ENERGY STAR Qualified Commercial Fryers: List posted on May 15, 2012
Below are currently qualified ENERGY STAR models available for sale in the U.S. and Canada
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Anetsberger,

LLC Anetsberger 14EL-14 14EL-14 14 14 50 Electric 85.4 851 6/1/2011 | 5/31/2011
Anetsberger,

LLC Anetsberger 14EL-17 14EL-17 14 14 50 Electric 85.1 841 6/1/2011 | 5/31/2011
Frymaster LLC| Frymaster EL*1400001 EL*1400001 13 16 EL*1400001 33 Electric 83.0 833 |12/01/2010(08/02/2011
Frymaster LLC| Frymaster EL117 EL117 13 16 33 Electric 91.0 792 112/01/2010{08/02/2011
Frymaster LLC|] Frymaster | GL*3000004 | GL*3000004 13 14 GL*3000004 31 Gas 56.0 4709 12/01/2010]08/02/2011
Frymaster LLC| Frymaster |HDC*50GNCS| HDC*50GNCS 14 15 HDC*50N0041 50 Gas 51.0 7124 12/01/2010]08/10/2011

Models #1814
followed by P,| Models #1814
N, followed by [followed by P, N,
F,S,B,C, T [followed by F, S,
or blank, B, C, T or blank,
followed by | | followed by I or
or blank, blank, followed
followed by by SC, SD or
Frymaster LLC| Frymaster |SC, SD or SE. SE. 18 13.5 75 Gas 56.0 9573 02/01/2012]12/01/2011
Frymaster LLC| Frymaster | PH*5500005 | PH*5500005 14 15 PH*5500005 50 Gas 54.0 4429 11/01/2010]08/02/2011
Frymaster LLC| Frymaster RE*1400341 RE*1400341 14 17 RE*1400343 50 Electric 83.0 783 112/01/2010(12/01/2011
Frymaster LLC| Frymaster RE*170018 RE*170018 14 17 RE*1700118 50 Electric 83.0 792 101/12/2010{08/02/2011
Frymaster LLC| Frymaster | RE*1700215 | RE*1700215 14 17 RE*1700215 50 Electric 86.0 591 [12/01/2010]08/02/2011
Frymaster LLC| Frymaster | RE*2200068 | RE*2200068 14 17 RE*12200068 50 Electric 83.0 961 |12/01/2010{08/02/2011
Frymaster LLC| Frymaster | RE11400326 | RE11400326 14 17 RE*1400326 50 Electric 81.0 931 ]12/01/2010(08/02/2011
Frymaster LLC| Frymaster | RE12200069 | RE12200069 14 17 50 Electric 84.0 786 |12/01/2010{08/02/2011
Henny Penny
Corporation | Henny Penny EEE-141 EEE-141 12.3 5.6 30 Electric 82.7 792 110/10/2011{10/10/2011
Henny Penny
Corporation | Henny Penny EEE-142 EEE-142 12.3 5.6 30 Electric 82.7 792 ]110/10/2011(10/10/2011
Henny Penny
Corporation | Henny Penny EEE-143 EEE-143 12.3 5.6 30 Electric 82.7 792 ]110/10/2011(10/10/2011
Henny Penny
Corporation | Henny Penny EEE-144 EEE-144 12.3 5.6 30 Electric 82.7 792 ]110/10/2011(10/10/2011
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Corporation | Henny Penny EEE-153 EEE-153 12.3 5.6 30 Electric 82.7 792 ]110/10/2011(10/10/2011
Henny Penny

Corporation | Henny Penny EEE-154 EEE-154 12.3 5.6 30 Electric 82.7 792 110/10/2011(10/10/2011
Henny Penny

Corporation | Henny Penny EEG-141 EEG-141 12.2 9 30 Gas 57.1 6360 11/30/2011] 12/1/2011
Henny Penny

Corporation | Henny Penny| EEG-142 EEG-142 12.2 9 30 Gas 57.1 6360 11/30/2011] 12/1/2011
Henny Penny

