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FOOD PREPARATI ON EQUI PMENT
01/ 08
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NOTE: This gui de specification covers the

requi renents for non-heated, non-refrigerated

equi pnent used for food preparation other than
cooki ng and baki ng, such as prep tables and units,
carts, racks, shelving, blenders, coffee nmakers,
grinders, juicers, nixers, peelers, slicers, etc.

Edit this guide specification for project specific
requi renents by addi ng, deleting, or revising text.
For bracketed itens, choose applicable itens(s) or
i nsert appropriate information.

Remove information and requirenments not required in
respective project, whether or not brackets are
present.

Comrent s and suggestions on this guide specification
are wel cone 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)

Thi s gui de specification includes tailoring options
for NAVFAC and USACE. Sel ection or deselection of a

tailoring option will include or exclude that option
in the section, but editing the resulting section to
fit the project is still required.
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NOTE: Coordinate this section and use in
conjunction with the foll ow ng sections:

11 05 40 - COWVMON WORK RESULTS FOR FOODSERVI CE
EQUI PVENT
11 06 40.13 - FOOD SERVI CE EQUI PMENT SCHEDULE

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

SECTION 11 42 00 Page 2



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
the text by basic designation only and listed in
this paragraph by organi zation, designation, date,
and title.

Use the Reference Wzard' s Check Reference feature
when you add a RI D outside of the Section's
Reference Article to automatically place the
reference in the Reference Article. Al so use the
Ref erence Wzard's Check Reference feature to update
the i ssue dates.

Ref erences not used in the text will automatically
be deleted fromthis section of the project

speci ficati on when you choose to reconcile
references in the publish print process.
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The publications listed below forma part of this specification to the
extent referenced. The publications are referred to within the text by the
basi ¢ designation only.

ASNME | NTERNATI ONAL ( ASMVE)

ASME Al112.19.3 (2008) Stainless Steel Plunbing Fixtures
(Designed for Residential Use)

NSF | NTERNATI ONAL ( NSF)

NSF 2 (2008) Food Equi prent
NSF 59 (2002e) Standard for Food Carts
NSF 8 (2007) Standard for Commercial Powered

Food Preparation Equi prment

NSF Product Listing (2002) NSF Product Listings of Food
Equi prent and Rel at ed Products,
Conponents, and Materials

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

Energy Star (1992; R 2006) Energy Star Energy
Ef ficiency Labeling System

U S. NATI ONAL ARCHI VES AND RECORDS ADM NI STRATI ON ( NARA)

29 CFR 1910- SUBPART D Wal ki ng - Working Surfaces
29 CFR 1910. 144 Saf ety Col or Code for WMarking Physical
Hazar ds
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1

1

29 CFR 1910. 145 Acci dent Prevention Signs and Tags

29 CFR 1910. 212 Safety Standard for Machinery and Machi ne
Quardi ng
29 CFR 1910. 306 Speci fi c Purpose Equi pnent and

Install ati ons

2 GENERAL REQUI REMENTS
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NOTE: Indicate the configuration and |layout for al
food preparation equi pnent, with interior elevations
and equi pnent identified by nunber. Show "Food
Servi ce Equi pnent Schedul " on the draw ngs using
the sane identification nunmbers[ as indicated on the
current US Arny Quarternmaster Center and Schoo

equi pment schedul e]. Ensure that all Contractor
built-to-order itenms, per Food Service Equi pnent
Schedul e", are shown and coordinated with the

speci fications.

Desi gner nust coordinate with other sections,
including 11 05 40 - COVMMON WORK RESULTS FOR
FOODSERVI CE EQUI PMENT and 11 06 40.13 - FOODSERVI CE
EQUI PMENT SCHEDULE for general requirenments and
final connection of equipnent.

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

Di vision drawi ngs. Use these NAVFSD drawi ngs as a
basis for the project details. Contact NAVFSD at
comerci al tel ephone (717) 790-7580 or DSN 430-7580.
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Refer to section 11 05 40 - COVMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT
for general requirenents. Provide detailed schedule as specified in
section 11 06 40.13 for FOODSERVI CE EQUI PMENT SCHEDULE

.3 DESCRI PTI ON OF WORK

The work includes [furnishing and] [installing] [and nodifying existing]
food service preparation equi pment and related work. Verify all existing
di mensi ons, contract draw ngs, product data and all related conditions
prior to comencing rough-in work. 1Include coordination of delivery
through existing finished opening and vertical handling Iimtations within
the building. Advise the Contracting Oficer of all discrepancies prior to
ordering equi pnent. Submit Contractor's Field Verification Data prior to
the preconstruction neeting.

Provi de rough-in and connect utilities to equipnent in accord with
requirenents specified in other sections of this specification and in
accord with the physical dinensions, capacities, manufacturer's
instructions, and other requirenents of the equi pnent furnished.

3.1 Desi gn Requi rement s
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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.

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

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

6. D sconnect swi tches.

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

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

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

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

Submit detail drawings as stated in section 11 05 40 - COVMON WORK RESULTS
FOR FOOD SERVI CE EQUI PMENT for food preparation equi pnent and rel ated food
processi ng equi pnent. Drawi ngs nmust be 1:50 1/4 inch scale m ni mum

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

A“G following a subnmittal itemindicates that the
submittal requires Governnent approval. Sone
subnittals are already marked with a “G'. Only
delete an existing “G if the subnittal itemis not
conpl ex and can be reviewed through the Contractor’s
Quality Control system Only add a “G if the
submittal is sufficiently inportant or conplex in
context of the project.

