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ABOUT CERTIFICATION

The Commercial Food Equipment ServiceAssociation (CFESA) iscommitted to sponsoring professondismin servicing
food equipment. Knowledgeable servicerswho can repair swiftly, efficiently and professionally arethefoundation of the
food equipment industry. To support quality service, CFESA has established aprogram whereby techniciansare tested
and certified only upon successful completion of an exam.

CFESA offerscertification testsinthe areas of Electricity, Gas, Steam and Refrigeration.

Thisguidewill help thetechnician preparefor the CFESA test. 1twill beuseful in determining thetechnica knowledgeand
additiond reference materialsneeded to preparefor testing. Thereferencematerialsand thetestswerewritten by servicers
who have the hands-on experiencein thefield of food equipment repair.

Servicetechniciansare encouraged to take the CFESA testsand earn certification credentials. Certified technicians
promote consumer trust and add professionalismto theindustry. Trust and professionalism arethefirst stepsto abetter,
more prosperous business.

CFESA challengestechniciansto take thetestsand join the proswho wear the CFESA CERTIFIED TECHNICIAN sedl
of excdllence.

HOW DO | BECOME CERTIFIED?

If atechnician passesoneor moreof thetestsand has at | east two years of hands-on experienceinfood equipment repair,
they can becomea CFESA CERTIFIED TECHNICIAN.

Thereisno needtotravel inorder to takethetest. Testingisheldlocally providing that asuitable proctor, such asan
equipment deal er, manufacturer’srep or technical school instructor, be obtained to administer theexam.

At least two weeks before the exam, notify CFESA Headquarters of the examination date, the name, addressand phone
number of the proctor and thetechnician beingtested. Thetest packetsandinstructionswill be sent directly to the proctor.

Testing takes approximately two hours. Afterwards, completed examsare sent back to CFESA Headquartersfor grading.
If atestisfailed, it may betaken again after 90 days during aschedul ed test date.

TYPESOFKNOWLEDGE MEASURED BY THETESTS

Theknowledge necessary to passthetestsisasfollows:

. Basic technical knowledge of what makes up the food equipment system and how it works. Thisincludesthe
proper procedures and precautionsto be taken when repairing the equipment.

. A working knowledge of the National Codesthat cover gas, electricity, refrigeration and steam power, plusthe
regulations of the Nationa Sanitation Foundation andtheAGA.

. K nowledge of testing equipment and usagetestsyour ability to use metersand measuring equipment to diagnose
the problem and repair the equipment. It dsotestsyour ability to use manufacturers’ specifications, diagramsand drawings
to tracethe effects of asymptom and communicatethe probleminwriting to the manufacturers’ engineersfor asolution.



HOW DO | PREPARE FORTESTING?

An outline of information covered by the electric and gastestsarelisted on the back of thisbrochureaswell asonthe
CFESA websitelocated at: www.cfesa.com.

Reference materia necessary for study islisted below. Thereference materid sarethe primary study booksfromwhichthe
theoretical materialsweretaken.

In addition, sometechnicians have attended |ocal vo-tech schoolsto brush up on basic theory to enhancetheir hands-on
traning.

APPLYINGFORTHETEST

Only techniciansemployed by aCFESA member may apply and takethetest. If you havetwo yearsexperienceinfood
equipment serviceand areready to takethetest, notify your supervisor. Your supervisor will receiveaconfirmation of your
test |ocation and date by return mail.

AT THE TEST AREA
Do not writein thetest bookl ets.

Bewell rested beforethetest. Bring pencils, awatch, acal culator, pressuretemperature chart for the Refrigeration test and
identification.

When arriving at thetest area, present your 1D to the proctor. He/shewill tell you about the answer form and the amount
of timeyouwill havetofinishthetest. Your test and answer sheet will beinased ed envelopewith your nameon the cover.

Oncethetest has begun, watch thetime. Do not spend too much time on any one question. If you are not sure of an
answer, mark theanswer you think iscorrect and color in the corresponding answer on theanswer sheet. Thengotothe
next question. If you finish beforetheallotted time, go back to the questionsyou have checked. Answer EVERY question.
Your scorewill bebased only on the number of correct answersthat you give.

AFTERTHETEST

Your test will begraded by CFESA Headquartersand you and your employer will be mailed theresultsof thetest. 1f you
pass, you will receiveyour certification patchesand certificate. If youfail to passthetest, you may takethetest again after
ninety daysand during any scheduled test date.

REFERENCE MATERIALS
Those marked with an asterick (*) may be purchased directly from CFESA Headquarters.

Barasch, Robert, Tech Train, Volume 1, Electrical Training for the Foodservice Equipment Industry.
Barasch, Robert, Tech Train, Volume 2, Steam Training for the Foodservice Equipment Industry.
* National Fire Protection Association, National Fuel Gas Code.
* National Fire Protection Association, National Electric Code.
* American GasA ssoci ation Workbooksand “ Six Pack”
Kiefer, Wm. G (Ed), Basic Electricity - Commercia KitchenAppliances.
Herrington, Donald and M eachum, Stanley, Handbook of Electronic Tablesand Formulas.
Barban, P. and Schmidt, M., Understanding Electricity and Electronics.



ELECTRICITY TEST SYLLABUS

(Examination Subsections)

Safety & Electrical Code
Electricd Theory

Wiring Diagrams

Electrica Components
Practica Service Stuations

Seam Test Syllabus
(Examination Subsections)

Basic Steam Theory
Boilers

Boiler Maintenance
Codes

Cookingwith Steam
Corrosion
Convection Steamers
Ingtalaion

Leved Controls

Fping

Pressure Steaming
Safety

Steam Components
Steam K ettles

Water Quality and Treatment

GASTEST SYLLABUS
(from National Fuel Gas Codeand AGA Six Pack &
Workbooks)

Petroleum Fuels- propertiesand usefulnessM akeup
Of A GasFlame
GasTest Instruments

a. Leak detectors

b. Millovolt Meters

c. Manometers

GasPressuresand PressureRegulatorsOrifices
Pilot GasBurnersand Main GasBurners
Heat And ItsEffect On Metals

a Bimeters

b. Rod and TubeAssembly

c.Digtats

d. Heat Exchangers

GasHeating and Ventilation
Electromagnetic Sensing & Control System

a Thermocouples

b. Thermopiles

c. Electromagnetic control units

d. Millivolt Control Safety Systems

e. Electromagnetic Safety Systems

f. Millivolt Control Safety Systems

0. Energy Cutoff Switches

Other GasComponents
a piping
b. Fitting
c.Vaves
d. Solenoid Valves
e. Fluesand Baffles
f. Flash Tube Systems

Special Applications

a InfraHeating

b. Hi-efficiency air driven burners
Codes

aAGA

b. BOCA

c.UL



