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In December 20060, Hobsut |‘1..luu- lu.. first lull Li
mercial food equipmen
Bulding Council, aco

prormode ey |r--|1m.:nl.1l|-. responsiblo Tnmldmﬂ 5.
Fueled primarily by student demand, suniversic
grams= have heen among the first o cmbrace




FCO-lools

on't have to do it alone, There are

warating an eco-friendly restaurant easier. BY PAM GE

Hobart's en '.':,|'c11||[|;'r||._|i'l:-. I-|'ir.||||.|:-.- andd
emarry-savin g prosdisiss Hynes says. YWhile
quick-service restaurants were nol on e
moverrenl s culiing-=d g e indusiry is now
bezmnind 10 fabe noic, he adds

[n pratt, credit, (he cost savings, Hobart's
NoWEE CNEFEy-Saving maxdels use less wales
and hear: Al hecause there s less waler,
there s deks washe,

Burtere 15 aupother reason why resiavrants
are mereasingly going green, “The market is
being palled by the corsumer,” says Bast “Buer"
Chander. president and CEC of Asean Corpo
piticn, the maker of StalkMarket, 1 fast-
|l:|_'-||1'.|'-|.'|-.i|:J__= e thiat |'|.:|'&-|:|;.L"2~ '_|'._|.|,|_|I||,:||'__=_|
Paper ;,u*:._-:'!1|:|-l i K e like |'||;.|I-\_".~\. andl CUpS.

Lepmslation 15 also plaving a part. This year.

weral tools on the market that
E

San Francisco and Oukland will enact o bun
of uzing Styrofeam in food esfablishments

As a result. soppliers like Hobar and
StalkMarket are stepping up o offer green,
CMETE Y-S50 LITE il|.|l_'||1:_'|||"| =L

Equipment
Saving watct and energy—anid providing a
mome efficsent service—is the goal of Hobart's
ware washers with Opti-Rinse” technology.
Linlike standand rinse oozzles that spray
in a fan pattern, Hobart’s ware washer
pezeles ereate & stream of large drops that
oscillate in an S-partemn. resulting in uniform
coverage and o more forceful siream.
Because the droplets are larger, they provide
2 better heat transfer than smaller drops,

OPERATING

green

which lose heat to the surmmounding ar,

T saves erergy all the wiry sroumd.” Flynes
savs, Depending an the size of the unit, Hokart
lormes s ware waghers can redsee waatér and
erverey usaoe up o 57 percent. In facr, ooc od
the largest corrveyer units uses urider [ g2l
bons, a significant reducton fream e previous
400 gpllons it previously consimesd.

The WhastaPro™ syarem. dneanwhile, can
resduce foodservice waste volding up 1o 88
percent, Tepreseanne o petential annual sav-
ings of 322081 inchuding waste-removal
seryvices, Hoban catimas

[n additicws-piszt of the company’s
Tradl=en rédrgeralors, freezers. and heated
cabinets are-Enengy Star-rated by the LS
Envitoninental Protection Agency and the
L5, Depannnent of Energy.

Master-Bilt, which also makes refngenmon
systenns, recemtly received patent approsal for
its reverse-cy cle process, which can reduce a
aoalk-in freerer s cneray use by mioee than 240
percent. A sl called the Master Controller 15
required for the reverse-cyele o work.,

The Muster Comtroller activares the detrost
Process w ben needed, versus tmdinonal sY5
seems that detrost 2k resular inbervals, even wien
ihee [ isn 't needed. The controller activates
a valve onthe condescending unit that reverses
the high-temperaure refrigerant flow

“Traditomal slectronic sysems just use
heaters, which tend w not get all the fros
busibchap sl ther ime—which weakens the coil s
|'u_'11'-.'v| 11|:||*:|.:|,:." "'"".""" | .:.|'|I'| Huyc. '.I.|J'l.'|.'1'Li.~iiI'l;_: o
prosotion manager for Master-Bile, which s
headguartersd in Mew Albarmy. Mississippd

Because Master Controller wses less
gnergy than electronic defrost heaters, oper-
aliors wiin se& ian Hil- |'.~|."I|_'|.‘|'|I: :’chJL'li:l.'ll'. ir.
et -I.‘I'II.'I?-'__'- '.I:"\-iIL'\::. -IL'L'.III.jiI-IE' 4] !".'f;'_*-\.u_"l-
Bl Mareover, defrost time is reduced from
200 to 20 munuees to just three o free manules

In additicen, Master-Bilt recently began
wsing an ervirommentally friendly blowing
agenl for polsuretene foam, which is used as
an imsulator i its producs.

