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Refrigerated Salad Bars Ice Cooled Salad Bars Hot Food Bars Soup & Chili Bars Serving Counters Special Deals Accessories Contact Us

Qty: 1 SB9630W058Model:

Salad Bar, NSF7 Refrigerated, 50", 1-Sided
Buffet Canopy, Unlighted

$5,249.73

      

Add to Wishlist

Quick Overview

  

MORE VIEWS

Product Description Additional Information Accessories

Electrical Control Location:
Where would you like the electrical controls located? The standard location is on the rear (Server’s) side of the module. If the module
goes against a wall, we suggest the controls to be located on the front (Customer’s) side.

Rear (Server's) Side of The Module.

Front (Customer’s) Side of The Module. +$136.38

Features:
Designed to Maintain Temperatures Between 33 and 41 Degrees.
Stainless Steel Energy Efficient NFS7 Refrigerated 10" Deep Cold Well with 3" Step Rail.
Cold Air Blanket Helps to Ensure Top of Foods are Kept Cool.
1" Dia. Drain Hose & Shut-off Valve For Rinsing Out Cold Pan. (Floor Drain NOT REQUIRED)
Unlighted Canopy
Lift-Up Safety Glass Breath Shield with Radius Corners.
Counter Top is made of Heavy Duty 14 Gauge Stainless Steel.
Body is Made of Durable Fire Rated ABS Composite Fastened to a Galvanized Steel Undercarriage.
18" Deep Safety Glass Display Shelf.
Fold Down 8" Plate Rest for Convenience.
Body Has No Sharp Edges and is Dent, Scratch & Color-Fade Resistant.
Access Panels are Removable Without Tools for Easy Access & Cleaning.
4" Dia. Concealed Lock-In-Place Non-Skid Casters Provide Easy Mobility.
Entire Unit is Easy to Maintain & Quick to Clean.
All Accessories are Factory Installed and Wired to a Single Cord with Plug.
NSF7 Approved by National Sanitation Foundation.
Listed with Underwriters Laboratories.
Delivered Fully Assembled.
Completely Manufactured in the USA

CHOICES

RELATED PRODUCTS
Crock Display - Fits 50"
Salad Bars (9) 6.25" Holes
(1) 15" Hole

$480.06Add to
Wishlist
Add to
Compare

Foodservice Pan Support

$13.64

Add to
Wishlist
Add to
Compare

1 Sided Buffet - End
Breath Guard Each End

$152.75
Add to
Wishlist
Add to
Compare

Stainless Steel Under
Shelf, 50"

$191.84
Add to
Wishlist
Add to
Compare

COMPARE PRODUCTS
You have no items to compare.

Newsletter Sign-up: SUBMIT
About Us  Customer Service  Site Map  Advanced Search  Contact Us
© 2012 SaladBars.com. All Rights Reserved.

|  Live Chat    My Account  My Wishlist  My Cart  Checkout  Log In

Home / Salad Bar, NSF7 Refrigerated, 50", 1-Sided Buffet Canopy, Unlighted

Search Search entire store here... GONewsletter Sign-up: Enter your email address SUBMIT

Refrigerated Salad Bars

Ice Cooled Salad Bars

Hot Food Bars | Steam Tables

Soup & Chili Bars

Serving Counters

Plate | Tray | Silverware Starters

Special Deals

Accessories

Resources

Cafeteria Lines

Cashier Stations

Contact Us

http://www.saladbars.com/contact-us
http://www.saladbars.com/em/clicktocall2.php
http://www.saladbars.com/special-deals
https://www.saladbars.com/customer/account/
https://www.saladbars.com/wishlist/
http://www.saladbars.com/checkout/cart/
http://www.saladbars.com/checkout/
https://www.saladbars.com/customer/account/login/
https://livechat.boldchat.com/aid/550553981754531390/bc.chat?resize=true&cwdid=8395472943298823624&wdid=3949758801845198642&vr=&vn=&vi=&ve=&vp=&iq=&curl=
http://www.saladbars.com/
http://www.saladbars.com/refrigerated-salad-bars
http://www.saladbars.com/ice-cooled-salad-bars
http://www.saladbars.com/hot-food-bars
http://www.saladbars.com/soup-chili-bars
http://www.saladbars.com/serving-counters
http://www.saladbars.com/special-deals
http://www.saladbars.com/accessories
http://www.saladbars.com/contact-us
http://www.saladbars.com/
http://www.saladbars.com/PDFNetC64/Samples/HTML2PDFTest/PHP/HTML2PDFTest.php?printpdf=http://saladbars.com/50-refrigerated-single-access-self-service-buffet-unlighted
http://www.saladbars.com/catalog/product_compare/add/product/696/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/
https://livechat.boldchat.com/aid/550553981754531390/bc.chat?resize=true&cwdid=8395472943298823624&wdid=3949758801845198642&vr=&vn=&vi=&ve=&vp=&iq=&curl=
http://www.vocalocity.com/click2callme/?key=SLxxFwkobaqCLvkjIZ&company=GalleyLine.com&type=email
http://www.facebook.com/sharer.php?u=http://www.saladbars.com/50-refrigerated-single-access-self-service-buffet-unlighted&t=SaladBars.com
http://www.saladbars.com/sendfriend/product/send/id/696/
https://plusone.google.com/_/+1/confirm?hl=en&url=http://www.saladbars.com/50-refrigerated-single-access-self-service-buffet-unlighted
https://www.saladbars.com/wishlist/index/add/product/696/
http://www.saladbars.com/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/s/b/sb9630w001_1_4.jpg
http://www.saladbars.com/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/s/b/sb9630w001-r_1_3.jpg
http://www.saladbars.com/media/catalog/product/cache/1/image/9df78eab33525d08d6e5fb8d27136e95/s/w/swatch_dove_white_1_50_2.jpg
javascript:void(0)
javascript:void(0)
javascript:void(0)
http://www.saladbars.com/refrigerated-salad-bars
http://www.saladbars.com/ice-cooled-salad-bars
http://www.saladbars.com/hot-food-bars
http://www.saladbars.com/soup-chili-bars
http://www.saladbars.com/serving-counters
http://www.saladbars.com/plate-tray-silverware-starters
http://www.saladbars.com/special-deals
http://www.saladbars.com/special-deals/starters
http://www.saladbars.com/special-deals/combo-deals
http://www.saladbars.com/accessories
http://www.saladbars.com/accessories/crock-top-displays
http://www.saladbars.com/accessories/cold-pan-filler-bars
http://www.saladbars.com/accessories/breath-shield-end-guards
http://www.saladbars.com/accessories/under-shelves
http://www.saladbars.com/accessories/plate-rests-tray-slides
http://www.saladbars.com/accessories/flat-ends
http://www.saladbars.com/accessories/food-service-pans
http://www.saladbars.com/accessories/decorator-panel-inserts
http://www.saladbars.com/resources
http://www.saladbars.com/resources/frequently-asked-questions
http://www.saladbars.com/resources/product-features
http://www.saladbars.com/resources/replacement-parts
http://www.saladbars.com/resources/pan-layout-diagram
http://www.saladbars.com/resources/nema-plug-chart
http://www.saladbars.com/resources/terms-of-sale
http://www.saladbars.com/resources/warranty-information
http://www.galleyline.com/
http://www.cashierstations.com/
http://www.saladbars.com/contact-us
http://www.saladbars.com/crock-display-fits-50-salad-bars-9-6-25-holes-1-15-hole
http://www.saladbars.com/crock-display-fits-50-salad-bars-9-6-25-holes-1-15-hole
http://www.saladbars.com/checkout/cart/add/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/product/662/
https://www.saladbars.com/wishlist/index/add/product/662/
http://www.saladbars.com/catalog/product_compare/add/product/662/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/
http://www.saladbars.com/salad-bar-pan-filler-bar
http://www.saladbars.com/salad-bar-pan-filler-bar
http://www.saladbars.com/checkout/cart/add/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/product/665/
https://www.saladbars.com/wishlist/index/add/product/665/
http://www.saladbars.com/catalog/product_compare/add/product/665/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/
http://www.saladbars.com/breath-shield-end-guard-for-1-sided-buffet-each
http://www.saladbars.com/breath-shield-end-guard-for-1-sided-buffet-each
http://www.saladbars.com/checkout/cart/add/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/product/659/
https://www.saladbars.com/wishlist/index/add/product/659/
http://www.saladbars.com/catalog/product_compare/add/product/659/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/
http://www.saladbars.com/50-under-shelf-stainless-steel
http://www.saladbars.com/50-under-shelf-stainless-steel
http://www.saladbars.com/checkout/cart/add/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/product/666/
https://www.saladbars.com/wishlist/index/add/product/666/
http://www.saladbars.com/catalog/product_compare/add/product/666/uenc/aHR0cDovL3d3dy5zYWxhZGJhcnMuY29tLzUwLXJlZnJpZ2VyYXRlZC1zaW5nbGUtYWNjZXNzLXNlbGYtc2VydmljZS1idWZmZXQtdW5saWdodGVk/
https://livechat.boldchat.com/aid/550553981754531390/bc.chat?resize=true&cwdid=8395472943298823624&wdid=3949758801845198642&vr=&vn=&vi=&ve=&vp=&iq=&curl=
http://www.saladbars.com/about-us/
http://www.saladbars.com/customer-service
http://www.saladbars.com/catalog/seo_sitemap/category/
http://www.saladbars.com/catalogsearch/advanced/
http://www.saladbars.com/contact-us/


Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1/8" (millimeters rounded up to next whole number).

Rough-In Data

2001 East Terra Lane • P.O. Box 970 • O’Fallon, Missouri 63366
(636)240-2400 • Fax (636)272-2408 • (800)325-6152 • Intl Fax# (001)636-272-7546
Parts Dept. (800)424-TRUE • Parts Dept. Fax# (636)272-9471 • www.truemfg.com

Model:

TRUE FOOD SERVICE 
EQUIPMENT, INC.

Project Name:

Location: 

Item #: Qty:

Model #: 

AIA #

SIS #

Printed in U.S.A.

ApprovAls: AvAilAble At:

TUC-36-ADA

TRUE REFRIGERATION

MADE IN

SINCE 1945
U.S.A.

®

Undercounter:
ADA Compliant Solid Door Refrigerator

TUC-36-ADA
Designed using the highest  �
quality materials and 
components to provide the 
user with colder product 
temperatures, lower utility 
costs, exceptional food safety 
and the best value in today’s 
food service marketplace.

3" (77 mm) diameter stem  �
castors standard.  34" (864 
mm) work surface height.  
Complies with the Americans 
with Disabilities Act (ADA) 
requirements.

Oversized, environmentally  �
friendly (134A) forced-air 
refrigeration system holds 33°F 
to 38°F (.5°C to 3.3°C).

All stainless steel front, top  �
and ends.  Matching aluminum 
finished back.

Front breathing. �
Heavy duty PVC coated wire  �
shelves.

Foamed-in-place using  �
Ecomate. A high density, 
polyurethane insulation that 
has zero ozone depletion 
potential (ODP) and zero 
global warming potential 
(GWP).

Model Doors Shelves

Cabinet Dimensions 
(inches)

(mm)
Counter 
Height HP Voltage Amps

NEMA 
Config.

Cord 
Length 

(total ft.)
(total m)

Crated 
Weight 

(lbs.)
(kg)L D† H*

TUC-36-ADA 2 4 363/8 301/8 293/4 34 1/6 115/60/1 4.7 5-15P 7 225
924 766 756 1/3 230-240/50/1 4.2 ▲ 2.13 103

† Depth does not include 1" (26 mm) for rear bumpers.
* Height does not include 4" (102 mm) for castors.

▲Plug type varies by country.
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StanDaRD FeatuReS

Model:

TRUE FOOD SERVICE EQUIPMENT
2001 East Terra Lane • P.O. Box 970 • O’Fallon, Missouri 63366 • (636)240-2400 • Fax (636)272-2408 • (800)325-6152 • Intl. Fax# (001)636-272-7546 • www.truemfg.com

METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER

SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

Plan VIew

KCL

TUC-36-ADA

DESIGN
True’s undercounter units are designed with •	
enduring quality that protects your long term 
investment.
True’s commitment to using the highest •	
quality materials and oversized refrigeration 
systems provides the user with colder product 
temperatures, lower utility costs, exceptional 
food safety and the best value in today’s food 
service marketplace.

REFRIGERATION SYSTEM
Factory engineered, self-contained, capillary •	
tube system using environmentally friendly 
(CFC free) 134A refrigerant.
Oversized, factory balanced refrigeration system •	
with guided airflow to provide uniform product 
temperatures.
Extra large evaporator coil balanced with •	
higher horsepower compressor and large 
condenser maintains cabinet temperatures of 
33°F to 38°F (.56°C to 3.33°C) for the best in food 
preservation.
Sealed, cast iron, self-lubricating evaporator •	
fan motor(s) and larger fan blades give True 
undercounter units a more efficient, low 
velocity, high volume airflow design.  This 
unique design ensures faster temperature 
recovery and shorter run times in the busiest of 
foodservice environments.
Condensing unit access in back of cabinet, slides •	
out for easy maintenance.

