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**************************************************************************
NOTE:   Thi s gui de speci f i cat i on cover s t he 
r equi r ement s f or  r ef r i ger at ed and f r ozen f ood and 
dr i nk st or age cases,  wal k- i n cool er s,  and wal k- i n 
freezers.

Adher e t o UFC 1- 300- 02 Uni f i ed Faci l i t i es Gui de 
Speci f i cat i ons ( UFGS)  For mat  St andar d when edi t i ng 
t hi s gui de speci f i cat i on or  pr epar i ng new pr oj ect  
speci f i cat i on sect i ons.   Edi t  t hi s gui de 
speci f i cat i on f or  pr oj ect  speci f i c  r equi r ement s by 
addi ng,  del et i ng,  or  r evi s i ng t ext .   For  br acket ed 
i t ems,  choose appl i cabl e i t em( s)  or  i nser t  
appr opr i at e i nf or mat i on.

Remove i nf or mat i on and r equi r ement s not  r equi r ed i n 
r espect i ve pr oj ect ,  whet her  or  not  br acket s ar e 
present.

Comment s,  suggest i ons and r ecommended changes f or  
t hi s gui de speci f i cat i on ar e wel come and shoul d be 
submi t t ed as a Cr i t er i a Change Request  ( CCR) .

**************************************************************************

**************************************************************************
NOTE:   Coor di nat e t hi s sect i on and use i n 
conj unct i on wi t h t he f ol l owi ng:

Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE 
EQUI PMENT and Sect i on 11 06 40. 13 FOODSERVI CE 
EQUI PMENT SCHEDULE.

**************************************************************************

PART 1   GENERAL

1. 1   REFERENCES

**************************************************************************
NOTE:   Thi s par agr aph i s used t o l i s t  t he 
publ i cat i ons c i t ed i n t he t ext  of  t he gui de 
speci f i cat i on.   The publ i cat i ons ar e r ef er r ed t o i n 
t he t ext  by basi c desi gnat i on onl y and l i s t ed i n 

SECTI ON 11 41 11  Page 3



t hi s par agr aph by or gani zat i on,  desi gnat i on,  dat e,  
and t i t l e.

Use t he Ref er ence Wi zar d' s Check Ref er ence f eat ur e 
when you add a Ref er ence I dent i f i er  ( RI D)  out s i de of  
t he Sect i on' s Ref er ence Ar t i c l e t o aut omat i cal l y  
pl ace t he r ef er ence i n t he Ref er ence Ar t i c l e.   Al so 
use t he Ref er ence Wi zar d' s Check Ref er ence f eat ur e 
t o updat e t he i ssue dat es.

Ref er ences not  used i n t he t ext  wi l l  aut omat i cal l y  
be del et ed f r om t hi s sect i on of  t he pr oj ect  
speci f i cat i on when you choose t o r econci l e 
r ef er ences i n t he publ i sh pr i nt  pr ocess.

**************************************************************************

The publ i cat i ons l i s t ed bel ow f or m a par t  of  t hi s speci f i cat i on t o t he 
ext ent  r ef er enced.   The publ i cat i ons ar e r ef er r ed t o wi t hi n t he t ext  by t he 
basi c desi gnat i on onl y.

AMERI CAN SOCI ETY OF HEATI NG,  REFRI GERATI NG AND AI R- CONDI TI ONI NG 
ENGI NEERS ( ASHRAE)

ANSI / ASHRAE 15 & 34 ( 2016)  ANSI / ASHRAE St andar d 15- Saf et y 
St andar d f or  Ref r i ger at i on Syst ems and 
ANSI / ASHRAE St andar d 34- Desi gnat i on and 
Saf et y Cl assi f i cat i on of  Ref r i ger ant s

ASHRAE 189. 1 ( 2014;  ERTA 1- 2 2015;  ERTA 3- 4 2017)  
St andar d f or  t he Desi gn of  
Hi gh- Per f or mance Gr een Bui l di ngs Except  
Low- Ri se Resi dent i al  Bui l di ngs

ASTM I NTERNATI ONAL ( ASTM)

ASTM E84 ( 2017)  St andar d Test  Met hod f or  Sur f ace 
Bur ni ng Char act er i st i cs of  Bui l di ng 
Materials

NSF I NTERNATI ONAL ( NSF)

NSF Food Equi pment ( 2005)  NSF Pr oduct  Li st i ngs of  Food 
Equi pment  and Rel at ed Pr oduct s,  Component s 
and Mat er i al s

NSF/ ANSI  2 ( 2015)  Food Equi pment

NSF/ ANSI  6 ( 2016)  Di spensi ng Fr eezer s

NSF/ ANSI  7 ( 2016)  Commer ci al  Ref r i ger at or s and 
Freezers

UNDERWRI TERS LABORATORI ES ( UL)

UL 1598 ( 2008;  Repr i nt  Oct  2012)  Lumi nai r es

UL 207 ( 2009;  Repr i nt  Jun 2014)  
Ref r i ger ant - Cont ai ni ng Component s and 
Accessor i es,  Nonel ect r i cal
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UL 471 ( 2010;  Repr i nt  Nov 2016)  UL St andar d f or  
Saf et y Commer ci al  Ref r i ger at or s and 
Freezers

UL 723 ( 2008;  Repr i nt  Aug 2013)  Test  f or  Sur f ace 
Bur ni ng Char act er i st i cs of  Bui l di ng 
Materials

1. 2   GENERAL REQUI REMENTS

**************************************************************************
NOTE:   I ndi cat e t he conf i gur at i on and l ayout  f or  al l  
r ef r i ger at ed and f r ozen f ood and dr i nk st or age 
cases,  wal k- i n cool er s,  and wal k- i n f r eezer s on t he 
f l oor  pl ans,  wi t h i nt er i or  el evat i ons and equi pment  
i dent i f i ed by number .   Show a Food Ser vi ce Equi pment  
Schedul e on t he dr awi ngs usi ng t he same 
i dent i f i cat i on number s[  as i ndi cat ed on t he cur r ent  
US Ar my Quar t er mast er  Cent er  and School  equi pment  
schedule] .   Ensur e t hat  al l  Cont r act or  
bui l t - t o- or der  i t ems on t he Food Ser vi ce Equi pment  
Schedul e" ,  ar e shown and coor di nat ed wi t h t he 
specifications.

