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production, packaging and distribution of grain-based foods.
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ENERGY MATTERS u

ar Energy:

Right Choice for the Industry?

Adoption of photovoltaics in the baking and snack industry started slow

but is gaining momentum.

BY DON SCHJELDAHL
he signs of change are present. In 2003,
potato chip manufacturer Kettle Foods installed a
114-kw photovoltaic (PV) system at its Salem,
OR, facility. The 616 roof-mounted panels pro-
duce approximately 120,000 kilowatt-hours (kwh) of
electricity each year. The solar generated electricity meets
approximately 5% of the facility’s annual demand. Kettle
followed a different strategy with its new 73,000-sq-ft
manufacturing facility opened in 2007 at Beloit, W1I. The
facility uses 18 wind turbines located on the roof

thermal systems are finding increasing use for delivering
hot water for factory needs. Capturing the sun’s heat is a
fairly simple process of circulating liquid through collec-
tors and transferring heat energy to a factory’s boiler or
hot water system. Conversion of sunlight to electricity is
considerably more complex.

PV technology produces electricity from the electrons
treed by the interaction of sunlight with certain semicon-
ductor materials such as silicon. The electrons are col-
lected to form a direct current (DC) of electricity. Solar

to create 18 kw of electricity.

Also in 2003, Frito-Lay installed a thin-mem- /United States Concentrating Solar Resource: Direct Normal\

brane flexible PV roof at its Torrance, CA, facility.
The system generates approximately 119 kw of
peak power or about 186,000 kwh of clean energy
annually. More recently, the company installed a
concentrated solar thermal system at its Modesto,
CA, plant. The 2008 installation includes
54,000 sq ft of solar concentrator mirrors on five
acres. The football field-sized farm of 192 solar
collectors move with the position of the sun,
focusing the heat into tubes of glass filled with
water. That water is directed into the plant’s boiler
system where it is converted into steam to heat
the oil used to cook SunChips. By using steam
in the manufacturing process, the facility signifi-
cantly reduces its use of natural gas.

Wide scale adoption of PV as part of factory
operations by other bakers and snack food pro-
ducers will require careful evaluation. Bakers
will want to know: What does PV do? How and
where do I use it? How much does it cost? Are

there operational benefits to PV?

o

SUNLIGHT ENERGY. There is energy in sun- A The Southwest US is an obvious winner when it comes to solar radiation. PV works just as well in the

light. Heat from the sun is obvious, and solar cold and less sunny Northeast,almcugh melnvesunerI( E;back may take longer.
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