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Out of that total energy spend, let''s focus on the two big energy burners of an average restaurant business:

These two factors already account for about a total of 34% of your average energy consumption!

Consider that alongside your other essential energy-consuming systems:

So overall, your power consumption pie chart would look like this:

It''s no wonder that electricity use (and corresponding bills) continue to rise. Unfortunately, as the amount of

electricity operators use rises, so do the challenges of running foodservice businesses.

However, new technology provides many solutions to optimize power consumption and, in turn, reduce your

overall operating costs. This type of technology is known as an Energy Management System (EMS).

EMS and their providers promote energy efficiency by combining--

All of which work in tandem to reduce a restaurant''s overall energy use.

While all that makes EMSs sound like they have a ''premium price tag'', you don''t have to get them from an

expensive third-party provider.

You can achieve incredible feats of energy-saving optimizations with just simple adjustments--all you need

now is to know where to look.

Optimizing your restaurant for energy efficiency is a significant undertaking. Due to the complexity of the

interconnected systems found within restaurants--electricity management requires a detailed multi-pronged

approach.

Contact us for free full report 

Web: https://kary.com.pl/contact-us/

Email: energystorage2000@gmail.com

WhatsApp: 8613816583346
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