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SECTION 114000 - FOODSERVICE EQUIPMENT
TIPS:
To view non-printing Editor's Notes that provide guidance for editing, click on Masterworks/Single‑File Formatting/Toggle/Editor's Notes.
To read detailed research, technical information about products and materials, and coordination checklists, click on Masterworks/Supporting Information.

Revise this Section by deleting and inserting text to meet Project-specific requirements.

This Section uses the term "Architect." Change this term to match that used to identify the design professional as defined in the General and Supplementary Conditions.

Verify that Section titles referenced in this Section are correct for this Project's Specifications; Section titles may have changed.

PART 1 -  GENERAL

1.1 SUMMARY

A. Section includes equipment for foodservice facilities.

B. Section 233813 "Commercial-Kitchen Hoods" for ventilation hoods.

1.2 ACTION SUBMITTALS

A. Product Data: For each type of product indicated.

Retain first paragraph below with "Fabricated Equipment" Article.

B. Shop Drawings: For fabricated equipment. Include plans, elevations, sections, roughing-in dimensions, fabrication details, utility service requirements, and attachments to other work.

Paragraph below assumes manufacturer's standard-size Samples are acceptable. Revise to suit Project.

C. Samples: For each exposed product and for each color and texture specified.

1.3 INFORMATIONAL SUBMITTALS

Retain first paragraph below if Drawings do not include detailed plans or if Project involves unusual coordination requirements.

A. Coordination Drawings: For foodservice facilities.

1. Indicate locations of foodservice equipment and connections to utilities.

2. Key equipment using same designations as indicated on Drawings.

3. Include plans and elevations; clearance requirements for equipment access and maintenance; details of equipment supports; and utility service characteristics.

B. Sample warranties.

1.4 CLOSEOUT SUBMITTALS

A. Operation and maintenance data.

1.5 QUALITY ASSURANCE

Always retain first paragraph below. See "Health and Sanitation Requirements" Article in the Evaluations for a discussion of equipment certification for compliance with NSF standards.

A. NSF Standards: Provide equipment that bears NSF Certification Mark or UL Classification Mark certifying compliance with applicable NSF standards.

For bakery equipment, retain first paragraph below with paragraph above.

B. BISSC Standards: Provide bakery equipment that complies with BISSC/Z50.2.

See "Health and Sanitation Requirements" Article in the Evaluations for a discussion of BISSC certification.

1. Provide BISSC-certified equipment[, with certification verified by a third-party agency].

UL lists certified products on its Web site in the "Online Certifications Directory" section. Certified products include those that bear the "Listed" and "Classified" versions of the UL EPH Mark. If UL certification is not required for certain equipment or if another testing agency's certification is acceptable, revise first paragraph below.

C. UL Certification: Provide electric and fuel-burning equipment and components that are evaluated by UL for fire, electric shock, and casualty hazards according to applicable safety standards, and that are UL certified for compliance and labeled for intended use.

Retain first paragraph below for steam-generating and direct-steam heating equipment if any.

D. Steam Equipment: Provide steam-generating and direct-steam heating equipment that is fabricated and labeled to comply with ASME Boiler and Pressure Vessel Code.

E. Regulatory Requirements: Install equipment to comply with the following:

Retain applicable codes in subparagraphs below to suit Project.

1. ASHRAE 15, "Safety Code for Mechanical Refrigeration."

2. NFPA 54, "National Fuel Gas Code."

3. NFPA 70, "National Electrical Code."

4. NFPA 96, "Ventilation Control and Fire Protection of Commercial Cooking Operations."

Retain first paragraph below if required. If retaining, verify requirements of authorities having jurisdiction, detail seismic restraints on Drawings, and revise to suit Project.

F. Seismic Restraints: Comply with SMACNA's "Kitchen Ventilation Systems and Food Service Equipment Fabrication and Installation Guidelines," Appendix A, "Seismic Restraint Details," unless otherwise indicated.

