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EE R R R R R R R R R R R R R R R R R R R R R I R

SECTI ON 11400

FOOD SERVI CE EQUI PMENT
06/ 02
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NOTE: This guide specification is issued by the
Atlantic Division, Naval Facilities Engineering
Command for regional use in Italy.
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NOTE: This guide specification covers the itens of
conmer ci al food service equi prrent used for Italian
| and- based naval facilities.

Conmment s and suggestion on this specification are

wel cone and should be directed to the technica
proponent of the specification. A listing of the
techni cal proponents, including their organization
designation and tel ephone nunber, is on the Internet.

Use of electronic comunication is encouraged.

Brackets are used in the text to indicate designer
choices or locations where text nust be supplied by
t he desi gner.
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NOTE: Details of particular equipnent and
installations are provided on Naval Food Service

Di vi sion drawi ngs. These NAVFSD drawi ngs shoul d be
used as a basis for the project details. Contact
NAVFSD at commerci al tel ephone (717) 790-7580 or DSN

430- 7580.

Equi pnent lten NAVFSSO Dng. File
1. Soiled Dishtable Assenbly 541

2. Soiled Gear Scrapping Assenbly 541

3. Uensil Wash Table 553

4. Counter Front Wth Tray Slide 857

5. Steam Kettles and Water Metering 983
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NOTE: On the draw ngs, show

1. A 1:50 scale floor plan with layout of all food
service equi pnent and Naval Equi pnent Synbol s.

2. Food Service Equi pnent Schedule laid out in
accord wi th NAVFSSO requirenents.

3. Floor, wall, and ceiling penetrations. |nclude
nmounti ng hei ght and size of pass through wi ndow at
soil ed di sh counter

4. Raised bases, retainer curbs, or depressions.

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

6. Exhaust fan curbs, supply fan curbs, exhaust
duct, supply duct, and ductwork materi al

7. Fire system CQ2 tanks, actuating stations.

8. Hoods, plunbing enclosure housing and contro
panel of automatic washdown system

9. Insulated floors, including under-floor
perforated drains and vent pipes, where required.

10. Disposer control centers.
11. Disconnect switches.

12. Electrical chases and raceways and pl unbi ng
chases.

13. Renpte conpressors and refrigeration systens.
14. Utility connections to building water,
sanitary, gas, electrical, sprinkler, fire alarm
oil, conpressed air, steam and other utility
systens. Convenience outlets at point of use for
pl ug-in equi pnent.

15. Renpte syrup containers and associ ated supply
lines to drink dispenser(s).
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PART 1 GENERAL

1.1 REFERENCES
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The publications listed below forma part of this specification to the
extent referenced. The publications are referred to in the text by the
basi ¢ designation only.

| TALI AN LAWS AND NORMS
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NOTE: Italian |laws and normatives are the

| egi sl ative regul ati ons and decrees issued by the
Italian governnment in the formof |aws, norns,
decrees, circulars, and letters. These Laws and
Decrees concur together with Norns and Standards
in formng the governing directives for
construction.
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DM 12 April 1996 Techni cal Regulation for Fire Protection
for the Design, Construction and Use of
Gas Supplied Thernal Plants.

D.P.R 661 (15 Novenber 1996) | nplenentation of the
Regul ation of 90/396/ CEE Directives
Rel ated Gas Equi pnent.

C.M 68 (25 Novenber 1969) Installation
Instructions for Gas Supplied Thernal
Pl ants and Systens.

DLgs 626 (19 Septenber 1994) Realization of CEE
Requirenments for Inproving Safety and
Heal th of Workers on Wrk Site.

| TALI AN NATI ONAL ASSOCI ATI ON FOR UNI FI CATI ON OF STANDARDS (UNI)
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NOTE: A UNl Normis a technical normative

recogni zed as ltalian Law, submitted by a private
organi zation "Ente Nazionale Italiano d

Uni ficazione" for Italy and is available only in
the Italian |language. It is the National Standard.
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UNI 1284 (1971) Piping - Pressure-tenperature
ratings for iron and steel pipes

UNI 5462 (1964) Wl dl ess steel pipes - Pipes for
boil ers and for high-tenperature,
hi gh- pressure heating systens -
Requirenents and tests

UNI 7065 (1972) Cold rolled flat finished unall oyed

steel products - Strips with carbon
content between 0.10 and 0. 60%
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UNI

UNI

UNI

UNI

UNI

7129

(2001) Gas plants for donestic use fed by
network distribution - Design
installation and nai nt enance

8723/ FA- 207 (1986/87) Gas plants for professional and

10233-6

10381-1

10381-2

groups cooki ng appliances - Safety
requirenents

(1993) Steel products drawn, peeled rolled
and ground bars - Quality requirenents for
stai nl ess steel

(1996) Air conditioning plants - Ducts -
O assification, design, dinensioning and
installation.

(1996) Air conditioning plants - Duct
conponents - O assification, dinensions
and constructive characteristics

| TALI AN/ EUROPEAN HARMONI ZATI ON STANDARDS (UNI EN) (CElI EN)

(UNI EN 1SO) (UNI 1SO)
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NOTE: A UNI EN, UNI ENV, CEl EN, UNI EN | SO or UN
ISOis a European Standard with a coi nci dent
Italian National Standard or Internationa
Standard. The two standards are identical, with
nost (but not all) EN s available in the English

| anguage and the UNI available only in the Italian
| anguage.
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UNI

UNI

UNI

UNI

UNI

UNI

EN |1 SO 1461 (1999) Hot dip gal vani zed coatings on

| SO 2037

fabricated iron and steel articles -
Speci fications and test nethods

(1992) Stainless steel tubes for the food
i ndustry

EN |1 SO 3677 (1996) Filler nmetal for soft soldering,

EN 10142

EN 12540

brazing and braze wel ding - Designation

(2000) Continuously hot-dip zinc coated
| ow carbon steels strip and sheet for cold
form ng - Technical delivery conditions

(2000) Corrosion protection of netals -
el ect rodeposited coatings of nickel

ni ckel plus chrom um copper plus nicke
and copper plus nickel plus chrom um

EN 28187/ Al (1993/00) Household refrigerating

appl i ances - Refrigerator-freezers -

SECTI ON 11400 Page 4



Characteristics and test nethods

UNI EN 29453 (1996) Soft solder alloys - Chenica
conpositions and forns

CEl EN 60034-1 (1996) Rotating electrical nmachines - Part
1: Rating and perfornmance

CEl EN 60081 (2001) Doubl e-capped fl uorescent |anps -
Per f ormance specifications

CEl EN 60335-2-5 (1996) Safety of household and simlar
el ectrical appliances - Part 2: Particular
requi renents for dishwashers

CEl EN 60335-2-24 (2000) Safety of household and simlar
el ectrical appliances - Part 2: Particul ar
requirenents for refrigerating appliances
and i ce-makers

CEl EN 60335-2-31 (1998) Safety of household and simlar
el ectrical appliances - Part 2: Particul ar
requi renents for range hoods

CEl EN 60598-1 (1998) Luminaires - Part 1. Genera
requirenents and tests

CEl EN 61770 (2000) Electric appliances connected to
the water mains - Avoi dance of
backsi phonage and failure of hose-sets

1.2  CGENERAL REQUI REMENTS
1.2.1 Mechani cal General Requirenents

Section 15050, "Basic Mechanical Materials and Methods," applies to this
section.

1.2.2 El ectrical General Requirenents

Section 16050, "Basic Electrical Materials and Methods," applies to this
section.

[1.2.3 El ectromagnetic Interference Suppression

EE R R R R R R R R R R R R R R R R R R R R R R R I R

NOTE: Electronmagnetic interference suppression
shoul d be required only when there is a probability
of radio frequency interference with the using
activities radi o communi cati ons systens.
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Provide in accordance with Section 01575, "Tenporary Environnental
Controls."
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11.3

DESCRI PTI ON OF WORK

The work includes [furnishing and] [installing] [and nodifying existing]
food service equi prment and related work. Provide rough-in and nake utility
connections to equi pnent in accordance with requirenents specified in other
sections of this specification and in accordance with the physica

di mensi ons,

1.4

capacities and other requirenents of the equi pnent furnished.

