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SECTION 11 48 00

CLEANI NG AND DI SPCSAL EQUI PMENT
08/17, CHG 1: 08/18
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NOTE: This guide specification covers the

requi renents for equi prent used to clean food
service tableware, utensils, pots, pans, spray
units, booster heaters, steam exhaust hoods, waste
contai ners and di sposers.

Adhere to UFC 1-300-02 Unified Facilities Cuide
Speci fications (UFGS) Fornmat Standard when editing
this gui de specification or preparing new project
specification sections. Edit this guide
specification for project specific requirenents by
addi ng, deleting, or revising text. For bracketed
items, choose applicable iten(s) or insert
appropriate information.

Renove i nformation and requirenments not required in
respective project, whether or not brackets are
present.

Conment s, suggestions and reconmended changes for
this gui de specification are wel come and shoul d be
submtted as a Criteria Change Request (CCR)

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

NOTE: Coordinate this section and use in
conjunction with the foll ow ng sections:

11 05 40 COMVON WORK RESULTS FOR FOCDSERVI CE

EQUI PVENT
11 06 40.13 FOOD SERVI CE EQUI PVMENT SCHEDULE
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PART 1 GENERAL

1.1 REFERENCES
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NOTE: This paragraph is used to list the
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publications cited in the text of the guide
specification. The publications are referred to in
the text by basic designation only and listed in
thi s paragraph by organization, designation, date,
and title.

Use the Reference Wzard' s Check Reference feature
when you add a Reference ldentifier (RID) outside of
the Section's Reference Article to automatically

pl ace the reference in the Reference Article. Also
use the Reference Wzard's Check Reference feature
to update the issue dates.

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

speci fication 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
t he basic designation only.

AMERI CAN CONFERENCE OF GOVERNMENTAL | NDUSTRI AL HYGA ENI STS ( ACA H)

ACG H 2097 (2013) Industrial Ventilation: A Manua
of Reconmended Practice (Metric)

ACA H 2106 (2007) Industrial Ventilation: A Manua
of Reconmended Practice for Operation and
Mai nt enance

AVERI CAN SOCI ETY OF SANI TARY ENG NEERI NG ( ASSE)

ASSE 1009 (1990) Performance Requirenents for
Commer ci al Food Waste Grinder Units

NATI ONAL ELECTRI CAL MANUFACTURERS ASSOCI ATI ON ( NEMA)

NENVA 250 (2020) Encl osures for Electrical Equiprent
(1000 Vol ts Maxi mum

NEMA | CS 2 (2000; R 2020) Industrial Control and
Systens Controllers, Contactors, and
Overl oad Rel ays Rated 600 V

NENVA | CS 6 (1993; R 2016) Industrial Control and
Systens: Encl osures

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

NFPA 70 (2023; ERTA 4 2023; ERTA 5 2023; ERTA 6
2023) National Electrical Code

NFPA 96 (2024) Standard for Ventilation Control

and Fire Protection of Conmercial Cooking
Oper ati ons
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NSF | NTERNATI ONAL ( NSF)

NSF Food Equi pnent (2005) NSF Product Listings of Food
Equi prent and Rel ated Products, Conponents
and Materials

NSF/ ANSI 2 (2022) Food Equi prrent
NSF/ ANSI 3 (2021) Commerci al Warewashi ng Equi prent
NSF/ ANSI 13 (2020) Refuse Processors and Processing
Equi pnent
NSF/ ANSI 21 (2022) Thernopl astic Refuse Containers
NSF/ ANSI 29 (2021) Detergent and Chenical Feeders for
Conmer ci al Spray- Type Di shwashi ng Machi nes
NSF/ ANSI 59 (2020) Mbbil e Food Carts
NSF/ ANSI 222 (2006e; R 2011) Ozone Cenerators
SHEET METAL AND Al R CONDI TI ONI NG CONTRACTORS' NATI ONAL ASSOCI ATI ON
( SMACNA)
SMVACNA 1966 (2020) HVAC Duct Construction Standards

Metal and Flexible, 4th Edition
U. S. DEPARTMENT OF ENERGY ( DOE)

Energy Star (1992; R 2006) Energy Star Energy
Ef fi ci ency Labeling System ( FEMP)

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

EPA Wat er Sense (2006) Water Sense Water Efficiency
Label i ng System

U.S. NATI ONAL ARCH VES AND RECCORDS 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 Physi cal
Hazar ds

29 CFR 1910. 145 Speci fications for Accident Prevention
Si gns and Tags

29 CFR 1910. 212 Safety Standard for Machi nery and Machi ne
Guar di ng

29 CFR 1910. 306 Speci fi c Purpose Equi pnent and

Install ati ons

UNDERWRI TERS LABORATORI ES (UL)

UL 197 (2010; Reprint Mar 2023) UL Standard for
Saf ety Commercial El ectric Cooking
Appl i ances
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UL 471 (2010; Reprint Sep 2019) UL Standard for
Saf ety Commercial Refrigerators and
Freezers

UL 1598 (2021; Reprint Jun 2021) Lumi naires

1.2 GENERAL REQUI REMENTS

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

NOTE: Indicate the configuration and | ayout for al
food preparation equi pnent, with interior elevations
and equi pnent identified by nunber. Show "Food
Servi ce Equi pnment Schedul e" on the draw ngs using
the sane identification nunbers[ as indicated on the
current US Arnmy Quartermaster Center and Schoo

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

speci fications.

Desi gner must coordi nate with other sections,

i ncluding Section 11 05 40 COMMON WORK RESULTS FOR
FOODSERVI CE EQUI PMENT and Section 11 06 40.13
FOODSERVI CE EQUI PMENT SCHEDULE for genera

requi renents and final connection of equipnent.

NOTE: Details of particular equiprent and
installations are provided on Naval Food Service
Di vi sion drawi ngs. Use these NAVFSD drawi ngs as a
basis for the project details. Contact Supported
Command to assist with identification of kitchen
equi pnent necessary to meet nission requirenents.

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

Equi prent Item NAVFSSO Dng. File
1. Soiled D shtable Assenbly 541
2. Soiled Gear Scrapping Assenbly 541
3. Uensil Wash Table 553
4. Service Stand 851

Refer to Section 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT
for general requirenents. Also refer to Section 11 06 40. 13 FOODSERVI CE
EQUI PMENT SCHEDULE

1.3 DESCRI PTI ON OF WORK

The work includes [furnishing and] [installing] [and nodifying existing]
food service cleaning and di sposal equi pnent, related accessories, and
work. Verify all existing dinensions, contract draw ngs, product data and
all related conditions prior to conmencing rough-in work. Include

coordi nation of delivery through existing finished opening and vertica
handling limtations within the building. Advise the Contracting Oficer
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1

of all discrepancies prior to ordering equi pnent. Subnmit Contractor's
Field Verification Data prior to the preconstruction neeting.