G. Preinstallation Conference: Conduct conference at [Project site] <Insert location>.

1.6 WARRANTY

When warranties are required, verify with Owner's counsel that special warranties stated in this article are not less than remedies available to Owner under prevailing local laws.

A. Refrigeration Compressor Warranty: Manufacturer's standard form in which manufacturer agrees to repair or replace compressors that fail in materials or workmanship within specified warranty period.

1. Failure includes, but is not limited to, inability to maintain set temperature.

Verify available warranties and warranty periods for refrigeration compressors and insert number below.

2. Warranty Period: [Five] <Insert number> years from date of Substantial Completion.

Insert "Maintenance Service" Article if required for foodservice equipment.

PART 2 -  PRODUCTS

2.1 FABRICATED EQUIPMENT

The term "fabricated equipment" is commonly used to describe custom, shop-fabricated stainless-steel kitchen, bakery, pantry, and cafeteria units, and other food-handling and -processing equipment such as tables and components, counters, shelves, and sinks.

Copy paragraphs below and re-edit for each product.

Insert number to complete drawing designation for each product required. Use these designations on Drawings or on manufacturer's product data sheets added to the end of this Section to identify each product.

A. Stainless-Steel Sinks: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [One] [Two] [Three] [Four]-compartment sink(s). Fabricate units of welded stainless steel, sound deadened.

Show bowl and drainboard sizes and configurations on Drawings.

a. Bowls: Stainless steel, Type 304, [0.078 inch (1.98 mm)] [0.062 inch (1.59 mm)] thick.

b. Integral Drainboards: Stainless steel, Type 304, [0.078 inch (1.98 mm)] [0.062 inch (1.59 mm)] thick.

c. Body: Stainless steel, [Type 304, 0.078 inch (1.98 mm)] [Type 304, 0.062 inch (1.59 mm)] [Type 430, 0.062 inch (1.59 mm)] thick.

1) Back Splash: [Manufacturer's standard height] [13 inches (330 mm)] [18 inches (457 mm)] <Insert height>.

2) Side Splash: [Manufacturer's standard height] [13 inches (330 mm)] [18 inches (457 mm)] <Insert height>.

d. Legs and Feet: Stainless-steel tubing legs with adjustable bullet feet.

e. Accessories:

Revise list below to suit Project. Indicate quantities and locations of accessories on Drawings.

1) Faucets and Spouts: <Insert requirements>.

2) Prerinse Faucet: <Insert requirements>.

3) Vacuum breaker.

4) Lever waste[ with overflow].

5) Basket strainer.

6) Continuous waste.

7) Scrap trough.

8) Control bracket for food waste disposer controls.

9) Scrap block and hole.

10) Stainless-steel pot rack.

11) <Insert requirements>.

4. Stainless-Steel Sheet: ASTM A 240/A 240M, austenitic stainless steel, type as indicated.

5. Fabrication: Prepare sink for installation of the following equipment items:

a. Water heater.

b. Food waste disposer; weld disposer cone or collar into sink.

c. Undercounter dishwasher.

d. <Insert equipment>.

6. Stainless-Steel Finish: [Directional satin finish, No. 4] <Insert finish>.

B. Stainless-Steel Tables: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [Flat-countertop] [Prep] [Equipment-stand] [Mixer-stand] [Dish] <Insert description> table.

Revise first subparagraph below for maple tabletops.

a. Tops: Stainless steel, [Type 304, 0.078 inch (1.98 mm)] [Type 304, 0.062 inch (1.59 mm)] [Type 430, 0.062 inch (1.59 mm)] thick, reinforced and sound deadened.

Retain first subparagraph below if applicable.

1) Back Splash: [Manufacturer's standard height] [1-1/2 inches (38 mm)] [5 inches (127 mm)] <Insert height>.

