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Southern California Edison’s Design & Engineering Services (DES) group is responsible for 
this project. It was developed as part of Southern California Edison’s Emerging Technologies 
Program under internal project number ET10SCE1450. DES Project Managers Brian James 
and Carlos Haiad conducted this technology evaluation with overall guidance and 
management from Emerging Technologies Assessment Manager Paul Delaney. For more 
information on this project, contact: brian.james@sce.com. 

Disclaimer 

This report was prepared by Southern California Edison (SCE) and funded by California 
utility customers under the auspices of the California Public Utilities Commission. 
Reproduction or distribution of the whole or any part of the contents of this document 
without the express written permission of SCE is prohibited. This work was performed with 
reasonable care and in accordance with professional standards. However, neither SCE nor 
any entity performing the work pursuant to SCE’s authority make any warranty or 
representation, expressed or implied, with regard to this report, the merchantability or 
fitness for a particular purpose of the results of the work, or any analyses, or conclusions 
contained in this report. The results reflected in the work are generally representative of 
operating conditions; however, the results in any other situation may vary depending upon 
particular operating conditions. 
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ABBREVIATIONS AND ACRONYMS 
°F Degrees Fahrenheit 

DES Design and Engineering Services 

FTC Foodservice Technology Center 

kW Kilowatt 

kWh Kilowatt-hour 

SCE Southern California Edison 

W Watts 
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INTRODUCTION 
Southern California Edison’s (SCE) Design and Engineering Services (DES) organization 
conducted this study in collaboration with SCE’s Foodservice Technology Center (FTC). This 
field study assesses the energy savings and demand reduction potential of vacuum-sealing 
and packaging machines installed in The Kroger Company’s Ralph’s and Food4Less 
supermarkets.  

ASSESSMENT OBJECTIVES 
This study seeks to assess the energy consumption of the new, on-demand package sealers 
and calculate the associated energy savings compared to the baseline package sealers 
currently deployed in stores. The measured energy savings will help determine the potential 
for replacement of the existing package sealers. 

PRODUCT ASSESSED  
The baseline package sealer consists of a heating bar and a larger heating element, rated at 
approximately 50 watts (W) and 0.55 kilowatts (kW), respectively. The heating bar is used 
to cut the wrapping film as it comes in contact with the heating bar. The larger heating 
element is used to heat up the wrapping film. When the wrapping film is heated, the film 
sticks to a package and seal the product. With the conventional package sealer, both 
heating elements are controlled to keep a constant temperature of 280°F. The conventional 
package sealers came in two styles, a stand-alone unit and a table-top unit. Food4Less 
stores also had Hobart branded package sealers and Ralph’s had Heat Seal branded 
package sealers. The different configurations and brands were all tested for the baseline.The 
new on-demand package sealer possess a similar heating bar and larger heating element 
set-up. However, the larger heating element for the on-demand unit is rated at 
approximately 2 kW. The functionality of the baseline and on-demand system is the same. 
Controls on the new unit allow the heating element to turn on only when the heating 
element is pushed down. Applying pressure to the heating element engages a switch, which 
activates the 2 kW heating element until the switch is disengaged, or for a maximum of 3 
seconds. Figure 1 and Figure 2 display the conventional package sealer and on-demand 
package sealer, respectively. Please refer to the specification sheets in the appendices for 
more details. 
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FIGURE 1.   CONVENTIONAL PACKAGE SEALER 

 

FIGURE 2.   ON-DEMAND PACKAGE SEALER

 
The incremental cost of the baseline package sealers and new on demand package sealers 
are estimated to be around $325. 

TEST METHODOLOGY 
Kroger operates two styles of chains in California: Ralph’s and Food4Less. Three test sites 
were chosen from each chain. The Ralph’s field test sites were located in San Dimas, 
Glendora, and Monrovia. The Food4Less test sites were located in Pomona, West Covina and 
Baldwin Park. Each site operates around 20 hours per day. Field tests were performed to 
evaluate and compare the performance of the baseline conventional package sealers and 
new on-demand package sealers.  
 
