Energy Efficiency in Commercial Foodservice Equipment -  Market Effects Study Appendices

Appendix A
Participant and Nonparticipant End User Surveys
This appendix has the original document showing the participant and nonparticipant end user surveys. It is included for easier reading. The frequencies for each question are in Appendix B. That appendix also has the wording of the question along with the responses.

PARTICIPANT SURVEY

Good (morning/afternoon). My name is ____________________. I am calling on behalf of the Food Service Technology Center, or FSTC.   We are conducting a survey, required by the State of California, about the impacts of the FSTC. According to our records, you have had interactions with the FSTC. Is that correct?.


Our records may be in error. Thank you for your time. (Terminate call)


1. Do you influence what food service equipment is purchased for new or existing sites?  


( Yes

( No  Thank and End

We are trying to determine how the FSTC may have influenced people’s decision making about energy efficiency in the food service area. The results of the study are to be reported to the California Public Utilities Commission. We would like to ask you some questions related to how you think about energy efficiency. The survey will take approximately 20 minutes. Your responses will be kept confidential.

May I proceed?

2. What is your title?


( Owner/Operator

( Chef 

( Manager


( President

( Other: ___________________

3. What are your primary responsibilities? 

4. Is your company considered a sit down or fast food restaurant?


( Sit Down


( Fast Food


( Other (Specify _______________________)

( DK

5. About how many other sites does your company have in California?  _____________

6. About how many full-time foodservice employees are there at this or a typical site? ______________

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


( small

( medium
( big


8. Thinking about all the foodservice operating costs you have, in what areas do you see your greatest opportunities to reduce these costs?         (Do not read list; prompt if needed) (Multiple answers allowed)

( labor

( food 

( electricity and gas


( rent

( equipment purchases


( Other (specify) ________________________________________________

9. Now, I’d like to ask you some questions regarding the importance of energy efficiency and conservation to your company. On a scale of 1 to 10, with 1 being extremely unimportant and 10 being extremely important, how important is each of the following:          (Randomized a-e)attitude
a. Improving energy efficiency to reduce operating costs. ___

b. Improving energy efficiency to protect the environment. ___

c. Your energy concerns compared to other business concerns. ___

d. Recycling more to reduce costs. ___

e. Recycling more to protect the environment. ___

10. I am now going to refer to the Food Service Technology Center as just the Center for the rest of the interview. What type of information did you learn about during your interactions with the Center? (Read list) (Multiple answers allowed) FSTC Activity

( Cooking equipment efficiency


( Ventilation equipment efficiency


( Refrigeration equipment efficiency


( Lighting equipment efficiency


( Heating and air conditioning equipment efficiency


( Water heating equipment efficiency


( Other______________________________________________________

11. Prior to your interactions with the Center, had you received any formal education or training on this topic (these topics)? (Randomized 11-13) FSTC Activity 

( Yes


( No


( DK

12. Prior to your interactions with the Center had you actively sought information, publications, or views of colleagues on this topic (these topics)? Behavior

( Yes


( No


( DK

13. Prior to your interactions with the Center, had you actually used the concepts, skills, and technologies discussed at the Center activity? Behavior

( Yes


( No


( DK

Now, I would like you to think about the period since you interacted with the Center. 

14. Have you sought more information on this topic (these topics) or received more services from the Center? Behavior

( Yes


( No


( DK

15. Have you sought more information about this topic (these topics) in trade publications, journals, or from colleagues. Behavior

( Yes


( No


( DK

16. Have you visited or talked with personnel at sites where the concepts and technologies related to this area (these areas) have been implemented? Behavior

( Yes


( No


( DK

17.  Have you sought more information on this topic (these topics) from manufacturers or distributors? Behavior

( Yes


( No


( DK

18. Have you actually used some of the concepts and technologies you learned about from the Center? Behavior 

( Yes (GO TO 19)


( No


( DK

19. Do you plan to use some of the concepts and technologies you learned about from the Center? Behavior

( Yes


( No


( DK

I’m going to take a minute to explain the next set of questions. We are particularly interested in understanding how decisions are made when purchasing essential energy-using equipment such as griddles, hoods, refrigerators, lighting, heating, air conditioning and water heating. I am going to read a list of statements that may or may not apply to your experience when considering the purchase of 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 consumes less energy than a similar piece of equipment. (Randomized 20-28)

20. Our practice is not to worry about equipment unless it breaks down. Organizational practices long term vs. short term

(DK/NA

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

(DK/NA

22. Our company includes the long run operating and maintenance costs of equipment in its initial calculations. Organizational practices long term vs. short term 

(DK/NA

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

(DK/NA

24. The most important operational issue for our company is keeping our foodservice costs under control. Organizational practices corp. strategy

