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Mail completed form to:

IDFA


Attention: Patrick Bolling



1250 H Street, NW, Suite 900; Washington, DC 20005

Or, fax directly to Patrick B. at (202) 331-7820 or send via e-mail to pbolling@idfa.org
Facility name: ___________________________________________________________​​​​​​​​​​​​​__________________
Parent Company (if applicable): _______________________________________________________________

Contact name: _____________________________________________________________________________
Facility address: ____________________________________________________________________________
City, State, Zip: _____________________________________________________________________________
Phone:_____________________ Fax:_____________________ E-mail: _______________________________
Facility Production Information (check one):


Energy Intensity Baseline1:


_____ Cheese (natural & processed)




_______ BTU's per pound produced
_____ Cultured (exclusively)





_______ BTU's per pound produced
_____ Dry Milk (powder, condensed & evaporated)


_______ BTU's per pound produced
_____ Ice Cream & Frozen Desserts




_______ BTU's per pound produced






OR

_____ Ice Cream & Frozen Desserts




_______ BTU's per gallon produced

_____ Fluid Milk Processing (can include cultured)


_______ BTU's per gallon produced2
_____ Both Fluid Milk & Ice Cream




_______ BTU's per gallon produced3
Baseline Timeframe: ________________________________________ (identify chosen 12-month period4)
Please check to confirm that the facility will use data management procedures or the ENERGY STAR Energy Tracking Plan:   ____ Confirmed
Energy Tracking Method (check one):   ______ Internal System      _____ ENERGY STAR Energy Tracking Tool

I have examined this application and sign indicating that to the best of my knowledge the information listed is true, accurate, and complete.

_________________________________
_________________________________

_______

Signature




Title






Date

Footnotes:
1. All Energy must be in Source BTU, See PE Guide for Challenge for conversion factors.
2. All products including juices. Convert cultured to gallon milk equivalent by multiplying pounds by 4

3. Convert ice cream to gallons milk equivalent by dividing pounds of ice cream by 9 or gallons of ice cream by 2
4. Timeframe must begin on or after January 1, 2009, unless facility was a pre-existing ENERGY STAR Partner.
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