CABINET CONSTRUCTION
Exterior - stainless steel front, top and ends.  •	
Matching aluminum finished back.

Interior - attractive, NSF approved, white •	
aluminum liner. Stainless steel floor with coved 
corners.
Insulation - entire cabinet structure and solid •	
doors are foamed-in-place using Ecomate. A 
high density, polyurethane insulation that has 
zero ozone depletion potential (ODP) and zero 
global warming potential (GWP).
3" (77 mm) diameter stem castors.  34" (864 mm) •	
work surface height.  Compliant with American 
Disablities Act (ADA) requirements.

DOORS
Stainless steel exterior with white aluminum •	
liner to match cabinet interior.
Each door fitted with 12" (305 mm) long •	
recessed handle that is foamed-in-place with 
a sheet metal interlock to ensure permanent 
attachment.
Positive seal self-closing doors with 90° stay •	
open feature.  Doors swing within cabinet 
dimensions.
Magnetic door gaskets of one piece •	
construction, removable without tools for ease 
of cleaning.

SHELVING
Four (4) adjustable, heavy duty PVC coated wire •	
shelves 15 9/16”L x 16”D (396 mm x 407 mm).  
Four (4) chrome plated shelf clips included per 
shelf.
Shelf support pilasters made of same material as •	
cabinet interior; shelves are adjustable on 1/2" (13 
mm) increments.

MODEL FEATURES
Evaporator is epoxy coated to eliminate the •	
potential of corrosion.
NSF-7 compliant for open food product.•	

ELECTRICAL
Unit completely pre-wired at factory and ready •	
for final connection to a 115/60/1 phase, 15 amp 
dedicated outlet.  Cord and plug set included.

OPTIONAL FEATURES/ACCESSORIES 
Upcharge and lead times may apply.

230 - 240V / 50 Hz. ❑
Barrel locks (factory installed). Requires one per  ❑
door.
Single overshelf. ❑
Double overshelf. ❑
30" (762 mm) deep, ❑ 1/2" (13 mm) thick, white 
polyethylene cutting board.  Requires “L” 
brackets.
30" (762 mm) deep, ❑ 1/2" (13 mm) thick, 
composite cutting board.  Requires “L” brackets.
Heavy duty 16 gauge top. ❑
Exterior rectangular digital temperature display  ❑
(factory installed).
Standard height units with 5" (127 mm)  ❑
diameter castors. 36" (915 mm) work surface 
height.
Low profile models with 31 ❑ 7/8 " (810 mm) work 
surface height.

Undercounter:
ADA Compliant Solid Door Refrigerator

Model Elevation Right Plan 3D Back

TUC-36-ADA TFPY55E TFPY55S TFPY25P TFPY553

WARRANTY
One year warranty on all parts 
and labor and an additional 4 
year warranty on compressor.  

(U.S.A. only)



Item                                                       

REFRIGERATED SELF-SERVICE
LOW PROFILE
SPECIALTY MERCHANDISER
MODEL LPRSS3

LPRSS4
LPRSS5
LPRSS6

Maximize your display potential with Federal’s low-profile, refrigerated self-serve merchandiser. 
Bring product to the customer for increased sales with the reduced labor of a self-serve display case.

Available in lengths of 3', 4', 5', and 6'.

- Two tiers solid black metal shelves.
- Choice of six standard laminates on exterior. 

Other finishes optional.
- Black trim.
- Stainless steel display deck and black interior ends 

and back panel.
- Horizontal top light.
- Automatic defrost and condensate evaporator provided 

for a totally self-contained system.

- Insulated with high-density foam.
- Refrigeration controls maintain 40°F. 
- Thermometer provided.
- UL Safety and UL Sanitation listed.
- Adjustable feet.
- Glass ends.
- Cord and plug.

STANDARD FEATURES



REFRIGERATED 
SELF-SERVICE MERCHANDISER

OPTIONAL ACCESSORIES:
* Special Base Finish
* Remote Refrigeration
* Glass or Stainless Shelving 

in Lieu of Black Metal
* Reflective End Glass
* Lights Below Shelves
* Recessed Casters
* Exposed Lockable 4" Casters
* Energy Saving Night Curtain
* Rear Access Solid Doors

Remote
Model Dimensions Shipping Shelf Area *Self-Contained 120/60/1

L       W       H Weight (lbs) (Sq. Ft.) with Condensate Pan with Condensate Pan

LPRSS3 36" x 34" x 46" 457 11 120/60/1 - 1/3 HP - 15 AMPS 10 AMPS

LPRSS4 48" x 34" x 46" 560 15 120/60/1 - 1/3 HP - 15 AMPS 10 AMPS

LPRSS5 60" x 34" x 46" 650 19 230/60/1 - 1/2 HP - 10 AMPS 14 AMPS

LPRSS6 72" x 34" x 46" 750 24 230/60/1- 3/4 HP - 12 AMPS 14 AMPS

Look to Federal for Innovative Merchandising
Federal Industries
A Standex Company
215 Federal Avenue
Belleville WI 53508-0290
Phone: 800-356-4206
Fax: 608-424-3234
Email: geninfo@federalind.com
Web Site: www.federalind.com

- Case temperature will vary if the air curtain is disrupted.
- The rear of the unit needs to be 6" from a wall.
- Refrigerated cases are designed to operate in a maximum environment of 75° F ambient and 55% relative humidity.
- Due to continuing engineering improvements, specifications are subject to change without notice.

SPECIFICATIONS:

SS9654

(For Pre-Packaged
Product Only)

* Two-Tier Stainless Steel Display 
Step in Lieu of Shelving

* Flush End Panels for 
Counter Installations

* Legs
* Security Night Cover
* Stainless Steel Interior, 

Including Shelves
* Front or Rear Condensing Unit Air

Intake and Discharge

6/09



Home | Contact Us | Order    Display Case Search

display case showcase 
........for the finest glass display cases 

Call us @ 
800-790-5733 

Welcome to the online catalog of Display Case Showcase.  Scroll down to see our selection of Retail Display 
Cases and Food Service Display Cases.  You're sure to find a display case suited to your requirements from our 

extensive inventory.  Display cases are more than just a name to us -- they are our specialty! 