SUBM TTALS
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NOTE: Where a "G' in subnittal tags follows a
submittal item it indicates Governnent approval for
that item Add "G' in submittal tags follow ng any
added or existing subnmittal itens deened
sufficiently critical, conplex, or aesthetically
significant to nmerit approval by the Governnent.
Submittal itens not designated with a "G' will be
approved by the QC organizati on.
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Submit the following in accordance with Section 01330, "Subnitta
Procedures."

SD- 02 Shop Drawi ngs
Food service equi pnent |ayout; G
Food Service Equi pnent Schedule; G

Submit in the same format as the equi pnent schedul e on the
dr awi ngs.

Food service equipnent utilities; G
Custom fabricated equi pnent; G
SD- 03 Product Data
Equi prent and fixtures; G
Hoods; G
Wal k-in refrigerators; G
Val k-in freezers; G
SD- 06 Test Reports
Food service equi pnent tests; G

Submit certified copies of test reports for equi pnent and nmateri al
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SD-10 Operation and Mai ntenance Data
Food service equi pnent and fixtures, Data Package 2; G

Submit operation and nmi ntenance data in accordance with Section
01781, "Qperation and Maintenance Data." Submit for each piece of
equi pnent furni shed by the Contractor

1.5 DRAW NGS

1.5.1 Food Servi ce Equi pnent Layout

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

NOTE: Since the layout draw ngs nust be approved
prior to other subnmittals, the date set for their
submi ssi on shoul d precede the due date set for other
submittals, by 30 days if possible.

EE R R R R R R R R R R R R R R R R R R R R R I R I I R

Submit, within [60] [ ] days of award of contract, mninmm 1:50 scal e

| ayout drawi ngs of the roons or spaces containing food service equi pnent.

I ndicate detail ed arrangenent of space and food service equi pnent, in exact
| ocations. Include elevations to establish that equipnent will fit

allotted spaces with clearance for installation, operation, and nai ntenance.

1.5.2 Uilities

Submit after approval of the food service equi pnent | ayout drawi ngs. Draw
at a mninum 1:50 scale. Show the exact |ocations of refrigerant, syrup

pl unbi ng, gas, steam and electric utilities necessary to connect and
operate each piece of equipnent in accordance with the requirenments listed
i n paragraph entitled "List of Equipnent and Fixtures," except as otherw se
requi red by the equi pmrent nanufacturer's penetrations of concrete floor and
concrete and nmasonry walls. [Indicate dinmensions and details of nasonry and
concrete bases and floor depressions.

1.5.3 Cust om Fabri cat ed Equi pnment

Submit after approval of food service equipnent |ayout drawi ngs. Submt

for food service equi pnent not manufactured as standard producti on and
catal og items by nmanufacturers of comrercial food service equiprent,
referenced as "custom fabricated equiprment” in this specification. Draw
custom fabricated equi pnent at a mninmum 1: 20 scale and include a plan view
and front, rear, and side elevations. Fully dinension draw ngs and | abel
all parts as to materials and nethods of construction

1.6 DELI VERY, STORAGE, AND HANDLI NG
| nspect each piece of equi pment upon delivery. Conformto Section 15050,
"Basi c Mechanical Materials and Methods." Foll ow equi pnent nmanufacturer's

recomendations to protect materials and equi pmrent and prevent danage.

PART 2 PRODUCTS

SECTI ON 11400 Page 7



2.1  SOURCE MANUFACTURERS
2.1.1 Manuf act ured Food Servi ce Equi pnent

The foll owi ng nanufacturers provide food service equi pment and products
that generally conply with these specifications:

ANGELO PO S. p. A

S/'S Ronmana Sud, 90/ F
41012 Carpi (MO

Tel . 059/639411

Fax 059/642499
http://ww. angel opo.it

MARENO S. p. A

Via Conti Agosti, 23

31010 Mareno di Piave (TV)

Tel . 0438/498111

Fax 0438/30621

htt p: //ww. mar eno. com

ZANUSSI

Via Cesare Battisti, 12

Conegl i ano Veneto (TV)

Tel . 0438/3621

Fax 0438/450242

htt p: //ww. zanussi pr of essi onal . com
2.2 MATERI ALS

Provide material |isted bel ow
2.2.1 Stai nl ess Stee
2.2.1.1 Sheet s

UNI EN 12540 with a fine brushed finish on the exposed face.
2.2.1.2 Tubi ng

UNI | SO 2037.
2.2.1.3 Bar s

UNI 10233-6.
2.2.2 Zi nc- Coat ed Stee
2.2.2.1 Sheet s

UNI EN 10142.

2.2.2.2 Shapes
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UNI 7065, zinc-coated in accordance with UNI EN | SO 1461

. 2.3 Lead- Free Sol der

UNI EN 29453, Alloy No. 18, tin-antinony solder or other "lead-free"
solder. Use for all potable water copper tubing and fitting connections,
and for solder joints in contact with food.

.2.4 Ti n- Lead Sol der

UNI EN 29453, Alloy No. 3, 50-50 tin-Iead sol der

.2.5 Si | ver Sol der

UNI EN I SO 3677, 15 percent silver base brazing alloy, nmelting point not
| ess than 540 degrees C.

.2.6 Lam nated Pl astic

Lam nated plastic shall be in accordance with m ni rum hygi ene food service
surfacing requirenents included in DLgs 626.

.3 FABRI CATI ON
Fabricate Custom fabricated and comrerci al equi prent.
. 3.1 Wel di ng

Provide at sink inserts, where sheet size necessitates a joint, and at
joints of hoods. Make welds watertight.

.3.1.1  Wlds

Use tungsten inert gas process. Use filler netal conpatible with the

mat eri al bei ng wel ded. Do not use carbon arc welding on tops of counters,
t abl es, drainboards, exposed shelving, or sinks. Mke welds ductile and of
sanme col or as adjoi ni ng surfaces.

.3.1.2 Joints

Penetrate entire thickness for the entire length of the joint; nmake joints
flat, continuous and honbgeneous with the sheet netal w thout reliance on
straps under seans, filling in with solder, or spot welding. Wen
stainless steel is joined to dissimlar netals, use stainless steel for
fastening devices and wel ding nateri al

.3.1.3 Hi dden Surface Wl ds

Wher ever wel ds occur on surfaces not finished by grinding or polishing,
coat such welds and the acconpanying discoloration in the factory with a
netal | i c-based paint in such a nmanner as to prevent the possibility of
progressive corrosion of such joints.

.3.1.4 Gindi ng, Polishing, and Finishing
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2.

Grind exposed welded joints flush with the adjoining material and finish
and polish to match the adjoining surface. 1In grinding avoid excessive
heating of the netal and nmetal discoloration. Abrasives, wheels, and belts
used in grinding shall be iron-free and shall not have been used on carbon
steel. Gind off excess netal and smooth to a fine brushed finish. Renpve
i mperfections such as pits, runs, sputter, cracks, |ow spots, voids and
buckl es. Renpve the grain of rough grinding by several successively finer
pol i shing operations until specified finish is attained.

.3.1.5 Prot ection Agai nst Corrosion

Wherever a wel di ng operation occurs on stainless steel, the possibility of
corrosion shall be entirely elimnated. Bolts and screws may be wel ded by
any accepted process that will mnimze the possibility of carbide
precipitation. Welds in galvanized steel nade after gal vani zing, and the
adj acent areas where gal vani zing is danaged shall be thoroughly cl eaned and
coated with a pol yurethane coati ng.

. 3.2 Sol deri ng

Use tin-lead soft solder with 50 percent tin, except that solder which wll
be in contact with potable water, ice, or food products shall be |ead-free.

.3.2.1 Sol dering Stainless Stee

Cl ean stainless steel of discoloration and then apply a suitable soldering
flux. After soldering has been conpl eted, wash away excess and renai ni ng
flux and clean the soldered joint and adjacent netallic surfaces with a
liquid al kaline or neutralizing reagent, to prevent any attack on the
surrounding nmetallic surfaces by the soldering flux.

