4 CONSIDERATIONS WHEN PURCHASING A GAS OR

ELECTRIC INDUSTRIAL OVEN
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If you are in the market for an industrial oven, a gas
burner is often the preferred choice over an electric
heater because of the lower capital investment, smaller
operational costs and established utilities within a
facility. However, electric ovens have a distinct
advantage over gas due to increased efficiency for low-
temperature applications.

Several considerations must be taken when choosing
between a gas and electric oven, as your decision will
have a direct impact on your business’ financial and
production capabilities. Here are four things to know
about gas and electric ovens:

1. GAS OVENS CAN BE CHEAPER OVERALL
THAN ELECTRIC OVENS

Small, low-end electric ovens are cheaper to purchase
than gas ovens, and large, high-end electric ovens are
also cheaper than their gas counterparts. But for the
majority of mid-range industrial ovens, gas burners are
cheaper to purchase and run than electric heaters.
That is largely because electric ovens are indirect-fired,
meaning the air is heated indirectly, as the burner is
fired into a heat exchanger. Gas ovens are direct-fired

AEEN  arosaL
GFS. rinishing

— the burner is fired directly into the process air
stream to heat it.

In recent years, the cost of gas in the U.S. has been
less than the cost of electricity. This drives most
industrial manufacturers to select gas ovens over
electric ovens, as the operational cost of electricity is
so much higher.

However, it is not uncommon for industrial facilities to
have electricity but not gas service. The one-time cost
of adding gas is typically less than the long-term cost
of operating an electric oven. Many facilities also lack
the established utilities to handle the high amp draw
required to run an electric oven.
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In 2018, JAS Powder Coating of Fort Lauderdale,
Florida, replaced their existing gas oven with a 34-foot-
long, gas-powered Batch Process Oven from Global
Finishing Solutions (GFS). Over the past year, they
have increased their throughput by 150 percent
and decreased their fuel cost by $7,000. This shows
that increased efficiency and cost savings can be
realized even when comparing gas ovens.

2. GAS OVENS REQUIRE EXPLOSION RELIEF

Another factor to consider when comparing gas and
electric ovens is explosion relief. Explosion relief is
needed with a gas oven but not an electric oven. Since
gas ovens are direct-fired, there is always the risk of an
explosion. This risk is not present with indirect-fired
electric ovens.

Incorporating explosion relief requires additional
installation time and money. This expense is not
associated with electric ovens.

3. ELECTRIC OVENS ARE MORE EFFICIENT AT
LOW TEMPERATURES

Temperature control is superior in electric ovens
compared to gas ovens. When the temperature in a
gas oven dips to 140-150 degrees Fahrenheit, the
burner cycles on and off, and it must be constantly relit.
To keep the oven operational, the exhaust rate must
be increased so that the oven heats more air, which
lowers the temperature inside the oven. This makes
the oven less efficient.

“With an electric oven, you can turn the temperature
down as low as you want and you are still moving air,”
said Ben Kinzel, GFS mechanical engineer. “With a
gas oven, there is always a minimum temperature that
you must maintain.”
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4. CANADA HAS MORE STRINGENT CODE
REQUIREMENTS

Compared to the U.S., there are stricter code
requirements in Canada for gas-fired equipment.
Canadian officials require ETL-C listings for gas-fired
ovens, but since a majority of GFS ovens are custom,
they are not listed. That means third-party inspections
are required in Canada to ensure code compliance for
gas-fired ovens.

CHOOSING BETWEEN GAS & ELECTRIC OVENS

If low-temperature applications are the norm for your
operation, an electric oven is the better choice because
of the increased efficiency. Not requiring explosion
relief also cuts equipment costs, as well as time during
installation. The downside of electric ovens is that
operational costs are high when curing products at
high temperatures is needed, and most facilities are
not constructed to withstand the large amp draw of an
electric oven. Operational costs of gas ovens are
relatively low, but explosion relief is needed, and they
are not as efficient when running at low temperatures.

The decision on whether to choose a gas or electric
oven typically comes down to whether a manufacturer
needs an electric heater for low-temperature
applications or only needs a small oven. If not, a gas
oven is generally better in the long run.
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