2003 Energy Efficiency Quarterly Report Narrative

San Diego Gas & Electric Company

Program Specific Report to September 30, 2003


Program Title:  Statewide Education and Training Program

I. Program Overview

The statewide Energy Efficiency Education and Training program continues to be offered in the service areas of Pacific Gas and Electric Company (PG&E), Southern California Edison Company (SCE), San Diego Gas & Electric Company (SDG&E), and Southern California Gas Company (SoCalGas).  Overall, the program promotes energy efficiency to a variety of customer segments through energy centers (physical and virtual) and other informational programs.

The educational and information efforts of the energy centers and of SDG&E cover a broad spectrum of market actors including customers, midstream actors such as the design, engineering and contracting communities, and upstream market actors.  The motivations to make use of education and training services include reducing operational costs, increasing productivity and profitability, and designing more efficient new buildings.

II. Program Summary

1. Total program budget = $1,909,000 

Expenditures to date = $1,360,426

* The program budget has been adjusted to reflect the Commission’s October 10, 2003 approval of SoCalGas’ Motion to replace funds inadvertently removed from SoCalGas’ PY 2003 statewide and local program budgets in D.03-04-055.

2. Total net demand reduction and energy savings:

	
	Net kW
	Net kWh

	Projected
	N/A
	N/A

	Actual
	N/A
	N/A

	Committed
	N/A
	N/A

	Total Recorded
	N/A
	N/A


3. Total number of customers served:

Projected: 137 Seminars

Actual YTD: 117

4. Projected and actual number of units:

Please refer to program activity tables in corresponding program workbook.

5. Total rebate ($) paid: 

Not applicable to this program.

III. Program Implementation Status

1. Status of program delivery

No changes were made to the program implementation plan.

2. Customer Enrollment

Two blank copies of the program application forms were sent to the Commission’s Energy Division.  
3. Workbook

Please refer to the informational tables shown in the corresponding program workbook for details on program expenditures and activities.

4. Training

40 seminars were conducted during the third quarter.

	Date
	Class/Description
	Attendees

	09/09/03

09/30/03


	ACCA Manual “J” Training (various locations) – load calculations, equipment selection.  Part of the Residential New Construction Title 24 Training Series.
	49

	09/10/03
	ACCA Manual “D” Intro Residential Duct Design (various locations) – designing residential duct systems.  Part of the Residential New Construction Title 24 Training Series.
	11

	09/11/03
	Advanced ACCA Manual “D” (various locations) – advanced duct design topics, including training on use of computer software to generate load calculations and equipment selection. Part of the Residential New Construction Title 24 Training Series.
	11

	09/09/03
	Combustion Seminar (various locations) - This seminar provides basic knowledge of gas, gas equipment, combustion and air quality guidelines and the safe and efficient use of gas-fired equipment while focusing on energy efficiency and conservation.
	11

	08/14/03
	LEED Intermediate Workshop - This workshop will cover an introduction to green building design benefits and strategies and an intermediate-level technical review of each point in the LEED Green Building Rating System which requires energy efficiency in all LEED certified buildings.
	71

	09/16/03


	 HVAC System Air Flow/Pressure Static Diagnostics (various locations)  - A hands-on class utilizing full-size horizontal HVAC system to measure airflow, static pressure and amperage under various system configurations to optimize energy efficiency performance.
	16

	09/17/03
	T24  Residential Zoning (Various locations)- Review equipment options and methodologies for residentially zoned systems.  Discussion will include load calculations for each zone and how to determine the required components, as well as application and sizing of bypass ducts for designing energy efficient systems.
	18

	07/08/03

07/10/03

07/15/03

07/17/03
	System Design – (Various locations)   Learn how to size linesets, ductwork, etc.  Proper systems design leads to energy efficiency and proper system installations, followed by satisfied customers
	82

	07/09/03
	Culinary Connections – Conveyor Ovens - Conveyor ovens are energy efficient and excellent for pizza, but their versatility extends far beyond just that.  By transporting foods through a heat source radiating from both above and below, conveyor ovens are also perfect for preparing baked goods, seafood, etc. 


