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01/ 08
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NOTE: This gui de specification covers the
requi renents for food dispensing equipnent.

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.

Comment 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 subnmitted as
a Criteria Change Request (CCR)
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PART 1 GENERAL
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NOTE: This gui de specification includes, but is not
limted to, bar equi pnent, coffee urns and warners,
sal ad bars, desert tables, food warners, soup
kettles, tureens and heat |anps; pre-packaged food
di spensers, dish, tableware; ice, ice cream
beverage, juice and water dispensers.

On the draw ngs, show
1. A 1:50 (1/4 inch) scale floor plan with | ayout

of all food service equi pnent and Naval Equi pnent
Synbol s.
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2. Food Service Equi pnent Schedule laid out in
accordance with NAVFSSCcurrent US Army Quartermast er
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. D sconnect swi tches.

7. FElectrical chases and raceways and pl unmbi ng
chases.

8. Uility connections to building water, sanitary,
electrical, and other utility systens. Convenience
outlets at point of use for plug-in equipnent.

9. Al Contractor built-to-order itens, per Food
Servi ce Equi pment Schedul e, shown and coordi nat ed

with the specifications.
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1.1 GENERAL RELATED SECTI ONS AND STANDARDS
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NOTE: Edit the nmaster "Food Service Equi pnent
Schedul e" in section 11 06 40.13 carefully; retain
itens of equipnent used for the project. The

Equi pnent List is intended to be edited and incl uded
in the project Specification. List the information
cont ai ned on the Equi pnent List on the Contract

Dr aw ngs.
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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. Food dispensing equi prrent shall conformto OSHA standards
29 CFR 1910. 144, 29 CFR 1910.145, 29 CFR 1910. 306, and rel ated NSF and
UL standards.

c. Floor areas adjacent to food di spensi ng equi pnent point of
operation, and working surfaces shall conformto 29 CFR 1910- SUBPART D

d. Subnit detailed Food Service Equipnent List. |Include submittal of
NSF Certification and UL Certification for individual food dispensing
conmponent s.

e. Construction and finish of fabricated equi pment shall conformto
the specifications as stated in section 11 05 40.
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1.2 REFERENCES
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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 RID outside of the Section's
Reference Article to autonmatically place the
reference in the Reference Article. Al so use the
Ref erence Wzard's Check Reference feature to update
the i ssue 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.
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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.

ASNVE | NTERNATI ONAL ( ASME)
ASME Al112.19.3 (2008) Stainless Steel Plunbing Fixtures

NSF | NTERNATI ONAL ( NSF)

NSF 14 (2008) Pl astics Piping System Conponents
and Related Materials

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

NSF 18 (2009) Standard for Manual Food and
Beverage Di spensing Equi pnent

NSF 2 (2008) Food Equi prent

NSF 20 (2007) Standard for Bulk M1k Dispensing
Machi nes

NSF 25 (2009) Standard for Vendi ng Machi nes for
Food and Bever age

NSF 36 (2009) Standard for Di nnerware

NSF 4 (2009) Standard for Commercial Cooking

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

NSF 42 (2009) Standard Specification for \Water
Treatnment Units - Aesthetic Effects
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NSF 51 (2009e) Food Equi prent Materials

NSF 53 (2009) Standard Specification for Drinking
Water Treatnent Units - Health Effects

NSF 6 (2009) Dispensing Freezers
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- SUBPART D Wal ki ng - Working Surfaces

29 CFR 1910. 144 Saf ety Col or Code for Marking Physica
Hazar ds

29 CFR 1910. 145 Acci dent Prevention Signs and Tags

29 CFR 1910. 306 Speci fic Purpose Equi pnent and

Instal |l ations

3 SYSTEM DESCRI PTI ON
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NOTE: |Indicate the configuration and |layout for al
food di spensing equi pnent, with el evati ons and

equi pnent identified by nunber. Show "Food Service
Equi pnrent Schedul e" on the draw ngs using the sane
i dentification nunbers|[ as indicated on the current
US Arny Quarternmaster Center and School equi prent
schedul e]. Ensure that all Contractor
built-to-order itens, per Food Service Equi pnent
Schedul e", are shown and coordinated with the

speci fications.

