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Trans Solar Box Type Solar Cooker 

 
 
 

Specification Box Type solar cooker 
 
 
 
Size of the cooker   UV resistant molded fiberglass body 540x 540 x 200 mm. 
Cooking Capacity   2 Kg. or 6-8 Kg per day 
Total weight   Approx. Ten Kg including cooking pots. 
Tray Material & 
coating 

  
Aluminum sheet, black painted of high absorption and low 
emission. 

Cooking pots   Aluminum, hard black coated cooking pots with lid. 
Thermal 
performance 

  F1 >= 0.12, F2 > 0.4 [GRADE 'A' as per Indian Standard 
specifications]  
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Trans Solar Hybrid Solar Cooker 

 
 

Specification Trans Solar Hybrid Solar Cooker 

Size of the cooker   UV resistant molded fiberglass body 540x 540 x 200 mm. 
Cooking Capacity   2 Kg. or 6-8 Kg per day 
Total weight   Approx. Ten Kg including cooking pots. 
Tray Material & 
coating 

  
Aluminum sheet, black painted of high heat absorption and low 
emission. 

Cooking pots   Stainless steel, hard black coated cooking pots with lid. 
Energy source   Solar + Low wattage power. 
Power consumption    Approximately 0.1 to 0.4 kWh. depending on food quantity 

and ambient conditions. 
Power source    

220/110 volts, but can withstand mild voltage variations, 40 to 
60 cycles.  

Electrical Wattage    Low 125-W, Normal: 300 W.+-10% at 220 V Thermostatically 
controlled 
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Box type Solar Cookers Features 
 
A Box Solar Cooker is basically an insulated box with a glass cover and a top lid which has a mirror on 
the inside to reflect sunlight into the box when the lid is kept open. The inner part of the box is painted 
black. Up to four black painted vessels are placed inside the box with the food to be cooked. The cooker 
takes 1 ½ to 2 hours to cook items such as rice, lentils and vegetables. The cooker has also been used to 
prepare simple cakes, roast cashew nuts, dry grapes, etc. It is an ideal device for domestic cooking during 
most of the year except the monsoon season and cloudy days. It, however cannot be used for frying or 
chapatti making. 
 

Advantages  

·  Solar Cooking involves no recurring expenses on fuel. Solar energy is absolutely free. 
Cost of the solar cooker can be recovered easily through saving on fuel bill in a few years. 
A box solar cooker if used regularly can save 3 to 4 LPG cylinders per year.  

·  It saves time. You are free to do other things while food cooks in the solar cooker.  
·  There is no fear of scorching the food.  
·  It ensures a better and more nutritious cooked food because of its slow cooking design.  
·  It is durable and simple to operate.  
·  It does not pollute the environment and conserves conventional energy.  
·  It is an asset to the household and a pride to its owner.  
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Parabolic Dish Solar Cooker 
 

It is a concentrating type parabolic dish solar 
cooker useful for homes & small 
establishments. A typical dish solar cooker has 
an aperture diameter of 1.4 meter and focal 
length 0.28 meter.  The reflecting material 
used for fabrication of this cooker is anodized 
aluminum sheet which has a reflectivity of 
over 80%. The tracking of the cooker is 
manual and thus has to be adjusted in 15 to 20 
minutes during cooking time. It has a 
delivering power of about 0.6 KW which can 
boil 2 to 3 liters of water in half an hour.  The 

temperature achieved at the bottom of the vessel could be around 350 to 400o C which is 
sufficient for roasting, frying   and boiling. The cooker having a thermal efficiency of 
around 50% can meet the needs of around 15 people and can be used from one hour 
after sunrise to one hour before sunset on clear days.  It can be easily dismantled and 
assembled by anybody and thus may be nicely packed and transported anywhere in the 
country. The cooker is user friendly as the place of vessel to be kept for cooking is at a 
level which is convenient for the people to use.  
 

