Energy Efficiency in Commercial Foodservice Equipment -  Market Effects Study Appendices

Appendix C
Final Designer Instrument and Responses
Company Name 
Phone #:  

Contact Name 
Time Start 

Good (morning/afternoon). My name is ____________________. I am calling on behalf of the Food Service Technology Center in California. We are conducting a survey about how the food service sector looks at energy efficiency. The results of the study are to be reported to the California Public Utilities Commission. The survey will take approximately 15 to 20 minutes. Your responses will be kept confidential.

May I proceed?

1. Does your company design kitchens for the food service market?


( Yes

( No (Thank and Terminate)

	Response
	Frequency of Response

	
	N
	%

	Yes
	13
	100%

	Total
	13
	100%


A good portion of the interview questions request quantifiable responses, however I would like you to feel free to expand on you answers as you see appropriate. What we are trying to understand is how the market for energy efficient kitchen equipment works, or doesn’t work.

2. What is your title?


( Consultant.

( Engineer 

( Manager


( President

( Owner

( Architect    ( Other: 

	Response
	Frequency of Response

	
	N
	%

	CEO
	1
	8%

	Chief Operating Officer
	1
	8%

	Director
	1
	8%

	Executive VP
	1
	8%

	Founder
	1
	8%

	Manager
	2
	15%

	Owner
	2
	15%

	Partner
	2
	15%

	President
	1
	8%

	VP
	1
	8%

	Total
	13
	100%


3. What are your primary responsibilities? 

	Response
	Frequency of Response

	
	N
	%

	All
	4
	31%

	Company Operations
	1
	8%

	Conceptual design
	1
	8%

	Design
	1
	8%

	Operations and Design
	1
	8%

	Principal In Charge of Design and Concept Development
	1
	8%

	Project Management
	1
	8%

	Project Management, Production of Drawings
	1
	8%

	Project Manager
	1
	8%

	Strategic planning, Market research, Concept planning
	1
	8%

	Total
	13
	100%


4. What are your company’s areas of expertise? 

	Response
	Frequency of Response

	
	N
	%

	Conceptual design, Detailed design, Operations consulting, Equipment specifications, Management information services
	1
	8%

	Conceptual design, Full-service design, Operational consulting
	1
	8%

	Conceptual design, Master planning
	1
	8%

	Design, Operations
	1
	8%

	Design, Project Management, Specialty equipment studies
	1
	8%

	Design, Site analysis, planning, consulting
	1
	8%

	Detailed design, turn-key construction
	1
	8%

	Facility design, concept to completion
	1
	8%

	Food service facility design
	1
	8%

	Master planning, Kitchen design, Market analysis, Operational consulting
	1
	8%

	Planning, Conceptual studies, Operating analysis, Waste management studies, Detailed design
	1
	8%

	Pre-planning, Master Planning, Facility Design, Training, Implementation
	1
	8%

	Strategic planning, Site selection, Market research, Menu development, Equipment spec's, Kitchen design
	1
	8%

	Total
	13
	100%


5. Compared to other companies like yours, would you consider yourself to be small, medium or large in terms of revenue?


( Small
( Medium

( Large

	Response
	Frequency of Response

	
	N
	%

	S
	2
	15%

	M
	7
	54%

	L
	4
	31%

	Total
	13
	100%


6. Would you please describe the types of customers that you typically work with?

	Response
	Frequency of Response

	
	N
	%

	All
	2
	15%

	Casino
	1
	8%

	Chains
	1
	8%

	Hospitality, Military, Retirement
	1
	8%

	Independent restaurants, Chain restaurants
	1
	8%

	Prisons, Hospitals, Schools, Country Clubs, Chains, Independent Restaurants
	1
	8%

	Restaurants, Hotels, Cruise ships, Airlines, Theme parks
	1
	8%

	Restautants, schools, healthcare, business & industry, recreation, bars & nightclubs
	1
	8%

	Universities & Colleges, Central Kitchens, Hospitals, Schools
	1
	8%

	Universities & Colleges, Hotels, Corporations, Military, Convention Centers, Arenas
	1
	8%