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

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

Di vision drawi ngs. Use these NAVFSD drawi ngs as a
basis for the project details. Contact NAVFSD at
comerci al tel ephone (717) 790-7580 or DSN 430-7580.

Equi pnent |ten NAVFSSO Dwg. File
1. dCean Gear Dresser 541
2. Cean Gear Table 553
3. Service Stand 851

4, Steam Kettles and Water Metering 983
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The work includes [furnishing and] [installing] [and nodifying existing]
food service dispensing equi pnent and related work. Verify all existing
di mensi ons, contract draw ngs, product data and all related conditions
prior to comenci ng rough-in work. 1Include coordination of delivery
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1.

through existing finished opening and vertical handling Iimtations within
the building. Advise the Contracting Oficer of all discrepancies prior to
ordering equi pnent. Submit Contractor's Field Verification Data prior to
the preconstruction neeting.

a. Provide rough-in and connect utilities to equipnent in accordance
with requirenents specified in other sections of this specification and
in accordance with the physical dinensions, capacities, manufacturer's
i nstructions, and other requirenents of the equipnent furnished.

b. Submit detail drawi ngs for food di spensing and rel ated food
processi ng equi pnent. Provide Drawings at 1:50 1/4 inch scale m ni mum

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

A“G following a subnmittal itemindicates that the
submittal requires Governnent approval. Sone
subnmittals are already marked with a “G'. Only
delete an existing “G if the subnittal 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 submittal tags may be used following the "G'
designation to indicate the approving authority.
Codes for Arny projects using the Resident
Management System (RMB) are: "AE" for
Architect-Engineer; "DO for District Ofice

(Engi neering Division or other organization in the
District Ofice); "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
itemfor Arny projects.
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Covernment approval is required for submittals with a "G designation;
submittals not having a "G' designation are for [Contractor Quality Control
approval .] [information only. Wen used, a designation followi ng the "G
designation identifies the office that will review the submttal for the
CGovernment.] Submt the followi ng in accordance with Section 01 33 00
SUBM TTAL PROCEDURES:

SD- 01 Preconstruction Submttals

Contractor's Field Verification Data[; Cl[; G [___ 11
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1.

SD- 02 Shop Drawi ngs

Detail Drawings[; C[; G [___ 1]
Custom fabricated equipnent[; GI[; G [___ 11
Installation Instructions and Diagrans[; C|[; G [___ 11

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

SD- 03 Product Data

food di spensi ng equi pnent
SD- 05 Design Data

Manuf acturer's literature[; C[; G [___ 11
SD- 06 Test Reports

Manuf acturer's Test Data[; C[; G [
Field Test Reports[; C[; G [____ 11

SD-07 Certificates
NSF Certification[; C[; G [___ 11
UL Certification[; C[; G [____ 11
Energy Star Qualified

SD- 08 Manufacturer's Instructions

Manufacturer's Instructions[; C][; G |

Manufacturer' instructions for shipping, handling, storage,
installation, and start-up.

5  QUALITY ASSURANCE

Provi de equi pnent conformig to the applicable requirements of the follow ng
reference standards: NSF 14, NSF 169, NSF 18, NSF 2, NSF 20, NSF 25, NSF 36,
NSF 4, NSF 42, NSF 51, NSF 53, NSF 6, and Energy Star for powered equi pnment.

a. [Thirty] [ ] days prior to the commencenent of work, notify the
Contracting Officer that the following itens are prepared and ready for
review at the Pre-Installation Meetings |listed here as shown in the
Submi ttal s paragraph.

b. Detail Draw ngs, product data and installation instructions.
Submit Custom fabricated equi pnent drawi ngs after approval of food
servi ce equi prent drawi ngs. Submt Installation Instructions and
Di agranms and food di spensi ng equi pnent

c. Subnit Design Data consisting of Manufacturer's literature,
Manuf acturer's Test Data, and Energy Star Qualified

d. Subnmit Manufacturer's Instructions for shipping, handling, storage,
installation, and start-up.

e. Submt | ] copies of all Manufacturer's Test Data and
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certifications, including NSF Certification; UL Certification, and
Energy Star Qualified data to the Contracting Officer prior to the
commencenent of any installation work.

