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éall restaurants 

use hot water!



How much hot water does your 
customer use?
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Facility
Hot Water Use 

(gal/day)
System 

Efficiency
Heater Type &

RatedThermalEff.

Corp. Cafeteria 1800 48% 80% Gas storage

Supermarket 1100 45% 95% Cond. Boiler

Full Service 1 3700 65% 80% Gas storage

Full Service 2 2500 71% 80% Gas storage

Full Service 3 2300 73% 80% Gas storage

Full Service 4 2100 68% 80% Gas storage

Quick Service 1 1200 69% 80% Gas storage

Quick Service 2 700 NA 80% Gas storage

Quick Service 3 500
90%
78%
85%

95% Cond. storage
82% Gas tankless

92% Cond. tankless

Quick Service 4 550 71% 80% Gas storage

Coffee Shop 150 62% 80% Gas storage

Three years ago, we had one water heating 
project completed in the field. 
Now we have almost a dozen!
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Food Service Sector Gas Load

California estimate of  
350 million therms



Sorted by Thermal Efficiency  
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AHRI database of Gas-FiredHeaters

Clear separation between condensing and non-condensing heaters
Selecting high-efficiency heater specifications is pretty straight forward



Gas Savings of Condensing Heaters

Installing a condensing storage heater saves 340 
therms in a quick service facility and 1760 therms 
annually in a full-service restaurant 

Hot Water Use 

(gal/d)

Temperature 

Rise ( F)

System 

Efficiency

Gas Use 

(therms/y)

Gas Savings 

(therms/y)

Quick 

Service
500 70

70% 1520
340

90% 1180

Full 

Service
2,500 80

65% 9360
1760

80% 7600



FSTC Research

ÅIn California, the plan is to introduce an incentive 
on condensing storage and tankless water 
heaters for use in food service

ÅSite-monitoring of hot water systems has shown 
a good correlation between hot water use, 
energy savings, heater input rates, and incentives 
in food service



Cost of Storage Water Heaters

Cost differential ranges from $1,000 at 
200,000 Btu/h to $4,000 at $400,000 Btu/h



Cost of Tankless Water Heaters

Cost Differential of $700 at 200,000 Btu/h 
input rating



¢ǿƛŎŜ ǘƘŜ .¢¦Ωǎ ŦƻǊ ¢ŀƴƪƭŜǎǎ

ÅTo meet the hot water needs in food service, two 
tankless heaters do the job of one storage heater at 
equal input rates per heater 

200,000 
Btu/h

200,000 
Btu/h

200,000 
Btu/h



Recommendations

ÅThe financial incentive for a condensing tankless 
unit, based on rated input, should be half that of 
a condensing storage heater

ÅBurner input rate is an indicator of energy use 
and associated savings in food service 
applications

ÅNeed to make the incentive as lucrative as 
possible to transform the market



Intelligent Water Heaters ςTIER 3?

ÅEasy to read and accurate 
thermostats are needed

ÅCondensing water heaters with 
central processing units  



Design Guide - Coming Soon!

Design Guide on 
improving commercial 
kitchen hot water system 
performance.

If interested in a copy, 
please pass on your email 
address.




