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How This Technology Saves Energy 

An insulated hot food holding cabinet, will typically 
save from $350 to $450 per year in energy cost over a 
non-insulated hot food holding cabinet. In addition to 
saving energy, insulated cabinets radiate less heat into 
kitchen, thus helping to keep the work environment m
comfortable.  
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Energy Efficiency Measures Used in Insulated Hot 
Food Holding Cabinets  

Beyond the capital cost, hot food holding cabinets 
should be evaluated with regards to long-term durability 
and operational cost characterized by insulation, magnetic door gaskets and auto door closers. 
Look for these energy-saving features in hot food holding cabinets.  

• Insulated cabinets reduce energy consumption. A holding cabinet may spend several 
hours per day idling in a "ready-to-use" mode consuming energy. Several manufacturers 
offer a insulated cabinet which reduces heat loss over a non-insulated unit. Insulated 
cabinets have better temperature uniformity within the cabinet from top to bottom. Testing 
has shown that an insulated cabinet reduces the energy rate by up to 65%. An example of 
the energy rate reduction is illustrated by comparing the test results of a manufacturers 
non-insulated vs. insulated models. The non-insulated model used 1.35 kW and the 
insulated model used 0.43 kW, for a 0.9 kW savings.  

• Magnetic door gaskets offer a complete seal that allows for continuous contact around the 
door frame. Where a non-magnetic gaskets can fail over time do to losing it's shape from 
repeated compression. Having a complete seal prevents the loss of heat and helps keep 
moisture inside the cabinet.  

• Auto door closers automatically pull the door firmly shut. They reduce the loss of the 
heated air and help keep the hot food holding cabinet at a more consistent temperature 
from top to bottom.  

• Dutch doors allow for the opening of only a portion of the cabinet. Opening a smaller 
door instead of a larger door to access the holding cabinet reduces heat loss.  
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Benefits and Pitfalls  

The first generation of hot food holding cabinets were durable, portable and easy to use, 
however they were not very energy efficient. Manufacturers have responded to this by adding 
insulation to their units, installing gaskets and auto door closers. Table 1 shows the energy 
consumption rate and operation costs of an insulated and non-insulated hot food holding 
cabinets.  

 Hourly Energy Consumption 
Rate (kW) 

Preheat Time 
(Minutes) 

Operating Cost 
($/yr)* 

Insulated Cabinet 0.43 25 $185 
Non-insulated 
Cabinet 1.35 45 $580 

 
Table 1. Hot Food Holding Cabinets Operating Characteristics  
*Based on a temperature setting of 150°F, used 12 hours per day, 30 days per month. Energy 
cost is based on $0.10 per kWh.  

Benefits 

• Insulated hot food holding cabinets can reduce energy consumption by up to 65 percent 
over a standard non-insulated hot food holding cabinet.  

• Kitchen ambient temperature is a factor in the energy consumption of non-insulated hot 
food holding cabinets The energy use of a non-insulated cabinet can increase by as much 
as 10% for every 6°F decrease. Insulated cabinets are not as susceptible to ambient 
temperature variations as non-insulated cabinets.  

• Insulated hot food holding cabinets have less temperature stratification then non-insulated 
hot food holding cabinets allowing for a more uniform cavity and product temperature.  

Pitfalls 

• Insulated hot food holding cabinets list for more than non-insulated cabinets. A typical 
insulated cabinet, with magnet gaskets and auto door closers list between $3,800 and 
$4,900. A typical non-insulated hot food holding cabinets typically list from $2,600 to 
$3,200.  

  

For More Information  

Contact your Pacific Gas & Electric Company representative or call 1-800-468-4743 for more 
information about Pacific Gas & Electric Company's energy efficiency programs and other 
services. You can also visit Pacific Gas & Electric Company on the Internet at 
http://www.pge.com and Pacific Gas & Electric Company's Food Service Technology Center 
at http://www.pge.com/fstc.  
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