	Universities & colleges, Prisons, Hospitals, Restaurants
	1
	8%

	Universities and colleges
	1
	8%

	Total
	13
	100%


7. When working on a kitchen design, what are the types of companies you work with?

	Response
	Frequency of Response

	
	N
	%

	Owners, Architects
	3
	23%

	Owners, Architects, Conceptual designers
	2
	15%

	Owners, Architects, Engineers, Contractors, Interior Designers
	1
	8%

	Owners, Architects, Engineers, Designers, Contractors
	1
	8%

	Owners, Architects, Engineers, Developers, Interior Designers, Operators
	1
	8%

	Owners, Architects, Engineers, Food Service Mgmt. Companies, Operators
	1
	8%

	Owners, Architects, Engineers, Manufacturers
	1
	8%

	Owners, Architects, Engineers, Plumbers, Contractors, Fire Protection
	1
	8%

	Owners, Architects, Manufacturers, Component designers, Permit planners
	1
	8%

	Owners, Architects, Operators
	1
	8%

	Total
	13
	100%


We are particularly interested in understanding how decisions are made regarding the design of required energy-using equipment such as griddles, hoods, and refrigerators. I am going to read a list of statements that may or may not apply to your experience when you are designing this type of equipment. Please indicate, on a scale of 1 to 10, whether you agree or disagree. A 1 means you strongly disagree and a 10 means you strongly agree. When I mention “energy efficient equipment”, I mean equipment that has the same use but uses less energy than another similar piece of equipment.

8. Our customers never request information on energy efficiency. Organizational practices 


 ( DK

	Response
	Frequency of Response

	
	N
	%

	2
	2
	15%

	3
	2
	15%

	4
	1
	8%

	6
	1
	8%

	7
	3
	23%

	8
	3
	23%

	9
	1
	8%

	Total
	13
	100%


9. Our customers look at only the first cost in the design of a kitchen. Organizational practices


 ( DK

	Response
	Frequency of Response

	
	N
	%

	1
	2
	15%

	3
	1
	8%

	4
	1
	8%

	5
	3
	23%

	7
	1
	8%

	8
	2
	15%

	9
	1
	8%

	10
	2
	15%

	Total
	13
	100%


10. When we select equipment, the most important consideration is immediate delivery. Organizational practices long term vs. short term


 ( DK

	Response
	Frequency of Response

	
	N
	%

	1
	3
	23%

	2
	4
	31%

	3
	2
	15%

	4
	1
	8%

	5
	2
	15%

	8
	1
	8%

	Total
	13
	100%


11. Our company includes information on the long run operating and maintenance costs of equipment in its initial design estimates. Organizational practices long term vs. short term 


 ( DK

	Response
	Frequency of Response

	
	N
	%

	1
	2
	15%

	3
	2
	15%

	4
	1
	8%

	5
	2
	15%

	6
	3
	23%

	7
	2
	15%

	8
	1
	8%

	Total
	13
	100%


12. When we select equipment, the most important issue is its initial cost. Organizational practices long term vs. short term 


 ( DK

	Response
	Frequency of Response

	
	N
	%

	1
	3
	23%

	2
	2
	15%

	3
	5
	38%

	4
	1
	8%

	6
	1
	8%

	10
	1
	8%

	Total
	13
	100%


13. Investing extra money in energy efficient equipment would reduce our client’s ability to take advantage of other investment opportunities. Organizational practices corp. strategy


 ( DK

	Response
	Frequency of Response

	
	N
	%

	1
	3
	23%

	2
	1
	8%

	3
	3
	23%

	4
	3
	23%

	8
	1
	8%

	10
	1
	8%

	DK
	1
	8%

	Total
	13
	100%


14. I don’t see any reason to be proactive about energy efficiency in today’s economy. Organizational practices corp. strategy


 ( DK

	Response
	Frequency of Response

	
	N
	%

	1
	7
	54%

	2
	3
	23%

	3
	1
	8%

	4
	1
	8%

	7
	1
	8%

	Total
	13
	100%


15. What types of the kitchen equipment do you specify for your customers?

	Response
	Frequency of Response

	
	N
	%

	All types
	12
	92%

	None
	1
	8%

	Total
	13
	100%


Because we feel that your interactions with dealers may vary for different types of equipment, we want to ask you questions about cooking, refrigeration, and ventilation (or hood) equipment separately. Please rank the following statements on a 1 to 10 scale like we just used with a 1 meaning you strongly disagree and a 10 meaning you strongly agree.

