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Joel,  
 
The Food Service Technology Center (FSTC) supports the industry’s effort to reexamine the minimum 
temperatures required to achieve sanitation in commercial dishmachines. If commercial dishmachines 
are able to expose the dishes to enough heat over time to effectively sanitize the dishes at a lower 
operating temperature, then the energy savings could be quite substantial.  
 
It is estimated that foodservice operations in California consume an estimated 350 million therms of 
gas annually for hot water heating – representing 20% of the total gas consumed by commercial 
facilities. If this value were prorated for the Continental U.S., the commercial water heating load would 
approach 3.5 billion therms per year for commercial foodservice operations alone.  
 
In most commercial foodservice operations, the operating temperature of the water heating system is 
driven by the needs of the commercial dishmachine. The rinse operation of the dishwasher requires 
inlet water temperatures typically in the 140° F range to the dishmachine (for low-temp applications) 
or to the booster heater (for high-temp applications) to ensure clean dishes. The water heater energy 
use required to heat and maintain proper operating temperatures could be reduced significantly if the 
standard operating temperatures were lower.  
 
The FSTC estimates that 16 million therms of natural gas would be saved if all food service facilities in 
California that use gas water heating and have high-temp dishwashers where able to retrofit or 
purchase a new (Euro style) dishwasher that allowed the establishment to turn down the thermostat 
by 10°F. If these savings were projected to the continental U.S, the savings potential would be 160 
million therms per year. This significant savings potential is possible if the FDA Food Code were 
modified to specify the minimum operating temperatures determined by NSF Standard 2 as meeting 
the sanitizing performance criteria of 5 log reduction of pathogens of public health concern. 
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