Provi de rough-in and connect utilities to equipnment in accord with
requi renents specified in other sections of this specification and in
accord with the physical dinmensions, capacities, nanufacturer's

i nstructions, and other requirenents of the equipnent furnished.

3.1 Desi gn Requi rement s

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

NOTE: On the draw ngs, show.

1. A 1:50 1/4 inch scale floor plan with [ ayout of
all food service equipnent and Naval Equi prent
Synbol s.

2. Food Service Equi pnent Schedule laid out in
accord with NAVFSSO current US Arnmy Quarternmaster
Center and School equi pnment schedul e specified
design requirenents, including Energy Star | abel ed
nodel 1ist.

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

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

6. Disconnect sw tches.

7. FElectrical 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 items, per Food
Servi ce Equi prent Schedul e, shown and coor di nat ed
with the specifications.

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

Submit detail drawi ngs as stated in Section 11 05 40 COMON WORK RESULTS
FOR FOOD SERVI CE EQUI PMENT for food service cleaning and di sposa

equi prent and rel ated accessory equi prent. Draw ngs nmust be 1:50 1/4 inch
scal e m ni mum

4 SUBM TTALS

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

NOTE: Review Submittal Description (SD) definitions
in Section 01 33 00 SUBM TTAL PROCEDURES and edit
the following list, and corresponding subnitta

items in the text, to reflect only the subnmttals
required for the project. The CGuide Specification
techni cal editors have classified those itens that
requi re Government approval, due to their conplexity
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or criticality, with a "G'. GCenerally, other
submittal items can be reviewed by the Contractor's
Quality Control System Only add a "G' to an item
if the submittal is sufficiently inportant or
conplex in context of the project.

For Arny projects, fill in the enpty brackets
following the "G' classification, with a code of up
to three characters to indicate the approving
authority. Codes for Arny projects using the

Resi dent Managenent System (RVS) are: "AE" for
Architect-Engineer; "DO'" for District Ofice

(Engi neering Division or other organization in the
District Ofice); "AO" for Area Ofice; "RO for
Resident Ofice; and "PO'" for Project Ofice. Codes
following the "G typically are not used for Navy
and Air Force projects.

The "S" classification indicates subnmittals required
as proof of conpliance for sustainability Quiding
Principles Validation or Third Party Certification
and as described in Section 01 33 00 SUBM TTAL
PRCCEDURES.

Choose the first bracketed itemfor Navy and Air

Force projects, or choose the second bracketed item
for Arny projects.

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

Covernment approval is required for submttals with a "G' or "S"
classification. Subnittals not having a "G' or "S" classification are
[for Contractor Quality Control approval.][for information only. Wen
used, a code following the "G' classification identifies the office that
will reviewthe submttal for the Government.] Subnmit the following in
accordance with Section 01 33 00 SUBM TTAL PROCEDURES:
SD-01 Preconstruction Subnittals
Contractor's Field Verification Data; ¢, |
SD- 02 Shop Drawi ngs
Detail Drawings; ¢, [__ 11
Cust om Fabri cated Equi prent; C[, [

Installation Instructions and Diagranms; C, [_ 11

Detail drawi ngs, as specified,including insulation and utility
requi renents.

SD- 03 Product Data
Food Service O eaning and Di sposal Equipnent; G, [ 11
Gar bage Disposal; C, |

Energy Star Label for Commercial D shwasher; S
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EPA Wat er Sense Label for Pre-Rinse Spray Valve; S
SD- 05 Design Data

Manuf acturer's Descriptive and Technical Literature; C[, [
SD- 06 Test Reports

Manuf acturer's Test Data; C[, |

Field Test Reports; C[, [__ 11
SD-07 Certificates

NSF Certification

UL Certification
SD- 08 Manufacturer's Instructions

Manuf acturer's Instructions; ¢, [ 11 for shipping, handling,
storage, installation, and start-up.

SD-10 Operation and Mi ntenance Data

Food Service C eaning and Di sposal Equi pnent, Data Package 2; ([,
[ 1]

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

SD- 11 d oseout Subnmittals
Manuf acturer's Warranty
Contractor's Warranty for Installation
1.5 QUALI TY ASSURANCE
Refer to Section 11 05 40 COVWON WORK RESULTS FOR FOOD SERVI CE EQUI PVENT.
1.5.1 Pre-Installation Conference
Thirty [ ] days prior to the commencenent of work, notify the
Contracting Officer that the following itens are prepared and ready for
revi ew.
a. Shop Drawi ngs, product data and installation instructions
(1) Detail Draw ngs
[ (2) Custom fabricated equi prent
Submit custom fabricated equi pnent draw ngs after approval of food
servi ce equi prent draw ngs.
] (3) Installation Instructions and Di agrans

b. Product Data:

Food service cl eaning and di sposal equi prent
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c. Design Data

(1) Manufacturer's descriptive and technical literature
(2) Manufacturer's Test Data

d. Manufacturer's Instructions

Manuf acturer's Instructions for shipping, handling, storage,
installation, and start-up.

PART 2 PRODUCTS

2.

2.

1 MATERI ALS
Food service cleaning and di sposal equi prent nmust conformto the foll ow 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 pnent

and other related standards as specified in Section 11 05 40 COVMON WORK
RESULTS FOR FOOD SERVI CE EQUI PMENT.

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

Preparati on equi pment materials nmust conformto the requirenents as stated
in Section 11 05 40 COMMON WORK RESULTS FOR FOOD SERVI CE EQUI PMVENT.

2 LI ST OF EQUI PMENT

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

NOTE: Edit the master "Food Service Equi pnent
Schedul e" in Section 11 06 40.13 carefully; retain
itenms of equi pnment used for the project. The

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

Dr awi ngs.
EE IR I Sk S S I S S S I O R R R Rk S S Sk S O R R S Ik S I S R R Sk I O

Submit detail ed Food Service Equi pnent List as specified in Section
11 06 40. 13 FOODSERVI CE EQUI PMENT SCHEDULE. |Include submttal of NSF
Certification and UL Certification for individual food preparation
equi prent conponents.

SECTION 11 48 00 Page 11



2.

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 COVWWON WORK RESULTS FOR FOOD
SERVI CE EQUI PMENT.

.4 CUSTOMt FABRI CATED WORKCOUNTERS, DI SHWASHER COUNTERS, AND SI NKS

.5 COUNTER TOPS

Fabricate of 1.8 mr 14 gage stainless steel, with all shop seans and
corners wel ded, ground snooth, and polished.

.5.1 Count er Edges

Mter and weld corners, grind snooth, and polish.

.5.2 Wor k, Landi ng, and Dunp Tabl es

Rol | down counter edges on work, |anding, and dunp tables 45 nm 1.75 inches
at 180 degrees, with corners rounded and bul | nosed.

