Beyond Zero Series:
Burn Ban - The Benefits of Induction Cooking

At this Beyond Zero Series event, Building Energy Exchange and NYSERDA host a discussion
with experts about how induction cooktops offer a major opportunity to realize full building
electrification and significantly improve the health, comfort, and safety of New Yorkers.

Opening Remarks
Lori Borowiak, Senior Project Manager, NYSERDA

Moderator
Jamal Lewis, Director of Policy Partnerships & Equitable Electrification, Rewiring America

Speakers
Grennan Milliken; Projects Associate, Building Energy Exchange
Chef Chris Galarza, Founder and Culinary Sustainability Consultant, Forward Dining Solutions

Avery Gray, Project Manager, Zakrzewski + Hyde Architects
Katie Ross, Global Real Estate & Facilities Sustainability Lead, Microsoft b
Yu Ann Tan, Associate, Carbon Free Buildings, Rocky Mountain Institute e%

September 22, 2022 | 6 to 7:30 pm | 1.5 AIA LU|[HSW =
Building Energy Exchange | 31 Chambers St, New York, NY gfé;é%gge
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Now we’re cooking
with(out) Gas: The Merits
of Induction Cooking




What is Induction?
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In Cooking: ®

1. Alternating electric current ®

2. Fluctuating electromagnetic field -_9

3. Small currents

4. Electrical resistance

5. Heat
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Building Energy Exchange




Induction

More efficient
Healthier
Safer

Better for climate

The Merits of Induction Cooking




Health & Safety Impacts of Gas Cooking

- Combustion releases pollutants
- Can lead to respiratory illness

. Burns

- Equity
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- Methane
. 25 times warming potential of CO2

- Induction has no onsite emissions

The Merits of Induction Cooking Building Energy Exchange




Next Steps

: %
Implementation Commercial Make
in Housing Kitchens Policy
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all buildings

User-friendly cooktops
and ranges that reduce
emissions and improve
air quality

be

—
building
energy
exchange
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Zakrzewski + Hyde Architects

WWwW. zh-architects.com

515 Greenwich St. Suite 505
1. 212 366 0425
f. 212627 3990

Beyond Zero Series: Burn Ban -
The Benefits of Induction Cooking

Avery Gray, RA CPHD
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Houses Induction Cooking
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Houses Induction Cooking
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Passive Houses Induction Cooking




NYSERDA BOE Winners

N ror ORK | Buildings of NEW YORK | Buildings of
orrorTuniTy. | Excellence orrortuniy. | Excellence
Award Winner Award Winner

Flow Chelsea Street Smart



FLOW CHELSEA

SIZE: 65,000 SF

HEIGHT: 24 Story with setback to
maintain neighbor’s light and air access

OCCUPANCY: Residential 55 Rental
Units with Ground Floor Commercial

CONSTRUCTION: Concrete structure,

AAC block envelope with Mineral Wool
rainscreen

BUILT: 2019

ARCHITECTS: ZH ARCHITECTS
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FLOW CHELSEA

SIZE: 65,000 SF

HEIGHT: 24 Story with setback to maintain
neighbor’s light and air access

OCCUPANCY: Residential 55 Rental Units with
Ground Floor Commercial

CONSTRUCTION: Concrete structure, AAC block
envelope with Mineral Wool rainscreen

BUILT: 2019

ARCHITECTS: ZH ARCHITECTS
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STREET SMART

SIZE: 4,300 SF
HEIGHT: 4 Story
OCCUPANCY: Residential 4 Rental Units

CONSTRUCTION: CMU with Mineral Wool
rainscreen

ARCHITECTS: ZH ARCHITECTS




STREET SMA

SIZE: 4,300 SF

HEIGHT: 4 Story AIR QUALITY o LOW MOLD & CONDENSATION RISK
o Polutant Free T .
] C;f{ltin;ous Fresh it —— 1| 7~ oy |,
. \ . ® Filtere N
OCCUPANCY: Residential 4 Rental Units S
CQNSTRUCTION. CMU with Mineral Wool s AU ] | = ‘ |
rainscreen HIGH DAYLIGHT AUTONOMY — | | =l i . zﬁ‘;;ft FREE & EVEN TEMP
© Thermally Broken Details

ARCHITECTS: ZH ARCHITECTS
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STREET SMA

SIZE: 4,300 SF
HEIGHT: 4 Story
OCCUPANCY: Residential 4 Rental Units

CONSTRUCTION: CMU with Mineral Wool
rainscreen

ARCHITECTS: ZH ARCHITECTS

CONTEXT SENSITIVE

o Similar Material Scale\

NATURAL MATERIALS

/ |

NO VENTILATION DUCTING
LOCATED ON FACADE

o Similar Height
 Similar Material Scale

MAXIMIZED CEILING HEIGHTS
f/—\

o Efficient Ducting

COMMUNAL GARDEN

~ /e Accesible And Visible From Lobby




STREET SMART

SIZE: 4,300 SF
HEIGHT: 4 Story
OCCUPANCY: Residential 4 Rental Units

CONSTRUCTION: CMU with Mineral Wool
rainscreen

ARCHITECTS: ZH ARCHITECTS




Induction Making the Pitch
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Induction Making the Pitch

* Myths / Unknowns- Education DCuclioniEEaking

%g;g,“{;e" Product Reviews ~ Deals ~ News  Action  Mission Q | signin

and provide resources Should You Brea Up With Your Gas

Stove?

