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Founder Spotlite: Jeff Hilbert

Jeff Hilbert is National Sales
Manager for Halton Company, USA.
Based in Scottsville, Kentucky,
Halton is an international operation
specializing in indoor climate
solutions.

FIA: What's keeping you busy these days?

|l am tempted to say o6what recession
explosive growth. Wedre up 64 pendyearito-i
date wedre double compared to 607.

The spiraling price of energy hurts at the gas pump, but it also
brings opportunities elsewhere. Since kitchen ventilation is the largest
energy user in a commercial kitchen, owners, kitchen designers and
managers are willing to invest in technology that will help reduce energy
expenses. All customers are seeing rising energy costs but customers are
also willing to pay more for energy efficient solutions.

The hood used to be a box that you bought and bolted on. But
todaybés approach to kitchen design is n
coordinated. Wedr e heatHVACgystemwapproddh, imsteado
of just assembling hood components after the fact. The goal is to link the
food service and mechanical sectors together allowing an energy efficient
solution that also improves indoor <clin
working towards.

FIA: What encouraged you to become an early supporter of FIA?
The amazing thing about this industry is its diversity. With so many
different kinds of people, expertise and experience across the board i
health care, institutional, hospitality and mom-and-popsi i t 6s a gr
to find ways to bring them all together. FIA is doing that and doing it well.

FIA: How do you see the resources of FIA benefiting its
membership i and the industry as a whole?

A perfect example is the May Symposium in Atlantic City. The
speaker was awesome, really nailed it. In many cases you go to
professional events and pick up a nugget or two, but the biggest value is
the networking opportunity. With FIA the program was well thought out,
really useful, cutting-edge information on commoditization, an aging
industry, consolidationi al | the stuff wedre seeing
track.

What does FIA need to do to lead/champion these benefits?

ltés similar to our approach here at
partner with the consultants and designers i the more we learn to
understand the needs and expectations of the owner, the closer we can get
to the total design solution. FIA has the potential to deliver educational
opportunities on a lot of differentlevels. That 6s whatoés i mp
what we do every day. And the consultants are hungry for knowledge i so
ités a great opportunity for FIA as wel

(continued)
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How do you see FI Ad6s mission of educati
benefiting your industry segment specifically?

I would not I imit it to our market ¢
events is the incredible breadth of representation you see. Since so many
of the other groups and associations are more focused on one specific area,
you tend to see a lot of the same kinds of people at the events. Not so with
FIAT everybodyoés rubbi ng-opdnlioowns consultaats,wepd, e
manufacturers, chefs, designers, ownhers
people and a wonderful opportunity to get people together across industry
divisions and pigeonholes.

What direction would you like to see FIA take in future programs
and services?

Driving the industry forward. Eating out is somewhat recession
proof. The price of a meal at a chain restaurant is still pretty reasonable,
especially compared to the general inflation rate or the rising cost of food
at the supermarket. And for that modest bit of money, the customer can
feel |l i ke a king for an hour. But thatod
and drive it fgottew aff td a gredt stérs with tools to
encourage innovation in a consolidating industry.

I n addition to energy and environmertr
of collaboration will support greater integration in the design/build process
i creating an approach to support the idea of a total kitchen solution. As
fragmentation decreases, efficiency inc
era where the entire process is better coordinated, more focused on the
end result.