PART 2 PRODUCTS

[2.1 WATER FI LTER

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: Water filters will be used only where water
taste and quality are poor. Delete if adequate
water treatnment is provided for the entire facility.

Designer will indicate the | ocation of the water
filters on the drawings. Water filters will be
located in an accessible location. Water filters
may be piped in parallel to obtain greater capacity.
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Provide a cartridge-type water filter on water supply lines to equi pnent as
shown.

2.1.1 Cartridge Filter

The filter, conformng to NSF 42, NSF 51, and NSF 53, shall renove dirt and
off-taste items, such as chlorine and other mnedicinal itenms, and al so
reduce |inme-scal e problenms when required by water conditions. Provide
filter consisting of a stainless steel pressure vessel, which includes
shel | top, bracket check valve, fittings and accessories, and plastic

di sposabl e cartridge. Provide precoat filtration type cartridge in which a
coating of particles is applied on a suitable fabric support. The filter
shall contain not |less than 90 percent activated carbon and 10 percent

inert binders, and renmpve particles 2 mcrons and larger. Install the
filter with [an inlet valve] [a three-position valve header], activation
faucet, and by-pass valve which will be nornmally closed. 1In addition,

provide an indication gauge which indicates when cartridge requires
repl acenent .

2.1.2 Wor ki ng Pressure and Fl ow Rate
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NOTE: Designer will select filter size with flow

rate to accommodate equi pnent being filtered.
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Install the filter as recomended by the manufacturer. Provide filter
suitable for 860 kPa 125 psi g naxi mum worki ng pressure at 38 degrees C 100
degrees F water inlet tenperature. Each filter shall have a nom nal flow
rate of [11.34] [5.67] [3.78] L/mnute [180] [90] [60] gph. Provide [1]
(21 1 ] additional replacenment cartridge[s] for each filter.

12.2 HAND SI NKS
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NOTE: Handwashi ng si nks nust be provided behind
each serving line . Each handwashi ng sink rmust be
provided with soap di spensers and either towel

di spensers or electric hand dryers specified in
Section 10 28 13 TO LET ACCESSORI ES.
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2.2.1 Si nk Body
Provi de sizes and nountings as indicated; provide in accordance with
requi renents of NSF 2. Provide in accordance with ASME Al112.19. 3.
Fabricate of 1.8 mmthick 14 gage stainless steel. Round vertical and
hori zontal corners with a radius of not less than 19 mr 0.75 inch

2.2.2 Mount i ng

2.2.2.1 Leg Mounti ng

Sink legs to be as specified for counters, except weld closed gussets to
support channel s.

2.2.2.2 Wal | Mounti ng
Provi de stainless steel nounting brackets.

2.2.2.3 Count er Mounti ng
Provide sink body [set in counter] [integral with counter].

2.2.3 Faucets and Drain
Provi de [spl ashback] [counter top] [and] [l edge] nounted [as indicated].
Provi de gooseneck faucet spout, aerator, with two valves. Provide nozzle
with anti-splash device wi thout hose thread. Provide cleanout at |ocation
i ndi cated on draw ngs.

PART 3 EXECUTI ON

3.1 | NSTALLATI ON
Refer to section 11 05 40 COVMON WORK RESULTS FOR FOOD SERVI CE EQUI PVENT
for detailed installation procedures, operation and mai nt enance manual
requi renents, training and project closeout procedures. Include all food

servi ce dispensing equipnent in the Field Test Reports.

-- End of Section --
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