Commercial Kitchen Plug Load Study Results -
Efficient Electrification
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Kitchen Plug Load Study - THE RESULTS

Part One: Baseline Monitoring Part Two: Equipment Replacement
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Four baseline soup warmers vs. five induction
- induction units used 64% less energy

59% energy reduction by replacing
a resistance hot plate with induction
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Track the Project Results and Final Report at
www.fishnick.com/cecplug