.5.3 Si de and Back Spl ashes

Turn up counter edges to form side or backsplashes at 90 degrees on a 15 mMm

0.625 inch radius with top edge turned back 50 nm 2 inches at 90 degrees
with ends closed. Turn up 150 mr 6 inches unless 250 mr 10 inches is
required.

5.3.1 Soi l ed Di sh Tabl es, Vegetable, and Pot Sinks

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

NOTE: Designer will indicate dinmension and details
of the sinks on the drawings. Renpve text regarding
overfl ow where not applicable.

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

Turn up counter edges on di shtables and vegetable and pot sinks 75 nmmr 3
inches at 90 degrees on a 15 mr 0.625 inch radius with top edge rolled 45
nmr 1.75 inch at 180 degrees to forma rolled rim Turn up back edge 250 nm
10 inches at 90 degrees on a 15 mmr 0.625 inch radius with top edge turned
back 55 mr 2.2 inches at 45 degrees with ends cl osed.

.5.3.2 Drain Plug and Overflow Fittings

Provi de drain consisting of a 38 mr 1-1/2 inch quick opening brass body
valve with side outlet overflow connection with a stainless steel tw st

| ever handle. Provide a renovable perforated stainless steel strainer
plate of not less than 75 nmr 3 inch in diameter. Provide 31 mm 1-1/4 inch
di ameter chrone-pl ated brass tubing overflow fittings of not |ess than

0.91 mr 0.036 inch thickness connected to an overflow head in the back of
the sink conpartnment. Provide overflow head with a renpvabl e perforated
chrone-plated brass or stainless steel strainer plate of not |less than 38
nr 1-1/2 inch diameter. |Install overflow head in die-stanped opening 25 nm
one inch bel ow counter top.

.5.3.3 Fi nal Ri nse Conpart ment

Equi p the final rinse compartnment of the pot washing sink with a booster
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heater for saniti zing.
2.5.3.4 Tenper at ure Gauge

Provi de tenperature gauge with a 75 mr 3 inch dianeter face with stainless
steel flange.

2.5.3.5 Mounti ng Val ves, Tenperature Gauge, and Controls

Mount val ves, tenperature gauge, and controls in a stainless stee
recessed panel, ready for final connections. Provide a perforated
stai nl ess steel casing over the tenperature bulb.

2.5.3.6 Fal se Bottom

Provi de fal se bottom constructed of 1.9 mm 14 gauge stainless steel, 13 mr
1/2 inch deep pan fornmed with a perforated top (13 mM1/2 inch hol es punched
38 mr 1-1/2 inches on center), with welded corners and finger rings. Fit
false bottomwith 50 mr 2 inch high by 31 mr 1-1/4 inch outside dianeter

tubul ar stainless steel feet with cl osed ends.

2.5.4 Cutlery and Excess Liquid Sinks

Provide cutlery and excess liquid sinks with a renovabl e standpi pe
overflow, in lieu of an overflowin the back of the sink. Install the
overflow in the corner of the sink conmpartnment. Provide conpartnents with
snug-fitting renovabl e basket strainers. Arrange drain plug with

qui ck- openi ng val ve for operation fromthe work side of the counter

[2.5.5 d ass Washi ng Sinks

R R R I R I R I R R I R R R I R I I R I R R I R R R I R R I R O O O

NOTE: d ass-washing sinks are not required in
enlisted personnel dining facilities.
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Construct and provi de backspl ashes suitable for nounting the gl ass washi ng
machi ne. Reinforce back to elimnate vibration and noi se.

12.5.6 Counter Top Support

Provi de supports under all edges of counter tops and tables, and at cross
menbers. Stud-weld counter top to supports. Provide either of follow ng

types.
2.5.6.1 Channel s

25 by 25 mml by 1 inch, 2.5 nmthick 12 gage gal vani zed steel channel
Space cross nenbers 600 mm 30 i nches on-center

2.5.6.2 Angl es

38 by 38 by 3 mm1.5 by 1.5 by 0.125 inch gal vani zed steel angles. Space
cross nenbers at 600 mr 2 feet on-center

2.6 PASS- THROUGH W NDOWS

Except for sill of soiled dish counter, fabricate a nitered wi ndow frane of
1.8 mmthick 14 gage stainless steel channel formng a 85 mr 3.5 inch
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casing on each side of wall. Return flange 13 nm 0.5 inch, to wall. Weld
joints; join only at corners of opening. Seal in accord with Section
07 92 00 JO NT SEALANTS.

.6.1 W ndows for Endl ess Belt Conveyors

Locate and size opening to allow 13 mr 0.5 inch cl earance at each side and
bel ow conveyor and 300 nmr 12 inch space above conveyor.

.6.2 W ndows for Soiled D sh Counter

Fabricate sill as integral extension of counter. At face of wall opposite
counter, turn sill 13 mr 0.5 inch up, then down to fornm 100 mm 4 i nch w de
nmtered casing.

.7 CLEANI NG, DI SHWASHI NG, AND DI SPOSAL EQUI PVENT

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

NOTE: Show soil ed di shware return service |ayout
and rel ated details on the draw ngs.

Ozone generators are sonetinmes required specific
zoning or health regul atory agencies for the
suppression/elimnati on of odors generated by food
service waste facilities. Delete the statement if
not required by project.

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

Conmrer ci al war ewashi ng equi pnent nust conformto NSF/ ANSI 3.
Ther nopl astic refuse containers nust conformto NSF/ ANSI 21.[ Ozone
generators, used to elimnate odors, nust conformto NSF/ ANSI 222.]

Provi de conmerci al di shwasher equi pment that is Energy Star | abel ed.
Provi de data identifying Energy Star |abel for commrercial di shwasher.

7.1 Di sh Counters

Construct dish counters and sound deaden as specified for in Section
11 05 40 COVMON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT. Fit and flange
the dish counters into the di shwashing machine with a water-tight joint.

. 7.2 Di sh Counter Support Channels

Provide 25 by 100 by 25 mr 1 by 4 by 1 inch, 2.7 nmr 12 gauge stainless
steel dish counter support channels. Provide channels under dish counter
top between each pair of legs and close ends. Provide cross nenbers, on
the centerline, between |legs. Stud bolt channels to counter top at 150 nm
6 inch on center, maxi mum

. 7.3 Di sh Counter Conponents
.7.3.1 Scupper Drain

Provi de scupper drain the full width of dish counter with all corners
coved, 150 mrm 6 inch wide by 50 mm 2 inch deep, and integrally welded to
the soil ed/clean dish counter top at the entrance/exit of a rack-type

di shwashi ng machine. Score and sl ope bottom of the scupper drain to 38 nm
1-1/2 inch brass drain with tail piece. Provide renovable drainer 1.6 nr
16 gauge stainless steel, flush-mounted, pan-formed, perforated top, with
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13 mr 1/ 2 inch hol es punched 38 nmm 1-1/2 inches on center, and install in
t he scupper opening on 13 mr 1/2 inch dianmeter stainless steel legs with
cl osed ends.