Click here to browse our inventory of Retail Display Cases and Food Service Display Cases:
► Retail Display Cases ► Food Display Cases

Options/Accessories: 

Bagel Merchandiser 
The bagel display case featured here is a Basket Type merchandiser.  This bagel case can accommodate from 6 
- 18 baskets depending upon the size of case you need.  Our basket model bagel merchandiser includes 
standard features such as top lights and vertical front lights, tempered glass front and glass top.  Additional 
standard features are provided below.  In addition to the standard features listed, we can customize a bagel case 
to your specific requirements!  

Food Service Equipment > Bagel Merchandisers > Basket Type Bagel Merchandiser

 

Click On Picture for Larger Image  

   

Features: 

Top Light with Lamp & Shield  
Vertical Front Lights, Lamps & Shields (3-31", 6-75" 
& 7-90")  
Anodized Aluminum Frame  
White HPL Deck  
Glass Top  
Tempered Glass Front  
Open Back  
Accommodates 3 Rows of 14" L x 20" D x 6" H 
Baskets at a 7 1/2° Slope  
White Interior & Exterior Ends  
6" Black Kick Base  
Open Back  
12" Cord, Plug and Switch  
U.L. Listed  
See Options and Accessories Below  

 
  

Item Model No. Dimensions - L x D x H Basket CapacityEst. Wt. - Crated Price
Basket Type Bagel Merchandiser BMB-31 31 3/8" x 22" x 50" 6 190 lbs. $1,407.00
Basket Type Bagel Merchandiser BMB-60 60 3/8" x 22" x 50" 12 360 lbs. $2,131.50
Basket Type Bagel Merchandiser BMB-75 75 3/8" x 22" x 50" 15 420 lbs. $2,651.25
Basket Type Bagel Merchandiser BMB-90 90 3/8" x 22" x 50" 18 520 lbs. $3,370.50

Code No. Option/Accessory Price 
8520 Brasstone or Black Finish (Frame, Lights & Shelves).......................... $1,071.00
8531 Custom Powdercoat Finish (Frame & Lights Only)................................ $  467.25
8570 Sliding Glass Doors (adds 6" to Depth)............................................... $  467.25
8580 Sliding Mirror Doors (add 6" to Depth)................................................. $  535.50

Page 1 of 2Bagel Merchandiser - Bagel Floor Cases - Countertop Bagel Displays - Display Case Sho...

3/21/2011http://www.display-case-showcase.com/BagelMerchandisers/basket_type_bagel_merchand...



 Return to Bagel Merchandisers 

We offer a large selection of bakery display cases including refrigerated display cases, dry bakery 
display cases, combo food display cases, deli cases and more!  We are proud to represent some of 
the finest food equipment display case manufacturers in the industry including Spartan Showcase, 
Federal Industries, Structural Concepts and more.    Many of our food display case manufacturers 
have the ability to customize their units to achieve a food display that is built to your required 
specifications. 

4/4/08 

8820 Standard HPL Finish Exterior.............................................................. $  241.50
8920 Mirror Interior Ends............................................................................. $  236.25
 Casters or Legs (Adds 7½" to Total Height)......................................... $  252.00
 Crumb Tray........................................................................................ $  PUR
 "ETL" Sanitation Listed (Conforms to NSF STD-2)................................. $  357.00

 
 

Call us TOLL FREE at 800-790-5733 to discuss your display case order today! 

Privacy Policy | Customer Service | Order Display Cases | Legal Notices | FAQ's | Store Fixtures 
Home | Site Map | Contact Us |  Recommended Links | Store Layout, Design and Installation 

Display Case 101 | Laminate Finishes | Showcase Lighting Options | Cabinet Wiring Options | Gate Options 
Government Buyer's Information 

Home | Contact Us | Order 

Display Case Showcase / Wholesale Store Fixtures 
Toll Free Phone Orders:  (800) 790-5733 

Toll Free Fax Orders:  (888) 564-1378 
 

 

© Display Case Showcase / Hughes Display Group, Inc., All Rights Reserved 
Display cases ship from various FOB points throughout the continental United States. 

We ship display cases to the 48 contiguous states, Hawaii, Alaska, Canada and Mexico. 

Please Click here to find Retail Display Cases and/or Food Service Display Cases: 

► Retail Display Cases ► Food Service Display Cases

  

Page 2 of 2Bagel Merchandiser - Bagel Floor Cases - Countertop Bagel Displays - Display Case Sho...

3/21/2011http://www.display-case-showcase.com/BagelMerchandisers/basket_type_bagel_merchand...



























































































































 
 
 
 

New York Bagel Equipment Specification 
 
 
 

Equipment #51 
 
 

Optional Gas Fired Equipment 
 

Manufacturer: See Attached  
Model: See Attached 

 
 
 
 



The HCG Series High Efficiency Commercial
Gas Water Heaters embody all that’s great
about the American brand. They’re designed for
outstanding reliability, maximum installation
flexibility and, above all, excellent thermal
efficiency. In comparison to standard water
heaters with only 80% efficiency, they deliver
up to 400,000 BTU input and up to 96%
efficiency.With their small footprint and top-
mounted controls, HCG Series units are a
natural cost-saving choice for restaurants and
other similar applications.

FULLY SUBMERGED,
SPIRAL-SHAPED CONDENSING
HEAT EXCHANGER
• Spiral shape coil design maximizes
heat transfer, resulting in
increased efficiency.

• Spiral heat exchanger reduces lime
scale from forming on water-side
surfaces; maintains energy
efficiency over time.

ALL CONTROLS, INCLUDING GAS
VALVE AND COMBUSTION AIR
BLOWER, LOCATED ON TOP
• Provides easy access during installation
and service.

• Protects against high water damage.
• Protected from dirt and incidental
damage.

ADVANCED ELECTRONIC
CONTROL SYSTEM
• Microprocessor controls all water heater
functions including ignition and
temperature regulation.

• Precise temperature control adjustable
from 90° F to 180° F.

• Large LCD display provides detailed
operational and diagnostic information in
plain English for ease of operation
and service.

DOWN-FIRED LOW-NOx
POWERED-BURNER DESIGN
• Top-mounted radial burner ensures
optimum combustion efficiency.

SPACE-SAVING DESIGN,
WITH ZERO CLEARANCE TO
COMBUSTIBLES ON SIDES
AND REAR
• Approved for installation on
combustible flooring.

POWERED ANODES
(STANDARD ON ALL MODELS)
• Provide superior long-lasting
tank protection.

• Protects tank in varying water conditions.

