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TACO CIRCULATORS (rumps)
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The v '|y of 1 and the hig 1 fis cy
of Taca  rcul 5 s result of oy
of re -arch and p ne in this § Id. All parts
jncar,  ated a0 ot ¢ the 7 st that are

praduc 1 but are 1 ccded an the basis of how
they will porfarm in relationship with all other
parks,

The motoers are seially selected for guict apuera-
tion and ha : mo than ample capaocity far
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lowir cost operation.

They are FASY TO SERVICE. For exomple, th
veals can roplaced on the job by any

chanic. The anly teols r
wrench, an Allen set sc

»d are on open |
t wrench and a screw
driver,
Toco Cireulators are conservatively rot 1, can-
venienlly lubricated and offer years of ¢ | d-
ahle service.
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TACO CIRCULATORS (rumrs)

Coneulaton Ratings
Circulatars cannot b 1 1 occurately on a squar  aat of rodiation basis because and amouat

of piping and fitlings in the eystem must alsa be consi |. For sefocting proper size circulatars, us
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Table 2 - Stges and Dimenslons

Motar—40C-ACT Approx

he, hdh, he 20, 34, 36 & 38 Size 1725 R.P.M, A A c D Wioaht
HC Standard—
Y A —— —] 347, 1, 11 & Ve Ve HP—110 Valt 15357 133~ 9 7Y 4D Lbs,

p—B ——= HOH Hy-Duty—
T——J_—._ﬂ_q 357,17 1147 & 147 Va HP—110 Yalt 1637 141”107 BV 45 Lk
f .

HC-20-2" 1/ HP—115 Yolt 177 1427 13" 1N 58 Lby
CD
HC.34 1§ P—110 Yoy Y 1T 16 1Y 125 Lba,
] | HC-38 V2 HP—110/220 Valt 237§ 143713 1350
HC-38 HP—110/220 Yoit 232" 204, 16k, 13" 140 Lbs,
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TACO FLOW CHECKS

/4#9(( and WaWc’ Tytee

Taco ow Ch is a high grodi acco zh' ¢ ogutomalie
valv. wh i is i Jdalled in thi How riser abav baiter.
It ap wlomatically when the circulatar is T . When the
raom Y rma ~4 i sabi 4 and # : circulatar is sto, 4, the flaw
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Accurately machined and
bronze weight

ollation « #taoils Plai « EB0A, E107 and E108 Pe~ i P & 3
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micio lapped Simple, clearly visible, three pesition

external adjustment.

N> .

PLATE—ESY
Carefully machined brass seal.
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TACO VENTURI FITTING

radiatorn. Same fitting
oz below madn.

FOR USF ON RETURN BRANCH ONLY

Th fitingzs are pawcrful linle suctian p
' by the woter posw 3 through the
O :fit 1 i connecled o t < refurn branch of

. ach rac swor. As woter posses through, a suce
i sted pulling water through the rodiatar,

! thar sy  causing  pasifivi,  uniform  «circulatian.
5 in cast iran and bronze. Samu filling is
PLATE—SS 1 for rodielars above or below the main.
wnily one lype ta steck.
“ v lron Tace 7 gri Fittie . T or
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| afor.
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Taco Venturi Fitting

for Positive Action
1--Waler enters here from main.
2—Pressure iy chamged to welacity o1 nozzle
3--Water is drawn through radivter by Ven-
turi pamp-adtion <reated here.

4--Veladily is canwirrled back inta pressure in
main with minimum loss.

For Main and Riswer sizes see Separote Design Tobles,
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| “*ators above and br'uw main. Ordinary
an  supply branche , & Taco
1 1 Fittin-, on return ora che .

TO RAD'S ABOVE MAIN

TO RAD'S BELOW MAIN

DETAIL OF SUPPLY AND RETURN
LATERAL GONNEGTION TO MAIN
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TACO PANELTROL

For Panel Heating Systems

ADJUSTING STEM —= 1 o—PAGKING NUT
. The TACO PAMNELTROL is just what the name implies a contral for Panel

PACKING «—BRONZE GAF H iting Systems.

WASHERS oy 11 is designed ta ser - a deal fum:horl First It can 1 = adjusted ta deli r
w - 1o Radiant Heating Par ai any lemperatu  beiween 110" F. and

THERMOSTAT 150" F., provid 1 tF ba waler temp -aturs | h her than the & setings.

ELEMENT—~__ ! Second - It permits obtaimng Domestic Hot W~ ¢ fram the sam  boiler by

| carryina boile  water temperature ot 180 F. ar higher if 1 cessary.

/

vave Tk Vatve Ttsely

P
: LATE In a lition ta exhaustive laboratory tests, the TACO PANELTRCL has also
TU—VALVE b tharoughly field t *-d. Its =~ -=nt design is simp  and fool-praaf, yet

SEAT pus  : in actian ond performance,
-
The "Heart” of th. TACO PANELTROL is a 1 tested, fisld praven therma-
CAST IRON— “VALVE “tic el nt mace of the same material as ix v :d in the Typ “B” Taca
BODY GUIDE Temperina Valve, which is th dlai it solling tem ing valve today. Th
RING ucluoting swuhstan  is hermetically « _.ed, will not tire or fa jus and canmnat
— carrady

Bady is cast on and ail warking parts ar ' ranze, brass ar stainless st L

PLATE-513
Conneclions are 1'%" but moy wshi | for smaller size piping.