.3.2.2 Sol dered Joi nts

Use only as filler to prevent |eakage and for no other purpose.

. 3.3 Brazi ng

Use only to join copper tubing to brass and bronze connection fittings.
Acconplish with silver solder. Do not use in lieu of a welding operation

. 3.4 Chrom um Pl ati ng

Apply chrom um pl ating over nickel plating.

.3.5 Butt and Contact Joints, Bends, and Edges

Butt joints and contact joints shall be close fitting. Brake bends shal

be free of open-texture or orange peel appearance. Sheared edges shall be
free of burrs, projections, and fins. Mters or bullnosed corners shall be
neatly finished, with the under edge of the naterial ground to a uniform
condition, and w thout overlapping material and cracks.

3.6 Bolts, Screws, and Rivets

SECTI ON 11400 Page 10



2.

2.

Wher ever possible, exposed surfaces shall be free of bolts, screws, and
rivet heads. Wierever bolts or screws are used, use stainless stee
conceal ed type. On exposed, exterior surfaces, use stainless steel rivet
heads where conditions do not permt the use of conceal ed fasteners. Were
threads of bolts and screws occur on the inside of fixtures, either visible
or exposed, cap with | ock washer and chrom um pl ated brass or bronze acorn
nut. Were bolts or screws are wel ded to underside of trimor tops,
reverse side of weld shall be finished and undepressed.

3.7 Legs

Install counter-supported food service equi pmrent on 100 mm hi gh stainl ess
steel legs of round stock, able to support the equiprment when filled.

.4 UTI LI TY REQUI REMENTS

4.1 El ectrical Requirenents

Provi de el ectrical conmponents, such as notors, notor starters, pushbutton
control stations, float and pressure switches, solenoid valves, electrica
di sconnecti ng neans, and other devices functioning to control the

associ ated equi pnent, as a part of the equipnent. Mdtors shall conformto
CEl EN 60034-1. Mtors rated at 360 volts shall be provided with
pushbutton controls and fused nmotor control circuit transforners, with
secondary rated at 220 volts. Mtors shall be continuous duty, splashproof
construction, squirrel cage induction types or silicon control rectifier
controlled direct current notors with ball bearings. Wre notors, heating
el ements, controls or other electrical devices |located on the equi pnent in
the factory, with wiring extended to a single electrical connection point.
El ectrical conponents and wiring shall be in accordance with CEI EN 61770,
CEl EN 60335-2-5, CEI EN 60335-2-24 CEl EN 60335-2-31, and Section 16402,
“Interior Distribution System"

. 4.2 Pl unbi ng Requi renents

Furni sh and install plunbing, piping and fixtures necessary for proper
functioning of the equipnent, such as faucets, control valves, sink
strainers, valve-type waste outlets, vacuum breakers, pressure reducing
val ves, pressure and tenperature relief valves, and steamtraps, in
accordance with the requirenents of CEl EN 61770 and Secti on 15400,
"Plunbi ng Systens." Steam pressure shall be | ki | opascal s] and wat er
pressure shall be [ kil opascal s] [as indicated]. Provide pressure
reduci ng val ve for equi pnment requiring reduced pressure. Protect water
supplies to fixtures and equi pnent agai nst back si phonage in accordance

wi th Section 15400, "Plunbing Systens." Provide hub drains or floor sinks
under equi pnment requiring indirect drains in accordance with Section 15400,
"Plunbing Systens." Extend drain |lines fromequipnment to hub drains or
floor sinks. Exposed piping or tubing shall be chrome plated or copper
Conceal ed pi ping shall be copper tubing.

5 CUSTOM+ FABRI CATED COUNTERS, DI SHWASHER COUNTERS, AND SI NKS

5.1 Counter Tops
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Fabricate of 1.8 mmstainless steel, with all shop seans and corners
wel ded, ground snooth, and polished.

.5.2 Count er Edges

Mter and weld corners, grind snooth, and poli sh.

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

Rol | down counter edges on work, |anding, and dunp tables 45 mmat 3.14 rad,
with corners rounded and bul | nosed.

.5.2.2 Cafeteria; Buffet; Hot and Cold Counters

Turn down counter edges on cafeteria, buffet, hot, and cold counters 2
inches at 1.57 rad on a 6 mm radi us.

.5.2.3 Si de and Back Spl ashes

Turn up counter edges to form side or backsplashes at 1.57 rad on a 15 nm
radius with top edge turned back 50 nmat 1.57 rad with ends closed. Turn
up 150 mmunless 250 mmis called for

.5.2. 4 D sh Tabl es, Vegetable, and Pot Sinks

Turn up counter edges on dishtables and vegetable and pot sinks 75 nm at
1.57 rad on a 15 mmradius with top edge rolled 45 mmat 3.14 rad to forma
rolled rim Turn up back edge 250 mmat 1.57 rad on a 15 mmradius with
top edge turned back 55 mmat 0.785 rad with ends cl osed.

.5.3 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.

.5.3.1 Channel s

25 by 25 mm 2.5 mmthick gal vani zed steel channel. Space cross nenbers
600 nm on-center.

.5.3.2 Angl es

38 by 38 by 3 mm gal vani zed steel angles. Space cross nenbers at 600 mm
on-cent er.

54 Count er Bases

EE R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Indicate the type desired for the individua
pi eces of equi pnent or specify which is to be used.
Al ternatively, both types may be specified as a
Contractor's option.
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2.5.4.1 Cl osed Counter Bases

Fabricate with 38 by 38 by 3 mm gal vani zed steel angles with all corners
mtered, welded and ground snooth. Provide horizontal and vertical angles
at 600 nmon-center. Fabricate closure panels of 1.2 mmthick stainless
steel or 1.2 mthick galvanized steel with | am nated plastic naterial shal
be in accordance with m ni num hygi ene food service surfacing requirenents
included in DLgs 626. Fabricate joint trimof 50 M wi de, 1.8 mmthick
stainless steel; attach with conceal ed bolts or screws. Enclosed bases
shal | be double-wall at ends and partitions. Weld support |egs to body
support angles. [Use closed-type bases on ]

.5.4.2 Open Count er Bases

Fabricate and crossbrace with 40 nmm outside dianeter, 1.5 mmthick

stainl ess steel tubing. Weld crossbraces to legs to reinforce each |eg.
Weld | egs to gussets. Make gussets of stainless steel, fully enclosed, a
mnimumof 75 mmin dianeter at top, reinforced with bushing, and
continuously wel ded to support channels |ocated under the counter top

[ Use open-type bases on ]

.5.5 Legs

Fabricate of 1.5 mmthick, 40 mm outside di aneter stainless steel tubing.
Continuously weld to angles on cl osed bases and gussets on open bases.

Fi ni sh bottom of |legs snoothly. Overlap stemof feet to provide a sanitary
fitting.

.5.6 Pedest al Bases

Fabricate of 2.5 mmthick stainless steel for serving line counters. Make
pedestal 200 nm hi gh, 250 nm w de, and 600 mmlong with top and bottom
edges flanged 38 nmto the inside at 1.57 rad. Provide holes in both

flanges for 13 mmlag screws. Locate utility stub-ups inside pedestal and
run to designated equi pnent.

.5.7 Feet

Di e-stanped stainless steel, bullet shaped, fully enclosed, with slightly
rounded bottom Fit top of feet with male threaded stemto mate with end

of legs and provide for a 25 mm adj ustnent without threads bei ng exposed.

.5.8 Casters

Provi de heavy-duty, ball bearing, disc wheel, with repl aceabl e grease- proof
rubber or neoprene tires and brakes. Tires shall be mininum 125 nm

diameter and mininmum 25 mmwi dth of tread 90 kil ograns capacity per caster
Provi de pressure-type grease fittings, threaded guards, and plated finish.

.5.9 Open Base Shel ves

Fabricate of 1.5 mmthick stainless steel with all edges turned down 50 mMm
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at 1.57 rad on a 6 mmradius with bottom edges turned back 13 nmat 0.785
rad. Notch corners 1.57 rad, and intersections 3.14 rad. Wld to |legs at
corners and intersections. Locate |egs maxi mum 1200 nmm apart. Shelving to
be renovabl e wi t hout use of tools.

