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The Parker Ranch installation in Hawaii 

DOE Better Buildings Alliance (BBA) 

Food Service Project Team 

WEBINAR: Demand Control 

Ventilation (DCV) for 

Commercial Kitchens 

January 16, 2013 

Sources: US EPA ENERGY STAR website, ENERGY STAR Guide for Restaurants 
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• Welcome and introductions 

• Overview of Commercial Kitchen Ventilation 

Demand Control Ventilation (CKV DCV) 

• Overview of utility Energy Efficiency Program 

Administrator & industry efforts to improve CKV 

DCV efficiency  

• Discussion 

• Next steps 

Agenda 
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Better Buildings Alliance (BBA) (Formerly 

Commercial Building Energy Alliance (CBEA)) 



Demand 

Control 

Ventilation 

(DCV) 

 

A Technical 

Overview 

 

Don Fisher 
Manager, 

PG&E Food Service Technology Center 
12949 Alcosta Blvd., Suite 101 

San Ramon, CA 94583 
           925-866-5770 dfisher@fishnick.com 

 



More than 3 Billion CFM… 

 

  

…exhausted from  

Commercial Kitchens in the U.S. 

 



…dominated by single-speed systems! 



Hotel Kitchen 3:00 PM 

No appliance use…but exhaust at 100% 

Front Line 

Back Line 



The Potential… 

Estimated installed base of 10,000 DCV systems 

(based on author’s intel) as this technology has slowly 

emerged over the last 25 years. 

There are approximately 1,000,000 Commercial 

Foodservice Establishments in the U.S. and Canada. 

Assuming just two exhaust hood systems per facility, 

there are probably 2,000,000 exhaust hoods in 

operation. 

This represents a market penetration of only 0.5%.  

The potential for DCV is huge! 



Demand Ventilation Control Technologies 

Duct Temperature Sensor &  
Infrared Sensors 

Duct Temperature Sensor 

Duct Temperature Sensor & Smoke Detection 



Variable Frequency Drives (VFD) 

• Essentially electronic motor 

starters that replace 

magnetic starters 

• Add flexibility to direct drive 

fans 

• Cornerstone of a DVC 

system 

• May be considered a 

separate value proposition 

from DVC 



Full Speed! 

6000 cfm 

3000 cfm 

3000 cfm 



Half Speed! 

3000 cfm 

3000 cfm 



Wall-Mounted Canopy Hood and Typical Fan 

Power Profile for a Campus Dining Facility  
   



California DCV Case Studies 
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Fan Speed 
Reduction - 26%



Recap… 

• With the specification of a DCV system, there is 
no need to take chances with a design exhaust 
ventilation rate that is too low. 

• Effective commissioning of a DVC system can 
maximize its performance. 

• The CKV system must work effectively as single-
speed system before DCV is applied. 

• Until appliances communicate directly with the 
DCV system, the DCV technology application will 
not realize its full “return on investment” potential. 



CEE Commercial Kitchens 
Joint BBA-CEE Webinar on Commercial Kitchen 

Ventilation (CKV) Demand Control Ventilation (DCV) 

Kim Erickson 

Commercial Program Manager 

January 16, 2013 



Overview 

of CEE 



CEE CKV DCV Member Programs 
(2012, US Only) 

Prescriptive Program 

Custom Program 

No Program 

City of Palo 

Alto 

PG&E 

SCE 

SMUD 

SDG&E 

SoCalGas 

GA Power 

WI Focus 

Energy Trust 

of Oregon 

VT Gas AVISTA 

Platte River 

Power Authority 

Hawaii Energy Efficiency 

Program 

Ameren 

ComEd 

MidAmerican 

SMMPA 

NV Energy 

PECO 



CKV DCV Field Test Protocol 

and Clearinghouse 

Photo courtesy of Halton 



Discussion 

• Where have you had success working with chains on 

CKV DCV and where have you been challenged? 

 

Ray Keller, VT 

Gas 

Andre Saldivar,  

SoCal Edison 

Matt Matenaer, WI 

Focus on Energy  

What is driving 

your program to 

consider and 

provide 

incentives for 

CKV DCV? 



Contact 

 

 Kim Erickson 

Commercial Program Manager 

617-532-0026 

kerickson@cee1.org 
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