For submittals requiring Governnent approval on Arny
projects, a code of up to three characters within
the submittal tags may be used following the "G'
designation to indicate the approving authority.
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Codes for Arny projects using the Resident
Managenment System (RMB) are: "AE" for
Architect-Engineer; "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 Office. Codes
following the "G' typically are not used for Navy,
Air Force, and NASA projects.

Choose the first bracketed itemfor Navy, Air Force
and NASA projects, or choose the second bracketed
itemfor Arny projects.
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Covernment approval is required for submittals with a "G designation;
submittals not having a "G' designation are [for Contractor Quality Control
approval .][for information only. Wen used, a designation follow ng the
"G' designation identifies the office that will review the submttal for
the CGovernment.] Submit the following in accordance with Section 01 33 00
SUBM TTAL PROCEDURES:

SD- 01 Preconstruction Subnittals
Contractor's Field Verification Data[; Cl[; G [___ 11

SD- 02 Shop Drawi ngs

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

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

SD- 03 Product Data
food preparation equi pnent
SD- 05 Design Data

Manuf acturer's descriptive and technical literature[; C[; G

SD- 06 Test Reports

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

SD-07 Certificates
NSF Certification[; C[; G [____ 1]
UL Certification[; C[; G [____ 1]
Energy Star Qualified[; CG[; G [

SD- 08 Manufacturer's Instructions

Manufacturer's Instructions[; C|[; G [___ 11 for shipping,
handl i ng, storage, installation, and start-up.
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1.

1.

5  QUALITY ASSURANCE
Refer to section 11 05 40 - COMVON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.

5.1 Pre-Install ati on Conference

Thirty [ ] days prior to the comrencenent of work, notify the
Contracting Officer that the following itenms are prepared and ready for
revi ew

a. Shop Drawi ngs, product data and installation instructions
1. Detail Draw ngs
2. Custom fabricated equi pnment
Submit custom fabricated equi pnent drawi ngs after approval of food
servi ce equi pnent draw ngs. ]
3. Installation Instructions and D agrans

b. Product Data:
1. Food preparation equi pnent

c. Design Data
1. Manufacturer's descriptive and technical literature
2. Manufacturer's Test Data
3. Energy Star Qualified

d. Manufacturer's Instructions

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

PART 2 PRODUCTS

2.

2.

1 VATERI ALS

Food preparation equi pment nmust conformto OSHA standards 29 CFR 1910. 144,
29 CFR 1910. 145, 29 CFR 1910.212, 29 CFR 1910.306, NSF 2, NSF 59, NSF 8,
NSF Product Listing, Energy Star and related UL standards as specified in
section 11 05 40 - COVMON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.

Fl oor areas adjacent to food preparation equi pment point of operation, and
wor ki ng surfaces must conformto 29 CFR 1910- SUBPART D

Preparation equi prent materials nmust conformto the requirenents as stated
in section 11 05 40 - COVMON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.

2 LIST OF EQUI PVENT
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NOTE: Edit the naster "Food Service Equi pnent
Schedul e" in section 11 06 40.13 carefully; retain
itens of equipnent used for the project. The

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

Dr awi ngs.
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Submit detail ed Food Service Equi pment List as specified in section

11 06 40.13 - FOOD SERVI CE EQUI PMENT SCHEDULE. |Include submittal of NSF
Certification and UL Certification for individual food preparation

equi pment conponents.

2.3 CONSTRUCTI ON OF FABRI CATED EQUI PMENT

Construction and finish of fabricated equi pnent nust conformto the
specifications as stated in section 11 05 40 - COMWON WORK RESULTS FOR FOOD

SERVI CE EQUI PMENT.

2.4 HAND SI NKS
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NOTE: Handwashi ng si nks nust be provided behind
each serving line and in each food preparation area.
Each handwashi ng sink nust be provided with soap

di spensers and either towel dispensers or electric
hand dryers specified in Section 10 28 13, TO LET
ACCESSORI ES.
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2.4.1 Si nk Body
Provi de sizes and nountings as indicated; provide in accord with
requirenents of NSF 2. Provide in accord with ASVE A112.19.3. Fabricate of
1.8 mmthick 14 gage stainless steel. Round vertical and horizontal
corners with a radius of not less than 19 mr 0.75 inch.
2.4.2 Mount i ng
[2.4.2.1 Leg Mounti ng

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

1[2.4.2.2 Wal | Munti ng
Provi de stainless steel nmounting brackets.

1[2.4.2.3 Count er Mounti ng
Provi de sink body [set in counter] [integral with counter].

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

PART 3 EXECUTI ON

3.1 I NSTALLATI ON
Refer to section 11 05 40 - COVMMON WORK RESULTS FOR FOOD SERVI CE EQUI PVENT

for detailed installation procedures, operation and mai ntenance nanua
requirenents, training and project closeout procedures. Include all food
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service preparation Field Test Reports.

-- End of Section --
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