16. Our company has the expertise to select energy efficient cooking equipment. Info & search costs 

(DK/NA 16a

	Response
	Frequency of Response

	
	N
	%

	5
	2
	15%

	7
	2
	15%

	8
	3
	23%

	9
	3
	23%

	10
	3
	23%

	Total
	13
	100%


What number would you give for refrigeration equipment?


(DK/NA 16b

	Response
	Frequency of Response

	
	N
	%

	5
	1
	8%

	6
	1
	8%

	7
	2
	15%

	8
	2
	15%

	9
	2
	15%

	10
	5
	38%

	Total
	13
	100%


For hoods?


(DK/NA 16c

	Response
	Frequency of Response

	
	N
	%

	5
	1
	8%

	6
	1
	8%

	7
	1
	8%

	8
	3
	23%

	9
	2
	15%

	10
	5
	38%

	Total
	13
	100%


17. It’s hard to get a handle on the benefits of energy efficient cooking equipment without a lot of work. Info & search costs 

(DK/NA 17a

	Response
	Frequency of Response

	
	N
	%

	3
	2
	15%

	4
	3
	23%

	5
	1
	8%

	6
	3
	23%

	7
	2
	15%

	8
	2
	15%

	Total
	13
	100%


What number would you give for refrigeration equipment?


(DK/NA 17b

	Response
	Frequency of Response

	
	N
	%

	2
	2
	15%

	4
	3
	23%

	5
	3
	23%

	6
	2
	15%

	7
	1
	8%

	8
	2
	15%

	Total
	13
	100%


For hoods?


(DK/NA 17c 

	Response
	Frequency of Response

	
	N
	%

	2
	1
	8%

	4
	7
	54%

	5
	2
	15%

	7
	2
	15%

	8
	1
	8%

	Total
	13
	100%


18. Determining if an energy efficient piece of cooking equipment would be worthwhile to put in our designs requires too many resources. Info & search costs 

(DK/NA 18a

	Response
	Frequency of Response

	
	N
	%

	1
	1
	8%

	2
	1
	8%

	3
	3
	23%

	4
	3
	23%

	5
	1
	8%

	6
	1
	8%

	7
	1
	8%

	8
	2
	15%

	Total
	13
	100%


What number would you give for refrigeration equipment?


(DK/NA 18b

	Response
	Frequency of Response

	
	N
	%

	1
	1
	8%

	2
	1
	8%

	3
	5
	38%

	4
	2
	15%

	5
	1
	8%

	6
	1
	8%

	7
	1
	8%

	8
	1
	8%

	Total
	13
	100%


For hoods?


(DK/NA 18c 

	Response
	Frequency of Response

	
	N
	%

	1
	1
	8%

	2
	4
	31%

	3
	2
	15%

	4
	1
	8%

	5
	1
	8%

	6
	2
	15%

	7
	2
	15%

	Total
	13
	100%


19. It is difficult to put energy efficient cooking equipment in my design since it is not always available. Product availability 

(DK/NA 19a

	Response
	Frequency of Response

	
	N
	%

	1
	1
	8%

	2
	1
	8%

	3
	4
	31%

	4
	2
	15%

	5
	2
	15%

	7
	2
	15%

	DK
	1
	8%

	Total
	13
	100%


What number would you give for refrigeration equipment?


(DK/NA 19b

	Response
	Frequency of Response

	
	N
	%

	1
	2
	15%

	2
	3
	23%

	3
	1
	8%

	4
	1
	8%

	5
	2
	15%

	6
	2
	15%

	7
	1
	8%

	DK
	1
	8%

	Total
	13
	100%


For hoods?


