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Vegawatt- Green inventions for restaurants
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YWegawatt is one the newest and coolest green inventions that transforms VWaste Yegetable Oil Into Electricity & Hot
Wiater,

According to the company, a Yegawatt system contains more than just power generation eguipment. It includes a
turn-key waste vegetable oil (WMWA0) refinery, autamatically transforming the darkest, nastiest used cooking ol into
fuel appropriate for power generation.

How does it work? The unit, which is about the size of a refrigerator, is placed outside the building the same way
central air conditioning units often are. It hooks up through one electrical cable to the electric system. There 15 also a
haot water feed and return system. Your hot water heater won't have to work as hard now because the water has
already been partially heated by the system.

- - Vegawsalt claims that their Made in the USA system can save your restaurant in
o _— the following ways:

o Save over 3500 every month off your utility bills

* Produce Free electricity onsite

* Produce Free hot water ansite

o Save on WWaste Vegetable Qil disposal fees

——— = Reduce your Electricity Demand charges

. = Produce Renewable Energy Certificates (REC's)
= » Produce Carbon Credits
- |» FProduce Incame Tax Credits
. * Reduce the CO2 emissions of your restaurant
= * Reduce the dependence on fossil fuels

s Save the Planet

Far mare infarmation on their eco friendly inventions, check out their site
http: e vegawatt. com/

Are you doing something to be green?

Upload your video to us and we’ll air it on GreenEnergyTV.com http.fwwaw. greenenergyty. com/Upload. aspx -
stay Green!

Let us know if you have any green inventions, eco friendly inventions, energy innovations or and new eco friendly
nroducts and we will feature yvou on GreenEnergy T com



