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Ground Rules

All perspectives valid and valued
Interactive

No such thing as a dumb question

-uel neutral

Use of parking lot

~ollow CEE committee conduct guidelines
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Objectives

To inform efficiency program administrators about
the state of savings opportunities in commercial
Kitchen ventilation

To uncover program design and market challenges
to the promotion and adoption of efficient
commercial kitchen ventilation systems

To determine if and how members and industry
partners can work together to accelerate the
adoption of efficient CKV system
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Agenda

Introductions

Background

State of the Savings Opportunity
Program Drivers Round Robin
ndustry Drivers Round Robin
Discussion
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Introductions
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CEE Commercial Kitchens Initiative

L &4

Save 10-30% Save 10-40% Save 10-30%

_aunched December 2005
Define energy and water efficient kitchen equipment

Develop targeted market strategies to streamline
product selection
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Equipment Categories

CEE or ENERGY STAR Advanced Member
Specifications Specifications
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Kitchen Ventilation Working Group

Fall 2009

BC Hydro

Cascade Gas

Centerpoint Energy

Con Edison

Efficiency VT

Energy Trust of Oregon
EWEB

MN Dept. of Commerce
National Grid

Natural Resources Canada

NJ Office of Clean Energy
NV Energy

NYSERDA

PG&E

Snohomish County PUD
SoCal Edison

SoCalGas

Union Gas

Vermont Gas

WI Focus
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Kitchen Ventilation Workshop
January 2010

Education

|dentify program needs
« Program guidance

* Metrics and test
procedures

« Data
ldentify scope
« DCV
* Whole system

« Fan energy vs. fan
plus HVAC savings
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Program Guidance on DCV

S e SRR Progress from components

o mes to systems
T m— Start with guidance, then
reassess
GEES. Consider both fan and
HVAC savings
Still looking for HVAC
—— savings data!

CEE S| 11



Next Steps
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Agenda

State of the Savings Opportunity

* Tim Cole, Gas Technology Institute
Program and Industry Drivers

» Everyone

Discussion
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Program Drivers

Why is your program interested in promoting
energy efficient commercial kitchen ventilation
systems?

If you have a program: program objectives,
program design (performance-based /
prescriptive), why? Result, challenges?

If your program pre-qualifies equipment, what are
the requirements for pre-qualification?

If you don’t have a program: what do you need to
start one?
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Industry Drivers

Company focus? Offerings to improve CKV efficiency?
New, retrofit, or both?
Geographic reach? What influences geographic reach?

Market segments and geographic locations where more
successful and why? Where are you challenged?

How might voluntary efficiency program administrators help to
overcome challenges?

Support for program energy savings measurement and
verification?

Underserviced areas: how can programs help?

What is the most effective way for energy efficiency program
administrators to work with you?

Are there industry-wide efforts or resources that can be
leveraged in characterizing and quantifying CVK performance
and energy savings?
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Contact

Kim Erickson

Commercial Program Manager
617-337-9280
kerickson@cee1.org
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