooking Habits
B Number ofi Sticks

B Orientation of Sticks

B Fire Starting Method




Data Collection




Comparison of Stove 1 and Stove2 Units

% difference

Specific fuel consumption g/kg
Specific CO production g/kg
Specific CO2 production g/kg
Specific PM production mg/kg

Total cooking time min

62%
49%
56%
42%
3%




Major Strength

Food to Eat at End of Day!




Weaknesses/Difficulties

" Choosing Representative Meal
" [ime for Test Series
- B Cost off Cooks and EFood

B Cook's Bias

B Cost off International Work



End Result...

Beautiful Stove
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