Fuel Savings: 
 
The cooker can save up to 10 LPG cylinders/year on full use at small establishments. The cookers 
with imported reflectors having a reflectivity of over 90% will have a higher cost. This should 
include the cost of accessories like pressure cooker, cap, hand gloves & goggles, cooker manual, 
packing etc.  
Life:   Around 20 years for   metallic structure. Reflecting   sheets may however, have to be replaced 
once in 5 years due to degradation in reflectivity.    
Pay back: 1 ½ to 3 years depending on the extent of use & the place of utilization (for commercial 
establishments and large families the pay back period is less). 
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Ancient Indians - inventors of solar cookers. 

 

 
All that exist was born from the Sun. 

' Rig Veda' 

Sun is energy. Sun is the source of life of this planet. India has a hoary tradition of sun worship. From 
Kashmir to Kanya Kumari and from Gujarat to Assam there are temples devoted to the Sun God. The 
most famous of these is the Sun temple in Orissa. The Vedas refer to the Sun in many ways - Surya, 
Aditya, Savita, and Mitra. Vedic hymns glorify the Sun in hundreds of ways. ‘Suryanamaskar’ is the 
most complete form of exercise designed by our learned ancestors and this is also a way of expressing 
our gratitude towards the Sun God. WE SALUTE THIS SUN GOD. 

WHY SOLAR COOKED FOOD? : FOR HEALTH :    Solar cooking is not new for Indians. 
The ancient Vedic literatures as well as modern research agree on this immense health benefits 
achieved through solar cooked food. In Rigveda, Shradul Muni reveals the benefits of solar food as : 

 

                                                                                                                                              ' Rig Veda' 

Sun cooked food improves cellular health and longevity of life. It strengthens health and mind 
removes three major physical disorders to do with digestion, blood and respiratory system, balances 
inner body temperatures, life, glows aura and keeps various obstacles away. Sun cooked food has great 
medicinal value. It enhances intellect, genius.  

According to 'Mahabharata' one day during exile period of Pandavas, Draupadi got tired of cooking 
food and started weeping. Sun god appeared before her, gifted her an 'Akshaya Patra' (cooking 
appliance) and told her that my 'Tej' (radiance) will cook food kept in this pot. This probably was the 
first solar cooker, which was used by the learned people of those times. Even a small quantity of food 
cooked in this appliance was able to satisfy the hunger of hundreds of people.  

Yagyavalkya Rishi appreciated solar food as “ Suryapakwanna Mahaaushadhi”.  
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Food cooked by solar heat is lovely in appearance, aroma, flavor, and taste. It is ultimate medicine 
(Amrita) for manly vigor and glorious skin complexion without doubt. 

'Yagyavalk Smriti'  

 

Food promotes longevity, intelligence, vigor, health, happiness, and cheerfulness in human beings. 

'Bhagwad Geeta' 

As is the food, so is the mind, 
As is the mind, so are the thoughts, 

As are the thoughts, so is the conduct, 
As is the conduct, so is the health. 

'Satya Sai Baba' 

 
SOLAR FOOD AS PER MODERN SCIENCE: Researchers all over the world agree with 
the immense benefits solar cooked food offers in terms of its nutritive and medicinal values. 
Following are few findings of the research work in the area of solar cooked food. 
 

�   It may not be what you eat, but how you cook it, that affects whether food causes heart 
disease, diabetes and cancer. Foods cooked on high temperature flames like cooking gas, 
microwave etc. releases AGE’s (Advanced Gyration End products). These AGE’s are 
associated with heart disease, Diabetes and Cancer. Solar cooked food (Cooked at 
temperature less than 250 deg C) does not release AGE’s and reduces the risk of meeting 
these deadly diseases. 

�  Solar Cooked food preserves most of the vitamins, minerals and antioxidants. Vitamins and 
minerals increase the nutrition value while antioxidants protects from cancer. 

�  Boiling and steaming type food diet protects from most of the diseases as compared to 
frying, grilling and microwaving. 

�  Burning any fuel like cooking gas, kerosene, wood etc. releases gases like carbon-dioxide, 
carbon monoxide and nitrous oxide. Intake of these gases for long duration is a cause of 
major respiratory diseases in housewives. Continuous inhaling of higher carbon dioxide and 
carbon monoxide promotes cancer. 

