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SECTION 11 44 00

FOOD COCOKI NG EQUI PMENT
01/ 08
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NOTE: This guide specification covers the
requi renents for comercial cooking equi pnent.

Edit this guide specification for project specific
requi renents by addi ng, deleting, or revising text.
For bracketed itens, choose applicable itens(s) or
insert appropriate information

Renmove information and requirenents not required in
respective project, whether or not brackets are
present.

Conment s and suggestions on this guide specification
are wel come and should be directed to the technica
proponent of the specification. A listing of
techni cal proponents, including their organization
designation and tel ephone nunber, is on the Internet.

Recommended changes to a UFGS should be subnitted as
a Criteria Change Request (CCR)

Rk Ik kR IR R R O kO e O O I A Rk R R O Rk Ik I kS O O R R o

PART 1 GENERAL

EE R R R S I R R I R R R S R R R R R S R R I R I R R R R R R R R

NOTE: This gui de specification includes baking
ovens, broilers, cooking ovens, exhaust hoods (and
related fire suppression and grease extraction

equi pnent, fryers, griddles, grills, holding ovens,
kettles, mcrowave ovens, ranges, rotisseries,
steanmers, steamkettles, etc.

On the draw ngs, show

1. A 1:50 (1/4 inch) scale floor plan with | ayout
of all food service equi pment and Naval Equi prent
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Synbol s.

2. Food Service Equi pnent Schedule laid out in
accordance with NAVFSSCcurrent US Arny Quarternaster
Center and School equi pnent schedul e specified
design requirenents, including Energy Star qualified
nodel 1ist.

3. Floor, wall, and ceiling penetrations.
4. Raised bases, retainer curbs, or depressions.

5. Recessed, grated floor drains required for
equi prent .

6. Exhaust fan curbs, supply fan curbs, exhaust
duct, supply duct, and ductwork nmateri al

7. Fire system CO2 tanks, actuating stations.

8. Hoods, plunbing enclosure housing and contro
panel of automatic washdown system

9. Disconnect sw tches.

10. Electrical chases and raceways and pl umbi ng
chases.

11. Utility connections to building water
sanitary, electrical, and other utility systens.
Conveni ence outlets at point of use for plug-in
equi prrent .

12. Al Contractor built-to-order itens, per Food
Servi ce Equi pnent Schedul e, shown and coordi nat ed
with the specifications.

14. Utility connections to building water,
sanitary, gas, electrical, sprinkler, fire alarm
oil, conpressed air, steam and other utility
systens. Convenience outlets at point of use for
pl ug-in equi pnent.

EE R R R I R S I R R I I O R R R R O S R R R R R R I I O R R I

1.1 GENERAL RELATED SECTI ONS AND STANDARDS

EE R I R R S I R I R R I R R R R R R R R S R R I R R R S R R R R R O

NOTE: Designate plunbing fixtures as "P" itens on
pl unbi ng drawi ngs with specific requirenents added
to Section 22 00 00 PLUMBI NG GENERAL PURPCSE

Rk Ik kR R IR R R Sk S ke S O R AR Rk R R Rk O o O O R R R IR R I S b I Rk o

a. Refer to section 11 05 40 COMVON WORK RESULTS FOR FOODSERVI CE
EQUI PMENT for general requirenments. Provide detail ed Food Service
Equi prent Schedul e as specified in Section 11 06 40.13 FOOD SERVI CE
EQUI PMENT SCHEDULE

b. Provide detail ed Food Service Equi pnent Schedul e conformng to
DOD 4000. 25- 1- M.
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2

c. Gas-burning equi pment nmust be designed for operation with the type
of gas specified and be approved by CSA, conformng to CSA C22.2 No. 109
and CSA Directory.

d. Al electrical work nmust conformto NFPA 70.

e. Provide wet chemical fire extinguishing systens in accordance with
Section 21 21 03.00 10 WET CHEM CAL FI RE EXTI NGUI SHI NG SYSTEM

f. Provide connections as part of building sprinkler system Section
21 13 13.00 20 VET PI PE SPRI NKLER SYSTEM FI RE PROTECTI ON

g. G ease extracting type hoods that have an internal hood fire
protection systemdo not require wet chemcal fire extinguishing
protection for those conponents of the exhaust system and for cooking
equi prent protected by a UL listed internal hood fire protection system
conplying to NFPA 96.