(DK/NA

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

(DK/NA

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

(DK/NA

27. The operational costs savings from installing energy efficient equipment would not flow into my departments budget. Split Incentives 

(DK/NA

28. The people who have to make the investments in energy efficient equipment for our company are not the same ones who would see the benefits in lower operating costs. Split Incentives 

(DK/NA

Because we feel that your interactions between dealers for different types of equipment may vary, we also want to ask you questions about cooking, refrigeration, and ventilation or hood equipment. Please rate the following statements with a 1 to 10 scale like we just used with a 1 meaning you strongly disagree and a 10 meaning you strongly agree. (Randomize 28-36 and within each question)

29. When we select cooking equipment, the most important thing we look for is reliability of operation. Performance Uncertainty 

(DK/NA 29a
What number would you give for refrigeration equipment?


(DK/NA 29b
For Hoods?


(DK/NA 29c
30. The return on investment from energy efficient cooking equipment is difficult to estimate. Performance Uncertainty 

(DK/NA 30a
What number would you give for refrigeration equipment?


(DK/NA 30b
For Hoods?


(DK/NA 30c

31. Our company is unwilling to take the risks involved in the use of high efficiency cooking equipment. Performance Uncertainty Prompt if necessary

(DK/NA 31a

What number would you give for refrigeration equipment?


(DK/NA 31b
For Hoods?


(DK/NA 31c
32. Our company has the expertise to evaluate the performance of our cooking equipment. Info & search costs 

(DK/NA 32a
What number would you give for refrigeration equipment?


(DK/NA 32b
For Hoods?


(DK/NA 32c
33. It’s hard to figure out which cooking equipment to buy because of all the technical information you have to find. Info & search costs 

(DK/NA 22a
What number would you give for refrigeration equipment?


(DK/NA 22b
For Hoods?


(DK/NA 22c
34. It’s hard to get a handle on the benefits of energy efficient cooking equipment without a detailed written analysis. Information & search costs

(DK/NA 34a
What number would you give for refrigeration equipment?


(DK/NA 34b
For Hoods?


(DK/NA 34c
35. Cooking equipment sales people usually just try to push the products of whatever manufacturer they’re closest to. Asymmetric Information 

(DK/NA 35a
What number would you give for refrigeration equipment?


(DK/NA 35b
What would your rating be for Hoods?


(DK/NA 35c

36. Cooking equipment dealers and representatives use the desire for high-efficiency equipment by customers like us to charge more than it’s really worth. Asymmetric Information 

(DK/NA 36a
What number would you give for refrigeration equipment?


(DK/NA 36b
For Hoods?


(DK/NA 36c

37. I think much of what salesperson for cooking equipment tell us about the performance of high efficiency cooking equipment is exaggerated. Asymmetric Information 

(DK/NA 37a
What number would you give for refrigeration equipment?


(DK/NA 37b
For Hoods?


(DK/NA 37c
NEW1.  If you were considering purchasing new food service equipment, what factors might keep you from purchasing energy efficient equipment? New market barriers
 Anything else? 


( accept multiple open ends


( DK

NEW2. How important is energy efficiency in your decision when selecting food service equipment?  Would you say it is . . . [READ] Attitude

( Very important


( Somewhat important


( Not at all important


( DK

NEW 2A How important is the Energy Star label when considering the purchase of new refrigeration equipment?


( Very important


( Somewhat important


( Not at all important


( DK

NEW 2B Energy Star is poised to issue new labels for fryers, steamers, and hot food holding equipment. How important will these labels be in your equipment selection?


( Very important


( Somewhat important


( Not at all important


( DK

Now I have a few general questions.

38. Have you ever heard of the American Society for Testing and Materials, often referred to as the ASTM? Linkage 15
( Yes

( No
(GO TO 40)

( DK 
(GO TO 40)

39. Where did you hear about the ASTM? (Do not read; prompt if needed) (Accept multiple answers)Linkage 15

( Manufacturer

( Publication

( Trade Show


( Other End User

( Utility

( Dealer


( FSTC


( Other: ___________________

40. There are standard test methods, adopted by the ASTM, which provide accurate, reproducible results providing production efficiency and energy efficiency for different pieces of cooking equipment (i.e., griddles, ovens, fryers). How aware are you of those methods?      (Read)Linkage 15
( Not at all aware (GO TO 34)

( Somewhat aware

( Very aware

( DK (GO TO 34)

41. How did you hear of these testing methods? (Do not read; prompt if needed) (Accept multiple answers)Linkage 15

( Manufacturer

( Publication

( Trade Show


( Other End User
( Utility

( Dealer


( FSTC


( Other: ___________________

42. Have you ever asked your dealer or manufacturer representative about how specific pieces of equipment scored on these tests before purchasing them? Linkages 7, 9, 12, 14
( Yes

