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Space heating and cooling account for up to 40% of the energy used in commercial buildings.1 Aligning this

energy consumption with renewable energy generation through practical and ...

Energy Efficient Products Find all the information you need to choose ENERGY STAR certified products,

including rebates, and retailers near ...

Using energy efficiently is a sound business practice that improves profitability, reduces greenhouse gas

emissions, and conserves natural resources. This guide is designed to help ...

Discover how energy efficiency upgrades can lower utility costs, enhance performance, and extend the

lifespan of your commercial kitchen appliances. Save money and ...

With advances in storage technology and the rise of smart energy management systems, the potential for

transformation in the ...

Provide the right amount of kitchen exhaust every time. Up your commercial kitchen savings potential with a

turnkey kitchen demand control ...

As commercial kitchens grapple with the dual challenges of limited space and high energy consumption, the

evolution of freezer ...

Reduce refrigerator consumption costs with expert tips on maintenance, efficiency, smart controls, and

eco-friendly solutions for ...

Energy-efficient equipment is shaping the future of foodservice. Here''s how your commercial kitchen can be
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more efficient every day.

Cut utility bills and boost sustainability. Discover expert tips for energy-efficient equipment, maintenance, and

smart kitchen habits from KaTom.

Reduce refrigerator consumption costs with expert tips on maintenance, efficiency, smart controls, and

eco-friendly solutions for restaurants &  supermarkets.

Discover which commercial kitchen equipment saves the most energy and water. Learn how upgrades cut

utility bills, extend lifespan, and boost efficiency.

Achieve energy efficiency in your commercial kitchen with smart habits and equipment upgrades that lower

utility bills and boost performance.

Reduce energy costs in your restaurant with smart kitchen strategies. Learn how to save power, optimize

equipment, and train staff.

Learn how energy-efficient commercial kitchen equipment reduces costs, boosts performance, and improves

long-term savings for foodservice businesses.

Whether installed alone or paired with another on-site generation resource like solar, fuel cells, or combined

heat and power energy storage can maximize the benefits of clean generation to be ...
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