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New Literature Piece For KE2 Evap Targets End Users
An new promotional piece for the KE2 Evap was released in early February to help make approaching end user customers 
easier and more successful.  

The A.1.64 is targeted at end users and has the cover headline of 
“Are walk-in freezers and coolers eating your lunch?” It is format-
ted as a 5-1/2” x 8-1/2” folder, with six inserts of varying heights. 
The inserts highlight some of the KE2 Evap’s benefits as they re-
late to end user customers.

Inserts focus on:
 Improved product quality and consistency
 Typical energy savings
 Eliminating icing issues
 Remote monitoring and alarming
 Typical payback
 End user customers already using KE2 Therm

These can be utilized as a piece to leave with managers / owners 
any time you visit a restaurant, or have an occasion to provide a 
quick overview to a potential customer.

The piece is available from KE2 Therm, please contact your Regional Sales Engineer to order.

 

   

Save perishable product with diagnostics and remote monitor-
ing and alarming with no monthly charge–save $100s/year*. 
Communications capability is standard with the KE2 Evap, and 
no proprietary programs are required. So, you can receive text 
or e-mail alarm alerts and review what’s going on in the system 
at anytime, from anyplace that is Internet enabled.

 Adjust setpoints without being in the refrigerated space

 Alarm alerts help save perishable product

 Quickly assess if alarm condition requires urgent action

In their words:
“Being able to see if there is an emergency with this system, review the 
diagnostics, prepare to �x the problem and order parts, a lot can be done 
prior to our maintenance sta� being on site. This not only will save dol-
lars on employee’s time, but also travel. This is a good thing for a district 
our size.”

Joy Chartrau, Director of Food Service
School District of Washington— Washington, MO

* Based on average service plan for monitoring of $30/month or $360/year

Remote monitoring & alarming  

   

Improved product quality & consistency

The KE2 Evap provides precise temperature control to within 
1°F. This means much better product consistency and no more 
freezer burn.

 Reduces temperature spikes keeping food from thawing 
and sticking together.

 Extends shelf life of your food, especially perishable 
product

In their words:
“Before installing the KE2 Evap we weren’t able to meet our goal tem-
perature during the summer months with this freezer.”

Patrick Williamson, Director, Purchasing and Distribution 
St. Louis Zoo — St. Louis, MO 

   

Just a few of KE2 Therm’s customers 

For Case Studies visit our website at 
www.ke2therm.com

For new equipment or retro�t.
Used in:

  Restaurants
  Quick Serve Restaurants
  Convenience Stores
  Universities
  Hospitals
  Institutions
  Beer Distributors
  Food Processing Facilities
  Food Pantries

 

   

Typical payback less than 2 years

Return On Investment (ROI) Calculation

Walk-in Freezer
Length x Width x Height of walk-in 8ft x 10ft x 8ft
Temperature of walk-in -10°F
Type of defrost  Electric
Utility cost per kWh  $0.12
Floor insulation type  Foamed urethane 4” thick
Ceiling insulation type Foamed urethane 4” thick
Wall insulation type Foamed urethane 4” thick
Type of product stored Meat
Temperature of product entering space 0°F
Is the walk-in located inside or outside Inside

Estimated annual operating cost  $3,079
Estimated kWh saved annually  3,849 to 12,830
Estimated $ saved annually $462 to $1,540

Walk-in Cooler
Length x Width x Height of walk-in 12ft x 10ft x 8ft
Temperature of walk-in 37°F
Type of defrost  Air (O� Time)
Utility cost per kWh $.012
Floor insulation type  Concrete 6”
Ceiling insulation type Foamed urethane 4” thick
Wall insulation type Foamed urethane 4” thick
Type of product Milk
Temperature of product entering space 45°F
Is the walk-in located inside or outside Outside

Estimated annual operating cost  $1,762
Estimated kWh saved annually  1,615 to 5,383
Estimated $ saved annually  $194 to $881

 

   

Typical energy savings $500/year*

The KE2 Evap saves 15 - 50% system energy compared to tradi-
tional  mechanical controls.

 Typical payback from energy savings under 24 months

 Energy savings validated by third parties, including 
Ameren Missouri, Fisher Nickel, Cascade Energy, BC Hydro 
and more

 Controlling coil heaters reduces added heat load during 
defrost, saving energy when drawing down the space

 Increased e�ciency of system operation dramatically 
reduces the need for defrost

 Utility rebates in many areas for even quicker payback

In their words:
Using KE2 Therm’s ROI Calculator (found at www.ke2therm.com), the 
estimated payback of retro�tting the case was a quick 1.74 years. “We 
were �nancially motivated to install the controller, and the kick back 
from Ameren** made it a no brainer.” 

Greg Maune, Owner Krakow Store and Restaurant — Krakow, MO

*  Based on typical restaurant walk in freezer energy consumption at $0.12/kWh
** Ameren Missouri local utility

 

   

Eliminate icing issues & liability

The KE2 Evap eliminates the detrimental ice build-up on ceil-
ings, walls, �oors, and product.

