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Qualifying gas large vat fryer models must have a tested heavy-load (French fry) cooking energy efficiency of = 50% utilizing ASTM Standard F2144. Qualifying electric large vat fryer models
must have a tested heavy-load (French fry) cooking energy efficiency of = 80% utilizing ASTM Standard F2144. Multiple vat configurations are paid per qualifying vat.
Check your utility rebate application for terms and conditions, and effective program dates.

Energy Production
Company Name Model Name Model Number Vat Width Fuel Efficiency Idle Rate Capacity Rebate
(in.) Type (%) (Btu/h or kW) (Ib/h) (per vat)*
Alto-Shaam - ASF-75G 22 Gas 71 4,825 134 $500
Dean - HDx60G 18 Gas 52 10,242 107 $500
Dean - HDx63G 18 Gas 51 17,411 99 $500
Frymaster - HD1814 18 Gas 52 14,579 128 $500
Giles Enterprises, Inc. - GGF-720 18.5 Gas 61 5,645 80 $500
Henny Penny - OFG-34* 18 Gas 51 23,652 84 $500
Henny Penny - OGA-34* 18 Gas 51 23,652 84 $500
Hobart - HK65 19.5 Gas 66 4,838 91 $500
Hobart - HK85 19.5 Gas 66 6,075 100 $500
SGM20
Pitco - SFSGM20 20 Gas 57 11,206 90 $500
SGMF20
SGM24
Pitco - SFSGM24 24 Gas 52 15,356 146 $500
SGMF24
SSH60W
Pitco - SFSSH60W 18 Gas 57 10,669 76 $500
SSHF60W
SSH75
Pitco - SFSSH75 18 Gas 61 11,226 99 $500
SSHF75
SSH75R
Pitco - SFSSH75R 18 Gas 56 11,819 107 $500
SSHF75R
F-P20-18
Ultrafryer Systems Par 2 B-P20-18 18 Gas 59 6,281 67 $500
Note: Data based on applying ASTM F-2144 *Denotes the number of fryers in a fryer battery.
N/A = Data Not Available Rebates are paid per qualifying vat for multi-vat configurations.
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NOTE: List subject to change without notice. Please check the FSTC website for latest version.
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Energy Production
Company Name Model Name Model Number Vat Width Fuel Efficiency Idle Rate Capacity Rebate
(in.) Type (%) (Btu/h or kW) (Ib/h) (per vat)*
Ultrafryer Systems Par 2.5 ;’_';22’_12 18 Gas 59 5,710 89 $500
F-P30-18
Ultrafryer Systems Par 3 B-P30-18 18 Gas 61 5,993 120 $500
Ultrafryer Systems Par 4 P40-18 18 Gas 74 4,909 104 $500
Vulcan - VK65 19.5 Gas 66 4,838 91 $500
Vulcan - VK85 19.5 Gas 66 6,075 100 $500
Frymaster - EH117 18 Electric 83 1.20 84 $200
Frymaster - FPC228 20 Electric 85 1.47 128 $200
Giles Enterprises, Inc. - EOF-10 20 Electric 82 1.12 115 $200
Giles Enterprises, Inc. - EOF-24 24 Electric 83 0.95 150 $200
Giles Enterprises, Inc. - GEF-560 18.5 Electric 89 0.83 77 $200
Giles Enterprises, Inc. - GEF-720 18.5 Electric 85 0.93 96 $200
Henny Penny - OEA-34* 18 Electric 86 1.08 84 $200
Henny Penny - OFE-34* 18 Electric 86 1.08 84 $200
Pitco - SE18 18 Electric 85 1.29 105 $200
Pitco - SEM20 20 Electric 88 1.58 92 $200
Pitco - SFSE1814 18 Electric 84 1.07 111 $200
Ultrafryer Systems - E-15-18 18 Electric 91 1.20 117 $200
Ultrafryer Systems - E-20-18 18 Electric 83 1.08 93 $200

Note: Data based on applying ASTM F-2144
N/A = Data Not Available

*Denotes the number of fryers in a fryer battery.

Rebates are paid per qualifying vat for multi-vat configurations.
List maintained by PG&E Food Service Technolgy Center (FSTC) - www.fishnick.com
NOTE: List subject to change without notice. Please check the FSTC website for latest version.



