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SECTION 11 06 40. 13

FOODSERVI CE EQUI PMENT SCHEDULE
01/ 08

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

NOTE: This gui de specification covers the
requi renents for foodservice equi pnent schedul es.

Conmrent 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)

Use of el ectronic conmunication is encouraged.

Brackets are used in the text to indicate designer
choi ces or locations where text nmust be supplied by
t he desi gner.

EZE IR R R S R R R I I O R R R Ok S R R R R I R I R I O R I O

Rk Rk kR IR R R I kO e O O R AR R R R Rk kO I R R I O S R Rk o

NOTE: This guide specification is to be used in
conjunction with the follow ng sections; subject to
proj ect scope requirenents:

Section 11 05 40 - COVWON WORK RESULTS FOR FOCD
SERVI CE EQUI PMENT

Section 11 41 11 - REFRI GERATED AND FROZEN FOOD
STORACGE EQUI PMENT

Section 11 42 00 FOOD PREPARATI ON EQUI PMENT

Section 11 44 00

FOOD COCKI NG EQUI PMENT

Section 11 46 00 FOOD DI SPENSI NG EQUI PMENT

Section 11 47 00 | CE MACHI NES

Section 11 48 00 CLEANI NG AND DI SPCSAL EQUI PMENT
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Section 12 35 20 - FOODSERVI CE CASEWCRK, COUNTERS
AND RAI LS.

Rk bk bk A IR R R Sk O O S R S AR R Rk O o O IR Ik S I S b R R

PART 1 GENERAL

1.1 REFERENCES

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: 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.

IR R R R R R RS EEEEEREEEEEEEEEREEEREREEEREEEREEEREEREEEEREEEEEEEEEEREEEREEEEEEREEEEEEESES

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.

NSF | NTERNATI ONAL ( NSF)

NSF Food Equi pnent (2002) NSF Food Equi pnent

NSF/ ANSI 169 (2009) Speci al Purpose Food Equi prent and
Devi ces

NSF/ ANSI 2 (2009) Food Equi prent

U.S. DEPARTMENT OF DEFENSE ( DOD)

DOD 4000. 25-1-M (2004) Mlitary Standard Requi sitioning
and | ssue Procedures

U. S. ENVI RONVENTAL PROTECTI ON AGENCY ( EPA)

Energy Star (1992; R 2006) Energy Star Energy
Ef fici ency Labeling System

U. S. GREEN BUI LDI NG COUNCI L ( USGBC)
LEED (2002; R 2005) Leadership in Energy and
Envi ronmental Design(tm G een Building

Rating System for New Construction
( LEED- NC)
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LEED Ref erence Cui de (2005) LEED- NC Reference Guide for New
Construction

1.2 DEFI NI TI ONS

Ternms used in Paragraph "Food Service Equi pnent Schedul e", are defined as
foll ows:

a. Sheet Pan: Standard 450 by 650 by 25 mm 18 by 26 by 1 inchdeep
pan, unl ess ot herw se not ed.

b. Pan: Standard 300 by 500 by 150 nm 12 by 20 by 6 inch deep pan.

c. Serving Tray: Cafeteria tray 350 by 450 mr 14 by 18 inch, unless
ot herwi se not ed.

d. 115-60-1: 115-volt, 60-hertz, 1-phase electric service and
connecti on.

e. 208-60-1: 208-volt, 60-hertz, 1-phase electric service and
connecti on.

f. 208-60-3: 208-volt, 60-hertz, 3-phase electric service and
connecti on.

1.2.1 Abbr evi ati ons

Abbrevi ati ons used in Paragraph "Food Service Equi prent Schedul e, are
defined as foll ows:

AMPS: Anper es

J: Joul es BTU: British Thermal Units
CRS: Corrosi on Resistant Steel

CW Col d wat er

DI A: Di anet er

DR: Drain

FED: Federal Specification

G Gas

L: Li ters GAL: Gl | on

W VWatts HP: Hor sepower
HW Hot wat er

nmm MIlimeters IN I nches
JSN: Joi nt Schedul e Nunbers

KW Kil owatts

L: Left

kg: Ki | ograns LB: Pounds
LOG CLASS: Logistical Cdassification

M L: Mlitary Specification

M N: M ni mum

NSF: Nat i onal Sanitation Foundati on
R Ri ght

SS: St ai nl ess St eel

ST™M St eam

X: By, in usage describing dinensions of a rectangular solid

1.2.2 Di nensi ons

Di nensi ons used in Paragraph "Food Service Equi pnrent Schedul e", are in
mllimeters inches, unless otherwise noted. D nensions are |isted in order
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1.