REFERENCES

IR R R R SRR EEEEEREEEEEEREEEREEEREREEEREEEEEEREEREEEEREEEEEEEEEEEEEREEEEEEREEEEE SRS

NOTE: This paragraph is used to list the
publications cited in the text of the guide
specification. The publications are referred to in
the text by basic designation only and listed in
thi s paragraph by organization, designation, date,
and title.

Use the Reference Wzard' s Check Reference feature
when you add a RI D outside of the Section's
Reference Article to automatically place the
reference in the Reference Article. Al so use the
Ref erence Wzard's Check Reference feature to update
the issue dates.

Ref erences not used in the text will automatically
be deleted fromthis section of the project

speci ficati on when you choose to reconcile
references in the publish print process.

EE R R R S I R R R O I R R R R R S R R I R R R S R R S R R

The publications listed below forma part of this specification to the
extent referenced. The publications are referred to within the text by the
basi ¢ designation only.

AMERI CAN SCCI ETY OF SANI TARY ENG NEERI NG ( ASSE)

ASSE 1001 (2008) At nospheric Type Vacuum Br eakers

AVERI CAN VEELDI NG SOCI ETY ( AWS)

AWS A5. 8/ A5. 8M (2004; Errata 2004) Specification for
Filler Metals for Brazing and Braze Wl ding
AWS D1.1/D1. 1M (2008; Errata 2009) Structural Welding
Code - Steel
AWS D10. 4 (1986; R 2000) Recommended Practices for

SECTION 11 44 00 Page 5



Wl di ng Austenitic Chrom um N cke
Stainl ess Steel Piping and Tubi ng

AWS D9. 1M D9. 1 (2006) Sheet Metal Wel ding Code
CANADI AN STANDARDS ASSOCI ATI ON ( CSA)

CSA C22.2 No. 109 (1981; R 2004) Commerci al Cooki ng
Appliances - General Instruction No 1-3

CSA AMERICA, INC. (CSA/ AW

CSA Directory (updat ed continuously online) Certified
Products Listings

NATI ONAL FI RE PROTECTI ON ASSCCI ATI ON ( NFPA)

NFPA 10 (2010) Standard for Portable Fire
Ext i ngui shers
NFPA 54 (2008) National Fuel Gas Code
NFPA 70 (2008; AMD 1 2008) National Electrica

Code - 2008 Edition

NFPA 96 (2007) Ventilation Control and Fire
Protection of Conmercial Cooking Operations

NSF | NTERNATI ONAL ( NSF)

NSF 169 (2009) Standard Specification for Special
Pur pose Food Equi pnent and Devi ces

NSF 2 (2008) Food Equi prent

NSF 4 (2009) Standard for Commercial Cooking

Ret hermal i zati on and Powered Hot Food
Hol di ng and Transport Equi prent

NSF 51 (2009e) Food Equi pnent Materials
NSF 52 (2007e) Standard for Suppl enental Flooring
SHEET METAL AND Al R CONDI TI ONI NG CONTRACTORS' NATI ONAL ASSOCI ATI ON
( SMACNA)
SVACNA 1767 (2001, 1st Ed) Kitchen Ventilation Systens
and Food Service Equi pnent Cuidelines
SIVACNA 1966 (2005) HVAC Duct Construction Standards

Metal and Fl exible
U S. DEPARTMENT OF DEFENSE ( DOD)

DOD 4000. 25-1-M (2006; Notice 1) Requisitioning and |Issue
Pr ocedur es
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U. S. ENVI RONVENTAL PROTECTI ON AGENCY ( EPA)

Energy Star (1992; R 2006) Energy Star Energy
Ef ficiency Labeling System

U. S. NATI ONAL ARCHI VES AND RECORDS ADM NI STRATI ON ( NARA)
29 CFR 1910 Cccupational Safety and Heal th Standards
29 CFR 1910- SUBPART D Wal ki ng - Working Surfaces

UNDERWRI TERS LABORATORI ES (UL)
UL 1598 (2008; Rev thru Jan 2010) Lum naires

UL 197 (2003; Rev thru Oct 2009) Commerci al
El ectri c Cooki ng Appliances

UL 489 (2009) Standard for Ml ded-Case Circuit
Br eakers, Mbdl ded-Case Switches and
Circuit-Breaker Encl osures