2.5.10 Cl osed Base Interior Shelves

Fabricate of 1.5 mmthick stainless steel. Turn back and side edges up 50
mmat 1.57 rad on a 6 mmradius. Turn front edge down 50 mmat 1.57 rad on
a 6 mmradius and back 6 nmat 0.785 rad. Reinforce shelves |onger than
750 mMmmwith 38 by 38 by 3 nm gal vani zed steel angles under front edge and
hori zontal center of the shelf. Shelving to be renpovabl e w thout use of

t ool s.

2.5.11 Shel f Pan Slides

1.8 mmthick stainless steel, 38 by 38 by 3 nmangles, with front and back
corners rounded and finished snooth. Set angles at 50 mm on-center for 450
by 660 mm bun pans and 300 by 500 nm servi ng pans.

2.5.12 Dr aner s

Die-stanped 1.2 mmthick stainless steel, 500 by 500 by 125 nm deep

Drawer body shall be easily renmoved for cleaning with top edges flanged out
13 mm Round interior horizontal corners on a 25 mmradius and interior
vertical corners on a 50 mmradius. Fabricate supporting frame of 1.8 nm
thick stainless steel channel. WlIld drawer face to frane. Die-stanp
drawer face with raised border for rigidity. D e-forman integral open
sanitary handle into face. Mount drawer slides with ball bearing nylon or
stainless steel rollers on channel frame. Slides and frane shall allow for
full opening of drawer, and be reinforced to support a weight of 22.5

kil ograns when fully extended. Provide stops for each drawer at fully open
position. Enclose drawers on open-base tables in 1.2 mmthick stainless

st eel housi ng.

2.5.13 Door s

Stainl ess steel double-cased. 1.2 nmmthick outer pan with corners wel ded,
ground snooth and polished. 0.9 mmthick inner pan fitted tightly into
outer pan with core of sound deadening nmaterial. Tack-weld outer and inner
pans together with solder-filled seam Provide doors approximately 20 mm
thick and fitted with flush-recessed, stainless steel door pulls. Mount
doors on stainless steel piano or conceal ed hinges.

2.5.14 Tray Slide

EE R R R R R R R R R E R R R R R REEERERE R EEEE R R E R R R R R

NOTE: Tray slides for Enlisted General Messes shal
be installed as an integral fabrication of serving
line counterfront; NAVFSSO drawi ng 11103-857 and as
specified in the applicable Standard for other

equi pnent .

EE R R R R R R R R R E R R R R R R R R ERE R E R R R R R
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[Solid] [Tube] type, 300 mm wi de; nounted 865 mm above floor. Extend to
full length of supporting counter

.5.14.1 Solid Type

1.8 mmthick stainless steel with front and back edges rolled 45 nmat 3.14
rad. Top edge of roll shall be 10 mm above flat surface of slide. Provide
three inverted "V' forns, approximately 10 nmhigh, in flat surface of
slide as running surface for trays. C ose ends of slide.

.5.14.2 Tube Type

Provide four 25 mmdianmeter 1.5 mmthick stainless steel tubes with
supporting hardware. Cl ose both ends of each tube.

.5.14.3 Br acket s

Stainless steel or chromumplated. Secure to counter with stainless stee
bolts. Space 1200 mm on-center. Provide [stationary] [fol d-down] type
ext endi ng under full width of tray slide.

.5.15 Pr ot ect or Shel f

Fabricate top of 1.8 mmthick stainless steel with all edges rolled down
3.14 rad for 38 mmwith bullnosed corners. Shelf to be m nimum 250 mm wi de.

.5.15.1 Shel f Frane

Provide 25 by 25 mm 1.5 mmthick stainless steel square tubing under al
edges of shelf and at 750 mm on center across the length of the shelf.

.5.15.2 Shel f Frane Support

Form front uprights of 30 by 30 mm 1.5 mmthick stainless steel tubing
Form back uprights of 25 by 25 nm 1.5 nmthick stainless steel square
tubing. Provide a horizontal brace, 25 nm above bottom of front uprights.
Space front uprights 750 nmapart or less, fit with die-forned flanges to
be attached to counter top fromunderside with bolts, and slope 10 degrees
to rear.

.5.15.3 Protector d ass

6 mmthick, tenpered plate glass. Frane edges of glass with 13 nm 0.09 mm
thick stainless steel channel. dass to be easily replaced in the event of
breakage. Provide gl ass end panel s.

.5.16 Drip Gutter

Provide as integral part of counter tops, where indicated. Provide a 25 nm
brass drain tube centered in bottomof gutter with bottompitched to drain
Drip gutter to be 100 mm wi de, 25 nm deep 4 inches wi de, one inch deep

and |l ength indicated. Provide renovable, stainless steel, die-stanped,

anti-splash strainer with finger hole.
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[2.5.17 Sound- Deadeni ng of Counters and Sinks

EE R R R R R R R R R R R R R E R R R R R R R R R R R R I R

NOTE: | nclude sound deadeni ng only when dining area
is exposed to food service equi pnent.

EE R R R R R R R R R R R R R R R R I R R R R I R

Sound- deaden all counter tops and sinks with mnimumof 3 mmthick

har d- dryi ng, sound-deadening mastic material. Spray mastic onto surface
after reinforcing nmenbers have been applied. Dry snoothly wi thout |eaving
crevices.

12.5.18 D shwasher Counters

Rolled front rim 250 mm hi gh backspl ash, support channels and undershel ves
wher e i ndi cat ed.

2.5.18.1 Drain Troughs
Provi de across each end of counters that attach to di shwasher.
2.5.18.2 Scrap Sink

Provide 1.8 mmthick stainless steel sink, 500 by 500 by 250 nm deep,
integral with soiled dish counter top. Provide two renopvabl e stainless
steel scrap baskets, 500 by 250 by 125 mm high, with 25 nm di aneter
stai nl ess steel tubing handles. Provide disposer attachnment ring in bottom
of sink. Provide a pre-rinse hose conplete with spray head and m xi ng

val ve directly above sink and attached to di sh counter

2.5.18.3 Di sposer Cone

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

NOTE: Provide in counter top of pot and pan sink
and soiled dish counter, if desired.

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

Provide in counter top, 450 nmin dianeter, conplete with pre-rinse spray
hose.

2.5.18.4 Scrap Trough

EE R R R R R R R R R E R R R R R R R R R R E R R R R R R O R

NOTE: Provide in counter top of soiled dish
counter, if desired.

EE R R R R R R R R R R R R R R R R R R R R R R R I R

Provide integrally with counter, 225 mm w de, 150 nmm deep, and sl oped
toward di scharge end. Provide disposer attachnment ring in discharge end of
trough and a fixed-direction water inlet at top of trough for positive
flushing action.

2.5.18.5 Sl oped Cup/ d ass Racki ng Shel f
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Fabricate with 1.5 mmthick stainless steel bottomand 38 by 38 by 3 mm
angl e fram ng supports. Construct with 0.44 rad slope down toward
operator, with bottom edge 450 mm above soiled dish table top, and to
accommodat e 500 by 500 mm di shwashi ng racks. Provide a 38 nmretainer
edge, turned up. Fit inside corner with drain plunbed to discharge into
[sink] [floor drain].

2.5.18.6 Under shel ves
Provi de stainless steel solid type.

2.6 PASS- THROUGH W NDOWS

Except for sill of soiled dish counter, fabricate a nitered wi ndow frane of
1.8 mmthick stainless steel channel formng a 85 mmcasing on each side of
wal . Return flange 13 nm to wall. Weld joints; join only at corners of

opening. Seal in accordance with Section 07920, "Joint Seal ants.™
2.6.1 W ndows for Endl ess Belt Conveyors

Locate and size opening to allow 13 nmcl earance at each side and bel ow
conveyor and 300 nm space above conveyor.

2.6.2 W ndows for Soiled D sh Counter

Fabricate sill as integral extension of counter. At face of wall opposite
counter, turn sill 13 mmup, then down to form 100 nm wi de nitered casing.
2.7 SINKS

EE R R R R R R R R R R R R R R R R R R R R R R R R O R

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

di spensers and either towel dispensers or electric
hand dryers specified in Section 10800, " Toilet and
Bat h Accessories."

