
 

 

 
 

Efficiency New Brunswick’s Small and 
Medium Industrial Program helps organizations 
improve their competitiveness, productivity 
and environmental performance through the 
implementation of energy-efficiency 
improvements.  
 
Fancy Pokket benefited from a financial 
incentive to conduct an energy audit of its 
3,065 square metre production facility. Many 
of the audit’s recommendations have now 
been implemented, saving the company an 
estimated $71,000 in annual energy costs and 
helping to increase sales through 
productivity improvements 
 
“To be more efficient you have to 
know how things work... the audit did 
help us understand each unit and its 
energy usage!” 

–Mike Timani 
 
For more information about Fancy 
Pokket’s energy efficiency 
improvements, contact:  
 
Mike Timani 
President 
Fancy Pokket Corporation 
Toll-free: 1-877-853-7299 
Web site: www.fancypokket.com/  
 

Smart energy investments cut energy costs and 
improve productivity at Fancy Pokket  
 
For more than 20 years, Fancy Pokket of Moncton, New Brunswick 
has been Atlantic Canada’s leading manufacturer of Greek pita, pita 
and flat breads, bagels, pizza crusts and tortilla wraps. In recent years, 
the company faced rising product costs, shipping charges and energy 
prices, which affected its competitiveness in the market. 
 
In light of those challenges, Fancy Pokket opted to improve its 
production and energy efficiency and turned to Efficiency New 
Brunswick for assistance.  
 
“We had a lot of issues with some of the main production lines and 
they were costing us an arm and a leg,” says Mike Timani, owner of 
Fancy Pokket. Timani first attended an Efficiency NB event in 2007 
and with the knowledge and help he gained there, combined with his 
own exhaustive research, knew he could make his business more 
efficient. In 2009, Fancy Pokket set to work replacing inefficient 
equipment, maximizing its existing commercial space and improving 
lighting. 
 
Energy Efficiency Measures  
 
Since February 2009, Fancy Pokket has carried out numerous energy 

efficiency retrofits and equipment upgrades including installing new sheeting and pita lines that use much less 
energy and require less maintenance. The new lines have also streamlined Fancy Pokket’s manufacturing processes 
and significantly improved its productivity.  
 

http://www.fancypokket.com/�


 

 

 
 

 
Audit reveals potential savings 
 
MCW Maricor, a local energy management consultant active in Efficiency NB’s program, conducted the audit of 
Fancy Pokket’s facility in the spring of 2008. The audit included a preliminary planning session, meeting with key 
personnel, site visits and a full energy consumption analysis of the facility. Efficiency NB’s program incentives 
helped to offset the cost of the audit. 
 
The audit found that if Fancy Pokket implemented all of the recommended measures it could save more than 
$70,000 annually in energy costs, a 27% reduction over 2008 energy prices, and cut greenhouse gas (GHG) 
emissions by 277 tonnes. Maricor estimated the investment cost to be just over $1.3 million with a payback period 
of 15.9 years. 
 
“There weren’t any real surprises in the audit,” says Timani. “I knew that our pita line was one of the biggest 
consumption areas, but the audit did help us understand each line and its energy usage.” 
 
The audit recommendations included: 
 
 Replacing inefficient T12 lighting fixtures throughout the facility with more efficient T8 fluorescent lamps 

and electronic ballasts. Lighting makes up the second largest percentage (21%) of Fancy Pokket’s electricity 
consumption. 

 Installing a new sheeting section for Fancy Pokket’s pita line and adding a new pita production line. 
 Recommissioning the facility’s control system to adjust temperatures based on occupied and unoccupied 

times. 
 Practicing various operations and maintenance procedures to shut down equipment when not in use, 

including identifying and repairing all compressed air leaks. 
 Installing a new interior fan coil system to offset the heating load during unoccupied hours. 
 Installing a heat recovery water heater to circulate hot refrigerant gas through a heat exchanger embedded in 

the storage tank. The heat could then be reused to provide hot water used in the facility. 
 
All but two of these energy-efficiency recommendations—heat recovery and the interior condenser coil—were 
installed. Timani says that the two measures not installed have a payback period of more than 17 years and are not 
cost-effective to implement at this time. But even without those measures, Timani notes that Fancy Pokket went 
well beyond the audit’s recommendations, investing $2.1 million in energy efficiency improvements and realizing 
about $71,000 in annual savings. 
 
“I figured I might as well go all the way and do it right,” he says. 
 
  



 

 

 
 

The new pita line cuts baking 
time, uses less energy and is half 
the size of the old line. Photo 
courtesy of Fancy Pokket. 

New equipment cuts costs and improves productivity 
 
A new pita line was installed, cutting baking time by one-third 
and using only a fraction of the old line’s electricity. At half the 
length of the old line (45 feet v. 90 feet), the new pita line also 
takes up less space within the facility.  
 
“I travel quite a bit to trade shows and on trade missions, so I’m 
always looking for more efficient equipment,” he says. “The new 
line’s motors are at half or three-quarters horsepower and have 
variable speed drives, which helps reduce energy use. And I saved 
half my space! If I wasn’t out there keeping up with equipment 
trends, I never would have known about that.”  
 