UL 710 (1995; Rev thru Dec 2009) Exhaust Hoods
for Conmercial Cooking Equi pnent

UL 763 (2000; Rev thru Qct 2009) Standard
Speci fication for Motor-Cperated
Conmrer ci al Food Preparing Machines

UL Elec Equip Dr (2009) Electrical Appliance and
Utilization Equi prment Directory

1.3 SYSTEM DESCRI PTI ON

EE R R R S I R R R I O I R R R R I O S R R I R R R R R R R R O

NOTE: Indicate the configuration and |layout for all
food preparation equipnment, with interior elevations
and equi pnent identified by nunber. Show "Food
Servi ce Equi prent Schedul e" on the draw ngs using
the sane identification nunmbers[ and as indicated on
the current US Arny Quartermaster Center and School
equi pnent schedule]. Ensure that all Contractor
built-to-order items, per Food Service Equi pnent
Schedul e", are shown and coordinated with the

speci fications.

Desi gner nust coordinate with other sections for
final connection of equipnent.

Details of particular equipnent and installations
are provided on Naval Food Service Division

drawi ngs. Use these NAVFSD drawi ngs as a basis for
the project details. Contact NAVFSD at commerci al
t el ephone (717) 790-7580 or DSN 430-7580.

I ndi cate on drawi ngs the | ocation of each nanual
activation station.

IR R R R R R RS EEEEEREEEEEEREEEREEEREREEEREEEREEEREEEREEEEREEEEEEEEEEEEEREEEEEEREEEEEERS
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1.

The work includes [furnishing and] [installing] [and nodifying existing]
food service cooking equi pnent and related work. Verify all existing

di mensi ons, contract draw ngs, product data and all related conditions
prior to comencing rough-in work.

4

a. Protect each exhaust hood systemthat serves cooki ng equi pnent,
associ at ed exhaust hood system ducts, and all cooki ng equi pnent served
by the exhaust hood systemwi th a wet chem cal fire extinguishing
system

b. Submt detail drawings for all food cooking equi pnment, custom
fabricated equi pnent, along with equi pment schedul e. Draw ngs nust be
1: 50 1/4 inch scale m nimum

c. Include coordination of delivery through existing finished opening
and vertical handling limtations within the building. Advise the
Contracting O ficer of all discrepancies prior to ordering equi pnent.
Submit Contractor's Field Verification Data prior to the

preconstructi on neeting.

d. Provi de rough-in and connect utilities to equi prment in accordance
with requirenents specified in other sections of this specification and
in accordance with the physical dinmensions, capacities, manufacturer's

i nstructions, and other requirenents of the equipnent furnished.

Submit all installation instructions and di agrans.

SUBM TTALS

EE R R R S I R R I R I R I R S R R R R S R R I R I R R R R R R

NOTE: Review Subnittal Description (SD) definitions
in Section 01 33 00 SUBM TTAL PROCEDURES and edit
the following list to reflect only the submttals
required for the project. Submittals should be kept
to the minimumrequired for adequate quality control.

A“G following a subnmittal itemindicates that the
submittal requires Governnent approval. Sone
submittals are already marked with a “G'. Only
delete an existing “G if the subnmittal itemis not
conpl ex and can be reviewed through the Contractor’s
Quality Control system Only add a “G if the
submittal is sufficiently inportant or conplex in
context of the project.

For submittals requiring Governnent approval on Arny
projects, a code of up to three characters within
the subnmittal tags nay be used following the "G'
designation to indicate the approving authority.
Codes for Arny projects using the Resident
Managenment System (RMB) are: "AE" for
Architect-Engineer; "DO for District OOfice

(Engi neering Division or other organization in the
District OOfice); "AO" for Area Ofice; "RO' for
Resident O fice; and "PO' for Project Ofice. Codes
following the "G' typically are not used for Navy,
Air Force, and NASA projects.

Choose the first bracketed itemfor Navy, Air Force
and NASA projects, or choose the second bracketed
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itemfor Army projects.

