Unless you are a multi-millionaire or a lifelong pedestrian, you’ve noticed that gas prices are up at the pumps - Ouch! You’ve been
paying for gas ever since the first day you drove that car off the lot, but this latest bump in fuel costs has probably refocused your
attention to an important economic reality: the purchase price of your car was only a piece of what your car really costs you. Every time
you get an oil change, new tires, a brake job, or a water pump, your cost of ownership goes up. It might take ten years before these
routine fuel and maintenance costs equal the purchase price of the car, and yet, most people pay close attention to these expenses and
are willing to chuck a vehicle that costs too much to operate. Wondering how all this car talk relates to food service equipment? Are you
sitting down?
A BIG DIFFERENCE
Here’s the big difference between your car and your kitchen: for many appliances, one year’s worth of fuel (electricity or natural gas) will
cost as much as the appliance itself! Throw in a few service calls and any water and sewer charges, and you end up with a lifetime
“cost-to-operate” that could be anywhere from one to 10 times the initial purchase price. Add these operating expenses to the purchase
price and you begin to get an idea of the total cost of ownership or the “life cycle cost” of the appliance. Other expenses that you might
take into account include frying oil, chemicals, any positive or negative affect the appliance will have on labor or food costs and finally
disposal of the appliance when its time is through. A true life-cycle-cost model includes every cost associated with an appliance from
“cradle to grave.” Is it practical or even possible for normal, sane, people to do a total life cycle cost analysis? No! But, it is possible to
gather some of this information and something is better than nothing – especially when it comes time to make decisions. You’ll never be
able to determine exactly what an appliance will cost you, but you can get an idea of one appliance’s cost relative to another and that’s
when you start making informed decisions and saving money!
WHERE TO BEGIN
You already know the purchase price of the appliance, so that part it easy. If you have any experience with appliances, then you can
probably make an educated guess at a lifespan. Be general, for instance the cheapest fryer might last you three to 5 years while a more
substantial model will last 5 to 7 years. Remember, life cycle costing is a mixture of art, science, and plain old good judgment. Now it’s
time to ask “what is this appliance going to cost me every year in electricity and gas?” It’s a lot easier to get this answer for your
automobile than your fryer, but don’t worry, there are some resources out there that can help.
ENERGY INFO AND COST CALCULATORS
There are three places that you can look to find out how much energy your appliance might use. If you are researching one of the
Energy Star appliances - fryers, hot food holding cabinets, steamers, or reach-in refrigerators – then you can get energy and efficiency
data at the Energy Star website: www.Energystar.gov. You will also find a simple life-cycle-cost calculator at this website that can help
you determine the value of
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