�  Solar cooked food is easily digestible. It gradually relieves stomach disorder, constipation, 
gastric trouble and acidity. 

�  Solar Cooking improves the taste of the food to a very large extent. 
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[ REFERENCES: Blaine P. Friedlander Jr. Sweden, Researchers at School of Medicine, 
New York, Dr. Vlassara, National Academy of Sciences, proceedings from World 
Conference of Advances in Solar Cooking and the Times of India (14th Nov. 2002) ] 
 
Why Solar Food?: For ENVIRONMENT:  
 

�  Solar cooking does not burn any fuel and is one of the most eco-friendly options. 
�  All other fuels like wood, cooking gas etc. generate Carbon dioxide, Carbon monoxide and 

Nitrous oxide which are severely responsible for pollution. 
�  CO2 is a major green house gas responsible for global warming leading to natural disasters 

like Tsunami, Cyclone, Volcanic eruption etc. 
�  In rural areas saving firewood means saving trees. One family consumes 3 trees in the form 

of firewood in a year. If solar cookers are used then 2 trees per solar cooker per year can be 
saved. Solar cooking can help in preserving the fast diminishing forests. 

 
Why Solar Food?: For SAVINGS: 

 
�  One can save up to one cooking gas per month by proper utilization of solar cooker and then 

recover the cost within a year. Even moderate users recover the cost of the solar cooker 
within 2 years. With current rise in LPG cost and subsequent rise every month the saving 
potential is enormous. 

 
Why Solar Food?: For the NATION: 

�  India imports more than 75% of the oil, it consumes. With crude oil prices in the world 
rocketing past $ 54 per barrel, solar cooking will help save in kerosene & cooking gas  and in 
turn save foreign exchange. One estimate suggests that even if five percent of India’s 
population opts for solar cooking then foreign exchange worth more than Rs. 250 Crores per 
year can be saved . 

�  Solar cooking preserves forests by saving firewood. This is must for national development. 
�  Adoption of solar cooking technologies will generate many employment opportunities. 
�  In rural families mostly the responsibility of collection of firewood rests with children and is 

one of the reason for school drop outs. Use of solar cooking can save these children from 
exploitations and bring them back to school, which they deserve. 

�  With Kyoto Protocol coming in force and proposed mechanisms like CDM (Clean 
Development Mechanism), chances of fetching huge foreign investments and grants are 
excellent. Promoting solar cooking in a big way can increase India’s energy security. 

 
To cope with the speed of modern life there are many versions of solar cookers now available in 
India, to suit the requirement of every family. In addition to old box design  of solar cookers (ovens) 
there are new breed of parabolic domestic and community cookers. India has to its credit the world’s 
largest solar cooking system at Tirupati cooking 30,000 meals per day. Generating awareness about 
these different solar cooking alternatives can generate excellent market for the new entrepreneurs in 
the field. 
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For further details contact: 
 
Trans Solar Technologies  
370 Mariamman Koil Street 
Srivilliputtur – 626125 
Virudhunagar District 
Tamil Nadu 
 
Ph- 91-4563-265590/ 263360/ 263627 
Delhi – 91-11-43026445/ 65767900 
Cell- 9810817592 / 9911726633 
E-mail : transsolartechnologies@yahoo.co.in 
Web: www.transsolartechnologies.com 
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Why -  Solar Cooker 
 

 

NUTRITION  
Temperature controlled cooking retains vitamins, carbohydrates and 
proteins. Uncontrolled temperature on LPG or wood leads to loss of 
approx. 80% of food value. 

 

COMPLETE 
FOOD 

Solar cooking completes organic reactions enhancing flavour, 
aroma and taste. Organic compounds strengthen our immune 
system and defend against bacteria and virus. 

 

HEALTH  
The home maker does not necessarily inhale poisonous gases which 
emit while cooking on conventional option and does not undergo 
the torture of heat. 

