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Advances in Plug Load Equipmen

 Why Plug Load Equipment
— Always ON
— Adds HEAT to space
— Multiple equipment in small area
— No test standards to compare

» Testing Procedures
— Lab evaluation
— Feedback & Review from all parties
— Field evaluation
— Feedback & Review from all parties
— Report & Incentive established
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Advances in Plug Load Equipmen

« Universal Holding Bins
— 3 units — 4 row capacity
— 2 set temperatures
— Standard electric heating elements
— Always ON

HiGH DENSITY HOLDING BIN CABINETS FOR FOOD SERVICE
APPLICATIONS

Prepar
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Advances in Plug Load Equipmen

 HIGH DENSITY Units

— 2 units — 6 row capacity

— Multiple set temperatures
» Breakfast items
e Lunch items

— IR technology (Precise Temperatures)
— Pulse ON
— 2 Manufacturers (3 versions)




Advances in Plug Load Equipmen

« NON Energy Savings
— Precise holding times and temperatures
— LESS HEAT to space
— Less equipment - More ROOM on counter
— No test standards to compare

TaBLE 2. AnNuaL ENErGY ConsumpTiON AND Savings For UHC-HDs Basep on Hours oF OPERATION

24-Hr OPERATION 20-Hr OPERATION
ANNUAL ENERGY ANMNUAL ENERGY
MNomiNaL DEMAND SAVINGS SAVINGS
UHC Tvee REDUCTION (KW) (KWH/YR) (KWH/vR)
Frymaster 1 2.0 5,051 7,518
Frymaster 2 2.0 8,465 8,296

Prince Castle 2.5 9,214 8,579
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Advances in Plug Load Equipme

« Packaging Machines
— Always on (24hr/day)
— 12 hr timer (Broken)
— Standard electric heating elements

VACUUM-SEALING AND PACKAGING MACHINES FOR
FOOD SERVICE APPLICATIONS FIELD TEST

— Safety Hazard (Hot to Touch)

Prepared by:

Design & Engineering Services
Customer Service Organization

I SOUTHERN CALIFORNIA
An EDISCON INTERNATIONAL® Company



Advances in Plug Load Equipment

e ON DEMAND Units
— Only ON when activated
— Higher Rated Heating Element
— Instant Heat
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« NON Energy Savings
— Cool to Touch
— LESS HEAT to space
— No test standards to compare (Field Data)
_ LeSS M al nte n an Ce TABLE 1. DEMAND AND ENERGY CONSUMPTION DATA FOR PACKAGE SEALERS

DEMAND ToTaL ENERGY

(kW) CONSUMPTION
(kWH/YR)
Ralph’s
Conventional Package Sealer 0.27 2,311
On-Demand Package Sealer 0.05 412
Reduction/Savings 0.22 1,899
% Reduction/Savings 81% 82%
Food4Less
Conventional Package Sealer 0.23 1,810
On-Demand Package Sealer 0.04 395
Reduction/Savings 0.19 1,415

% Reduction/Savings 83% 78%
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Advances in Plug Load Equipmen

« Holding Wells
— Water based
— Inconsistent Holding Temps
— Food Quality issues
— Safety Hazard (Hot to Touch)

11

Design & Engineering Services

INDUCTION WELL FOR FOODSERVICE APPLICATIONS
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Advances in Plug Load Equment

 INDUCTION Holding Wells
— Only ON when activated
— Very Precise Holding Temp
— Dry Well vs Wet Well
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Advances in Plug Load Equipmen

« NON Energy Savings
— Cool to Touch

TABLE 1. DEMAND AND ENERGY CONSUMPTION DATA FOR HOLDING WELLS

— LESS HEAT to space DEMand  ToTAL ENERGY
(kW) CONSUMPTION
— Instant HEAT . (KWH/VR)
. Wols e 2,00 10,599
N LeSS Malntenance Induction Wells 1.11 5,102
— Water Savings Reduction/Savings 0.98 5,497

— Better Quality of Food
— Labor Savings
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Advances in Plug Load Equipmen

I Oaste r CO ntaCt Jack in the Box Dual Contact Toaster Field Test Summary ET13SCE1160

— AIWa.yS ON JACK IN THE Box DUAL CONTACT TOASTER FIELD TEST

SUMMARY
— Added HEAT to space
INTRODUCTION
— Food Quality issues araneaion conactad ths Sty I collperatin wivn SEE+ Foodservcs Tocmoibay Centar

(FTC). This field study tests the Jack in the Box dual contact toasters.

— Inconsistent Temps ASSESSMENT OBJECTIVES
The objective of this study is to assess the energy consumption of the new dual contact

M H toaster and calculate the associated energy savings compared to the baseline (2) single
u I p e u n I S contact toasters specifically made for regular buns and sourdough buns. The assessed
[

enargy savings will be used to determine the potential for replacement of the existing (2)
single contact toasters in Jack in the Box stores.