TABLE 5 T 'L |

Dimen: n. Approx.

Sixc Shipping  PLATE—S24
A o i p “En Wr. Lbs.

1 |;'2r1 4”‘6” a 3 R & 7‘,{2 L f _?—
B —-I-—C ~——‘

Taco Panelirol unfailingly cantrols pancd wah  temper- A

ature be 110 and 150 F. r _ wdless of haw high ‘m N

the b-* r w r temporature. So your Taco heater can -
ly b wu ta provi vy ‘round dom« tic hol

water withaut fear af overheating th ~ai s,

ZONE CONTROL

Becaust aof ils low cast, th- TACO PANELTRCL is par-
ticulorly suitable for zoned contral p | heating systems,
By the u ¢ af two or more valves, various panel water
femperatures may ~ obtained iuch as would b re-
quired in o combination flagr and iling installatian,

) L S n— industrial plants, garages, eic, \k
LOW COST OPERATION : .
PLATE--E&S The TACO PAMNELTROL provides a low cast methad of -
Instablatian Diagram blending hot boiler water with refurn panel water, Oper- ~
ation of the sysiem is cantrolled by an ardinary ream LY
th 'mastal and the Circelalar runs anly when heat s

PLATE-E61

quirad. Thus it can be ieen that pawer savings will
result. PLATE—E64
Taca Panetrols an a 2 Zone Installation

How Taco Paneltnol Wornks N

1 Tl —-—

- e
When circulatar op ales, hot bailer water and =
relati iy caal system |« rn water fram the by-pass - \\ 1.
- pumped lhrough TACO PANELTROL. After mix- - \§\ ~ -
ing tharaughly, this ~ ' nd " water g ‘3 system, ™~ .

Wh  ver b aded waler temp rature tem  ta ga N
1 abavi ar below the predetermii 'd @ *'ng (any \
tem_. at . from 110 to 150 F.), Taca Paneltrol \\
th I el t and cantracts, Thi trict :
armal an n E'IP mds or confracls i% rosiricis - \\\

or increc . tHaow of hot bailer water ia mixing
PLATE—E62 chamber withaut creating additional pr sure drap. PLATE—E&3



TACO-MATIC VALVE

F i -
T Tace-Molic Vi [ Ve, . e 'I.l'l [ "r_"'!l
pie net th vimane  af ot b - wal r owh 1w d in 'Yi
[ y a | foare Tt tir I
starts 10 of noat 1.5 .. ond v w e o w210 .0 lly clo d 4 —Loi
at 175" F. 5| f -
| I A -
B o ol dire, T e la e 1 P i ally «d and . i
will : Lo [ v oay of )
valol - sid in lows or dal 40 | 2
PLATE—S55 PLATE—S54
-_
One of thee bigg ot divid . -blo 1w v (b TATO “ATIC s pro-
tected fe PR BT vood tar e a q ¢t of - L l 1/4“ | ! -
a tonk 5 hoter or andin ot stose Ty} - [ [ sture
olone i warth its small ¢ . l i ]
The TACO-MATIC is g +d ta co + Aightly shoulit ¢ L.ature . ) ’
af the watr in the L drop ' ' ¢+ 175 F. Tl o inat -
is a camtant suocly of hot bo »r 3 ding oro | th <o T | )
of o tankless ¢ thus osiulo idol o« e faor il alian, : |
ond providing an o swpply « d v - het wa r ony ond
all conditions. Thiz | «formance is of part Jlar i ate = when Tank- I
less heoters are u o+d in conjunel’  with mo all  ater content
boilers. TACO-MATIC performs o function of o r. acting can- PLATE—S56 PLATE—526

tral thereby cffecting sull o 3t v aving.

Old hot water sys™ 3, wilh tl ir lorgr woter cont nt, ‘n canverled

to ¢ d circulc o woa ney ta av #i 3 and un- Il . .
even i oof beat distr wtion. quadual build w3z of 1 np ratures to- /2 ‘
get e owith the lenger  re * or alion provided by 1 - TACO.

MATIC volve complelely . nates the » cendilians.

Reduces Obectionable Pipe Hotses

TACO-MATIC'S gradual mixing operation prevents  extremoly  high

water lemperatuies being forced into the system. There are, theretore PLATE-525A
no snapping neoises through the piping os it exponds and confrocis PLATE—S27A
throughout the house.

o em—

HOW IT WORKS

Aquastot is wired ta burner. Room thermostat 5 wired to stort burner and
circulator simultancously, ©On o call for heat from the room thermostat,
burner runs until sulticient heot s built up in boiler 1a open Toce-Matic
VYalve [slarls 1o open ot 185" F.—wide cpen at 2107 F.). Wih circulatar Y AIF”!”MINAIFOF
running, hot water is pumped inlo the system antil boiler waler femperature — 1% and 1% TUCP'M“"C_"’ dauble
drops fo 175" F. when fapped for use with o dip lub 10
direct air generate | in ailer to the
capansian fank. D 1 0 is nat fur-