2) Edge: [Bullnose on four sides] [Bullnose on front edge, straight on sides and back] [Marine edge] <Insert requirements>.

b. [Welded] [Adjustable] Undershelf: [Stainless steel, Type 304, 0.050 inch (1.27 mm) thick] [Metallic-coated steel, 0.052-inch (1.32-mm) nominal thickness].

c. Crossbracing: [Stainless-steel] [Metallic-coated steel] tubing, [bolted] [welded] to legs.

d. Cabinet:

1) Body: Stainless steel, Type 430, 0.050 inch (1.27 mm) thick.

2) Doors: [Sliding] [Hinged], stainless steel, Type 304, 0.038 inch (0.95 mm) thick.

3) Drawers: [Stainless-steel drawer and faceplate] [Galvanized-steel drawer and stainless-steel faceplate] [Stainless-steel front and liner] [Stainless-steel front and galvanized-steel liner] <Insert requirements>.

e. Sink: Stainless steel, Type 304, 0.078 inch (1.98 mm) thick, welded into tabletop and including the following:

Revise list below to suit Project.

1) Faucet and Spout: <Insert requirements>.

2) Vacuum breaker.

3) Leverwaste[ with overflow].

4) Basket strainer.

5) Tail piece.

6) <Insert requirements>.

f. Legs: [Stainless-steel] [Metallic-coated steel] tubing.

g. Feet: [Stainless-steel adjustable bullets] [Plastic adjustable bullets] [Stainless-steel, flanged, adjustable bullets] [Casters] <Insert requirements>.

h. Accessories:

Revise list below to suit Project. Indicate quantities and locations of accessories on Drawings.

1) Control panel.

2) Control bracket for food waste disposer controls.

3) Aluminum pan rack slides, [six] [three] slides each.

4) Urn trough.

5) Spice bins.

6) <Insert requirements>.

4. Materials:

a. Stainless-Steel Sheet: ASTM A 240/A 240M, austenitic stainless steel, type as indicated.

b. Metallic-Coated Steel Sheet: ASTM A 653/A 653M, Commercial Steel (CS), Type B; with minimum G90 (Z275) coating.

5. Fabrication: Prepare table for installation of the following equipment items:

a. Food waste disposer; weld disposer cone or collar into sink.

b. Heat lamp.

c. <Insert equipment>.

6. Stainless-Steel Finish: [Directional satin finish, No. 4] <Insert finish>.

2.2 FOODSERVICE EQUIPMENT

A comprehensive list of manufacturers and products is available on NAFEM's Web site (www.nafem.org). See "Product Information" Article in the Evaluations.

Copy paragraphs below and re-edit for each product.

Insert number to complete drawing designation for each product required. Use these designations on Drawings or on manufacturer's product data sheets added to the end of this Section to identify each product.

A. Food Waste Disposer Units: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [3] [5] [7] hp, with dual-direction shredding elements, and the following:

a. [Stainless-steel] [Corrosion-resistant] housing.

b. Flow control.

c. Solenoid valve.

d. Vacuum breaker.

e. Fixed nozzle.

f. Control Panel:

1) Autoreversing and internal timed water flush.

2) Stainless-steel mounting bracket.

g. Prerinse: Backsplash mounted with hot- and cold-water mixing valve and with [stainless-steel] [corrosion-resistant] exposed metal parts and the following:

1) Wall support bracket.

2) Flexible, 3/8-inch (10-mm) metal-encased hose with a minimum length of 29 inches (737 mm) and supported by spiral spring.

3) Spray-head assembly with lockable lever handle.

h. Accessories:

Revise list below to suit Project.

1) Collar adaptor for [sink] [trough].

2) Cone with adaptor ring.

a) Size: [12 inches (305 mm)] [15 inches (381 mm)] [18 inches (457 mm)].

3) Cone cover in size that matches cone.

4) Silver accumulator.

5) <Insert requirements>.

i. Electrical Service: Equip unit for connection to [service indicated on Drawings] <Insert requirements>.

B. Ranges: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description:

a. Top Configuration:

Show sizes and locations of open-burner, griddle, and radiant-broiler units on Drawings or insert requirements in first three subparagraphs below.

