SECTION 114000 - FOOD SERVICE EQUIPMENT


PART  - GENERAL


		RELATED DOCUMENTS

	Drawings and general provisions of Contract, including General and Supplementary Conditions and Division 01 Specification Sections, apply to this Section.


		SUMMARY

	This Section includes food service equipment, as indicated on the Drawings and specified herein.

B.	Refer to Division 15 sections for required drain traps, valves, pipes and pipe fittings, and other materials necessary to complete mechanical hookup of food service equipment.

C.	Refer to Division 16 sections for wiring, disconnects, and other materials necessary to complete electrical hookup of food service equipment.

		SUBMITTALS

	General:  Submit the following in accordance with Conditions of Contract and Division 01 Specifications Sections.

B.	Product data and installation instructions for each item; include roughing-in dimensions, service connection requirements, performances, materials, manufacturers' model numbers, furnished accessories, power/fuel requirements, water/drainage requirements, and other similar information.

[bookmark: _GoBack]C.	Shop drawings including dimensioned roughing-in drawings showing mechanical and electrical requirements.  Submit dimensioned fabrication drawings for custom-fabricated equipment including plans, elevations, and sections, showing materials and gages used.

D.	Samples of exposed finishes for custom-fabricated equipment, 8 inch squares of materials and 12 inch lengths of running members and trim.

E.	Maintenance data and parts lists for each item of food service equipment.  Include these data, product data, shop drawings, and wiring diagrams in maintenance manual, in accordance with requirements of Division 01.

		 QUALITY ASSURANCE

	Manufacturers' Qualifications:  Firms regularly engaged in manufacturer of food service equipment of types, capacities, and sizes required, whose products have been in satisfactory use in similar service for not less than 5 projects.

B.	Installer's Qualifications:  Engage an experienced Installer who has completed food service similar in material, design, and extent to that indicated for Project that has resulted in construction with a record of successful in-service performance.


		DELIVERY, STORAGE, AND HANDLING

	Deliver food service equipment in containers designed to protect equipment and finish until final installation.  Make arrangements to receive equipment at project site or to hold in warehouse until delivery can be made to job site.

B.	Store food service equipment in original containers and in location to provide adequate protection to equipment while not interfering with other construction operations.


		PROJECT CONDITIONS

	General:  Take field measurements to assure accurate fit of fabricated equipment.

B.	Check electrical characteristics and water pressure.  Provide pressure-regulating valves where required for proper operation of equipment.


		WARRANTY

	Special Project Warranty:  Provide written warranty, signed by manufacturer, agreeing to replace/repair, within warranty period, refrigeration compressors with inadequate and defective materials and workmanship, including leakage, breakage, improper assembly, or failure to perform as required, provided manufacturer's instructions for handling, installing, protecting, and maintaining units have been adhered to during warranty period.  This warranty shall be in addition to, and not a limitation of, the rights the Owner may have against the Contractor under the Contract Documents.

	1.	Warranty Period:  5 years from date of project Substantial Completion.
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PART  - PRODUCTS

		MATERIALS

	Stainless Steel:  AISI Type 304.  Provide nonmagnetic sheets, free of buckles, waves, and surface imperfections.  Provide No. 4 polished finish for exposed surfaces.

	1.	Provide protective covering on polished surfaces of stainless steel sheet work, and retain/maintain until time of final testing, cleaning, start-up, and substantial completion.

B.	Galvanized Sheet Steel:  ASTM A 526, except ASTM A 527 for extensive forming; ASTM A 525 G90 zinc coating, chemical treatment.

C.	Sheet Steel:  ASTM A 569 hot-rolled carbon steel.

D.	Stainless Steel Tube:  ASTM A 554, Type 304 with No. 4 polished finish.

E.	Aluminum:  ASTM B 209 sheet and plate, ASTM B 221 extrusions, 0.40 mil clear anodized finish where exposed, unless otherwise indicated.

F.	Plastic Laminate:  NEMA LD3, general-purpose high-pressure type, 0.05 inch thick except 0.042 inch thick for flatwork and post-forming, smooth texture, in premium metallic and textured finishes.

G.	Plastic Materials and Components:  Except for plastic laminate, provide plastic materials and components that comply with NSF 51.