WITH DIP TUBE FOR

: T Mati 5 R
O iR RA R Ab iz | Taco-Matic closes. Raeturn
n! R, T water iy then  pumpaed

y o P 1antiu thru by-pass. Without any ni_shed. U o slanf:lard niPplo for
SR ’ ? —» | soturn water flowing thru thiz purpose. S : installation dia-
hoiles, burner quickly re- gram.-
: ) slores the lemperature to
S ." P ug'.uin open  Tooo-Malic PLATE—S57
HE-EEE AL | Wolve. This performance
" . = — | ) F i T is regeated until room
ol tharm i isfied.
| | o T RIEATN 8 st ligd TABLE 6 —SIZES AND DIMENSIONS
‘ [t - | FRCM STRTOM — - 5
| . =S — b nsic & Approx
- T | — g
[ [ L] ; L ! Co Shipping
- e crtam ¥ . i I J Six Weght
i ! r AT e “c o Lbs.
- . S - (
LA K ticol | | | ] M1k 1and W0 — 347 LG - A
HOY WATER ROILER I — "-H.. LiRGULATON | 1"" = A 1A% 14 2 14 and 2° 3.:'(;5” 4}]’6” 51}(&“ Ao 5y
| N I B | - rlJ—_-T | | RE AT 1P I VRS siae A oF o 1o 7
. . E . . e 1 - R |
1" Taco-Malic Installation an Beiler with Biltin Toce S | ey bk | 1 47 "*For lor - isstallatia o + 2 or mon
PLATE—FE&8A ! ope s ¢ ply main.

PLATE—ETQ6&



TACO AIR VALVES

Taco-Tent rfutomatic ot Waten r8n TValve

{ ~troctors ai | ho eowm & have for iare than 1 ) years

t o astt y why sameon  didn, inv it a reliab.. valve
t o wowm  ~e-y3 aute— ticolly vent a hol - der rodia-
. AR ter. Toco r 3 ow cor up w'h what w al' b -
cokim or. TALO- warks rlucy a um "
e lookin  for. TALO-VENT ks 1 rfualy aff B
. walar v “ng st as cont ' awr-bound.
! Co nignt ' au ) ra odjustm (1 are vy and th
T s art me cai  or scr wdri s to f rith.
- / £ | e the por bran 7 5 mits the flaw ot
wate  rhich adily obsorh # by the muliiple fibre di:
! i)
¢ . _ . TACO-VENT Pays for Iltself by
—_ 1 1 radiation f f air all t
T % day . fuol o 1 gi 1afar camtort.
-— '
LT A } TABLE 7 — SIZE & DIMENSIO
P TION .
- L7 . Approx,
Canns. Din nyons Shipp. W1.
LR N 1oz,
va't 27 1R 1 er.
PLATE—529 Haximum Warkin P [N
Box d in | cka bl
HOW TACO-VENT WORKS !
1—-Air | throu 1 wcigl filter, parous hro ph , 5 wcial fit r i
di 5 and © nt he _ ta atmospl . - ’
2-Waler, tollowin 1 r, 5 ' of a" far gn mater by - --
cial filter which 1 itz inaw- wi u b oinde initery. - [
1—The wot i th 1 a1 up” a3 it pc 5 through the parous brenn
alug.
Yeilar ~~chin . ial fit r di % cavs fhem to ill, campl v
wrin 1 valy .
5- \s mare oir umulate spo ial fiber d dry and shrink, thus .
permitti 3 y to ¢ a v b, r ok ab ¥ . 1 PLATE--$28
Tace Automatic Steam sFin Valee . | ™ S
{Pat, Appd. For)
ey
The Taca Steam Air Yo'  works on an Ty e
diff -ent (but pror a) pt .. le. Becauss of this r
principle ' valve aperat  without pinging,
clicking or hi in and is w5 than o | quarter
{1a) th- siz- or ordinary sieam air valw . The I “
vi o+ is nickel plated with contrc ting striping .
around th t 5. This colar comh ‘ation plus its 1
small size wit harmonize with oll ~  rative l N
schen s,
PLATE—560 PLATE—S61

HOW IT WORKS

1 -Air is foerced out betn n ol composi f minc after which the di dry and
tion discs by steam pr isure. shrink and are reody for anather cycle.

2—Ay steam _nters 1t valv  the maistur

the st starty to sv || the discs. TABLE B8 — SIZE & DIMENSIONS
1—The discs are sii d and of such molerial Seze . . Apprax.
that " y will not completely : * until all air Ca Dimunsians Shipp. Wt.
hot n fc.. _ aut and valve iy full of .. _a V' 1 x 10x.
J:—Aﬂer the mostat is sulislfiod ond steam sub Mo wm Ward 1g P~ —re 10 PSI.
sides, the system may go inta @ vacuum for a Indiviowally bay < in  ackag of 12

Taco Fy-TVent

‘ AUTOMATIC HOT WATER AIR VALVE FOR
4 ‘ HIGH POINTS AND PANEL HEATING SYSTEMS
Taca Hy-Venis are designed for high v ..ing capacily. They « particularly suitable
] for high peints, rodianl pansl down " systems, dA¢ Toco Hy-Yents con also be
] veed an cold wo. - lin i .. pr s 1 dc s nal ke »d IO paunds per sq. in
W T =VEN
y- HO ACO HY-VENT WORKS
1 Whan the valve shell is full of wah molerials. Th  valve seat is mc?  af
the valv s closed. aprene ond is nel affectad by high
2—When suffic n1 air accumulah , the temperatui , ail, anti-fresze, elc.
flagt draps c.md valew @ = ] TABLE 9 — SIZE & DIMENSIONS
3 A5, air pa out, wohl  again
1 fitlk *  hell, closing the valv Sizm Dimensions Approx.
I 4—As fost as oir accumulat | th  aclion Canss. Shipp. Wt.
M is repe * ' Ve IR 1% 8 ors.
PLATE--$30 THE VALVE ITSELF Maximum Warking Fre wra 30 P54,

Yalve is made sntii ., af nan-corrasic ladividually Packaged

-

I

PLATE—E7O
RADIATORS

it
ik

PLATE—E72
CONVECTORS

PLATE—ETI
BASEROARDS

1] i

PLATE—EIGY
STEAM MAINS

PLATE—E110G
STEAM RADIATORS

[
HEHHT R A

PLATE—EI11
STEAM CONVECTORS

PLATE—E73



TACO AIR-SCOOP i

T . FOR REMOVING AIR FROM
FORCED CIRCULATION HOT
WATER HEATING SYSTEMS.