Corporation | Henny Penny EEG-143 EEG-143 12.2 9 30 Gas 57.1 6360 11/30/2011| 12/1/2011
Henny Penny

Corporation | Henny Penny EEG-144 EEG-144 12.2 9 30 Gas 57.1 6360 11/30/2011] 12/1/2011
Henny Penny

Corporation | Henny Penny| EEG-153 EEG-153 12.2 9 30 Gas 57.1 6360 11/30/2011] 12/1/2011
Henny Penny

Corporation | Henny Penny EEG-154 EEG-154 12.2 9 30 Gas 57.1 6360 11/30/2011| 12/1/2011
Henny Penny LVE-202 Full

Corporation | Henny Penny Vat LVE-202 FF 12.2 10 30 Electric 81.7 780 5/3/2011 | 5/3/2011
Henny Penny LVE-202 Split

Corporation | Henny Penny Vat LVE-202 SS 135 10 30 Electric 80.1 866 5/3/2011 | 5/3/2011
Henny Penny LVE-203 Full

Corporation | Henny Penny Vat LVE-203 FFF 12.2 10 30 Electric 81.7 780 5/3/2011 | 5/3/2011
Henny Penny LVE-203 Split

Corporation | Henny Penny Vat LVE-203 SSS 135 10 30 Electric 80.1 866 5/3/2011 | 5/3/2011
Henny Penny LVE-204 Full

Corporation | Henny Penny Vat LVE-204 FFFF 12.2 10 30 Electric 81.7 780 5/3/2011 | 5/3/2011
Henny Penny LVE-204 Split

Corporation | Henny Penny Vat LVE-204 SSSS 13.5 10 30 Electric 80.1 866 5/3/2011 | 5/3/2011
Henny Penny OEA-321 (14.4

Corporation | Henny Penny OEA-321 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OEA-322 (14.4

Corporation | Henny Penny OEA-322 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OEA-323 (14.4

Corporation | Henny Penny OEA-323 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OEA-324 (14.4

Corporation | Henny Penny OEA-324 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OFE-321 (14.4

Corporation | Henny Penny OFE-321 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OFE-321 Split

Corporation | Henny Penny OFE-321 (14 kW) 15.9 11 46 Electric 86.9 864 1/31/2012 | 3/19/2012
Henny Penny OFE-322 (14.4

Corporation | Henny Penny OFE-322 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OFE-322 Split

Corporation | Henny Penny OFE-322 (14 kW) 15.9 11 46 Electric 86.9 864 1/31/2012 | 3/19/2012
Henny Penny OFE-323 (14.4

Corporation | Henny Penny OFE-323 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OFE-323 Split