Desi gner  must  coor di nat e wi t h ot her  Sect i ons,  
i ncl udi ng 11 05 40 COMMON WORK RESULTS FOR 
FOODSERVI CE EQUI PMENT and 11 06 40. 13 FOODSERVI CE 
EQUI PMENT SCHEDULE f or  gener al  r equi r ement s and 
f i nal  connect i on of  equi pment .

NOTE:   Det ai l s  of  par t i cul ar  equi pment  and 
i nst al l at i ons ar e pr ovi ded on Naval  Food Ser vi ce 
Di v i s i on dr awi ngs.   Cont act  Suppor t ed Command t o 
assi st  wi t h i dent i f i cat i on of  k i t chen equi pment  
necessar y t o meet  mi ssi on r equi r ement s.

**************************************************************************

Ref er  t o Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT f or  
gener al  r equi r ement s.   Ref er  t o Sect i on 11 06 40. 13 FOODSERVI CE EQUI PMENT 
SCHEDULE f or  det ai l ed r equi r ement s.

1. 3   DESCRI PTI ON OF WORK

The wor k i ncl udes [ f ur ni shi ng]  [ and i nst al l i ng]  [ and modi f y i ng exi st i ng]  
[ r ef r i ger at ed] [  and f r ozen]  f ood ser vi ce equi pment  and al l  r el at ed wor k 
necessar y t o pr ovi de a compl et e i nst al l at i on.   Ver i f y exi st i ng di mensi ons,  
s i t e condi t i ons,  and r equi r ed ut i l i t y  connect i ons pr i or  t o commencement  of  
wor k.   Coor di nat e del i ver y of  component s wi t h f i ni shed openi ngs and ot her  
ver t i cal  handl i ng l i mi t at i ons wi t hi n t he bui l di ng.   Advi se t he Cont r act i ng 
Of f i cer  of  di scr epanci es pr i or  t o [ pr ocur ement  and]  i nst al l at i on of  
equi pment .   Submi t  Cont r act or ' s Fi el d Ver i f i cat i on Dat a pr i or  t o t he 
pr econst r uct i on meet i ng.

Pr ovi de r ough- i n and ut i l i t y  connect i ons t o equi pment  i n accor d wi t h 
r equi r ement s speci f i ed i n ot her  sect i ons of  t hi s speci f i cat i on.   Coor di nat e 
physi cal  di mensi ons,  capaci t i es,  manuf act ur er ' s i nst r uct i ons,  and ot her  
r equi r ement s of  t he equi pment  f ur ni shed.
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1. 3. 1   Desi gn Requi r ement s

**************************************************************************
NOTE:   On t he dr awi ngs,  show:

1.   A 1: 50 1/ 4 i nch scal e f l oor  pl an wi t h l ayout  of  
al l  f ood ser vi ce equi pment  and Naval  Equi pment  
Symbols .

2.   A Food Ser vi ce Equi pment  Schedul e l ai d out  i n 
accor dance wi t h cur r ent  CNI C' s Gal l eys Depar t ment  or 
US Ar my Quar t er mast er  Cent er  and School  equi pment  
schedul es,  and speci f i ed desi gn r equi r ement s.

3.   Fl oor ,  wal l ,  and cei l i ng penet r at i ons.

4.   Rai sed bases,  r et ai ner  cur bs,  or  depr essi ons.

5.   Recessed,  gr at ed f l oor  dr ai ns r equi r ed f or  
equipment.

6.   I nsul at ed f l oor s wher e appl i cabl e,  i ncl udi ng 
under  f l oor  per f or at ed dr ai ns and vent  pi pes.

7.   Di sconnect  swi t ches.

8.   El ect r i cal  chases and r aceways and pl umbi ng 
chases.

9.   Remot e compr essor s and r ef r i ger at i on syst ems.

10.   Ut i l i t y  connect i ons t o bui l di ng wat er ,  
sani t ar y,  el ect r i cal ,  and ot her  ut i l i t y  syst ems.   
Conveni ence out l et s at  poi nt  of  use f or  pl ug- i n 
equipment.

11.   Al l  Cont r act or  bui l t - t o- or der  i t ems,  i n 
accor dance wi t h t he Food Ser vi ce Equi pment  Schedul e,  
shown and coor di nat ed wi t h t he speci f i cat i ons.

**************************************************************************

Submi t  det ai l  dr awi ngs as st at ed i n Sect i on 11 05 40 COMMON WORK RESULTS 
FOR FOODSERVI CE EQUI PMENT f or [  r ef r i ger at ed ] [  and f r ozen] [  f ood] [  and 
dr i nk] [  st or age cases] [ . ] [ ,  wal k- i n cool er s] [  wal k- i n f r eezer s] .   Pr ovi de 
dr awi ngs at  a mi ni mum 1: 50 1/ 4 i nch scal e.

1. 4   SUBMITTALS

**************************************************************************
NOTE:   Revi ew Submi t t al  Descr i pt i on ( SD)  def i ni t i ons 
i n Sect i on 01 33 00 SUBMI TTAL PROCEDURES and edi t  
t he f ol l owi ng l i s t  t o r ef l ect  onl y t he submi t t al s 
r equi r ed f or  t he pr oj ect .

The Gui de Speci f i cat i on t echni cal  edi t or s have 
desi gnat ed t hose i t ems t hat  r equi r e Gover nment  
appr oval ,  due t o t hei r  compl exi t y  or  cr i t i cal i t y ,  
wi t h a " G. "   Gener al l y,  ot her  submi t t al  i t ems can be 
r evi ewed by t he Cont r act or ' s Qual i t y Cont r ol  
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Syst em.   Onl y add a " G"  t o an i t em,  i f  t he submi t t al  
i s  suf f i c i ent l y i mpor t ant  or  compl ex i n cont ext  of  
t he pr oj ect .