H.	Sound Deadening:  Heavy-bodied resinous coating, filled with granulated cork or other resilient material, compounded for permanent, nonflaking adhesion to metal in 1/8 inch thick coating.

	1.	Apply coating of sound deadening material to underside of tops, drainboards, dishtables, and sinks.

I.	Sealants:  ASTM C 920; Type S, Grade NS, Class 25, Use NT.  Provide sealant that when fully cured and washed meets requirements of Food and Drug Administration Regulation 21 CFR 177.2600 for use in areas where it comes in contact with food.

	1.	Color:  As selected by Architect from manufacturer's standard colors.
	2.	Backer Rod:  Closed-cell polyethylene rod stock, larger than joint width.	

J.	Gaskets:  Solid or hollow (not cellular) neoprene or PVC; light gray, minimum 40 Shore A hardness, self-adhesive or prepared for either adhesive application or mechanical anchorage.

K.	Plywood:  Exterior grade, “A” grade face one side.

		FABRICATED PRODUCTS

	A.	Handles and Pulls:  Provide stainless steel handles with No. 4 finish, or die-cast zinc with polished chrome-plated finish.  Provide die-stamped stainless steel pulls, recessed rectangular type, with beveled edge frame.

	B.	Door Slides:  Provide stainless steel or galvanized steel door slides with minimum load capacity of 100 lb per pair, and with positive door stop.  Provide ball-bearing rollers.

	C.	Hinges:  Provide stainless steel hinges, continuous type or butt type as indicated.

	D.	Sliding Door Hardware:  Provide extruded aluminum door track.  Provide galvanized steel door sheave with nylon surface and ball-bearing inner races.  Provide stainless steel bottom guide pins, spring loaded.

	E.	Adjustable Shelf Supports:  Provide stainless steel shelf supports, snap-in type, and stainless steel brackets with countersunk mounting holes.

	F.	Catches:  For hinged doors, provide permanent magnetic catch of sufficient strength to hold door shut.

	G.	Locks:  Manufacturer's standard brass 5-pin cabinet-type lock.  Provide two keys for each lock, keyed separately.

	H.	Lever Drains:  Provide 2 inch, heavy cast-bronze body, removable flat stainless steel strainer, twist handle waste outlet, and one-piece connected chrome-plated brass overflow.

	I.	Casters:  Provide minimum 4 inch diameter wheel casters, with 1-1/8 inch tread width, complying with NSF standards.  Provide sealed, self-lubricating bearings, cadmium-plated or bright zinc-plated steel disc wheels, and solid synthetic rubber tires.  Provide foot brakes on 2 casters per unit. Provide specified products by one of the following manufacturers:

		1.	Jarvis & Jarvis:
		
			a.	Swivel plate Model 5-25-111, with or without brakes.
			b.	Rigid plate Model 5-26-111.
			c.	Stem caster Model 5-27-111, with or without brakes.
			d.	Sealed caster - NSF listed.
			e.	Model 5-50-113 GBL, wheel and rotation brakes, 5" diameter, ball bearing, swivel.

		2.	Bassick:

			a.	Swivel Model 5NS6GW-2BCHR - plate.
			b.	Swivel Model 5NS6GW-2BX67CHR - pipe leg.
			c.	Rigid Model 5NT6GW-2BCHR - plate.

	J.	Leg Sockets (Gussets):  Cylindrical, one piece, stainless steel construction.  Welded to supporting members, spot weld with sealant around remaining perimeter.  Leg sockets shall fit snug, and legs or uprights shall be secured by an Allen set screw.  Leg sockets shall be Standard-Keil 1020-0206-1283, or Component Hardware A20-0206, Type 18-8 stainless steel.

	K.	Adjustable Bullet Legs:  Standard-Keil 1072-0811-1755, or Component Hardware A52-9907, with 6" high, adjustable, stainless steel feet.
	L.	Faucets and Wastes: Coordinate with MEP.