.7.3.2 Prewash Si nk

Weld integral 520 by 520 nmm 20-1/2 by 20-1/2 inch prewash sink to the dish
counter top with the corners rounded on 13 mr 1/2 inch radius. Pitch the
sink bottomto 1.6 nmr 16 gauge stainless steel[ disposer throat flange] |
38 mr 1-1/2 inch brass drain]. Provide a 520 nm 20-1/2 inch square 1.6 nmr
16 gauge rempvabl e rack support/slide assenbly, franmed with two cross
nmenbers. Weld two 25 by 3 nm 1 by 1/8 inch stainless steel angle rack

gui des on top of the frame at 500 nmr 20 inch apart with ends flared at 45
degrees.

.7.3.3 Pre-Ri nse Spray Val ve

Mount a prerinse spray assenbly on the backsplash of the dish counter with
vertical tubing, wall bracket, flexible gooseneck hose, and self closing
squeeze-type val ve and spray.

Provide pre-rinse spray valve that is WaterSense | abel ed. Provide data
i dentifying EPA Wat er Sense | abel for pre-rinse spray val ve.

.7.3. 4 Backspl ash- Mount ed Faucets

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

NOTE: Designer will detail |ocation and type of
faucets. Stainless steel will be specified for
hospital faucets.
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Provi de conbination fitting-type backsplash nounted faucets with conceal ed
supply connections at the back of the sink. Provide fitting with a

swi ngi ng spout of approximately 200 mr 8 inches in length and inlets with
19 mr 3/4 inch pipe thread. Faucets nust have adjustabl e flanges.

Provi de valves with i ndexed netal |ever handl es and repl aceabl e seats.

.7.3.5 Hose Bi b Faucet

Mount a hose bib faucet on a 2.7 mr 12 gauge stainless steel flange or
i nverted gusset below top of counter, ground and polished to match counter
t op.

.7.3.6 Under shel ves

Provi de solid type undershel ves, constructed as specified for open base
shel ves.

.7.3.7 Scrapi ng Trough

Provide a 1.9 mm 14 gauge stainless steel scraping trough in the soiled

di sh counter with all corners 19 nr 3/4 inch coved, and integrally wel ded
to the dish counter. Provide trough 200 nm 8 i nch wi de m ni mum and sl oped
one percent 1/8 inch per foot or from 100 nm 4 inch depth to integra

di sposer or prewash sink. Formlong sides of trough on a 60 degree angle
with a 13 by 13 nr 1/2 by 1/2 inch recessed shoul der at juncture of the

di sh counter. Provide with renovable stainless steel trough covers 197 by
500 mr 7-7/8 by 20 inch, 1.6 mm 16 gauge, pan formed, w th perforated
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top. Make perforations 13 nmr 1/2 inch dianeter holes punched 38 mm 1-1/2
inch on center. Provide one trough cover for each 900 mr 36 i nch of
t rough.

Provide and install one inlet fitting at the shallow end of the scraping
trough, and internediate inlet fittings at 1200 nm 48 inch on center
Pipe inlet fittings to a blending val ve, vacuum breaker, sol enoid val ve,
and provide a globe valve at each internmediate inlet.

I ntegral disposer sink rmust be 450 by 450 by 188 mm 18 by 18 by 7-1/2 inch
deep, 1.9 mr 14 gauge stainless steel with all corners coved, welded to

di sh counter/scraping trough and fitted with a renovable silverware-trap
Provide with renovabl e stainless steel flush cover 1.6 mr 16 gauge, 13 nm
1/2 inch pan-formed, and perforated 13 nm 1/2 inch hol es punched at 38 nmw
1-1/2 inch on center with wel ded corners. Provide a finger ring for the
renoval of the cover. Provide 6 mr 1/4 inch dianmeter stainless steel rod
support clips, 50 mm 2 inch long, formed at 45 degree angle with two 19 nm
3/4 inch leg ends[ and 6 nr 1/4 inch long threaded ends].

Insert rod-clips through tight clearance holes in sink corners, sea
watertight, and secure with stainless steel acorn-nuts or tack-wel ded at
exterior of sink wall. Set support clips for a flush cover position
(approximately 13 nmr 1/2 inch below top). Interconnect a solenoid valve
with the disposer delay-relay control to initiate the bl ended water flow
when the disposer is activated. Al inlet fittings nust 13 mr 1/2 inch
[copper] [stainless steel] tubing fromblending valve to inlet fittings.
Chrone plate all exposed fittings.

.7.4 d ass/ Cup Rack Overshel f

Provide 1.9 mr 14 gauge stainless steel glass/cup rack overshelf with a 38
nr 1-1/2 inch deep "Vee" trough at free long sides with a 25 mr one inch
tight hemat inside of trough. Provide a 13 mr 1/2 inch marine edge at
free ends and a 100 mr 4 inch high splash at the wall

a. Suspend shelf with bottomedge at 450 nm 18 i nch above counter top

b. Provide drain tubes at each end of trough through the backsplash to 19
mr 3/ 4 inch above top of table.

c. Provide a horizontal rack rest of 41 nmr 1-5/8 inch outside di ameter
stainless steel tubing the full length of the shelf, supported 250 nmmw
10 i nch above the shelf on 31 mr 1-1/4 inch outside dianeter stainless
st eel tubing spaced at 1500 mr 60 inch on center

.7.5 Di sh/ Tray Return Shel f

Provide dish/tray return shelf as indicated on the drawi ngs. Extend shelf
t hrough opening in wall to be flush with the wall at the deposit side.
Turn down of shelf nust be 25 nm one inch at 90 degrees at the front with
19 mr 3/4 inch return at bottom Turn down rear |ong side 25 mr one inch
at 90 degrees, and integrate with [conveyor slider pan] [dish counter]
whenever adjacent.

.7.5.1 Di sh/ Tray Return Opening Frane
Provide 1.3 mr 18 gauge stainless steel wi ndow shelf with the perineter

fl ange channel -formed, 25 by 19 nr 1 by 3/4 inch at both sides of the
wall. Weld corners of the frane. Install franme with conceal ed
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attachments. Aligned/abut janb of frane with the end splash of [conveyor
slider pan] [dish counter], whenever adjacent.

[2.7.5.2 Over head Rol I'i ng Door
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NOTE: Designer will delete this paragraph if not

used.
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Provide and install an overhead rolling door into the dish/tray return
Coordi nate enclosure and track installation with the splash/janbs, and
partition bucks.

12.8 CONVEYOR
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NOTE: Indicate arrangenent dinmensions and details
i ncludi ng enclosures, if required, of the conveyors
on the drawings. Select either an electrically or

gravity powered conveyor.
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[2.8.1 Conveyor, Electrica

Provi de endl ess belt type conveyor, electrically operated, straight,
soi l ed dish type. Conveyor mnmust be U L. listed and NSF approved.

