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SECTION 11 46 00

FOOD DISPENSING EQUIPMENT
01/08

**************************************************************************
NOTE:   Thi s gui de speci f i cat i on cover s t he 
r equi r ement s f or  f ood di spensi ng equi pment .

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 Criteria Change Request (CCR) .

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

PART 1   GENERAL

**************************************************************************
NOTE:   Thi s gui de speci f i cat i on i ncl udes,  but  i s not  
l i mi t ed t o,  bar  equi pment ,  cof f ee ur ns and war mer s,  
sal ad bar s,  deser t  t abl es,  f ood war mer s,  soup 
ket t l es,  t ur eens and heat  l amps;  pr e- packaged f ood 
di spenser s,  di sh,  t abl ewar e;  i ce,  i ce cr eam,  
bever age,  j ui ce and wat er  di spenser s.

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 .
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2.   Food Ser vi ce Equi pment  Schedul e l ai d out  i n 
accor dance wi t h NAVFSSOcur r ent  US Ar my Quar t er mast er  
Cent er  and School  equi pment  schedul e speci f i ed 
desi gn r equi r ement s,  i ncl udi ng Ener gy St ar  qual i f i ed 
model  l i s t .

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.   Di sconnect  swi t ches.

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

8.   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 equi pment .

9.   Al l  Cont r act or  bui l t - t o- or der  i t ems,  per  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.

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

1.1   GENERAL RELATED SECTIONS AND STANDARDS

**************************************************************************
NOTE:   Edi t  t he mast er  " Food Ser vi ce Equi pment  
Schedul e"  i n sect i on 11 06 40. 13 car ef ul l y;  r et ai n 
i t ems of  equi pment  used f or  t he pr oj ect .   The 
Equi pment  Li st  i s  i nt ended t o be edi t ed and i ncl uded 
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  
Drawings.

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

Refer to section 11 05 40  COMMON WORK RESULTS FOR FOODSERVICE EQUIPMENT 
for general requirements, and Section 11 06 40.13  FOOD SERVICE EQUIPMENT 
SCHEDULE when preparing the Food Service Equipment List.

Floor areas adjacent to food dispensing equipment point of operation, and 
working surfaces shall conform to 29 CFR 1910-SUBPART D

1.2   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 
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 si de of  
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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 publications listed below form a part of this specification to the 
extent referenced.  The publications are referred to within the text by 
the basic designation only.

AMERICAN SOCIETY OF MECHANICAL ENGINEERS (ASME)

ASME A112.19.3/CSA B45.4 (2017; Errata 2017) Stainless Steel 
Plumbing Fixtures

NSF INTERNATIONAL (NSF)

NSF 53A (2012) Drinking Water Treatment Units - 
Health Effects

NSF/ANSI 2 (2019) Food Equipment

NSF/ANSI 4 (2020) Commercial Cooking, 
Rethermalization and Powered Hot Food 
Holding and Transportation Equipment

NSF/ANSI 6 (2021) Dispensing Freezers

NSF/ANSI 14 (2020) Plastics Piping System Components 
and Related Materials

NSF/ANSI 18 (2022) Manual Food and Beverage Dispensing 
Equipment

NSF/ANSI 20 (2020) Commercial Bulk Milk Dispensing 
Equipment

NSF/ANSI 25 (2021) Vending Machines for Food and 
Beverages

NSF/ANSI 36 (2012) Dinnerware

NSF/ANSI 42 (2021) Drinking Water Treatment Units - 
Aesthetic Effects

NSF/ANSI 51 (2012) Food Equipment Materials

NSF/ANSI 169 (2019)Special Purpose Food Equipment and 
Devices

U.S. DEPARTMENT OF ENERGY (DOE)

Energy Star (1992; R 2006) Energy Star Energy 
Efficiency Labeling System (FEMP)
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U.S. NATIONAL ARCHIVES AND RECORDS ADMINISTRATION (NARA)

29 CFR 1910-SUBPART D Walking - Working Surfaces

29 CFR 1910.144 Safety Color Code for Marking Physical 
Hazards

29 CFR 1910.145 Specifications for Accident Prevention 
Signs and Tags

29 CFR 1910.306 Specific Purpose Equipment and 
Installations

1.3   SUMMARY

**************************************************************************
NOTE:   I ndi cat e t he conf i gur at i on and l ayout  f or  al l  
f ood di spensi ng equi pment ,  wi t h el evat i ons and 
equi pment  i dent i f i ed by number .   Show " 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,  per  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 f or  
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.   Use t hese NAVFSD dr awi ngs as a 
basi s f or  t he pr oj ect  det ai l s.   Cont act  NAVFSD at  
commer ci al  t el ephone ( 717)  790- 7580 or  DSN 430- 7580.