( No

( DK

43. In the last few years, how often have you asked your dealer, manufacturer, their sales representative, or designer about cooking equipment which saves energy? Linkages 7, 9, 12, 14

_________
( DK


44. How about refrigeration equipment which saves energy? Linkages 7, 9, 12, 14

_________
( DK


45. How about ventilation equipment which saves energy? Linkages 7, 9, 12, 14

_________
( DK


New3.  How often have you asked about lighting equipment which saves energy? Linkages 7, 9, 12, 14

_________
( DK


New4.  How about heating or air conditioning equipment which saves energy? Linkages 7, 9, 12, 14

_________
( DK


New5.  How about water heating equipment which saves energy? Linkages 7, 9, 12, 14

_________
( DK


46. If you had to replace some of the cooking equipment at your restaurant right now, which of the following best describes the efficiency level of the unit that you would purchase: (Read)Behavior

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

47. How about if you had to replace some of the refrigeration equipment, (Read)Behavior

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

48. How about if you had to replace some of the ventilation equipment, (Read)Behavior

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

49. Removed Linkage 18
50. Do you currently receive the magazine, Foodservice Equipment reports? Linkage 1

( Yes 


( No


( DK

51.
I am going to read a list of factors that can influence decisions about designs and technology in food service construction and renovation projects. On a scale of “1” to “10”, where “1” is not at all important and “10” is very important, please tell me how important each of the following was in shaping a decision or making a recommendation for your most recent projects. (Randomized 50-54)

 attitude

51. Information from professional workshops ______________|DK

52.
A demonstration or test that your company may have conducted _____________|DK

52. Rebates _______________|DK

53. Technical information on the equipment you are purchasing _________|DK

54. Within the last few years, how many times has your dealer, manufacturer, their sales representative, or designer recommended cooking equipment which saves energy? Linkage 14

_________
( DK


55. How often have they recommended ventilation equipment which saves energy? Linkage 14

_________
( DK


56. How often have they recommended refrigeration equipment which saves energy? Linkage 14

_________
( DK


NEW6.  In the past year, have you purchased any new lighting equipment for your restaurant, other than the routine replacement of bulbs?  This would include changes to fixtures or ballasts, and the addition of reflectors or lighting controls. Behavior, Linkage 4

( Yes [go to NEW6a]


( No [go to NEW7]


( DK

NEW6a. What type of fixtures or ballasts were installed as part of the lighting retrofit? [SELECT ALL THAT APPLY, AFTER EACH RESPONSE, PROMPT WITH,] Did you install any other reflectors, lighting controls, or lighting fixtures?” [ SELECT ALL THAT APPLY ] Behavior, Linkage 4
	1
	T8 fluorescent fixtures (1” diameter bulbs)
	
	NEW6b

	2
	T10 fluorescent fixtures (1 ¼” diameter bulbs)
	
	NEW6b

	3
	T12 Fixtures (1.5” diameter bulbs)
	
	NEW6b

	4
	HID (High Density Discharge) Fixtures, Compact
	
	NEW6b

	5
	Compact Fluorescent, Screw-in Modular
	
	NEW6b

	6
	Compact Fluorescent, Hardwire
	
	NEW6b

	7
	Incandescent
	
	NEW6b

	8
	Exit Signs, Compact Fluorescent
	
	NEW6b

	9
	Exit Signs, LED
	
	NEW6b

	10
	Halogen
	
	NEW6b

	11
	Install Reflectors
	
	NEW6b

	12
	Electronic Ballast
	
	NEW6b

	13
	Magnetic Ballast
	
	NEW6b

	14
	Lighting Controls, Time Clock
	
	NEW6b

	15
	Lighting Controls, Occupancy Sensor
	
	NEW6b

	16
	Lighting Controls, Bypass/Delay Timers
	
	NEW6b

	17
	Lighting Controls, Photocell
	
	NEW6b

	18
	Other (PLEASE SPECIFY)
	
	NEW6b

	65
	Other Fluorescent
	
	NEW6b

	66
	Fat/Thick Tubes
	
	NEW6b

	77
	Skinny/Thin Tubes
	
	NEW6b

	28
	T5 Fixtures (5/8” diameter)
	
	NEW6b


NEW6b. Which of the following best describes the efficiency level of the lighting equipment that you purchased?: (Read) Behavior, Linkage 4

( Standard Efficiency [go to NEW8]


( Above average efficiency  [go to NEW6c]


( Very high efficiency   [go to NEW6c]


( DK  [go to NEW9]

NEW6c. Why did you purchase lighting equipment that was above average in efficiency?: Behavior, Linkage 4

(       ____________


( DK  

NEW6d. Did your interactions with the Center influence your decision to purchase lighting equipment that was above average in efficiency?  Would you say that you were: (Read) Behavior, Linkage 4
· Very influenced

