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08/17

**************************************************************************
NOTE:   Thi s gui de speci f i cat i on cover s t he 
r equi r ement s f or  equi pment  used t o c l ean f ood 
ser vi ce t abl ewar e,  ut ensi l s,  pot s,  pans,  spr ay 
uni t s,  boost er  heat er s,  st eam exhaust  hoods,  wast e 
cont ai ner s and di sposer s.

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 ons:

11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE 
EQUIPMENT
11 06 40. 13 FOOD SERVI 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 
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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 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 CONFERENCE OF GOVERNMENTAL I NDUSTRI AL HYGI ENI STS ( ACGI H)

ACGIH-2097 ( 2013)  I ndust r i al  Vent i l at i on:   A Manual  
of  Recommended Pr act i ce ( Met r i c)

ACGIH-2106 ( 2007)  I ndust r i al  Vent i l at i on:   A Manual  
of  Recommended Pr act i ce f or  Oper at i on and 
Maintenance

AMERI CAN SOCI ETY OF SANI TARY ENGI NEERI NG ( ASSE)

ASSE 1009 ( 1990)  Per f or mance Requi r ement s f or  
Commer ci al  Food Wast e Gr i nder  Uni t s

NATI ONAL ELECTRI CAL MANUFACTURERS ASSOCI ATI ON ( NEMA)

NEMA 250 ( 2014)  Encl osur es f or  El ect r i cal  Equi pment  
( 1000 Vol t s Maxi mum)

NEMA I CS 2 ( 2000;  R 2005;  Er r at a 2008)  I ndust r i al  
Cont r ol  and Syst ems Cont r ol l er s,  
Cont act or s,  and Over l oad Rel ays Rat ed 600 V

NEMA I CS 6 ( 1993;  R 2016)  I ndust r i al  Cont r ol  and 
Syst ems:   Encl osur es

NATI ONAL FI RE PROTECTI ON ASSOCI ATI ON ( NFPA)

NFPA 70 ( 2017;  ERTA 1- 2 2017;  TI A 17- 1;  TI A 17- 2;  
TI A 17- 3;  TI A 17- 4;  TI A 17- 5;  TI A 17- 6;  
TI A 17- 7;  TI A 17- 8;  TI A 17- 9;  TI A 17- 10;  
TI A 17- 11;  TI A 17- 12;  TI A 17- 13;  TI A 
17- 14)  Nat i onal  El ect r i cal  Code

NFPA 96 ( 2017;  TI A 17- 1)  St andar d f or  Vent i l at i on 
Cont r ol  and Fi r e Pr ot ect i on of  Commer ci al  
Cooki ng Oper at i ons
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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  13 ( 2017)  Ref use Pr ocessor s and Pr ocessi ng 
Equipment

NSF/ ANSI  2 ( 2015)  Food Equi pment

NSF/ ANSI  21 ( 2012)  Ther mopl ast i c Ref use Cont ai ner s

NSF/ ANSI  222 ( 2006e;  R 2011)  Ozone Gener at or s

NSF/ ANSI  29 ( 2017)  Det er gent  and Chemi cal  Feeder s f or  
Commer ci al  Spr ay- t ype Di shwashi ng Machi nes

NSF/ ANSI  3 ( 2017)  Commer ci al  War ewashi ng Equi pment

NSF/ ANSI  59 ( 2017)  Mobi l e Food Car t s

SHEET METAL AND AI R CONDI TI ONI NG CONTRACTORS'  NATI ONAL ASSOCI ATI ON 
(SMACNA)

SMACNA 1966 ( 2005)  HVAC Duct  Const r uct i on St andar ds 
Met al  and Fl exi bl e,  3r d Edi t i on

U. S.  DEPARTMENT OF ENERGY ( DOE)

Ener gy St ar ( 1992;  R 2006)  Ener gy St ar  Ener gy 
Ef f i c i ency Label i ng Syst em ( FEMP)

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

EPA Wat er Sense ( 2006)  Wat er Sense Wat er  Ef f i c i ency 
Label i ng Syst em

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

29 CFR 1910- SUBPART D Wal ki ng -  Wor ki ng Sur f aces

29 CFR 1910. 144 Saf et y Col or  Code f or  Mar ki ng Physi cal  
Hazards

29 CFR 1910. 145 Speci f i cat i ons f or  Acci dent  Pr event i on 
Si gns and Tags

29 CFR 1910. 212 Saf et y St andar d f or  Machi ner y and Machi ne 
Guarding

29 CFR 1910. 306 Speci f i c  Pur pose Equi pment  and 
Installations

UNDERWRI TERS LABORATORI ES ( UL)

UL 1598 ( 2008;  Repr i nt  Oct  2012)  Lumi nai r es
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UL 197 ( 2010;  Repr i nt  Jan 2018)  Commer ci al  
El ect r i c  Cooki ng Appl i ances

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

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  
f ood pr epar at i on equi pment ,  wi t h i nt er i or  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  schedul e] .   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,  
i ncl udi 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 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.   Use t hese NAVFSD dr awi ngs as a 
basi s f or  t he pr oj ect  det ai l s .   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.

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

Equi pment  I t em NAVFSSO Dwg.  Fi l e

1.   Soi l ed Di sht abl e Assembl y 541

2.   Soi l ed Gear  Scr appi ng Assembl y 541

3.   Ut ensi l  Wash Tabl e 553

4.   Ser vi ce St and 851

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.   Al so r ef er  t o Sect i on 11 06 40. 13 FOODSERVI CE 
EQUI PMENT SCHEDULE.

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]  
f ood ser vi ce c l eani ng and di sposal  equi pment ,  r el at ed accessor i es,  and 
wor k.   Ver i f y al l  exi st i ng di mensi ons,  cont r act  dr awi ngs,  pr oduct  dat a and 
al l  r el at ed condi t i ons pr i or  t o commenci ng r ough- i n wor k.   I ncl ude 
coor di nat i on of  del i ver y t hr ough exi st i ng f i ni shed openi ng and 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  

SECTI ON 11 48 00  Page 7



of  al l  di scr epanci es pr i or  t o or der i ng 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 connect  ut i l i t i es 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 and i n 
accor d wi t h t he 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.

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.   Food Ser vi ce Equi pment  Schedul e l ai d out  i n 
accor d wi t h NAVFSSO, cur r ent  US Ar my Quar t er mast er  
Cent er  and School  equi pment  schedul e specified 
desi gn r equi r ement s,  i ncl udi ng Ener gy St ar  l abel 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.

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

Submi t  det ai l  dr awi ngs as st at ed i n Sect i on 11 05 40 COMMON WORK RESULTS 
FOR FOOD SERVI CE EQUI PMENT f or  f ood ser vi ce c l eani ng and di sposal  equi pment  
and r el at ed accessor y equi pment .   Dr awi ngs must  be 1: 50 1/ 4 i nch scal e 
minimum.

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  
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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  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.

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.   Locat e t he " S"  submi t t al  
under  t he SD number  t hat  best  descr i bes t he 
submi t t al  i t em.

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 t o 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

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[ ,  [ _____] ]

  Det ai l  dr awi ngs,  as speci f i ed, i ncl udi ng i nsul at i on and ut i l i t y  
requirements.

SD- 03 Pr oduct  Dat a
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Food Ser vi ce Cl eani ng and Di sposal  Equi pment ;  G[ ,  [ _____] ]

Gar bage Di sposal ;  G[ ,  [ _____] ]

Ener gy St ar  Label  f or  Commer ci al  Di shwasher ;  S

EPA Wat er Sense Label  f or  Pr e- Ri nse Spr ay Val ve;  S

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;  G[ ,  [ _____] ]  f or  shi ppi ng,  handl i ng,  
st or age,  i nst al l at i on,  and st ar t - up.

SD- 10 Oper at i on and Mai nt enance Dat a

Food Ser vi ce Cl eani ng and Di sposal  Equi pment ,  Dat a Package 2;  G[ ,  
[_____]]

  Submi t  i n accor dance wi t h Sect i on 01 78 23 OPERATI ON AND 
MAI NTENANCE DATA.

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   QUALI TY ASSURANCE

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

1. 5. 1   Pr e- I nst al l at i on Conf er ence

Thi r t y [ _____]  days pr i or  t o t he 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  
review:

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

( 1)  Det ai l  Dr awi ngs
[ ( 2)  Cust om f abr i cat ed equi pment

    Submi t  cust om f abr i cat ed equi pment  dr awi ngs af t er  appr oval  of  f ood 
ser vi ce equi pment  dr awi ngs.
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] ( 3)  I nst al l at i on I nst r uct i ons and Di agr ams

b.   Pr oduct  Dat a:

Food ser vi ce c l eani ng and di sposal  equi pment

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

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.

PART 2   PRODUCTS

2. 1   MATERIALS

Food ser vi ce c l eani ng and di sposal  equi pment  must  conf or m t o t he f ol l owi ng;

OSHA st andar ds:

29 CFR 1910. 144
29 CFR 1910. 145
29 CFR 1910. 212
29 CFR 1910. 306

NSF st andar ds:

NSF/ ANSI  13
NSF/ ANSI  2
NSF/ ANSI  21
NSF/ ANSI  222
NSF/ ANSI  3
NSF/ ANSI  59
NSF Food Equi pment

and ot her  r el at ed st andar ds as speci f i ed i n Sect i on 11 05 40 COMMON WORK 
RESULTS FOR FOOD SERVI CE EQUI PMENT.