PRODUCT ASSESSED

This field study tested the baseline, two single contact toasters and the new energy-efficient
dual contact toaster. The baseline, two single contact toasters consisted of one 1,500 Watt
(W), 120 Volt (V) Roundup bun toaster and (1) 3,300 W, 208 V Prince Castle sourdough
bun toaster. These toasters work by placing buns vertically into the toaster. On one side of
the opening a heated surface runs along the height of the toaster and on the other side a
conveyor belt runs the height of the toaster. When a bun is placed into the opening one side
of the bun is exposed to the heated surface and the other side is guided by the conveyor
belt. Each conveyor belt is set to a specific speed allowing the bread to be exposed to the
heated surface for a set time. The new dual contact toaster is a 2,700 W 208 V toaster
consisting of one opening with two separate heating surfaces and one conveyor belt in one
toaster. Figure 1 displays both systems.
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« DUAL Contact Units
— Dual sides of contact
— Precise Belt Speed
— Single Unit
— Multiple Buns

15

EMERGING

NAT




« NON Energy Savings
— LESS HEAT to space
— Single Unit
— Less equipment - More ROOM
— Less Maintenance
— More Production Capacity
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ETC
Advances in Plug Load Equipment

Jack in the Box Dual Contact Toaster Field Test Summary

TABLE 1. ENERGY CON SUMPTION DATA FOR CONTACT TOASTERS

| EMERGING
TECHNOLOGI
CO JATIN

ET135CE1160

Prince Castle : Prince Castle
Round U Basel M
o | B n:r Sourdough | Baseline Total ﬂ:'“ Dual Contact ﬂ::’"“ Savings Savings
Locati (Daity o) | oSt (Daily Kih) {I]ai\fm] Toaster {[Iai\fm] (Daily kWh) | (Annual KWh)
{Daily kWh) (Daily kwh)
Baldwin un 25,84 5995 63
Park
Covina 3200 14.30 4530 FETE)
oy 1] 3581 17.75 6477
ELEH] 1456 5281 4014
[Pomanz)
Towne
046 15.08 455 ELTE)
Fomanz|

TaBLE 2. DEMAND CONSUMPTION DATA FOR CONTACT TOASTERS

Prince Castle - Baseline Prince Castle Dual Measure =
- Round Up Bun Baseline Savings
Location Toaster (kW) Sourdough Total (W) Average Contact Toaster Average (W)
Toaster (kW) (kW) (kW) (kW)
Baldwin Park 134 064 158 100
Covina 134 0.65 153 103
Sary 150 0.5 217 xm 106 o4 Lo
[Pomana)
Toune 155 0.65 222 105
[Pamanz)

ES
1G
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Advances in Plug Load Equipment

e Toaster-Contact
— Always ON
— Added HEAT to space
— Food Quality issues
— Inconsistent Temps

— Multiple units _ CTX-200L
& UTX-200L
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e Horizontal Units
— Dual sides of contact
— Precise Belt Speed
— 2 units
— Multiple Buns
— IR technology
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Advances in Plug Load Equipmen

. Toaster 340-TG2L 5-IRT

¢ NON Energy SaVlngS Cooking Mode Muffin Muffin
_ Tested Voltage (V) 210 206

L ESS H EAT to space Measured Input Rate (W) 3,611 3,060

— Less equipment - More ROOM | preheatTime (min) 13.92 28.00
. Iniial Preheat Temperature (°F) 76 75

— Less Maintenance Final Preheat Temperature (°F) 376 600

. . Preheat Energy (Wh) 600 1,425

— More Production Capacity e Rae (W) T 1075
_ Adj ustab | e ldle Cavity Temperature (°F) 387 662

S d Load Width (muffin halves) 8 5

pee Cooking Energy Rate (W) 3,464 3,053

e COm pression Production Capacity (muffins/h) 184 252
Energy Per Muffin (Wh/muffin) 18.9 7.2

« Tem pe rature Avg Cavity Cooking Temp (°F) 388 456

Avg Cooking Weight Loss (%) 12.8 112
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Advances in Plug Load Equipmen

e Conveyor Toaster
— Always ON
— Added HEAT to space
— Food Quality issues S8
— Inconsistent Temps 1.




Advances in Plug Load Equipment

e Smart Toaster

. “Smart” Conveyor Toaster
— ON when Activated

Decreased average Input Rate from 3kW to 2kW
— Set Back Mode |
Replacement Conveyor Toaster
1
" $1000/yr
? Ny VA N rﬂm-d-ﬂﬂﬁj I —
| I
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