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Advances in Plug Load Equipment 
Takes partnership among the 

Utilities, Manufacturers, & 
Customers! 
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Advances in Plug Load Equipment 
• Why Plug Load Equipment 

– Always ON 
– Adds HEAT to space 
– Multiple equipment in small area 
– No test standards to compare 
 

• Testing Procedures 
– Lab evaluation 
– Feedback & Review from all parties 
– Field evaluation 
– Feedback & Review from all parties 
– Report & Incentive established 
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Advances in Plug Load Equipment 
• Universal Holding Bins 

– 3 units – 4 row capacity 
– 2 set temperatures 
– Standard electric heating elements 
– Always ON 
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Advances in Plug Load Equipment 
• HIGH DENSITY Units 

– 2 units – 6 row capacity 
– Multiple set temperatures  

• Breakfast items 
• Lunch items 

– IR technology (Precise Temperatures) 
– Pulse ON 
– 2 Manufacturers (3 versions) 
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Advances in Plug Load Equipment 
• NON Energy Savings 

– Precise holding times and temperatures 
– LESS HEAT to space 
– Less equipment - More ROOM on counter 
– No test standards to compare 
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Advances in Plug Load Equipment 
• Packaging Machines 

– Always on (24hr/day) 
– 12 hr timer (Broken) 
– Standard electric heating elements 
– Safety Hazard (Hot to Touch) 
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Advances in Plug Load Equipment 
• ON DEMAND Units 

– Only ON when activated 
– Higher Rated Heating Element 
– Instant Heat 
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Advances in Plug Load Equipment 
• NON Energy Savings 

– Cool to Touch 
– LESS HEAT to space 
– No test standards to compare (Field Data) 
– Less Maintenance 
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Advances in Plug Load Equipment 
• Holding Wells 

– Water based  
– Inconsistent Holding Temps 
– Food Quality issues 
– Safety Hazard (Hot to Touch) 
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Advances in Plug Load Equipment 
• INDUCTION Holding Wells 

– Only ON when activated 
– Very Precise Holding Temp 
– Dry Well vs Wet Well 
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Advances in Plug Load Equipment 
• NON Energy Savings 

– Cool to Touch 
– LESS HEAT to space 
– Instant HEAT 
– Less Maintenance 
– Water Savings 
– Better Quality of Food 
– Labor Savings 
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Advances in Plug Load Equipment 
• Toaster-Contact 

– Always ON 
– Added HEAT to space 
– Food Quality issues 
– Inconsistent Temps 
– Multiple units 
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Advances in Plug Load Equipment 
• DUAL Contact Units 

– Dual sides of contact 
– Precise Belt Speed 
– Single Unit 
– Multiple Buns 
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Advances in Plug Load Equipment 
• NON Energy Savings 

– LESS HEAT to space 
– Single Unit 
– Less equipment - More ROOM 
– Less Maintenance 
– More Production Capacity 
 

 



17 

Advances in Plug Load Equipment 
• Toaster-Contact 

– Always ON 
– Added HEAT to space 
– Food Quality issues 
– Inconsistent Temps 
– Multiple units 
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Advances in Plug Load Equipment 
• Horizontal Units 

– Dual sides of contact 
– Precise Belt Speed 
– 2 units 
– Multiple Buns 
– IR technology 
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Advances in Plug Load Equipment 
• NON Energy Savings 

– LESS HEAT to space 
– Less equipment - More ROOM 
– Less Maintenance 
– More Production Capacity 
– Adjustable  

• Speed 
• Compression 
• Temperature 
 

 

Toaster 340-TG2L 5-IRT 
Cooking Mode Muffin Muffin 

Tested Voltage (V) 210 206 
Measured Input Rate (W) 3,611 3,060 

Preheat Time (min) 13.92 28.00 
Initial Preheat Temperature (°F) 76 75 
Final Preheat Temperature (°F) 376 600 
Preheat Energy (Wh) 600 1,425 

Idle Rate (W) 2,648 3,075 
Idle Cavity Temperature (°F) 387 662 

Load Width (muffin halves) 8 5 
Cooking Energy Rate (W) 3,464 3,053 
Production Capacity (muffins/h) 184 252 
Energy Per Muffin (Wh/muffin) 18.9 7.2 
Avg Cavity Cooking Temp (°F) 388 456 
Avg Cooking Weight Loss (%) 12.8 11.2 
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Advances in Plug Load Equipment 
• Conveyor Toaster 

– Always ON 
– Added HEAT to space 
– Food Quality issues 
– Inconsistent Temps 
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Advances in Plug Load Equipment 
• Smart Toaster 

– ON when Activated 
– Set Back Mode 

 
 

 
 

 



Andre Saldivar 

sce.com 
Andre.Saldivar@sce.com 

SCE 
Senior Advisor 

Q&A 


	Slide Number 1
	Commercial Kitchens:�Keeping Technologies Fresh!
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Advances in Plug Load Equipment
	Slide Number 22