Corporation | Henny Penny OFE-323 (14 kW) 15.9 11 46 Electric 86.9 864 1/31/2012 | 3/19/2012
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Corporation | Henny Penny OFE-324 kW) 13.6 11 65 Electric 86.3 954 6/27/2011 | 6/28/2011
Henny Penny OFE-324 Split
Corporation | Henny Penny OFE-324 (14 kW) 15.9 11 46 Electric 86.9 864 1/31/2012 | 3/19/2012
Henny Penny
Corporation | Henny Penny| OFG-321 OFG-321 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OFG-322 OFG-322 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OFG-323 OFG-323 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OFG-324 OFG-324 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OGA-321 0OGA-321 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OGA-322 OGA-322 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OGA-323 OGA-323 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Henny Penny
Corporation | Henny Penny| OGA-324 OGA-324 12.7 14 62 Gas 51.9 7259 8/5/2011 | 8/5/2011
Hobart
Corporation Hobart HF50 HF50 14 14 50 Electric 84.0 895 1/1/1995 |10/24/2011
Hobart
Corporation Hobart Power Fry HK45 14 14 45 Gas 66.0 4251 8/1/2011 | 9/21/2011
Hobart
Corporation Hobart Power Fry HK65 19.5 14 65 Gas 68.0 4802 8/17/2011 | 9/26/2011
Hobart
Corporation Hobart Power Fry HK85 19.5 19.5 85 Gas 65.0 6298 8/17/2011 | 9/26/2011
Pitco Pitco MEII MEII 14 14 50 Electric 86.9 656 8/1/2011 | 7/27/2011
Pitco Pitco MGilI MGiII 14 14 50 Gas 54.4 6955 8/1/2011 | 7/27/2011
Pitco Pitco SE14 SE14 14 14 50 Electric 81.7 711 8/1/2011 | 7/27/2011
Pitco Pitco SE14R SE14R 14 14 50 Electric 86.5 637 8/1/2011 | 7/27/2011
Pitco Pitco SE14X SE14X 14 14 50 Electric 86.9 656 8/1/2011 | 7/27/2011
Pitco Pitco SE18 SE18 18 18 70 Electric 86.5 958 8/1/2011 | 7/27/2011
Pitco Pitco SE184 SE184 18 14 60 Electric 90.0 925 8/1/2011 | 7/27/2011
Pitco Pitco SEF14 SEF14 14 14 50 Electric 81.7 711 8/1/2011 | 7/27/2011
Pitco Pitco SEF14R SEF14R 14 14 50 Electric 86.5 637 8/1/2011 | 7/27/2011
Pitco Pitco SEF14X SEF14X 14 14 50 Electric 86.9 656 8/1/2011 | 7/27/2011
Pitco Pitco SEF18 SEF18 18 18 70 Electric 86.5 958 8/1/2011 | 7/27/2011
Pitco Pitco SEF184 SEF184 18 14 60 Electric 90.0 925 8/1/2011 | 7/27/2011
Pitco Pitco SEH50 SEH50 14 14 50 Electric 86.9 656 8/1/2011 | 7/27/2011
Pitco Pitco SFSE14 SFSE14 14 14 50 Electric 81.7 711 8/1/2011 | 7/27/2011
Pitco Pitco SFSE14R SFSE14R 14 14 50 Electric 86.5 637 8/1/2011 | 7/27/2011
Pitco Pitco SFSE14X SFSE14X 14 14 50 Electric 86.9 656 8/1/2011 | 7/27/2011
Pitco Pitco SFSE18 SFSE18 18 18 70 Electric 86.5 958 8/1/2011 | 7/27/2011
Pitco Pitco SFSE184 SFSE184 18 14 60 Electric 90.0 925 8/1/2011 | 7/27/2011
Pitco Pitco SFSSH55 SFSSH55 14 14 50 Gas 56.9 7940 8/1/2011 | 7/27/2011