Pros and Cons of Induction Cooktops and
Ranges

They're sleek. They're precise. And they can boil water in about half the time of
a conventional stove. But are they right for your kitchen?

By Paul Hope

Published Docember 3, 2019 | Updated June 22, 2022

When you shop through retailer links on our site, we may earn offiliate commissions. 100% of the fees we.
collect are used to support our nonprofit mission. Learn more.

W -

The gas industry has a new marketing campaign
to get you to love your gas stove. But it's about a
lot more than how you cook.

®0000

1

Electric Induction Ranges
Rate:

EXPLORE

More

Photo: Getty Images

Induction cooktops are a special type of electric cooktop that gets its
power and precision from induction technology. This means it
generates energy from an electromagnetic field below the glass cooktop
surface, which then transfers current directly to magnetic cookware,
causing it to heat up.

Appliances | (_ Kitchen Applionces

Ronges

berform every
every induction

he New Nork Eimes

The Case for Induction
Cooking

As the perils of cooking with gas become more apparent,
there’s ever more reason for cooks to turn to these flameless,
easy-to-clean ranges.



Induction MVaking the Pitch

« Myths / Unknowns- Education

and pI’OVIde resources Ve e s s e e mea—— R - Gas Stoves Can Emit Elevated Indoor Nitrogen Dioxide (NO,)
. . AN Levels Often Exceeding Indoor Guidelines and Outdoor Standards
* Health & Wellness - eliminate

. Gas stoves can generate unsafe levels of indoor air ST R il
harmful chemicals, reduced g

& US National Standard (EPA)
pollutlon Canadian National Standard 60

California State Standard 180

H An accumulating body of research suggests gas stoves are a health risk.

f Y [ Canada 90

World Health Organization 106

MOST READ

Workers deliver a new stove to a home in South Lawrence, Massachusetts, on December 3, 2018, | Jessica Rinaldi/The

Two Republican judges just let Texas seize easured NO o o
control of Twitter and Facebook

In2001, a major study of human activity patterns found that people in the US spend roughly Baking cake in oven

90 percent of their time indoors. It is safe to say that, in the age of Covid-19, that number is Roasting meat in oven

even higher. (Here in the Roberts household, it feels like we've hit 105 percent.) Frying bacon

Boiling water
We also do most of our breathing inside. So it’s aittle odd that we don't think more about ing

indoor ar quality. Outdoor ai is the subject of titanic legal and regulatory batles going back
decades. The six common air pollutants covered by the Clean Air Act — ground-level ozone,
particulate matter, carbon monoxide, lead, sulfur dioxide (S02), and nitrogen dioxide (NO2) —
have fallen an average of 74 percent since the Act was passed in 1070.

Gas cooktop - no food 82-300
Gas oven - no food 130-546

Heres uhat e know about the state o Source: https://rmi.org/insight/gas-stoves-pollution-health



Induction MVaking the Pitch

« Myths / Unknowns- Education
and provide resources

 Health & Wellness — eliminate
harmful chemicals, reduced
burn risk

 Performance & Functionality -
quicker heating, more precise,
reduced overheating

FRIGIDAIRE =

WATER BOILS T / with INDUCTION

4 0548 minutes

GAS

O] 3 O minutes

INDUCTION

—28,

07 2-1 minutes

ELECTRIC
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and provide resources

* Health & Wellness - eliminate
harmful chemicals, reduced
burn risk

* Performance & Functionality —
quicker heating, more precise,
reduced overheating

* Aesthetics - sleeker and more
flexible, easier to clean
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Attracting and retaining buyers
& renters




Induction Making the Pitch

* Myths / Unknowns- Education
and provide resources

 Health & Wellness — eliminate
harmful chemicals, reduced
burn risk

 Performance & Functionality —
quicker heating, more precise,
reduced overheating

» Aesthetics — sleeker and more
flexible, easier to clean

* Cost - holistic costs,
incentives, energy use savings

« Sales and branding -
Attracting and retaining buyers
& renters

* Future Proofing — sustainability
and potential gas bans




Induction Results & Feedback

« Tenants have been very happy
with induction appliances,
particularly with speed of cooking

« A tenant guide was provided at
move in explain Passive House
features and appliances that was
very helpful (for those who read it)

« Some tenants had to replace
some of their cookware, but no
complaints or negative feedback
on this




Induction New Possibilities

New products like Induction
elements below continuous stone
counter — expanded layout and
design options




Induction New Possibilities

Induction element below
continuous stone counter —
expanded layout and design
options

Portable induction, space saving
& flexible. Adaptable for small
spaces and remote locations




Zakrzewski + Hyde Architects
www. zh-architects.com
515 Greenwich St Suite 505

1. 212 366 0425
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THANK YOU!
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User-friendly cooktops

] and ranges that reduce
e.missio.ns and improve

bUlIdlng air quality
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Scan to access the Induction
Cooking Tech Primer, developed
with support from NYSERDA.




