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Disclaimers?®

NSF, in performing its functions in accordance with its objectives, does not assume or undertake to dis-
charge any responsibility of the manufacturer or any other party. The opinions and findings of NSF repre-
sent its professional judgment. NSF shall not be responsible to anyone for the use of or reliance upon this
Standard by anyone. NSF shall not incur any obligation or liability for damages, including consequential
damages, arising out of or in connection with the use, interpretation of, or reliance upon this Standard.

NSF Standards provide basic criteria to promote sanitation and protection of the public health. Provisions
for mechanical and electrical safety have not been included in this Standard because governmental
agencies or other national standards-setting organizations provide safety requirements.

Participation in NSF Standards development activities by regulatory agency representatives (federal, lo-
cal, state) shall not constitute their agency's endorsement of NSF or any of its Standards.

Preference is given to the use of performance criteria measurable by examination or testing in NSF Stan-
dards development when such performance criteria may reasonably be used in lieu of design, materials,
or construction criteria.

The illustrations, if provided, are intended to assist in understanding their adjacent standard requirements.
However, the illustrations may not include all requirements for a specific product or unit, nor do they show
the only method of fabricating such arrangements. Such partial drawings shall not be used to justify im-
proper or incomplete design and construction.

Unless otherwise referenced, the annexes are not considered an integral part of NSF Standards. The an-
nexes are provided as general guidelines to the manufacturer, regulatory agency, user, or certifying or-
ganization.

! The information contained in this Disclaimer is not part of this American National Standard (ANS) and has not been
processed in accordance with ANSI's requirements for an ANS. Therefore, this Disclaimer may contain material that
has not been subjected to public review or a consensus process. In addition, it does not contain requirements neces-
sary for conformance to the Standard.



This page is intentionally left blank.



Contents

1

1.1
1.2
1.3
1.4

2
3

4
4.1
4.2
4.3
4.4
4.5

5
51
5.2
5.3
5.4
5.5
5.6
5.7
5.8
59
5.10
511
5.12
5.13
5.14
5.15
5.16
5.17
5.18
5.19
5.20
521
5.22
5.23
5.24
5.25
5.26
5.27
5.28
5.29
5.30
5.31
5.32
5.33
5.34
5.35
5.36

LCT=] 0= - | SRR 1
PUIDOSE .ottt e ettt e e n et et e e e e 1
Yoo ] o[ PP EPT PR PPTTPPRP 1
Alternate materials, design, and CONSITUCHION .........coiiiiiiiiiiiie e e e 1
Y TR U1 (=10 0 1= o | TR PTPTPRPRPRTRORE 1
NOIMALIVE TEIEIENCES .....ei i ittt e st e e e sttt e e e st e e s st be e e e ebbe e e e srbeeeeennees 1
(D= {1 71 1o ]  E RSP PR 2
= 1= = 1SRRI 3
Conformance With NSF/ANSI 51 ......uuriiiiiie et e e e e s e e e e e e e s e snnreeeeeeee s 3
1Yo (o 1= SRR 3
Sound dampening MALEIIAL ..........oiuuiii it e et e e e sbr e e e e snreeeee 3
SCraPPiNg DIOCKS ...ttt e et e e e e e e e e bbb e e e e e e e e nnbbeaeaaaeeas 3
Wood-top bakers tables and cutting DOArAS ...........cooiiiiiiiiii e 3
[DTST o [ =T g Lo I eto] g 1S 1 Tox 1o o P SRR 3
1o gLt o IEST= a1 =1 1T o PP PPP PSPPSR 3
Internal angles and COrners, fOO ZONE............uuiiiii i e e e e e anes 4
External angles @nd COMNEIS ......cooi i e e s e e e e e s s st e e e e e e s e s nnr e e e e e e e e s annaaneaaeeas 4
JOINES ANGA SBAIMS ...ttt sttt e e s et b et e e s bb e e e e aabb e e e e sbbe e e e s bbeeeesabeeeeannaneeas 4
FFAISTEINEIS ... e e e e e rnnnrnre 5
T TS 0] = o o RSP RSRPR 5
ReiNfOrcing and framing ..........oooi it 5
Inspection and MaiNtENANCE PANEIS ........ouuiiiiiii e 5
D 0T 0] £ TP PR OTPTORPRPRORTRON 5
(Do o) g i r= e LGRr= 1o o lo 01T [= TP UURP PRI 6
Door closers, handles, knobs, and pullS ..............oooi e 6
L [T TSP 6
(00} V7 T TR 7
[T o F=T= Yo o N T 1S 1 T PR 7
@] =T [T aTo TSI (I8 {0 o o o] 1 1= PR 8
LLOUVEIS .ottt ettt ettt e e o4 ekttt e e o4 4ok R bR e ettt e e e e e e s R R e R e et e e e e e e e R n e n e e e e e e e R neeaaee s 8
[ B2 U0 AV T R 8
LatChes @Nnd CALCNES ... e e e s e e et e e e e e e s e s e e e e e e e e anreeeeeaees 8
T e R 1] O P PP PPP PPN 8
[=lo 01T o] o qT=T o1 g aTo 10 111 0o [P TP UUT PRI 8
[T =T g Lo I (T AP PPRP 9
Casters, rollers, and QIAEIS ... e e e e e e e e e s rbeaeaaaeeas 9
Open display stands and BraCkets.............eeviiiiiiiiiiiiieie e 10
L7001 0] (=T g i = | VA= [T [ PSR 10
I 1= 1Y/ T Vo SRR 10
Counter steps and PIAtfOIMS ........ccii i e e e s e e e 11
] 0= o] = 1TSS 11
T3 [0 TST =T IS o T T = 11
Food and flatware containers and AraWerS............ccuiveeiiiiiiiiiiiee e e e e e reereeee s 11
POtS, PANS ANA ULENSIIS .....eieiiiiie et e e s e e e e e e e s st e e e e e e e e ennneeeeaaeens 11
18151 PP PT PP 11
210 PR PRRRSPRRR 12
[CE PANS AN DINS ..ottt et e e e sttt et e e e e e e e e aabb et e e e e e e e aaannnbeeaaeeaeanns 12
oo o Jo 11y o] Fo NV o= 1SS 12
Lo T0To XS] 0171 o <SPPSR 12
Self-IeVEliNg StOrage SYSIEIMS ....cciii it e e e e e e e e e s s et e e e e e e e e e s e snnreees 14