L
A tAS Y o —/
\x |"‘S ~) 5 0 0
) J gLy Jg_',l r
\\/‘ r )"ra }\?)L s TO “TNT .I"un
e g ;o
1 R
g |

! PLATE-

The Taco Air-Scoop i  SIMPLE AND POSITIVE device for
automatically removing air from forced circulation hot
water heoting systems. It is cast in o : piec. with no parls

to loosen, corrode or rotile. PLATE—559
HOW TACO AIR-SCOOP WORKS
1- He~ d wotes liberat  air. Tha hott  the water the m ar it will 17 te
PRE. e re 2 Air, b_inn lishtar than water, will b d o trovel alawy the wpper partian of o horizantol p'--
LONN ¥ o 3—As thi air and water « fer 1 . “Air-5 rap,” the oir bubblas _. cog| 1d up by the firs haitle
: and | intc the upper chamt . Any . r buk® s that get thru me first baffle are o d up
EXPAN | .
NK . by th acond or third.
. 4—Air that accumule”  in cham’ - No. 1 is r v 1| from the sysitem by the Air Valve and of
yon coui  con't return, Air from char.. r Ne. 2 pc.. & inta fhe expansian tank ta ¢ | a1 an air ewshion,
a ) 5—Shauld 1l + oir completely fil - ,ansion tonk and bock down inla the “Air-Scacp,’ th
u ene. ¢ will I remov § by th Air Ve withaut d wrbing H ) o tion of the system.
1
~ ) § . . . N
' O ] .
\ FAEY e
S ! \ 7
5 N 1 e
Y VEN 3, / y N
! ' ' -
. _[ '
. W . ..
IB:uM : 1 AN ’ '
o AN An e - _
‘ o -
B .
i ! INSTALLATION PLATE—E103
" Th  Taco "Air-Scoop ' should be ia-
WA} stoll 1 harizontally in the supply lin
BOIL... and approximotely 1B fram the verti-
1
. cal lii © and « baw. The sexpansion ar TABLE 10 — SIZES AND DIMENSIONS
TACCL oii cushion tonk shauld b installed ;hp_prq-r.
DA div ctly o the “Air-Scoop” and con- Sire A B o LRt
| 4 1 1 with o short pi fp. Lbs.
RN Plat —E104). 3 A Az a 62
— : " Vit e o )
r "* W.._  the system is first {illed, all you ! Pl i e ez
i i "o 10 oo ay v
have to do iz vent rodiatars and , . &
high points and the job is finished. Mo Va 10 - 1, 4
- . k3 T i 5 18
PLATE—E104 draining waler. No | p¢ I operotions.
No cuftin  or odjusting. No goil | bock 2 14 7 s 184
1o job. Moximum Working Pro sure 3PS



TACO RELIEF & REDUCING VALVES

Thes valves are designed for use wi 1 Hat Waler Healing Syst

Taca Relicf Valve ar set 1o 17 ve should t @ presser i

RELIEF VALVE REDUCING VT .
system exceed by ¢ (29) pounds.
Tha™ PREJSL ADJUSTING ] ) . )
LEV -SCGREWS - - Taco  ..w ., Yalves are 5 | lo maiatofn a minimum oresu o ia
\ [ Il . the system of twelv  [12) pounds. Shouald the pressu-- 1 o» sys
! I . N_. g - tem drap below this  Hing the valve will automatically feed wat
¢« RC G STE until system p ssure ogain ren he twelve (120 paands, at whi
i . 51 NNGS - paint valve will close.
I HEAVY ' .«
. Diaf ..
' y ‘ TABLE 11
' Nugmiber Agpros
and Canns. Body Cioghragm Ship.
Troa Wl Lbs,
QUTLET T
* . . N - TACO RELIEF VALVES
' R-1 3 Cast lran Fhos. Branz 10
[ OMF TION J5GS ’f B 1183 -
ORAIN L v BRoNZE acov TACO REDUCING VALVES (With Biltin Strainers)
BRON
DiSG RETAINER PLUG” STRAIK: 1 R-20 Eo A Casl iren Fhos. Bronze [}
Taco Comb. Cantral Ma. 101-2B TACO COMB. RELIEF & REl ING VALVES
PLATE — 550 No 101.28 S Branie Rubbar 4

All warking parts art branze.