1.

of length,

foll ows:

wi dt h, and hei ght, unless otherwi se noted. Terns are defined as

a. Length: D stance across front of equi pnent

b. Wdth: Distance fromfront edge to back edge

c. Height: Distance frombottomedge to top of equi pnent

d. Depth: Distance fromrimto bottomat drain, as in a sink.

2.3 Measur enent s

Metric neasurenments in this section are based on mat hemati cal conversion of
English unit neasurenent, and not on metric neasurenment commonly agreed to
by the manufacturers or other parties. The English and netric units for
the nmeasurenments shown are as foll ows:

Product s Metric Units English Units
Stai nl ess steel |egs 100 mMm 4 inches
Stai nl ess Steel 2.5 mm 12 gage
1.8 mm 14 gage
1.5 mm 16 gage
1.2 mm 18 gage
Channel s 25 nm x 25 mm one x one inch
2.5 mm 12 gage
Angl es 38 Mmx 38 mMm x 3 mm 11/2x 1 1/2 x 1/8 inch

2.4 Logi stical Cassification

IR R R R E R RS EEEEEREEEEEEREEEREEEREREEEREEEREEEREEEEEEREEEEEEEEEEEEEREEEEEEREEEEE SRS

NOTE: The Logistical Classifications listed in the
schedul e assune O ass A (funded with building

proj ect funds and provided by the Contractor) for

al | building equi pment and Cass C (funded with

ot her than buil ding project funds and provided by
the Governnent) for all collateral equipnent. (The
latter are |isted because they are connected to

bui |l di ng services or otherw se need the Contractor's
attention). |If equipnment is to be procured with any
ot her funding or procurenment nethod, revise the "Log
O ass" synbol as appropriate. Governnent-furni shed
equi pnent nust al so be addressed in Section 01 11 00
SUMVARY OF WORK.

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

Met hod of Procurenent listed in Paragraph "Food Service Equi prent

Schedul e",

is defined as foll ows:

a. COass A. Contractor-furni shed and Contractor-install ed.

b. Cdass B Covernnent-furni shed and Contractor-installed.]

c. Cass C Governnent-furni shed and Governnent-install ed.

d. Cdass Do Governnent-furnished as | eased equi prent and
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Governnent-instal |l ed. ]
[ e. Cass E1: Governnent-furnished and Governnent-installed.]
[ f. Cdass E2: Governnent-furnished and Contractor-installed.]

Equi prent designated Logistical Cass ["C'] ["D'] ["EI"] will be

CGover nment - provi ded. Equi prrent whi ch is Government-provided will be
furni shed and installed by the Governnent in space made avail abl e by the
Contractor and with rough-in nmade by the Contractor in accord with the
informati on made avail abl e or referenced herein or indicated.

1.3 GENERAL REQUI REMENTS

Rk Ik kb I IR R R I kO e S R R ARk Rk R Rk O ok O O kR SRR I b R R R o

NOTE: |Indicate the configuration and |layout for al
food service equi prent and accessory itens on the
floor plans, with interior elevations and equi pnent
identified by nunmber. Show "Food Service Equi pnent
Schedul " on the draw ngs using the sane

i dentification nunbers[ as indicated on the current
US Arny Quartermaster 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 nust 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
conmer ci al tel ephone (717) 790- 7580 or DSN 430- 7580.

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

Submit detail ed Food Service Equi pnent Schedul e conformng to

DOD 4000. 25-1- M. Electrical ly powered equi pnent specified within this
section nmust conformto EPA Energy Star requirenents and | abeling. Food
Servi ce Equi pment must conformto NSF/ ANSI 2 and NSF Food Equi pnent
standards. Special purpose equi pnment nust conformto NSF/ ANSI 169.
Provi de docunentation conform ng to LEED and LEED Reference Cui de as
required in Section 01 33 29 LEED(TM DOCUMENTATI ON. ]

1.3.1 Desi gn Requi renents

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: 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.