 Eliminates potentially hazardous ice on �oors

 Clears ice from walls, ceilings, �oors and product

 Improves temperature consistency in the walk-in, helping 
preserve food more evenly

 Eliminate ice droplets that can raise issues with health 
inspectors

In their words:
“Holy cow! It was starting to look like Antarctica in there with the ice 
building on the ceiling. I can’t believe the ice is gone. The boxes aren’t 
sticking together anymore. The product quality is better, as we used to 
�nd that some of the chicken nuggets and also the hamburgers would 
stick together.”

Assistant Manager, Fast-Casual Restaurant

  

 

   

thermsolutions

You work hard for your money, why not 
keep it?

Letting your refrigeration equipment gobble up 
energy is like giving away pro�t. A typical restaurant 
will save $500+/year in energy costs with KE2 Therm 
control on just one walk-in – You would have to serve 
hundreds of customers to make that net pro�t back!

Contact us to see how much money you can 
save on your freezers and coolers. Call us at 
636.266.0140 or email at sales@ke2therm.com.

KE2 Therm control does more than just 
save money:

  eliminate icing issues and liability!

  makes food taste better!

  monitoring and alarming at no extra cost!

Check out our Case Studies at 
www.ke2therm.com/casestudies.html
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Are your walk-in freezers & 
coolers eating your lunch?

Reduce the high cost of operating your 
walk-ins, switch to KE2 Therm control.

“The KE2 controller pays for itself by eliminating the service 
calls for de-icing the coils several times a year. I also like the 
fact that it is very visible...and that you can scroll the mem-
ory to see the history of what’s happening with the cooler 
and freezer! I also like the fact that it is doing less defrost 
cycles, that were not needed! Thus, saving more energy.” 

Dick Bold, Owner
McDonald’s — Godfrey, Illinois 

“We have saved enough energy and remedied so many 
little issues that I decided to install this last one BEFORE I 
have an issue.  With a simple Ethernet cable installed,  I can 
simply get online and look at how each freezer is running 
and get troubleshooting ideas before leaving my desk!  
Plus, it will send me an email if the box temperature ex-
ceeds a preset limit so I will never again face the thought 
of discarding food.  Fantastic product, unbelievable price.”

Mark Tussing, District Maintenance Director
Washington Court House City Schools — Ohio

We were a bit skeptical initially, simply because we’ve 
been around refrigeration for so many years. But the 
results are incredible. This is really impressive technology. 
We will de�nitely recommend it to others.”

Darrell Long, CEO
Mama Lucia’s Pizza — St. Louis, Missouri

In their words:
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New & Updated 
Literature

The following bulletins are re-
cently introduced or updated, 
and now available at www.ke2th-
erm.com/productliterature.html
Updated:
 Q.1.3 KE2 Evaporator Efficiency 
Quick Start, February 2014

 N.1.1 KE2 Evaporator Efficiency 
Installation, February 2014

 Q.1.19 KE2 Evaporator Efficien-
cy MasterView, February 2014

 Q.1.20 KE2 Temp + Defrost 
Quick Start, February 2014

New:
 A.2.57 KE2 Fan Control

 C.9.23 Case Study: Taco Bell

Perfect for: wine cabinets, 
under counter refrigera-
tion, commercial kitchen 
refrigerators, and walk-in 
coolers.  
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Features
  Digital thermostat
  Off time or electric defrost on 

pre-defined or custom schedule
  Compressor protection - 

 maximum starts per hour
  Manual defrost
  1st defrost 2 hrs after start up
  Alarm - High temp/Low temp/

Sensors/Power Failure (PF)
  120V / 208-240V
  Temperature sensor included
  Modbus communications
  Keypad lock feature

A.1.63 02/14

KE2 LowTemp
For Medium & Low Temperature Applications - (pn 20903)
Electric or Air Defrost

Perfect for: wine cabinets, 
under counter refrigeration, 
commercial kitchen refrig-
erators, walk-in coolers and 
freezers.  

Features
  Digital thermostat
  Off time or electric defrost on 

pre-defined or custom schedule
  Compressor protection - 

 maximum starts per hour
  Manual defrost
  1st defrost 2 hrs after start up
  Visual and Audible Alarming - 

High temp/Low temp/Sensors/
Door/Power Failure (PF)

  Two temp sensor inputs and 
two configurable inputs

  120V / 208-240V
  Temperature sensors included
  Modbus communications
  Keypad lock feature

Hold for manual defrost

thermsolutions

KE2 Temp

.
.

For Medium Temperature Applications - (pn 20611)
Air Defrost

KE2 Temp+Defrost
thermsolutions thermostat & defrost timeclock

Combines the functions of a

FREE KE2 Temp & KE2 Low Temp 
Display

when you pre-order 10 KE2 Low Temp 
controllers by March 31.

Display includes actual working controllers wired and ready to plug-and-play.