W ' PLATE—S63 PLATE—542 — I_

- - Toca Reducing Valve R-20 Taco R f Valva R-1
- /
~ we - .
- - s
. o ™
i 1 /
‘ I ‘
. i '
PLATE—ES% PLATE—EAD

TACO FLOW REGULATOR

Contnols the Flow of Waten

Taca Flaw Regulators are designed to con-  discharge to a pre-determined gallonage,
fral the tlaw af water, roqardiess of city water pressura.
One of the common complaints w' h tank
AL le + heoters is that * 1e  the héater is over Thes. Regulators will accurately contral the
u drawn, cool water 15 ascharged, 5o Taca flaw af waler at cny prenure fram 15 1o
d Flow Regulators cre designed ta limit the 150 Ibs. per square inch.
. ) F L
2%/32
D - \
e
o |
| 74 I ! PLATE—£20
L4 | ‘ |__ - - —
PLATE—H1Z S v e
FEMALE THREADS o ———
BT
TABLE 12 - SIZES AND CAPACITIES
D A )
Appirox. TAMELLS: HI TLw TEMP  HH
Size Flow Ralge Conn’s Ship. Wr. . VAL.E
Each
G 2 GPMm Iy B Oz.
3G 3GPM 12" 80z ’
4G 4 GPM o 8 Ox. \C )n.o'/ : \5—‘*
5G 5GPM & 6 Oz. v peATon T
bl =
6G & GPM [ & Oz, PLATE—E12 — . — ’
BG aGPM a3 & Oz,

10



To guord againit excestively hat damesiie
bot waler, o Toco Tempering Yalve it rec-

TACO TEMPERING VALVE

alio lengthen out the y of hot waler
from Yankless Healors, ‘Sioroge Tanks and

ommanded. This valve mwes cold water Autamalic  Storog W r Heaters, /
with hot water from the Tankless Taco (or fross, Bronze ond Ste. o Steel const
lorage tanki to give fempered woler ot tian. Faclary fewvied for 13 |hs.
se fistures. The mixing action is tVhrilly inch working priw r R ]
v that it mokes sure jhal no waler is Mot recommended rer more than 10 Ibs.
wagded, as fao hoV, when a faucesd i turned per square inch s n pr sure, whera T warra ) € ——
e i i . . i L
on. In addition Taco Tempering valves  sivam is veed o1 b+ heatie . medium, b ' !
TAN ... HEATER e
-
A
AR r&l L]
‘ _‘\'.Il-u( LLE
Type A" Adjustable 2*' and %" , 1 y o s
astrn
*
The Type “A” is on adjustohle version of the popu- v "l
lor Type “B” It uiilizes the some time tried and - _—_
fiedld praven hermetically sealed thermostatic element

which will nat carrade, fire or fatigue.

Valyn it readily adjustable fiom 120" F, 1a 1807 F,
Fited with twe {2} malleoble aad bronze unions for
casy Tnsiallation.

PLATE—EIS8

See lable belaw far sizes ond ratings.

. - I
] PLATE-H9 : '—:{, F—

3 ‘ -
t
| [+
THEAMQSTATIC ..
ELEWENT :
: - v R
“HEGK VALVE : i -
N .
: J; |
Type "B Non-Adjustable 'z' and ¥4'' ; ’
This is the “fuss-proal” non-odjuitable walve that has b o
become the warlds largest seller, The “heart’ of the 4‘ L
valve is the hermetically sealed Shermastatic element | - UNIOHS L
which has been proven in hundreds of thousonds of
. ey PLATE—EI?
instollations : ; : PLATE—H22
Factary set to doliver waler al appraximalely 1357-
1457 F.
Fitted with two [2) malleable and bronze unions for
ecasy installetion, .
See fable bolow for wres and ralings. .
! . . ,
Ratings end Dimcnsions
5i fh ar.
PLATE—H21 - e | Ao tenath } Sk
Tye | n i
A e 1-2 5% 1
A e 1.3 e :—u:.-]
; 2 1-2 Eld 2
£ Type "“T“—Adjustable 1, 12" and 2" B - 1-3 4 2
A thoroughly dependable miaing valve for T }] 320 B‘ " ’ 7
A . ' larger jobs with many years af salistactory T 1% 15-40 e 10
performance behind i T o 40-90 - 13
VYolve is readily adjustable from 1307 F. ta —
2007 F. ‘W' s water p wre it under 0 lhs. por
Sev tbable for sizas and rotings. s uare inch, uoo1 xt lorger size valve.

PLATE—H1!



Pon Water with a Final Temperature of 140° 7.

FOR TANKLESS HEATERS w.. 1 a e

APARTMENT HOUSES—730 G.P.H. Base, plus;
Apartments or baths 12 G.P.H. for each
Barber Shop 10 G.P H. for each fixture
Beauly Parlor 10 G.P.H. for each fixture

*Sada Fountain &0 G.P.H. for each fixture
If automatic dishwasher is ', determine actual
iquirements.
*Restaurant or
Tavern . 1% G.P.H. for each meal
served during peak pericd. If automatic dish-
washer 13 used, determine actual requirements.
Laundry Washing

Machinu. 30 G.P.H. far each

BARBER SHOPRS—180 Gals. Per Hour Base,
plus 10 G.P.H. for each fixture.

BEAUTY SALONS—
180 Gals. Per Hour Base,
plus 10 G.P.H. for each fixture.

AVERAGE

SERVICE
CLUBS—180 Gals. Par Hour Base, plus:
(Business and Residence)

**Shawers
&0 G.P.H. for each
Lavatories

10 G.P.H. for each 2

*Restaurants

1¥2 G.P.H. for each meal
served during peak period. If
aulomatic dishwasher 1~ used,
determine actual requiremsnts.

FACTORIES—180 Gals. Per Hour Base, plus:

**Showers 120 G.P.H. for each
Lavateries 10 G.P.H. for each
*Restourants 1% G.P.H, for each meol

served during peak per 3d. If outomatic dish-
washer is used, determine actual requirements.