Fl oor  ar eas adj acent  t o f ood pr epar at i on equi pment  poi nt  of  oper at i on,  and 
wor ki ng sur f aces must  conf or m t o 29 CFR 1910- SUBPART D.

Pr epar at i on equi pment  mat er i al s must  conf or m t o t he r equi r ement s as st at ed 
i n Sect i on 11 05 40 COMMON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.

2. 2   LI ST OF EQUI PMENT

**************************************************************************
NOTE:   Edi t  t he mast er  " Food Ser v i 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.

**************************************************************************
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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.   I ncl ude submi t t al  of  NSF 
Cer t i f i cat i on and UL Cer t i f i cat i on f or  i ndi v i dual  f ood pr epar at i on 
equi pment  component s.

2. 3   CONSTRUCTI ON OF FABRI CATED EQUI PMENT

Const r uct i on and f i ni sh of  f abr i cat ed equi pment  must  conf or m t o t he 
speci f i cat i ons as st at ed i n Sect i on 11 05 40 COMMON WORK RESULTS FOR FOOD 
SERVI CE EQUI PMENT.

2. 4   CUSTOM- FABRI CATED WORKCOUNTERS,  DI SHWASHER COUNTERS,  AND SI NKS

2. 5   COUNTER TOPS

Fabr i cat e of  1. 8 mm 14 gage st ai nl ess st eel ,  wi t h al l  shop seams and 
cor ner s wel ded,  gr ound smoot h,  and pol i shed.

2. 5. 1   Count er  Edges

Mi t er  and wel d cor ner s,  gr i nd smoot h,  and pol i sh.

2. 5. 2   Wor k,  Landi ng,  and Dump Tabl es

Rol l  down count er  edges on wor k,  l andi ng,  and dump t abl es 45 mm 1. 75 i nches 
at  180 degr ees,  wi t h cor ner s r ounded and bul l nosed.

2. 5. 3   Si de and Back Spl ashes

Tur n up count er  edges t o f or m si de or  backspl ashes at  90 degr ees on a 15 mm 
0. 625 i nch r adi us wi t h t op edge t ur ned back 50 mm 2 i nches at  90 degr ees 
wi t h ends c l osed.   Tur n up 150 mm 6 i nches unl ess 250 mm 10 i nches i s 
required.

2. 5. 3. 1   Soi l ed Di sh Tabl es,  Veget abl e,  and Pot  Si nks

**************************************************************************
NOTE:   Desi gner  wi l l  i ndi cat e di mensi on and det ai l s  
of  t he s i nks on t he dr awi ngs.   Remove t ext  r egar di ng 
over f l ow wher e not  appl i cabl e.

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

Tur n up count er  edges on di sht abl es and veget abl e and pot  s i nks 75 mm 3 
i nches at  90 degr ees on a 15 mm 0. 625 i nch r adi us wi t h t op edge r ol l ed 45 mm
 1. 75 i nch at  180 degr ees t o f or m a r ol l ed r i m.   Tur n up back edge 250 mm 
10 i nches at  90 degr ees on a 15 mm 0. 625 i nch r adi us wi t h t op edge t ur ned 
back 55 mm 2. 2 i nches at  45 degr ees wi t h ends c l osed.

2. 5. 3. 2   Dr ai n Pl ug and Over f l ow Fi t t i ngs

Pr ovi de dr ai n consi st i ng of  a 38 mm 1- 1/ 2 i nch qui ck openi ng br ass body 
val ve wi t h s i de out l et  over f l ow connect i on wi t h a st ai nl ess st eel  t wi st  
l ever  handl e.   Pr ovi de a r emovabl e per f or at ed st ai nl ess st eel  st r ai ner  
pl at e of  not  l ess t han 75 mm 3 i nch i n di amet er .   Pr ovi de 31 mm 1- 1/ 4 i nch 
di amet er  chr ome- pl at ed br ass t ubi ng over f l ow f i t t i ngs of  not  l ess t han 0. 91 
mm 0. 036 i nch t hi ckness connect ed t o an over f l ow head i n t he back of  t he 
s i nk compar t ment .   Pr ovi de over f l ow head wi t h a r emovabl e per f or at ed 
chr ome- pl at ed br ass or  st ai nl ess st eel  st r ai ner  pl at e of  not  l ess t han 38 mm
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 1- 1/ 2 i nch di amet er .   I nst al l  over f l ow head i n di e- st amped openi ng 25 mm 
one i nch bel ow count er  t op.

2. 5. 3. 3   Fi nal  Ri nse Compar t ment

Equi p t he f i nal  r i nse compar t ment  of  t he pot  washi ng s i nk wi t h a boost er  
heat er  f or  sani t i z i ng.

2. 5. 3. 4   Temper at ur e Gauge

Pr ovi de t emper at ur e gauge wi t h a 75 mm 3 i nch di amet er  f ace wi t h st ai nl ess 
st eel  f l ange.

2. 5. 3. 5   Mount i ng Val ves,  Temper at ur e Gauge,  and Cont r ol s

Mount  val ves,  t emper at ur e gauge,  and cont r ol s i n a st ai nl ess st eel  r ecessed 
panel ,  r eady f or  f i nal  connect i ons.   Pr ovi de a per f or at ed st ai nl ess st eel  
casi ng over  t he t emper at ur e bul b.

2. 5. 3. 6   Fal se Bot t om

Pr ovi de f al se bot t om const r uct ed of  1. 9 mm 14 gauge st ai nl ess st eel ,  13 mm 
1/ 2 i nch deep pan f or med wi t h a per f or at ed t op ( 13 mm1/ 2 i nch hol es punched 
38 mm 1- 1/ 2 i nches on cent er ) ,  wi t h wel ded cor ner s and f i nger  r i ngs.   Fi t  
f al se bot t om wi t h 50 mm 2 i nch hi gh by 31 mm 1- 1/ 4 i nch out s i de di amet er  
t ubul ar  st ai nl ess st eel  f eet  wi t h c l osed ends.

2. 5. 4   Cut l er y and Excess Li qui d Si nks

Pr ovi de cut l er y and excess l i qui d s i nks wi t h a r emovabl e st andpi pe 
over f l ow,  i n l i eu of  an over f l ow i n t he back of  t he s i nk.   I nst al l  t he 
over f l ow i n t he cor ner  of  t he s i nk compar t ment .   Pr ovi de compar t ment s wi t h 
snug- f i t t i ng r emovabl e basket  st r ai ner s.   Ar r ange dr ai n pl ug wi t h 
qui ck- openi ng val ve f or  oper at i on f r om t he wor k s i de of  t he count er .

[ 2. 5. 5   Gl ass Washi ng Si nks

**************************************************************************
NOTE:   Gl ass- washi ng s i nks ar e not  r equi r ed i n 
enl i st ed per sonnel  di ni ng f aci l i t i es.

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

Const r uct  and pr ovi de backspl ashes sui t abl e f or  mount i ng t he gl ass washi ng 
machi ne.   Rei nf or ce back t o el i mi nat e v i br at i on and noi se.

] 2. 5. 6   Count er  Top Suppor t

Pr ovi de suppor t s under  al l  edges of  count er  t ops and t abl es,  and at  cr oss 
member s.   St ud- wel d count er  t op t o suppor t s.   Pr ovi de ei t her  of  f ol l owi ng 
types.

2. 5. 6. 1   Channels

25 by 25 mm1 by 1 i nch,  2. 5 mm t hi ck 12 gage gal vani zed st eel  channel .   
Space cr oss member s 600 mm 30 i nches on- cent er .

2. 5. 6. 2   Angles

38 by 38 by 3 mm1. 5 by 1. 5 by 0. 125 i nch gal vani zed st eel  angl es.   Space 
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cr oss member s at  600 mm 2 f eet  on- cent er .

2. 6   PASS- THROUGH WI NDOWS

Except  f or  s i l l  of  soi l ed di sh count er ,  f abr i cat e a mi t er ed wi ndow f r ame of  
1. 8 mm t hi ck 14 gage st ai nl ess st eel  channel  f or mi ng a 85 mm 3. 5 i nch 
casi ng on each s i de of  wal l .   Ret ur n f l ange 13 mm 0. 5 i nch,  t o wal l .   Wel d 
j oi nt s;  j oi n onl y at  cor ner s of  openi ng.   Seal  i n accor d wi t h Sect i on 
07 92 00 JOI NT SEALANTS.

2. 6. 1   Wi ndows f or  Endl ess Bel t  Conveyor s

Locat e and si ze openi ng t o al l ow 13 mm 0. 5 i nch c l ear ance at  each s i de and 
bel ow conveyor  and 300 mm 12 i nch space above conveyor .

2. 6. 2   Wi ndows f or  Soi l ed Di sh Count er

Fabr i cat e s i l l  as i nt egr al  ext ensi on of  count er .   At  f ace of  wal l  opposi t e 
count er ,  t ur n s i l l  13 mm 0. 5 i nch up,  t hen down t o f or m 100 mm 4 i nch wi de 
mi t er ed casi ng.

2. 7   CLEANI NG,  DI SHWASHI NG,  AND DI SPOSAL EQUI PMENT

**************************************************************************
NOTE:   Show soi l ed di shwar e r et ur n ser vi ce l ayout  
and r el at ed det ai l s  on t he dr awi ngs.

