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NOTE: This gui de specification covers the
requirenents for electric kitchen equi pnent for
fam |y housings, child care centers, and ot her
simlar facilities.

Edit this guide specification for project specific
requi renents by addi ng, deleting, or revising text.
For bracketed itenms, 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 submitted as
a Citeria Change Request (CCR)
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NOTE: The followi ng information shall be shown on
the projects drawi ngs: Design kitchen systens for
energy efficiency in conpliance with FEMP/ Ener gy
Star requirenents. Appliances and equi pnent are
listed under "Energy-Efficient Products" at
http://ww.l. eere. energy. gov/ fenp/ procurenent.
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PART 1 GENERAL

1.1 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
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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 automatically place the
reference in the Reference Article. Also 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.

NATI ONAL FI RE PROTECTI ON ASSOC!I ATI ON ( NFPA)

NFPA 70 (2007; 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 2 (2008) Food Equi prrent

UNDERWRI TERS LABORATORI ES (UL)

UL 1086 (2005; Rev thru Apr 2008) Household Trash
Conpact ors

uL 197 (2003; Rev thru Mar 2006) Conmerci al
El ectric Cooki ng Appliances

UL 250 (1993; Rev thru Aug 2000) Househol d
Refrigerators and Freezers

UL 430 (2004; Rev thru Nov 2007) Waste Di sposers

UL 710 (1995; Rev thru Feb 2007) Exhaust Hoods
for Conmercial Cooking Equi prent

UL 749 (2008) Househol d Di shwashers

UL 858 (2005; Rev thru Nov 2007) Househol d
El ectri c Ranges

UL 921 (2006) Commercial Electric D shwashers

UL 923 (20087) M crowave Cooki ng Appliances
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1.2 RELATED REQUI REMENTS

Section 23 03 00.00 20 BASI C MECHANI CAL MATERI ALS AND METHODS, applies to
this section, with additions and nodifications specified herein.

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

A“G following a subnittal itemindicates that the
submittal requires Governnent approval. Sone
submittals are already marked with a “G'. Only
delete an existing “G" if the submttal 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 nay be used followi ng the "G
designation to indicate the approving authority.
Codes for Arny projects using the Resident
Managenment System (RMB) are: "AE" for

Archi tect-Engi neer; "DO' for District Ofice

(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
itemfor Army projects.
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CGovernment approval is required for subnmittals with a "G' designation;
submittals not having a "G' designation are [for Contractor Quality Control
approval .][for information only. Wen used, a designation follow ng the
"G' designation identifies the office that will review the submttal for
the Government.] The followi ng shall be submitted in accordance with
Section 01 33 00 SUBM TTAL PROCEDURES:
SD- 03 Product Data
Ki t chen equi pnent
SD- 08 Manufacturer's Instructions
Ki t chen equi pnent
Exhaust hood

SD- 10 Operation and Mi ntenance Data
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Kitchen equi pnent, Data Package 2[; C[; G [___ 11

Submit in accordance with Section 01 78 23 OPERATI ON AND
MAI NTENANCE DATA.

PART 2 PRODUCTS
2.1 KI TCHEN EQUI PMENT

2.1.1 Material s
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NOTE: I n draw ngs, include information on
quantities, physical dinensions, colors, and
el ectrical characteristics of kitchen equipnent.
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Except as nodified herein, provide manufacturer's standard nmaterials for
ki tchen equi pnent. Provide quantities, physical dinmensions, colors, and
el ectrical characteristics as indicated.

2.1.2 Cooki ng Top

[UL 197] [UL 858], spill catching, seamess, with [cast-iron] [or] [tubular
pl ug-in] surface elenents. Provide indicating "on" |ights.

2.1.3 Freezer

UL 250, mnimumr [0.28] | ] cubic neter [10] [__ ] cubic feet, [chest
nodel w th manual defrost,] [moisture-proof upright nodel with [left]
[right] [reversible] swi ng door,] foamor fiberglass insulation, adjustable
tenperature control to maintain mnus 18 degrees C zero degree storage
conditions, [[sliding] renobvabl e storage basket, and vertical dividers]

[ minimum three package door shelves, mnimumfive full w dth renovabl e
interior shelves, and sliding bottom basket for odd shaped and bul ky itens,
and adjustable leg levelers]. Provide safety indicating light for power
failure or tenperature fluctuation, magnetic door gasket, and lock wth
pop-out key. For freezer capacity larger than 0.42 cubic neters 15 cubic
feet, provide interior light.