	11

	07/16/03
	Preview of 2005 Title 24 Nonresidential Standards - Workshop  discusses the future of commercial new construction in California by previewing the proposed 2005 Title 24 standards for energy efficiency. The state expects to adopt the updated standards by September 1, 2003. Implementation is scheduled for 2005. Learn how these changes will affect your commercial new construction projects.


	66

	07/23/03
	Builder Operator Certification Training #101 -Training for operators of medium and large commercial/industrial buildings to identify and implement energy savings opportunities as an integral part of their operations and maintenance activities.
	21

	07/23/03
	Your Equipment Work It, Tune It, Clean It (Spanish) -A one-day seminar was held to provide specialized training on the operation and maintenance of today’s natural gas-fired energy-efficient cooking equipment.  Properties of natural gas, regulators, burner maintenance, automatic safety systems, trouble shooting, maintenance, thermostat operation, calibration and ventilation issues that affect operations were addressed.


	8

	07/28/03
	Steam Equipment Seminar – Joint Energy Center Seminar -Steam cooking is quick, energy-efficient, and excellent for a wide variety of foods.  This seminar, co-produced by The Gas Company, San Diego Gas & Electric, Southern California Edison, and Pacific Gas and Electric, is offered at no fee, as part of our effort to provide commercial customers with practical information on effective energy efficient practices in their kitchens.   Four experts in energy efficient steam cooking will share their knowledge and experience.
	59

	08/04/03

08/05/03

08/06/03

08/07/03
	California Mechanical Code – (Various locations) - This course discusses the changes and challenges contractors, services, technicians and installers must contend with while managing customer expectations of energy efficiency.  Course covers 2001 California Mechanical Code and permit procedures and policies.  


	85

	08/13/03
	“How To Do An Audit” For Customers -  Get an overview of energy auditing techniques, tools and software.  Along the way, we'll show you how to quantify your energy expenses.  In addition, you'll discover ways to reduce your energy consumption by installing new high efficiency equipment and technologies that will help keep your facility running in top form.  


	8

	08/03/03
	Culinary Connections – Smokers -Any mystery about properly preparing smoked, grilled and rotisserie foods will disappear as we explain how marinades, sauces, and rubs influence the character of food doing it all using energy-efficient gas cooking equipment.  
	10

	08/20/03
	Successful Control Strategies for Engine Emissions Systems - Good installation and maintenance practices for modern emission control systems are an important component of successful natural gas engine operations.  The ability to understand, operate, and maintain this equipment is the key to reliable, trouble-free, emission-compliant installations.  An additional benefit of consistent, correct maintenance is more energy-efficient operation leading to optimized energy costs savings.


	36

	08/26/03
	Lets Cater It – Featuring Mike Roman of CaterSource -Mike Roman provided an insider's tips on how to stay at the cutting edge of the catering business. Attendees learned about health department regulations, rubs and hot flavors, and about the latest in energy efficient gas cooking equipment.
	122

	08/27/03
	Builder Operator Certification Training #107 -Training for operators of medium and large commercial/industrial buildings to identify and implement energy savings opportunities as an integral part of their operations and maintenance activities.
	21

	09/02/03

09/04/03

09/09/03

09/11/03


	Air Balance – (Various locations) –  HVAC air system balancing is a must  to provide optimum energy efficiency.  Balancing also provides assurance that the contractor is not to blame for uneven space conditioning.