2.8.1.1 Trough (Slider Bed)

Provi de a one-pi ece seanm ess pan constructed conveyor of 1.9 nm 14 gauge
stainless steel with integral tracking trough. Pitch integral belt track
longitudinally for drainage and equip with a tinmed/ automatic detergent
wash. Reinforce horizontal and vertical corners with 2.7 nmr 12 gauge
stainl ess steel closed end channels.

Turn up conveyor pan edges 75 mr 3 inch with 19 nmr 3/4 inch at 90 degrees

to formrolled rim Pan nust be sized to transport standard 356 by 457 nm
14 by 18 inch cafeteria trays. Mount slider pan on "U' shaped supports of
2.7 mr 12 gauge stainless steel, at 1500 nr 60 inch on center. Provide

| egs as specified for gussets, legs, and feet.

Conveyor drive housing franme nmust be constructed of 1.9 nm 14 gauge
stainless steel. Provide enclosure with a 1.6 mr 16 gauge stainl ess
steel, double insulated pan-formed access door with safety interlock, and
set on stainless steel adjustable legs. Provide stainless steel nonorai
return systemwith slide rails.

2.8.1.2 Mot or

Provi de conveyor driven by a totally encl osed gearhead reduction notor of
the size schedul ed with overl oad and | ow voltage protection, with
infinitely variable speed from 0.1 to 0.25 neters/second 20 to 50 fpn
using solid state controls. The drive nust be controlled nmanual ly through
a water-tight control panel nounted[ where indicated][ as shown by the
manuf acturer]. Modtor conponents nust be factory prewired in accordance

wi th NFPA 70 using waterproof conduit and NEVA | CS 6 and NEVA 250, Type 4
stai nl ess steel waterproof enclosures. Provide notor with devices to
automatically stop the conveyor belt without coasting.
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2.8.1.3 Control Panel/ Controls

Provi de control panel controls with an exposed di sconnect switch and
overload protection with reset key control for AC notors and repl aceabl e
fuse for DC notors. Locate and prewire all conponents to a termna

strip, such as overload and | ow voltage protection, notor controller, and
control relay, within the control panel. External controls nust be 24
volt. Provide a renmpte on-off switch at each scrap station to manually
control the conveyor operation. Also provide an automatic limt switch at
the take off end. Provide a conveyor belt with an automatic shutoff jam
swi tch.

2.8.1. 4 Belt Washer

Provi de belt washer with a stainless steel wash tank with a renovabl e
scrap basket, and waste extension. Provide a spray assenbly to wash the
belt on both sides, factory plunbed through a punp-type detergent
injector. The wash assenbly nust be provided with a m xing val ve, water
pressure regul ator, gauge, vacuum breaker, solenoid valve, and in-line
strainers. Provide a tiner to regulate the duration of the belt-wash
system The bel twasher nust not be operable when the conveyor is
stopped. Provide easily accessible stainless steel detergent dispenser
cabinet with tank and |ow | evel indicator, conform ng to NSF/ ANSI 29.

2.8.1.5 Drip Pan

Provide a 1.3 mm 18 gauge stainless steel drip pan the full Iength of the
conveyor. Turn up the drip pan on each side, creased for center drainage,
and pitch or direct by a conveyor belt to an integral sunp and renovabl e
strainer at the drain |ocations.

2.8.1.6 Conveyor Belt

The slat conveyor belt must be overl appi ng and of nonstaining plastic
material. Belt slats nmust be 250 nr 10 i nch wi de and snap onto a
stainless steel chain without the use of tools. The chain is the driving
force. Belts nust ride on high density plastic slide rails. Provide
stai nl ess steel sprocket hubs and shafts with [ultra-high density plastic]
[stainless steel] teeth. Hinge 1.3 nm 18 gauge stainless steel enclosure
panels to the slider pan, and the conveyor under-bracing assenbly by mneans
of conceal ed hinges at the top and screw fasteners or nagnetic catch at
the bottom

2.8.1.7 Curve Cuide
VWere the conveyor negotiates a curve, equip with an antifriction device
to reduce friction and wear. Apply lubrication, if necessary, to the
curve by neans of a renote electrical punp.

1[2.8.2 Conveyor, Gravity Flow Type
Provi de conveyor with [ultra high density plastic] [stainless steel]
roller, gravity operated, soiled dish type, to transport standard 356 by

457 mr 14 by 18 inch cafeteria trays, constructed in accordance with
NSF/ ANSI 2, size and configuration as indicated on draw ngs.
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2.8.2.1 Conveyor Trough (Pan)

Provi de one-pi ece conveyor trough, seam ess, constructed of 1.9 mr 14 gauge
stainless steel with integral soiled |landing table, with depressed trough
to accept roller sections, and pan pitched to soil ed dishtable where

i ndi cat ed.

12.8.3 CGussets

Provi de stainless steel gussets, fully enclosed, a mninmmof 75 nmr 3 inch
in diameter at the top, reinforced with a bushing, continuously welded to
channel or angl e.

2.8.4 Legs

Provide 1.6 mr 16 gauge, 41 mr 1-5/8 inch outside dianmeter stainless steel
tubi ng | egs, continuously wel ded to gussets, channel, or angle as
speci fi ed.

2.8.5 Feet

Provi de sanitary, die-stanped stainless steel bullet-shaped, fully

encl osed feet which provide for a 25 mr one inch adjustnment w thout

t hreads bei ng exposed. Finish off the bottomof the legs with the stem
over|l apped to provide a sanitary closed fitting. Feet for free-standing
fixtures requiring utility connections nmust be as above except with a
flanged plate at the bottomwhich is anchored to the floor with
noncorrosi ve bolts.

2.9 ROLLER ASSEMBLI ES

Provide[ PVC plastic][ stainless steel] tubing style roller sections, with
stainl ess steel ball bearings. Munt rollers to stainless steel hex
shafts, set in 2.7 mr 12 gauge stainless steel side rails forned to

mai ntain trays in proper alignment. Fit each section end of frame with
stainless steel plate notched for easy renoval. Mount roller section in
trough to allow for free novenent of trays w thout drag. Provide curved
sections with 1.9 mr 14 gauge side rails with two rollers per shaft to
negoti ate corner turn

[2.10 CONDENSATE HOCDS AND EXHAUSTS
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NOTE: Not all commercial warewashi ng equi prent
requi re condensat e exhaust hoods, (i.e."Flight Type"
di sh machines). Coordinate this itemwth the

proj ect design requirements and the Contracting
Oficer.
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NOTE: Indicate type, size, shape, and detail of
hoods/ ducts, and the required standard cubic neters
per second (cubic feet per minute), neters per
second (feet per mnute) (velocity), static
pressure, and duct collar size for exhaust/make-up

air on the draw ngs.
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SECTION 11 48 00 Page 19



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

NOTE: Size exhaust and supply fans and exhaust and
supply ducts in accord with hood manufacturer's
recomendati ons, to ensure proper balancing for a
sati sfactory exhaust system Provide a separate and
sel f-supporting systemfor each hood. Air changes
in the utensil washroom nust be 5 changes per hour
for general room exhaust and 30 changes per hour
when all systens are operating.
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NOTE: Delete types not used in project.
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Provi de hood and duct work systems conform ng to ACA H 2097 ACA H- 2106,
SMACNA 1966, and NFPA 96. Unl ess otherw se specified, secure ducts and
hoods to building so as to be level and free fromvibrations under al
conditions of operation. Supply and install exhaust fans for food service
equi pment and exhaust hoods as specified in Section | ].