1) Open-Burner Unit:

a) Standard Burners: [Four] [Six] [Eight] [Four, step-up type] <Insert requirements>.

b) [Wok] [Saute] Head: <Insert requirements>.

2) Griddle: [Flat] [Raised].

3) Radiant Broiler: <Insert requirements>.

b. Base Configuration:

Show sizes and locations of ovens and storage bases on Drawings or insert requirements in first three subparagraphs below.

1) Standard Oven(s): [One] [Two].

2) Convection Oven(s): [One] [Two].

Storage bases are provided in lieu of an oven. Retain first subparagraph below if only one oven is required in base.

3) Storage Base: One.

c. Accessories:

Revise list below to suit Project.

1) [High] [Double-deck] back shelf.

2) Stainless-steel sides.

3) Stainless-steel back.

4) Legs for curb base.

5) Toe Base: 4 inches (102 mm) high.

6) Casters: <Insert requirements>.

7) Oven Rack(s): [One] <Insert number> for each oven.

8) <Insert requirements>.

d. Electrical Service: Equip unit for connection to [service indicated on Drawings] <Insert requirements>.

e. Gas Service: [Natural] [Liquefied propane] gas.

C. Microwave Ovens: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: 1200-W cooking power.

a. Electrical Service: Equip unit with plug and cord for 120-V service.

D. [Refrigerators] [Freezers]: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [Reach-in] [Roll-in] [Pass-through] type.

a. Exterior Finish: Stainless steel.

b. Interior Finish: [Stainless steel] [Manufacturer's standard].

c. Doors: [Full length] [Half length] [In configuration shown on Drawings].

d. Accessories:

Revise list below to suit Project.

1) Casters.

2) Stainless-steel back with rear louvers.

3) Re-hinging feature for doors.

4) Hinged glass doors and fluorescent fixtures.

5) Tray Slides: For <Insert description> sheet pans.

6) [Chrome-Plated] [Stainless-Steel] Shelves: <Insert quantity>.

7) Loading Rack: <Insert requirements>.

8) Transfer Carriage: <Insert requirements>.

9) <Insert requirements>.

e. Electrical Service: Equip unit with plug and cord for [service indicated on Drawings] <Insert requirements>.

E. Ice-Making Machine: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [Undercounter] [Freestanding] units.

a. Production: Ice [cubes] [cubes, dice] [cubes, half dice] [flakes] [chiplets (compacted flake ice)].

b. Capacity: <Insert lb (kg)> per 24-hour period.

c. Accessories:

1) Storage Bin: <Insert requirements>.

a) Storage Capacity: <Insert lb (kg)>.

2) Stainless-steel stand and legs.

3) Water filter.

4) <Insert requirements>.

d. Electrical Service: Equip unit for connection to [service indicated on Drawings] <Insert requirements>.

F. [Mixers] [Slicers] [Meat Saws] [Peelers] <Insert description>: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: <Insert requirements>.

4. Accessories: <Insert accessories>.

5. Electrical Service: Equip unit with plug and cord for [service indicated on Drawings] <Insert requirements>.

G. Warewashing Machines: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [Dishwashing, single tank] [Dishwashing, double tank] [Dishwashing, rackless conveyor] [Dishwashing, with circular conveyor table] [Pot and pan washing, two racks] [Pot and pan washing, one rack] <Insert description>.

a. Capacity: <Insert requirements>.

b. Accessories: <Insert accessories>.

c. Electrical Service: Equip unit for connection to [service indicated on Drawings] <Insert requirements>.

H. Modular Counters: <Insert drawing designation>.

Retain one of first two subparagraphs below. See Section 016000 "Product Requirements."

1. Products: Subject to compliance with requirements, [provide the following] [provide one of the following] [available products that may be incorporated into the Work include, but are not limited to, the following]:

a. <Insert manufacturer's name; product name or designation>.