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

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

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

6. Insulated floors, including under-floor
perforated drains and vent pipes.

7. Disconnect sw tches.

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

9. Renote conpressors and refrigeration systens.

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

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

with the specifications.
EE IR I Sk S S I S S I O R R R Rk I I S Sk S Ik I Sk I S R R R Rk S S I kS kI S O R I

Submit detail drawings for all food service equi pnrent and accessory itens.
Drawi ngs nmust be 1:50 1/4 inch scale mninum

Submit a conplete Iist of equipment, material data, and draw ngs as
speci fi ed.

4 SUBM TTALS

EZE IR R R S R R R I I O R R R Ok S R R R R I R I R I O R I O

NOTE: Review Submittal 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 mininumrequired 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 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 subnmittal 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
Architect-Engineer; "DO' for District Ofice
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(Engi neering Division or other organization in the
District OOfice); "AO for Area Ofice; "RO for
Resident Ofice; 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.

IR R R R E R RS EEEEEREEEEEEEEEREEEREREEEREEEREEEREEREREEEREEEEEEEEEEEEEREEEEEEREEEEE SRS

CGovernment approval is required for submttals with a "G' designation;
submittals not having a "G' designation are [for Contractor Quality Control
approval .][for information only. When used, a designation follow ng the
"G' designation identifies the office that will review the subnmittal for
the Government.] Submt the following in accordance with Section 01 33 00
SUBM TTAL PROCEDURES:

SD- 02 Shop Drawi ngs

Food Service Equi pnent Schedule[; C[; G [___ 11
Submit in the same format as the equi pnent schedul e on the
drawi ngs. Include Energy Star qualified nodel |abel list.

PART 2 PRODUCTS

2.

2.

1 LI ST OF EQUI PVENT

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: Edit the naster "Food Service Equi pnent
Schedul e" carefully; retain itenms of equi prment used
for the project. The Equi pnent List is intended to
be edited and included in the project
Specification. List the information contai ned
herein on the Equi pnent List on the Contract

Dr awi ngs.

EZE IR R R S R R R I I O R R R Ok S R R R R I R I R I O R I O

1.1 For mat

Provi de the equiprment |isted except as otherw se specified as a result of
the Logistical Class listed. Entries in paragraphs, "Food Service
Equi prent Schedul e" include the follow ng information, when applicabl e:

kkhkkhkkhkkhhkkhhkkhhkhhkhhkhhkhkhhkhhkhhkhhkhhkhhkhkdhhkhhkhhkrhkhhkhkkhkhkkhhkk hk hk hkhhkhkkhkhkk kk kkihkihkhk khkkikkikki*x*%

NOTE: The Navy equi pnent synbols nust be used on
the drawings in a table keyed to plan location by a
secondary designation. The Navy equi pnent synbols
are intended to be used as shown, wi thout
renunbering for deleted itens or because of added
itens. Contact NAVFSSO for equi pnent table format.

LR R R R R R R R R R R R R EEREEEREEEEEEEREEEEREEEEEEREEEEEEEEEEEEEEEEEEEEEEEEEEE]

a. Naval Equi pment Synbol .
b. Logistical dassification.

c. Generic description of equipnent.
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d. Referenced applicable docunent or statenent that equipnent is
Custom Fabricated or of Commercial design.

e. Cassification: Type, Style, dass, Size, Goup, Mdel and G ade
for equi pment defined by referenced applicable docunent.

f. Description for Custom Fabricated and Commerci al design, and
required features or accessories.

g. Dinension: listed in order of length, w dth and hei ght.
h. Uility Requirenents: Electrical: volts, hertz, phase; gas;
pl umbi ng: water, drain; listed in order.

2.1.2 Food Service Equi pnent Schedul e

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

NOTE: Subnit the proposed equi pnment list to the
Naval Food Service System Ofice, who will furnish
Naval Equi pnment Synbol s and Descriptions. Contact
t he NAVFSSO at commerci al tel ephone (202) 433-0716
or DSN 288-0716. Descriptions wll include

Logi stical Cassification.

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

Rk Rk kIR Rk S S O e S S S AR Rk R O R Rk Ik kS I O R SRR o

NOTE: The Logistical Cassification of the

equi pnent listed at this Technical Note will depend
on the Classification selected for associ ated work
listed el sewhere. Coordination is required.