For  submi t t al s r equi r i ng Gover nment  appr oval  on Ar my 
pr oj ect s,  a code of  up t o t hr ee char act er s wi t hi n 
t he submi t t al  t ags may be used f ol l owi ng t he " G"  
desi gnat i on t o i ndi cat e t he appr ovi ng aut hor i t y.   
Codes f or  Ar my pr oj ect s usi ng t he Resi dent  
Management  Syst em ( RMS)  ar e:   " AE"  f or  
Ar chi t ect - Engi neer ;  " DO"  f or  Di st r i c t  Of f i ce 
( Engi neer i ng Di v i s i on or  ot her  or gani zat i on i n t he 
Di st r i c t  Of f i ce) ;  " AO"  f or  Ar ea Of f i ce;  " RO"  f or  
Resi dent  Of f i ce;  and " PO"  f or  Pr oj ect  Of f i ce.   Codes 
f ol l owi ng t he " G"  t ypi cal l y  ar e not  used f or  Navy,  
Ai r  For ce,  and NASA pr oj ect s.

Use t he " S"  c l assi f i cat i on onl y i n SD- 11 Cl oseout  
Submi t t al s.   The " S"  f ol l owi ng a submi t t al  i t em 
i ndi cat es t hat  t he submi t t al  i s  r equi r ed f or  t he 
Sust ai nabi l i t y  eNot ebook t o f ul f i l l  f eder al l y  
mandat ed sust ai nabl e r equi r ement s i n accor dance wi t h 
Sect i on 01 33 29 SUSTAI NABI LI TY REPORTI NG.

Choose t he f i r st  br acket ed i t em f or  Navy,  Ai r  For ce 
and NASA pr oj ect s,  or  choose t he second br acket ed 
i t em f or  Ar my pr oj ect s.

**************************************************************************

Gover nment  appr oval  i s  r equi r ed f or  submi t t al s wi t h a " G"  desi gnat i on;  
submi t t al s not  havi ng a " G"  desi gnat i on ar e [ f or  Cont r act or  Qual i t y  Cont r ol  
appr oval . ] [ f or  i nf or mat i on onl y.   When used,  a desi gnat i on f ol l owi ng t he 
" G"  desi gnat i on i dent i f i es t he of f i ce t hat  wi l l  r evi ew t he submi t t al  f or  
t he Gover nment . ]   Submi t t al s wi t h an " S"  ar e f or  i ncl usi on i n t he 
Sust ai nabi l i t y  eNot ebook,  i n conf or mance wi t h Sect i on 01 33 29 
SUSTAI NABI LI TY REPORTI NG.   Submi t  t he f ol l owi ng i n accor dance wi t h Sect i on 
01 33 00 SUBMI TTAL PROCEDURES:

SD- 01 Pr econst r uct i on Submi t t al s

Cont r act or ' s Fi el d Ver i f i cat i on Dat a;  G[ ,  [ _____] ]

SD- 02 Shop Dr awi ngs

Manuf act ur er ' s Det ai l  Dr awi ngs;  G[ ,  [ _____] ]

Cust om Fabr i cat ed Equi pment ;  G[ ,  [ _____] ]

I nst al l at i on I nst r uct i ons and Di agr ams;  G[ ,  [ _____] ]

SD- 03 Pr oduct  Dat a

[ Fr ozen Food and Dr i nk St or age Cases;  G[ ,  [ _____] ]

][ Ref r i ger at ed Food and Dr i nk St or age Cases;  G[ ,  [ _____] ]

][ Wal k- i n Ref r i ger at or s;  G[ ,  [ _____] ]

][ Wal k- i n Fr eezer s;  G[ ,  [ _____] ]
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] SD- 05 Desi gn Dat a

Manuf act ur er ' s Descr i pt i ve and Techni cal  Li t er at ur e;  G[ ,  [ _____] ]

SD- 06 Test  Repor t s

Manuf act ur er ' s Test  Dat a;  G[ ,  [ _____] ]

Fi el d Test  Repor t s;  G[ ,  [ _____] ]

SD- 07 Cer t i f i cat es

NSF Cer t i f i cat i on

UL Cer t i f i cat i on

SD- 08 Manuf act ur er ' s I nst r uct i ons

Manuf act ur er ' s I nst r uct i ons f or  Shi ppi ng,  Handl i ng,  St or age,  
I nst al l at i on,  and St ar t - Up.

SD- 11 Cl oseout  Submi t t al s

Manuf act ur er ' s War r ant y

Cont r act or ' s War r ant y f or  I nst al l at i on

1. 5   SHOP DRAWI NGS

Submi t  manuf act ur er ' s det ai l  dr awi ngs and cust om f abr i cat ed equi pment  
dr awi ngs f or  each r ef r i ger at ed encl osur e.   I ncl ude i nsul at i on det ai l s ,  
ut i l i t y  connect i ons,  and i nst al l at i on i nst r uct i ons and di agr ams.   Base shop 
dr awi ngs on ver i f i ed f i el d measur ement s and i ncl ude cont r act or ' s f i el d 
ver i f i cat i on dat a.

1. 6   QUALI TY ASSURANCE

Ref er  t o Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT.

1. 6. 1   Pr e- I nst al l at i on Conf er ence

Thi r t y [ _____]  days pr i or  t o commencement  of  wor k,  not i f y t he Cont r act i ng 
Of f i cer  t hat  t he f ol l owi ng i t ems ar e pr epar ed and r eady f or  r evi ew:

a.   Shop Dr awi ngs,  pr oduct  dat a and i nst al l at i on i nst r uct i ons

( 1)  Manuf act ur er ' s det ai l  dr awi ngs

[ ( 2)  Cust om f abr i cat ed equi pment  dr awi ngs and dat a

( a)  Submi t  af t er  appr oval  of  f ood ser vi ce equi pment  dr awi ngs.

] ( 3)  I nst al l at i on i nst r uct i ons and di agr ams

b.   Pr oduct  Dat a

[ ( 1)  Fr ozen f ood and dr i nk st or age cases
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][ ( 2)  Ref r i ger at ed f ood and dr i nk st or age cases

][ ( 3)  Wal k- i n r ef r i ger at or s

][ ( 4)  Wal k- i n f r eezer s

] c.   Desi gn Dat a

( 1)  Manuf act ur er ' s descr i pt i ve and t echni cal  l i t er at ur e

( 2)  Manuf act ur er ' s Test  Dat a

d.   Manuf act ur er ' s I nst r uct i ons

For  shi ppi ng,  handl i ng,  st or age,  i nst al l at i on,  and st ar t - up.