Ozone gener at or s ar e somet i mes r equi r ed speci f i c  
zoni ng or  heal t h r egul at or y agenci es f or  t he 
suppr essi on/ el i mi nat i on of  odor s gener at ed by f ood 
ser vi ce wast e f aci l i t i es.   Del et e t he st at ement  i f  
not  r equi r ed by pr oj ect .

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

Commer ci al  war ewashi ng equi pment  must  conf or m t o NSF/ ANSI  3.   Ther mopl ast i c  
r ef use cont ai ner s must  conf or m t o NSF/ ANSI  21. [   Ozone gener at or s,  used t o 
el i mi nat e odor s,  must  conf or m t o NSF/ ANSI  222.]

Pr ovi de commer ci al  di shwasher  equi pment  t hat  i s  Ener gy St ar  l abel ed.   
Pr ovi de dat a i dent i f y i ng Ener gy St ar  l abel  f or  commer ci al  di shwasher .

2. 7. 1   Di sh Count er s

Const r uct  di sh count er s and sound deaden as speci f i ed f or  i n Sect i on 
11 05 40 COMMON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.   Fi t  and f l ange 
t he di sh count er s i nt o t he di shwashi ng machi ne wi t h a wat er - t i ght  j oi nt .

2. 7. 2   Di sh Count er  Suppor t  Channel s

Pr ovi de 25 by 100 by 25 mm 1 by 4 by 1 i nch,  2. 7 mm 12 gauge st ai nl ess 
st eel  di sh count er  suppor t  channel s.   Pr ovi de channel s under  di sh count er  
t op bet ween each pai r  of  l egs and cl ose ends.   Pr ovi de cr oss member s,  on 
t he cent er l i ne,  bet ween l egs.   St ud bol t  channel s t o count er  t op at  150 mm 
6 i nch on cent er ,  maxi mum.
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2. 7. 3   Di sh Count er  Component s

2. 7. 3. 1   Scupper  Dr ai n

Pr ovi de scupper  dr ai n t he f ul l  wi dt h of  di sh count er  wi t h al l  cor ner s coved,
 150 mm 6 i nch wi de by 50 mm 2 i nch deep,  and i nt egr al l y  wel ded t o t he 
soi l ed/ c l ean di sh count er  t op at  t he ent r ance/ exi t  of  a r ack- t ype 
di shwashi ng machi ne.   Scor e and s l ope bot t om of  t he scupper  dr ai n t o 38 mm 
1- 1/ 2 i nch br ass dr ai n wi t h t ai l pi ece.   Pr ovi de r emovabl e dr ai ner  1. 6 mm 16 
gauge st ai nl ess st eel ,  f l ush- mount ed,  pan- f or med,  per f or at ed t op,  wi t h 13 mm
 1/ 2 i nch hol es punched 38 mm 1- 1/ 2 i nches on cent er ,  and i nst al l  i n t he 
scupper  openi ng on 13 mm 1/ 2 i nch di amet er  st ai nl ess st eel  l egs wi t h c l osed 
ends.

2. 7. 3. 2   Pr ewash Si nk

Wel d i nt egr al  520 by 520 mm 20- 1/ 2 by 20- 1/ 2 i nch pr ewash si nk t o t he di sh 
count er  t op wi t h t he cor ner s r ounded on 13 mm 1/ 2 i nch r adi us.   Pi t ch t he 
s i nk bot t om t o 1. 6 mm 16 gauge st ai nl ess st eel [  di sposer  t hr oat  f l ange]  [  
38 mm 1- 1/ 2 i nch br ass dr ai n] .   Pr ovi de a 520 mm 20- 1/ 2 i nch squar e 1. 6 mm 
16 gauge r emovabl e r ack suppor t / s l i de assembl y,  f r amed wi t h t wo cr oss 
member s.   Wel d t wo 25 by 3 mm 1 by 1/ 8 i nch st ai nl ess st eel  angl e r ack 
gui des on t op of  t he f r ame at  500 mm 20 i nch apar t  wi t h ends f l ar ed at  45 
degrees.

2. 7. 3. 3   Pr e- Ri nse Spr ay Val ve

Mount  a pr er i nse spr ay assembl y on t he backspl ash of  t he di sh count er  wi t h 
ver t i cal  t ubi ng,  wal l  br acket ,  f l exi bl e gooseneck hose,  and sel f  c l osi ng 
squeeze- t ype val ve and spr ay.

Pr ovi de pr e- r i nse spr ay val ve t hat  i s  Wat er Sense l abel ed.   Pr ovi de dat a 
identifying EPA Wat er Sense l abel  f or  pr e- r i nse spr ay val ve.

2. 7. 3. 4   Backspl ash- Mount ed Faucet s

**************************************************************************
NOTE:   Desi gner  wi l l  det ai l  l ocat i on and t ype of  
f aucet s.   St ai nl ess st eel  wi l l  be speci f i ed f or  
hospi t al  f aucet s.

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

Pr ovi de combi nat i on f i t t i ng- t ype backspl ash mount ed f aucet s wi t h conceal ed 
suppl y connect i ons at  t he back of  t he s i nk.   Pr ovi de f i t t i ng wi t h a 
swi ngi ng spout  of  appr oxi mat el y 200 mm 8 i nches i n l engt h and i nl et s wi t h 
19 mm 3/ 4 i nch pi pe t hr ead.   Faucet s must  have adj ust abl e f l anges.   Pr ovi de 
val ves wi t h i ndexed met al  l ever  handl es and r epl aceabl e seat s.

2. 7. 3. 5   Hose Bi b Faucet

Mount  a hose bi b f aucet  on a 2. 7 mm 12 gauge st ai nl ess st eel  f l ange or  
i nver t ed gusset  bel ow t op of  count er ,  gr ound and pol i shed t o mat ch count er  
top.

2. 7. 3. 6   Undershelves

Pr ovi de sol i d t ype under shel ves,  const r uct ed as speci f i ed f or  open base 
shelves.
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2. 7. 3. 7   Scr api ng Tr ough

Pr ovi de a 1. 9 mm 14 gauge st ai nl ess st eel  scr api ng t r ough i n t he soi l ed 
di sh count er  wi t h al l  cor ner s 19 mm 3/ 4 i nch coved,  and i nt egr al l y  wel ded 
t o t he di sh count er .   Pr ovi de t r ough 200 mm 8 i nch wi de mi ni mum and sl oped 
one per cent  1/ 8 i nch per  f oot  or  f r om 100 mm 4 i nch dept h t o i nt egr al  
di sposer  or  pr ewash si nk.   For m l ong si des of  t r ough on a 60 degr ee angl e 
wi t h a 13 by 13 mm 1/ 2 by 1/ 2 i nch r ecessed shoul der  at  j unct ur e of  t he 
di sh count er .   Pr ovi de wi t h r emovabl e st ai nl ess st eel  t r ough cover s 197 by 
500 mm 7- 7/ 8 by 20 i nch,  1. 6 mm 16 gauge,  pan f or med,  wi t h per f or at ed t op.   
Make per f or at i ons 13 mm 1/ 2 i nch di amet er  hol es punched 38 mm 1- 1/ 2 i nch on 
cent er .   Pr ovi de one t r ough cover  f or  each 900 mm 36 i nch of  t r ough.

Pr ovi de and i nst al l  one i nl et  f i t t i ng at  t he shal l ow end of  t he scr api ng 
t r ough,  and i nt er medi at e i nl et  f i t t i ngs at  1200 mm 48 i nch on cent er .   Pi pe 
i nl et  f i t t i ngs t o a bl endi ng val ve,  vacuum br eaker ,  sol enoi d val ve,  and 
pr ovi de a gl obe val ve at  each i nt er medi at e i nl et .

I nt egr al  di sposer  s i nk must  be 450 by 450 by 188 mm 18 by 18 by 7- 1/ 2 i nch 
deep,  1. 9 mm 14 gauge st ai nl ess st eel  wi t h al l  cor ner s coved,  wel ded t o 
di sh count er / scr api ng t r ough and f i t t ed wi t h a r emovabl e s i l ver war e- t r ap.   
Pr ovi de wi t h r emovabl e st ai nl ess st eel  f l ush cover  1. 6 mm 16 gauge,  13 mm 
1/ 2 i nch pan- f or med,  and per f or at ed 13 mm 1/ 2 i nch hol es punched at  38 mm 
1- 1/ 2 i nch on cent er  wi t h wel ded cor ner s.   Pr ovi de a f i nger  r i ng f or  t he 
r emoval  of  t he cover .   Pr ovi de 6 mm 1/ 4 i nch di amet er  st ai nl ess st eel  r od 
suppor t  c l i ps,  50 mm 2 i nch l ong,  f or med at  45 degr ee angl e wi t h t wo 19 mm 
3/ 4 i nch l eg ends[  and 6 mm 1/ 4 i nch l ong t hr eaded ends] .

I nser t  r od- cl i ps t hr ough t i ght  c l ear ance hol es i n s i nk cor ner s,  seal  
wat er t i ght ,  and secur e wi t h st ai nl ess st eel  acor n- nut s or  t ack- wel ded at  
ext er i or  of  s i nk wal l .   Set  suppor t  c l i ps f or  a f l ush cover  posi t i on 
( appr oxi mat el y 13 mm 1/ 2 i nch bel ow t op) .   I nt er connect  a sol enoi d val ve 
wi t h t he di sposer  del ay- r el ay cont r ol  t o i ni t i at e t he bl ended wat er  f l ow 
when t he di sposer  i s  act i vat ed.   Al l  i nl et  f i t t i ngs must  13 mm 1/ 2 i nch 
[ copper ]  [ st ai nl ess st eel ]  t ubi ng f r om bl endi ng val ve t o i nl et  f i t t i ngs.   
Chr ome pl at e al l  exposed f i t t i ngs.