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

Rk Ik kR IR R R I kO S S R Rk Rk S Rk Ik kS b O I R I R

NOTE: When equi pnent is added to this schedul e, add
the applicable Standard to paragraph entitled
"Ref erences. "

EZE IR R R S R R R I I O R R R Ok S R R R R I R I R I O R I O

Nav al

Equi prent  Logi sti cal

Synbol d ass Descri ption
[ - - _ [Air Screen Merchandi ser]]
[ - - _ [ Back Bar and Storage Coolers, [1][2][3] door]]
[ - - _ [Back Bar and Storage, [1][2][3] door]]
[ - -_ _ [Baker's Racks][____ 1]
[ - - [Bake Oven(s)][____ ]]
[ - - _ [ Beverage Dispenser][Tray Rail][__ 1]]
[ - -_ _ [Blender][Guard][____ ]
[ _-_-_ _ [Booster Heater][__ 1]
[ - -_ _ [Broiler][____ 11

SECTION 11 06 40.13 Page 9



Nav al

Equi pnent

Synbol

Logi sti cal
d ass

with tr Ey rai I]_]

Descri ption
[Carts][ insulated][___ 1]

[Casework][___ 1]

[Cashier Stand][__ 1]

[Coffee Maker][___ 1]

[Coffee Un][___ 1]

[Coffee Warmer][___ ]

[Cold Food Pans][___ 1]

[ Condi ment Racks][___ 1]

[ Cookware] [ ____ ]]

[ Cooking Pans][___ 1]

[ Cooking Pots][__ 1]

[Cooking Uensils][__ 1]

[ Conveyor, soiled dish and tray][___ 1]
[Cup Dispenser][_ 11
[Cutlery][___ ][ and Dispenser]
[Deli Merchandiser, [1][2][3] door][ tray rail]]
[Desert Table][ tray rail][___ 1]
[Dicer][GQuard][____ ]]
[Dinnerware Dispenser][__ 1]
[Dish Machine]l[___ 1]

[Dish Racks][____ ]]

[ Di spensing Freezer][___ 1]

[Display Table][ with lights][ and sneeze guard]

[ Dough M xer][ Fixed Bowl ][ Rermovable Bow ][__ 1]
[ Dough Sheeters][ Bench Top][ Floor Mdel][__ 1]
[ Food Prep Table][with sink]]

[ Food Service Line][Tray Rail][___ 1]

[ Food Slicer][ 11
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Naval
Equi prent  Logi sti cal
Synbol d ass Descri ption

[ - - [ FREEZER; AS SPECI FI ED | N PARAGRAPH, " PREFABRI CATED
WALK- I N REFRI GERATORS AND FREEZERS"] ]

[ - - [Fryer(s)I[____ 1]

[ - -_ _ [dass Dispenser][___ 1]

[ - -_ _ [Giddlel[___ ]]

[ - - _ [Hand Sink][s][___ 1]

[ KS-48-0 SI NK, HAND]

[ KS-48-3 A COMMERCIAL; [___]:; AS SPECIFIED, CW DW DR]]

[ - - [Heat Lamps][____ ]]

[ - - _ [ Hood(s) (cooking exhaust)][ self-cleaning with
grease extractor][__ 1]

[ KH60-0 HOOD, CENTRI FUGAL GREASE EXTRACTI NG EXHAUST

[ KH60-1 A COMMVERCI AL; TYPE 1: SERVE OVER SHELF TYPE; AS

SPECI FI ED | N PARAGRAPH ENTI TLED "HOODS"; 208-60-1
AND 115-60-1, HW DR

[ KH60-2 A COMMVERCI AL; TYPE 2: | SLAND TYPE, AS SPECIFIED IN
PARAGRAPH "HOODS"; 208-60-1 AND 115-60-1, HW DR

[ KH60-3 A COWMERCI AL; TYPE 3: WALL MOUNTED FREE STANDI NG AS
SPECI FI ED | N PARAGRAPH "HOODS"; 208- 60-1 AND
115-60-1, HW DR]

[ KH60-4 A COMVERCI AL; TYPE 4: LOWCEILING AS SPECIFIED IN
PARAGRAPH " HOODS"; 208-60-1 AND 115-60-1, HW DR]]

[ - - _ [ Hood(s) (condensate exhaust)]]| 11

[ KH64-0 _ [ Hood(s) (condensate exhaust)]] 11

[ KH64-5 A CUSTOM FABRI CATED; TYPE 5: OVER UTENSI L- WASHI NG
SI NK; AS SPECI FI ED]

[ KH64-6 A CUSTOM FABRI CATED; TYPE 6: OVER UTENSI L WASHI NG
MACHI NE; AS SPECI FI ED; DR]