1. 6. 2   Fact or y Test s and Cer t i f i cat i ons

Submi t  Manuf act ur er ' s Test  Dat a and cer t i f i cat i ons,  i ncl udi ng NSF 
Cer t i f i cat i on and UL Cer t i f i cat i on.

PART 2   PRODUCTS

**************************************************************************
NOTE:   Choose one of  t he t hr ee br acket ed opt i ons 
dependi ng on whet her  al l  r ef r i ger at ed component s 
( i ncl udi ng i nsul at ed f l oor s)  ar e met al  f aced;  have 
aut omat i c spr i nk l er s wi t hi n t he uni t s t hemsel ves or  
i n t he por t i on of  t he bui l di ng( s)  wher e t hey ar e 
l ocat ed;  or  ar e non- met al  f aced component s such as 
fiberglass.

**************************************************************************

2. 1   MATERIALS

2. 1. 1   Insulation

Pr ovi de i nsul at i on mat er i al s f or  al l  equi pment  as f ol l ows:

[ a.   I nsul at ed component s must  have a compl et e sur f ace encl osur e of  not  l ess 
t han 0. 8 mm 0. 032 i nches of  al umi num or  cor r osi on r esi st ant  st eel  
havi ng a base met al  t hi ckness of  not  l ess t han 0. 4 mm 0. 0160 i nches at  
any poi nt .

][ b.   I nsul at ed component s must  be pr ot ect ed by an aut omat i c spr i nkl er  syst em 
l ocat ed wi t hi n t he r ef r i ger at ed uni t ( s)  t hemsel ves as wel l  as i n t he 
por t i ons( s)  of  t he bui l di ng( s)  i n whi ch t hey ar e l ocat ed.

] c.   I nsul at i on must  compl y wi t h f l ame spr ead i ndex l i mi t s of  not  mor e t han 
75 and smoke devel oped i ndex of  not  mor e t han 450 when t est ed,  i n t he 
maxi mum t hi ckness i nt ended f or  use,  i n accor dance wi t h ASTM E84 or  
UL 723.

2. 1. 2   Ot her  mat er i al s

Pr ovi de i n accor dance wi t h Sect i on 11 05 40 COMMON WORK RESULTS FOR 
FOODSERVI CE EQUI PMENT.
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2. 2   LI ST OF EQUI PMENT

**************************************************************************
NOTE:   Car ef ul l y  edi t  t he mast er  Foodser vi ce 
Equi pment  Schedul e i n Sect i on 11 06 40. 13 
FOODSERVI CE EQUI PMENT SCHEDULE;  r et ai n i t ems used 
f or  t he pr oj ect .   Edi t  t he Equi pment  Li st  and 
i ncl ude i n t he pr oj ect  Speci f i cat i on.   Li st  t he 
i nf or mat i on cont ai ned on t he Equi pment  Li st  on t he 
Cont r act  Dr awi ngs.

**************************************************************************

Submi t  det ai l ed Food Ser vi ce Equi pment  Li st  as speci f i ed i n Sect i on 
11 06 40. 13 FOODSERVI CE EQUI PMENT SCHEDULE.

2. 3   CONSTRUCTI ON OF FABRI CATED EQUI PMENT

Const r uct  and f i ni sh f abr i cat ed equi pment  i n accor dance wi t h Sect i on 
11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT.

2. 4   PREFABRI CATED WALK- I N REFRI GERATORS AND FREEZERS

**************************************************************************
NOTE:   Pr ovi de f l oor  panel  wal k- i n r ef r i ger at or s and 
f r eezer s,  or  f l oor l ess wal k- i n r ef r i ger at or s and 
f r eezer s i nst al l ed over  i nsul at ed f l oor s,  as 
di r ect ed.   For  f l oor l ess uni t s,  pr ovi de i nsul at ed 
f l oor s under  each wal k- i n r ef r i ger at or  and f r eezer  
as i f  each uni t  wer e a f r eezer .   Mat er i al  f or  f l oor s 
and sur r oundi ng ar eas shoul d be quar r y t i l e or  ot her  
sui t abl e mat er i al .

NOTE:   Use f l oor l ess desi gn wher e possi bl e.   When 
r ef r i ger at or s ar e pr ovi ded i n exi st i ng bui l di ngs or  
over  cr awl  spaces,  f l oor s must  be pr ef abr i cat ed 
i nsul at ed f l oor  panel s.   Not e on t he dr awi ngs t hat  
t he ext er i or  panel  sur f aces of  pr ef abr i cat ed 
assembl i es i n cont act  wi t h concr et e must  be t r eat ed 
t o pr event  det er i or at i on caused by cor r osi on or  
chemi cal  r eact i on of  di ssi mi l ar  mat er i al s.   I ndi cat e 
t ype and si ze of  uni t s on dr awi ngs and schedul e.

NOTE:   Al l  i nsul at ed component s,  i ncl udi ng i nsul at ed 
f l oor  panel s,  must  compl y wi t h I BC Chapt er  26 
Pl ast i cs i n t hat  assembl i es must  ei t her :  l i mi t  f l ame 
spr ead i ndex t o not  mor e t han 75 and smoke devel oped 
i ndex t o not  mor e t han 450 wher e t est ed i n t he 
maxi mum t hi ckness i nt ended f or  use i n accor dance 
wi t h ASTM E84 or  UL 723;  or  have a compl et e sur f ace 
cover i ng of  not  l ess t han 0. 8 mm 0. 032 i nches of  
al umi num or  cor r osi on- r esi st ant  s t eel  havi ng a base 
met al  t hi ckness not  l ess t han 0. 4 mm 0. 0160 i nches 
at  any poi nt ;  or  t he r ef r i ger at ed uni t ( s)  
t hemsel ves,  and t he par t ( s)  of  t he bui l di ng( s)  i n 
whi ch t hey ar e l ocat ed,  must  be pr ot ect ed by 
aut omat i c spr i nk l er s.   See Chapt er  26 f or  pr ovi s i ons 
f or  non- spr i nkl er ed bui l di ngs.