STANDARD POWER-VENT
OR POWER DIRECT-VENT
FLEXIBILITY
• Vertical or sidewall power-venting.
• Vertical or sidewall powered-direct vent
draws all combustion air from outside the
building.

• Vents using inexpensive PVC, ABS or
CPVC pipe.

• Air intake and vent runs can be up to 120
equivalent feet.

CSA CERTIFIED AND ASME RATED
T&P RELIEF VALVE

MAXIMUM HYDROSTATIC WORKING
PRESSURE: 160 PSI

ASME CONSTRUCTION
• Optional on 120, 150, 199 and 250
models.

• Standard on 300 and 400 models.

HIGH EFFICIENCY COMMERCIAL GAS

HCG SERIES

For more information on HCG Series High
Efficiency Gas Water Heaters, contact:

American Water Heaters
500 Tennessee Waltz Parkway
Ashland City, TN 37015
1-800-937-1037
www.americanwaterheater.com
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OTHER HCG SERIES FEATURES:
COMMERCIAL GRADE GLASS-LINED TANK AND HEAT EXCHANGER
• Heat exchanger glassed internally and externally to provide long
term protectection against corrosive flue gases and condensate

CODE COMPLIANCE
• Complies with SCAQMD Rule 1146.2 and other Air Quality Management Districts with
similar requirements for low-NOx emissions.

• The 120 - 250K BTU models are design-certified by CSA International, according to
ANSI Z21.10.3 - CSA 4.3 standards governing storage-type water heaters

• The 300 & 400K BTU models are design-certified by Underwriter's Laboratories (UL),
Inc., according to ANSI Z21.10.3 - CSA 4.3 standards governing storage-type
water heaters

• Design-certified by Underwriter's Laboratories (UL), Inc. to NSF Standard 5
• Meets or Exceeds the thermal efficiency and standby loss requirements
of the U. S. Department of Energy and current edition of ASHRAE/IESNA 90.1

HANDHOLE CLEANOUT
• For easy inspection and cleaning

THREE-YEAR LIMITED TANK WARRANTY
• For complete warranty information, consult written warranty shipped with water
heater or contact American Water Heaters

U.S. Gallons/Hr and Litres/Hr at TEMPERATURE RISE INDICATED

MODEL TYPE
GAS

INPUT Thermal
Efficiency

Approx.
Capacity

Fº 30 Fº 40 Fº 50 Fº 60 Fº 70 Fº 80 Fº 90 Fº 100 Fº 110 Fº 120 Fº 130 Fº 140 Fº

BTUH KW Cº 17 Cº 22 Cº 28 Cº 33 Cº 39 Cº 44 Cº 50 Cº 56 Cº 61 Cº 67 Cº 72 Cº 78 Cº

HCG3-
60T120-3N

NAT./
PROP.

120,000 35 95%
60 U.S. Gals. GPH 461 345 276 230 197 173 154 138 126 115 106 99

227 Litres LPH 1744 1308 1046 872 747 654 581 523 476 436 402 374

HCG3-
100T150-3N

NAT./
PROP.

150,000 44 95%
100 U.S. Gals. GPH 576 432 345 288 247 216 192 173 157 144 133 123

379 Litres LPH 2179 1635 1308 1090 934 817 726 654 594 545 503 467

HCG3-
100T199-3N

NAT./
PROP.

199,900 58 95%
100 U.S. Gals. GPH 767 575 460 384 329 288 256 230 209 192 177 164

379 Litres LPH 2904 2178 1743 1452 1245 1089 968 871 792 726 670 622

HCG3-
100T250-3N

NAT./
PROP.

250,000 73 95%
100 U.S. Gals. GPH 960 720 576 480 411 360 320 288 262 240 221 206

379 Litres LPH 3632 2724 2179 1816 1557 1362 1211 1090 991 908 838 778

AHCG3-
130T300-3N

NAT./
PROP.

300,000 88 96%
130 U.S. Gals. GPH 1164 873 699 582 499 436 388 349 318 291 269 250

492 Litres LPH 4406 3304 2644 2203 1888 1652 1469 1322 1201 1102 1017 945

AHCG3-
130T400-3N

NAT./
PROP.

399,900 117 96%
130 U.S. Gals. GPH 1552 1164 931 776 665 582 517 466 423 388 359 332

492 Litres LPH 5875 4406 3525 2938 2518 2203 1958 1763 1602 1469 1356 1259

RECOVERY CAPACITY

HIGH EFFICIENCY COMMERCIAL GAS

HCG SERIES

Recovery capacities are based on heater performance at 95% and 96% thermal efficiency.
Add “A” in front of model number when ordering ASME. For example, AHCG-100T199-3N. Change N to P when ordering propane (LP).
Maximum gas supply pressure for 120 - 250: 10.5˝ w.c. natural gas 14˝ w.c propane.
Manifold pressure: 4˝ w.c. natural gas 10˝ w.c. propane. Electrical requirements: 120 VAC/60 HZ, Blower 2.2 Amps FL, Igniter 4.0 Amps.

AHCG3-300 and 400 are available in ASME only

HCG3 120 through 250 MODELS

AHCG3 300 & 400 MODELS

NCGSS00708 R Jan 2010 PAGE 2 OF 4



DIMENSIONS AND SHIPPING WEIGHTS

HIGH EFFICIENCY COMMERCIAL GAS

HCG SERIES

Water Connections: 1-1/2˝

*Minimum clearance to remove top cover

*NUMBER
OF 90°
ELBOWS
INSTALLED

3 INCH PIPE 4 INCH PIPE

MAXIMUM FEET
(METERS)

MAXIMUM FEET
(METERS)

One (1) 45 feet (13.7meters) 115 feet (35.0 meters)
Two (2) 40 feet (12.2meters) 110 feet (33.5 meters)
Three (3) 35 feet (10.7meters) 105 feet (32.0 meters)
Four (4) 30 feet (9.1meters) 100 feet (30.5 meters)
Five (5) –––––– 95 feet (29.0 meters)
Six (6) –––––– 90 feet (27.4 meters)

*NUMBER
OF 90°
ELBOWS
INSTALLED

4 INCH PIPE 6 INCH PIPE

MAXIMUM FEET
(METERS)

MAXIMUM FEET
(METERS)

One (1) 65 feet (19.8meters) 115 feet (35.0 meters)
Two (2) 60 feet (18.2meters) 110 feet (33.5 meters)
Three (3) 55 feet (16.8meters) 105 feet (32.0 meters)
Four (4) 50 feet (15.2meters) 100 feet (30.5 meters)
Five (5) 45 feet (13.7meters) 95 feet (29.0 meters)
Six (6) 40 feet (12.2meters) 90 feet (27.4 meters)