Rk bk kR IR R R Ik O O S S R AR Rk R R Rk O o O R Rk O R R R b I Rk o

Government approval is required for submttals with a "G' designation;
submittals not having a "G' designation are for [Contractor Quality Control
approval .] [information only. Wen used, a designation following the "G
designation identifies the office that will review the submttal for the

CGovernment.] Submit the followi ng in accordance with Section 01 33 00
SUBM TTAL PROCEDURES:

SD- 01 Preconstruction Subnittals
Contractor's Field Verification Data[; C[; G [___ 11
SD- 02 Shop Drawi ngs

Detail Drawings[; CG[; G [___ 1]
Schedule[; C[; G [___ 1]

Schedul e in the same format as the equi pment schedul e on the
dr awi ngs.

Energy Star qualified

Exhaust Hoods Over Cooking Equiprent[; CI[; G [___ 11
Uilities[; C[; G [____ 1]
Custom Fabricated Equi prent[; CGI[; G [___ 11

Installation Instructions and Diagrans[; C[; G [

Detail draw ngs, as specified,including insulation and utility
requirenents.

SD- 03 Product Data

Conmer ci al food cooki ng equi pnent
Exhaust Hoods Over Cooking Equipnent[; C[; G [___ 11

SD- 06 Test Reports

Field Test Reports[; CGI[; G [____ 11
Exhaust Hood Air-Bal ance Report[; C[; G [

SD-07 Certificates

NSF Certification[; C[; G [___ 11
UL Certification[; C][; G |
Energy Star Qualified

PART 2 PRODUCTS

2.1 EXHAUST HOODS OVER COOKI NG EQUI PMENT

IR E R R E R RS EEEEEREEEEEEEEEREEREREEEREEEEEEREEEEEEEREEEEEEEEEEEEEEREEEEEEREEEEE SRS

NOTE: Seismic restraints for kitchen hoods nust
conformto Cuidelines for Seisnic Restraints of

Ki t chen Equi pnment (SMACNA Los Angel es Chapter). See
Appendi x 1 of SMACNA Fabrication Cuidelines.

I nclude requirenment in seisnmc zones 3 and 4.

Hood design will be in accordance with NFPA 96,
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ASHRAE, and the ACA H Industrial Ventilation
Handbook. Designer will indicate type, size, shape
make-up air, and detail of hoods and the required
standard cubic neters per second (cubic feet per

m nute), nmeters per second (feet per mnute)
(velocity), static pressure, and duct collar size
for exhaust/make-up air on the drawi ngs. G ease
extracting automati ¢ washdown hoods wi Il be
specified for new construction. Filter type hoods
may be used in existing facilities where conditions
prevent the use of grease extractor hoods.

EE R R R S I R I R I R I O I R R R I R S R R I R R R R R S R R R

Conformto NFPA 96 and UL 710. Conformto SMACNA 1966. [Provide seisnic
restraints in accordance with SMACNA 1767.] The hood shall not vary from
design listing of air requirenments or static pressure by nore than five
percent. Fabricate from 1.2 nmm 18 gage thick stainless steel. Run
electrical wiring in conduit or raceways. Wen total hood length is nore
than 3600 mr 12 feet l[ong, provide hoods individually conplete in al
respects, of approximately equal length less than 3600 mr 12 feet |ong, and
mount ed end to end.

2.1.1 Centrifugal G ease-Extracting Hoods

Fabricate in factory. Provide high-velocity type with average throat inlet

air velocity of [5] [__ ] mps [1,000] [__ ] fpmr and duct velocity of
(91 1 ] mps [1,800] [__ ] fpmr. Provide air inlet above and parallel
to equi pnment for full length of hood. Provide hood which will renove 95

percent of extraneous matter in air with non-renpvabl e grease-extracting
baffles | ocated in plenumchanber. The use of filters, cartridges,
rotating parts, renovable parts, or constantly running water is not
accept abl e.

2.1.1.1 Types of Hoods

EE R R R S I R R R I R I O R R R S R I R S R R I R R R R R R R O

NOTE: Delete types not indicated for the project.
If a type is not used, state "not used" at the
subpar agraph, to avoid renunberi ng.