Pracessing Actual requirements
***Bradley Wosh
Fountains 54" Circular -260 G.P.H.

54" Semi-Circular- 180
G.P.H,

36" Circular—1B80 G.P.H.

36" Semi-Circular 125
G.P.H.

GOLF CLUBS—180 Gols. Per Hour Base, plus:
**Shawers 120 G.P.H. for each
Lavatories 10 G.P.H. for eoch
*Restaurants 1% G.P.H. for each meol
served during peak period. i outomatic dish-
washer is used, determine aclual requiremi its.

GYMNASIUMS—180 Gals. Per Hour Base, plus:
**Shawers 120 G.P.H. for each
lavatories . 10 G.P.H. for each

Water

VARIOUS
TYPES OF BUILDINGS

FOR STORAGE HEATERS (0 it 180 G.PH. Ba: )

HOSPITALS—180 Gals. Per Hour Base, plus
*Showers or Tubs 40 G.P.H. for each
Lavatarie 10 G.P.H. for each
Laundry Tubs . 120 G.P.H. for each
Dishwashers 12 G.P.H. for each meal
served during peak period. If automatic dish-
washer is used, delermine actual requiremi s,

HOTELS—180 Gals. Per Hour Base, plus:
*Showe i or Tubs 12 G.P.H. for each
lavatories anly 10 G.P.H. for sach
Barber Shap 10 G.P.H. for each fixture
Beauty Salen 10 G.P.H. for each fixture
*Soda Fountain 60 G.P.H. for each fixture,
if outomatic dishwasher is used, determine actual
requi zments.
*Restaurants . .1%2 G.P.H. for eu h
meal served during peak period. If
automatic dishwas' - is v d, deler-
mine actual requirements,
Laundry Tubs 120 G.P.H. for each

OFFICE BUILDINGS—
180 Gals. Per Hour Basse, plus:
Lavatories
10 G.P.H. for each
Barber Shops
10 G.P.H. for each fixture
Beauty Salons
10 G.P.H. for each fixiure
*Restaurants
1% G.P.H. for each meal
served during peak period. If aulo-
matic dishwosher is =+ ', determine
actual requirements,
*Soda Fountain 60 G.P.H. for each fixjure.
tf autamotic dishwasher is used, determine actual
requirements.

RESIDENCES—
Refer to page 14 Table 20 for Storage Heaters.
For Tankiess Heaters see page 12 Table 14.

FOR

RESTAURANTS OR TAVERNS—-180 G.P.H. Base, plus:

1%2 G.PH. for « ich meal s rved during peak
period. |f automatic dishwasher is used, deter-
mine actual requirements.

SCHOOLS—780 Gals. Per Hour Base, plus:

**Shawers . 120 G.P.H. far each
Lavatories . 10 G.P.H. for each
*Restaurants 12 G.P.H. for eoch meal

served during peak period. If automatic dish-
washer is used, determine actual requirements.

SODA FOUNTAINS—I80 Gals. Per Hour Ba: , plus
1 G.P.H. for each person served during peak
peried. [f outamatic dishwasher is vsed, deter-
mine actual requirements,

*Some communities require a 180° F. sterilize-rinse for dishes and pols. To obtain this high temp ature, sieom is generally uied s the

heating medium,

**Th__ requirements _. _ot d an sho... heads regulated far a max imum flow of hat water of 2 G.P.M. This s particularly important in
clubs, schaols and gymnasiums.
%#1Th.  requiremeais represenl the quaniity of 140 F. water required to deliver 100° F. ta 115° F. mixed waler of the outiets.

12



TACO EXTERNAL TANKLESS HEATERS

* For Larger Sizc : of Taco }' lers See Separate Catalog *

F PLATE H-23 Taco Tankless Heaters supply hot water without the need of a storage tank. Service
Tart a Taco Cast fran © " water connt tions are copper to brass or bronze only. All copper coils are readily
remavoble. Toco Tempering Valves are recommended for use with these ' 1co Heoters

|' RATED CAPACITIES AND DIMENSIONS
1
Gollant He " d
i Nom _ rom 4 . Dom  tic width by Temp. 3 T~ Flow Shi ning
X si. of to 140°F. - Ba" Wolk wa Hy -&f by Valye ulator  Weight
i Baths il Waler Coni.i. i 4k R ~ired ax- Lbs.
g F,