[ KH64-7 A CUSTOM FABRI CATED;, TYPE 7: OVER DI SHWASHI NG
MACHI NE; AND AS SPECI FI ED;, DR ]

[ - - _ [ Hot Food Hol ding Cabinet(s)][___ 11

[ - - _ [Hot Food Pans][__ 1]

[ - - _ [lce Dispenser][___ 1]

SECTI ON 11 06 40.13 Page 11



[

[

Naval
Equi pnent
Synbol

KR-74-0

VALK- | N] ]

[

[

KR-74- 4

KR-74-8

Logi sti cal
d ass

Descr i ption

[Tce Machine][___ 1]

[Juice Dispenser][___ 1]
[Mcrowave] [ ]]

[MIk Dispenser][___ 1]
[Mncer][GQuard][____ 1]
[Mxer][Guard][____ ]]

[ Napkin Dispenser][___ 1]

[Ozone Generator][__ 1]
[Pan][standard],[__ 1]

[ Personnel Protective Equiprment][___ ]]
[Peeler],[Guard][____ 1]

[Pot and Pan Sink][Cean][Soiled][___ 1]

SINK, POT WASHI NG

CUSTOM FABRI CATED; AS | NDI CATED AND SPECI FI ED,
CwW HW DR

[Prep Table]l[s][___ 11

[ REFRI GERATOR;, AS SPECI FI ED | N PARAGRAPH,
" PREFABRI CATED WALK- | N REFRI GERATORS AND FREEZERS'] ]

[ REFRI GERATORS AND FREEZERS, PREFABRI CATED,
[ REFRI GERATOR;, AS SPECI FI ED | N PARAGRAPH,
" PREFABRI CATED WALK- | N REFRI GERATORS AND FREEZERS'] ]

[ FREEZER; AS SPECI FI ED | N PARAGRAPH, " PREFABRI CATED
WALK- I N REFRI GERATORS AND FREEZERS'] ]

[ 1]

[Range Top][____]]

[Reach-in Refrigerators, [1][2][3] door]]

[ Reach-in Freezers, [1][2][3] door]]

[ Remote Syrup Containers][ and racks][__ 1]

[Refrigerated Display Cases and Coolers, [1][2][3]
door] [front | oading][pass-thru][4 sided glass]]
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Naval
Equi prent  Logi sti cal

Synbol d ass Descri ption

[ - - _ [Refrigerated Pizza and Prep Tables, [1][2][3]][4]
door]]

[ - - _ [Salad Bar][___ 1]

[ - - _ [ Sandwi ch and Sal ad Prep Refrigerators, [1][2][3]
door]]

[ - - _ [Serving Tray][___ 1]

[ - - _ [Servingware][ 1]

[ Shett Pan][ standard]]

[ - - [ Shel ving (dispensing)][____ ]]

[ - - [Shelving (prep area)][____ ]]

[ - - _ [Slip Resistant Mats][__ ]

[ - -_ _ [ Sneeze Guards][____ ]]

[ - - _ [Soil ed Dish Table][Sprayer][Scrap Trough]l[__ 1]
[ - -_ _ [Soup Kettle][____ 1]

[ - -_ _ [ St eam Cooker (s)1[____ 11

[ - - B [Steam Table][with insert pans]]

[ - - _ [ St eam Exhaust Hood][__ ]]

[ - - _ [ Storage Containers][S. S][plastic][___ 1]
[ - - _ [ Tabl eware Dispenser][__ 1]

[ - _ [Tray Rack][____]]

[ - - [Tureens][____ ]]

[ - - 3 [ Under count er / Wor kt op Refrigerators and
Freezers, [1][2][3] door]]

[ Undercounter Refrigerators, [1][2][3] door]]

[ - _

[ - - _ [ Wast e Cont ai ners] [ 11
[ - - _ [Waste Di sposal Unit][ 11
[ - - _ [Water Dispenser][___ 1]

[ - - [ 1]
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PART 3 EXECUTI ON

3.1 Labeling and ldentification

Clearly label and identify all conponents with respective nunber as
enunerated in approved Food Service Equi pment Schedul e. Provide equi pnent
wi th tags nunbered and stanped for their use as indicated on the Food
Servi ce Equi pment Schedul e. Provide brass or non-ferrous plates and tags.
M nimum | etter and nuneral sizes are 3.18 mr 1/8 inch high.

-- End of Section --
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