· Somewhat influenced

· Not at all influenced

· ( DK  

NEW7. If you had to replace some of the lighting equipment at your restaurant right now, which of the following best describes the efficiency level that you would purchase: (Read) Behavior, Linkage 3

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

NEW8.  In the past year, have you purchased any new heating or air conditioning equipment
 for your restaurant, including air conditioning units, furnaces, programmable thermostats, or controls? Behavior, Linkage 4

( Yes [go to NEW8a]


( No [go to NEW9]


( DK

NEW8a. What types of equipment were installed? Behavior, Linkage 4
 [ SELECT ALL THAT APPLY ]
	1
	Split system 

(two components;  compressor is separate from the supply air fan)
	
	NEW8b

	2
	Packaged systems 

(one component)
	
	NEW8b

	3
	Package Terminal A/C 

(e.g., Hotel/Motel units)
	
	NEW8b

	4
	Remote Condensing Unit
	
	NEW8b

	5
	Evaporative coolers 

(swamp coolers)
	
	NEW8b

	6
	Water Chiller 
	
	NEW8b

	7
	Evaporative Condenser
	
	NEW8b

	8
	Cooling Tower
	
	NEW8b

	9
	Adjustable Speed Drives
	
	NEW8b

	10
	Energy Management System
	
	NEW8b

	11
	Reflective Window Film
	
	NEW8b

	12
	HVAC Controls: Bypass Timer
	
	NEW8b

	13
	HVAC Controls: Time Clock
	
	NEW8b

	14
	HVAC Controls: Set-Back Programmable Thermostat
	
	NEW8b

	15
	Thermal Energy Storage (Ice Storage, Chilled Water Storage) System
	
	NEW8b

	16
	OTHER (specify)
	
	NEW8b

	71
	Individual A/C or Heat Pump Units (e.g., Rooftop units, Unitary Equipment, Central A/C with multiple/single unit)

NOTE:(ask if split or package system)
	
	NEW8b

	72
	Window/Wall Units
	
	NEW8b

	21
	Boiler
	
	NEW8b

	22
	Central Furnace/Heater
	
	NEW8b

	23
	Room/Wall Heater
	
	NEW8b

	24
	Portable/Space Heater
	
	NEW8b

	25
	Strip/Baseboard Heat
	
	NEW8b


NEW8b. Which of the following best describes the efficiency level of the heating or air conditioning equipment that you purchased?: (Read) Behavior, Linkage 4

( Standard Efficiency [go to NEW10]


( Above average efficiency  [go to NEW8c]


( Very high efficiency   [go to NEW8c]


( DK  [go to NEW10]

IF NEW8a = 1, 2, 3, 21, 22, 23, 71, or 72

NEW8c. Do you recall the efficiency rating of the new equipment [NOTE: probe if SEER, EER for A/C and AFUE for gas Furnace and indicate]?: Behavior, Linkage 4

( SEER value


( EER value


( AFUE value


( RE/Recovery Efficiency value


( Other Efficiency Rating value


( DK  

NEW8d. Why did you purchase heating or air conditioning equipment that was above average in efficiency?: Behavior, Linkage 4

(       ____________


( DK  

NEW8e. Did your interactions with the center influence your decision to purchase heating 
or air conditioning equipment that was above average in efficiency?  Would you say that
 you were: (Read) Behavior, Linkage 4
· Very influenced

· Somewhat influenced

· Not at all influenced

· ( DK  

NEW9. If you had to replace some of the heating or air conditioning equipment at your restaurant right now, which of the following best describes the efficiency level that you would purchase: (Read) Behavior, Linkage 3

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

NEW10.  In the past year, have you purchased any new water heating equipment or equipment that uses hot water for your restaurant? Behavior, Linkage 4

( Yes [go to NEW10a]


( No [go to NEW11]


( DK

NEW10a. What types of equipment were installed? Behavior, Linkage 4
 [ SELECT ALL THAT APPLY ]
	1
	Gas Water Heater
	
	NEW10b

	2
	Electric Water Heater
	
	NEW10b

	3
	Gas Boiler
	
	NEW10b

	4
	Electric Boiler
	
	NEW10b

	5
	New Hot Water Nozzle for Dish Rinsing
	
	New 10b

	6
	New Dishwasher
	
	New 10b

	77
	OTHER (specify)
	
	NEW10b


NEW10b. Which of the following best describes the efficiency level of the equipment that you purchased?: (Read) Behavior, Linkage 4

( Standard Efficiency [go to Q58]


( Above average efficiency  [go to NEW10b]


( Very high efficiency   [go to NEW10b]


( DK  [go to Q58]

NEW10c. Do you recall the energy factor, or efficiency rating of the new equipment?: Behavior, Linkage 4