TABLE 14 — RESIDENTIAL TANKLESS HEATERS

142F 1102 4 2 Ve 1 x 12 x V&Vz Bar AVy ac &9
warkiag P It inch 1% 2 3 23" V1T x 12 x 16V T ar AR 5G 7
orkiag Pre *- per square 1oc 1 = 4 s 22" “ 0 x 14 x 18 B ar A2 sG 107
Cail Shell 238F 8 M5 112 x T2 x 21 Toa BG 141
150 15 Shom 30 Wat
A} ] -
o ) . .
) l Toco Store je Heaters are usad for heating tank service waler when connected
) ‘ to steam ar hot wat r heating boilers. They consist of copper coils surrounded
) by cast i an or steel shells. Service water connections are capper to brass or
: | bronze only. All copper coils are readily cleanable.
) Worki . Coil Shell
orking Pressure Ibs. per square inch
, b g Per =9 150 15 Steam 30 Water b
T
N r -
1 ]
PLATE—H1 TABLE 15 — SELECTION FOR OiL AND STOKER JOBS PLATE—H2
® BOILER WATER AT 180" F. f",G) oo
(9 .
M I Numb, Pip Cannactians Tank ¢ o
(LI aof Baths TACO S§iZe Capocity
i W _[ or Farmili Boiler Tank Gatllamy .
L] . g 1 ) 2 AL 1% A0 @ [
' 1- 2 Dam tic 20 TV 1 56
{0 2.3 Ne. 3 27 AL 82 @
’ a5 MC180 2 g 120 -
58 MC240 2+ 12" 150 |
_ 47 Malti-Caif MCI00 2y 2 180
G- \ 7- 9 No. MC250 57 2 250 |
= -1 MC 450 3 205 00 - \‘ T
~ s 115 MCAT0 3 U 375 ® )
) U
PLATE—E1 F ATE—E2
Dom 'z Taca—Cast lron Shaill Cast lran She . Multi-Coil Toco
CAPACITIES g:::ra ES' PIPE
Gollans in 7 Hour- Hot W - CONNECTION
Yooved fram 4 ta Ta Rl Radiation
SIZE . . SIZE Height  Diam.
of Taco Helaw TACO TACO TACO Of Boiler Tank ar aler Lacalion of Shipping
TACO Woier line _an below an TACO Conn. Cann. langth Inches Toppings Waeight
1 Waler Steam Inches Inches lnches Lbs,
toor f8oiler  of O lbs Lima of & jb
Wali al W - at Gaug: la; w at Ga
NTF. 180°F, | 212 . F G A a c D £
TABLE 16 — DOMESTIC TACO
14 52 30 100 50 &0 14 1 ‘ 1434 4 11 ) 1V 18
2 82 52 150 45 105 2 1 ] 1514 ' 103 4 A 25
28 T a2 225 95 155 N 1 ] 19% 72 154 ) 214 1
3 140 120 0 140 230 3 2 1% 21V, ¢ 7 4. 2%y &
TABLE 17 — MULTI-COIL TACO
#C 1350 250 1 475 210 310 MC 14 2 1Va 20 . . 1 1 37y a5
#C 180 300 180 540 250 175 #C 180 2 i 2014 9 . 11 20 4 75
MC 240 0 240 750 130 500 MC 24 2 1. 22 ¥ 1 7, 4 B4
MC 300 Lo 300 940 420 425 MC 3 2 2 22 12 1. 7. 45 129
MC 180 ) %0 1150 300 750 MC 2w Vi 2 25, 12 14 20¢ A1, 140
MC 450 70 450 1470 430 940 MC 450 3 %2 2844 15 14 2% 4 209
MC 400 g 500 1420 710 1130 MCa00 3 2Va a 15 0%, 2V & 251
“ax | on 15. . (170°F avera ) radiator ter., ratu .. A circulalor is  comm .- 1 far this application.

pmutumotically rred for ¥y ar rau | operation.

13



TACO EXTERNAL TANKLESS HEATERS

X
 raca ¥
[
t.
A .~ ' .
TA J-MATIC ¥ C wiTH * WA 5 TAGOD INTC QN HOT W, ER  STEM
PLATE—E1&
L ar h
. Al .
N : TAHKLE  TACO - —
R
WAT
v}

TAN. TACO WATER HEA R INSTALL|

ELOW ' ... VIWEC 51 o R

14

PLATE—E1S

LOCATING AND CONNECTING HEATER

Taco heaters may be used with sectional or round cc t iran
ar steel bailers.

TABLE 18 — Tappings Giving

HEADER DETAL Equalization of Pipe Areas
Hea * £ Quantily Tapg '
. M Size + Bail T tons
b Cg = (Dia. 1 LS LT
i PR 2 4 3 2
\._ ! %‘/3" & 4 i
- < ¥ 5
é I me b 1 o ;
Tappii s smaller than 1" nat practical
PLATE—E7

STEAM SYSTEMS

Taco should be installed as clase to the water !~ ¢ pa .ible
On Sectional Steam Boilers, where the water line is below the
battam of the top nipple parts, all sectians should be tapped
and headered together, Plote £7 above shows best methad of
header cannection, If bailer has large tap nipple port pravid.
ing infersectional circulotion only ana topping and no header
i required, If boiler has divided (split) sections, tap each
section on bath sides and cannect together with headers. If
bailer t ‘aterways extending obove normal water line, keap
water sufficiently high during summer ta cover thesc water
ways. This enables aquastet ta hald entire bailer av 180°F.
withaut eaming in summer, Round cost iron or ste.  boilers
do not r juire heoders.

HOT WATER SYSTEMS

Taco Heaters should be installed at the top of hot water
bailers to increase circulation af boiler water thraugh the shell
of the Taca. For year round operation some mec > prevent
circulotion aof hat water to the radiation when | at is nat re-
quired must be prov' ' 1. This may be done by a Taca Flow

Check which is operated by a Taco Circulatar, Plate E11 and
Plate E164 an this page illustrates conneclians to bailer,

If the Taco heater is installed by separate bailer cannectian,
vent this circuit inta the expansion tank. in such cases, do
not vent from Taco Flow Check to expansion tank.