Equi pment  I t em NAVFSSO Dwg.  Fi l e

Cl ean Gear  Dr esser 541

Cl ean Gear  Tabl e 553

Ser vi ce St and 851

St eam Ket t l es and Wat er  Met er i ng 983

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

The work includes [furnishing and] [installing] [and modifying existing]  
food service dispensing equipment and related work.  Verify all existing 
dimensions, contract drawings, product data and all related conditions 
prior to commencing rough-in work.  Include coordination of delivery 
through existing finished opening and vertical handling limitations within 
the building.  Advise the Contracting Officer of all discrepancies prior 
to ordering equipment.  Submit Contractor's Field Verification Data  prior 
to the preconstruction meeting.

SECTION 11 46 00  Page 5



Provide rough-in and connect utilities to equipment in accordance with 
requirements specified in other sections of this specification and in 
accordance with the physical dimensions, capacities, manufacturer's 
instructions, and other requirements of the equipment furnished.

1.4   PREINSTALLATION MEETING

[Thirty] [_____] days prior to the commencement of work, notify the 
Contracting Officer that the following items are prepared and ready for 
review at the Pre-Installation Meetings listed here as shown in the 
Submittals paragraph.

1.4.1   Detail Drawings

Submit Detail Drawings for food dispensing and related food processing 
equipment, as specified, including insulation and utility requirements, 
product data and installation instructions.  Submit Custom fabricated 
equipment  drawings after approval of food service equipment drawings.  
Submit Installation Instructions and Diagrams  and food dispensing equipment .  
Provide Drawings at  1:50  1/4 inch  scale minimum.

1.4.2   Design Data

Submit detailed Food Service Equipment List  reflecting requirements in 
Section 11 06 40.13  FOOD SERVICE EQUIPMENT SCHEDULE.  Submit Design Data 
consisting of Manufacturer's literature , Manufacturer's Test Data , and 
Energy Star Qualified  for individual food dispensing components

1.4.3   Manufacturer's Instructions

Submit Manufacturer's Instructions for shipping, handling, storage, 
installation, and start-up

1.4.4   Certifications

Submit [_____] copies of all Manufacturer's Test Data  and certifications, 
including NSF Certification ; UL Certification , and Energy Star Qualified 
data to the Contracting Officer prior to the commencement of any 
installation work.

1.5   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 ,  and cor r espondi ng submi t t al  
i t ems i n t he t ext ,  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 cl assi f i 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  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  Ar my pr oj ect s,  f i l l  i n t he empt y br acket s 
f ol l owi ng t he " G"  c l assi f i cat i on,  wi t h a code of  up 
t o t hr ee char act er s t o i ndi cat e t he appr ovi ng 
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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 ct  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 ct  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.

The " S"  c l assi f i cat i on i ndi cat es submi t t al s r equi r ed 
as pr oof  of  compl i ance f or  sust ai nabi l i t y  Gui di ng 
Pr i nci pl es Val i dat i on or  Thi r d Par t y Cer t i f i cat i on 
and as descr i bed i n Sect i on 01 33 00 SUBMI TTAL 
PROCEDURES.

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.

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

Government approval is required for submittals with a "G" or "S" 
classification.  Submittals not having a "G" or "S" classification are 
[for Contractor Quality Control approval.][for information only.  When 
used, a code following the "G" classification identifies the office that 
will review the submittal for the Government.]  Submit the following in 
accordance with Section 01 33 00  SUBMITTAL PROCEDURES:

SD-01 Preconstruction Submittals

Contractor's Field Verification Data ; G[, [_____]]

SD-02 Shop Drawings

Detail Drawings ; G[, [_____]]
Custom Fabricated Equipment ; G[, [_____]]
Installation Instructions and Diagrams ; G[, [_____]]

SD-03 Product Data

Food Service Equipment List
Food Dispensing Equipment

SD-05 Design Data

Manufacturer's Literature ; G[, [_____]]

SD-06 Test Reports

Manufacturer's Test Data ; G[, [_____]]
Field Test Reports ; G[, [_____]]

SD-07 Certificates

NSF Certification ; G[, [_____]]
UL Certification ; G[, [_____]]
Energy Star Qualified

SD-08 Manufacturer's Instructions
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Manufacturer's Instructions ; G[, [_____]]