( Energy Factor value


( RE/Recovery Efficiency value


( Other Efficiency Rating value


( DK  

NEW10d. Why did you purchase this equipment that was above average in efficiency?: Behavior, Linkage 4

(       ____________


( DK  

NEW10e. Did your interactions with the center influence your decision to purchase water heating equipment or equipment that uses hot water that was above average in efficiency?  Would you say that you were: (Read) Behavior, Linkage 4
· Very influenced

· Somewhat influenced

· Not at all influenced

· ( DK  

NEW11. If you had to replace some of the water heating or hot water using equipment at your restaurant right now, which of the following best describes the efficiency level that you would purchase: (Read) Behavior, Linkage 3

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

Finally, I’d like to ask you some questions that will help us understand how information get passed among professionals. For each item, please tell me how many times within the last few years, you have done the action described.  (Randomized 58-63)
57. Passed on material obtained at the Center to others. Linkages 8,10,11

_________
( DK


58. Used technical data from the Center to support a decision. Linkage 4

_________
( DK


59. Demonstrated or explained to a colleague the benefits of energy efficiency. Linkages 8,10,11

_________
( DK


60. Promoted or implemented changes to internal policies or practices in response to information from colleagues about energy efficiency. Linkages 3,4

_________
( DK


61. Suggested or insisted that a partner or contractor incorporate ideas learned at the Center. Linkages 8,10,11

_________
( DK


62. Discussed ideas presented at the Center with a manufacturer or manufacturer’s representative to encourage product change. Linkages 12

_________
( DK


That completes this survey.  I thank you for your time.
NONPARTICIPANT SURVEY

Good (morning/afternoon). My name is ____________________. I am calling on behalf of the Food Service Technology Center, or FSTC. We are conducting a survey, required by the State of California, 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 20 minutes. Your responses will be kept confidential.

May I proceed?

IF NEEDED: We are trying to determine how the FSTC may have influenced people’s decision making about energy efficiency in the food service area. We would like to ask you some questions related to how you think about energy efficiency. 

63. Are you the person who either decides or has a say in what equipment is purchased for new and existing sites?  


( Yes

( No   (Try and get number of person who does and contact them)

64. What is your title?


( Owner/Partner

( Chef 

( Manager


( President


( Other: ___________________

65. What are your primary responsibilities? 

66. About how many other sites does your company have in California? _____________

67. About how many full-time employees are there at this or a typical site? ________________

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


( Small
( Medium
( Large

69. Thinking about all the foodservice operating costs you have, in what areas do you see your greatest opportunities to reduce these costs?   (Do not read list; prompt if needed) (Multiple answers allowed)

( labor
( food 
( gas and electricity


( rent

( equipment purchases


( Other (specify) ________________________________________________

70. Now, Id like to ask you some questions regarding the importance of energy efficiency and conservation to your company. On a scale of 1 to 10, with 1 being extremely unimportant and 10 being extremely important, how important is each of the following: (Randomize a-e)attitude
a. Improving energy efficiency to reduce operating costs. ___|DK

b. Improving energy efficiency to protect the environment. ___|DK

c. Your energy concerns compared to other business concerns. ___|DK

d. Recycling more to reduce costs. ___|DK

e. Recycling more to protect the environment. ___|DK

I’m going to take a minute to explain to you about the next set of question. We are particularly interested in understanding how decisions are made regarding purchasing of required energy-using equipment such as griddles, hoods, refrigerators, lighting, heating, air conditioning and water heating. I am going to read a list of statements that may or may not apply to your experience when considering the purchase of 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.

(Randomize 9-17)

71. Our practice is not to worry about equipment unless it breaks down. Organizational practices long term vs. short term

(DK/NA

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

(DK/NA

73. Our company includes the long run operating and maintenance costs of equipment in its initial calculations. Organizational practices long term vs. short term 

(DK/NA

74. When we select our equipment, the most important issue it its initial cost. Organizational practices long term vs. short term 

(DK/NA

75. The most important operational issue for our company is keeping our foodservice costs under control. Organizational practices corp. strategy

(DK/NA

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

(DK/NA

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

(DK/NA

78. The operational costs savings from installing energy efficient equipment would not flow into my departments budget. Split Incentives 

(DK/NA

79. The people who have to make the investments in energy efficient equipment for our company are not the same ones who would see the benefits in lower operating costs. Split Incentives 

(DK/NA

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

(Randomize 18 – 26)

80. When we select cooking equipment, the most important thing we look for is reliability of operation. Performance Uncertainty 

(DK/NA 18a
What number would you give for refrigeration equipment?


(DK/NA 18b
For hoods?


(DK/NA 18c
81. The return on investment from energy efficient cooking equipment is difficult to estimate. Performance Uncertainty 

(DK/NA 19a
What number would you give for refrigeration equipment?