Reducing enerry 15 3 maner of reusing
waste for Creorgetown, Texas—based Maxim-
icer, which affixes toice and soda machines.
“[i'e a e bormchred ok s and (UL (8] incsgall”
says J L. Losee, |1n._"a.||,|q:rl.l of Maximicer.

e mrechmes regudorly puree unused waser,
Instead of letting the oold water just slida dewen
the deaen, the Maximicer first uses it tocool the
fresh water flowing int the machine, Onece

WML gEsrmagazime.com | &R WaRC- S0F A%



cooked, the [nesh waoner Meeses moch Gster,

The device oflers 10w 30 percent savings, depending oo b
size of the we mactune and s locanen, Air-cooled e iachines
im bt kitchens must work harder, Love motes,

Maximicer takes a similar approach to drink dispefisers. By
recycling energy from the meled ice waiter, the model pre-coals
i nge woiker sme Bowers the dispenser”s coobing Tead, “Tomelis
les= e, wnd you have a better carbonated beverage.” Love says

A device made by Las Vesas—based Purdilier 2000 can muke
the water and ke that comes out of machines cleaner whik
increasing the appliances” longeviry,

PureDemand. o reverse-psmosis water-filieation system
piasses fup water through o senes of filters and membranes, reduc-
ing up to 98 percent of the water's chemicals and minerls, inchid-
ing arsenic, kead and radiumm.

“The ice coming oul of the machine is coysial clear whes
before it was clowdy,” savs Mike Paice, director of business desel-
opment for Bed Bock Sales, the Purafilier division hut overses
air and water products for commercial use.

o machines can also benefit from Purelemomd. And by
installing the product in all the ands, quick-zerviee restansants cm
ensire 3 consisien beverage, repandless of whetber one store i
bird weater and another store has soft warer, Pasce savs, Without e
system, sodas in some arcas mighet require mere syrup than others

“Svrup covers up the flavor of minerals in the water,” Puaice
explains, Mol only will the water fasie beter [with PureCermand],
Bt restaueants can save about 20 percent a maonth on syrap,”

Aned becavse clesmer water discourages scale amed lime
bwalclupy, the machones will require less seevicig and terelone 51
Iomger. Prices ranges from SH000 to 510,000, depending on sys
IEM requiremeTts,

Food Safety and Sanitation
Customers ned enly wand Fooed and besverages thal taste bewer, they
also wan food thal is sale vet free of chemicals.

Enter the Stay Clean USA unit, which pumps ozonated
waler through a restiurant s wabcr systeny o disinfoct on contacs
Cizone, which is considered orgamic, Kills bacteria faster and moe
efficiently than chlerine, sayvs Michoe] EllioL president and CEO
of Loy Angeles—based Eoo-Sate Systems, which makes the unit

11 solves thee prohlem of vegetables thet mne not cooked and
e washing at the final stage.” Elliot sava. *It also helps with
clean wp.” Staff acedn’t use harsh chemicals 1o wipe tables, for
inscance. (The water will stay oeonsated for about 30 minues, e
which it reverts to plaim woder. |

Unit prices mnge from $30,000 to 5 1S depending on the
operation’s sive. Currently the company is explonng open
encked rentals for guick-serve customens.

“The rewmm-nn-investment 15 realized in habilite alone”
Ellioa saws. "W train poople sothat they ane using hot warer ooly
when necessury. Usualby, clhents suve o third of their heating bill”

Infrastructire
While water-—hoth getting it and geffing rid of it 1= certainly &
large par of operatng expenses, heaning and o conditiomng



Hobart
Degerding on the size of the unit, Hobar's ware
washers sith Opt-Rinse™ can reduce water and
ENSpy usage up 10 57 pescent.

