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Texas Growth 

Source: TWDB 2017 State Water Plan 



Texas Water Planning Regions C & K 

http://www.regioncwater.org/Documents/2011RegionCWaterPlan/Cover_volume1.pdf 

Source: LCRWPG 2015 

http://www.regioncwater.org/Documents/2011RegionCWaterPlan/Cover_volume1.pdf


Commercial/Industrial/Institutional (CII) 



What was CII water use in 
Regions C and K in 2014? 







Identify water use by sector 







Next step: determine water use by sector 



Use of gallons/employee/day metric 

•Other metrics exist 
• Hospital: gallons/patient bed/day 
• Hotel: gallons/guest/day 
• Restaurant: gallons/patron/day 

 

• Most readily available data (Gleick et al. 2003) 

 



Restaurant water use, Collin County, TX 2014 

265 G/E/D x  225 (workdays/yr) = 34,743 employees x 

2,071,551,375 gallons or 

6,357 acre-feet 

used by the restaurant industry 

in Collin County, TX in 2014 





2014 Water Use Results 

• Region C CII total: 239,074 acre-feet used in 2014 
• 77,902,501,974 gallons 

 

• Region K CII total: 49,353 acre-feet 
• 16,081,724,403 gallons 

 

• Comparison to TWDB data analysis 
• Region C: TWDB data gives a 35% higher figure 

• Region K: TWDB data gives a 1% higher figure 

• Uncertainties inherent in the data 



Example:  

How do individual 
restaurants use water? 

Source: EPA WaterSense 
(https://www3.epa.gov/watersense/commercial/docs/factsheets/restaurants_fact_sheet_508.pdf) 

 

https://www3.epa.gov/watersense/commercial/docs/factsheets/restaurants_fact_sheet_508.pdf


Conservation Potential Results 

• Feasibility of examining fixtures 
• Perhaps better measured by in situ audits 

 



Conservation Potential Results 

• Commercial/institutional: estimated between 25 and 50 percent 
savings 
• Represent a range of potential conservation savings 

 

 

• Industrial: estimated between 24 and 36 percent savings 
• Gleick et al. (2003) estimated 30% industrial potential savings 

 



Conservation Potential Results 

Acre-feet of water that could have been saved in 2014 
assuming decrease in water use by given percentages 



Conservation Potential Results 

• Water conserved through fixture upgrades in Region C could 
account for 46-91% of expected water shortage by 2020 

 

 

• Water conserved through fixture upgrades in Region K could 
account for 4-7% of expected water shortage by 2020 



Conclusion and Recommendations 

•Combining GED figures with NAICS employment data 
is a useful method of determining water use 
• Proved to be fairly accurate 
• Identify top water-using industries 
• More detailed industry analysis 

 



Conclusion and Recommendations 

•On-site audits 
• Identify on-site problems 
• More accurate water use metrics 

 

• Energy savings from efficient fixtures 

 

•Cost of fixture replacement/implementation 

 

 

 