2. 7. 4   Gl ass/ Cup Rack Over shel f

Pr ovi de 1. 9 mm 14 gauge st ai nl ess st eel  gl ass/ cup r ack over shel f  wi t h a 38 
mm 1- 1/ 2 i nch deep " Vee"  t r ough at  f r ee l ong s i des wi t h a 25 mm one i nch 
t i ght  hem at  i ns i de of  t r ough.   Pr ovi de a 13 mm 1/ 2 i nch mar i ne edge at  
f r ee ends and a 100 mm 4 i nch hi gh spl ash at  t he wal l .

a.   Suspend shel f  wi t h bot t om edge at  450 mm 18 i nch above count er  t op.

b.   Pr ovi de dr ai n t ubes at  each end of  t r ough t hr ough t he backspl ash t o 19 
mm 3/ 4 i nch above t op of  t abl e.

c.   Pr ovi de a hor i zont al  r ack r est  of  41 mm 1- 5/ 8 i nch out s i de di amet er  
st ai nl ess st eel  t ubi ng t he f ul l  l engt h of  t he shel f ,  suppor t ed 250 mm 
10 i nch above t he shel f  on 31 mm 1- 1/ 4 i nch out s i de di amet er  st ai nl ess 
st eel  t ubi ng spaced at  1500 mm 60 i nch on cent er .

2. 7. 5   Di sh/ Tr ay Ret ur n Shel f

Pr ovi de di sh/ t r ay r et ur n shel f  as i ndi cat ed on t he dr awi ngs.   Ext end shel f  
t hr ough openi ng i n wal l  t o be f l ush wi t h t he wal l  at  t he deposi t  s i de.   
Tur n down of  shel f  must  be 25 mm one i nch at  90 degr ees at  t he f r ont  wi t h 
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19 mm 3/ 4 i nch r et ur n at  bot t om.   Tur n down r ear  l ong s i de 25 mm one i nch 
at  90 degr ees,  and i nt egr at e wi t h [ conveyor  s l i der  pan]  [ di sh count er ]  
whenever  adj acent .

2. 7. 5. 1   Di sh/ Tr ay Ret ur n Openi ng Fr ame

Pr ovi de 1. 3 mm 18 gauge st ai nl ess st eel  wi ndow shel f  wi t h t he per i met er  
f l ange channel - f or med,  25 by 19 mm 1 by 3/ 4 i nch at  bot h s i des of  t he 
wal l .   Wel d cor ner s of  t he f r ame.   I nst al l  f r ame wi t h conceal ed 
at t achment s.   Al i gned/ abut  j amb of  f r ame wi t h t he end spl ash of  [ conveyor  
s l i der  pan]  [ di sh count er ] ,  whenever  adj acent .

[ 2. 7. 5. 2   Over head Rol l i ng Door

**************************************************************************
NOTE:   Desi gner  wi l l  del et e t hi s par agr aph i f  not  
used.

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

Pr ovi de and i nst al l  an over head r ol l i ng door  i nt o t he di sh/ t r ay r et ur n.   
Coor di nat e encl osur e and t r ack i nst al l at i on wi t h t he spl ash/ j ambs,  and 
par t i t i on bucks.

] 2. 8   CONVEYOR

**************************************************************************
NOTE:   I ndi cat e ar r angement  di mensi ons and det ai l s  
i ncl udi ng encl osur es,  i f  r equi r ed,  of  t he conveyor s 
on t he dr awi ngs.   Sel ect  ei t her  an el ect r i cal l y  or  
gr avi t y power ed conveyor .

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

[ 2. 8. 1   Conveyor ,  El ect r i cal

Pr ovi de endl ess bel t  t ype conveyor ,  el ect r i cal l y  oper at ed,  st r ai ght ,  soi l ed 
di sh t ype.   Conveyor  must  be U. L.  l i s t ed and NSF appr oved.

2. 8. 1. 1   Tr ough ( Sl i der  Bed)

Pr ovi de a one- pi ece seaml ess pan const r uct ed conveyor  of  1. 9 mm 14 gauge 
st ai nl ess st eel  wi t h i nt egr al  t r acki ng t r ough.   Pi t ch i nt egr al  bel t  t r ack 
l ongi t udi nal l y f or  dr ai nage and equi p wi t h a t i med/ aut omat i c det er gent  
wash.   Rei nf or ce hor i zont al  and ver t i cal  cor ner s wi t h 2. 7 mm 12 gauge 
st ai nl ess st eel  c l osed end channel s.

Tur n up conveyor  pan edges 75 mm 3 i nch wi t h 19 mm 3/ 4 i nch at  90 degr ees 
t o f or m r ol l ed r i m.   Pan must  be s i zed t o t r anspor t  st andar d 356 by 457 mm 
14 by 18 i nch caf et er i a t r ays.   Mount  s l i der  pan on " U"  shaped suppor t s of  
2. 7 mm 12 gauge st ai nl ess st eel ,  at  1500 mm 60 i nch on cent er .   Pr ovi de 
l egs as speci f i ed f or  gusset s,  l egs,  and f eet .

Conveyor  dr i ve housi ng f r ame must  be const r uct ed of  1. 9 mm 14 gauge 
st ai nl ess st eel .   Pr ovi de encl osur e wi t h a 1. 6 mm 16 gauge st ai nl ess st eel ,  
doubl e i nsul at ed pan- f or med access door  wi t h saf et y i nt er l ock,  and set  on 
st ai nl ess st eel  adj ust abl e l egs.   Pr ovi de st ai nl ess st eel  monor ai l  r et ur n 
syst em wi t h s l i de r ai l s .
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2. 8. 1. 2   Motor

Pr ovi de conveyor  dr i ven by a t ot al l y  encl osed gear head r educt i on mot or  of  
t he s i ze schedul ed wi t h over l oad and l ow vol t age pr ot ect i on,  wi t h 
i nf i ni t el y var i abl e speed f r om 0. 1 t o 0. 25 met er s/ second 20 t o 50 f pm usi ng 
sol i d st at e cont r ol s.   The dr i ve must  be cont r ol l ed manual l y t hr ough a 
wat er - t i ght  cont r ol  panel  mount ed[  wher e i ndi cat ed] [  as shown by t he 
manuf act ur er ] .   Mot or  component s must  be f act or y pr ewi r ed i n accor dance 
with NFPA 70 usi ng wat er pr oof  condui t  and NEMA I CS 6 and NEMA 250,  Type 4 
st ai nl ess st eel  wat er pr oof  encl osur es.   Pr ovi de mot or  wi t h devi ces t o 
aut omat i cal l y  st op t he conveyor  bel t  wi t hout  coast i ng.

2. 8. 1. 3   Cont r ol  Panel / Cont r ol s

Pr ovi de cont r ol  panel  cont r ol s wi t h an exposed di sconnect  swi t ch and 
over l oad pr ot ect i on wi t h r eset  key cont r ol  f or  AC mot or s and r epl aceabl e 
f use f or  DC mot or s.   Locat e and pr ewi r e al l  component s t o a t er mi nal  st r i p,  
such as over l oad and l ow vol t age pr ot ect i on,  mot or  cont r ol l er ,  and cont r ol  
r el ay,  wi t hi n t he cont r ol  panel .   Ext er nal  cont r ol s must  be 24 vol t .   
Pr ovi de a r emot e on- of f  swi t ch at  each scr ap st at i on t o manual l y cont r ol  
t he conveyor  oper at i on.   Al so pr ovi de an aut omat i c  l i mi t  swi t ch at  t he t ake 
of f  end.   Pr ovi de a conveyor  bel t  wi t h an aut omat i c shut of f  j am swi t ch.

2. 8. 1. 4   Bel t  Washer

Pr ovi de bel t  washer  wi t h a st ai nl ess st eel  wash t ank wi t h a r emovabl e scr ap 
basket ,  and wast e ext ensi on.   Pr ovi de a spr ay assembl y t o wash t he bel t  on 
bot h s i des,  f act or y pl umbed t hr ough a pump- t ype det er gent  i nj ect or .   The 
wash assembl y must  be pr ovi ded wi t h a mi xi ng val ve,  wat er  pr essur e 
r egul at or ,  gauge,  vacuum br eaker ,  sol enoi d val ve,  and i n- l i ne st r ai ner s.   
Pr ovi de a t i mer  t o r egul at e t he dur at i on of  t he bel t - wash syst em.   The 
bel t washer  must  not  be oper abl e when t he conveyor  i s  st opped.   Pr ovi de 
easi l y accessi bl e st ai nl ess st eel  det er gent  di spenser  cabi net  wi t h t ank and 
l ow l evel  i ndi cat or ,  conf or mi ng t o NSF/ ANSI  29.

