





TIPS SHEET

Saving Energy in Your Foodservice Operation

6) CONSULT WITH POWER COMPANIES.

Utility companies will often provide consumption assessments that tell
restaurants and foodservice operations how much energy they use and how
much that power costs. This is a great benchmark opportunity to begin a
conservation plan.

7) USE EFFICIENT REFRIGERATION SYSTEMS.

Commercial kitchen refrigeration can be one of the most expensive aspects of
any foodservice business. Whether it's a walk-in freezer or refrigerator, those
units need to have a proper seal, an efficient compressor system, and the ability
to operate only when needed in order to save energy.

Using the right refrigeration solutions can result in reduced energy savings by up
to 50 percent, while at the same time gaining built in redundancy on the entire
system. Likewise, a smart defrost system in a walk-in freezer will only operate
when the risk of frost build up is present, also reducing energy consumption.

DISCOVER THE BENEFITS OF SEE HOW YOU CAN SAVE 50%
AN ON-DEMAND DEFROST ON YOUR REFRIGERATION
SYSTEM FROM ECO-SMART BILL WITH ECO-COOL

Watch the Eco-Smart Take a look at the
video, and discover award-winning Eco-
this innovative Cool animation, and
solution that provides learn about all the

intelligent defrost benefits of single
control. scroll compressors.

Click here. Click here.