ProVision Eagle 120 data loggers were installed between the package sealer plug and the 
outlet servicing each package sealer. Power data was measured and logged in 10-second 
intervals by the ProVision Eagle 120. A low sample interval was chosen to accurately catch 
the pulsing of the heating elements. The power monitoring equipment monitored each 
system for six weeks. The six-week monitoring period was deemed long enough to mitigate 
data outliers and other variances that may occur because of alterations to the 
supermarkets’ typical usage patterns. As a result, the quantity of product sealed by each of 
the baseline units and on-demand units was assumed to be approximately the same, and, 
therefore, was not monitored for this study. 

RESULTS 
Table 1 displays the power demand, demand reduction, total energy consumption, and 
energy savings derived from this study for the conventional package sealer and new on-
demand package sealer. Note, while the on-demand unit has a larger heating element 
(approximately 1.5 kW larger) relative to the baseline, demand was determined by the 
average power draw during the peak hours from 2PM to 5PM. 
 

TABLE 1. DEMAND AND ENERGY CONSUMPTION DATA FOR PACKAGE SEALERS 
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 DEMAND 

(KW) 
TOTAL ENERGY 

CONSUMPTION 

(KWH/YR) 

Ralph’s 

Conventional Package Sealer 0.27 2,311 

On-Demand Package Sealer 0.05 412 

Reduction/Savings 0.22 1,899 

% Reduction/Savings 81% 82% 

Food4Less 

Conventional Package Sealer 0.23 1,810 

On-Demand Package Sealer 0.04 395 

Reduction/Savings 0.19 1,415 

% Reduction/Savings 83% 78% 

 
From the data provided in Table 1, the new on-demand package sealers provide an annual 
energy savings of 1,899 kilowatt-hours per year (kWh/yr) and a demand reduction of 0.21 
kW for Ralph’s stores. Similarly, for Food4Less stores the new on-demand package sealers 
provide an annual energy savings of 1,415 kWh/yr and a demand reduction of 0.18 kW. 
Using a simple payback analysis at $.12/kWh, the on-demand package sealers for Ralph’s 
are estimated to have a return on investment of 0.43 years for replace on burnout 
(incremental cost) and 1.97 years for retrofit. Similarly, the simple payback at Food4Less is 
estimated to be 0.58 years for replace on burnout and 2.65 years for retrofit.  
 
The savings determined in this study was a result of eliminating standby losses. The 
conventional package sealer cycles the larger heating element throughout the day to 
maintain temperature even when the package sealer is not in use. In general, usage of the 
package sealers was very limited, thus creating a large savings potential for the on-demand 
units. Behavior and operational inconsistencies resulted in the difference in annual energy 
consumption between the two chains. The package sealers at Ralph’s stores were typically 
left ON for 24 hours per day, resulting in greater standby losses. The package sealers at 
Food4Less were typically turned OFF by workers between 9PM and 6AM.  

CONCLUSION 
The use of the new on-demand package sealers in lieu of the conventional package sealers 
at Kroger chains nationwide has the potential to drastically reduce power demand and 
energy consumption. Installation of the on-demand package sealers at the 152 Ralph’s and 
47 Food4Less stores within Southern California Edison’s service territory can potentially 
reduce power demand and energy consumption by approximately 82 kW and 700,000 kWh 
annually.  

RECOMMENDATION 
Based upon the energy savings and demand reduction test results, the recommendation is 
for Kroger to install the new on-demand package sealers in their Ralph’s and Food4Less 
stores nationwide.   



Vacuum-Sealing and Packaging Machines for Food Service Applications Field Test ET10SCE1450 

Southern California Edison  Page 3 
Design & Engineering Services  October 2012 

APPENDIX A. BASELINE PACKAGE SEALER      
SPECIFICATION SHEET – HOBART HWS-4-C 
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APPENDIX B. ON-DEMAND PACKAGE SEALER      
SPECIFICATION SHEET – HEAT SEAL MODEL 107-ES 
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