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June 25, 2003

Ms. Rachel Schmeltz

U.S. Environmental Protection Agency (EPA)

501 3rd Street NW, 5th Floor

Washington, DC 20001

Re: Energy Star Fryer Industry Meeting - Comments

Dear Ms. Schmeltz:

I recently had an opportunity to review the presentation from the Energy Star Industry Meeting for Fryers that was held at the Chicago Hilton on May 20, 2003. I’m pleased that the EPA is working toward offering the E-Star Rating for Commercial Fryers. As a manufacturer of fryers for over 85 years, Pitco has worked to provide our customers with energy efficient equipment choices. We would welcome the opportunity to have the E-Star rating available to differentiate equipment that offers high efficiency to the market.

In reviewing the Energy Efficiency Targets presented at the meeting, I was concerned that the idle energy targets may be too restrictive. The presentation indicated that the desire is to include the top 25% of models in terms of energy performance. The 6500 BTU/hr idle rating for gas fryers and 600 W idle rating for electric fryers may exclude fryers that would be in the top 25% category. For example, Pitco manufactures a gas fryer, our Model SGH50, that exceeds the 50% Heavy Load Cooking Energy Efficiency, but has a measured idle energy consumption of slightly more than 8500 BTU/hr. Based on my knowledge of products available in the market, I believe that this fryer belongs in the top 25% efficiency category. The SGH50 fryer provides the customer high efficiency in an atmospheric fryer, an industry first. Pitco also manufactures electric fryers that exceed the 80% Heavy Load Cooking Energy Efficiency target, whose idle energy rates are above the 600 W target given.

In order to avoid being exclusionary to high efficiency equipment that exists; please consider raising the target idle energy ratings for E-Star qualification. I believe that setting the levels to 9000 BTU/hr for gas fryers and 1000 W for electric fryers would provide more realistic targets and increase the likelihood of capturing the top 25% of fryers, while still setting challenging levels for high efficiency.

Please feel free to contact me with any thoughts or questions you may have.

Sincerely,

Mark E. McCabe

Manager, Product Development 