[2.10.1 Hood Over Utensil-Washing Sink, Type 5
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NOTE: |If Type 5 hood is not used, insert salient
requi renents regardi ng shape, mounting, and duct
connecti on.
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Provide a 1980 by 1065 by 450 mm 78 by 42 by 18 inch high hood. Provide

condensate collecting gutter and drain to sink drai nboard or floor drain

Sl ope top of hood 150 mr 6 inches down toward front of hood starting 300 mm
12 inches in from back edge. Munt to wall w th anchors provided by

manuf acturer and hang fromceiling with 16 mr 0.625 inch stainless stee
rods. Provide an opening in top of hood for exhaust duct. Center opening
in top of hood fromleft to right and front to back. Provide a 50 mr 2

i nch high stainless steel duct collar, welded to hood top. Munt at

hei ght indicated. Provide controls for fans.

1[2.10.2 Hood Over Utensil-Washi ng Machi ne, Type 6
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NOTE: |If Type 6 hood is not used, insert salient
requi renents regardi ng shape, nmounting, and duct
connecti on.
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Provi de hood of sane |length and width as utensil washing nachi ne. Provide
condensate collecting gutter and drain to [floor drain] | ]. Slope
top, mount, and provide duct opening and collar as specified for Type 5
hoods. Mount at hei ght which avoids interference with nmachi ne operation
Provi de controls for fans.

][2.10.3 Exhaust Over Di shwashi ng Machi nes, Type 7
Provi de two rectangul ar duct chanbers, with connections at each end of
di shwashi ng nachi ne, not |ess than 150 mr 6 i nches deep and extendi ng

wi dt h of di shwashi ng nachi ne unl ess ot herw se reconmended by di shwashi ng
machi ne manufacturer. Chanbers must converge over di shwashi ng machi ne at
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a 45 degree angle to forma single outlet to exhaust duct. Provide
controls for fans.

12.10.4 GQutter and Drain

Provi de inside bottomperineter with a 75 mr 3 inch face with a 25 mr one
inch high flange turned up at a 45 degree angle, to formgutter. Provide a
25 mr one inch stainless steel drain in back corner, extending to
speci fi ed di scharge.

2.10.5 Fan Controls

Provi de, for each condensate hood, controls for operating fans. Include
manual push buttons |abeled "start" and "stop" and | abel ed |ight
i ndi cati ng when fans are operating.

2.10.5.1 Hood Exhaust and Supply Fans
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NOTE: Exhaust fans for kitchen equi pment shoul d be
centrifugal type with top di scharge, adjustable
pul | eys, and di sconnect switches. Protect notor
agai nst vapor-|aden air stream
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Provide in accord with Section 23 30 00 HVYAC Al R DI STRI BUTI ON

2.10.5.2 Hood Exhaust and Supply Duct
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NOTE: Duct work to kitchen hoods and for

di shwashi ng nachi nes should be carefully

i ncorporated into Section 23 30 00 HVAC AIR

DI STRI BUTI ON and onto the drawings to assure
coordi nation with kitchen equi pment design. The
foll owi ng are necessary:

1. Curbs nust conformto NFPA 96.

2. Hood exhaust and supply duct: Mnimnm 1.2 mm

thick 18 gage stainless steel, wel ded water tight.

(Unexposed duct can be gal vani zed steel). Conform
t o SMACNA HVAC Duct Const Stds.
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Provide in accord with Division 23, Section 23 30 00 H/AC Al R DI STRI BUTI ON
2.10.6 Condensat e Exhaust Hood Connection Provi sions
2.10.6.1 Exhaust Duct for Canopy or Noncanopy Condensate Hoods
Construct ducts with 1.3 nmr 18 gauge stainless steel. WIld all externa
seans |iquid-tight to hood duct collar as required by NFPA 96. Duct size
is based on a mininumair velocity of 4.06 neter/second 800 fpmn

Conti nuously weld duct, liquid tight, to hood duct collar as required by
NFPA 96.

SECTION 11 48 00 Page 21



2.10.6.2 Hood Support

Support wall mounted or island type hoods fromthe ceiling structure with

stai nl ess steel mounting brackets provided with the hoods. Hanger rods
must be 13 mr 1/2 inch dianeter stainless steel, threaded at the bottom

and designed at the top to fit into inserts in building slats above or
hanger attachnents fastened to structural steel nenbers. Space hanger rods
1200 mr 48 inch on center, maxi mum

2.10.6.3 Make-Up Air Tenpered and Unt enpered

Repl ace the air volune which is exhausted froma kitchen as required by
NFPA 96. Air supplied upstream of the hood suction opening does not
qualify as make-up air. The exhaust air flow rate of ventilation of

di shwashi ng equi pnent nust be drawn through the open area between the

di shwashi ng nmachi ne and the perinmeter entrance of the hood. Provide
make-up air diffusers the full length of the front panels, at both sides
of the hood producing a | ow velocity discharge. Provide a supply air
plenumwi th 25 mr one inch thick foil-faced fiberglass insulation at
interior of plenum The tenperature differential between nmake-up air and
the air in the conditioned space nmust not exceedl?2 degrees C 10 degrees F
except air that is part of the air conditioning systemor air that does
not decrease confort conditions of the occupied space.

2.10.6.4  Vapor Proof Hood Lights and Wring

Provide U L. listed, recess nounted, gasketed vapor-proof fluorescent
light fixtures conformng to UL 1598,[ the full length of the hood][ as
shown on the drawi ngs]. Provide, at Type 2 and Type 3 hoods, incandescent
or fluorescent lights in accord with UL 1598. Prewire the light fixtures
to junction box at a rear free corner. Use Cool white T-8 energy
efficient |anps.