(DK/NA 19b
For hoods?


(DK/NA 19c
82. Our company is unwilling to take the risks involved in the use of high efficiency cooking equipment. Performance Uncertainty 

(DK/NA 20a
What number would you give for refrigeration equipment?


(DK/NA 20b
For hoods?


(DK/NA 20c

83. Our company has the expertise to evaluation the performance of our cooking equipment. Info & search costs 

(DK/NA 21a
What number would you give for refrigeration equipment?


(DK/NA 21b
For hoods?


(DK/NA 21c
84. It’s hard to figure out which cooking equipment to buy because of all the technical information you have to find. Info & search costs 

(DK/NA 22a
What number would you give for refrigeration equipment?


(DK/NA 22b
For hoods?


(DK/NA 22c
85. It’s hard to get a handle on the benefits of energy efficient cooking equipment without a detailed written analysis. Information & search costs

(DK/NA 23a
What number would you give for refrigeration equipment?


(DK/NA 23b
For hoods?


(DK/NA 23c
86. Cooking equipment sales people usually just try to push the products of whatever manufacturer they’re closest to. Asymmetric Information 

(DK/NA 24a
What number would you give for refrigeration equipment?


(DK/NA 24b
For hoods?


(DK/NA 24c
87. Cooking equipment dealers and representatives use the desire for high-efficiency equipment by customers like us to charge more than it’s really worth. Asymmetric Information 

(DK/NA 25a
What number would you give for refrigeration equipment?


(DK/NA 25b
For hoods?


(DK/NA 25c
88. I think much of what salesmen for cooking equipment tell us about the performance of high efficiency cooking equipment is exaggerated. Asymmetric Information 

(DK/NA 26a
What number would you give for refrigeration equipment?


(DK/NA 26b
For hoods?


(DK/NA 26c
89.  If you were considering purchasing new food service equipment, what factors might keep you from purchasing energy efficient equipment? New market barriers
           Anything else? 


( accept multiple open ends


( DK

90.  How important is energy efficiency in your decision when selecting food service equipment?  Would you say it is . . . [READ] Behavior

( Very important


( Somewhat important


( Not at all important


( DK

Now I have a few general questions.

91. Have you ever heard of the American Society for Testing and Materials, often referred to as the ASTM? Linkage 17
( Yes

( No
(GO TO 31)

( DK (GO TO 31)

92. Where did you hear about the ASTM? (Accept multiple answers)Linkage 17

( Manufacturer

( Publication

( Trade Show


( Other End User

( Utility

( Dealer


( FSTC 


( Other: ___________________

93. There are standard test methods, adopted by the ASTM, which provide accurate, reproducible results providing production efficiency and energy efficiency for different pieces of cooking equipment (i.e., griddles, ovens, fryers). How aware are you of those methods?  (Read)Linkage 17
( Not at all aware (GO TO 34)
( Somewhat aware

( Very aware

( DK (GO TO 34)
94. How did you hear of these testing methods? (Do not read; prompt if needed) (Accept multiple answers)Linkage 17

( Manufacturer

( Publication

( Trade Show


( Other End User

( Utility

( Dealer


( FSTC 


( Other: ___________________

95. Have you ever asked your dealer or manufacturer representative about how specific pieces of equipment scored on these tests before purchasing them? Linkage 16
( Yes

( No

( DK

96. In the last few years, how often have you asked your dealer, manufacturer, their sales representative, or designer about cooking equipment which saves energy? Linkage 16

_________
( DK


97. How about refrigeration equipment which saves energy? Linkage 16

_________
( DK


98. How about ventilation equipment which saves energy? Linkage 16

_________
( DK


99. How often have you asked about lighting equipment which saves energy? Linkage 16

_________
( DK


100. How about heating or air conditioning equipment which saves energy? Linkage 16

_________
( DK


101. How about water heating equipment which saves energy? Linkage 16

_________
( DK


102. Have you ever heard of the Food Services Technology Center, which we will refer to as just the Center? Linkage 18

( Yes


( No
(GO TO 43)


( DK (GO TO 43)
40a.
Where did you hear about the Center?  (Do not read; prompt if needed) (Accept multiple answers)Linkage 18

( Manufacturer

( Publication

( Trade Show


( Other End User

( Utility

( Dealer


( Other: ___________________

40b.  Have you ever been contacted by the Center regarding energy efficient equipment? Linkage 18

( Yes (If yes, how many times over the last three years?____) 36a


( No (GO TO 0)


( DK (GO TO 0)

40c. What was the reason the Center contacted you? Linkage 18
40d. Have you ever contacted the Center regarding the performance of equipment? Linkage 18

( Yes (If yes, how many times over the last three years?____) 39a


( No (GO TO 41)


( DK (GO TO 41)

