News from the Network

Getting the Most from Your Cooking Equipment

THE BALANCE POINT ISSUE
“Simultaneous Heating & Cooling of

Fdodg?ar'vice

Network : "
Kitchens
by Tom Stroozas, CFSP — Manager — Commercial through openings in front of the exhaust hood.
Marketing Piedmont Natural Gas e Cool air is being discharged into the kitchen

through diffusers in the upper wall across from the

Would you ever think of not balancing your exhaust hood.
checkbook from time to time to ensure your fiscal e The galley type kitchen is long and narrow with a
integrity? The same philosophy should apply to your long hood located across from a pass through opening
kitchen exhaust system. Many of us simply assumebetween the kitchen and dining room service area.
that things are operating properly when the possibility
that they are not could amount to thousands of dollarsWWhat's the problem?

a year literally going up the hood!

The issue at hand is the inadvertent, simultaneous A rocket scientist isn’t needed here to realize that
heating and cooling of your kitchen. This is a the kitchen is warm enough from the ambient internal
commonplace situation that so often goes uncheckedheat gains and heated makeup air to cause the
In these days of higher energy costs, this BALANCE temperature to rise above the thermostat set point.
POINT ISSUE, properly implemented, can save you This in turn causes the AC to come on to cool the
money and make a significant contribution to that ever kitchen. The result is that the kitchen is being heated
important bottom line! and cooled simultaneously! It may be accidental, but

Consider this example taken from a restaurant in nevertheless, it's a common situation that is clearly a
the Midwest. The operator called a local energy waste of energy and money! Put another way, there is
consultant for the purpose of determining ways to savea silent and invisible “thief” stealing your hard earned
mmoney by reducing energy costs and making the profits!
kitchen environment more comfortable for the )
employees. Here is what was found: The Balance Point Issue...

e Outdoor temperature is 35°F.

 Kitchen thermostat is set for 70°F (heating) & A simple understanding of the “heating/cooling

75°F (cooling). balance point” helps explain this problem. The
« Kitchen is warm and the temperature is higher balance point is the outside temperature above which
than 75°F. a space needs to be cooled and below which it needs

* Warm air is being discharged into the kitchen to be heated. (see Chart 1) Since there are a number of

Charl 1 = Balance point is the oulside empedaie above which & space
ngads 10 be cooled and bedaw which it needs to be heated,
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Chart 2 — Energy use when make-up heating set paint s higher than
balance point
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sources of heat in all buildings, the balance point in Bottom Line...

most residential and commercial applications is

typically about 65° F. But because there are greater =~ Some suggested solutions to avoid this

opportunities for internal heat gains in typical simultaneous heating and cooling phenomenon may

foodservice facilities, including cooking equipment include: (1) install an interlock between the HVAC

heat, lights, refrigeration, people, etc., the balance and make-up unit controls. This is the best solution

point is generally much lower, often in the 50s or but possibly difficult to do because of system control

even lower in some instances. incompatibility; (2) set the make up heat discharge
In the case Study examp|e above, the balance point temperature to below the known or estimated balance

is in the lower 30s, which is not all that unusual given POInt for your kitchen. Consider a starting point of

fair amount of heat in a small kitchen. And, one must f0oftop equipment to check for simultaneous heating

realize that applying heat to the kitchen from HVAC and cooling. From there you can cqntinue_to lower the
lowers the effective balance point further since the Make-up heating temperature until the simultaneous

cooling run time increases as the outdoor temperature cOndition goes away. This will help you master the
decreases. challenging “balancing act” and be on your way to

having a more comfortable kitchen while reducing
energy costs and adding more profits to your
bottom line!