IR I T1 o] 1= =SSOSR 14
TG 1 T 1 o1 PSRRI 14
5.39  Dishtables and ACCESSOIMES .........uuuiiiieeeiiiiiiiiiii e e e e et e e e e e s s st eeeeeesssastetaeeaaeeeessansneseeeeeeesanes 15
IO B S To 10 To le F= 1001 o 1= o oo U P PP PO PP PPPO 16
5.41  Auxiliary cleaning facilities and aCCESSOMES ........ccciiiiiiiiiiiiiie e 16
542  BACKSPIASNES ... e e e e e e e e e e e e e e e e aan 17
5.43  Tops of counters, tables, and back Dars ............oooo e 17
5.44  Breakable glass COMPONENIS .........e it e e e e e e e e e s abbeaeeeaaaeeeanes 17
L I To | o1 D4 L0 (=PTSRS 17
I I 01T 0310 =] (T PRSPPI 18
5.47  BeVerage (UMM) STANGS. .....ciiiiei it iiiiieeie e e e e e ceittte et e e e e e s s setatte e e e e e e e s sa sttt beeeeeaeaesassntaeeeeeeeesaaasnsanaeessasnnns 18
R V= (=T RSt =i o PR 18
L I T o N o - £SO 18
5.50  Syrup and crushed fruit CONTAINETS .........oouuiiiiiiiii e 19
N R o To o o 1] o T=T o K] e o N o101 0 4] 1 J O PP PRP PP PP 19
5,52 Canopies @nd NOOMAS ......c.ouuiiiiiiiiiee ittt e et e 19
5.53  Wood-top bakers tables and cutting DOards ...........c..ueiiiiiiiiiiii e 19
5.54  Synthetic bakers tables and cutting DOArdS ..........ccuuviiiiiiii e 20
5.55  PlUMDING CONMNECLIONS .....coiiiiiiiiiiiiiiiei ettt e e e e e sttt e e e e e e e s bbbbe e e e e e e e e sannnnbaneeeeaeannns 20
5.56  Wheeled food SEIVICE EQUIPMENT........cci i e e s s e e e e e s e s e e e e e e s e s santaaaeeeaeeeeaanes 21
TR Y A 0 1 01V o] = T PRSPPI 21
5.58 Enclosed food transport carts and CabiNetS...........cccvuiiiiiie i 22
ST I G101 o =T U 1] o =T o SRS 22
6 RS a (0] g T T Tod TP PPPPRRTRRR 23
6.1 Cleaning and sanitization PrOCEAUIES ........coiuiiii ittt rbbe e e e sanees 23
6.2 LI LS 000 11T (T SRR 24
7 Food equipment provided with a security PaCKage.........ccuuuiiiiiiiiiiiie e 25
7.1 LCT=T =T | PP PURP PP 25
7.2 SPECIAI TOOIS ...ttt oot e et e e e e et e e e e e e e e e e ae e e e e nneraees 25
7.3 Fastening methods (SPIASh ZONE) ......uuuiiii oo e e 25
7.4 Fastening methods (NONfOOM ZONE) .....eeiii i e e e e aee s 25
7.5 o [T TS 25
7.6 [ E= 0 1T T R PPOTPPRR PRI 25
7.7 Shelf brackets, pilasters, slides, OF CIEALS...........c..uviiiiie e 25
7.8 (0] )= 1= O PP P PP PPPPRPPPPURI 26
7.9 LD = Y= OO 26
710 CONVEYOT UNIS ...etiiiitiiee e ittt te ettt ettt ettt e e e ettt e e st bt e e e et b et e e ek b et e e ek b et e e e aabe e e e e anbb e e e e anbbeeennnbeeeeannees 26
4% R - Vo 7Y 1] o PSR PRR 26
8 Supplemental requirements for marine food eqUIPMENT..........ccooiiiiiiiiiiiie e 26
8.1 = L= = | PSPPSRI 26
8.2 (D11 o [ = g Yo I o] g 1S 1 o 1o o USSR 27
N 0T G PP PRPRPRPTPRPRPN Al
A.l ST 0 = Y2 Al
A.2 =0 01T o 0 1 =1 o SR Al
A3 ot ol o F=T o 1] o PO TP PP UUPPRPPPPRN Al
A4 18] o] o] L= ST TSP PO PR PP PPN Al
A5 YT (0T PP PP PPTPPPRRN Al
A.6 Safety precautions and NAZAIAS ..........ccuuuiiiiiiii e A2
A7 LT (o111 g I g =To 18] o ¢ [PPSR A2
A.8 L0 1] (=30 ) I = oo | PP PR A3