2. 8. 1. 5   Dr i p Pan

Pr ovi de a 1. 3 mm 18 gauge st ai nl ess st eel  dr i p pan t he f ul l  l engt h of  t he 
conveyor .   Tur n up t he dr i p pan on each si de,  cr eased f or  cent er  dr ai nage,  
and pi t ch or  di r ect  by a conveyor  bel t  t o an i nt egr al  sump and r emovabl e 
st r ai ner  at  t he dr ai n l ocat i ons.

2. 8. 1. 6   Conveyor  Bel t

The sl at  conveyor  bel t  must  be over l appi ng and of  nonst ai ni ng pl ast i c 
mat er i al .   Bel t  s l at s must  be 250 mm 10 i nch wi de and snap ont o a st ai nl ess 
st eel  chai n wi t hout  t he use of  t ool s.   The chai n i s t he dr i v i ng f or ce.   
Bel t s must  r i de on hi gh densi t y pl ast i c s l i de r ai l s .   Pr ovi de st ai nl ess 
st eel  spr ocket  hubs and shaf t s wi t h [ ul t r a- hi gh densi t y pl ast i c]  [ s t ai nl ess 
st eel ]  t eet h.   Hi nge 1. 3 mm 18 gauge st ai nl ess st eel  encl osur e panel s t o 
t he s l i der  pan,  and t he conveyor  under - br aci ng assembl y by means of  
conceal ed hi nges at  t he t op and scr ew f ast ener s or  magnet i c cat ch at  t he 
bottom.

2. 8. 1. 7   Cur ve Gui de

Wher e t he conveyor  negot i at es a cur ve,  equi p wi t h an ant i f r i c t i on devi ce t o 
r educe f r i c t i on and wear .   Appl y l ubr i cat i on,  i f  necessar y,  t o t he cur ve by 
means of  a r emot e el ect r i cal  pump.
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][ 2. 8. 2   Conveyor ,  Gr avi t y Fl ow Type

Pr ovi de conveyor  wi t h [ ul t r a hi gh densi t y pl ast i c]  [ st ai nl ess st eel ]  
r ol l er ,  gr avi t y oper at ed,  soi l ed di sh t ype,  t o t r anspor t  st andar d 356 by 
457 mm 14 by 18 i nch caf et er i a t r ays,  const r uct ed i n accor dance wi t h 
NSF/ ANSI  2,  s i ze and conf i gur at i on as i ndi cat ed on dr awi ngs.

2. 8. 2. 1   Conveyor  Tr ough ( Pan)

Pr ovi de one- pi ece conveyor  t r ough,  seaml ess,  const r uct ed of  1. 9 mm 14 gauge 
st ai nl ess st eel  wi t h i nt egr al  soi l ed l andi ng t abl e,  wi t h depr essed t r ough 
t o accept  r ol l er  sect i ons,  and pan pi t ched t o soi l ed di sht abl e wher e 
indicated.

] 2. 8. 3   Gussets

Pr ovi de st ai nl ess st eel  gusset s,  f ul l y  encl osed,  a mi ni mum of  75 mm 3 i nch 
i n di amet er  at  t he t op,  r ei nf or ced wi t h a bushi ng,  cont i nuousl y wel ded t o 
channel  or  angl e.

2. 8. 4   Legs

Pr ovi de 1. 6 mm 16 gauge,  41 mm 1- 5/ 8 i nch out s i de di amet er  st ai nl ess st eel  
t ubi ng l egs,  cont i nuousl y wel ded t o gusset s,  channel ,  or  angl e as speci f i ed.

2. 8. 5   Feet

Pr ovi de sani t ar y,  di e- st amped st ai nl ess st eel  bul l et - shaped,  f ul l y  encl osed 
f eet  whi ch pr ovi de f or  a 25 mm one i nch adj ust ment  wi t hout  t hr eads bei ng 
exposed.   Fi ni sh of f  t he bot t om of  t he l egs wi t h t he st em over l apped t o 
pr ovi de a sani t ar y c l osed f i t t i ng.   Feet  f or  f r ee- st andi ng f i x t ur es 
r equi r i ng ut i l i t y  connect i ons must  be as above except  wi t h a f l anged pl at e 
at  t he bot t om whi ch i s anchor ed t o t he f l oor  wi t h noncor r osi ve bol t s.

2. 9   ROLLER ASSEMBLI ES

Pr ovi de[  PVC pl ast i c] [  st ai nl ess st eel ]  t ubi ng st y l e r ol l er  sect i ons,  wi t h 
st ai nl ess st eel  bal l  bear i ngs.   Mount  r ol l er s t o st ai nl ess st eel  hex 
shaf t s,  set  i n 2. 7 mm 12 gauge st ai nl ess st eel  s i de r ai l s  f or med t o 
mai nt ai n t r ays i n pr oper  al i gnment .   Fi t  each sect i on end of  f r ame wi t h 
st ai nl ess st eel  pl at e not ched f or  easy r emoval .   Mount  r ol l er  sect i on i n 
t r ough t o al l ow f or  f r ee movement  of  t r ays wi t hout  dr ag.   Pr ovi de cur ved 
sect i ons wi t h 1. 9 mm 14 gauge si de r ai l s  wi t h t wo r ol l er s per  shaf t  t o 
negot i at e cor ner  t ur n.

[ 2. 10   CONDENSATE HOODS AND EXHAUSTS

**************************************************************************
NOTE:   Not  al l  commer ci al  war ewashi ng equi pment  
r equi r e condensat e exhaust  hoods,  ( i . e. " Fl i ght  Type"  
di sh machi nes) .   Coor di nat e t hi s i t em wi t h t he 
pr oj ect  desi gn r equi r ement s and t he Cont r act i ng 
Officer.

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

**************************************************************************
NOTE:   I ndi cat e t ype,  s i ze,  shape,  and det ai l  of  
hoods/ duct s,  and t he r equi r ed st andar d cubi c met er s 
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per  second ( cubi c f eet  per  mi nut e) ,  met er s per  
second ( f eet  per  mi nut e)  ( vel oci t y) ,  st at i c 
pr essur e,  and duct  col l ar  s i ze f or  exhaust / make- up 
ai r  on t he dr awi ngs.

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

**************************************************************************
NOTE:   Si ze exhaust  and suppl y f ans and exhaust  and 
suppl y duct s i n accor d wi t h hood manuf act ur er ' s 
r ecommendat i ons,  t o ensur e pr oper  bal anci ng f or  a 
sat i sf act or y exhaust  syst em.   Pr ovi de a separ at e and 
sel f - suppor t i ng syst em f or  each hood.   Ai r  changes 
i n t he ut ensi l  washr oom must  be 5 changes per  hour  
f or  gener al  r oom exhaust  and 30 changes per  hour  
when al l  syst ems ar e oper at i ng.

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

**************************************************************************
NOTE:   Del et e t ypes not  used i n pr oj ect .

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

Pr ovi de hood and duct  wor k syst ems conf or mi ng t o ACGIH-2097  ACGIH-2106 , 
SMACNA 1966,  and NFPA 96.   Unl ess ot her wi se speci f i ed,  secur e duct s and 
hoods t o bui l di ng so as t o be l evel  and f r ee f r om vi br at i ons under  al l  
condi t i ons of  oper at i on.   Suppl y and i nst al l  exhaust  f ans f or  f ood ser vi ce 
equi pment  and exhaust  hoods as speci f i ed i n Sect i on [ _____] .

[ 2. 10. 1   Hood Over  Ut ensi l - Washi ng Si nk,  Type 5

**************************************************************************
NOTE:   I f  Type 5 hood i s not  used,  i nser t  sal i ent  
r equi r ement s r egar di ng shape,  mount i ng,  and duct  
connection.

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

Pr ovi de a 1980 by 1065 by 450 mm 78 by 42 by 18 i nch hi gh hood.   Pr ovi de 
condensat e col l ect i ng gut t er  and dr ai n t o s i nk dr ai nboar d or  f l oor  dr ai n.  
Sl ope t op of  hood 150 mm 6 i nches down t owar d f r ont  of  hood st ar t i ng 300 mm 
12 i nches i n f r om back edge.   Mount  t o wal l  wi t h anchor s pr ovi ded by 
manuf act ur er  and hang f r om cei l i ng wi t h 16 mm 0. 625 i nch st ai nl ess st eel  
r ods.   Pr ovi de an openi ng i n t op of  hood f or  exhaust  duct .   Cent er  openi ng 
i n t op of  hood f r om l ef t  t o r i ght  and f r ont  t o back.   Pr ovi de a 50 mm 2 i nch
 hi gh st ai nl ess st eel  duct  col l ar ,  wel ded t o hood t op.   Mount  at  hei ght  
i ndi cat ed.   Pr ovi de cont r ol s f or  f ans.

][ 2. 10. 2   Hood Over  Ut ensi l - Washi ng Machi ne,  Type 6

**************************************************************************
NOTE:   I f  Type 6 hood i s not  used,  i nser t  sal i ent  
r equi r ement s r egar di ng shape,  mount i ng,  and duct  
connection.