Pitco Pitco SFSSH60 SFSSH60 14 18 60 Gas 57.9 7857 8/1/2011 | 7/27/2011
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Pitco Pitco SFSSH60W SFSSH60W 18 14 60 Gas 56.3 9832 8/1/2011 | 7/27/2011
Pitco Pitco SFSSH75 SFSSH75 18 18 75 Gas 59.2 10260 8/1/2011 | 7/27/2011
Pitco Pitco SGC SGC 14 14 35 Gas 50.0 7640 8/1/2011 | 7/27/2011
Pitco Pitco SGH50 SGH50 14 14 50 Gas 54.4 6955 8/1/2011 | 7/27/2011
Pitco Pitco SSH55 SSH55 14 14 50 Gas 56.9 7940 8/1/2011 | 7/27/2011
Pitco Pitco SSH60 SSH60 14 18 60 Gas 57.9 7857 8/1/2011 | 7/27/2011
Pitco Pitco SSH60W SSH60W 18 14 60 Gas 56.3 9832 8/1/2011 | 7/27/2011
Pitco Pitco SSH75 SSH75 18 18 75 Gas 59.2 10260 8/1/2011 | 7/27/2011
Pitco Pitco SSHF55 SSHF55 14 14 50 Gas 56.9 7940 8/1/2011 | 7/27/2011
Pitco Pitco SSHF60 SSHF60 14 18 60 Gas 57.9 7857 8/1/2011 | 7/27/2011
Pitco Pitco SSHF60W SSHF60W 18 14 60 Gas 56.3 9832 8/1/2011 | 7/27/2011
Pitco Pitco SSHF75 SSHF75 18 18 75 Gas 59.2 10260 8/1/2011 | 7/27/2011
Pitco Pitco VF35 VF35 14 14 35 Gas 50.0 7640 8/1/2011 | 7/27/2011
RESFAB
Equipment Inc RESFAB CR-40AT CR-40AT 17.5 31.5 40 Electric 92.0 239 4/1/2005 6/9/2011
RESFAB
Equipment Inc RESFAB CR-40ATA CR-40ATA 175 315 40 Electric 92.0 239 4/1/2005 | 6/9/2011
RESFAB
Equipment Inc RESFAB CR-40ATAV CR-40ATAV 17.5 31.5 40 Electric 92.0 239 4/1/2005 | 6/9/2011
RESFAB
Equipment Inc RESFAB CR-40ATV CR-40ATV 17.5 31.5 40 Electric 92.0 239 4/1/2005 | 6/9/2011
CR-40AT, CR-
40ATA, CR-40FV,
RESFAB CR-40ATV, CR-
Equipment Inc RESFAB CR-40F CR-40F 175 315 40ATAV 40 Electric 92.0 239 4/1/2005 | 6/9/2011
RESFAB
Equipment Inc RESFAB CR-40FV CR-40FV 17.5 31.5 40 Electric 92.0 239 4/1/2005 | 6/9/2011
RESFAB
Equipment Inc RESFAB CR-60AT CR-60AT 21.5 33.5 60 Electric 90.0 158 4/1/2005 | 6/9/2011
RESFAB
Equipment Inc RESFAB CR-60ATA CR-60ATA 215 33.5 60 Electric 90.0 158 4/1/2005 | 6/9/2011
RESFAB CR-60AT, CR-
Equipment Inc RESFAB CR-60F CR-60F 21.5 33.5 60ATA 60 Electric 90.0 158 4/1/2005 | 6/9/2011
Ultrafryer B-E17-14UC,
Systems Inc. Ultrafryer B-E17-14UC B-E17-14UC 14 14 B-E17-14UCP 50 Electric 89.0 728 |07/25/1997(08/16/2011
Ultrafryer B-E17-14UC,
Systems Inc. Ultrafryer |B-E17-14UCP| B-E17-14UCP 14 14 B-E17-14UCP 50 Electric 89.0 728 |07/25/1997(08/16/2011
Ultrafryer B-E20-18UC,
Systems Inc. Ultrafryer B-E20-18UC B-E20-18UC 18 18 B-E20-18UCP 100 Electric 88.0 1046 |07/25/1997]08/16/2011
Ultrafryer B-E20-18UC,
Systems Inc. Ultrafryer | B-E20-18UCP| B-E20-18UCP 18 18 B-E20-18UCP 100 Electric 88.0 1046 |[07/25/1997|08/16/2011
F-P20-18,B-P20-
Ultrafryer 18UC,B-P20-
Systems Inc. Ultrafryer B-P20-18UC B-P20-18UC 18 18 18UCP 100 Gas 58.0 5545 05/09/1995(02/29/2012
F-P20-18,B-P20-
Ultrafryer 18UC,B-P20-
Systems Inc. Ultrafryer | B-P20-18UCP| B-P20-18UCP 18 18 18UCP 100 Gas 58.0 5545 05/09/1995(02/29/2012