2.1. 4 Refri gerat or
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NOTE: Select refrigerators for energy efficiency in
conpliance with FEMP/ Energy Star requirenments as
listed under "Energy-Efficient Products" at
http://ww.l. eere. energy. gov/ fenp/ procurenent.
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UL 250, refrigerator with frostproof [top] [side by side] freezer, m ninun
[0.41]) [___ ] cubic neter [14.6] [ __ ] cubic feet, automatic defrosting,
two vegetabl e bottom baskets, four adjustable shelves, two door shel ves and
m ni mum 12 egg container in the door, separate interior shelves, nultiple
door shelves, and two ice trays. The energy efficiency of the refrigerator
shall be [ ] or better as recommended by the FEMP/ energy Star listing.]
For refrigerator with top freezer, provide reversible (left swing and right
swi ng i nterchangeabl e) doors.] Provide four fixed rollers or adjustable |eg
| evel ers.
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2.1.5 | ce Maker
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NOTE: Select ice nmakers for energy efficiency in
conpliance with FEMP/ Energy Star requirenments as
listed under "Energy-Efficient Products" at
http://ww.l. eere. energy. gov/ fenp/ procuremnent.
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UL |isted and NSF approved; self-contained, air-cooled nodel, mninmmice

cube production of [160] [__ ] kilograms [355] [__ ] pounds per 24
hours, and m ni mum bin storage capacity of [80] [__ ] kil ograms [180]
[ ] pounds of ice cubes. The energy efficiency of the ice machine

shall be [ ] or better as recommended by the FEMP/ energy Star |isting.
Provi de stainless steel cabinet panels, solid state autonatic thickness
controls, built-in self-analyzing integrated circuits, renpvabl e access
panel s, and bin of polyethylene foam or equival ent noncorrosive
constructi on.

2.1.6 Giddle

UL 197 and NSF 2, built-in countertop nodel with [seven] [_ | ] kilowatt
rating. Provide renpvabl e grease tray and adjustable thernostatic
controller. Provide mninmmcapacities of [260 pancakes (griddle cakes) or
420 hanburgers 0.01 kg or 90 mm di aneter 4 ounces or 3 1/2 inches dianeter
per hour] [

2.1.7 Hot Pl ate

NSF 2, built-in countertop nodel with [two] [ ] electrical heating
elements and [5] [__ ] total kilowatt rating. Provide adjustable
thermostatic controllers

2.1.8 M crowave Oven

UL 923, [built-in], with black gl ass wi ndow door, minimnm 28 |iter one
cubic foot capacity, automatic oven light, browning elenment, 10 power

| evel s, automatic tenperature controllers, mninmmtw automatic nenory
| evels, digital tinme controllers, and el ectronic touch-control panel

2.1.9 Oven

UL 858, self-cleaning, [[built-in] [and] [under counter]] [countertop].
Equi p oven with bl ack gl ass wi ndow door, safety door |ock during

sel f-cleaning cycle, broiler pan, self-locking oven racks, digital clock
with one-hour tiner, automatic oven light, oven "on" light, oven cycling
Iight and tenpered glass control panel

2.1.10 Trash Compact or
UL 1086, under counter nodel with storage conpartnment and [76 liter] [20
gallon] [__ ] trash di sposabl e bag, reversible front panel, odor control
m ni murr 900 kil ograns 2,000 pound ram force delivering constant and
bal anci ng pressure, and safety start |lock with renovabl e key knob guard.
2.1.11 Tray and Sil ver Di spenser

NSF 2, factory assenbl ed, under counter nodel with wel ded steel channe
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frame, polished stainless steel enclosure, renovabl e access panel on three
sides, and m nimun 100 mr 4 inch diameter chrone plated and rubber tired
swi vel casters. Provide manufacturer's standard di spenser nechanismto

mai ntai n the di spensing height at a constant |evel with stainless stee
carriers. Provide storage capacity for [350] [__ ] trays, and [ 10]
[ ] cylinders with [35to 40] [[____ ] to[___ 11 pieces of silverware
per cylinder.

2.1.12 Food Cabi net Cart

NSF 2, factory assenbl ed, al um num construction under counter nodel wth
270 degree swi ng door, door latch, mninmunm 100 mr 4 inch sw vel casters,
and angl e | edge pan supports. Provide storage capacity for [seven 450 by
660 mr 18 by 26 inch] |

2.1.13 Ki t chen Exhaust Hood

NFPA 96 and NSF 2, factory fabricated, [island] [wall-nounted] nodel of
mninmumr 1.2 nmthick 18 gage stainless steel construction, with repl aceabl e
grease filters.

2.1.13.1 Hood Construction

Wel ded joints and seans, grounded and polished to natch adjacent exterior
surfaces. Provide stainless steel duct collars and risers.

2.1.13.2 G ease Gutter

1.2 mm thickl8 gage stainless steel gutter down center of hood and directly
below filter franme sloping to drain outlet.

2.1.13.3 Accessori es

Provide filter frame, mninunm [405 by 510 by 50 mm] [16 by 20 by 2 inches]
[ ] stainless steel grease extractor, hanger rods, vaporproof |ight
fixtures, and wiring in conduit between Iight fixtures.

2.1.13. 4 Exhaust Fan

UL 710; centrifugal fan w th maxi mum ki tchen sound pressure | evel 45 dB
[Provide factory fabricated [adjustable] roof curbs.]