40e.  What was the reason you contacted the Center? ____________________________ Linkage 18
103. Do you know anyone in the restaurant business who has ever attended an activity sponsored by the Center? Linkage 8

( Yes 


( No (GO TO 43)


( DK (GO TO 43)

104. What was their overall impression of what they learned at the Center? Linkage 8
_________________________________________________________________

_________________________________________________________________

____DK

105. If you had to replace some of the cooking equipment at your restaurant right now, which of the following best describes the efficiency level of the unit that you would purchase: (Read)Behavior, Linkage 20

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

106. How about if you had to replace some of the refrigeration equipment? (Read) Behavior, Linkage 20

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

107. How about if you had to replace some of the ventilation equipment?     (Read) Behavior, Linkage 20

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

108. Do you currently receive the magazine, Foodservice Equipment Reports? Linkage 18

( Yes 


( No


( DK

48.
I am going to read a list of four factors that can influence decisions about designs and technology in food service construction and renovation projects. On a scale of “1” to “10”, where “1” is not at all important and “10” is very important, please tell me how important each of the following was in shaping a decision or making a recommendation for your most recent projects. attitude



Information from professional workshops ______________

109. A demonstration or test that your company may have conducted _____________

110. Utility rebates _______________

111. Technical information on the equipment you are purchasing _________

112. Within the last few years, how many times has your dealer, manufacturer, their sales representative, or designer recommended cooking equipment which saves energy? Linkage 16

_________
( DK


113. How often have they recommended ventilation equipment which saves energy? Linkage 16

_________
( DK


114. How often have they recommended refrigeration equipment which saves energy? Linkage 16

_________
( DK


115. NEW6.  In the past year, have you purchased any new lighting equipment for your restaurant, other than the routine replacement of bulbs?  This would include changes to fixtures or ballasts, and the addition of reflectors or lighting controls. Behavior, Linkage 20

( Yes [go to 56]


( No [go to 60]


( DK

116.  What type of fixtures or ballasts were installed as part of the lighting retrofit? [SELECT ALL THAT APPLY, AFTER EACH RESPONSE, PROMPT WITH,] Did you install any other reflectors, lighting controls, or lighting fixtures?” [ SELECT ALL THAT APPLY ] Behavior, Linkage 20
	1
	T8 fluorescent fixtures (1” diameter bulbs)
	
	NEW6b

	2
	T10 fluorescent fixtures (1 ¼” diameter bulbs)
	
	NEW6b

	3
	T12 Fixtures (1.5” diameter bulbs)
	
	NEW6b

	4
	HID (High Density Discharge) Fixtures, Compact
	
	NEW6b

	5
	Compact Fluorescent, Screw-in Modular
	
	NEW6b

	6
	Compact Fluorescent, Hardwire
	
	NEW6b

	7
	Incandescent
	
	NEW6b

	8
	Exit Signs, Compact Fluorescent
	
	NEW6b

	9
	Exit Signs, LED
	
	NEW6b

	10
	Halogen
	
	NEW6b

	11
	Install Reflectors
	
	NEW6b

	12
	Electronic Ballast
	
	NEW6b

	13
	Magnetic Ballast
	
	NEW6b

	14
	Lighting Controls, Time Clock
	
	NEW6b

	15
	Lighting Controls, Occupancy Sensor
	
	NEW6b

	16
	Lighting Controls, Bypass/Delay Timers
	
	NEW6b

	17
	Lighting Controls, Photocell
	
	NEW6b

	18
	Other (PLEASE SPECIFY)
	
	NEW6b

	65
	Other Fluorescent
	
	NEW6b

	66
	Fat/Thick Tubes
	
	NEW6b

	77
	Skinny/Thin Tubes
	
	NEW6b

	28
	T5 Fixtures (5/8” diameter)
	
	NEW6b


117.  Which of the following best describes the efficiency level of the lighting equipment that you purchased?: (Read) Behavior, Linkage 20

( Standard Efficiency [go to 61]


( Above average efficiency  [go to 58]


( Very high efficiency   [go to 58]


( DK  [go to 67]

118. Why did you purchase lighting equipment that was above average in efficiency?: Behavior, Linkage 20

(       ____________


( DK  

IF Q37=Yes OR Q39=Yes, then 

119.  Did your interactions with the Center influence your decision to purchase lighting equipment that was above average in efficiency?  Would you say that you were: (Read) Behavior, Linkage 20
· Very influenced

· Somewhat influenced

· Not at all influenced

· DK  

120.  If you had to replace some of the lighting equipment at your restaurant right now, which of the following best describes the efficiency level that you would purchase: (Read) Behavior, Linkage 20

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

121. In the past year, have you purchased any new heating or air conditioning equipment for your restaurant, including air conditioning units, furnaces, programmable thermostats, or controls? Behavior, Linkage 20

