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In the UK: >8 hillion meals across 260,000 sites

TODAY

Energy costs:
>ETT70mNr

Carbon emissions;
3.9mtCO2yr

2% of UK business &
public sector emissions

Costs per meal:

Depending on busines
type & size, equivalent
to 10-20p per meal

TOMORROW

Energy Costs
reductions:

>E£250miyr

Carbon emission
reductions:

>1mtCO2yr

Savings per meal:
3-6p per meal

Source: BHA Trends & Statistics 2012 and Carbon Trust
analysis
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Energy prices are set to continue to rise by >20%, to© TARRUBS% N
>£1bn/yr by 2020
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And its not only energyricesi K I 4 | NB 3 NP dRUyT3 X

Trends in Retail Price Index

1987 2012

Source: BHA Trends & Statistics 2012
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Barriers and drivers for energy efficiency are diverse
and interconnected

Behaviour&
motivation

Misaligned Hiddencosts
incentives

& benefits

Financial costs

& benefits

Perceived relative Misalignment Lack of internal Upfront
immateriality of between key resources & investment
energy costs departments tools to identify
d V Out of date e.g. & implement

BARRIERS decision making Procurement opportunities
processes e.g. & Operations
rules of thumb
Training Emissions Enhanced Energy cost
encourages from use of reputation with savings
existing catering employees & CRC savings
champions across  equipment consumers Access to finance
organisation who are currently for equipment
are ready to setar  unregulated
example
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Low cost/carbon catering exists: ik
L _ demand, we would THE
I Efficient equipment vest o supply BUYER -
greener proaucts there were
SUPPLIER

suitable and cost
PARADOX effective low-carbon
alternatives available,

There is a common ‘catch-22'that hampers the we would buv them
mmercialisation of low-carbon technologies

I Efficient operating models

Courtesy of Heath Care Without Harm

Operators are feeling the pain:
I Energy cost rises are hurting "Despite this:

I Operators know iruse costs e Operatorsare buying cheap
are the majority lifetime factor CapExexpensive to run

i and they know their employeesi:lo[¥lelgglSlal
leave things switched on e Usingit inefficiently
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Producers need a definitive, recognised tool, they can put in f

of customers which shows cost and carbon impacts of choic

[/

We are overcoming the disconnect between aspirations and action

I We used access to experts across the industry helped by CES
I And obtained seed funding from DEFRA

I OurTriumvirate: Dominic Burbridge, Philippe Pernstich and my

« .
CESA™ defra” (OS]
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What the tool does CARBON
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Combines 3 axes of information (defined via parameters):
I A profile of the demands on a commercial kitchen
I Selected set of kitchen equipment
I Different operating models (planned and behavioral

I The energy, cost and carbon impactsafcombination
I To compare with other scenarios

I Provides a definitive tool for optimising new kitchens to ne
I Validation of expected savings versus alternative scenario
I Shows scenario impacts of running kitchen in different wa
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Building such a model requires: C TARRuBsOTN

NUMBERS PEOPLE

Embodied: Mass and Type Crosgfunctional experts

In Use: Energy Data Processnaps
Capacities, lifetimes etc 2 K| 0 KI LIS

MODEL
Capturing theabove to the

right level ofdetail

Simple on the outside, very complex on the inside

e —
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Building such a model requires CARBON

Numbersc Derived from a wide range of sources TRUST

/[ F NDb 2y ¢ NHzEneQ@Efficighty deicelddtor: f
Contract Catering Sector Guide

PreparatoryStudy for Ecalesign Requirements fa&tuPs
Lot 1: Refrigerating and Freezing Equipment
Lot 22: Commercial and Domestic Ovens
Lot 23: Domestic and Commercial Hobs and Grills
Lot 24: Professional Washing Machines, Dryers and Dishwashers

Rohatsclet.al. (2007) Professional Kitchens: Planning, Design
Equipment. FCSI/Huss, Berlin