2.1.14 RANGE HOOD

UL 858, [vented] [nonvented], with two-speed fan, permanent washabl e
filter, [top] [or] [rear] exhaust, and eye |evel controls.

2.1.15 KI TCHEN UNI T

NSF 2, UL 250, and UL 858 consisting of refrigerator, range [and oven],
wal | cabinets, and sink and countertop

2.1.15.1 Refri gerat or
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NOTE: Automatic defrost feature is available for
refrigerators as small as 0.14 cubic neter 5 cubic
feet net capacity. Recomend a m ni nrum net capacity
of 0.14 cubic neter 5 cubic feet.
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Refrigerator assenbly with freezer, corrosion-resistant inner |ining, and
m ni mum net capacity of [ ]. Provide mninmmone ice cube tray,
renovabl e shel ves, automatic interior light, adjustable cold controls, and
[automatic] [nmanual (pushbutton)] defrost.

.1.15.2 Range [and Oven]

[Three] [or] [four] [cast-iron] [or] [tubular plug-in] surface el enents of
m ni mum 4,500 total watts at [208] [230] volts, infinite control swtches
and range indicating "on" lights. [Equip oven with one nininmm 2, 000-wat t
tubul ar broil element and one m ni num 700-watt tubul ar bake el enent, oven
indicating light, automatic oven-heat control, and utensil drawer.]

.1.15.3 Si nk and Countertop

One- pi ece, seam ess, mnimur 0.9 nmthick 20 gage stainless steel sink and
countertop. Provide drai nboard, sw ng spout faucet with aerator, 90 mr 3
1/2 inch drain, and continuous feed garbage di sposer with mninumr 1.2 liter
1 1/4 quart capacity conformng to paragraph entitled "Garbage Disposal" in
this section. Provide storage cabinet with cutlery tray or drawer.

.1.15. 4 VWal | Cabi nets

Doubl e wall mnimun 0.8 mmthick 22 gage [stainless steel] [or] [cold
rolled] cabinets with chrome plated handl es, self-aligning friction

hat ches, and conceal ed hinges for 180 degree opening. Furnish wall bracket
hangers for flush to wall nounting. Provide manufacturer's standard heat
defl ector [and range hood].

.1.16 FREE- STANDI NG DOUBLE- OVEN RANGE

UL 858, a conbination of cooking top range, m crowave oven, and oven
Conply with paragraphs entitled "Cooking Top," "M crowave Oven," and "Oven"
in this section.

L1017 DI SHWASHER
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NOTE: Sel ect di shwashers for energy efficiency in
conpliance with FEMP/ Energy Star requirenents as
listed under "Energy-Efficient Products" at
http://ww.l. eere. energy. gov/ fenp/ procuremnent.
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[UL 921] [UL 749], with detergent dispenser. The energy efficiency of the
di shwasher shall be [ ] or better as recommended by the FEMP/ energy Star
listing. Provide automatic control to cycle machine through wash, rinse,
dry or heat, and stop phases. Include manual setting to repeat or skip
phases of cycle. Equip machine with safety switch which automatically
stops spraying action when door is open. [For heavy duty dishwasher
provi de stainless-steel comrercial grade with approxinmately [300]

[ ]-dish capacity per hour and [540] [__ ]-gl asses per hour

ratings.] [For medium duty di shwasher, provide household grade, with

m ni mum 500-watt input for drying dishes.]
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2.1.18 I NSTANTANEQUS BOOSTER WATER HEATER

UL listed and self-contained. Provide integral automatic thernostat set for
82 degrees C 180 degrees F

2.1.19 HOUSEHOLD GARBAGE DI SPOSAL
UL 430, stainless steel [continuous feed nodel, [245] [375] watt [1/3]
[1/2] hp notor, and stainless steel grinding element with two 360 degree
stainless steel swivel inpellers.] [batch feed nodel, |ock cover, m ninun
1.9 liter 2 quart capacity, 375 watt 1/2 hp notor, and automatic switch.]

Provi de pol yet hyl ene or polyester drain flow chanber. Equip notor with
manual reset, thernmal overload protection, and sound insul ation

PART 3 EXECUTI ON
3.1 | NSTALLATI ON

NFPA 70, Section 22 00 00 PLUMBI NG SYSTEMS, and Section 26 20 00 | NTERI OR
DI STRI BUTI ON SYSTEM I nstall kitchen equi pment in accordance with
manuf acturers' instructions.

3.2 FI ELD QUALI TY CONTRCL
Conduct inspection and testing in the presence of the Contracting O ficer
3.2.1 Field I nspection

Before and after installation, inspect each piece of kitchen equipnent for
conpliance with specified requirenents.

3.2.2 Qperation Tests
Upon conpl etion, but before final acceptance, performoperation tests on
each piece of equipnent to determ ne that conponents, including controls,
safety devices, and attachnents, operate properly and in accordance with
speci fied requirenents.

-- End of Section --

SECTION 11 31 13 Page 10