( Yes [go to 62]


( No [go to 67]


( DK

122.  What types of equipment were installed? Behavior, Linkage 20
 [ SELECT ALL THAT APPLY ]
	1
	Split system 

(two components;  compressor is separate from the supply air fan)

	2
	Packaged systems 

(one component)

	3
	Package Terminal A/C 

(e.g., Hotel/Motel units)

	4
	Remote Condensing Unit

	5
	Evaporative coolers 

(swamp coolers)

	6
	Water Chiller 

	7
	Evaporative Condenser

	8
	Cooling Tower

	9
	Adjustable Speed Drives

	10
	Energy Management System

	12
	HVAC Controls: Bypass Timer

	13
	HVAC Controls: Time Clock

	14
	HVAC Controls: Set-Back Programmable Thermostat

	15
	Thermal Energy Storage (Ice Storage, Chilled Water Storage) System

	16
	OTHER (specify)

	71
	Individual A/C or Heat Pump Units (e.g., Rooftop units, Unitary Equipment, Central A/C with multiple/single unit)

NOTE:(ask if split or package system)

	72
	Window/Wall Units

	21
	Boiler

	22
	Central Furnace/Heater

	23
	Room/Wall Heater

	24
	Portable/Space Heater

	25
	Strip/Baseboard Heat


123.  Which of the following best describes the efficiency level of the heating or air conditioning equipment that you purchased?: (Read) Behavior, Linkage 20

( Standard Efficiency [go to 68]


( Above average efficiency  [go to 64]


( Very high efficiency   [go to 64]


( DK  [go to 68]

IF 62 = 1, 2, 3, 21, 22, 23, 71, or 72

124.  Do you recall the efficiency rating of the new equipment [NOTE: probe if SEER, EER for A/C and AFUE for gas Furnace and indicate]?: Behavior, Linkage 20

( SEER value


( EER value


( AFUE value


( RE/Recovery Efficiency value


( Other Efficiency Rating value


( DK  

125.  Why did you purchase heating or air conditioning equipment that was above average in efficiency?: Behavior, Linkage 20

(       ____________


( DK  

IF Q37=Yes OR Q39=Yes, then 

126.  Did your interactions with the center influence your decision to purchase heating or air conditioning equipment that was above average in efficiency?  Would you say that you were: (Read) Behavior, Linkage 20
· Very influenced

· Somewhat influenced

· Not at all influenced

· ( DK  

127.  If you had to replace some of the heating or air conditioning equipment at your restaurant right now, which of the following best describes the efficiency level that you would purchase: (Read) Behavior, Linkage 20

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

128. In the past year, have you purchased any new water heating equipment or equipment that uses hot water for your restaurant? Behavior, Linkage 20

( Yes [go to 69]


( No [go to 74]


( DK

129.  What types of equipment were installed? Behavior, Linkage 20
 [ SELECT ALL THAT APPLY ]
	1
	Gas Water Heater

	2
	Electric Water Heater

	3
	Gas Boiler

	4
	Electric Boiler

	5
	New Hot Water Nozzle for Dish Rinsing

	6
	New Dishwasher

	77
	OTHER (specify)


130.  Which of the following best describes the efficiency level of the equipment that you purchased?: (Read) Behavior, Linkage 20

( Standard Efficiency [go to Q75]


( Above average efficiency  [go to 71]


( Very high efficiency   [go to 71]


( DK  [go to Q75]

131.  Do you recall the energy factor, or efficiency rating of the new equipment?: Behavior, Linkage 20

( Energy Factor value


( RE/Recovery Efficiency value


( Other Efficiency Rating value


( DK  

132.  Why did you purchase this equipment that was above average in efficiency?: Behavior, Linkage 20

(       ____________


( DK  

IF Q37=Yes OR Q39=Yes, then ask:

133. Did your interactions with the center influence your decision to purchase water heating equipment or equipment that uses hot water that was above average in efficiency?  Would you say that you were: (Read) Behavior, Linkage 20
· Very influenced

· Somewhat influenced

· Not at all influenced

· ( DK  

134. If you had to replace some of the water heating or hot water using equipment at your restaurant right now, which of the following best describes the efficiency level that you would purchase: (Read) Behavior, Linkage 20

( Standard Efficiency


( Above average efficiency


( Very high efficiency


( DK

Finally, I’d like to ask you two questions that will help us understand how information gets passed among professionals. For each item, please tell me how many times within the last few years you have done the action described. 

135. Demonstrated or explained to a colleague the benefits of energy efficiency. Linkages 8,10,11

_________
( DK


136. Promoted or implemented changes to internal policies or practices in response to information from colleagues about energy efficiency. Linkages 8,10,11

_________
( DK


That completes this survey. I thank you for your time.
No
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