MODEL
NUMBER

DIMENSIONS (INCHES)
APPROX.
SHIPPING
WEIGHT

A B C D E F G H I STD. ASME
HCG3-60T120-3N 3 27.75 6.3 35 55.5 48 11 42 47.5 460 490

HCG3-100T150-3N 3 27.75 6.3 55.5 75.5 68.5 11 63 69 555 595

HCG3-100T199-3N 3 27.75 6.3 55.5 75.5 68.5 11 63 69 555 595

HCG3-100T250-3N 3 27.75 6.3 55.5 75.5 75.5 11 63 69 555 595

*AHCG3-130T300-3N N/A 33.12 4.86 50.77 75.5 69 12 63 69 N/A 855

*AHCG3-130T400-3N N/A 33.12 4.86 50.77 75.5 69 12 63 69 N/A 855

HCG3 120 & 150

HCG3 199 & 250

AHCG3 300 & 400

NCGSS00708 R Jan 2010 PAGE 3 OF 4

*Center line of water outlet on top of
water heaters is approximately 7
inches from the front edge of the water
heater

* Maximum number of 90° elbows allowed for the vent (exhaust)
pipe is six (6). Maximum number of 90° elbows allowed on the
intake air pipe is six (6). Two (2) 45° elbows equal one (1) 90° elbow.

* Maximum number of 90° elbows allowed for the vent (exhaust) pipe
is four (4) when installing 3 inch pipe and six (6) when installing 4
inch pipe. Maximum number of 90° elbows allowed for intake air
pipe is four (4) when installing 3 inch pipe and six (6) when installing
4 inch pipe. Two (2) 45° elbows equal one (1) 90° elbow.

MAXIMUM EQUIVALENT VENT LENGTHS HCG3 120-250 MAXIMUM EQUIVALENT VENT LENGTHS AHCG3 300 & 400

MINIMUM SUPPLY GAS LINE SIZE

MODEL NATURAL
GAS

PROPANE
GAS

HCG3-60T120-3N 1/2” N.P.T. 1/2” N.P.T.

HCG3-100T150-3N 3/4” N.P.T. 3/4” N.P.T.

HCG3-100T199-3N 3/4” N.P.T. 3/4” N.P.T.

HCG3-100T250-3N 3/4” N.P.T. 3/4” N.P.T.

*AHCG3-130T300-3N 1-1/4” N.P.T. 1-1/4” N.P.T.

*AHCG3-130T400-3N 1-1/4” N.P.T. 1-1/4” N.P.T.



SUGGESTED SPECIFICATION

(Natural or Propane) gas water heater(s) shall be American (A)HCG3 model # _________ or equal, with up to 96% thermal efficiency, a storage capacity of ______ gallons, an
input rating of __________ BTUs per hour,arecovery rating of ___________ gallons per hour (gph) at 100°F rise and a maximum hydrostatic working pressure of 160 PSI.Water
heater(s) shall: 1. Have seamless glass-lined steel tank construction, with glass lining applied to all water-side surfaces after the tank has been assembled and welded; 2. Meet or
exceed the thermal efficiency and standby loss requirements of the U. S. Department of Energy and current edition of ASHRAE/IESNA 90.1 3. Have foam insulation and a CSA Certified
and ASME rated T&P relief valve; 4. Have a down-fired power burner designed for precise mixing of air and gas for optimum efficiency, requiring no special calibration on start-up;
5. Be approved for 0˝ clearance to combustibles (sides and rear).

Heater shall be supplied with maintenance-free powered anode.

The control shall be an integrated solid-state temperature and ignition control device with integral diagnostics, graphic user interface, fault history display, and shall have digital
temperature readout.

1) The 120 - 250K BTU models are design-certified by CSA International, according to ANSI Z21.10.3 - CSA 4.3 standards governing storage-type water heaters. The 300 & 400K
BTU models are design-certified to Underwriter's Laboratories (UL), Inc., according to ANSI Z21.10.3 - CSA 4.3 standards governing storage-type water heaters. 2) Meet or exceed
the thermal efficiency and standby loss requirements of the U. S. Department of Energy and current edition ASHRAE/IESNA 90.1. Complies with SCAQMD Rule 1146.2 and other air
quality management districts with similar requirements.

120K-250K BTU Input:
For Standard Power Venting:Water heater(s) shall be suitable for standard power venting using a (3” or 4”) ____ diameter PVC pipe for a total distance of (50 ft. or 120 ft.) ____
equivalent feet of vent piping.
For Power Direct Venting:Water heater(s) shall be suitable for power direct venting using a (3” or 4”) ____ diameter PVC pipe for a total distance of (50 ft. or 120 ft.) ____ equivalent
feet of vent piping and (50 ft. or 120 ft.) ____ equivalent feet of intake air piping.
300K - 400K BTU Input:
For Standard Power Venting:Water heater(s) shall be suitable for standard power venting using a (4” or 6”) ____ diameter PVC pipe for a total distance of (70 ft. or 120 ft.) ____
equivalent feet of vent piping.
For Power Direct Venting:Water heater(s) shall be suitable for power direct venting using a (4” or 6”) ____ diameter PVC pipe for a total distance of (70 ft. or 120 ft.) ____ equivalent
feet of vent piping and (70 ft. or 120 ft.) ____ equivalent feet of intake air piping.

Operation of the water heater(s) in a closed system where thermal expansion has not been compensated for (with a properly sized thermal expansion tank) will void the warranty.

INSTALLATION CONSIDERATIONS

1. Noise – Vent terminal should be located away from bedroom windows or other areas where blower noise will be objectionable. Avoid
venting into corners or confined areas, which will amplify sound. Anchoring intake or vent pipe to walls or ceilings can cause noise to be
transmitted to living areas, and isolation mounts should be used where anchoring is required.

2. Air Intake – In cold climates, air intake should be located at least four feet from the vent termination of the water heater and any other
appliance vents that discharge moisture-laden air (such as clothes dryers). This will help prevent freeze-over of the intake screen required
to prevent foreign objects from entering the intake pipe. Air intake should be located above the maximum snowline.

3. Vent Termination – Exhaust gases of this water heater are less than 140°F. In cold climates water vapor in flue gases will condense into a
cloud of vapor where the vent exits the building. This vapor can gradually discolor exterior building surfaces. Vent termination should be
located where this vapor cloud and potential discoloration are not a concern. Extending the vent termination up to 6 ˝ from the wall helps
vapor from being trapped along a building’s face. To avoid this problem, the vent can be terminated on the roof. Always locate vent
termination above the maximum snowline, and do not locate vent termination above a walkway.