	71

	09/10/03
	Building Commissioning - . The workshop will explain money-saving advantages of commissioning, a systematic process for achieving and maintaining peak performance of a building throughout its life cycle at the lowest possible cost. Gain an understanding of commissioning techniques, including training, inspection and testing, and how to integrate commissioning into your design process. Explore commissioning strategies, potential pitfalls and their solutions, and budgeting and scheduling for commissioning. Discussion will also include commissioning credits within the LEED (Leadership in Energy and Environmental Design) green building rating system.
	55

	9/10/03
	Culinary Connections – Fryers/Pasta Cookers -Culinary Connections is a monthly hands-on demonstration highlighting new recipes and cooking techniques using energy-efficient equipment.  This month's offering featured the FSEC's Executive Chef Craig Smith, who provided attendees with useful information on rebates, and tips on effectively using fryers for energy efficiency.  A tour of the FSEC and the newly completed Ventilation and Baking Lab ended the seminar.
	10

	09/18/03
	Residential Energy Standards and High Performance Ducts - Oriented toward builders, HVAC contractors and engineers, this class will review changes to the Residential Energy Standards and will include a hands-on demonstration of duct system testing to optimize energy efficiency performance that HVAC contractors and builders will be using under the AB 970 standards. 
	17

	09/18/03
	Energy-Efficient Lighting For Food Service - Correct lighting is essential for achieving success in a commercial kitchen.  This seminar covers such topics as the availability of various lighting system types, selection of the most energy efficient lighting system, and optimum placement of lighting fixtures.
	

	09/23/03
	Food Safety: Doing It Right - Attendees learned from Peter Healey about controlling food safety with energy efficient gas cooking equipment and supplies and, in addition to new technologies, how to produce higher quality food with safety and cost improvements.
	93

	09/24/03
	Certified Permitting Professional’s Update – Seminar addresses the latest changes, present the best options for dealing with them and provide the most effective computerized tools for the job.  Participate in a thorough review of emission quantification, quantification affects, BACT, typical permit conditions, regulatory requirements and Title V compliance with a focus on energy-efficient combustion equipment.
	44

	09/24/03
	Building Operator Certification-Class #102 - Training for operators of medium and large commercial/industrial buildings to identify and implement energy savings opportunities as an integral part of their operations and maintenance activities.
	15

	9/24-25/03
	Costco District Managers Seminar - This seminar provided Costco's district managers with up to date information on energy efficiency practices and guidelines in managing their food service operations.   Included was a tour of the Food Service Equipment Center and the newly completed Ventilation and Bakery Lab
	28

	09/25/03
	Water Treatment for Energy Efficiency - This seminar goes hand-in-hand with the "Understanding Boiler Basics" seminar. Owners and operators of boilers will learn how correct treatment of water can increase operating energy efficiency. Learn how chemical costs can be reduced. Find out how to protect your boiler from corrosion, scale and biological fouling.


	23

	09/30/03
	Non Profit Seminar - This seminar highlights services & programs currently offered to assist non-profits in managing energy use and costs. Discussion includes tools and techniques to help address energy efficiency issues. Topics include: 

• Money-saving equipment rebate programs

• Customer assistance for group living facilities

• Energy audits

• Information on food service equipment seminars and more
	19


5. Marketing 

During the third quarter of 2003, 23 flyers have been printed and distributed through direct mail or e-mail for a variety of energy efficiency seminars and workshops.  About 24,275 flyers were printed with more than 18,602 distributed by direct mail alone.  More than 20,751 customers received flyers distributed via e-mail.  10,000 ERC quarterly events calendars and 18,000 semi annual T-24 Residential New Construction Training calendars were also printed and distributed in the third quarter.  Please refer to the corresponding program workbook for details of third quarter activities.

The ERC’s website contains information about the training facilities and courses available, and can be accessed through the links below:

http://www.socalgas.com/business/resource_center/erc_home.shtml
www.energyefficiencycenter.com
6. Hard to Reach

Third quarter HTR accomplishments will apply toward 2003 targets. For 2003, SoCalGas proposed to target 40 energy efficiency events to hard to reach customers.

During the third quarter of 2003, SoCalGas has provided 27 events for the hard to reach markets.

IV. Program Accomplishments

In 2003, the program continued to offer seminars and workshops focused on promoting energy efficiency to customers.  In support of this activity, SoCalGas proposed that it would conduct 137 seminars and workshops during 2003.  During the third quarter of 2003, SoCalGas conducted 40 such seminars or workshops.
V. Program Challenges

None

VI. Customer Disputes

None

VII. Compliance Items

There are no new compliance items to report on during the third quarter.
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