Cooking @ Idle Energy Rate
Company Brand Name Model Name Model Number Fryer Width Fryer Depth Additional Shortemng Fuel Engrgy Gas Electric D.ate Dgtg
Name Models Capacity Type Efficiency Available = Qualified
(%) (Btu/hr)  (watts)
Ultrafryer B-P30-14UC,
Systems Inc. Ultrafryer B-P30-14UC | B-P30-14UC 14 14 B-P30-14UCP 50 Gas 61.0 3775 06/07/1999|08/16/2011
Ultrafryer B-P30-14UC,
Systems Inc. Ultrafryer | B-P30-14UCP| B-P30-14UCP 14 14 B-P30-14UCP 50 Gas 61.0 3775 06/07/1999]08/16/2011
F-P30-18, B-P30-
Ultrafryer 18UC, B-P30-
Systems Inc. Ultrafryer B-P30-18UC B-P30-18UC 18 18 18UCP 100 Gas 59.0 6867 06/07/1999|02/29/2012
F-P30-18, B-P30-
Ultrafryer 18UC, B-P30-
Systems Inc. Ultrafryer | B-P30-18UCP| B-P30-18UCP 18 18 18UCP 100 Gas 59.0 6867 06/07/1999|02/29/2012
Ultrafryer B-E17-14UC,
Systems Inc. Ultrafryer F-E17-14 F-E17-14 14 14 B-E17-14UCP 50 Electric 89.0 728 |07/25/1997(08/16/2011
Ultrafryer B-E20-18UC,
Systems Inc. Ultrafryer F-E20-18 F-E20-18 18 18 B-E20-18UCP 100 Electric 88.0 1046 |07/25/1997]|08/16/2011
F-P20-18,B-P20-
Ultrafryer 18UC,B-P20-
Systems Inc. Ultrafryer F-P20-18 F-P20-18 18 18 18UCP 100 Gas 58.0 5545 05/09/1995]02/29/2012
Ultrafryer B-P30-14UC,
Systems Inc. Ultrafryer F-P30-14 F-P30-14 14 14 B-P30-14UCP 50 Gas 61.0 3775 06/07/1999|08/16/2011
F-P30-18, B-P30-
Ultrafryer 18UC, B-P30-
Systems Inc. Ultrafryer F-P30-18 F-P30-18 18 18 18UCP 100 Gas 59.0 6867 06/07/1999|02/29/2012
F-P20-18,B-P20-
Ultrafryer 18UC,B-P20-
Systems Inc. Ultrafryer PAR 2-18 PAR 2-18 18 18 18UCP 100 Gas 58.0 5545 05/09/1995|02/29/2012
F-P30-18, B-P30-
Ultrafryer 18UC, B-P30-
Systems Inc. Ultrafryer PAR 3-18 PAR 3-18 18 18 18UCP 100 Gas 59.0 6867 06/07/1999|02/29/2012
Vulcan-Hart
Company Vulcan ER50 ER50 14 14 50 Electric 84.0 895 1/1/1995 |10/24/2011
Vulcan-Hart
Company Vulcan Power Fry VK45 14 14 45 Gas 66.0 4251 8/1/2011 | 9/21/2011
Vulcan-Hart
Company Vulcan Power Fry VK65 19.5 14 65 Gas 68.0 4802 8/17/2011 | 9/26/2011
Vulcan-Hart
Company Vulcan Power Fry VK85 19.5 19.5 85 Gas 65.0 6298 8/17/2011 | 9/26/2011




Key Efficiency Criteria

Commercial fryers must meet the requirements provided in either Table 1, Table 2, Table 3, or Table 4 below to qualify as ENERGY STAR.

Table 1. Energy Efficiency Requirements for Standard Open Deep-Fat Gas Fryers

Heavy Load (French fry) Cooking Energy Efficiency >=50%

Idle Energy Rate <= 9,000 Btu/hr*

Table 2. Energy Efficiency Requirements for Standard Open Deep-Fat Electric Fryers
Heavy Load (French fry) Cooking Energy Efficiency >= 80%

Idle Energy Rate <= 1,000 watts*

Table 3. Energy Efficiency Requirements for Large Vat Open Deep-Fat Gas Fryers
Heavy Load (French fry) Cooking Energy Efficiency >=50%

Idle Energy Rate <= 12,000 Btu/hr*

Table 4. Energy Efficiency Requirements for Large Vat Open Deep-Fat Electric Fryers
Heavy Load (French fry) Cooking Energy Efficiency >= 80%

Idle Energy Rate <= 1,100 watts*

Notes:

*Based on 15-inch fryer
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