energy saving refrigeration

www.greenlogic.info

Williams are committed to providing the most energy efficient equipment on the market today, but
we recognise that to continue to reduce energy over the lifetime of your equipment there are a
number of simple initiatives that can be taken...

7. Consider choosing a cabinet that contains half
doors and drawers to minimise energy use by
accessing only the part of the cabinet that is
required at that time.

Seek alternatives to energy sapping equipment. Take F—‘é'
advantage of the wide range of energy efficient products |y
available today which can reduce your energy consumption v
significantly over a standard product.
/
Choose equipment with intelligent controllers that detect v
changing situations, thereby keeping energy use to a »
minimum when equipment use is low. ' ‘
Ensure the controller has advanced energy saving function
to ensure the evaporator works more efficiently - increasing ) . ) i
performance and efficiency. 8. ng_her ef_flClency_can be a_chleved b_y choqsmg
refrigeration equipment with good insulation —
Only switch on equipment when needed and if equipment make sure it is high quality, high density
is on, put on standby until full power is required. polyurethane, at least 75mm thick.
Always keep doors closed whenever possible and be sure 9. Select refrigerators set at the optimal operating
to choose products with self close hinges and that have a temperature for the product stored.
superior gasket / door seal design.
10. Arrange a regular health check for your
Ensure all self-closing doors are maintained. refrigeration equipment.
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Storage @ Typical Energy Use in a Commercial Kitchen
- Carbon Trust

11. Limit air flow impairment — stack produce evenly
and be aware of load limit levels for maximum
airflow.

12. A fuller fridge or freezer is more efficient than an
empty one so keep it filled. The emptier your
fridge or freezer is, the harder it has to work to
keep everything inside cold.

Ventilation @

13. Lowering kitchen ambient - will provide greater
energy savings than any current technology.

14, & o g i g M Ventilation 5% Space 19% M Other 8%

. Ensure there is adequate space all around your . N . :

equipment - allowing good ventilation ~ will Cooking 23% M Lighting 11% M Refrigeration 6%
increase its efficiency and the shelf life of your M Water  19% M Cooling 8% M Office Equipment

refrigerator.

Equipment Placement @

15. Avoid placing refrigeration next to Prime Cooking
equipment - the cooler the ambient, the less it has
to work & the more energy saved!

Maintenance e

16. Be sure to follow the manufacturer’s carefully
recommended guidelines - regular maintenance
will reduce the risk of costly breakdown, and food
wastage as a consequence. Remember to keep a
maintenance log inline with f-gas regulations.

17. Check your door gaskets — choose a product that
‘ gives as tight as seal as possible and ensure they

are regularly cleaned to avoid the refrigerator
working unnecessarily hard and the evaporator
t becoming iced up.
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For more information on our energy saving equipment,
about Carbon Trust interest free loans, or to check
out products included on the Energy Technology List
visit our websites
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