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

Provi de sizes and nountings as indicated.
2.7.1 Si nk Body

Provide in accordance with UNI 1284 and UNl 5462. Fabricate of 1.8 nmthick
stainless steel. Round vertical and horizontal corners with a radius of
not less than 19 mm Provide double walls at partitions. Pitch sink
bottomto drain into stainless steel drain outlet with cup strai ner and
adjustable P-trap. Material for traps, valves, and plugs shall be

chrone-pl ated copper alloy or stainless steel. Overflow piping and

fittings to have a m nimum di aneter of 38 mmand a m ni mum t hi ckness of

1.15 nm with connection tubes not less than 0.9 mmthick, conplete with
renovabl e perforated netal strainer plate

2.7.2 Mount i ng
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2.7.2.1 Leg Mounting

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

2.7.2.2 Wal | Mounting
Provi de brackets.
2.7.2.3 Counter Mounting
Provi de sink body [set in counter] [integral with counter].

2.7.3 Sink Drain Val ves

EE R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Provide qui ck-opening drain valves in pot and
pan sinks and in other sinks as desired.

EE R R R R R R R R R R R R R R R R R R R R R R R I

Provi de qui ck-opening valve with jamnut and washer. Drain shall have a
bar strainer and qui ck-opening gate valve with non-rising stem fully

encl osed nechani sm and extension-lever handle for operation fromin front
of sink.

2.7.4 Dr ai ns
Provi de cl eanout.
2.7.5 Faucet s

Provi de [spl ashback] [counter top] [and] [l edge] nounted [as indicated] [as
schedul ed]. Faucets shall have two val ves and spout. Provide faucet for
each sink conpartnent [unless otherw se indicated]. Spout outlet of
faucets shall be |ocated 65 mm above rimof sink. Provide
conbination-fitting faucet with conceal ed val ue bodi es and sw ngi ng

el evated spout. Use chrone-plated copper alloy or stainless steel for
faucets, spouts, handles, |ocknuts, and washers. Use, for each val ve,

repl aceabl e seats accessible fromfront or top, and inlets with

uni on-couplings with 13 mminternal pipe threads. Spouts shall have
close-fitting sleeve bearing at least 25 nmin dianmeter and 20 mm | ong and
swi vel -joint with adjustabl e packing.

Nozzl e of spout shall have an anti-splash device wi thout hose thread.
I nside dianmeter of spout shall be 13 nm mninum Faucets shall have marked
| ever handles, with or without hood.

2.7.6 Hand Si nk

Provi de goose-neck faucet spout and aerator.

2.7.7 Pot - Washi ng Si nk
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Fabricate in accordance w th paragraph "CUSTOV FABRI CATED COUNTERS,

DI SHWASHER COUNTERS, AND SINKS." Construct of 1.8 nmthick stainless steel
with three integral conpartments. Provide front rolled rimand 250 nm hi gh
backspl ash. Third conpartnent will be final rinse conpartnment. Equip
third conmpartment with renovabl e, stainless steel filter screens.

2.7.7.1 Third Conpartnment Water Booster Heater

EE R R R R R R R R R R R R R R R R R R R R R I R

NOTE: Plunb heater sunp drain to discharge into
floor drain or floor sink
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Provi de, under rinse sink, heater to boost and naintain rinse water at

m ni mum tenperature of 82 degrees C. Include automatic | ow water safety
shut-off, control thernbstat, reservoir drain, and light to indicate when
rinse water has reached 82 degrees C.

2.7.8 Vegetabl e Preparation Sink
Provi de 2-conpartnment sink.

2.8 HOODS

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Seisnic restraints for kitchen hoods shal
conformto Quidelines for Seisnic Restraints of

Ki t chen Equi pnent (SMACNA Los Angel es Chapter). See
Appendi x 1 of SMACNA Fabri cation Gui deli nes.

I nclude requirenent in seisnic zones 3 and 4.

EE R R R R R R R R R R R R R R R R R R R R R R R R O R

Conformto DM 12 April 1996, UNI 7129, UN 8723/FA-207, and CEl EN
60335-2-31. Conformto UNI 10381-1, UNI 10381-2. [Provide seismc
restraints in accordance with D.P.R 661 and C.M 68.] The hood shall not
vary fromdesign listing of air requirenents or static pressure by nore
than five percent. Fabricate from 1.2 mmthick stainless steel. Run
electrical wiring in conduit or raceways. Wen total hood length is nore
than 3600 mm | ong, provide hoods individually conplete in all respects, of
approxi mately equal length | ess than 3600 mm | ong, and nmounted end to end.

2.8.1 Centrifugal G ease-Extracting Hoods

Fabricate in factory. Provide high-velocity type with average throat inlet

air velocity of [5] [ ] mps and duct velocity of [9] | ] nps.
Provide air inlet above and parallel to equipnment for full |length of hood.
Provi de hood which will renove 95 percent of extraneous matter in air wth

non-renovabl e grease-extracting baffles |located in plenumchanber. The use
of filters, cartridges, rotating parts, renovable parts, or constantly
running water is not acceptable.

2.8.1.1 Types

EE R R R R R R R R R R R R R R R R R R R R R R R R O O R
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NOTE: Delete types not indicated for the project.
If a type is not used, state "not used" at the
subpar agraph, to avoid renunberi ng.

EE R R R R R R R R R R R R R E R R R R R R R R R R R R I R

Provide the foll owi ng hood types as indicat ed:

a. Serve-Over Shelf; Type |: Provide over [charbroilers,] [fryers,]
[ ,] [and] [griddles] on serving lines. Munt hood 1370 to
1450 nm above finished fl oor

b. Island; Type 2: Provide over [steamjacketed kettles,] [fry
pans,] [ovens,] [broilers,] [ranges] [__ ,] [and] [steaners]

| ocated renote fromwalls. Munt at hei ght indicated.

c. Wall-Munted, Free-Standing; Type 3: Provide over [ranges,]
[ ,] [steaners,] [fry pans,] [broilers,] [doughnut fryers,]
[griddles,] [ovens,] [steamjacketed kettles,] [and] [fryers]
| ocated al ong wall. Munt at hei ght indicated.

d. Low Ceiling; Type 4. Provide over [__ ] [and] [__ ] where | ow
ceiling restricts installation of Type 1, 2, or 3.

2.8.1.2 Feat ur es
Provi de the foll ow ng:
a. Automatic washdown system

b. Fan control

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

NOTE: Delete references to fire danpers in air
inlet if fire danpers are included in exhaust
ductwor k connecting to hood.

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

c. Danper contraols.
d. Fan control station and pl unbi ng encl osure.
e. Fire protection system for hoods over [tilting frying pans,]
[charbroilers,] [griddles,] [ranges,] [__ ,] [deep-fat fryers,]
[and] [broilers].
f. Vapor-proof |ights.
2.8.1.3 Aut omat i ¢ Washdown System
Provi de systemthat autommtically washes internal portions of hood for an
adj ustabl e period of between 0 and 15 nminutes. Provide for activation by

time clock or upon operation of fire damper.

a. Features of Qperation:
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2.8.1. 4

(1) Shut off supply and exhaust fans, if running, at beginning of
cl eani ng cycl e.

(2) Subject accunul ated contami nates on internal surfaces with
water at [60] [82] degrees C and a water pressure of 0.275 Mra.
Provi de pressure reducing val ve

(3) [Pump] [Inject] detergent into hot water supply line to
create wash-water.

(4) Provide scrubbing action by directing wash-water through

mani f ol ds and then through spray nozzles placed so that al

internal surfaces are reached with streans of wash-water.

(5) Collect wash-water and grease within hood and pipe to outside

of hood to point indicated for indirect connection to building

pl unbi ng system

(6) End wash cycle by tiner.