		1.	Wall-Type Swing Faucet:  Chrome-plated Chicago 540-LD-L9-R-748-2K, or Fisher 3250 Series, combination sink fitting, less soap dish, complete with R integral stop supply arms, and with 9" swing spout, attached to backsplash with 1/2" close nipple and 1/2 copper to flange sink ell.
2.	Deck-Type Swing Faucet:  Chrome-plated Chicago 540-LD-19-EA-748-2K, or Fisher 3310 Series, combination sink fitting, less integral stop, less soap dish, with 1/2" flanged female inlet shank with integral stop, 1/2" IP male brass.  Supply with locknut, galvanized washer, galvanized coupling nut on inlet, and 9" swing spout.
3.	Chrome-plated lever-handle, 2" I.P.S. quick opening waste with rear outlet connection for chrome-plated brass overflow fittings with 1-1/4" brass tubing to be complete assembly, as manufactured by Standard-Keil, Model 1770-1020-1000 or 1720-1015-1000, or Fisher 6100 Series or Component Hardware Model D50-7215 or D10-4591.


		FABRICATION OF EQUIPMENT

	Tops:  Fabricate of 14 gage stainless steel, with exposed edges rolled on 1-1/2 inch diameter radius, and with bullnose corners.  Where tops are adjacent to walls or adjoining equipment, turn up 6 inches and back 1 inch on 45-deg angle, unless otherwise indicated.

	1.	Backsplashes:  Cove horizontal and vertical corners.

B.	Dishtables and Drainboards:  Fabricate of 14 gage stainless steel, with exposed edges formed into 1-1/2 inch by 190-deg rolled rim approximately 3 inches high.  Provide built-in pitch of 1/2 inch minimum.  Provide 8 inch high backsplashes with 2 inch return on 45-deg angle or 1-1/2 inch diameter rolled rim, as indicated.  Construct front rim and backsplash on drainboards with continuous level plane with sink it adjoins.  Support drainboards up to 36 inches in length by 1 inch diameter stainless steel tube welded to underside of drainboard and leg gusset.  Support drainboards 36 inches and longer with legs.  Cove horizontal and vertical corners with not less than 3/4 inch radius.

C.	Framing:  Mount tops on 1-1/2 x 1-1/2 x 1/8 inch galvanized angle iron, or 4 inch wide by 12 gage galvanized channels.  Mount dishtables and drainboards on 4 inch wide by 14 gage stainless steel channels.
	
	1.	Run framework around entire perimeter of unit, and cross brace on 30 inch centers.  For dishtables and drainboards, run framing from front to back at each leg location, and run additional channel lengthwise, located at center of table width and welded to leg channels.  Fasten framing to underside of top surfaces with 1/4 inch studs welded at approximately 12 inch centers.  Provide each stud with suitable chrome-plated lockwashers and capnuts, and make stud lengths such that cap nuts can be made up tight bringing top down snugly to framing.

D.	Legs and Cross Rails:  Construct legs and cross rails of 1-5/8 inch OD by 16 gage stainless steel tubing, with fully enclosed stainless steel bullet shaped adjustable foot with minimum adjustment of 1 inch up or down without any threads showing.  Fasten legs to 4 inch high stainless steel gusset with top completely sealed by means of stainless steel plate.  Weld gusset continuously to bottom of unit framing.

E.	Drawers:  Lift-out type drawer body, one-piece 20 x 20 x 5 inch die stamped of 20 gage stainless steel, with inside radiused corners.  Construct front of double-pan stainless steel, 16 gage exterior and 20 gage interior.  Provide lock for each drawer.

	1.	Fasten drawer suspension guides to 18 gage stainless steel housing suspended from angle framing under fixed top.

F.	Cabinet Bodies:  Construct of 20 gage stainless steel, with end panels formed with round corners for freestanding units, and square corners for fixtures that adjoin walls or other fixtures.  Provide 90-deg retentions on end panels at front and rear, turned in toward body of cabinet and welded for reinforcement.  For cabinets with open shelving, provide double-wall inner panels.  Weld ends to horizontal angle or channel members to form integral cabinet base.  Provide backs of same material as ends, with vertical edges turned in to match edges of ends.  Weld making flush joint.

G.	Inserts:  Where cold pans and other inserts are to be installed in cabinet bases, provide apron full depth of insert and of same material as bodies with reinforced openings as required.  Form in openings on all sides.

H.	Sliding Doors:  Construct of 20 gage stainless steel with edges formed into channel extending around all sides, forming doors 7/8 inch thick.  Insert sound-deadening material, and enclose with stainless steel back panel with welded corner joints.

	1.	Mount doors on sliding door hardware.
	2.	Construct doors so as to be removable for cleaning purposes, and provide with stops.  Provide on each door, recessed stainless steel pulls, and locks.