(DK/NA 19c 

	Response
	Frequency of Response

	
	N
	%

	1
	3
	23%

	2
	1
	8%

	3
	2
	15%

	4
	1
	8%

	5
	3
	23%

	7
	2
	15%

	DK
	1
	8%

	Total
	13
	100%


Now I have a few general questions.

20. How do you generally seek out information on the energy efficiency or production efficiency of equipment that you specify for you clients?

	Response
	Frequency of Response

	
	N
	%

	Manufactureres rep's, Manufacturers Engineers
	1
	8%

	Manufacturers rep's, Manufacturers Engineer
	1
	8%

	Manufacturers rep's, Manufacturing engineers, Third party test results
	1
	8%

	Manufacturers rep's, Manufacturing engineers, Utilities
	1
	8%

	Manufacturing engineer
	1
	8%

	Manufacturing engineers, Industry tests, Utility tests
	1
	8%

	Spec. Sheets
	1
	8%

	Spec. Sheets, Manufacturers rep's
	2
	15%

	Spec. Sheets, Manufacturers rep's, Utility centers
	1
	8%

	Spec. sheets, Manufacturing Engineer
	1
	8%

	Spec. Sheets, Third party documentation
	1
	8%

	Third party internet websites such as ARI, FSTC, NSF and Manufacturers rep's
	1
	8%

	Total
	13
	100%


21. Have you ever heard of the Food Services Technology Center (the Center) in California? Linkage 6

( Yes


( No
(GO TO 29)


( DK (GO TO 29)

	Response
	Frequency of Response

	
	N
	%

	No
	5
	38%

	Yes
	8
	62%

	Total
	13
	100%


22. Where did you hear about the Center? Linkage 6

( Manufacturer

( Publication

( Trade Show


( Other End User

( Utility

( Dealer


( Seminar
( Other: ___________________

	Response
	Frequency of Response

	
	N
	%

	Co-worker
	1
	13%

	Dealer
	2
	25%

	Involved in initial design of FSTC
	1
	13%

	Manufacturer
	1
	13%

	Publication
	1
	13%

	Seminar
	1
	13%

	Trade show
	1
	13%

	Total
	8
	100%


23. Have you ever been contacted by the Center regarding energy efficient equipment? Linkage 6

( Yes (If yes, how many times over the last three years?____) 23a


( No (GO TO 25)


( DK (GO TO 25)

	Response
	Frequency of Response

	
	N
	%

	N
	4
	50%

	Y
	3
	38%

	DK
	1
	13%

	Total
	8
	100%


23a

	Response
	Frequency of Response

	
	N
	%

	1
	1
	33%

	12
	1
	33%

	DK
	1
	33%

	Total
	3
	100%


24. What was the reason the Center contacted you? Linkage 6
	Response
	Frequency of Response

	
	N
	%

	Energy Efficiency
	2
	67%

	DK
	1
	33%

	Total
	3
	100%


25. Have you ever contacted the Center regarding the performance of equipment? Linkage 6

( Yes (If yes, how many times over the last three years?____) 25a


( No (GO TO 27)


( DK (GO TO 27)

	Response
	Frequency of Response

	
	N
	%

	No
	6
	75%

	Yes
	2
	25%

	Total
	8
	100%


25a

	Response
	Frequency of Response

	
	N
	%

	1
	1
	50%

	3
	1
	50%

	Total
	2
	100%


26. What was the typical reason you contacted the Center? Linkage 6
	Response
	Frequency of Response

	
	N
	%

	Evaluation of equipment options
	1
	50%

	Unbiased information on equipment performance
	1
	50%

	Total
	2
	100%


27. Do you know anyone in the restaurant business who has ever attended an activity at the Center or attended a seminar the FSTC (or Fisher-Nickel)? Linkage 6

( Yes 


( No (GO TO 29)


( DK (GO TO 29)

	Response
	Frequency of Response

	
	N
	%

	No
	6
	75%

	Yes
	2
	25%

	Total
	8
	100%


28. What was their overall impression of what they learned? Linkage 6
_____DK

	Response
	Frequency of Response

	
	N
	%

	Positive impression.  Learned about specific products and their energy efficiency.
	1
	50%