There are many manufacturers of ventilation
systems that produce a variety of make-up air designs.

controls are sourced through restaurant equipment 5 4o 30¢h Edition of the Foodservice Gas Equipment
suppliers and the HVAC systems are supplied by catai0g, published bgooking for Profif you will see
mechanical contractors. The HVAC units are usually many examples of modern kitchen ventilation

controlled via zone thermostats, with the kitchen and systems and make up air units to choose from.

dining room(s) _each_controlled separately. Typically, | hope this brief overview has provided you some
the make-up air units are controlled by setting an yaluable insight on the importance of how a properly
outdoor temperature “turn on” temperature controlled kitchen ventilation system will make your
(a thermostat setting at which the make-up air is operation more employee and customer friendly and
either heated or cooled) and a discharge temperature contribute to your overall bottom line! And, | would
(the desired temperature of the make-up air as it |ike to express appreciation to Doug Horton, CFSP, D.
enters the kitchen). If the kitchen temperature is high J. Horton & Associates, Inc. for contributing to this
enough to cause the air conditioning to turn on, there article. Remember, eliminating the simultaneous
is usually nothing “hard wired” to prevent the make- heating and cooling of your kitchen will pay
up units from providing heat to the kitchen big dividends!

simultaneously. This was the situation in the case For more information on the GFEN series of
study, and Chart 2 illustrates the energy use in such a Commercial Kitchen Ventilation Workshops, please
situation: the make-up heating set point is higher than log on to the Gas Foodservice Equipment Network’s
the balance point. The triangular area is the wasted Website at www.gfen.info or e-mail me at:
heat energy. tom.stroozas@piedmontng.com. (E

Explaining the Control Issue...

In most cases, the kitchen make-up units and
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For more information about

Ventilation Equipment

contact these leading manufacturers

AVTEC
Commercial Kitchen Ventilation Systems

Avtec, Unified Brands Product Line
1055 Mendell Davis Drive
Jackson, MS 39272
Phone: (801) 372-3903
Fax: (888) 864-7636

(888) 994-7636

CAPTIVE-AIRE SYSTEMS
Direct Fired Gas-Heated Make-Up Air

Captive-Aire Systems, Inc.
4641 Paragon Park, Raleigh, NC 27616
Phone: (919) 882-2410 (800) 334-9256
Fax: (919) 882-5204
e-mail: webhome@captiveaire.com
Internet: http://www.captiveaire.com
In Canada:
Captive-Aire Systems, Inc.
International Accounts
Phone: (800) 382-2194
Fax: (866) 845-9754
Eric Johnson

FRANKLIN MACHINE PRODUCTS
Quest Hinged Baffle Hood Filters

Franklin Machine Products (FMP)

101 Mt. Holly By-Pass, Lumberton, NJ 08048
Phone: (609) 267-3700  (800) 257-7737
Fax: (609) 265-9082 (800) 255-9866
e-mail: sales@fmponline.com

International e-mail: intlsales@fmponline.com
Internet: http://www.fmponline.com

Arnold Kimmons,

Director, Sales & Marketing

from the 30th Edition
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GREASE MASTER™
Kitchen Ventilation Systems

Grease Master™

1014 Indian Trail-Waxhaw Road,

P.O. Box 309

Indian Trail, NC 28079

Phone: (704) 821-9211

Fax: (704) 821-6618

e-mail: info@greasemaster.com
Internet: ttp://www.greasemaster.com
Ray McDaniel, Product Specialist

GREENHECK
Ventilation Equipment

Greenheck

400 Ross Avenue, P.O. Box 410,
Schofield, W1 54476

Phone: (715) 359-6171

Fax: (715) 355-2399

e-mail: info@greenheck.com
Internet: http://www.greenheck.com
Robert Utech, General Manager
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HALTON

Next-Generation Capture-Jet™

Halton Company

101 Industrial Drive, Scottsville, KY 42164
Phone: (270) 237-5600 (800) 442-5866
Fax: (270) 237-5700

e-mail: info@haltoncompany.com

Internet: http://www.haltoncompany.com
Jeff Hilbert, National Sales Manager

QUEST
Kitchen Exhaust Hoods

Quest Metal Products Ltd.

889 Erin Street, Winnipeg

Manitoba Canada R3G 2W6

Phone: (204) 786-2403 (888) 786-2403
Fax: (204) 783-7598 (888) 783-7598
e-mail: questmp@shawbiz.ca

Internet: http://www.questmetal.com

Roy Cuddeford, Manager

STERLING
Gas-Fired Rooftop Make-Up Air System

Sterling HVAC Products

260 N. Elm St., Westfield, MA 01085

Phone: (262) 637-8808

e-mail: christensen@mestek.com

Internet: http://www.sterlingHVAC.com

Steve Christensen, National Sales Manager
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