Pl unbi ng Conponents: Provide brass or stainless steel spray heads

or nozzles and stainless steel distribution manifold in each hood.
Provide the following in fan control station and plunbing

encl osure:

(1) Water solenoid valve

(2) Shut-off valve

(3) Shock absorber

(4) Pressure gage

(5) Tenperature gage

(6) Line strainer

(7) Vacuum br eaker

(8) Detergent reservoir, one gallon mninum

(9) Detergent [punp] [injector]

(10) Check val ve

(11) Tirmer

(12) Pressure reducing val ve

Fan Contr ol

Locate in fan control station and plunbing enclosure. Provide delay-tine

starter

on starter |leg of exhaust fan so supply fan will start first and
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run 5 seconds before exhaust fan starts, to insure the required balance in
exhausted and make-up air flow. Provide the follow ng operations:

a. Interconnection with washdown systemto effect shutoff.

EE R R R R R R R R R R R R R R R R I R R R R I R

NOTE: Delete references to fire danpers in air
inlet if fire danpers are included in exhaust
ductwor k connecting to hood.

EE R R R R R R R R R R R R R R R R R R R R R R R R O R

b. Interconnection with fire danpers to effect shutoff of fans.
c. Operation by tine clock
d. Operation by nanual push buttons |abeled "start" and "stop".

2.8.1.5 Fi re Danper

EE R R R R R R R R R R R R R R R R R R R R R R R I

NOTE: Delete references to danper if fire danpers
are included in exhaust ductwork connecting to hood.

EE R R R R R R R R R R R R R R R R R R R R R R O R

Provi de nmechanically driven damper and danper control. Activate by
heat - sensing thernostat set to react to tenperature of 176 degrees Cin
exhaust duct at hood. Activation of danper shall cause the follow ng
additional actions:

a. Shut off exhaust and supply fans of hood.
b. Shut off fuel source and electric power to equi pnent under hood.
c. Initiate autonmatic washdown system

2.8.1.6 Fan Control Station and Pl unbing Encl osure

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Do not |ocate control cabinet for hoods on
serving line tray slide support walls or on drop
wal | above serving line tray slide.

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

Provi de flush-nmounted enclosure. Wre and plunb in factory. Include the
fol | owi ng:

a. Plunbing components of washdown system

b. Conponents required for fan control, including manual push buttons
and interlocks with other systens.

c. Conponents required to operate fire protection system

d. Tine clock capable of being progranmed by the week to operate fan
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system and automati ¢ washdown system and of mmintaining time cycle
after being overridden by nmanual push buttons.

e. Labelled light indicating when exhaust fan and supply fan are
operating.

f. Labelled light indicating when automati c washdown systemis
operating.

2.8.1.7 Fire Protection Systens

EE R R R R R R R R EEEEEREEEEEEEREEEREEEREEEEEEEREEEREEEEEEEEE SRR SRR SRS SRR EEEEEREE SRR

NOTE: Select fire protection system based on cost
and local regulations. |If kitchen can not tolerate
time lost for clean-up in event of dry chemica
release, or if kitchen return air is tied into

buil ding systemreturn air, do not use that system
Ensure that actuating systens are indicated on

dr awi ngs.

EE R R R R R R R R R R R R R R R R R R R R R R R I

Provide a pre-engineered [[dry] [wet] chemi cal systemin accordance wth
Section 13971, "Wt Chem cal Fire Extinguishing for Kitchen Cabinet"]
[[liquid foam systen] [water spray systen] in accordance with DM 12 Apri
1996]. [Include water spray in plenumof hood.] Include mcro-switch for
el ectric power and fuel shut off to equi pnent under hood and a fue
shut-of f and reset button. Exposed piping under hood and surface nozzles
to be stainless steel or chrone plated. Paint exposed piping running to
hood with rust-inhibiting alum numpaint. Provide electrical wring,
contactors, shunt breakers, electrical control for gas valves, and other
el ectrical conponents required to install fire systens in accordance with
Section 16402, "Interior Distribution System"

a. Actuating Stations. Provide nanual actuating station and renote
manual actuating station as indicated. Cdearly |abel actuating
station as "Hood Fire Protection" and specific device protected.

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: |If water spray systemis specified, nmake sure
it is conpatible with building sprinkler system

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

b. Water Spray Fire SystemIn G ease-Extracting Type Hood: |[nclude
wal | -mounted control panel with pilot lights for indicating when
systemis operational, not operational, and on fire alert. Provide
audi ble fire alarm unions, hand val ve, valve switch, and pressure
switch. Include duct nozzles and pl enum nozzles. Provide water
pipe to control panel and fromcontrol panel to hood. Provide
connections as part of building sprinkler system Section 13930,
"Wet - Pi pe Fire Suppression Sprinklers."

EE R R R R R R R R R R R R R R R R R R R R R R R R R I

NOTE: |f exhaust hood fire systemis to be
connected to building alarmsystem the work nust be
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i ncluded in other sections and coordi nat ed.

EE R R R R R R R R R R R R R R R R R R R R R O R

c. Alarm Connection: Provide capability to signal operationa
readi ness and to generate el ectronic signal when hood fire system
is activated. Provide connection point for building alarm system
Provi de systemto connection point and connect in accordance with
Section 13852, "Interior Fire Detection and Al arm System "

2.8.1.8 Vapor proof Lights

Provide, at Type 2 and Type 3 hoods, incandescent or fluorescent lights in
accordance with CEI EN 60081 or CEl EN 60598-1. Locate switches for
operating hood lights on face of hood in lower [right] [ ] corner

2.8.2 Condensat e Hoods and Exhausts
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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
satisfactory exhaust system Each hood shoul d have
a separate and sel f-supporting system Air changes
in the utensil washroom should be 5 changes per hour
for general room exhaust and 30 changes per hour
when all systens are operating.

EE R R R R R R R R R R R R R R R R R R R R R R R O O R
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NOTE: Delete types not used in project.

EE R R R R R R R R R R R R R R R R R R R R R R R R O R

[2.8.2.1 Hood Over Utensil-Washing Sink, Type 5

Provide a 1980 by 1065 by 450 mm hi gh hood. Provide condensate collecting

gutter and drain to sink drainboard or floor drain. Slope top of hood 150 mMm
down toward front of hood starting 300 mmin fromback edge. Munt to

wal I with anchors provided by nmanufacturer and hang fromceiling with 16 nm

stai nless steel 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 nm hi gh stainless steel duct collar, welded to hood top.

Mount at hei ght indicated. Provide controls for fans.

1[2.8.2.2 Hood Over Utensil-Washi ng Machi ne, Type 6

EE R R R R R R R R R R R R R R R R R R R R R R R I R

NOTE: |If Type 5 hood is not used, insert salient
requi renents regardi ng shape, nounting, and duct
connecti on.

EE R R R R R R R R R R R R R R R R R R R R R R R R R O R

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
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hoods. Mount at hei ght which avoids interference with nachi ne operation
Provide controls for fans.

1[2.8.2.3 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 nachine, not |ess than 150 nm deep and extendi ng wi dth of

di shwashi ng nachi ne unl ess ot herwi se reconmended by di shwashi ng machi ne
manuf acturer. Chanbers shall converge over di shwashing machine at a 0.785
rad angle to forma single outlet to exhaust duct. Provide controls for

f ans.

12.8.3 GQutter and Drain

Provide inside bottomperineter with a 75 mmface with a 25 mm high flange
turned up at a 0.785 rad angle, to formgutter. Provide a 25 nmm stainl ess
steel drain in back corner, extending to specified discharge.

2.8.4 Fan Controls

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

2.8.4.1 Hood Exhaust and Supply Fans

EE R R R R R R R R R R R R R R R R R R R R R R R O O R

NOTE: Exhaust fans for kitchen equi pnent should be
centrifugal type with top discharge, adjustable
pul I eys, and di sconnect switches. Protect notor
agai nst vapor-|aden air stream

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

Provide in accordance with Section 15720, "Air Handling Units."

2.8.4.2 Hood Exhaust and Supply Duct

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Duct work to kitchen hoods and for

di shwashi ng nachi nes should be carefully

i ncorporated into Section 15810, "Ductwork and
Duct work Accessories" and onto the drawi ngs to
assure coordination with kitchen equi pnent design.
The follow ng are necessary:

1. Curbs nust conformto NFPA 96.
2. Hood exhaust and supply duct: Mninmum 1.2 mm
thick stainless steel, welded water tight.