	Very good
	1
	50%

	Total
	2
	100%


29. Have you ever heard of the American Society for Testing and Materials, often referred to as the ASTM? Linkage 13

( Yes


( No (GO TO 33)


( DK (GO TO 33)

	Response
	Frequency of Response

	
	N
	%

	Yes
	12
	92%

	No
	1
	8%

	Total
	13
	100%


30. Where did you hear about the ASTM? Linkage 13

( Manufacturer

( Publication

( Trade Show


( Other End User

( Utility

( Dealer


( Other: ___________________

	Response
	Frequency of Response

	
	N
	%

	Architect
	1
	8%

	FCSI
	1
	8%

	Manufacturer
	3
	25%

	NAFEM
	1
	8%

	Publication
	2
	17%

	School
	2
	17%

	Trade show
	1
	8%

	DK
	1
	8%

	Total
	12
	100%


31. Have you ever contacted the manufacturer or the FSTC regarding the performance of equipment? Linkage 13

( Yes (If yes, how many times over the last three years?____) 33a


( No (GO TO 33)


( DK (GO TO 33)

	Response
	Frequency of Response

	
	N
	%

	Yes
	12
	100%

	Total
	12
	100%


31a

	Response
	Frequency of Response

	
	N
	%

	2
	1
	8%

	4
	1
	8%

	9
	1
	8%

	12
	2
	17%

	30
	3
	25%

	30 to 40
	1
	8%

	35
	1
	8%

	10950
	1
	8%

	DK
	1
	8%

	Total
	12
	100%


32. What was the reason you contacted the manufacturer or the FSTC? Linkage 13
	Response
	Frequency of Response

	
	N
	%

	Energy efficiency information
	1
	8%

	Lack of information on spec. sheets
	1
	8%

	Obtain additional information not on spec. sheet
	3
	25%

	Obtain information for customer
	1
	8%

	Obtain information for customer for comparison of equipment
	1
	8%

	Operating cost information
	1
	8%

	Provide feedback to manufacturer on equipment performance, operations and maintenance
	1
	8%

	Verify spec's
	1
	8%

	Verify suitability of product
	1
	8%

	Water consumption information
	1
	8%

	Total
	12
	100%


33. There are standard test methods adopted by the ASTM which provide accurate, reproducible results on production efficiency and energy efficiency for different pieces of kitchen equipment (i.e., griddles, ovens, fryers). How aware are you of those methods? Linkage 13

( Not at all aware (GO TO 38)


( Somewhat aware


( Very aware


( DK (GO TO 38)

	Response
	Frequency of Response

	
	N
	%

	Not aware
	9
	69%

	Somewhat aware
	3
	23%

	Very aware
	1
	8%

	Total
	13
	100%


34. How did you hear of these testing methods? Linkage 13

( FSTC

( Publication

( Trade Show


( Manufacturer
( Utility

( ASTM


( Other Designer 
( Other: 

	Response
	Frequency of Response

	
	N
	%

	FCSI Seminar
	2
	50%

	Publication
	2
	50%

	Total
	4
	100%


35. How many times have you offered your customers information on how specific pieces of equipment scored on these tests? Linkage 13

_____________
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	1
	25%

	2
	2
	50%

	10
	1
	25%

	Total
	4
	100%


36. How many times have your customers asked about how specific pieces of equipment scored on these tests? Linkage 13

_____________
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	3
	75%

	1
	1
	25%

	Total
	4
	100%


37. How many times have you asked dealers or manufacturer representatives about how specific pieces of equipment scored on these tests before considering them? Linkage 13

_____________
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	2
	50%

	2
	2
	50%

	Total
	4
	100%


38. Over the last several years, how many times have you tried to sell your colleagues in the restaurant business on the idea of energy efficient restaurant equipment? attitude

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	2
	15%

	2
	2
	15%

	3
	1
	8%

	30
	1
	8%

	36 to 48
	1
	8%

	6
	2
	15%

	6 to 12
	1
	8%

	10
	1
	8%

	12
	2
	15%

	Total
	13
	100%


39.  How many times have you asked your dealers, manufacturers, or their representatives about cooking equipment that saves energy? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	2
	15%