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

Pr ovi de hood of  same l engt h and wi dt h as ut ensi l  washi ng machi ne.  Pr ovi de 
condensat e col l ect i ng gut t er  and dr ai n t o [ f l oor  dr ai n]  [ _____] .   Sl ope 
t op,  mount ,  and pr ovi de duct  openi ng and col l ar  as speci f i ed f or  Type 5 
hoods .   Mount  at  hei ght  whi ch avoi ds i nt er f er ence wi t h machi ne oper at i on.   
Pr ovi de cont r ol s f or  f ans.
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][ 2. 10. 3   Exhaust  Over  Di shwashi ng Machi nes,  Type 7

Pr ovi de t wo r ect angul ar  duct  chamber s,  wi t h connect i ons at  each end of  
di shwashi ng machi ne,  not  l ess t han 150 mm 6 i nches deep and ext endi ng wi dt h 
of  di shwashi ng machi ne unl ess ot her wi se r ecommended by di shwashi ng machi ne 
manuf act ur er .   Chamber s must  conver ge over  di shwashi ng machi ne at  a 45 
degr ee angl e t o f or m a s i ngl e out l et  t o exhaust  duct .   Pr ovi de cont r ol s f or  
fans.

] 2. 10. 4   Gut t er  and Dr ai n

Pr ovi de i nsi de bot t om per i met er  wi t h a 75 mm 3 i nch f ace wi t h a 25 mm one 
i nch hi gh f l ange t ur ned up at  a 45 degr ee angl e,  t o f or m gut t er .   Pr ovi de a 
25 mm one i nch st ai nl ess st eel  dr ai n i n back cor ner ,  ext endi ng t o speci f i ed 
discharge.

2. 10. 5   Fan Cont r ol s

Pr ovi de,  f or  each condensat e hood,  cont r ol s f or  oper at i ng f ans.   I ncl ude 
manual  push but t ons l abel ed " st ar t "  and " st op"  and l abel ed l i ght  i ndi cat i ng 
when f ans ar e oper at i ng.

2. 10. 5. 1   Hood Exhaust  and Suppl y Fans

**************************************************************************
NOTE:   Exhaust  f ans f or  k i t chen equi pment  shoul d be 
cent r i f ugal  t ype wi t h t op di schar ge,  adj ust abl e 
pul l eys,  and di sconnect  swi t ches.   Pr ot ect  mot or  
agai nst  vapor - l aden ai r  st r eam.

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

Pr ovi de i n accor d wi t h Sect i on 23 00 00 AI R SUPPLY,  DI STRI BUTI ON,  
VENTI LATI ON AND EXHAUST SYSTEMS.

2. 10. 5. 2   Hood Exhaust  and Suppl y Duct

**************************************************************************
NOTE:   Duct  wor k t o k i t chen hoods and f or  
di shwashi ng machi nes shoul d be car ef ul l y  
i ncor por at ed i nt o Sect i on 23 00 00 AI R SUPPLY,  
DI STRI BUTI ON,  VENTI LATI ON,  AND EXHAUST SYSTEMS and 
ont o t he dr awi ngs t o assur e coor di nat i on wi t h 
k i t chen equi pment  desi gn.   The f ol l owi ng ar e 
necessary:

1.   Cur bs must  conf or m t o NFPA 96.

2.   Hood exhaust  and suppl y duct :   Mi ni mum 1. 2 mm 
t hi ck 18 gage st ai nl ess st eel ,  wel ded wat er  t i ght .   
( Unexposed duct  can be gal vani zed st eel ) .   Conf or m 
t o SMACNA HVAC Duct  Const  St ds.

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

Pr ovi de i n accor d wi t h Di v i s i on 23,  Sect i on 23 00 00 AI R SUPPLY,  
DI STRI BUTI ON,  VENTI LATI ON AND EXHAUST SYSTEMS.
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2. 10. 6   Condensat e Exhaust  Hood Connect i on Pr ovi s i ons

2. 10. 6. 1   Exhaust  Duct  f or  Canopy or  Noncanopy Condensat e Hoods

Const r uct  duct s wi t h 1. 3 mm 18 gauge st ai nl ess st eel .   Wel d al l  ext er nal  
seams l i qui d- t i ght  t o hood duct  col l ar  as r equi r ed by NFPA 96.   Duct  s i ze 
i s based on a mi ni mum ai r  vel oci t y of  4. 06 met er / second 800 f pm.   
Cont i nuousl y wel d duct ,  l i qui d t i ght ,  t o hood duct  col l ar  as r equi r ed by 
NFPA 96.

2. 10. 6. 2   Hood Suppor t

Suppor t  wal l  mount ed or  i s l and t ype hoods f r om t he cei l i ng st r uct ur e wi t h 
st ai nl ess st eel  mount i ng br acket s pr ovi ded wi t h t he hoods.   Hanger  r ods 
must  be 13 mm 1/ 2 i nch di amet er  st ai nl ess st eel ,  t hr eaded at  t he bot t om and 
desi gned at  t he t op t o f i t  i nt o i nser t s i n bui l di ng s l at s above or  hanger  
at t achment s f ast ened t o st r uct ur al  st eel  member s.   Space hanger  r ods 1200 mm
 48 i nch on cent er ,  maxi mum.

2. 10. 6. 3   Make- Up Ai r  Temper ed and Unt emper ed

Repl ace t he ai r  vol ume whi ch i s exhaust ed f r om a k i t chen as r equi r ed by 
NFPA 96.   Ai r  suppl i ed upst r eam of  t he hood suct i on openi ng does not  
qual i f y  as make- up ai r .   The exhaust  ai r  f l ow r at e of  vent i l at i on of  
di shwashi ng equi pment  must  be dr awn t hr ough t he open ar ea bet ween t he 
di shwashi ng machi ne and t he per i met er  ent r ance of  t he hood.   Pr ovi de 
make- up ai r  di f f user s t he f ul l  l engt h of  t he f r ont  panel s,  at  bot h s i des of  
t he hood pr oduci ng a l ow vel oci t y  di schar ge.   Pr ovi de a suppl y ai r  pl enum 
wi t h 25 mm one i nch t hi ck f oi l - f aced f i ber gl ass i nsul at i on at  i nt er i or  of  
pl enum.   The t emper at ur e di f f er ent i al  bet ween make- up ai r  and t he ai r  i n 
t he condi t i oned space must  not  exceed12 degr ees C 10 degr ees F,  except  ai r  
t hat  i s  par t  of  t he ai r  condi t i oni ng syst em or  ai r  t hat  does not  decr ease 
comf or t  condi t i ons of  t he occupi ed space.

2. 10. 6. 4   Vapor  Pr oof  Hood Li ght s and Wi r i ng

Pr ovi de U. L.  l i s t ed,  r ecess mount ed,  gasket ed vapor - pr oof  f l uor escent  l i ght  
f i x t ur es conf or mi ng t o UL 1598, [  t he f ul l  l engt h of  t he hood] [  as shown on 
t he dr awi ngs] .   Pr ovi de,  at  Type 2 and Type 3 hoods,  i ncandescent  or  
f l uor escent  l i ght s i n accor d wi t h UL 1598.   Pr ewi r e t he l i ght  f i x t ur es t o 
j unct i on box at  a r ear  f r ee cor ner .   Use Cool  whi t e T- 8 ener gy ef f i c i ent  
lamps.

2. 10. 6. 5   Cl osur e Panel s

Pr ovi de ver t i cal  cor ner  mul l i ons at  r emovabl e c l osur e panel s,  50 by 50 mm 2 
by 2 i nch wi de,  1. 6 mm 16 gauge st ai nl ess st eel ,  and wel d i nt egr al l y  t o 
f ur r i ng and head channel .   Pr ovi de exhaust  hood cl osur e panel s 13 mm 1/ 2 
i nch pan- f or med 1. 3 mm 18 gauge st ai nl ess st eel .   Ret ai n t he upper  edge of  
t he panel  i n a 25 by 50 mm 1 by 2 i nch cont i nuous 1. 6 mm 16 gauge st ai nl ess 
st eel  head channel  secur ed t o t he hood super st r uct ur e.   Mount  t he l ower  
edge of  t he panel s on per i met er  f ur r i ng cap,  and t ur n back 25 mm one i nch 
f or  " zee"  c l i p r et ent i on.

2. 10. 7   Duct s at  Di shwashi ng Machi nes

Pr ovi de duct s at  di shwashi ng machi nes consi st i ng of  t wo ver t i cal  duct s,  one 
at  each end of  t he di shwasher .   Const r uct  exposed,  seaml ess,  duct s of  not  
l ess t han 1. 3 mm 18 gauge st ai nl ess st eel  and s i ze t o accommodat e t he 
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machi ne exhaust  vent .   The i nt ake of  each duct  must  be at  t he t op edge of  
t he di shwasher  and ext end t o 150 mm 6 i nch above t he f i ni shed cei l i ng f or  
f i nal  connect i on.   Tr i m t he duct  at  t he cei l i ng wi t h a 1. 6 mm 16 gauge 
st ai nl ess st eel  angl e f l ange wi t h cor ner s wel ded.   Connect  t he exhaust  
out l et  t o t he exhaust  syst em.

2. 10. 8   Duct  Openi ngs

Pr ovi de duct  openi ngs wi t h col l ar s of  quant i t y/ s i ze as i ndi cat ed,  wi t h a 
st ai nl ess st eel  l ouver ed gr i l l e at  t he openi ngs.   Tr i m and seal  al l  
penet r at i ons of  t he di shwashi ng machi ne duct  r i ser s t hr ough t he hood body.

[ 2. 10. 8. 1   Cei l i ng Recessed Exhaust  Hood at  Di shwashi ng Machi nes

**************************************************************************
NOTE:   Use t hi s par agr aph f or  pr oj ect s wher e cei l i ng 
hei ght  l i mi t at i ons r equi r e a r ecessed hood.