Vi



Annex B

.......................................................................................................................................... B1
B.1 L0100 LT TSRO PTRTRTSUPPPPIN Bl
B.2 (R[] [ o] 0 £ PP U PP UUPPRRPUPPRN B1
B.3 YAV Tod s oT0] a1 A T<Tox 1] ¢ =TT Bl
AN 1 1= ST C1

Vi



This page is intentionally left blank.

viii



Foreword?

The purpose of this Standard is to establish minimum food protection and sanitation requirements for the
materials, design, fabrication, construction, and performance of food handling and processing equipment.

This edition of the Standard contains the following revision:
Issue 4

5.35 — Food Shields establishes minimum food protection and sanitation requirements for the materials,
design, construction, and performance of food shields. This issue revises the requirements and adds re-
guirements for food shields for elementary schools; multiple tier food shields, cooking and carving station
food shields, and cafeteria counter food shields.

This Standard was developed by the NSF Joint Committee on Food Equipment using the consensus
process described by the American National Standards Institute.

Suggestions for improvement of this Standard are welcome. Comments should be sent to Chair, Joint
Committee on Food Equipment, c/o NSF International, Standards Department, P.O. Box 130140, Ann
Arbor, Michigan, 48113-0140, USA.

2 The information contained in this Foreword is not part of this American National Standard (ANS) and has not been
processed in accordance with ANSI’s requirements for an ANS. Therefore, this Foreword may contain material that
has not been subjected to public review or a consensus process. In addition, it does not contain requirements neces-
sary for conformance to the Standard.
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1 General
1.1 Purpose

This Standard establishes minimum food protection and sanitation requirements for the materials, design,
fabrication, construction, and performance of food handling and processing equipment.

1.2 Scope

Equipment covered by this Standard includes, but is not limited to, bakery, cafeteria, kitchen, and pantry
units and other food handling and processing equipment such as tables and components, counters,
hoods, shelves, and sinks.

Section 7 of this Standard pertains to food handling and processing equipment that has been designed
and manufactured for special use purposes. Food equipment designed and manufactured with a security
package is utilized in environments such as correctional facilities, mental health facilities, or some
schools. For these environments, where both sanitation and security are concerns, 7 contains exceptions
to this Standard that shall only be applicable to the splash and nonfood zones of food equipment provided
with a security package.

Equipment components and materials covered under other NSF or NSF/ANSI Standards or Criteria shall
also comply with the requirements therein. This Standard is not intended to restrict new unit design, pro-
vided that such design meets the minimum specifications described herein.

1.3 Alternate materials, design, and construction

While specific materials, design, and construction may be stipulated in this Standard, equipment that in-
corporates alternate materials, design, or construction may be acceptable when such equipment meets
the intent of the applicable requirements herein.

1.4 Measurement

Decimal and Sl conversions provided parenthetically shall be considered equivalent. Metric conversions
have been made according to IEEE/ASTM SI 10.

2 Normative references

The following documents contain provisions that, through reference, constitute provisions of this
NSF/ANSI Standard. At the time this Standard was balloted, the editions listed below were valid. All
documents are subject to revision, and parties are encouraged to investigate the possibility of applying
the recent editions of the documents indicated below.