**************************************************************************
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Pr ovi de wal k- i n uni t s manuf act ur ed f or  f ood ser vi ce use i n accor dance wi t h 
NSF/ ANSI  7 UL 207,  and UL 471.   Pr ovi de [ f l oor l ess assembl i es wi t h 
i nsul at ed f l oor  scr eeds,  i nst al l ed over  i nsul at ed f l oor s. ] [ f l oor  panel  
wal k- i n r ef r i ger at or s and f r eezer s wi t h appr opr i at e i nsul at ed f l oor  
assembl i es and [ pol i shed al umi num] [ gal vani zed] [ _____]  f i ni sh f l oor . ]

Pr ovi de pr ef abr i cat ed di spensi ng f r eezer s i n accor dance wi t h t he 
r equi r ement s of  NSF/ ANSI  6.

2. 4. 1   Panel  Const r uct i on

I nt er changeabl e,  1200 mm 4 f eet  maxi mum wi dt h,  100 mm 4 i nch t hi ck,  f i l l ed 
wi t h i nsul at i on.   Pr ovi de pr ef or med cor ner  panel s ext endi ng not  l ess t han 
300 mm 12 i nches i n each di r ect i on.   Panel s t o have t ongue and gr oove edges 
or  f l ush j oi nt s wi t h doubl e seal  ser r at ed neopr ene r ubber  gasket s t o assur e 
ai r  and vapor  t i ght  j oi nt s.   [ Pr ovi de panel s f or  separ at i ng sect i ons. ]

a.   I nsul at i on:   100 mm 4 i nch mi ni mum f oamed- i n- pl ace pol yur et hane wi t h 
manuf act ur er ' s r at ed " K"  f act or  of  not  mor e t han 0. 15,  f r ee r i se 
densi t y of  not  l ess t han 27 k i l ogr ams ( kg)  per  cubi c ( cu)  met er  1. 7 
pounds per  cubi c f oot ,  or  i n- pl ace densi t y of  not  l ess t han 32 kg per  
cu met er  2 pounds per  cubi c f oot .   Pr ovi de f l oor  scr eeds wi t h mi ni mum of
 63 mm 2 1/ 2 i nches of  f oamed i nsul at i on.

b.   Cl osur es:   Cl ose t he exposed ext er i or  of  t he wal k- i n uni t  adj acent  t o 
wal l s and cei l i ng wi t h panel s of  same mat er i al  as used f or  ext er i or  of  
wal k- i n uni t  panel s.

c.   I - Beam Suppor t s:   Wher ever  compar t ment  di mensi on exceeds t he c l ear - span 
abi l i t y  of  cei l i ng panel s,  pr ovi de I - beam suppor t s on t he ext er i or  of  
t he cei l i ng or  suppor t ed by spl i ne- hanger s.   I nst al l  13 mm 1/ 2 i nch 
di amet er  st eel  r ods t hr ough beam/ hanger s and secur e t o t he st r uct ur e 
above.   Beams or  post s wi t hi n compar t ment s ar e not  be accept abl e.

d.   Fi ni sh:

( 1)  Ext er i or : [   St ai nl ess st eel  on al l  exposed sur f aces and door s,  
al umi num on unexposed sur f aces. ] [   Al umi num wi t h t wo coat s of  
whi t e,  baked- on enamel  pai nt . ] [  Hi gh i mpact  r ei nf or ced f i ber gl ass 
panel s,  must  compl y wi t h f l ame spr ead and smoke i ndex l i mi t s when 
t est ed i n accor dance wi t h ASTM E84 or  UL 723 or  pr ot ect ed by an 
aut omat i c spr i nk l er  syst em wi t hi n t he r ef r i ger at i on uni t  and t he 
l ocat i on of  t he bui l di ng i n whi ch t he uni t  occur s.  Col or  of  panel s 
as sel ect ed by Cont r act i ng Of f i cer  f r om manuf act ur er ' s compl et e 
r ange of  choi ces. ]

( 2)  I nt er i or : [   St ai nl ess st eel ] [  Al umi num wi t h t wo coat s of  whi t e,  
baked- on enamel  pai nt ] [  Hi gh i mpact  r ei nf or ced f i ber gl ass panel s 
must  compl y  wi t h f l ame spr ead and smoke i ndex l i mi t s when t est ed 
i n accor dance wi t h ASTM E84 or  UL 723 or  pr ot ect ed by an aut omat i c 
spr i nkl er  syst em wi t hi n t he r ef r i ger at i on uni t  and t he l ocat i on of  
t he bui l di ng i n whi ch t he uni t  occur s.  Col or  of  panel s as sel ect ed 
by Cont r act i ng Of f i cer  f r om manuf act ur er ' s compl et e r ange of  
choices].

2. 4. 2   Pr ef abr i cat ed Fl oor  Panel s

Pr ovi de pr ef abr i cat ed f l oor  panel s of  t he same const r uct i on as wal l / cei l i ng 
except  wi t h 1. 9 mm 14 gauge gal vani zed ski n,  seal ed wat er t i ght . [   Fi el d 
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appl y one har d al l oy al umi num t r ead pl at e,  5 mm 3/ 16 i nch t hi ck,  wi t h al l  
j oi nt s caul ked. ] [   Pr ovi de nonski d f l oor  st r i ps 100 by 900 mm 4 by 36 i nch 
and f i el d appl y at  300 mm 12 i nch spaci ng i n al l  ai s l es. ]  Pr ovi de 
pr ef abr i cat ed f l oor  panel s [ l ai d on]  [ r ecessed] ,  wi t h[  s l opi ng i nt er i or  
f l oor  r amps at  ext er i or  ent r ance door s] [  panel s f l ush wi t h sur r oundi ng 
bui l di ng f l oor ] .   Fur ni sh t wo set s of  er ect i on t ool s,  compat i bl e wi t h 
f ast ener s,  wi t h each uni t .

2. 4. 3   Fl oor l ess Ref r i ger at or  Fl oor s

**************************************************************************
NOTE:   Desi gner  must  det er mi ne appr opr i at e 
i nsul at i on t hi ckness,  subf l oor  t hi ckness subj ect  t o 
exi st i ng geogr aphi cal  and soi l  condi t i ons.