PART 2   PRODUCTS

2.1   EQUIPMENT

Provide equipment conforming to the applicable requirements of the 
following reference standards: NSF/ANSI 14 , NSF/ANSI 169 , NSF/ANSI 18 , 
NSF/ANSI 2 , NSF/ANSI 20 , NSF/ANSI 25 , NSF/ANSI 36 , NSF/ANSI 4 , NSF/ANSI 42 , 
NSF/ANSI 51 , NSF 53A , NSF/ANSI 6 , and Energy Star  for powered equipment.  
Food dispensing equipment shall also conform to OSHA standards 
29 CFR 1910.144 , 29 CFR 1910.145 , 29 CFR 1910.306 , and related NSF and UL 
standards.

[ 2.2   WATER FILTER

**************************************************************************
NOTE:   Wat er  f i l t er s wi l l  be used onl y wher e wat er  
t ast e and qual i t y ar e poor .   Del et e i f  adequat e 
wat er  t r eat ment  i s pr ovi ded f or  t he ent i r e f aci l i t y .

Desi gner  wi l l  i ndi cat e t he l ocat i on of  t he wat er  
f i l t er s on t he dr awi ngs.   Wat er  f i l t er s wi l l  be 
l ocat ed i n an accessi bl e l ocat i on.   Wat er  f i l t er s 
may be pi ped i n par al l el  t o obt ai n gr eat er  capaci t y.

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

Provide a cartridge-type water filter on water supply lines to equipment 
as shown.

2.2.1   Cartridge Filter

The filter, conforming to NSF/ANSI 42 , NSF/ANSI 51 , and NSF 53A , shall 
remove dirt and off-taste items, such as chlorine and other medicinal 
items, and also reduce lime-scale problems when required by water 
conditions.  Provide filter consisting of a stainless steel pressure 
vessel, which includes shell top, bracket check valve, fittings and 
accessories, and plastic disposable 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 remove particles 2 
microns and larger.  Install the filter with [an inlet valve] [a 
three-position valve header], activation faucet, and by-pass valve which 
will be normally closed.  In addition, provide an indication gauge which 
indicates when cartridge requires replacement.

2.2.2   Working Pressure and Flow Rate

**************************************************************************
NOTE:   Desi gner  wi l l  sel ect  f i l t er  s i ze wi t h f l ow 
r at e t o accommodat e equi pment  bei ng f i l t er ed.

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

Install the filter as recommended by the manufacturer.  Provide filter 
suitable for  860 kPa  125 psig  maximum working pressure at  38 degrees C  100 
degrees F  water inlet temperature.  Each filter shall have a nominal flow 
rate of  [11.34] [5.67] [3.78] L/minute  [180] [90] [60] gph .  Provide [1] 
[2] [_____] additional replacement cartridge[s] for each filter.
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] 2.3   HAND SINKS

**************************************************************************
NOTE:   Handwashi ng si nks must  be pr ovi ded behi nd 
each ser vi ng l i ne .  Each handwashi ng si nk must  be 
pr ovi ded wi t h soap di spenser s and ei t her  t owel  
di spenser s or  el ect r i c hand dr yer s speci f i ed i n 
Section 10 28 13 TOI LET ACCESSORI ES.

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

2.3.1   Sink Body

Provide sizes and mountings as indicated; provide in accordance with 
requirements of NSF/ANSI 2 .  Provide in accordance with 
ASME A112.19.3/CSA B45.4 .  Fabricate of  1.8 mm thick  14 gage  stainless 
steel.  Round vertical and horizontal corners with a radius of not less 
than  19 mm  0.75 inch .

2.3.2   Mounting

2.3.2.1   Leg Mounting

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

2.3.2.2   Wall Mounting

Provide stainless steel mounting brackets.

2.3.2.3   Counter Mounting

Provide sink body [set in counter] [integral with counter].

2.3.3   Faucets and Drain

Provide [splashback] [counter top] [and] [ledge] mounted [as indicated].  
Provide gooseneck faucet spout, aerator, with two valves.  Provide nozzle 
with anti-splash device without hose thread.  Provide cleanout at location 
indicated on drawings.

PART 3   EXECUTION

3.1   INSTALLATION

Refer to section 11 05 40  COMMON WORK RESULTS FOR FOOD SERVICE EQUIPMENT 
for detailed installation procedures, operation and maintenance manual 
requirements, training and project closeout procedures.  Include all food 
service dispensing equipment in the Field Test Reports .

        -- End of Section --
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