The pita line also includes new functionality that has improved 
productivity. “We used to package our mini pitas by hand and we 
had to scale every package to ensure a correct weight,” Timani 
says. “We sometimes had to shut the old line down and spend 
hours bagging the product.”  
 

Timani explains that the new line, which produces 135,000 mini pitas every hour, 
comes equipped with an automatic scale. All production can now be done in two and a 
half hours per week.  
 
“My employees hated bagging by hand, so it’s made a big difference to them,” says Timani. Photo courtesy of 
Fancy Pokket. 
 
Lighting, new construction and software 
 
Fancy Pokket upgraded all of its lighting, replacing old T12 fixtures with more efficient 
T8 fluorescent fixtures and electronic ballast. They also took extra steps that went 
beyond the audit’s recommendations, installing occupancy sensors in every part of the 
facility and constructing a new 3,700 square foot space for the new production line 
within the mezzanine of the existing facility.  

 
“Instead of building a separate facility, we built it inside the plant and used the top space under the roof,” says 
Timani.  
 
New software tracks energy usage and pinpoints any problems. “The software cost $10,000 but it is giving us the 
capability to increase capacity and do more production,” says Timani. 



 

 

 
 

 Timani managed all of the installations and energy efficiency improvements himself and credits his staff for 
ensuring that all construction and installations were done on time and with a minimal business disruption. Regular 
management meetings were held throughout each step of the process to keep employees updated on the changes. 
 
“I have two mechanics on staff so I got them involved early on and they helped to review all the planning. One of 
them also has experience with natural gas so he takes care of that end of things,” he says.  
 
He admits that staff had to be patient during the shutdown. “They were excited about what was happening—for a 
while I had a new machine coming in every month—but it was hard during the shutdown because they weren’t 
putting in the hours they were used to,” says Timani. “They’ve also had to learn about the different systems, 
machines and maintenance so there is a continual learning curve.” 
 
Challenges & Benefits  
 
The main challenge faced by Fancy Pokket was during the construction of the new production line in the 
mezzanine.  
 
“In one case, we had to install a 15,000 pound oven on the second floor, so we had one hell of a job coordinating it 
all,” says Timani. “We had to make sure that, even when we were shut down, there was enough inventory on hand 
for our customers.” A well coordinated shut down helped to streamline all of the construction and installations, and 
timing was crucial. 
 
Purchasing the right equipment, says Timani, was the most important element in the process. “I handle every piece 
of equipment in this plant,” he says. “Sometimes you spend tons of money and the machine doesn’t end up 
working as well as you want it to. We did a good job on the research, so that didn’t happen to us.” 
 
His advice to other industries is to keep an open mind and to think beyond your own operations. “I was the 
president of the New Brunswick Food and Beverage Processors Association for three and a half years and what I’ve 
always told people is don’t sit and wait for things to happen,” he says. “To be more efficient, you have to know how 
things work. Going to trade shows and exploring what was available beyond our own facilities worked for us.” 
 
Between 2006 and 2009, Fancy Pokket reduced its overall natural gas use by 863 GJ and electricity use by 47,000 
kW, for overall annual energy savings of about $71,000. Over the same period, productivity improvements 
increased sales by 30%. 
 
Efficiency NB energy advisors provided guidance to Fancy Pokket during the application and audit process, helping 
them get to implementation of energy efficiency measures quickly while capitalizing on available incentives. 
 
“We’re not as efficient as we want to be and we’re still not finished...but we are on target!” 
 



 

 

 
 

What’s Next? 
 
In February 2010, Fancy Pokket began installing electrical meters on each of its lines (bagel, pita, pita shipping and 
tortilla) to track their efficiency and make any energy-efficiency adjustments.  
 
The audit found that refrigeration used the most electricity (22%), so steps are now being taken to reduce that load. 
“One of the meters we installed is hooked to our blast freezer,” Timani explains. “We usually use the freezer 
Monday to Friday and shut it down over the weekends. We’re looking toward programming the meter so that we 
can shut it off automatically during downtimes. The more automated your business, the more likely you will stay 
competitive.” 
 
As mentioned above, due to the higher cost and payback, Fancy Pokket chose not to implement the heat recovery 
and fan coil systems recommended in the audit at this time. However, Timani says that once all of the planned 
efficiency improvements are done, the company will conduct another study to recommend further energy savings. 
 
 
 
This case study is part of Efficiency New Brunswick’s Small and Medium Industrial Program . The program aims to assist existing 
commercial building owners and operators to make their buildings more energy efficient, reduce operating and maintenance costs and improve 
the quality of their facilities.  
 
 
For more information about these programs or to download a copy of the Small and Medium Industrial Program guide, visit Efficiency New 
Brunswick at: 
 
http://www.efficiencynb.ca/enb/3472/Small-and-Medium-Industrial-Program  
 
 
 
 
 
 
 
 

http://www.efficiencynb.ca/enb/3472/Small-and-Medium-Industrial-Program�
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