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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 ET10SCE1440. DES project manager Brian James 

and Carlos Haiad conducted this technology evaluation with overall guidance and 

management from 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 

DES Design and Engineering Services 

FTC Foodservice Technology Center 

kW Kilowatt 

kWh Kilowatt-hour 
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INTRODUCTION 

The Foodservice Technology Center (FTC) and Design & Engineering Services (DES) 

performed a series of field tests on El Pollo Loco current steam kettles and new microwave 

steamers. Field studies were used to determine potential energy savings for deployment 

within El Pollo Loco restaurants throughout the country. 

 

Currently, El Pollo Loco uses two electric steam kettle units per restaurant. The kettles come 

in two configurations: 20 kilowatts (kW) or 40 kW. The higher volume restaurants -carry 

one 20 kW and one 40 kW steam kettle unit, while the lower volume restaurants carry two 

20 kW steam kettle units. The new microwave steamers, rated at approximately 3 kW, were 

assessed for potential replacement of the old steam kettles in either or both low-volume and 

high-volume restaurants.  

ASSESSMENT OBJECTIVES 

This field study assessed new microwave steamers for potential replacement of the existing 

steam kettles in either or both low- and high-volume El Pollo Loco restaurants. 

PRODUCTS ASSESSED 

This field study tested two different manufacturer’s microwave steamers: Panasonic and 

Amana. Figure 1 and Figure 2 contain pictures of a steam kettle and two microwave 

steamers, respectively. The Panasonic Sonic Steamer® NE-3280 and the Amana RC30S 

were the specific models tested. The Panasonic and Amana microwave steamers have a 

nominal power rating of 3.2 kilowatts (kW) and 3.0 kW, respectively. Therefore, the 

microwave steamers have a nominal demand reduction of approximately 54 kW and 34 kW 

per high-volume and low-volume restaurants, respectively. Additional product information is 

available in the appendix.

 

FIGURE 1.   STEAM KETTLE 

      

 

FIGURE 2. MICROWAVE STEAMERS 
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TEST METHODOLOGY 

Field tests were performed to evaluate and compare the performance of the two steam 

kettle configurations and two microwave steamers. The low-volume baseline was two 20 kW 

kettles. The high-volume baseline was one 20 kW kettle and one 40 kW kettle. Two 

microwave steamers replaced each -baseline technology. The two El Pollo Loco test sites 

chosen for this evaluation are located in San Dimas and Pasadena, California. The San 

Dimas site is considered a high-volume restaurant, while the Pasadena restaurant is 

considered low-volume. 

 

Power monitoring equipment was installed at each test site for a period of two months. The 

steam kettle baselines and microwave steamers were each monitored for one-month 

intervals at each test site. This data collection window was deemed sufficient to account for 

any abnormalities in restaurant operations.  

 

All operations and food products cooked with the steam kettles were transitioned to the 

microwave steamers. This provided comparable usage patterns between the baseline and 

the new technology.  
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RESULTS 

The annual energy consumption for the steam kettles and microwave steamers and the 

resultant energy savings is displayed in Table 1 and Table 2 for the high-volume San Dimas 

site and the low-volume Pasadena site, respectively.  

 

TABLE 1. HIGH-VOLUME SAN DIMAS RESTAURANT ANNUAL 

ENERGY CONSUMPTION AND SAVINGS 

 

SYSTEM 

TYPE 
TOTAL ANNUAL 

ENERGY 

CONSUMPTION 

(KWH/YR) 

ANNUAL ENERGY 

SAVINGS  
(KWH/YR) 

20 kW and 

40 kW 
Steam 
Kettles 

13,705 

1,978 

Panasonic 

Microwave 
Steamer 

11,728 

 

TABLE 2. LOW-VOLUME PASADENA RESTAURANT ANNUAL 

ENERGY CONSUMPTION AND SAVINGS 

SYSTEM 

TYPE 
TOTAL ANNUAL 

ENERGY 

CONSUMPTION 

(KWH/YR) 

ANNUAL ENERGY 

SAVINGS  

(KWH/YR) 

Two 20 kW 

Steam 
Kettles 

31,536 

19,392 
Amana 

Microwave 
Steamer 

12,144 

 

From the data in Table 1 and Table 2, the Panasonic and Amana microwave steamers 

provide an annual energy savings of approximately 2,000 to 20,000 kWh/yr, depending on 

the restaurant’s baseline configuration. The annual energy consumption of the two 

manufacturer’s microwave steamers can be considered approximately the same.  

 

The primary source of energy savings is due to the minimal stand-by energy consumed by 

the microwave steamers. The microwave steamers are used on an as-needed basis. 

Conversely, the steam kettles were rarely turned off, causing the heating element to cycle 

on and off throughout the day.  

 

Additionally, the results indicate the two 20 kW baseline steam kettles in the low-volume 

restaurant consume more energy than the 20 kW and 40 kW baseline steam kettles in the 

high-volume restaurant. This is explained by the high-volume restaurant rarely needing the 

extra capacity of the additional 20 kW kettle, whereas the low-volume restaurant runs both 

20 kW units continuously.  
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CONCLUSION 

The use of microwave steamers over conventional steam kettles at El Pollo Loco restaurants 

nationwide has the potential to drastically reduce energy consumption and power demand. 

The new microwave steamers have the potential to reduce power demand by as much as 54 

kW and 34 kW in high-volume and low-volume restaurants, respectively. Additionally, the 

microwave steamers have the potential to save between 2,000 kWh and 20,000 kWh 

annually. 

 

RECOMMENDATION 

 

Based on the results of this assessment, DES and FTC recommend El Pollo Loco install the 

new microwave steamers. However, economic restrictions on El Pollo Loco restaurants may 

be a market barrier. 
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APPENDIX – MANUFACTURER SPECIFICATIONS 

AMANA COMMERCIAL MICROWAVE OVEN RC30S SPECIFICATION SHEET 
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PANASONIC SONIC STEAMER NE-3280 COMMERCIAL MICROWAVE OVEN 

SPECIFICATION SHEET 

 