4. Blockage Sensors – The water heater is equipped with sensors to shut it down if blockage of vent or air intake occurs. The water heater
control system will display detailed diagnostic information on the LCD screen to help service technicians quickly locate and correct the
problem.

5. Condensate Drain – This is a fully condensing water heater and should be located near a drain to permit proper disposal of condensate.
6. Optional Concentric Vent Kit - Helps to minimize unsightly wall/roof penetrations.

HCG3-60T120 THRU 130T300 vent kit p/n 9006328005
AHCG3-130T400 vent kit p/n 9006144005

For complete information on limited warranties, consult written warranty or contact the American Warranty and Service Support team at 1-800-456-9805.

American Water Heaters reserves the right to make product changes or improvements without prior notice.

HIGH EFFICIENCY COMMERCIAL GAS

HCG SERIES

RELY ON AMERICAN.

For more information on HCG Series High
Efficiency Gas Water Heaters, contact:

American Water Heaters
500 Tennessee Waltz Parkway
Ashland City, TN 37015
1-800-937-1037
www.americanwaterheater.com
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Phone: (800) 264-7827 - FAX: (800) 264-6666 - www.star-mfg.com
Star Manufacturing International Inc. - 10 Sunnen Drive - P.O. Box 430129 - St. Louis, MO 63143-3800

S t a r  M a n u f a c t u r i n g  I n t e r n a t i o n a l ,  I n c .

STAR-MAX® MANUAL GAS GRIDDLES
Models 615MD, 624MD, 636MD & 648MD

S203/0107

Model 636MD

Features/Benefits:

� Manual control with standing pilot for the budget-minded operator     
and experienced chefs who prefer the “feel” of a manual control.

� Available in 15", 24", 36" and 48" widths to meet your space   
and volume requirements.

� Ultra-smooth 3/4" thick polished steel plate for superior heat 
distribution, fast recovery and energy efficient operation. 

� Custom designed 20,000 BTU aluminized steel U-shaped      
burner every 12” of cooking surface provide even heat 
distribution  

� Heavy-duty body construction with stainless steel front, bull   
nose and 4-1/2” high tapered splash guard.

� Spatula wide 3-1/4" front grease trough and grease chute for 
easier cleaning.

� Large 4-1/2 quart stainless steel grease drawer.

� Gas convertible in the field with conversion kit supplied. Units 
are shipped Natural Gas.

� Heavy-duty 4" adjustable legs to fit your countertop line-up     
requirements.

A p p l i c a t i o n s :

Star-Max Manual Gas Griddles are a perfect match for the budget
minded operator.  For breakfast, lunch or dinner, the Star-Max
manual control griddles out-perform the competition.  

Quality Construction:

Star-Max Manual Gas Griddles feature 3/4" thick polished steel
griddle plate,  4-1/2” high wrap-around stainless steel splash
guard and 3-1/4" wide front access grease trough with 4-1/2 quart
grease drawer capacity.  Includes a 20,000 BTU aluminized steel
burner every 12" of width controlled by manual control valve with 
standing pilot light, 3/4" N.P.T. male gas connection with 
convertible pressure regulator, and 4" adjustable legs.  These
units are approved for installation within 6" of non-combustible
surfaces. Griddles operate on Natural or Propane gas.

Wa r r a n t y :

Star-Max Manual Gas Griddles are covered by Star’s one year
parts and labor warranty.

Model 648MD

with Optional Equipment Stand



Phone: (800) 264-7827 - FAX: (800) 264-6666 - www.star-mfg.com

Star Manufacturing International Inc. - 10 Sunnen Drive - P.O. Box 430129 - St. Louis, MO 63143-3800

S t a r  M a n u f a c t u r i n g  I n t e r n a t i o n a l ,  I n c .

                              Dimensions                                                                                                                     

                    (A)               (B)            (C) (D)                                                                 Plate           Approximate Weight

                Width           Depth       Height   Leg Width Controls   BTU     Grid Area       Thickness     Installed Shipping 

Model       Inches         Inches      Inches     Inches                                                            Inches         Ibs. Ibs.

No.           (cm)            (cm)         (cm)        (cm)                                                                 (cm)               (kg)           (kg)

615MD     15                 29               15-1/2     11-3/4   1   20,000 304 sq. in.         3/4                   83             90

                (38.1)             (73.7)         (39.4)      (29.8)                                   1961.4 sq cm     (1.9)                 (37.6)         (40.8)

624MD     24                 29               15-1/2     20-3/4   2   40,000 498 sq. in.         3/4                   165             175

                (61.0)             (73.7)         (39.4)      (52.7)                                   3213.4 sq cm     (1.9)                 (74.8)         (79.4)

636MD     36                 29               15-1/2     32-3/4   3   60,000 747 sq. in.         3/4                   247           262

                (91.4)             (73.7)         (39.4)      (83.2)                                   4819.6 sq cm     (1.9)                 (112.0)       (118.8)

648MD     48                 29               15-1/2     44-3/4   4   80,000 996 sq. in.         3/4                   330           350

                (121.9)           (73.7)         (39.4)     (113.7)                               6426.2 sq cm     (1.9)                 (144.7)       (158.8)

Specifications

Typical Specifications

Gas griddles are constructed with a stainless steel front panel with black polycarbonate trim and double wall aluminized steel side panels.

Griddle plate is 3/4” (1.9 cm) thick steel plate with 4-1/2” (11.4 cm) high tapered wrap-around stainless steel splash guard.  Unit has 3-1/4” (8.3

cm) wide front grease trough with grease chute and a 4-1/2 qt. (4.257 L) stainless steel grease drawer.  Unit is equipped with a 20,000 BTU alu-

minized steel burner for every 12” (30.5 cm) of width and is controlled by a manual control valve.  Valve knobs are protected by a stainless steel

bull nose front.  A standing pilot is provided.  Griddles are supplied with 4” (10.2 cm) high die cast nickel-plated legs have a 1-3/8” (3.5 cm)

adjustment.  Gas connection is a 3/4” (1.3 cm) N.P.T. male with a convertible pressure regulator.  Units are approved for installation within 6”

(15.2 cm) of combustible and non-combustible surfaces and are UL Gas Certified and UL Sanitation listed. Printed in the U.S.A.

