Dishwashing Efficiency

The dishwashing process for restaurants and institutions is extremely water and energy consumptive. However, there are a number of ways to achieve cost-effective savings. 

The first and simplest way to save energy and water is with water-saving rinse valves and faucet aerators. Flow through commercial faucets and rinse valves can easily exceed four gallons per minute. Water-saving rinse valves and faucet aerators limit water flow to 2.5 gallons per minute or less. Experts in California estimate that a water-saving rinse valve installed in a typical kitchen saves 50,000 gallons of water and 335 therms of water-heating energy annually. Foot-operated valves are also effective water savers, allowing employees to turn water on and off while keeping hands free. However, an even simpler way to conserve water is to encourage thorough hand scraping of dishes, a process requiring only a conveniently located garbage pail and a good rubber spatula. 
Recovering heat from wastewater is a popular and effective energy-saving measure for commercial dishwashing. There are a variety of heat exchangers manufactured for this purpose. One of the most effective is the gravity film heat exchanger (GFX), which preheats water going into the water heater with waste heat from the drain. The GFX works by using water’s tendency to cling to the inside of the drainpipe as it falls down a vertical drain. A copper drainpipe wrapped with copper water-supply pipe, replaces an existing section of vertical drainpipe to provide the heat exchanger. Testing of the GFX indicates potential energy savings of 30 to 60 percent.

Water-heating is the leading energy load in most kitchens, making water-heating efficiency an important issue. Standard commercial storage-type water heaters are very inefficient. More efficient versions start with highly insulated tanks, employing at least two inches of foam insulation. Other examples include heat pump water heaters, which can cool the kitchen while producing hot water twice as efficiently as an electric storage water heater. New gas tankless water heaters can boost the combustion water-heating efficiency from around 80 percent to more than 90 percent. And with rising energy costs, solar water heating is also an excellent value these days. The best evacuated-tube solar collectors can heat water to 180 degrees – sufficient for high-temperature dishwashing.
Proper selection of commercial dishwashers is another way to reduce water and energy consumption. Dishwashers come in a variety of sizes and types, and efficiency varies greatly from machine to machine. The Department of Energy and the Environmental Protection Agency label the best 25 percent of commercial dishwashers with their ENERGY STAR label, so look for this label when purchasing. Make sure that the type of dishwasher you’re selecting is appropriate for the size of your facility, because a sizing mismatch can waste water, energy, and staff time.

For more information on efficient water heating, heat recovery or efficient food service practices, contact your utility representative, Western’s toll-free technical assistance hotline, Power Line at 1-800-POWERLN (769-3756) or visit Western’s Energy Services website at www.wapa.gov/es/.

Additional resources:

· Energy Star - http://www.energystar.gov/index.cfm?c=comm_dishwashers.pr_comm_dishwashers
· Western’s fact sheet: Pre-Rinse Spray Valves - http://www.wapa.gov/es/pubs/fctsheet/PreRinseValves.pdf
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Photo Caption:  A GFX recovers heat from the drain and pre-heats water bound for the water heater.