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

Pr ovi de hood over  di shwashi ng machi nes const r uct ed of  1. 6 mm 16 gauge 
st ai nl ess st eel  wi t h al l  seams wel ded,  gr ound,  and pol i shed.   Sl ope bot h 
l ong s i des up t o 450 mm 18 i nch i nt er i or  hei ght  f r om 150 mm 6 i nches above 
bot t om edge.   Body must  have a 50 mm 2 i nch wi de per i met er  f l ange t ur ned- up 
19 mm 3/ 4 i nch at  90 degr ees ( i ncr ease t o 250 mm 10 i nch wi dt h at  suppl y 
ai r  di f f user s) .   Pr ovi de make up ai r  di f f user s at  ver t i cal  [ i nt er i or ]  
[ ext er i or ]  l engt h of  hood.   Pr ovi de duct  openi ngs wi t h col l ar s of  
quant i t y/ s i ze as i ndi cat ed,  wi t h a st ai nl ess st eel  l ouver ed gr i l l e at  t he 
openi ngs.   Tr i m and seal  al l  penet r at i ons of  t he di shwashi ng machi ne duct  
r i ser s t hr ough t he hood body.

] ] 2. 11   GARBAGE DI SPOSAL MACHI NES

**************************************************************************
NOTE:   When scr ap t r ough i s l ocat ed on f r ont  of  
soi l ed di sh t abl e wi t h a di sposer  i n cent er  and 
scr appi ng bei ng done on each si de,  pr ovi de t he 
di sposer  wi t h an of f - set  head so di sposer  does not  
ext end beyond di sht abl e.

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

Pr ovi de f l oor - mount ed t ype di sposer  conf or mi ng t o ASSE 1009,  wi t h cast  
al l oy body suppor t ed on adj ust abl e t ubul ar  l egs.   At t ach wast e chamber  l i d 
wi t h qui ck- r el ease cl amps.   Connect  hopper  t o di sposal  wi t h a f l exi bl e 
s l eeve of  mol ded neopr ene,  hel d i n pl ace wi t h st ai nl ess st eel  c l amps. [   
Pr ovi de an of f set  head. ]

2. 11. 1   Di sposal  Cone

Fabr i cat e wi t h appr oxi mat e di amet er s of  450 mm 18 i nches i nsi de uni t  and 
200 mm 8 i nches at  t hr oat .   Pr ovi de neopr ene si l ver  t r ap at  t hr oat  and 
wat er  swi r l  i nl et  i n cone t o cr eat e count er cl ockwi se r ot at i on.   Secur e cone 
t o di sposer  wi t h f l exi bl e connect or  s l eeve and st ai nl ess st eel  c l amps.

2. 11. 2   Motor

Mount  mot or  wi t h 75 mm 3 i nch mi ni mum cl ear ance above f l oor .   Pr ovi de wi t h 
magnet i c st ar t er  wi t h over l oad and under - vol t age pr ot ect i on t i mer  f or  0 t o 
5 mi nut es,  panel  cover  i nt er l ock,  f used di sconnect ,  pr ewi r ed sol enoi d,  
vacuum br eaker ,  t wo wat er  f l ow cont r ol s,  and aut omat i c r ever si ng act i on.   
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Pr ovi de cast  al l oy r ot or  car r y i ng r i gi d i mpact  bar s and f i xed di r ect l y ont o 
mot or  shaf t .   Pr ovi de mot or s of  t he f ol l owi ng mi ni mum si zes on di sposal s at  
l ocat i ons l i s t ed:

a.   Pot  and pan si nk:   3. 75 kw 5 hor sepower

b.   Soi l ed di sht abl e:   5. 60 kw 7. 5 hor sepower .

2. 11. 3   Di sposal  Cont r ol  Cent er

I ncl ude t i me del ay r el ay,  st ar t  and st op but t ons,  panel  cover  i nt er l ock 
wi t h f used saf et y di sconnect  swi t ch and ci r cui t  br eaker ,  door  l ocki ng 
f eat ur e t hat  pr event s openi ng door  wi t h power  on,  f ul l  vol t age magnet i c 
st ar t er  wi t h bot h over l oad and under - vol t age pr ot ect i on,  and sol enoi d 
val ve.   Cont r ol  cent er  must  be wat er pr oof  and f abr i cat ed usi ng st ai nl ess 
st eel  and i n accor d wi t h NEMA I CS 6.   Pr ovi de cont r ol s conf or mi ng t o 
NEMA I CS 2.

2. 12   DRAINS

Pr ovi de c l eanout  f or  al l  dr ai ns.   Locat e dr ai ns so t hat  dr ai n l i nes f r om 
equi pment  ar e not  l ocat ed i n any por t i on of  a wal k i ng sur f ace or  pr oduce a 
t r i ppi ng or  bur n hazar d.

2. 13   DRAI N TRENCH LI NER/ GRATI NG

**************************************************************************
NOTE:   I ndi cat e on t he dr awi ngs,  r equi r ed 
di mensi ons,  det ai l s ,  and coor di nat e wi t h f l oor  pl an 
l ayout .   Dr ai n t r ench l i ner / gr at i ng syst em must  be 
pr ovi ded wi t h a compl et e dr ai nage syst em.   Tr ench 
must  be capabl e of  bei ng r eadi l y c l eaned out  wi t hout  
t he r emoval  of  bol t s or  scr ews t o gai n access.

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

Pr ovi de 1. 9 mm 14 gauge st ai nl ess st eel  dr ai n t r ench l i ner / gr at i ng i n s i zes 
as i ndi cat ed wi t h a 25 mm one i nch wi de per i met er  shoul der  at  t he t op,  
t ur ned up f l ush and l evel  wi t h f i ni shed f l oor ,  t i ght - hemmed back down t o 
t he shoul der  l evel  and f l anged out  50 mm 2 i nch f or  at t achment  t o t he s l ab.

2. 13. 1   I nt er i or  of  t he Li ner

I nt er i or  of  t he l i ner  must  be 150 mm 6 i nch deep wi t h cor ner s coved on 19 mm
 3/ 4 i nch r adi us;  s l oped and scor ed 25 mm one i nch t o an i nt egr al l y  wel ded 
box pat t er n dr ai n ( dr ai n housi ng onl y) .   Pr ovi de dr ai ns at  1200 mm 48 i nch 
on cent er  maxi mum and f i t  wi t h 150 mm 6 i nch l ong wel ded t ai l pi ece.   
Connect  a saf et y chai n t o t he basket  st r ai ner  assembl y and t he t op of  t he 
l i ner  wal l .   Under si de of  s l opi ng por t i on of  l i ner  must  have 50 mm 2 i nch 
l ong " zee"  c l i ps.

2. 13. 2   Al umi num Gr at i ng

Pr ovi de al umi num gr at i ng,  r emovabl e wi t hout  t he use of  t ool s,  wi t h 38 by 5 
mm 1- 1/ 2 by 3/ 16- i nch bear i ng bar s and a per i met er  f r ame.   Cl ose bear i ng 
bar s must  have a 33 by 100 mm 1- 5/ 16 by 4 i nch cent er l i ne t o cent er l i ne 
gr i d.   Pr ovi de sect i on quant i t i es and si zes as i ndi cat ed on t he dr awi ngs 
wi t h a maxi mum of  600 mm 24 i nch l ong sect i ons.
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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.

3. 1. 1   General

I nst al l  i n accor d wi t h t he manuf act ur er ' s pr i nt ed i nst r uct i ons.

3. 1. 2   Cut t i ng and Pat chi ng of  Const r uct i on

Lay out  wor k i n advance t o pr event  damage t o bui l di ng,  pi pi ng,  wi r i ng,  or  
equi pment  as a r esul t  of  cut t i ng f or  i nst al l at i on.

3. 1. 3   Set t i ng and Connect i ng

I nst al l  equi pment  pl umb and l evel .   Except  f or  mobi l e and adj ust abl e- l eg 
equi pment ,  secur el y anchor  and at t ach i t ems and accessor i es t o wal l s,  
f l oor s,  or  bases wi t h st ai nl ess st eel  bol t s.   Fl ash f ood ser vi ce cabi net s 
l ocat ed i n wal l  openi ngs t o t he wal l s wi t h 0. 9 mm t hi ck 20 gage st ai nl ess 
st eel .   Seal  ar ound equi pment  f l ashi ng and f l anges,  at  wal l s,  f l oor ,  and 
cei l i ng i n accor d wi t h Sect i on 07 92 00 JOI NT SEALANTS.   Fi l l er s must  be 
cont i nuous,  wi t hout  openi ng.

3. 1. 4   Pl umbi ng Wor k

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

3. 1. 5   El ect r i cal  Wor k

El ect r i cal  syst ems,  component s and accessor i es must  be cer t i f i ed t o be i n 
accor dance wi t h NFPA 70 and t he f ol l owi ng:

3. 1. 5. 1   I nst al l ed Equi pment  Load

I f  t he el ect r i cal  l oad of  t he appr oved equi pment  di f f er s f r om t hat  
speci f i ed or  shown on t he dr awi ngs,  pr ovi de and i nst al l  el ect r i cal  ser vi ce 
compat i bl e wi t h t he appr oved equi pment .