(Unexposed duct can be gal vani zed steel). Conform
to SMACNA DCS st andar ds.

EE R R R R R R R R R R R R R R R R R R R R R R R R R I

Provide in accordance with Section 15810, "Ductwork and Ductwork
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Accessories."
2.9 GAS BURNERS

Equi p burners and pilots located in enclosed conpartnents with automatic
shut off of gas supply, if burners fail to ignite, or pilot is extinguished.

2.10 WATER FILTERS

EE R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Delete if adequate water softening is
provided for the entire facility.

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

Provide factory installed water filters on equi pnment connected to building
pl unbi ng system and processing water to dispense as food service product.

2.11 PREFABRI CATED WALK- | N REFRI GERATORS AND FREEZERS

EE R R R R R R R R R R R R R R R R R R R R R R R I

NOTE: Walk-ins shall be floorless, installed over

i nsulated fl oors, unless otherw se directed.
Provide insulated floors under each wal k-in
refrigerator and freezer as if each unit were a
freezer. Material for floors and surroundi ng areas
shoul d be quarry tile or other suitable material

EE R R R R R R R R R R R R R R R R R R R R R R R O O R

Provide wal k-in units manufactured for food service use conformng to UN
EN 28187/ A1l and CEl EN 60335-2-24. Floorless, with insulated fl oor screeds.

2.11.1 Panel Construction

I nt erchangeabl e, 1200 mm nmaxi num wi dth, 100 mmthick, filled with

i nsulation. Provide preforned corner panels extending not |ess than 300 nm
in each direction. Panels to have tongue and groove edges or flush joints
wi th doubl e seal serrated neoprene rubber gaskets to assure air and vapor
tight joints. [Provide panels for separating sections.]

a. Insulation: 100 nmm m ni nrum f oaned-i n-pl ace pol yurethane with
manufacturer's rated "K' factor of not nore than 0.15, free rise
density of not less than 27 kg per cu neter, or in-place density
of not less than 32 kg per cu neter. Provide floor screeds with
m ni rum of 63 mm of foaned insul ation.

b. dosures: The exposed exterior of the walk-in unit shall be
closed to adjacent walls and ceiling with panels of sane materia
as used for exterior of walk-in unit panels.

c. Finish:

(1) Exterior: [Stainless steel on all exposed surfaces and

doors, al um num on unexposed surfaces.] [Aluminumw th two coats
of white, baked-on enanel paint.]
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(2) Interior: [Stainless steel] [Alumnumw th two coats of
whi te, baked-on enanel paint]. [dass reinforced fiber panel.]

2.11.2 Door s

Provide [one] [two] per [unit] [section], with 100 mmthickness, filled
with insulation. Provide vinyl hanging strips, able to be replaced

i ndividually and anchored at head. Each door panel shall have an outside
pilot light, a light switch and a renpte bulb sensor with exterior

fl ush-nount ed, waterproof thernoneter for registering box inside
tenperature. Provide anticondensing strip heaters around perineter of door
panel janmbs. Top and each side of door shall have a resilient,

non- magnetic or thernoplastic with magnetic steel core gasket install ed.

On bottom edge of door, provide a replaceabl e, adjustable rubber or vinyl

W per gasket.

a. Hardware: Provide two self-closing, spring-loaded hinges for each

door. Include plated steel pin and camlift type bearing.
Provi de door latch with cylinder lock and with provisions for
padl ock. Include safety-release handle to pernmt opening from

i nsi de when | ocked.
2.11.3 Li ghts

Provi de two-tube fluorescent |anps in vapor-proof fixtures with safety

shields. Provide diffuser and ballast capable of operating in mnus 23

degrees C tenperature. Lights shall run full length of walk-in unit

starting 600 mmfromfront panel and extending within 600 nm of back panel
Run [ between shelf rows] [as indicated].

2.11.4 Pressure Relief Port

Provi de pressure relief port [in each section], heated electrically and
i nsul at ed.

2.11.5 Refrigeration

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Refrigeration units may be | ocated inside or
outside, but if units are to be located outside in a
cold climate they should have wi nter controls,

heat ers, and encl osed conpressor housi ngs.

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

Provi de pre-assenbl ed renpte condensing unit assenbly with all necessary
conponents factory-installed and wired including electrical box, tine
clock, drier, sight glass, [winter control and crankcase heater] [encl osed
conpressor housing,] and conpressor rack. [Set neat chiller to operate at
m nus one degree C and other refrigerators to operate at one degree C, set
freezers to operate at mnus 18 degrees C. ]

2.11.6 Moni toring System
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2

2.

Provide an electronic nonitoring and al arm system for [each section of]
each unit. Alarmshall warn of abnormally | ow and hi gh tenperatures.

a. System conponents: Detecting thernostat, nmaster control panel
i nterconnecting wiring, [renote, |abeled, and audible alarm] and
defrost conpensator. Provide dials show ng tenperatures and pil ot
lights, warning lights, switches, transforner, and buzzer, all as
a part of the master control panel. Locate naster control pane
[and renpte audible alarnl as indicated. Provide power fuse to
protect system conponents.

b. Systemoperation: Set alarns at 5 degrees C above and bel ow
speci fied operating tenperatures.

L11.7 Per sonnel Al arm

For each unit, provide separate audi bl e al arm system operable frominside
unit, for use of personnel unable to exit unit. Locate renpte audible
al ar m wher e i ndi cat ed.

12 LI ST OF EQUI PVENT AND FlI XTURES

EE R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: Conpile a list of equipnent to be utilized in
the project. ldentify characteristics of each item
to the extent required to assure high quality

equi pnent will be provided. The infornation

contai ned herein shall be listed on the Equi pnent
Li st on the Contract Drawi ngs. The Equi pnent Li st
shal | include the follow ng infornmation, when
appl i cabl e:

a. Equipnent Item Nunber, keyed to plan | ocation
b. Logistical Cassification

c. Generic description of equipnent.

d. Referenced applicabl e docunent or statenent that
equi pnent is Custom Fabricated or of Commercia

desi gn.

e. Description for Custom Fabricated and Conmerci a
design, and required features or accessories.

f. Dinension: Listed in order of length, width and
hei ght .

g. Uility Requirenents: Electrical (volts, hertz
phase); gas; plunbing (water, drain); steam listed
in order.

EE R R R R R R R R R R R R R R R R R R R R R R R I R

EE R R R R R R R R R E R R R R R REEERERE R EEEE R R E R R R R R

NOTE: Di nensions used on Drawi ng Schedul e shall be in
mllinmeters, unless otherwi se noted. D nensions

are listed in order of length, w dth, and hei ght,

unl ess otherwi se noted. Terns are defined as

fol | ows:
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a. Length: Distance across front of equipnent.
b. Wdth: Distance fromfront edge to back edge
c. Height: Distance frombottomedge to top of

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

EE R R R R R R R R R R R R R R R R I R R R R I R

EE R R R R R R R R R R R R R R R R R R R R R I R

NOTE: Indicate |ogistical classification on Draw ng
Schedul e. The Logistical Cassifications listed in
the schedul e assunme O ass A (funded with building
proj ect funds and provided by the Contractor) for

all building equipnent and dass C (funded with
other than building project funds and provi ded by
the Governnent) for all collateral equipnent. (The
|atter are listed because they are connected to
bui |l di ng services or otherwi se need the Contractor's
attention). |If equipnent is to be procured with any
ot her funding or procurenent nethod, revise the "Log
d ass" synbol as appropriate. Government-furni shed
equi pnent nust al so be addressed in Section 01110,
"Sumary of Work."

Met hod of Procurenent classes listed in the Draw ng
Schedul e are defined as foll ows:

a. Cass A Contractor-furnished and
Contractor-install ed.

b. dass B: Governnent-furnished and
Contractor-install ed.

c. (Cass C Governnent-furnished and
CGovernnent -i nstal | ed.

[d. dass D. Governnent-furnished as | eased
equi pnent and Governnent-installed.]

