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This information is provided solely for informational purposes. Although Southern California Gas Co. (SoCalGas) has used reasonable efforts 
to assure its accuracy, no representation is made that the contents are free from error or suitable for use for any particular purpose. SoCalGas 
assumes no responsibility for use of, or reliance on, this information by any party, and specifically advise such parties to discuss any decisions 
or actions related hereto with their own advisors and experts. (PPT-IR1/092507)

Ella AbadirElla Abadir
Energy Efficiency Commercial Programs Energy Efficiency Commercial Programs 

SupervisorSupervisor
CEE CEE -- June 11, 2008June 11, 2008



2

Challenges Facing the Foodservice IndustryChallenges Facing the Foodservice Industry

•Labor & Time Savings
•Food & Workplace Safety Concerns
•Recruiting & Retaining Quality Employees
•Strong Competition

• Building & Maintaining Sales Volume
•Energy Costs

•Energy efficiency–Conservation-Security
•Governmental & Environmental Impacts
•Health Concerns
•Growing use of Technology

•Information Management- Inventory Control
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Help Customers Understand EnergyHelp Customers Understand Energy
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Where does the energy go?Where does the energy go?
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An example of the total energy breakdown (BTU) in a full service restaurant.
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And Just What is Energy Efficiency Anyway?And Just What is Energy Efficiency Anyway?

The percentage of energy consumed by an appliance that actually 
goes into cooking the food.

Efficiency = = %
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A PerspectiveA Perspective

=

An appliance energy bill can easily match a gas bill!

=
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HighHigh --Efficiency Energy Star Gas FryerEfficiency Energy Star Gas Fryer

ADVANTAGES
• faster recovery
• higher production rate
• longer lifespan
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Life cycle cost calculator results:Life cycle cost calculator results:

www.fishnick.com
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Life-Cycle Cost* vs. Purchase Cost
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*Based on $1.20/therm, 16-hr/day usage, 125 lb/day food 
cooked, a 8-year life expectancy and a 3.1% discount rate
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Under Pressure to Improve Your Bottom Line?Under Pressure to Improve Your Bottom Line?

We can help!
Energy efficiency makes economic sense 

based on 
forecasted energy cost and increasing 

operating 
expenses. Let us be your source for smart 

ideas to 
save money and energy.
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Expanded Cash Rebates, Incentives & ServicesExpanded Cash Rebates, Incentives & Services

The Gas Company offers a package of rebates and incentives that could 
amount to more than $2.2 million per customer, per year.

Cash Rebates Programs:
• Food Service 
• Express Efficiency

Energy Efficiency Incentives Programs:
• Business Energy Efficiency 
• Savings By Design

Free Services:
• Design Assistance
• On Site Energy Assessment
• Account Executives & Trained Technicians
• Public Affairs Managers
• Training, Education & Equipment Seminars
• Food Service Equipment Testing Center

Strategies
•Segmentation by Industry
•Vendor Programs
•Collaboration with Water and Electric Utilities
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Commercial Food Service 
Cash Rebate Program
Commercial Food Service Commercial Food Service 
Cash Rebate ProgramCash Rebate Program

Cash rebates on over 130 pieces of qualifying commercial food service 
equipment.

• Rebates up to $25k per account, per year
• Rebates– Up to $2,000 per unit

Visit: 
socalgas.com/foodservice

Single Rack Ovens -
$1000

Pressureless Steamers - $750

Griddles - $125Combination Ovens - $750

Double  Rack Ovens -
$2000

Coming Soon!
Conveyor Ovens $500- $750

Convection Ovens - $500Commercial Fryers - $500
Large Vat Fryers - $500

Commercial Food Service Equipment Rebate Measures 
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Express Efficiency (Cash Rebates)Express Efficiency (Cash Rebates)Express Efficiency (Cash Rebates)

• Pipe Insulation – up to $3 per linear ft.

• Tank Insulation – up to $4 per sq. ft.

• Commercial (Hot Water) Boiler - $.50 
per MBtuh

• Space Heating Boiler - $.25 per MBtuh

• Instantaneous Water Heater – up to $2 
per MBtuh

• Storage Water Heater - $2 per MBtuh

• Steam Traps – Up to $200 per unit

• Residential Clothes Washer used in a 
business - Up to $75 per unit

It’s easy, it’s fast. Our most popular business rebate program offers cash 
rebates 

up to $200,000 per business customer, per year. 
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Business Energy Efficiency ProgramBusiness Energy Efficiency Program
For All Business CustomersFor All Business Customers

This program is designed to help businesses save money and energy. This incentive 
program requires involvement of The Gas Company from the beginning of the 
process, up to $2 million per customer, per year for the following types of projects:

• Equipment replacement
• Process improvements
• Large commercial projects
• Custom engineering algorithms calculate energy efficiency and determine incentive
• For larger projects, incentive based on actual measured savings
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New Construction & Facility 
Expansion Incentives
New Construction & Facility New Construction & Facility 
Expansion IncentivesExpansion Incentives

Energy Analysis + Financial Incentives + Energy Savings = 
Savings By Design

Savings By Design is an energy efficiency program for C&I customers 
considering:

• Facility Expansion – example: a new process line  (non-replacement)
• A new facility
• New equipment (non-replacement)

-Incentives up to $150k per commercial customer, per year.
-Customers may qualify for multiple projects in a year.