IR R R R R R RS EEEEEREEEEEEREEEREEEREREEEREEEREEEREEEREEEEREEEEEEEEEEEEEREEEEEEREEEEEERS

Provide the followi ng hood types as indicated:

a. Serve-Over Shelf; Type |: Provide over [charbroilers,] [fryers,]
[ ,] [and] [griddles] on serving lines. Munt hood 1370 to 1450 nm
54 to 57 inches above finished floor

b. Island; Type 2: Provide over [steam]jacketed kettles,] [fry pans,]
[ovens,] [broilers,] [ ,] [and] [steamers] located renpte from
wal I s.  Munt at hei ght indicated.

c. Wall-Munted, Free-Standing; Type 3: Provide over [ranges,]

[ ,] [broilers,] [doughnut fryers,] [griddles,] [ovens,]
[steamjacketed kettles,] [and] [fryers] located along wall. Mount at
hei ght i ndi cat ed.

d. Low Ceiling; Type 4: Provide over | ] [and] [ ] where | ow
ceiling restricts installation of Type 1, 2, or 3.
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2.1.1.2

Feat ur es

Provi de the foll ow ng:

a.

b

Aut omat i ¢ washdown system

Fan control

Rk bk b R IR R R O kO b S O R Rk Rk R ok O S O R R R Ik kS I O I b Rk R

NOTE: Delete references to fire danpers in air
inlet if fire danpers are included in exhaust
ductwor k connecting to hood.

EE R R R I R R I I R R R I I R R R Ok S R R I R I R I O R O

c. Danper controls.
d. Fan control station and pl unbing encl osure.
e. Fire protection system for hoods over [tilting frying pans,]
[charbroilers,] [fryers,] [griddles,] [doughnut fryers,] [ v
[deep-fat fryers,] [and] [broilers].
f. Vapor-proof lights.

2.1.1.3 Aut omat i ¢ WAshdown Syst em

Provi de systemthat automatically washes internal portions of hood for an
adj ustabl e period of between 0 and 15 minutes. Provide for activation by
time clock or upon operation of fire danper.

a.

b
or

Feat ures of Operation:

(1) Shut off supply and exhaust fans, if running, at beginning of
cl eani ng cycle.

(2) Subject accunmul ated contami nates on internal surfaces with
water at [60] [82] degrees C [140] [180] degrees F and a water
pressure of 0.275 MPa 40 psi. Provide pressure reducing val ve.

(3) [Pump] [Inject] detergent into hot water supply line to
create wash-wat er

(4) Provide scrubbing action by directing wash-water through
mani f ol ds and then through spray nozzles placed so that al

i nternal surfaces are reached with streans of wash-water.

(5) Collect wash-water and grease wi thin hood and pipe to outside
of hood to point indicated for indirect connection to building

pl umbi ng system

(6) End wash cycle by tiner.

Pl unmbi ng Conponents: Provide brass or stainless steel spray heads

nozzl es and stainless steel distribution manifold in each hood.

Provide the following in fan control station and pl unbing encl osure:

(1) Water solenoid valve

(2) Shut-off valve
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(3) Shock absorber

(4) Pressure gage

(5) Tenperature gage

(6) Line strainer

(7) Vacuum breaker, confornmng to ASSE 1001

(8) Detergent reservoir, one gallon mninmm

(9) Detergent [punp] [injector]

(10) Check val ve

(11) Tirmer

(12) Pressure reducing valve

2.1.1.4 Fan Contr ol

Locate in fan control station and plunbing enclosure. Provide delay-tine
starter on starter |eg of exhaust fan so supply fan starts first and run 5
seconds before exhaust fan starts, to insure the required bal ance in

exhausted and nake-up air flow Provide the foll ow ng operations:

a. Interconnection with washdown systemto effect shutoff.

EE R R R I R R R I I O R R R Ok S R R I R I R I O R I O

NOTE: Delete references to fire danpers in air
inlet if fire danpers are included in exhaust
ductwor k connecting to hood.

EE R R R S I R R R I O I R R R R I O S R R I R R R R R R R R O

b. Interconnection with fire danpers to effect shutoff of fans.
c. Operation by tinme clock
d. Operation by nmanual push buttons |abeled "start" and "stop".

2.1.1.5 Fi re Danper

Rk Rk Rk R R IR R R Sk O O e S O R AR Rk R Rk O kO I R IR R I b I Rk I o

NOTE: Delete references to danper if fire danpers
are included i n exhaust ductwork connecting to hood.