* devour the Tion's share of an operator’s budget,
Thee sum 15 brutal on quick-serace restau-
rants, The stumdurd store design boasts plenty
i see-and-be-seen windows, Incoming heat
gan send the wir-conditisoning unit o over-
drive. For security reasons, tinting is not an
- pption. Moreover, it can make the dining
mom appear drab,
+ Samsota-bosed Winsulator sells clear,
rylic attechments custom-measured to fit
Imside window openings. Once installed,
heme is 1 space hebween the glass pane and the
bamylic sheet, held in place with a magnetic
and vinyl gasker
“We're rapping actual air between the
| glass and plastic,” explains Edward VerVane,
CCED of Winsubator, “Its just like doubls-pans
plazs, only glass is g conductaor, 'Fi".]:’-\.l.ll:. i=
'hwl'mr that pushes the heat bk chuat Ihmugh
ﬂ'ltg].'.lm
YerVane says Winsulator, will cut ot
Fibout T percent of the enereyLhal would
': enier throwrh warsdowes anid cause wr-eondi-
Boning hikes. Wét-onhy-does the product
wduoe window-relitéd Beating and air-con-
dittoning koacds tan it also reduces noise lev-
eleup i 60 percent, VerVane says (he prod-
el whibh ey fracoom of the cost of
- replicerenl windows, offers a BOL in
il:'mm 2Mand 4% years,

il g e of emaronmentiy hissrds, One Siy-
| cup can Like up o 500 yeurs or more to

k down and is un-recycluble. Paper bags,
cups, and wrappers from gquick-sere

TOOLS OF THE GREEN TRADE

Eco-Safe Systems :
‘With Pure Demand's reversa- Oronated warler i= considared StalkMaster's papar-like
csmasis wler-filtmatian sesiem, arganic and kils bactaris GackAElng dacomposes in sk
quick-survice mstarants can fasster and more effcinily waaks when composted.
Ginee about 20 péncenit a month than chiloring.
o SyTup.

restaurants are frequent roadside evesores,

StalkMaster 15 a line of molded, .p;.u,pé'r,-

lype products that when tn-rrqpu’ﬁlr:l.ﬁlur
decompese insix weeks. Lelt on fhe ground
by a litterbag, the items will take [Gnges Dt
they are “still going awiy” says Bugz Chan

“We're redm:irlg the
cle ence on
trees but still
mm a product
triail rﬁ | rms like
a traditional paper
prml“:t ¥

“dier, founder of Portland, Oregon—based

Asean, the maker of StalkMaster. Time
frames depend on water, heat, light, amd the
groumed iwself,

The StulkMaster, onginally ereated for o
natural foods supermarket, 15 made from a
1K-percent biodegradable sugar cane fiber,
called bagasse, a byproduct of the sugar-refin-
img prowess,

“We're reducing the dependence on cutting
tregs bt stll prowiding a product that per-
forms Like a tradionad paper product” Chan-
dler says.

StalkMaster, which now has nationwide
distribution, makes everything from pizza
boxes 1o plates to hamburger clamshells.
Crepted without chlonne, the producis have
o slightly beige hoe and bottom that feels
rougher than traditsonal products.

Producis are about the same price as

’ pﬁl::;J products. However, StalkMaser costs
‘about M) percent more than Styrofoam. The

difference in price might change as the cost
of Styrofoam, o petrolenm product, contin-
BL2E FOb BOIT,

Cereplast resins, another allernative 10
petrobeun-based plastc manenals, wre made
from a biopolymer produced from com-
starch, which 1= blended with other plani-
based and natural minerals. Manufacturers can
use the product © make plates, cups, forks,
and hamburger clamshells, When commer-
cially composted, Cernzplast breaks down in
60w 1RO days, The process requires e
special equipment.

“Oim a local level, it can reduce the amount
of material placed in landfills” wys Roben
TDaobbe, viee president of quick-service sales for
Hawihome, California—based Cereplast, “On
the [manulacturmg] side, it takes Jess enerzy o
cunverl products made from our resms”

The price of Cereplost™s resins is compet
itnie with pemdeum-hased magerialz, although
the final price to quick-serve operators might
depend on the manufacturer and the produet,

Dobhs is seeing increasing interest from
gquick-serve restaurants in the material.
“|[Orperators| understand. They want 1o be
good enwvironmental stewarnds by developing
and implementing sustainable plans,” he
gays. “The additional goals are o dnve sales
and reduece overhesud costs, which benefin the
bottom line.” o

Pam Qeorge frooenty wites on 1004, the erodirenl
and busness. ber work hes aopearsd in Foriune, LIS Airsavs
Msgianng, Tha Chwshian Schance Wondor and Mens Heglth,
Contagd ey debenberiBcomizestnet
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