	10
	2
	15%

	12
	1
	8%

	12 to 15
	1
	8%

	2
	2
	15%

	20
	1
	8%

	200
	1
	8%

	6
	2
	15%

	720
	1
	8%

	Total
	13
	100%


40. How about refrigeration equipment which saves energy? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	1
	2
	15%

	2
	1
	8%

	4
	1
	8%

	5
	2
	15%

	6
	3
	23%

	10
	1
	8%

	12
	1
	8%

	200
	1
	8%

	360
	1
	8%

	Total
	13
	100%


41. How about ventilation equipment which saves energy? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	2
	15%

	2
	2
	15%

	4
	2
	15%

	5
	1
	8%

	6
	1
	8%

	10
	1
	8%

	12
	3
	23%

	360
	1
	8%

	Total
	13
	100%


42. How many times have you discussed with your customers the energy efficiency of cooking equipment? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	2
	15%

	2
	2
	15%

	3
	1
	8%

	5
	1
	8%

	6
	1
	8%

	12
	2
	15%

	15
	1
	8%

	20
	1
	8%

	25
	1
	8%

	240
	1
	8%

	Total
	13
	100%


43. How many times have your customers asked about the energy efficiency of cooking equipment? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	6
	46%

	1
	1
	8%

	5
	1
	8%

	6
	1
	8%

	8
	1
	8%

	10
	1
	8%

	15
	1
	8%

	80
	1
	8%

	Total
	13
	100%


44. How many times have you discussed with your customers the energy efficiency of refrigeration equipment? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	3
	23%

	2
	1
	8%

	3
	1
	8%

	4
	1
	8%

	5
	1
	8%

	6
	1
	8%

	7
	1
	8%

	12
	2
	15%

	20
	1
	8%

	120
	1
	8%

	Total
	13
	100%


45. How many times have your customers asked about the energy efficiency of refrigeration equipment? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	7
	54%

	1
	1
	8%

	4
	1
	8%

	6
	1
	8%

	8
	2
	15%

	40
	1
	8%

	Total
	13
	100%


46. How many times have you discussed with your customers the efficiency of ventilation equipment? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	4
	31%

	4
	2
	15%

	10
	1
	8%

	12
	4
	31%

	20
	1
	8%

	120
	1
	8%

	Total
	13
	100%


47. How many times have your customers asked about the efficiency of ventilation equipment? Behavior

_____________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	5
	38%

	2
	2
	15%

	4
	1
	8%

	5
	1
	8%

	8
	1
	8%

	12
	2
	15%

	40
	1
	8%

	Total
	13
	100%


48. When designing a kitchen, what aspects do you give the highest priority? (Don’t Read, check as they talk) (More than one answer allowed) attitude

( UL Listing

( Flow of work space
( Efficiency


( Looks

( Reliability of equipment
( Price


( Other: _____________________

	Response
	Frequency of Response

	
	N
	%

	Price, Quality, Flexibility/Adaptability, Availability of Service
	1
	8%

	Work Flow
	3
	23%

	Work Flow, Ease of cleaning
	1
	8%

	Work Flow, Efficiency
	3
	23%

	Work Flow, Efficiency, Price
	1
	8%

	Work Flow, Labor efficiency
	1
	8%

	Work Flow, Operational efficiency
	1
	8%

	Work Flow, Price
	1
	8%

	Work Flow, Price, Operating costs
	1
	8%

	Total
	13
	100%


49. What percent of the time do you recommend equipment that saves your customer energy ? Behavior

___________________
( DK

	Response
	Frequency of Response

	
	N
	%

	0
	1
	8%

	10
	2
	15%

	20
	2
	15%

	25
	1
	8%

	30
	1
	8%

	33
	1
	8%

	50
	2
	15%

	60
	1
	8%

	100
	2
	15%

	Total
	13
	100%


50. What percent of the time does your customer request equipment that saves energy? Behavior

___________________ 
( DK


	Response
	Frequency of Response

	
	N
	%

	0
	3
	23%

	2
	1
	8%

	3
	1
	8%

	5
	1
	8%

	10
	4
	31%

	15
	1
	8%

	25
	1
	8%

	40
	1
	8%

	Total
	13
	100%


51. Have you ever heard of the magazine, Foodservice Equipment Reports? Linkage #6

( Yes 


( No (GO TO 53)