**************************************************************************

Make f l oor l ess r ef r i ger at or  f l oor s f l ush wi t h t he sur r oundi ng bui l di ng 
f l oor .   Pr ovi de bui l t - i n f l oor  wi t h [ t wo] [ t hr ee] [ f our ] [ _____]  l ayer s of  [ 50 
mm2 i nch] [ _____ mm_____ i nch]  t hi ck pol yur et hane boar d i nsul at i on wi t h 
st agger ed j oi nt s set  i n mast i c or  ot her  t hi ckness of  i nsul at i on as 
r ecommended i n wr i t i ng by t he f l oor  manuf act ur er  and appr opr i at e f or  t he 
speci f i c  geogr aphi c,  c l i mat e and soi l  condi t i ons.   Pr ovi de a wat er t i ght  
seal  f or med by [ 0. 152 mm6 mi l ] [ _____ mm_____ mi l ]  pol yet hyl ene sheet s wi t h 
al l  j oi nt s l apped 150 mm 6 i nch and seal ed,  on t he sur f ace of  t he subf l oor  
t hat  wi l l  suppor t  t he i nsul at i on and t he r ef r i ger at i on f l oor .   Assembl y 
must  compl y wi t h f l ame spr ead and smoke i ndex l i mi t s when t est ed i n 
accor dance wi t h ASTM E84 or  UL 723 or  when pr ot ect ed t hr oughout  by an 
aut omat i c spr i nk l er  syst em wi t hi n t he r ef r i ger at i on uni t ( s)  and t he 
l ocat i on( s)  of  t he bui l di ng i n whi ch t he uni t ( s)  occur ( s) .   Pr ovi de a 6. 8 kg
 15 pound f el t  s l i p sheet  over  i nsul at i on wi t h 150 mm 6 i nch l apped j oi nt s 
f l ashed up t he hei ght  of  f i ni shed f l oor  base.   The subf l oor  and [ wal k- i n 
r ef r i ger at or ] [ wal k- i n f r eezer ]  f l oor  t o each be a mi ni mum 100 mm 4 i nch 
t hi ck r ei nf or ced concr et e wi t h i nsul at i on sandwi ched bet ween.   Pr ovi de 
dr ai n hol es i n subf l oor  t o dr ai n wat er  seepage.   Make i nsul at i on cont i nuous 
by ext endi ng i nsul at i on at  r ef r i ger at or  wal l s and par t i t i ons,  down t o t he 
i nsul at i on sandwi ched bet ween t he subf l oor  and t he r ef r i ger at or  f l oor .   
I nsul at e t he ar ea beneat h t he door  as r ecommended by t he f l oor  
manuf act ur er .   Suppor t  t he subf l oor  on a f i l l  of  50 mm 2 i nch c l ean r ock 
aggr egat e havi ng a mi ni mum dept h of  375 mm 15 i nch.   Embed t he per i met er  
wi t hi n t he gr avel  f i l l  t o al l ow f or  ai r  c i r cul at i on.

2. 4. 4   Doors

**************************************************************************
NOTE:   Desi gner  shoul d conf i gur e r ef r i ger at or  and 
f r eezer  t o al l ow access t o f r eezer  di r ect l y f r om 
r ef r i ger at or  uni t  wher e possi bl e f or  ener gy 
conser vat i on measur es.

**************************************************************************

Pr ovi de [ one]  [ t wo]  per  [ uni t ]  [ sect i on] ,  wi t h 100 mm 4 i nch t hi ckness,  
f i l l ed wi t h i nsul at i on.   Pr ovi de each door  panel  wi t h an out s i de pi l ot  
l i ght ,  a l i ght  swi t ch and a r emot e bul b sensor  wi t h ext er i or  f l ush- mount ed,  
wat er pr oof  t her momet er  f or  r egi st er i ng t emper at ur e i nsi de box.   Pr ovi de 
ant i - condensi ng st r i p heat er s ar ound t he per i met er  of  door  panel  j ambs.   
Pr ovi de t op and each si de of  door  wi t h a r esi l i ent ,  non- magnet i c,  or  
t her mopl ast i c wi t h magnet i c st eel  cor e gasket .   On bot t om edge of  door ,  
pr ovi de a r epl aceabl e,  adj ust abl e r ubber  or  v i nyl  wi per  gasket .
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a.   Har dwar e [ Pol i shed St ai nl ess St eel ] [ _____] :   Pr ovi de t wo sel f - c l osi ng,  
spr i ng- l oaded hi nges f or  each door .   I ncl ude pl at ed st eel  pi n and 
cam- l i f t  t ype bear i ng.   Pr ovi de door  l at ch wi t h cy l i nder  l ock and wi t h 
pr ovi s i ons f or  padl ock.   I ncl ude saf et y- r el ease handl e t o per mi t  
openi ng f r om i nsi de when l ocked.

b.   Door  St ops:   Pr ovi de door  st ops wher e necessar y,  t o pr event  wal k- i n 
r ef r i ger at or  and f r eezer  door s f r om st r i k i ng adj acent  wal l s,  pl umbi ng 
f i x t ur es or  f ood ser vi ce equi pment  when door  i s  open.

c.   Pr ot ect i ve Bumper s:   Equi p t he ext er i or  s i des of  r ef r i ger at or  t hat  ar e 
not  i nst al l ed agai nst  each ot her  or  agai nst  a wal l  wi t h pr ot ect i ve 
bumper s. [   Fabr i cat e bumper s f r om ei t her  1. 5 mm 0. 059 i nch t hi ck 
gal vani zed st eel  or  st ai nl ess st eel  channel  or  f r om sol i d r ubber  or  
r ubber - l i ke mat er i al s havi ng a dur omet er  har dness of  75pl us 5. ]

d.   Gasket :   Pr ovi de ei t her  nat ur al  or  synt het i c r ubber  gasket s and i n 
accor dance wi t h NSF/ ANSI  2.   Wher e f r ames ar e used,  t he panel s must  f i t  
t oget her  wi t h gasket s t hat  ar e desi gned f or  50 per cent  compr essi on.

2. 4. 5   Ai r  f l ow I nhi bi t i ng St r i p Cur t ai ns

Pr ovi de t r anspar ent  f l exi bl e v i ny l  r ei nf or ced st r i p cur t ai ns anchor ed at  
t op and abl e t o be r epl aced i ndi v i dual l y.   Pr ovi de st r i ps a mi ni mum of  200 
mm 8 i nch wi de and 2 mm 0. 08 i nch t hi ck.