EE R R R S I R R I R R R S R R R R R S R R I R I R R R R R R R R

Provi de nechani cally driven danper and danper control. Activate by
heat - sensing thernostat set to react to tenperature of 176 degrees C 350
degrees F in exhaust duct at hood. Activation of danper nust cause the
foll owi ng additional actions:

a. Shut off exhaust and supply fans of hood.

b. Shut off fuel source and electric power to equi pnent under hood.

c. Initiate automatic washdown system

SECTION 11 44 00 Page 12



2.1.1.6 Fan Control Station and Pl unmbi ng Encl osure

IR R R R R R RS EEEEEREEEEEEEEEREEEREREEEREEEEREEEREEEEEEREEEEEEEEEEEEEEREEEEEEREEEEEESE]

NOTE: Do not |ocate control cabinet for hoods on
serving line tray slide support walls or on drop
wal | above serving line tray slide.

Rk Rk kR IR R R I kO ke S O R AR Rk R R R Rk O ok O I R R I O I b R R o

Provide flush-nounted enclosure. Wre and plunb in factory. Include the
fol | owi ng:

a. Plunbing conponents of washdown system

b. Components required for fan control, including manual push buttons
and interlocks with other systens.

c. Components required to operate fire protection system

d. Time clock capable of being progranmed by the week to operate fan
system and automati c washdown system and of maintaining tine cycle
after being overridden by manual push buttons.

e. Labeled light indicating when exhaust fan and supply fan are
oper ati ng.

f. Labeled light indicating when automati c washdown systemis
oper ati ng.

2.1.1.7 Fire Protection Systens

Rk Ik Sk kR IR R R I O O e S S R Rk Rk S R Rk Ok kS I O I b R R Rk

NOTE: Select fire protection system based on cost
and local regulations. |[|f kitchen cannot tolerate
time lost for clean-up in event of dry chem ca

rel ease, or if kitchen return air is tied into

buil ding systemreturn air, do not use that system
Ensure that actuating systenms are indicated on

dr awi ngs.

IR R R R R R RS EEEEEREEEEEEREEEREEEREREEEREEEREEEREEEREEEEREEEEEEEEEEEEEREEEEEEREEEEEERS

Provide a pre-engineered [[dry] [wet] chem cal systemin accordance wth
Division 21, Section 21 23 00.00 20 DRY CHEM CAL FI RE EXTI NGU SHI NG FOR
KI TCHEN CABI NET] [[liquid foam systen] [water spray systen] in accordance
with NFPA 96]. [Include water spray in plenum of hood.] Include
mcro-switch for electric power and fuel shut off to equi pmrent under hood
and a fuel shut-off and reset button. Exposed piping under hood and
surface nozzles to be stainless steel or chrone plated. Paint exposed

pi ping running to hood with rust-inhibiting alum num paint. Provide
electrical wiring, contactors, shunt breakers, electrical control for gas
val ves, and other electrical components required to install fire systens in
accordance with Section 26 20 00 | NTERI OR DI STRI BUTI ON SYSTEM

a. Actuating Stations. Provide nanual actuating station and renote
manual actuating station as indicated. Cearly |label actuating station
as "Hood Fire Protection" and specific device protected.

IR R R R R R RS EEEEEREEEEEEREEEREEEREREEEREEEREEEREEEREEEEREEEEEEEEEEEEEREEEEEEREEEEEERS

NOTE: |If water spray systemis specified, nmake sure
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it is conmpatible with building sprinkler system

Rk bk kR IR R R Ik O O S S R AR Rk R R Rk O o O R Rk O R R R b I Rk o

b. Water Spray Fire SystemIn G ease-Extracting Type Hood: |nclude
wal | -nounted control panel with pilot lights for indicating when system
is operational, not operational, and on fire alert. Provide audible
fire alarm unions, hand val ve, valve switch, and pressure switch.

I ncl ude duct nozzles and pl enum nozzles. Provide water pipe to contro
panel and from control panel to hood. Provide connections as part of
bui | di ng sprinkler system, Section 21 13 13.00 20 VET Pl PE SPRI NKLER
SYSTEM FI RE PROTECTI ON

EE R R R I R R I I R R R I I R R R Ok S R R I R I R I O R O

NOTE: |f exhaust hood fire systemis to be
connected to building al armsystem the work rmust be
included in other sections and coordi nat ed.

EE R R R S I R R R O I R R R R O S R R I R I R R R R R R R

c. Alarm Connection: Provide capability to signal operationa
readi ness and to generate el ectronic signal when hood fire system
is activated. Provide connection point for building alarmsystem
Provi de systemto connection point and connect in accordance wth
Section | 1028 31 74.00 20 | NTERI OR FI RE ALARM SYSTEM .