( DK (GO TO 53)

	Response
	Frequency of Response

	
	N
	%

	No
	1
	8%

	Yes
	12
	92%

	Total
	13
	100%


52. Do you currently receive the Foodservice Equipment Reports? Linkage #6

( Yes 


( No


( DK

	Response
	Frequency of Response

	
	N
	%

	No
	3
	23%

	Yes
	9
	69%

	DK
	1
	8%

	Total
	13
	100%


53. What are the most important factors for your customers in selecting the cooking, refrigeration, and ventilation equipment? Open Opportunity
	Response
	Frequency of Response

	
	N
	%

	Cleanability, Operating costs
	1
	8%

	Durability, Flexibility
	1
	8%

	Features, Reliability
	1
	8%

	Functionality, Performance, Space considerations
	1
	8%

	Lifecycle costs, Flexibility
	1
	8%

	Performance, Reliability, Price
	1
	8%

	Price
	2
	15%

	Price, Delivery time, Service issues
	1
	8%

	Price, Efficiency, Availability, Serviceability
	1
	8%

	Price, Operational Functionality
	1
	8%

	Quality, Ease of Service, Durability
	1
	8%

	Quality, Maintenance costs, Operational efficiency
	1
	8%

	Total
	13
	100%


54. On a scale of 1 to 10, with 1 being very low priority, where do you think your customers rate energy efficiency in their decisions to purchase equipment? Open Opportunity
	Response
	Frequency of Response

	
	N
	%

	2
	4
	31%

	3
	2
	15%

	4
	5
	38%

	5
	1
	8%

	5 to 6
	1
	8%

	Total
	13
	100%


55. What are your clients priorities with respect to equipment specifications?

	Response
	Frequency of Response

	
	N
	%

	Durability, Serviceability
	1
	8%

	Flexibility, Serviceability
	1
	8%

	Operational Functionality, Chef's choice, Price
	1
	8%

	Performance, Price
	1
	8%

	Price
	2
	15%

	Price, Delivery time, Service issues
	1
	8%

	Price, Features
	1
	8%

	Price, Functionality
	1
	8%

	Price, Reliability, Serviceability
	1
	8%

	Price, Serviceability
	1
	8%

	Reliability, Availability of service
	1
	8%

	Serviceability, Availability of parts
	1
	8%

	Total
	13
	100%


56. What kinds of changes do you think would be necessary in your market to make energy efficiency a high priority when a customer thinks about buying equipment? Open Opportunity
	Response
	Frequency of Response

	
	N
	%

	Creation of energy efficiency rating system and including ratings on spec. sheets
	1
	8%

	Increased customer education
	2
	15%

	Increased education
	1
	8%

	Increased education on how to accurately determine energy savings
	1
	8%

	Increased education, Increased product awareness
	1
	8%

	Increased education, Increased utility costs
	1
	8%

	Increased energy costs
	2
	15%

	Increased information
	2
	15%

	Increased manufacturer advertising on energy efficiency
	1
	8%

	Increased utility costs, Increased customer education
	1
	8%

	Total
	13
	100%


That completes this survey. On behalf of the FSTC, I thank you for your time.

Finish Time __________

Designer Survey Final Call Disposition

[image: image1.wmf] ID

Disposition Description

Final Call Disposition

1

COMPLETE

13

2

Schedule Call Back

0

3

Refuses to do Survey

2

4

Refuse-Take off list

0

5

Not in Service

0

6

Foreign Speaking

0

7

Eligible Respondent Not Available

0

8

Call Back Later

0

9

Answering Machine

3

10

Fax Machine

0

11

Pager/Cellular Phone

0

12

No Answer

0

13

Busy

0

14

Did Not Pass Screener

0

17

Terminate (TQ)

0

18

Other

1

19

Caller ID

0

20

Never Called Point

23

Total Survey Points

42

Average Survey Length: 23 Minutes
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