2. 4. 6   Lights

Pr ovi de hi gh ef f i c i ency r at ed t wo- t ube f l uor escent  l amps i n vapor pr oof  
f i x t ur es wi t h saf et y shi el ds.   Pr ovi de l i ght i ng i n accor dance wi t h UL 1598.   
Pr ovi de di f f user  and bal l ast  capabl e of  oper at i ng i n mi nus 23 degr ees C 10 
degr ees F t emper at ur e.   Run l i ght s t he f ul l  l engt h of  wal k- i n uni t s  st ar t i ng
 600 mm 2 f eet  f r om f r ont  panel  and ext endi ng wi t hi n 600 mm 2 f eet  of  back 
panel .   [ Run bet ween shel f  r ows] .

2. 4. 7   I dent i f i cat i on Si gns

Mount  engr aved phenol i c pl ast i c compar t ment  i dent i f i cat i on s i gns 300 by 50 
mm 12 by 2 i nch hi gh i n sel ect ed col or  wi t h 25 mm one i nch hi gh l et t er s on 
door  above vi ew wi ndow.

2. 4. 8   Pr essur e Rel i ef  Por t

Pr ovi de el ect r i cal l y  heat ed,  i nsul at ed pr essur e r el i ef  por t [  i n each 
section].

2. 5   REFRI GERATI ON UNI T SYSTEMS

**************************************************************************
NOTE:   Ref r i ger at i on uni t s may be l ocat ed i nsi de or  
out s i de,  but  i f  uni t s ar e l ocat ed out s i de i n a col d 
c l i mat e t hey shoul d have wi nt er  cont r ol s,  heat er s,  
and encl osed compr essor  housi ngs.

**************************************************************************

**************************************************************************
NOTE:   I ndi cat e,  on t he dr awi ngs,  t he l ocat i on and 
hei ght s of  t he r ef r i ger at or  coi l  and condensat e 
dr ai n l i nes.   Locat e al l  coi l s  and dr ai n l i nes so as 
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not  t o r est r i c t  t he f ul l  ut i l i zat i on of  t he f ood 
st or age r acks.   I ndi cat e on dr awi ngs and i n 
speci f i cat i ons t hat  t he condensat e dr ai n l i nes ar e 
must  be i nsul at ed.   Locat e on t he dr awi ngs t he 
f unnel  f l oor  dr ai n f or  t he condensat e dr ai n.   Fl oor  
dr ai ns and dr ai n l i nes must  not  pr ot r ude i nt o t he 
wal k i ng sur f ace or  pr oduce a t r i ppi ng hazar d.

Locat e t her momet er  on t he dr awi ngs,  mount ed out s i de 
t he r ef r i ger at or ,  i n a l ocat i on t hat  wi l l  pr ecl ude 
vi br at i on,  not  i nt er f er e wi t h t he oper at i on of  t he 
door ,  pr ovi de pr ot ect i on f r om damage,  and al l ow easy 
r eadi ng.   Locat e t he sensor  t o measur e t he ai r  
t emper at ur e i n t he war mest  par t  of  t he 
r ef r i ger at or .   Do not  l ocat e t her momet er  on t he door  
panel.

**************************************************************************

Pr ovi de i n accor dance wi t h ANSI / ASHRAE 15 & 34 and ASHRAE 189. 1.   Pr ovi de 
pr eassembl ed r emot e condensi ng uni t  assembl y wi t h al l  necessar y component s 
f act or y i nst al l ed and wi r ed i ncl udi ng el ect r i cal  box,  t i me cl ock,  dr i er ,  
s i ght  gl ass, [  wi nt er  cont r ol  and cr ankcase heat er ] [  encl osed compr essor  
housi ng, ]  and compr essor  r ack. [   Set  meat  chi l l er  t o oper at e at  mi nus one 
degr ee C 30 degr ees F and ot her  r ef r i ger at or s t o oper at e at  one degr ee C 33 
degr ees F.   Set  f r eezer s t o oper at e at  mi nus 18 degr ees C 0 degr ees F. ]   
Mer cur y i s pr ohi bi t ed f or  use i n t her momet er s.   Chl or of l uor ocar bon ( CFC)  
based r ef r i ger ant s ar e pr ohi bi t ed.

Pr ovi de r ef r i ger ant  compr essor s,  packaged compr essor s and condenser  uni t s,  
and r ef r i ger ant  condenser s as speci f i ed i n Di v i s i on 23 of  t hese 
specifications.

**************************************************************************
NOTE:   Sel ect  t he f i r st  st at ement  f or  NAVFAC 
pr oj ect s,  or  t he second st at ement  f or  USACE.

**************************************************************************

[ Pr ovi de r ef r i ger at i on syst em equi pment  f or  col d st or age i n accor dance wi t h 
Sect i on 23 69 00. 00 20 REFRI GERATI ON EQUI PMENT FOR COLD STORAGE. ]

[ Pr ovi de r ef r i ger at i on syst em equi pment  f or  col d st or age i n accor dance wi t h 
Sect i on 23 63 00. 00 10 COLD STORAGE REFRI GERATI ON SYSTEMS. ]

2. 5. 1   Moni t or i ng Al ar m Syst em

Pr ovi de an el ect r oni c moni t or i ng and al ar m syst em f or [  each sect i on of ]  
each uni t .   Al ar m i s t o war n of  abnor mal l y l ow and hi gh t emper at ur es.

a.   Syst em component s:   Det ect i ng t her most at ,  mast er  cont r ol  panel ,  
i nt er connect i ng wi r i ng, [  r emot e,  l abel ed,  and audi bl e al ar m, ]  and 
def r ost  compensat or .   Pr ovi de di al s showi ng t emper at ur es and pi l ot  
l i ght s,  war ni ng l i ght s,  swi t ches,  t r ansf or mer ,  and buzzer ,  al l  as a 
par t  of  t he mast er  cont r ol  panel .   Pr ovi de mast er  cont r ol  panel  [ and 
r emot e audi bl e al ar m] .   Pr ovi de power  f use t o pr ot ect  syst em component s.

b.   Syst em oper at i on:   Set  al ar ms at  5 degr ees C 10 degr ees F above and 
bel ow speci f i ed oper at i ng t emper at ur es.
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2. 5. 2   Per sonnel  Al ar m

For  each uni t ,  pr ovi de separ at e audi bl e al ar m syst em oper abl e f r om i nsi de 
uni t ,  f or  use of  per sonnel  unabl e t o exi t  uni t .   Locat e r emot e audi bl e 
al ar m wher e i ndi cat ed.