-Design assistance and incentives for new 
construction projects exceeding minimum standards

Benefits: 
- Custom energy analysis for your project
- Incentive of $0.60 per therm saved annually 
- Up to $500,000 or 50% of the incremental 

cost (whichever is less)

Example: New production 
line –
food processing facility



16

Vendor Participation Program Vendor Participation Program Vendor Participation Program 

The Vendor Participation Program is tied to the rebate 
programs which allows registered vendors to solicit 
customers and encourage the installation of energy 
efficiency equipment.

SoCalGas Vendor Program Managers contact:
Patricia Alton (213) 244-3216

Allison Dourigan (213) 244-5541



17

On-Bill Financing ProgramOn-Bill Financing Program

Interest-free, On-Bill Financing for purchase/installation of 
energy efficiency measures covered by SoCalGas’ 
rebate/incentive programs.
Loan amount: $5,000 to $50,000 per meter

Key Program Features
• 0% interest, unsecured
• Reduced rebate/incentive
• Maximum loan term is 5 years
• Monthly loan payment billed on customer’s utility bill

Target Markets
• Non-residential customers (including governments)
• Owners of Multifamily units who do not reside 

on premises

Customer Eligibility
• Active accounts for past two years
• No disconnect notices in past 12 months
• No deposit pending or on hand

On-Bill Financing Program:
Up to $5MM of loan funds 
available in 2007.



18

E-Newsletters
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Schools/
Universities

Large
CommercialOther Businesses

Hotels/LodgingHealth CareGovernment

Food ServiceFood ProcessingAmusement

TO GET STARTED: click any of the links below:
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Energy Resource Center
Downey, California
Energy Resource CenterEnergy Resource Center
Downey, CaliforniaDowney, California

The Energy Resource Center is your energy efficiency partner. The building is 
an award-winning model of energy-efficient, environmentally friendly 
technologies. And an array of practical seminars, demonstrations and 
consulting services can help businesses find the most cost-effective and 
energy-efficient solutions to their energy needs.
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Food Service Equipment Test Center
Downey, California
Food Service Equipment Test CenterFood Service Equipment Test Center
Downey, CaliforniaDowney, California

The Food Service Equipment Test Center is located in the Energy Resource 
Center building in Downey, CA. It is the largest facility of its kind in the United 
States. The center provides customers with a total energy efficiency experience 
including: food service equipment test drives, educational seminars and 
training, and valuable rebate information.

For a seminar calendar of events go 

to 
http://socalgas.com/business/foodserv
ice 

and download the quarterly calendar. 
Customers can register on-line as 
well.

The Food Service Equipment Test Center houses
more than 130 pieces of food service equipment 
as well as a state-of-the-art Ventilation and Baking Lab.
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Annual Energy Efficiency Expo
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Would You Like More Information?Would You Like More Information?

Please utilize the following resources:

Account Executives
Gas Service Techs

Public Affairs Manager
www.socalgas.com/energyefficiency

1-800-GAS-2000

Ella Abadir 
213-244-5520

eabadir@semprautilities.com
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Go Green. Save Green.Go Green. Save Green.Go Green. Save Green.

Our business is to help your business
improve your bottom line.

Thank you.

Questions?
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DisclaimerDisclaimer

• Southern California Gas Company does not recommend or endorse any particular manufacturers, services or products 
discussed, or make any representations on their cost, safety, efficiency or reliability. Specifically, Southern California Gas 
Company makes no representation as to the fitness for any purpose or use of any energy services or products, including 
without limitation for replacement of any existing equipment and does not represent that any goods or services are for any 
purpose or use. The customer is solely responsible for any services or products selected. Southern California Gas 
Company makes no warranty, whether expressed or implied, including warranty of merchantability or fitness for any 
particular purpose, use or application of the products. The content of this presentation is general in nature and not 
guaranteed or warranted to provide solutions to any specific situation.  This presentation is provided for information 
purposes only. 

• The 2007-2008 Commercial Food Service Equipment Rebate Program and Express Efficiency Program may be modified 
or terminated without prior notice. Check Southern California Gas Company’s Website for program modifications and 
updates. This program has a limited budget. To QUALIFY: Equipment must meet technical requirements and be installed 
according to local building codes and ordinances and/or manufacturer's requirements. If you have questions, call 800-
GAS-2000 to reserve and confirm eligibility before purchasing products Applications will be accepted on a first-come, first-
served basis until allocated funds are no longer available. Deadline: December 31, 2008.

• The Energy-Efficient Food Service Equipment Rebates program is funded by California utility customers and administered 
by Southern California Gas Company, San Diego Gas & Electric Company, Pacific Gas and Electric Company and 
Southern California Edison, under the auspices of the California Public Utilities Commission. 

• © 2008 Southern California Gas Company.  Trademarks are property of their respective owners. 
• All rights reserved. Some materials used under license with all rights reserved by the Licensor