I.	Hinged Doors:  Construct same as sliding doors.  Mount on stainless steel continuous-, fitted with stainless steel pulls, magnetic catches, and locks.  Construct so that door face is flush with cabinet body.

J.	Shelves:  Construct of 14 gage stainless steel.

	1.	Bottom Shelves:  Extend forward and turn down at front so as to be flush with front facing of cabinet.
		2.	Fixed Intermediate Shelves:  Weld to front stiles and to 14 gage stainless steel brackets so that shelve is 1 inch away from back and ends of cabinet.
		3.	Adjustable Shelves:  Channel on all 4 sides, weld corners, and mount on removable stainless steel standards.

	K.	Open Base Shelving:  Construct of 14 gage stainless steel with edges rolled down on open sides, and 2 inch turn-up with 3/4 inch radius on rear and ends where adjacent to walls and other equipment.  Neatly notch corners and weld to legs.  Reinforce shelving longitudinally with 14 gage formed channel welded to underside.  Where removable shelves are explicitly required, construct as above, but fit over cross rails.  Do not exceed shelving sections of 30 inches long; where one section abuts another, turn down edges 1 inch.

	L.	Overshelves:  Set shelves mounted over equipment not adjacent to walls on 1 inch by 14 gage stainless steel tubular standards fitted with stainless steel base flanges.  Completely weld top of tubular standards to 14 gage stainless support channels, run channels full width of overshelf.  Run 1/2 inch steel tension rods through counter-tops and reinforcing angle framing, secure with nuts and lockwashers to assure stable sway-free structure.  Where shelves are mounted over drainboards or dishtables, mount on upturned rolled edges omitting flanges, and scribe lower end of tube to match contour of roll.

	M.	Sinks:  Fabricate from 14 gage stainless steel with interior corners rounded to 1 inch radius, both horizontally and vertically, forming cove in bottom.  Construct with butt-edge joints, welded and ground smooth so no evidence of welding will appear.  Divide multiple compartment sinks with double-wall 14 gage stainless steel partitions rounded to 1/2 inch radius on top and having corners rounded same as other corners in sinks, continuously welded in place with welds ground smooth and polished.  Provide back, bottom, and front of one continuous piece with no overlapping joints or open spaces between compartments.  Pitch bottom of each compartment, and crease to die-stamped recess to receive lever-type drain, without use of solder, rivets, or welding.

		1.	Finish front and exposed ends of sink with 1-1/2 inch 190 deg rolled edge.  Finish back and ends adjacent to walls or other fixtures with splashback.  Punch back splashback to receive wall-mounted faucets.
		2.	For sinks in worktops, construct as above but omit roll edges and splashbacks.  Fabricate bowl to be flush with work surface.




PART  - EXECUTION

		INSPECTION

	Rough-In Work:  Examine roughed-in mechanical and electrical services,  installation of floors, walls, columns, and ceilings, and other conditions under which food service work is to be installed; verify dimensions of services and substrates before fabricating work.  Notify Contractor of unsatisfactory locations and dimensions of other work and of unsatisfactory conditions for proper installation of food service equipment.  Do not proceed with fabrication and installation until unsatisfactory dimensions and conditions have been corrected in manner satisfactory to Installer.

		INSTALLATION

	General:  Set each item of nonmobile and nonportable equipment securely in place, level, and adjust to correct height.  Anchor to supporting substrate where indicated and where required for sustained operation and use without shifting or dislocation.  Conceal anchorages where possible.  Adjust countertops and other work surfaces to level tolerance of 1/16 inch maximum offset, and maximum variation from level or indicated slope of 1/16 inch per ft.

	1.	Where indicated or required for safety of equipment operator, anchor equipment to floor or wall.  Where equipment is indicated to be anchored to floor, provide legs with adjustable flanged foot.  Install 2 anchors on each foot.

B.	Field Joints:  Complete field-assembly joints in work (joints cannot be completed in shop) by welding, bolting-and-gasketing, or similar methods as indicated.  Grind welds smooth and restore finish.  Set or trim gaskets flush, except for "T" gaskets as indicated.

C.	Enclosed Spaces:  Treat spaces that are inaccessible after equipment installation by covering horizontal surfaces with powdered borax at rate of 4 oz. per sq. ft.