2.10.6.5 Cl osure Panel s

Provi de vertical corner nmullions at renovable closure panels, 50 by 50 nmv
2 by 2 inch wide, 1.6 mr 16 gauge stainless steel, and weld integrally to
furring and head channel. Provide exhaust hood cl osure panels 13 mr 1/2
inch pan-formed 1.3 mr 18 gauge stainless steel. Retain the upper edge of
the panel in a 25 by 50 mr 1 by 2 inch continuous 1.6 mr 16 gauge
stai nl ess steel head channel secured to the hood superstructure. Munt
the | ower edge of the panels on perineter furring cap, and turn back 25 nm
one inch for "zee" clip retention

2.10.7 Ducts at Di shwashi ng Machi nes

Provi de ducts at di shwashi ng machi nes consisting of two vertical ducts,
one at each end of the dishwasher. Construct exposed, seam ess, ducts of
not less than 1.3 nm 18 gauge stainless steel and size to acconmpdate the
machi ne exhaust vent. The intake of each duct nust be at the top edge of
t he di shwasher and extend to 150 mr 6 i nch above the finished ceiling for
final connection. Trimthe duct at the ceiling with a 1.6 mr 16 gauge
stainless steel angle flange with corners wel ded. Connect the exhaust
outlet to the exhaust system

2.10.8 Duct Openi ngs

Provi de duct openings with collars of quantity/size as indicated, with a
stainl ess steel |louvered grille at the openings. Trimand seal al
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penetrations of the di shwashing nmachi ne duct risers through the hood body.

[2.10.8.1 Cei ling Recessed Exhaust Hood at Di shwashi ng Machi nes
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NOTE: Use this paragraph for projects where ceiling
height limtations require a recessed hood.
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Provi de hood over di shwashi ng machi nes constructed of 1.6 mr 16 gauge
stainless steel with all seanms wel ded, ground, and polished. Slope both
I ong sides up to 450 mr 18 inch interior height from 150 nmr 6 i nches above
bottom edge. Body nust have a 50 nmr 2 inch wi de perineter flange turned-up
19 mr 3/4 inch at 90 degrees (increase to 250 mr 10 inch width at supply
air diffusers). Provide nake up air diffusers at vertical [interior]
[exterior] length of hood. Provide duct openings with collars of
quantity/size as indicated, with a stainless steel |ouvered grille at the
openings. Trimand seal all penetrations of the di shwashi ng machi ne duct
risers through the hood body.

112.11 GARBAGE DI SPOSAL MACHI NES
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NOTE: When scrap trough is located on front of
soiled dish table with a disposer in center and
scrappi ng being done on each side, provide the

di sposer with an off-set head so di sposer does not
ext end beyond di sht abl e.

Rk Ik kR IR R R Ok O e S O R AR Rk I R O o O R R R S O I S S S

Provi de fl oor-nmounted type disposer conformng to ASSE 1009, with cast
al | oy body supported on adjustable tubular legs. Attach waste chanber lid
wi th quick-rel ease clanps. Connect hopper to disposal with a flexible

sl eeve of nol ded neoprene, held in place with stainless steel clanps.|
Provi de an of fset head. ]

2.11.1 Di sposal Cone

Fabricate with approximate diameters of 450 nm 18 inches inside unit and
200 mr 8 inches at throat. Provide neoprene silver trap at throat and
water swirl inlet in cone to create counterclockw se rotation. Secure
cone to disposer with flexible connector sleeve and stainless steel clanps.

2.11.2 Mot or

Mount nmotor with 75 mr 3 inch mni mum cl earance above floor. Provide with
magnetic starter with overl oad and under-voltage protection tiner for 0 to
5 m nutes, panel cover interlock, fused disconnect, prew red sol enoid,
vacuum breaker, two water flow controls, and automatic reversing action
Provide cast alloy rotor carrying rigid inpact bars and fixed directly
onto motor shaft. Provide notors of the follow ng mnimum sizes on

di sposal s at | ocations I|isted:

a. Pot and pan sink: 3.75 kw 5 horsepower

b. Soiled dishtable: 5.60 kw 7.5 horsepower.
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2.11.3 Di sposal Control Center

Include tinme delay relay, start and stop buttons, panel cover interlock
with fused safety disconnect switch and circuit breaker, door |ocking
feature that prevents opening door with power on, full voltage magnetic
starter with both overload and under-voltage protection, and sol enoid
valve. Control center nust be waterproof and fabricated using stainless
steel and in accord with NEVA ICS 6. Provide controls conformng to
NEMA | CS 2.

2.12 DRAI' NS

Provide cleanout for all drains. Locate drains so that drain lines from
equi pnment are not | ocated in any portion of a wal king surface or produce a
tripping or burn hazard.

2.13 DRAI'N TRENCH LI NER/ GRATI NG

R R I R I R I I R R I R R R I R R R I R R R R R R I R R I R R O O

NOTE: Indicate on the draw ngs, required

di rensi ons, details, and coordinate with floor plan
layout. Drain trench liner/grating system nmust be
provided with a conpl ete drai nage system Trench
nust be capabl e of being readily cleaned out w thout
the renoval of bolts or screws to gain access.

R R I R R I R R I R R R I R R R I R R R R R R I R R I R O O O

Provide 1.9 mr 14 gauge stainless steel drain trench liner/grating in
sizes as indicated with a 25 mr one inch wi de perineter shoul der at the
top, turned up flush and level with finished floor, tight-hemed back down
to the shoul der |evel and flanged out 50 mr 2 inch for attachnent to the
sl ab.

2.13.1 Interior of the Liner

Interior of the |iner nmust be 150 mr 6 inch deep with corners coved on 19

nr 3/ 4 inch radius; sloped and scored 25 mr one inch to an integrally

wel ded box pattern drain (drain housing only). Provide drains at 1200 nmr

48 inch on center maxinumand fit with 150 nr 6 inch | ong wel ded

tail piece. Connect a safety chain to the basket strainer assenbly and the
top of the liner wall. Underside of sloping portion of |iner nmust have 50
nmr 2 inch long "zee" clips.

2.13.2  Alum num G ating
Provi de al umi num grating, renovable w thout the use of tools, with 38 by 5
mr 1-1/2 by 3/16-inch bearing bars and a perinmeter frane. C ose bearing
bars nust have a 33 by 100 nm 1-5/16 by 4 inch centerline to centerline
grid. Provide section quantities and sizes as indicated on the draw ngs
with a maxi num of 600 mr 24 inch | ong sections.

PART 3 EXECUTI ON

3.1 | NSTALLATI ON

Do not install itens that show visual evidence of biological growh.
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3.

1.1 Cener al

Install in accord with the manufacturer's printed instructions.

1.2 Cutting and Patching of Construction

Lay out work in advance to prevent danmge to building, piping, wiring, or
equi pment as a result of cutting for installation

.1.3 Setting and Connecti ng

Install equipnent plunb and level. Except for nobile and adjustabl e-1eg
equi pment, securely anchor and attach itens and accessories to walls,
floors, or bases with stainless steel bolts. Flash food service cabinets
| ocated in wall openings to the walls with 0.9 nmthick 20 gage stainless
steel. Seal around equi pnent flashing and flanges, at walls, floor, and
ceiling in accord with Section 07 92 00 JO NT SEALANTS. Fillers must be
conti nuous, wi thout opening.