 

HYGIENE  
The cooking environment inside the closed compartment is bacteria 
free, air tight utensils leave the air odourless and aroma of food 
remains intact. 

 

ENERGY 
LOSS 

There are no energy losses while cooking on Solar Cooker whereas 
cooking on LPG, Kerosene and wood leads to 80-90% of energy 
loss. 

 

MEDICINAL 
VALUE  

Solar cooked food is easily digestible. It gradually relieves stomach 
disorder, constipation, gastric trouble and acidity. Shelf life of solar 
cooked food is 4-5 time higher. 

 

ACCIDENT 
FREE 

There are no chances of explosion or fire while using Solar Cooker. 
It is very dangerous for household families with infants to use LPG, 
wood or microwave oven ,as they are highly accident prone. 

 

 
ENVIRONMENT  

If 3% of the population start using solar cooker . Millions of tons of 
wood and LPG can be saved annually correspondingly millions of 
tons of Carbon dioxide emission is reduced. 

 

NATIONAL  
SAVING 

If 3 % of the population start using solar cooker foreign exchange 
worth billions of dollars can be saved by third world or developed 
nations who import LPG.. 

 

COST  
Solar Cooker is cheaper than Microwave oven; running cost of 
Solar Cooker compared to LPG, kerosene or fire wood is virtually 
nil and is maintenance free. 

 

MOBILITY  
Solar Cooker is highly mobile. This cooking device can cook during 
camping, picnics or on snow clad mountains without any man made 
means of energy.  
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COSMIC  
ENERGY 

Solar cooked food is full of cosmic energies ( life forces) which 
keeps you healthy and free from mental tensions . 

 

SAVES TIME  
Solar cooking saves a lot of prestigious time of the homemaker 
which is normally consumed for cooking purposes 

 
 

What can be cooked in solar cooker? 
Anything, which you can cook in a conventional electric or gas oven, can be cooked in a solar cooker 
except Indian Roti (chapatti). You can bake, boil and steam using any of your favorite recipes.  

How does the cooked-food taste ? 
Food cooked tastes much better than food cooked over conventional stoves. In slow cooking, natural 
flavors and fiber retains its shape. Cooked food rises to its full volume and is fluffy. The food is 
always tender and more palatable.  

How long does it take to cook? 
Cooking takes 1.25 to 2 hours for box cookers and about 20 minutes in Parabolic cookers. Cooking 
time depends on intensity of sunshine and the nature and quantity of material to be cooked. Hard meat 
and pulses take some more time to cook. 

Does solar cooker require special utensils?  
No, dark pots with lid work best. Black pots absorb heat from sunlight and tight-fitting lids help hold 
steam in the pot. Dark glass casserole dishes with lids also work well. For baking cakes, breads 
cookies, and pies, dark cookie sheets and baking tins, work best.  

Does food require constant stirring? 
Solar cooker requires no stirring because there are no hot spots. The temperature rise is gradual. It is 
difficult to burn food in a solar cooker, which is well loaded. 

Does Solar cooker require maintenance? 
Solar cookers are virtually maintenance free but the glass requires to be carefully handled. Even if it 
breaks it can be easily replaced. The only other maintenance required is a coat of black paint if it 
wears off. 

Does Solar cooker need constant tracking? 
If the cooker is placed at the average position of the sun's transit over the sky, tracking may not be 
necessary. However, if the cooker is aimed at the sun at start a couple of nudges to reposition it over 
the 1-3 hour period would be desirable. 
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Are these cookers expensive? 
Solar Cookers have high efficiency and performance rate. It has been taken care that our product is 
competitive in global market. You can receive the cooker at your door by calling us at. 

Trans Solar Technologies  
370 Mariamman Koil Street 
Srivilliputtur – 626125 
Virudhunagar District 
Tamil Nadu 
 
Ph- 91-4563-265590/ 263360/ 263627 
Delhi – 91-11-43026445/ 65767900 
Cell- 9810817592 / 9911726633 
E-mail : transsolartechnologies@yahoo.co.in 
Web: www.transsolartechnologies.com 
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