STAR-MAX MANUAL GAS GRIDDLES
Models 615MD, 624MD, 636MD & 648MD

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice. While Star

Manufacturing exercises good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached

as a result of using the specifications. By using the information provided, the user assumes all risks in connection with such use.



305 and 505
Interior

200/201 Series

305 and 505
Exterior

200/201 Series

705 Interior

705 Exterior

PRODUCT FEATURES

FUNCTION AND CONVENIENCE
• Continuous hot water on demand

(up to 9.8 GPM)

• Whole house water heating solution
• Remote temperature controller

+/-2°F included

• Direct electronic ignition—no pilot light

• On-board diagnostics and safety monitoring

• Interior sealed combustion
(does not use interior combustion air)

•

•

Interior and exterior installation options

Now with increased flow rates

EXCELLENT PERFORMANCE
• 12-year limited warranty on heat exchanger in a residential

application, 5-year limited warranty on heat exchanger in a 
commercial application, 5-year warranty on all parts.

EFFICIENT OUTPUT
•

•

•

Up to 84% thermal efficiency, providing significant
energy cost savings

305 (200/201 Series) and all 505 models qualify for up
to $1500 tax credit. See www.americanwaterheater.com for details

305 (200/201 Series) and all 505 models are Energy Star® Qualified

APPEALING DESIGN
• Smooth pleasant lines and rounded corners

• Matching pipe cover available for finished appearance

305 and 505
Intett rior

200/201 Series

PRODUCT FEATAA URES

FUNCTION AND CONVENIENCE

O C S

RELIABILITY ON DEMAND
A COMPLETE LINE OF TANKLESS GAS WATER HEATERS

Choose from 16 different interior

and exterior models designed specifically

for Residential or Commercial applications.

705 ExEE terior

and exterior models designed specifically

fofoorr ResidentiaRRessidenntiiall oorrr CommeCCo rcial applications.
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INTERIOR DIMENSIONS

* This is the minimum dimension from the wall. The wall bracket is adjustable to allow an additional 1.57 inches (40 mm).

ledoMroiretnI507sledoMroiretnI505dna503
200/201 Series

* This is the minimum dimension from the wall. The wall bracket is adjustable to allow an additional 1.57 inches (40 mm).
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EXTERIOR DIMENSIONS

ledoMroiretxE507sledoMroiretxE505dna503
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4.1 (104) 2.4 (61.2)

25.2 (640)

9.3 (235.5)

25.4
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Revised April 2009 NRGSSOO407

SPECIFICATIONS

* Minimum flow may vary slightly depending on the temperature setting and the inlet water temperature.

** For commercial and hydronic applications requiring higher temperatures

Specifications are subject to change without prior notice.

The maximum inlet gas pressure must not exceed the value specified by the manufacturer. The minimum value listed is for the purpose of input adjustment.

American Water Heaters
500 Tennessee Waltz Parkway
Ashland City, TN 37015
800 937-1037 Toll-free USA
WWW.AMERICANWATERHEATER.COM

For more information on American On-Demand water heaters contact:

Copyright© by American® Water Heaters 2009. All rights reserved Revised April 2009 NRGSSOO407

American Water Heaters
500 TennesseTT e Waltz Parkwayy
Ashland City, TN 3701515
800 937-1037 Toll-freTT e USA
WWW.AMERIWW CANWAWW TERHEAA ATER.COMAA

Copyright© by American® Water Heaters 2009. All rights reserved
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Model 
305 

200/201 Series 705 

Minimum Gas Consumption Btu/h  15,000   19,000 

Maximum Gas Consumption Btu/h  180,000 
199,000 Natural Gas 

190,000 Propane Gas  
237,000 

Hot Water Capacity (Min - Max) * 
0.6 - 7.5 GPM 

(2.3 - 28.4 L/min) 
0.6 - 9.4 GPM 

(2.3 - 35.5 L/min) 
0.6 - 9.8 GPM    

(2.3 - 37 L/min) 

Interior Hot Water Capacity (45°F rise)  6.6 GPM (25.0 L/min)  

7.4 GPM (28.0 L/min)  
Natural Gas 

7.1 GPM (26.9 L/min)  
Propane Gas 

8.8 GPM   (33.5 L/min) 

Default Temperature Setting (No Controller)  

6.6 GPM (25.0 L/min) 7.4 GPM (28.0 L/min) 8.7 GPM (33.1 L/min)Exterior Hot Water Capacity (45°F rise)

120º F (49º C) 

Temperature Controller Default Temperature 
Setting 

104º F (40º C) 

Maximum Temp Setting (Commercial**) 160º F (71º C)   185º F (85º C)    

Maximum Temp Setting (Residential) Selectable at 120º F (49º C) or at 140º F (60º C) 140º F (60º C) 

 

Minimum Temperature Setting  98º F (37º C) 

Weight (Interior/Exterior)  Interior 50 lbs (23 kg) Exterior unit 46 lb (21 kg) 55 lb (25 kg) 

Efficiency Rating and Energy Factor (E. F.) 84% / .82 E.F. 84% / N/A

Noise Level  49 dB 

Electrical 
Consumption  

Normal (Indoor/Outdoor)  65 W / 50 W  79 W / 55 W 99 W / 72 W

Standby  

Anti-frost Protection  100 W  116 W 

By-Pass Control  Fixed Electronic  

Minimum Gas Supply 
Pressure  

Natural Gas  5.0 inch W.C. 

Propane  8.0 inch W.C. 

Maximum Gas Supply 
Pressure  

Natural Gas  10.5 inch W.C. 

Propane  13.5 inch W.C. 

Type of Appliance  Direct Vent, Temperature controlled continuous flow gas hot water system.  

Operation  With or without temperature controls, mounted in kitchen, bathroom, etc.  

Approved Gas Type  Natural Gas or Propane - Ensure unit matches gas type it's being installed on.  

Connections  Gas Supply: 3/4" MNPT, Cold Water Inlet: 3/4" MNPT, Hot Water Outlet: 3/4" 

Ignition System  Direct Electronic Ignition  

Electric Connections  Appliance: AC 120 Volts, 60Hz. Temperature Control: DC 12 Volts (Digital)  

Water Temperature Control  Simulation Feedforward and Feedback.  

Water Supply Pressure  
Minimum Water Pressure: 20 PSI (Recommended 30-80 PSI for maximum 

performance)  

Maximum Water Supply Pressure  150 PSI  

Temperature Control Cable  Non-Polarized Two Core Cable (Minimum 22 AWG) 

Energy Star® Qualified Yes Yes No 
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