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How much hot water does your
customer use?
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Hot WaterUse  System Heater Type &
Facility (gal/day) Efficiency RatedThermalEff.
Corp. Cafeteria 1800 48% 80% Gas storage

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



Food Service Sector Gas Load
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AHRI database of GsredHeaters

Sorted by Thermal Efficiency
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Clear separation between condensing and fommdensing heaters
Selecting higkefficiency heater specifications is pretty straight forward



Gas Savings of Condensing Heate

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

Hot Water Use Temperature System Gas Use Gas Savings
(gal/d) Rise ( F) Efficiency (thermsly) (thermsly)
' 70% 1520
Quick 500 70 340
Service 90% 1180
Full 65% 9360

. 2,500 80 1760
Service 80% 7600




FSTC Research

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

A Sitemonitoring 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
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Cost of Tankless Water Heaters

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

Input rating
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Condensing Tankless Standard Efficency Tankless
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A To meet the hot water needs in food service, two

tankless heaters do the job of one storage heater at
equal input rates per heater




Recommendations

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

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

A Need to make the incentive as lucrative as
possible to transform the market
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Intelligent Water Heateprs TIR”3-

A Easy to read and accurate
thermostats are needed

A Condensing water heaters with
central processing units

3
] =R |

/ & )

WITH
WATER

CAUTION:
RISK OF SCALDING

INCREASES
HOTTER




Design GuideComing Soon!

Design Guide on
Improving commercial
kitchen hot water system
performance.

If interested In a copy,
please pass on your eme
address.

Design Guide

Improving Commercial Kitchen Hot Water System Performance

Energy Efficient Heating and Delivery

This dasign quide providss Imrma-
fian thal will halip achiewve supariar
performance and enargy sfickancy in
COTMETCE Wl NEFINg EyYHEmE.
The imformatan prasamad I appilcs-
= i new consiruclian and, in many
Instances, reinolil canstruclion. The
Judianca for Tis quideline ks idichan
designars, meshanical snginesrs and
caniracians, code aficlals, food sar-
wio= aperaiors, properly managers,
piumibing professlonals and malman-
anos pasonnal.

This quida reviews e fundameantals
af commercial watar haaling, de-

sarines e design procass fram e
perspeciive of appiicalian and con-
chudas with ras-warld design sxam-
pies Musiraling The polential for high
performance, ensgy and wals =fi-
chem gystema. i Is 3 suptismantal
qguidaling for anargy eficiancy hal
compismants curran design praclices
{ASHRAE Handbook 2007) and
©odes. s anicipiad nal Rwil ba
augmanizd by design guides Soress-
Ing hot WatEr Using SqUipmEnt hest
recovery and sHlar waksr hesting.

Imroduction and Backgraund 1
10 Dasian Tips 3

Hol Waler Sysiem Fundamanials 4

Intreduction

This docmment gmdes the restaurant designer or sngmest to me dedgn prmeiples
that will defrer the servize of hot water a5 afficiently as posshle while mestms the
srchimg reguliterr codes and mer expectations This & fmdamennalr 3 four step
prosess too rednse hot water me of sqmpment and fancets while mamtaming per-
formanse; motease efficlencr of water heaters and divrbotcn syrtemes; reprome hot
water delvery perfommance to hand smks, and; moorpomte fres heatmg technologies
Bk waste heat pecovery and solir pre-heatmg The potentil sxsts to reduse snergr
sz for water heatmy by half throngh hish-sffisiencr spstem designs and sqmpment
specifications. Insight mtc adranced water heatmg system designs based on emerz-
mgand matme techncloges wall be highbshted m this gmde.

Background

For food mafety reascms, restanmants are net allowsd to operate withont an adaqmate
supply of hot water for mmibation. It s smentnl to dedon the water heatms sypstem
to meet the needs of the hot water ming applances mder peak opention. Flot wa-
ter s the Efe-blocd of restamrants and other food servise cpemticns Water heatmy
sTstems I restammants provide the service of hot water to clean hands wash dishes

and squpment, and meay protide hot water for cocking purpoees.
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