
 Learn more about how ENERGY STAR qualified CFS equipment improves 
kitchen performance by reviewing the product-specific benefits in the 
following slides. 

This segment details the improved performance and efficiency of the eligible 
CFS products, providing details on the scope of products covered by 
ENERGY STAR specifications, performance criteria, and also a sampling of 
equipment features and benefits. 

The technical approaches and equipment benefits listed represent a 
sampling; not all of these features and benefits are represented across all 
ENERGY STAR qualified models. 
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ENERGY STAR is a voluntary partnership between EPA and industry 
organizations. EPA started ENERGY STAR in 1992 to reduce 
greenhouse gas emissions through greater energy efficiency. 

Today, EPA works with over 17,000 organizations and the ENERGY
STAR label can be found on over 60 different types of products, as 
well as new homes and commercial and industrial buildings. 
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The ENERGY STAR program covers 8 commercial food service (CFS) 
product categories and continues to expand to cover wider scope of 
eligible products as EPA works to make energy efficiency in 
commercial kitchens a priority. 
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ENERGY STAR qualified models offer significant improvements in energy and 
water efficiency when compared to standard models, as shown in the snapshot 
above. 
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Note: Pot, pan, utensil machines are already eligible, but EPA is setting specific and 
separate levels for this type with the Version 2.0 specification. 
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Auxiliary pre-rinse section: This is essentially a multi-staging system that reuses 
rinse water. This technology allows for a reduction in final rinse water, which is 
supplied from the electric or gas booster heater. The auxiliary pre-rinse water 
partially rinses the dishes with the previous cycle’s final rinse water, after which the 
current cycle’s final rinse water completes the final rinse.  

Auto mode capabilities: Some manufacturers equip their dish machine units with 
smart controls or timers that will set the machine in an energy saving or sleep mode 
after an extended period of time of inactivity. This can be pre-set by the operator. 
Additionally, sensors may be installed to automatically shut off the pumps and 
conveyor when no racks are running through. 
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Advanced gas heat exchanger designs 


Recirculation Tubes: Routes the flue gasses through or around the sides of the 

frypot to provide a greater effective heat-transfer surface to the hot gasses.
 

Powered Burners: Burners with a blower to force the fuel/air mixture into the burner 

at the optimum rate.
 

Infrared Burners: Transfers heat to the frypot through metal plates that radiates heat 

more evenly than an open flame.
 

Advanced electrical heat transfer technologies 

Low Watt-Density Elements: Provide  an even distribution of heat to the frying oil by 
spreading the power across a greater surface area. 

Thermostats: Solid-state thermostats can be more sensitive, empowering fryers to 
recover quicker and maintain temperature. It has been shown that smaller 
fluctuations in oil temperature can increase efficiency and productivity.  

Manufacturers do not insulate the gas models due to safety limitations. 
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Double sided griddles: These griddles are more energy efficient because the 
operator does not need to flip the food product during cooking.  Instead the top and 
the bottom of the product can be cooked simultaneously. 

Reflective plate material: Some manufacturers offer griddles with a chrome-finished 
cooking surface which is easier to clean and radiates less heat into the kitchen and 
exhibits lower heat loss during idle and cooking. 

Thermostatic Controls: Heating elements or gas burners that are controlled by a 
solid-state thermostat which is usually embedded in the plate itself. 

Manufacturers do not insulate the gas models due to safety limitations. 
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High-efficiency fan motors, for example electronically commutating motors (ECMs), 
have variable speed capabilities which is more efficient than a single speed motor 
that runs continuously on its maximum speed.  
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Direct-fired gas burners: These ovens typically position the burners below the 
cooking cavity and allow the hot combustion products to route through the cooking 
cavity rather than around it. Heat is transferred directly from the hot gasses to the 
food, rather than through an intermediate device, thus improving the cooking-energy 
efficiency. 

Infrared burners: Combustion takes place close to the burners surface, causing it to 
become red-hot and emit infrared radiation to the surrounding heat transfer tube 
walls. 

Quality control features: Upgraded controls include more accurate electronic 
sensors and thermostats, electronic ignition controls (on gas models), and 
programmable cooking computers which recall several cooking sequences.  
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 “Connectionless” steamer: A closed-system design that produces steam by boiling 
water which is manually poured directly into the cooking compartment prior to 
operation. Though many connectionless steamers are better for batch cooking, 
newer technologies are enabling “a la carte” performance with more rapid recovery 
times. 

Closed-System Design: Steam is generated inside the cavity, it condenses into 
water, then returns back into the water reservoir to become steam.  An open-system 
design has an external boiler or steam generator that produces steam that enters 
the cooking cavity, circulates, then condenses and goes down the drain.  
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