3. 1. 5. 2   El ect r i cal  Equi pment  and Component s

Food ser vi ce equi pment  f ur ni shed under  t hi s sect i on must  have l oads,  
vol t ages,  and phases compat i bl e wi t h bui l di ng syst em,  and conf or m t o 
manuf act ur er  st andar ds.

3. 1. 5. 3   Cor ds and Caps

Coor di nat e al l  f ood ser vi ce equi pment  cor d/ caps wi t h r el at ed r ecept acl es.   
Al l  120/ 208/ 240 vol t  " pl ug- i n"  equi pment  must  have Type SO or  SJO cor d and 
a pl ug wi t h gr ound,  f ast ened t o f r ame/ body of  i t em.   Pr ovi de mobi l e 
equi pment  wi t h a st r ai n- r el i ef  assembl y at  t he cor d connect i on of  t he 
appl i ance.   Mobi l e el ect r i cal  suppor t  equi pment  ( heat ed cabi net s,  di sh 
car t s,  et c. )  and count er  appl i ances mount ed on mobi l e st ands ( mi xer s,  f ood 
cut t er ,  t oast er ,  cof f ee maker s,  mi cr owave ovens,  et c. )  must  have cor d/ cap 
assembl y wi t h cor d- hanger  as pr ovi ded by t he manuf act ur er .
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3. 1. 5. 4   Swi t ches and Cont r ol s

Equi p each mot or - dr i ven appl i ance or  el ect r i cal l y- heat ed uni t  wi t h cont r ol  
swi t ch and over l oad pr ot ect i on per  UL 197 and UL 471.   Swi t ches,  cont r ol s,  
cont r ol  t r ansf or mer s,  st ar t er s,  equi pment  pr ot ect i on and encl osur es must  be 
I ndust r y St andar ds f or  t he r el at ed equi pment  envi r onment .

3. 1. 5. 5   Motors

Pr ovi de mot or s at  120,  240,  208/ 240 and 460/ 480 vol t s wi t h st ar t er ,  
over l oad pr ot ect i on,  and shor t  c i r cui t  mot or  pr ot ect i on per  manuf act ur er  
standards.

3. 1. 5. 6   Heat i ng El ement s

Pr ovi de t her most at i c cont r ol s f or  al l  el ect r i cal l y  heat ed equi pment .   Equi p 
wat er  heat i ng equi pment  wi t h a posi t i ve l ow- wat er  shut - of f .

3. 1. 5. 7   Recept acl es and Swi t ches

I nst al l  r ecept acl es whi ch ar e l ocat ed i n ver t i cal  panel s of  c l osed base 
bodi es i n 300 by 215 by 75 mm 12 by 8- 1/ 2 by 3 i nch deep r ecessed mount i ng 
panel  s l oped on a 60- degr ee angl e and t ur ned up t o t he t op of  t he openi ng.   
Pr ewi r e r ecept acl es whi ch ar e l ocat ed i n c l osed base f i x t ur es t o a j unct i on 
box l ocat ed wi t hi n 150 mm 6 i nch f r om t he bot t om of  t he ut i l i t y  
compar t ment .   Hor i zont al l y  mount  r ecept acl es whi ch ar e i nst al l ed i n/ on 
f abr i cat ed equi pment  i n a met al  box wi t h a st ai nl ess st eel  cover  pl at e.

3. 1. 5. 8   Li ght  Fi xt ur es

Pr ewi r e l i ght  f i x t ur es wi t h l amps whi ch ar e i nst al l ed i n/ on f abr i cat ed or  
f i el d- assembl ed equi pment  t o a j unct i on box f or  f i nal  connect i on ( f i x t ur es 
must  be cont i nuous r un when i ndi cat ed) .   I nst al l  f l uor escent  di spl ay l i ght  
t he f ul l - l engt h of  t he di spl ay st and and ser vi ng shel f  wi t h st ud bol t s or  
as i ndi cat ed,  and pr ewi r e t hr ough a suppor t  post  t o a r ecess- mount ed 
swi t ch.   I nst al l  heat  l amps t o under si de of  ser vi ng shel f  assembl i es as 
speci f i ed.   Heat  l amp l engt h f or  chassi s must  be s i zed per  manuf act ur er  or  
as i ndi cat ed on t he dr awi ngs.   El ect r i cal l y  connect  col d st or age l i ght  
f i x t ur es t hr ough t he hub f i t t i ng l ocat ed on t he t op of  t he f i x t ur e.   
Hor i zont al  condui t  must  be above t he cei l i ng panel s.   I nst al l  pl ast i c 
s l eeves t hr ough cei l i ng panel s f or  el ect r i cal  condui t  and seal  al l  
penet r at i ons ai r t i ght  at  bot h s i des of  panel .

3. 1. 5. 9   Fi nal  El ect r i cal  Connect i on Pr ovi s i ons

Tag f i nal  el ect r i cal  connect i on poi nt s of  equi pment  wi t h i t em number ,  name 
( as i ndi cat ed on FOOD SERVI CE EQUI PMENT SCHEDULE)  of  devi ces on t he 
c i r cui t ,  t ot al  el ect r i cal  l oad,  vol t age,  and phase.   Fabr i cat ed equi pment  
cont ai ni ng el ect r i cal l y- oper at ed component s or  f i t t i ngs,  i ndi cat ed on 
ut i l i t y  connect i ons dr awi ngs t o be di r ect - connect ed,  must  have each 
component ,  f i t t i ng,  or  gr oup t her eof  pr ewi r ed t o a j unct i on box f or  f i nal  
connect i on.   Ref er  t o t he dr awi ngs f or  c i r cui t  l oadi ng.

Fi el d- assembl ed equi pment  ( exampl e,  pr ef abr i cat ed col d st or age assembl i es,  
conveyor  syst ems,  exhaust  hoods)  must  have el ect r i cal  component s compl et el y 
i nt er connect ed by t hi s sect i on f or  f i nal  connect i on as i ndi cat ed on ut i l i t y  
connect i on dr awi ng.   Pr ewi r e t he f ol l owi ng gr oups of  col d st or age assembl y 
el ect r i cal  devi ces t o a t op- mount ed j unct i on box f or  f i nal  connect i on per  
compar t ment  gr oupi ng,  unl ess ot her wi se i ndi cat ed.
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a.   Li ght  f i x t ur es,  swi t ches,  and heat ed pr essur e- r el i ef  vent .

b.   Door / j amb heat er  and t emper at ur e moni t or s/ al ar ms.

c.   Evapor at or  f ans,  def r ost  el ement s,  f r eezer  f an door  swi t ch,  and dr ai n 
l i ne heat er s.

3. 1. 5. 10   Lamps

Pr ovi de f ood ser vi ce equi pment  cont ai ni ng l i ght  f i x t ur es wi t h st andar d 
appl i ance t ype bul bs or  ener gy ef f i c i ent  appl i ance t ype bul bs as i ndi cat ed 
on t he dr awi ngs.   Exposed f l uor escent  l amps above or  wi t hi n a f ood zone 
must  have pl ast i c coat ed T- 8 ener gy ef f i c i ent  l amps or  st andar d l amps,  
s l eeved i n pl ast i c t ube wi t h end caps.

3. 1. 6   Cl eani ng and Adj ust i ng

Test  and adj ust  equi pment  f or  pr oper  oper at i on.   Test  r ot at i ng component s 
and mot or s f or  pr oper  r ot at i on.   Lubr i cat e movi ng par t s i f  suggest ed by 
manuf act ur er ' s l i t er at ur e.   Pr i or  t o accept ance of  pr oj ect ,  c l ean and 
sani t i ze equi pment  bot h i nsi de and out s i de.

a.   Li ght  f i x t ur es,  swi t ches,  and heat ed pr essur e- r el i ef  vent .

b.   Door / j amb heat er  and t emper at ur e moni t or s/ al ar ms.

c.   Evapor at or  f ans,  def r ost  el ement s,  f r eezer  f an door  swi t ch,  and dr ai n 
l i ne heat er s.

3. 1. 7   I nst al l at i on of  Hoods

I nst al l  i n accor d wi t h NFPA 96.   I nst al l  hoods t o r emai n f r ee f r om 
vi br at i on under  al l  condi t i ons of  oper at i on.

3. 1. 8   Fl oor  Scr eeds

Anchor ,  i nst al l ,  and seal  i n accor d wi t h t he r ecommendat i ons of  t he 
manuf act ur er  of  t he wal k- i n uni t .

3. 2   FI ELD I NSPECTI ONS AND TESTS

3. 2. 1   Inspections

I nspect  equi pment ,  f i x t ur es,  and mat er i al  af t er  i nst al l at i on f or  compl i ance 
wi t h t he appl i cabl e st andar ds and as speci f i ed i n Sect i on 11 05 40 COMMON 
WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.

3. 2. 2   Fi el d Test  Repor t s

Upon compl et i on of  i nspect i on per f or m oper at i onal  t est s on each pi ece of  
equi pment  t o det er mi ne t hat  equi pment  and component s,  i ncl udi ng cont r ol s,  
saf et y devi ces,  and at t achment s,  oper at e as speci f i ed and ar e pr oper l y 
i nst al l ed and adj ust ed.   Test  al l  wat er ,  dr ai n,  gas,  st eam,  oi l ,  
r ef r i ger ant ,  and l i qui d car r y i ng component s f or  l eaks.   Not i f y t he 
Cont r act i ng Of f i cer  14 cal endar  days pr i or  t o t est i ng.
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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 FOR 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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