D.	Closure Plates and Strips:  Install where required, with joints coordinated with units of equipment.

E.	Cutouts:  Provide cutouts in food service equipment where required to run plumbing, electric, gas, or steam lines through equipment items for final connections.

F.	Sealants and Gaskets:  Install all around each unit to make joints airtight, watertight, vermin-proof, and sanitary for cleaning purposes. Shape exposed surfaces of sealant slightly concave, with edges flush with faces of materials at joint.  At internal- corner joints, apply sealant or gaskets to form a sanitary cove, of not less than 3/8 inch radius.  Provide sealant-filled or gasketed joints up to 3/4 inch joint width; metal closure strips for wider joints, with sealant application each side of strips.  Anchor gaskets to prevent displacement.

		FIELD QUALITY CONTROL

	Testing:  Coordinate start-up of food service equipment when service lines have been tested, balanced, and adjusted for pressure, voltage, and similar considerations.  Do not operate steam lines until they have been cleaned and treated for sanitation.  Before testing, lubricate each equipment item in accordance with manufacturer's recommendations.

	1.	Test each item of operational equipment to demonstrate that it is operating properly and that controls and safety devices are functioning.  Repair or replace equipment found to be defective in its operation, including units that are below capacity or operating with excessive noise or vibration.

		CLEANING

	After completion of installation and other major work in food service areas, remove protective coverings, if any, and clean food service equipment, internally and externally.  Restore exposed and semiexposed finishes to remove abrasions and other damages; polish exposed-metal surfaces and touch-up painted surfaces.  Replace work that cannot be successfully restored.

1. Prior to date of Substantial Completion, buff exposed stainless steel finishes lightly, using power buffer and polishing rouge or grit of No. 400 or finer.

B.	Final Cleaning:  After testing and start-up, and before time of Substantial Completion, clean and sanitize food service equipment, and leave in condition ready for use in food service.

		CLOSEOUT PROCEDURES

	Provide services of Installer's technical representative, and manufacturer's technical representative where required, to instruct Owner's personnel in operation and maintenance of food service equipment.

	1.	Schedule training with Owner. Provide at least 7-day notice to Architect of training date.


3.6		FOOD SERVICE EQUIPMENT SCHEDULE


	ITEM NO. 4 – DUNNAGE RACK – By Owner

	ITEM NO. 5 – DUNNAGE RACK – By Owner
				
	ITEM NO. 6 – WORK TABLE – By Owner
				
	ITEM NO. 7 – DRY STORAGE SHELVING – By Owner
				
	ITEM NO. 8 – DRY STORAGE SHELVING – By Owner
				
	ITEM NO. 13 – UTILITY CART – By Owner

	ITEM NO. 14 – HAND SINK (Specified in another section)
				
	ITEM NO. 15 – WORK TABLE WITH OVERSHELF (see Drawings)
	

	ITEM NO. 20 – WORK TABLE WITH SINK & OVERSHELF  (See Drawings)
				
	ITEM NO. 21 – WORK TABLE WITH OVERSHELFDUNNAGE RACK – (See Drawings)
				
	ITEM NO. 24 – EXHAUST HOOD (Specified in another section)

	ITEM NO. 25 – FIRE SUPPRESSION SYSTEM (Specified in another section)


ITEM NO. 48 - ICE MACHINE WITH BIN

	A.	Furnish as per manufacturer's standard specifications and the following:

		Minimum 530-pound ice making capacity for 24-hour cycle as defined by ARI.  120 Volt, single-phase operation.  Air cooled.  Half-diced size cubes.  Stainless steel unit and bin exterior construction. Bin liner to be of polyethylene material.  Ice maker shall be installed on 510-pound ice storage bin as rated by ARI complete with  6” high, adjustable, stainless steel legs. Provide all necessary bin adapters and kits to accommodate ice maker. 
		Extend drain line to floor drain direct downward into floor drain. Provide complete filtration system. Built-in antimicrobial protection. Provide minimum two years parts and labor warranty, and five year warranty on compressor. 

	B.	Basis of Design:  Ice-O-Matic; Model 0400/B55.

		Acceptable Alternate:  Manitowoc S422 on B420 bin
						    Hoshizaki  KM320MAE on B500SF bin



END OF SECTION 114000