SELECTING HEATER AND TANK

See page 12 of this cotalogue for detailed recommendo-
tions of average water requirements to aid in selection of
heater sizes for all types of applications. Private residences
and apartments having 3 to 5 raams usually require a mini-
mum of 30 gallons of storage for each family or bath.
Oversize storage tanks are desirable, Where there are
many servants and an unuswal demand for kitchen and
laundry, use 50 or more gallons of storage per bath with
a minimum tank capacity of 100 gallans.

STORAGE TANK CAPACITY

Storoge tonks of given diameter contoin the number of
gallons shown per faot of length.

127 . & gallons 207 . .36 gallons
14" 8 gailons 36 52 gallen:
16" 11.2 - 42+ 72 golion
18" 13.5 - 48" 94 gallons
20" 16 gallons 54 119 gallons
24" . 24 gullons 607 147 gallons



TACO EXTERNAL STORAGE HEATERS

Diagrama

CONTROLS

Furnish, install, and so wire temperature controiling device.
thot boiler water is “~intained ot 180°f., when room thermo-
stat is satisfied, All control campanies supply wiring diagra...

Instal o TACO-MATIC VALVE (eliminates the need of a reverse
acting control) on each forced hot water system to | wvent
boiler water temperoture fram dropping below 175 v, When
locating aquastat in piping cannections to Taco, exercise core
not to restrict boiler water circulation.

INSULATION

Insulate storage tank, piping and Taco for fuel economy.

TAX ON HEATING BOILER

Allowance for damestic hot water need he made in the selac-
tion of a boiler only if there are more thon two bathrooms te
be served or if the use of domestic hot water exceeds 75
gollons in 24 hours, in which cose the fallowing allawance
should be made:
Storage Type Toco: 120 BTU per gallon of storage tank
capacity.

12,000 BTU for each bathroom in

pacess of two.

VALVES AND DRAINS

Use gate valves for praper cleaning of Taco and for contralling
juantity af woter entering Taco shell and coil. Drains ond
Hlow-offs are necessary.

Tankiess Taca:

HARD WATER AREAS

In those oreas where ex sive lime is present in tf  water,
use of Tankless Taca is not recommended, except wrere pravi-
sion is made for regularly cleaning Tace, Use of Tace Tank
with Heating Unit is suggested in such hard water oreas.

TEMPERING VALVE

To prevent excessively hot water of fixtures a Taca Temper-
ing Yolve should be installed.

HEATERS Pnozallation Deracls

Vertical storage tanks up to about 86 gallon capacities
are satisfactory, if properly installed. Top of tank should
be at least & above flaar level.

Horizontal storage fanks are recammended for medium
size instailatians and are essential on large jobs. Horizontal

#= rorage 1anks smaller than 14" in diameter are not recom-
mended. Keep top of medium size tank at least 3' above
boiler water line, higher if pessible. On large installatians,
keep botom of storage tank at or above boiler water level
. . . higher if possible.

1o L L]
—
— - T

REL CO-WATIC

¥ALWI wi ar —
- b Q_—_,' el " I

!I:
I

-
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- I

DOME! IC TACO WATER HE  _R (NSTALLED WiTH HOTY - BV3T

PLATE—E11

n. “r . ™

LIFY]

= R el

DOMESTIC TAGCO WATER HEATER IN3TALLED BELOW WATER LINE OF | EAM BOILER

PLATE—E10

TANK CONNECTION TANK. CONNECTION

3 i [
- L

ion .
: L
¢ 1o )

—
q AN k
FLATE—EB FLATE—EY

CONNECTING TACO HEATER AND TANK

Plates EB and E9 above show cannection made by means
af a close nipple and tee into hat water outlet from verticol
and horizontal tanks respectively,

Do not connect into center of head of herizental tank,
Domestic water piping should be brass pipe or copper
tubing.

15



OTHER OUTSTANDING TACO PRODUCTS

TACO CONVERTERS AND COMMERCIAL WATER
1 . HEATERS, for heating water or radiation using steam
» ' or boiler water as the heating medium. For more de-
} tailed information about these Taco heat exchangers
see catalog form number 503010.
"o

TACO CWF CHILLERS AND EVAPORATORS, for

chilling water used in air conditioning and refrigera- 1

tion (with freon). The Taco Chiller’'s shell and tube ‘o ‘

construction benefits directly from Taco’s long and suc- B i
cessful experience in the large heat exchanger field.

See catalog form number 520809 for more details. A

STRAIGHT TUBE HEATERS were designed primarily for easy cle: ning. To clean, it is not neces-
sary to remove any piping. Just remove rear head, run a brush or tube cleaner through the tubes, re-

. : place rear head and flush.
{ : Heaters of this type are regularly supplied
o ' i with cast iron shell and copper tubes. Special
N - 1 alloy tubes are also available at extra cost.
- \ .
- : See form number 531105 for details.

BILTIN TACO HEATERS are supplied to many manufacturers of cast
iron and steel boilers.

They are designed specifically for their respective boilers by the joint
engineering staffs of the boiler manufacturer and Taco.

lllustrated is one of the many designs we manufacture. But more im- 7
portant is the fact that their quality is the finest that money can buy.

So be sure that every boiler you buy is equipped with a GENUINE
BILTIN TACO. )

i

hl

TACO MULTI-PURPOSE PUMPS have a wide application of uses,
and one of their most important purposes is to fill the design require-
ments of the many applications of the Original Equipment Materials
. ' Field. They can be used as coolant pumps for soluble oil, and as
pumps for all types of liquids; they have many applicatians whe,
' ‘ it is desired to move water at any temperature up to 210°F,

FRINTED IN U. 5. A.