Equipment specification sheets
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Building such a model requires: CARBON
Peopleg Crossfunctional experts TRUST
MaggieCharnleyDEFRA Mike Mellor, CESA/Space
KikoMoraiz, DECC catering
PaddyHowlin, GPS lain Munro, CEDA/coMac
DavidWharton, GPS JackSharkeyCEDA/ Vision
KeithWarren,CESA VicLaws FCSI
GlennRoberts CESA/GRAM DavidBentley,FCSI/Russell
UK Partnership
Mick ShaddockCESA/Victor Y Chris WrightCaterQuotes
manufacturing DavidClarke CDISKARM
StephenElliott, Camillawoods,BHA

CESA/Serviceline.uk
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Catering Cost/Carbon Calculator —
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Results

Carbon Emissions Summary Summary Overview

Cost Summary
Energy Summary

Refrigeration Results

Cooking Results

Ware washing Results
Extraction & Ventilation Results

Cooking Strategy Comparisons

Breakdown by source (kgCO2e/yr)

Refrig'tion
Cooking

B Washing
E&V

Refrigeration (kgCO2elyr)

Use phase energy
emissions / year

Embodied
emissions / year

m End of Life
emissions / year

Maintenance
emissions / year

Total (kgCO2elyr)

Use phase energy
emissions / year

Embodied
emissions / year

M End of Life
emissions / year

Maintenance
emissions / year

Cooking (kgCO2elyr)

Use phase energy
emissions / year

Embodied
emissions / year

m End of Life
emissions / year

Maintenance
emissions / year

E&V (kgCO2elyr)

Use phase energy
emissions / year

Embodied
emissions / year

M End of Life
emissions / year

Maintenance
emissions / year

Washing (kgCO2elyr)

Use phase energy|
emissions / year

Embodied
emissions / year

H End of Life
emissions / year

Maintenance
emissions / year
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To get there needs lots of process mapping <, :s o N
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Ambient Frozen raw Chilled raw
. ) : . ) : Waste
ingredients ingredients ingredients ‘ serve

v‘! \

Combine and

v

Ambient 'Fll  Frozen | Chilled
store store store

- Mise-en-place refrigeration equipment,

’ li . V' <4 - close at hand when cooking

v A

. Chilled Men-P Chilled M-en-P Warm hold

Preparation ,
storage ] storage storage

-

-

Par cooking

Finish cooking

(cold served) 4
g Finish cooking

(hot served)

Frozen | . Chilled
store | store

Frozen Chilled
prepared | prepared
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Catering Cost/Carbon Calculator —
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Establishment Input Demand Input Menu and Operation  Equipment Results

Establishment Parameters

Establishment Type Pub

Seating Capacity Max. Additional Seating _ Avg. Table Turnaround - minutes

Opening Times Close 1 Close 2 Close 3
Mon 06:0 10:3(4 12:0( 14:3(4 18:0Q
Tue 06:0 10:3(4 12:0( 14:3( 18:0(
Wed 06:0 10:34 12:04 14:3( 18:00
Thu 06:0 10:3( 12:0( 14:3( 18:04
Fri 06:0 10:3(4 12:0( 14:3( 18:0Q
Sat 12:0( 15:3( 18:0(
Sy 12:04 15:3( 18:00

Kitchen Operating Hours Close 1 Close 3

Mon 05:30
Tue 05:30
Wed 05:30
Thu 05:30
Fri 05:30
Sat 05:30
S{ilg 10:04

15:0d
15:0d
15:0d

16:3(
16:3(
16:3(
16:3(
16:3(
16:3(
16:3(

23:30
23:30
23:30
23:30
23:30
23:30
23:30

15:00
15:00
15:3(
15:3(

(@] O
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@ @
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Open 2

| 12:0
| 12:0
| 12:0
| 12:0(
| 120
| 120
| 12:0
Open 2

| 16:3(
| 16:3
| 16:3(
| 16:3(
| 16:3(
| 16:3
| 16:3(

Open 3
| 143NN 18:0(
| 143NN 18:0(
EETE. T
| 143NN 18:0(
| 143NN 18:0(
| 153NN 18:0(
153N 18:00
Close 2 Open 3
[ 233 |
| 2330 |
BEEEE
EEEE
EEEE
| 2330 |
| 233N |

Closed Periods Duration (Weeks)
Period 1
Period 2
Period 3
Period 4
Period 5
Period 6

18



