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RTCS Induction Technology from Garland

Inducn’on cooking technology is taking the foodservice
industry by storm. Key features such as incredible
productivity, enbanced recovery times and efficiency,
energy savings and “cooler” cooking temperatures that
improve the working environment in any operation.
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All in all, this is a great story on its
own, but Garland bas taken this
innovation and technology one
step further, developing the new
RICS technology that turns mach
speed and performance into warp
speed, capability, performance and
enhanced control features.

What is the “magic”’ behind induction
cookers and induction technology?

What is it?

Induction cookers generate a high-frequency energy
with a converter. This energy is run through an
induction coil which creates an alternating magnetic
field. This magnetic field is instantly transferred and
concentrated to the cooking vessel. The constantly
reversing magnetic field (30 times a second) creates
current and energy in the bottom of the induction
pan, which creates energy and cooks whatever is
inside the pot without heating the glass top.
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What’s the Key to Success for
Induction?

The real secret is the quality of the pots
and pans that you use with the cooker.
All good quality induction cookware has
a large iron — ferrous base in the bottom
of the pot or pan. The energy transfer
is through this base — the better the pan,
the better the transfer and the higher the
efficiency. The

bottom of the pan is the element that
closes the magnetic field generated by
the induction coil.

What’s the benefits of induction?
1. Increased energy efficiency — The Energy
Products Research Institute rated the

energy efficiency at 92%, radiant
electric ranges at 72% and commercial
gas ranges at 30%.

2. The new RTCS technology is a 30%
increase in efficiency over traditional
induction.

3. A direct heat transfer to the food in the
pot means extremely fast heating and
quick cooking with lower energy usage.

4. No open flames or red hot elements
reduces the risk of employee accidents
and can lower restaurant liability
insurance costs.

5. The cooler sutfaces reduces clean up
times, as spills don’t cook to the elements.

6. Excess heat is not dumped into the
kitchen — this saves energy dollars,
there is no need to recondition the
ambient air and the overall environment
is cooler for worker satisfaction.
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