2.1.1.8 Vapor proof Lights

2.

Provide,[ at Type 2 and Type 3 hoods,] incandescent or fluorescent lights
in accordance with UL 1598 or UL 1598. Locate switches for operating hood

lights on face of hood in lower [right] [

.2

2.

1

] corner.

Commer ci al Food Cooki ng Equi prent

a. Al commrercial cooking equiprment shall conformto 29 CFR 1910, CSA,
NSF, UL and other related standards as stated herein and in Section

11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT.  Supply all gas
fuel ed appliances with installed automatic shut-off device(s), as well
as manual shut-offs device conformng to NFPA 96.

b. Electrical cooking appliances nmust conformto UL 197, UL 489. UL 763,
and UL Elec Equip Dr.

c. [AIl comercial cooking equi pnent nust conformto Energy Star
[ abeling to confirmbeing Energy Star Qualified. Al equiprent nust
bear NSF Certification and UL Certification |abels.]

Gas Burners

I n accordance with NFPA 54, equip burners and pilots located in enclosed
conpartments with automatic shut off of gas supply if burners fail to
ignite, or pilot is extinguished.

[2.2.2 Speci al ty Cooki ng Equi pnment

Conformto the requirenents of NSF 169, NSF 2, NSF 4, and NSF 51. Fl oor
areas adj acent to cooking areas nust conformto NSF 52 and
29 CFR 1910- SUBPART D
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1[2.3 BAKI NG OVEN

1[2.4 BROLER

1[2.5 DEEP FRYERS

]1[2.6 GRIDDLE

1[2.7  STEAM COOKERS

[ 1, [31[4][5][6] pan
12.8  PORTABLE FI RE EXTI NGUI SHER

Wal | nount portable fire extinguisher conformng to NFPA 10, within [ ]
feet of cooking area.

PART 3 EXECUTI ON
3.1 | NSTALLATI ON

Performinstallation in accordance with the nmanufacturer's printed
instructions. Refer to section 11 05 40 COVMON WORK RESULTS FOR
FOODSERVI CE EQUI PMENT for detailed installation, project closeout, and
warranty requirenents. Lay out work in advance to prevent damage to
buil ding, piping, wiring, or equipnment as a result of cutting for
installation.

3.1.1 Setting and Connecti ng

Install equipnent plunb and level. Except for nobile and adjustable-Ieg
equi pnent, securely anchor and attach itens and accessories to walls,
floors, or bases with stainless steel bolts. Flash food service cabinets
| ocated in wall openings to the walls with 0.9 nmr 20 gage thick stainless
steel. Seal around equi pnent flashing and flanges, at walls, floor, and
ceiling in accordance with Section 07 92 00 JO NT SEALANTS. Fillers shal
be continuous, w thout opening.

3.1.2 Wel ding Field Joints

Wel d stainless steel by the electric fusion nmethod. Provide where required
by and in accordance with AW A5.8/A5.8N, AWS D1.1/D1.1VN, AWS D10.4, AND
AWS D9. 1M D9. 1. Acconplish brazing with silver solder for joining copper
tubing to brass and bronze connection fitting and for no other purpose.

3.1.3 Cl eani ng and Adj usting
Test and adj ust equi prrent for proper operation. Test rotating components
and notors for proper rotation. Lubricate nmoving parts if suggested by

manufacturer's literature. Prior to acceptance of project, clean and
sanitize equi pnent both inside and outside.
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3.

1.4 Install ati on of Hoods

Install hoods in accordance with NFPA 96 to remain free fromvibration
under all conditions of operation.

.2 FI ELD | NSPECTI ONS AND TESTS

| nspect equi pnent, fixtures, and material after installation for conpliance
with the applicable standards. Upon conpletion of inspection perform
operational tests on each piece of equipnent to determ ne that equi pnent
and conponents, including controls, safety devices, and attachnents,
operate as specified and are properly installed and adjusted. Test all
water, drain, gas, steam oil, refrigerant, and liquid carrying conmponents
for leaks. Notify the Contracting Oficer 14 cal endar days prior to
testing. Submt Field Test Reports and [ ] copies of the Exhaust Hood
Air-Bal ance Report to the Contracting O ficer.

-- End of Section --
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