PART 3   EXECUTI ON

3. 1   INSTALLATION

Do not  i nst al l  i t ems t hat  show vi sual  evi dence of  bi ol ogi cal  gr owt h.

Pr i or  t o commencement  of  i nst al l at i on,  per f or m a compl et e wal k t hr ough of  
t he f aci l i t y  wi t h t he Cont r act i ng Of f i cer  t o ver i f y r eadi ness f or  
installation.

Pr ovi de adequat e pr ot ect i on of  al l  f i ni shed sur f aces,  
f i x t ur es, [ f ur ni shi ngs]  and ot her  equi pment  t o pr event  any damage dur i ng t he 
i nst al l at i on wor k.

Conduct  i nst al l at i on pr ocedur es i n accor dance wi t h ANSI / ASHRAE 15 & 34, 
ASHRAE 189. 1, NSF Food Equi pment  and UL st andar ds st at ed her ei n,  and wi t h 
t he manuf act ur er ' s i nst r uct i ons. [   Set  f l oor  mount ed equi pment  on 150 mm 6 
i nch t hi ck concr et e housekeepi ng pads,  compl et e wi t h anchor  bol t s and 
gr out i ng.   Fi ni sh housekeepi ng pads wi t h t wo coat s of  oi l - r esi st ant  epoxy 
pol yami de coat i ng. ]

3. 1. 1   Equi pment  Connect i ons

Compl et e equi pment  connect i ons f or  al l  ut i l i t i es.   Unl ess ot her wi se 
speci f i ed,  pr ovi de [ chr omi um- pl at ed copper  al l oy]  [ st ai nl ess st eel ]  exposed 
piping.

3. 1. 2   Pl umbi ng Wor k

Tag al l  pl umbi ng f i nal  connect i on poi nt s of  equi pment ,  i ndi cat i ng i t em 
number ,  name of  devi ces or  component s,  and t ype of  ut i l i t y  ( wat er ,  gas,  
st eam,  dr ai n) .   Pr ovi de ext ensi ons of  i ndi r ect  wast e f i t t i ng t o open- si ght  
hub dr ai n,  f l oor  s i nk,  or  f l oor  dr ai ns f r om f ood ser vi ce equi pment .

3. 2   TESTS

Per f or m t he t est s as speci f i ed.   Not i f y t he Cont r act i ng Of f i cer  i n wr i t i ng,  
[ 10] [ _____]  days pr i or  t o per f or mi ng t est s.   Per f or m t est s i n t he pr esence 
of [  t he manuf act ur er ' s r epr esent at i ve] [  and t he Cont r act i ng Of f i cer ] .

3. 2. 1   I ni t i al  St ar t - Up and Oper at i onal  Test

Pr ovi de al l  l ubr i cant s and accessor i es bef or e i ni t i al  st ar t - up.   St ar t  and 
oper at e al l  equi pment .   Fol l ow t he manuf act ur er ' s pr ocedur es and pl ace t he 
syst ems i n al l  modes of  oper at i on.   Suppl ement  i ni t i al  char ges of  
l ubr i cat i ng oi l  t o ensur e maxi mum oper at i ng capaci t y.   Adj ust  al l  saf et y 
and aut omat i c cont r ol  i nst r ument s.   Recor d manuf act ur er ' s r ecommended 
r eadi ngs hour l y.   Oper at i onal  t est s must  cover  a per i od of  not  l ess t han 
[ 3] [ 5] [ _____]  days.   Ref er  t o Sect i on 11 05 40 COMMON WORK RESULTS FOR 
FOODSERVI CE EQUI PMENT f or  det ai l ed Oper at i on and Mai nt enance Manual s 
requirements.

Upon compl et i on of  st ar t - up and oper at i onal  t est s submi t  a l i s t  of  
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aut hor i zed l ocal  ser vi ce and r epai r  ent i t i es.

3. 2. 2   Test  Repor t s

Submi t  f i nal  f i el d t est  r epor t s f or  each syst em t est ed,  descr i bi ng t est  
appar at us,  i nst r ument at i on cal cul at i ons,  and equi pment  dat a based on 
i ndust r y st andar d f or ms or  r easonabl e f acsi mi l es t her eof .   I ncl ude i n 
dat a:   compr essor  suct i on and di schar ge pr essur e;  r ef r i ger ant  char ge pump,  
compr essor  and ai r  movi ng devi ce amper e r eadi ngs;  power  suppl y 
char act er i st i cs,  i ncl udi ng phase i mbal ance,  wi t h 1/ 2 per cent  accur acy;  
t her most at i c expansi on val ve super heat - val ue as det er mi ned by f i el d t est ;  
subcool i ng;  hi gh and l ow r ef r i ger ant  t emper at ur e swi t ch set  poi nt s;  l ow oi l  
pr essur e swi t ch set  poi nt ;  [ def r ost  syst em t i mer  and t her most at  set  
poi nt s; ]  moi st ur e cont ent ;  ambi ent ,  condensi ng and cool ant  t emper at ur es;  
capaci t y cont r ol  set  poi nt s;  f i el d dat a and adj ust ment s whi ch af f ect  uni t  
per f or mance and ener gy consumpt i on.   Wher e f i nal  adj ust ment s and set t i ngs 
cannot  be per manent l y mar ked as an i nt egr al  par t  of  devi ce,  i ncl ude 
adj ust ment  and set t i ng dat a i n t est  r epor t .

3. 3   MANUFACTURER' S WARRANTY

Submi t  al l  manuf act ur er s '  s i gned war r ant i es t o Cont r act i ng Of f i cer  pr i or  t o 
f i nal  commi ssi oni ng and accept ance.

3. 4   CONTRACTOR' S WARRANTY f or  I NSTALLATI ON

Submi t  cont r act or ' s war r ant y f or  i nst al l at i on t o t he Cont r act i ng Of f i cer  
pr i or  t o f i nal  commi ssi oni ng and accept ance.

        - -  End of  Sect i on - -
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