.1.4 Pl unmbi ng Wor k

Refer to Section 11 05 40 COVMON WORK RESULTS FOR FOOD SERVI CE EQUI PMVENT.

.1.5 El ectrical Wrk

El ectrical systens, components and accessories nmust be certified to be in
accordance with NFPA 70 and the foll ow ng:

.1.5.1 Install ed Equi prent Load

If the electrical |oad of the approved equi prent differs fromthat
speci fied or shown on the drawi ngs, provide and install electrical service
conpatible with the approved equi prment.

.1.5.2 El ectrical Equi prent and Components

Food service equi pnent furni shed under this section nust have | oads,
vol t ages, and phases conpatible with building system and conformto
manuf act urer standar ds.

.1.5.3 Cords and Caps

Coordinate all food service equi pnent cord/caps with rel ated receptacles.
Al'l 120/208/ 240 volt "plug-in" equiprment nmust have Type SO or SJO cord and
a plug with ground, fastened to frane/body of item Provide nobile

equi pment with a strain-relief assenbly at the cord connection of the
appliance. Mbile electrical support equipnent (heated cabinets, dish
carts, etc.) and counter appliances nounted on nobile stands (m xers, food
cutter, toaster, coffee makers, mcrowave ovens, etc.) nust have cord/cap
assenbly with cord-hanger as provided by the manufacturer

.1.5.4 Swi tches and Controls

Equi p each notor-driven appliance or electrically-heated unit with control
switch and overl oad protection per UL 197 and UL 471. Switches, controls,
control transformers, starters, equiprment protection and encl osures must
be Industry Standards for the rel ated equi pment environment.
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3.1.5.5 Mot or s

Provide notors at 120, 240, 208/240 and 460/480 volts with starter
overload protection, and short circuit nmotor protection per manufacturer
st andar ds.

3.1.5.6 Heating El enents

Provide thernostatic controls for all electrically heated equi pment.
Equi p wat er heating equiprment with a positive | ow water shut-off.

3.1.5.7 Recept acl es and Switches

Install receptacles which are located in vertical panels of closed base
bodies in 300 by 215 by 75 mm 12 by 8-1/2 by 3 inch deep recessed nmounting
panel sl oped on a 60-degree angle and turned up to the top of the

opening. Prewire receptacles which are located in closed base fixtures to
a junction box located within 150 nm 6 inch fromthe bottomof the utility
conpartnent. Horizontally nmount receptacles which are installed in/on
fabricated equipnent in a metal box with a stainless steel cover plate.

3.1.5.8 Li ght Fi xtures

Prewire light fixtures with | anps which are installed in/on fabricated or
fiel d-assenbl ed equi pment to a junction box for final connection (fixtures

nmust be continuous run when indicated). Install fluorescent display |light
the full-length of the display stand and serving shelf with stud bolts or
as indicated, and prewire through a support post to a recess-nounted
switch. Install heat |anps to underside of serving shelf assenblies as

specified. Heat lanp length for chassis nust be sized per manufacturer or
as indicated on the drawings. Electrically connect cold storage |ight
fixtures through the hub fitting | ocated on the top of the fixture.

Hori zontal conduit must be above the ceiling panels. Install plastic

sl eeves through ceiling panels for electrical conduit and seal al
penetrations airtight at both sides of panel

3.1.5.9 Fi nal El ectrical Connection Provisions

Tag final electrical connection points of equiprment with item nunber, nane
(as indicated on FOOD SERVI CE EQUI PMENT SCHEDULE) of devices on the
circuit, total electrical |oad, voltage, and phase. Fabricated equi pnent
containing electrically-operated conponents or fittings, indicated on
utility connections drawi ngs to be direct-connected, nust have each
conponent, fitting, or group thereof prewired to a junction box for fina
connection. Refer to the drawings for circuit | oading.

Fi el d-assenbl ed equi pnent (exanple, prefabricated cold storage assenblies,
conveyor systens, exhaust hoods) nust have el ectrical conponents
conpletely interconnected by this section for final connection as

i ndicated on utility connection drawing. Prewire the follow ng groups of
cold storage assenbly electrical devices to a top-nmounted junction box for
final connection per conpartment grouping, unless otherw se indicated.

a. Light fixtures, switches, and heated pressure-relief vent.
b. Door/janb heater and tenperature nonitors/alarns.

c. FEvaporator fans, defrost elenments, freezer fan door switch, and drain
line heaters.

SECTION 11 48 00 Page 26



3.1.5.10 Lanmps

Provi de food service equi pnent containing light fixtures with standard
appl i ance type bul bs or energy efficient appliance type bul bs as indicated
on the drawi ngs. Exposed fluorescent |anps above or within a food zone
nmust have plastic coated T-8 energy efficient |anps or standard | anps,
sleeved in plastic tube with end caps.

3.1.6 Cl eani ng and Adj usti ng
Test and adj ust equi prment for proper operation. Test rotating components
and notors for proper rotation. Lubricate noving parts if suggested by
manufacturer's literature. Prior to acceptance of project, clean and
sanitize equi pnent both inside and outside.
a. Light fixtures, switches, and heated pressure-relief vent.

b. Door/janb heater and tenperature nonitors/alarns.

c. FEvaporator fans, defrost elenments, freezer fan door switch, and drain
line heaters.

3.1.7 Install ati on of Hoods

Install in accord with NFPA 96. Install hoods to remain free from
vi bration under all conditions of operation

3.1.8 Fl oor Screeds

Anchor, install, and seal in accord with the recomendati ons of the
manuf acturer of the wal k-in unit.

3.2 FI ELD | NSPECTI ONS AND TESTS

3.2.1 I nspections
| nspect equi pnent, fixtures, and nmaterial after installation for
conpliance with the applicable standards and as specified in Section
11 05 40 COVMMON WORK RESULTS FOR FOOD SERVI CE EQUI PMENT.

3.2.2 Field Test Reports
Upon conpl etion of inspection performoperational tests on each piece of
equi prent to determ ne that equi pnent and conponents, including controls,
safety devices, and attachments, operate as specified and are properly
installed and adjusted. Test all water, drain, gas, steam oil
refrigerant, and liquid carrying components for leaks. Notify the
Contracting Oficer 14 cal endar days prior to testing.

3.3 MANUFACTURER S WARRANTY

Submit all manufacturers' signed warranties to Contracting O ficer prior
to final comm ssioning and acceptance.

3.4 CONTRACTOR S WARRANTY FOR | NSTALLATI ON

Submit contractor's warranty for installation to the Contracting Oficer
prior to final comm ssioning and acceptance.
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End of Section --
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