2. Basis-of-Design Product: Subject to compliance with requirements, provide [product indicated on Drawings] <Insert manufacturer's name; product name or designation> or comparable product by one of the following:

a. <Insert manufacturer's name>.

3. Description: [Hot food] [Refrigerated salad] [Ice-cooled salad] [Sliding-glass door refrigerated] [Frost-top] [Sandwich] [Pizza] [Refrigerated-chest] [Dual-temperature] [Tray-starter] [Storage] [Cashier] <Insert description> module.

a. Cabinet Face Panels: [Manufacturer's standard] <Insert requirements>.

b. Accessories:

Revise list below to suit Project.

1) Tray slide.

2) Work shelf.

3) Casters.

4) Electrical receptacle.

5) Cam-action latch locks with trigger release to mate with adjoining modular counters.

6) Tempered-glass, food-protector shield.

7) <Insert requirements>.

c. Electrical Service: Equip unit for connection to [service indicated on Drawings] <Insert requirements>.

d. Color: [As selected by Architect from manufacturer's full range] <Insert color>.

2.3 MISCELLANEOUS MATERIALS

A. Installation Accessories, General: NSF certified for end-use application indicated.

B. Elastomeric Joint Sealant: ASTM C 920; [silicone] [urethane]. Type S (single component), Grade NS (nonsag), Class 25, Use NT (nontraffic) related to exposure, and Use M, G, A, or O as applicable to joint substrates indicated.

1. Public Health and Safety Requirements:

a. Sealant is certified for compliance with NSF standards for end-use application indicated.

b. Washed and cured sealant complies with the FDA's regulations for use in areas that come in contact with food.

2. Cylindrical Sealant Backing: ASTM C 1330, Type C, closed-cell polyethylene, in diameter greater than joint width.

2.4 FINISHES

A. Stainless-Steel Finishes:

1. Surface Preparation: Remove tool and die marks and stretch lines, or blend into finish.

2. Polished Finishes: Grind and polish surfaces to produce uniform finish, free of cross scratches.

Retain first subparagraph below for directional finishes.

a. Run grain of directional finishes with long dimension of each piece.

b. When polishing is completed, passivate and rinse surfaces. Remove embedded foreign matter and leave surfaces chemically clean.

B. Powder-Coat Finishes: Immediately after cleaning and pretreating, electrostatically apply manufacturer's standard, baked-polymer, thermosetting powder finish. Comply with resin manufacturer's written instructions for application, baking, and minimum dry film thickness.

PART 3 -  EXECUTION

3.1 INSTALLATION

A. Install foodservice equipment level and plumb, according to manufacturer's written instructions.

1. Connect equipment to utilities.

Retain subparagraph below if equipment items will be modified on-site.

2. Provide cutouts in equipment, neatly formed, where required to run service lines through equipment to make final connections.

B. Complete equipment assembly where field assembly is required.

1. Provide closed butt and contact joints that do not require a filler.

2. Grind field welds on stainless-steel equipment until smooth and polish to match adjacent finish.

Verify equipment access- and maintenance-clearance requirements of authorities having jurisdiction and of local sanitation and health codes; reflect minimum clearances on Drawings.

C. Install equipment with access and maintenance clearances that comply with manufacturer's written installation instructions and with requirements of authorities having jurisdiction.

D. Install cabinets and similar equipment on bases in a bed of sealant.

E. Install closure-trim strips and similar items requiring fasteners in a bed of sealant.

F. Install joint sealant in joints between equipment and abutting surfaces with continuous joint backing unless otherwise indicated. Produce airtight, watertight, vermin-proof, sanitary joints.

3.2 CLEANING AND PROTECTING

A. After completing installation of equipment, repair damaged finishes.

B. Clean and adjust equipment as required to produce ready-for-use condition.

C. Protect equipment from damage during remainder of the construction period.

3.3 DEMONSTRATION

A. [Engage a factory-authorized service representative to train] [Train] Owner's maintenance personnel to adjust, operate, and maintain foodservice equipment.
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