Equi pnent desi gnated Logistical Class "C' and "D
will be Governnent-provided. Equipnment which is
Governnent -provided will be furnished and installed
by the Governnment in space made avail able by the
Contractor and with rough-in made by the Contractor
in accord with the information nade avail abl e or
ref erenced herein or indicated.

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

2.12.1 Abbr evi ati ons

Abbrevi ati ons used in Paragraph, "Schedule," are defined as foll ows:

ANMPS: Anper es

J: Joul es

CRS: St ai nl ess St ee
Ccw Col d wat er

Dl A Di anet er
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Drain

Gas

Liters

VWatt s

Hot wat er

MIlineters

Kilowatts

Left

Ki | ograns

Logi stical Classification

M ni mum

Nati onal Sanitation Foundation
Ri ght

St eam

By, in usage describing dinensions of a rectangular solid

2.12.2 Definitions

Terns used in Paragraph, "Schedule", are defined as follows:

a. Sheet Pan: Standard 450 by 650 by 25 mm deep pan, unl ess
ot herwi se not ed.

b. Pan: Standard 300 by 500 by 150 nm deep pan

c. Tray: Cafeteria tray 350 by 450 mm unl ess ot herw se not ed.

d. 220-50-1: 220-volt, 50-hertz, 1-phase electric service and
connecti on.

e. 380-50-1: 380-volt, 50-hertz, 1-phase electric service and
connecti on.

f. 380-50-3: 380-volt, 50-hertz, 3-phase electric service and
connecti on.

2.12.3 Schedul e

EE R R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: The following itens are EXAMPLES ONLY!
Conpi l e actual |ist of equipnment itens based on
proj ect requirenents.

EE R R R R R R R R R E R R R R R R R R R R E R R R R R R O R

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

NOTE: Schedul e of equi pnent included in this
specification shall conformto designations

i ndi cated on Draw ng Schedul e. |nclude
specification and references for Logistical Cass
"A" itens only unless otherwise directed. Cdass "C
and "D" itens are to be shown only on the draw ngs.

EE R R R R R R R R R R R R R R R R R R R R R R R R R I

2.12.3.1

Item 1. Refrigerator/Freezer, Prefabricated Wal k-In
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Provi de in accordance wth:

Equi pnent schedul e on draw ngs
Pl an and detail draw ngs

Appl i cabl e specification requirenents of paragraph "Pre-fabricated
Wal k-1 n Refrigerators and Freezers"

Known sources of supply: ZANUSSI (ltaly)

Angel o PO (Italy)

2.12.3.2

Item 2: Preparation Table, WSingle Sink

Provi de in accordance wth:

a.

b.

2.12.3.3

Equi pnent schedul e on draw ngs
Pl an and detail draw ngs

Appl i cabl e requirenments of paragraph "Custom Fabricated Counters”
and paragraph "Si nks".

Item 3: M xer, Vertical Food

Provi de food nixer having the follow ng features:

a.

e.

f.

FI oor nount ed

28 liter CRS mxing bow (2 each)

0.75 mininmumHP notor wired for 380 volt, 3 phase at 50 Hz
At tachment hub

Bowl splash cover

Fl at beater, wire whip and dough hook

Known sources of supply: Angelo PO (ltaly)

2.12.3. 4

Zanussi (ltaly)

Item 4: Preparation Table w 2 Conpartnent Sink

Provi de i n accordance wth:

a.

b.

Equi pnent schedul e on draw ngs
Pl an and detail draw ngs
Appl i cabl e requirenments of paragraph "Custom Fabricated Counters”

and paragraph "Si nks".
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2.12.3.5 Item5: Peeler, Vegetable, Electric
Provi de vegetabl e peel er having the foll owi ng features:
a. 13.6 Kg capacity
b. Floor nmounted
c. Base and peel trap (w thout disposer)
d. Witer inlet
e. 0.56 min. KWnotor wired for 380 volt, 3 phase at 50 Hz

Known sources of supply: Angel o PO (Italy)
Zanussi (ltaly)

2.12.3.6 I[tem 6: M xer, Vertical Food

Provi de food nixer having the follow ng features:
a. Floor nounted
b. 1.45 KWnotor, 380 Volt, 3 phase, 50 Hz
c. Attachment hub
d. 76 liter CRS nmixing bow (2 ea.)
e. Bow truck
f. Extension ring for 28 liter bow
g. Flat beater, wire whip and dough hook

Known sources of supply: Angelo PO (ltaly)
Zanussi (ltaly)

2.12.3.7 Item 7: Conbinati on Steamer/Oven, Convection, Electric
Provi de doubl e stacked comnbi -oven having the foll owi ng features:
a. Two conpartnment, stacked
b. Caster nounted
c. 10 GN pan capacity each conpartnent

d. Two speed blowers each with auxiliary fan on-off sw tch capabl e
of shutting off fans during cooking cycle

e. CRS top and sides
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Known sources of supply: Zanussi (ltaly)
Foi nox (ltaly)
Rati onal (Ger many)
2.12.3.8 Item 8: Hood, Centrifuge Grease Extracting, Exhaust
Provi de in accordance wth:
a. Schedul e on plan draw ng
b. Plan and detail draw ngs
c. Applicable requirenents of paragraph "Hoods"
Known sources of supply: Zanussi (ltaly)
Angel o Po (ltaly)
Gayl ord I ndustries, Inc. (USA)
2.12.3.9 Item 9: Di shwasher, Under Counter
Provi de undercounter di shwasher having the follow ng features:
a. CRS exterior finishes
b. Integral hot water booster heater, electric
c. End panels
d. Standard controls and accessories
e. Voltage as schedul ed
Known sources of supply: Zanussi (ltaly)
Angel o Po (ltaly)
Conmenda (Italy)
PART 3 EXECUTI ON
3.1 | NSTALLATI ON
3.1.1 Gener a
Install in accordance with the manufacturer's printed instructions.

3.1.2 Cutting and Patching of Construction

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

3.1.3 Setting and Connecti ng
Install equipnent plunb and level. Except for nobile and adjustabl e-1eg

equi pnment, securely anchor and attach itens and accessories to walls,
floors, or bases with stainless steel bolts. Flash food service cabinets
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|l ocated in wall openings to the walls with 0.9 mmthick stainless steel

Seal around equi pnent flashing and flanges, at walls, floor, and ceiling in
accordance with Section 07920, "Joint Sealants." Fillers shall be

conti nuous, wi thout opening.

3.1.4 Wwelding Field Joints

Wel d stainless steel by the electric fusion method. Provide where required
by and in accordance w th paragraph "FABRI CATI ON. "

3.1.5 Brazi ng

Acconplish with silver solder. Use for joining copper tubing to brass and
bronze connection fitting and for no other purpose.

3.1.6 O eani ng and Adj usting

Test and adj ust equi pment 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.

3.1.7 Install ati on of Hoods

Install in accordance with DM 12 April 1996. Install hoods to remain
free fromvibration under all conditions of operation

3.1.8 Fl oor Screeds

Anchor, install, and seal in accordance with the recommendati ons of the
manuf act urer of the wal k-in unit.

3.2 FI ELD | NSPECTI ONS AND TESTS
3.2.1 | nspections

I nspect equi pnent, fixtures, and material after installation for conpliance
with the applicabl e standards.

3.2.2 Tests

Upon conpl etion of inspection performoperational tests on each piece of
equi pnment 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.

3.2.2.1 Wal k-In [Refrigerator] [and] [Freezer] Test[s]

EE R R R R R R R R R R R R R R R R R R R R R R R R R O R

NOTE: This is an operational test for
freezer/cool er equi pnent only. Include only when
applicable. Incorporate operational tests for any
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itemspecified to assure proper rotation of rotating
conponents, to preclude | eakage or excessive noise
or vibration of conponents or parts due to poor

wor kmanshi p or inproper design, to assure proper

el ectrical connection of electrical conponents, and
to assure the equipnent will operate without failure
t hrough not less than two cycl es of operation

EE R R R R R R R R R R R R R R R R R R R R R R R R I R

Perform an operational test on each unit after installation and adjustnent.
Operate unit | ong enough at the required control setting to determ ne that
refrigeration, defrost, and control systens operate and cycle properly.

-- End of Section --
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