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Disclaimers1 
 
NSF International (NSF), in performing its functions in accordance with its objectives, does not assume or 
undertake to discharge any responsibility of the manufacturer or any other party. The opinions and findings 
of NSF represent 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. It is the responsibility of the user of this standard to judge the suitability of the ANS for the user’s 
purpose. 
 
NSF standards provide basic criteria to promote sanitation and protection of public health and the 
environment. 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, state, 
or local) 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 standards 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 
improper or incomplete design and construction. 
 
At the time of this publication, examples of programs and processes were provided for general guidance. 
This information is given for the convenience of users of this standard and does not constitute an 
endorsement by NSF International. Equivalent programs and processes may be used. 
 
Unless otherwise referenced, the annexes are not considered an integral part of NSF standards. 
The annexes are provided as general guidelines to the manufacturer, regulatory agency, user, or certifying 
organization. 
 

 
1 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 necessary 
for conformance to the standard. 



 

 

This page is intentionally left blank.



 

v 

Contents 
 
1 General ................................................................................................................................................... 1 

1.1  Purpose ......................................................................................................................................... 1 
1.2  Scope ............................................................................................................................................ 1 
1.3  Alternate materials, design, and construction ............................................................................... 1 
1.4  Measurement ................................................................................................................................ 1 

 
2 Normative references ............................................................................................................................. 1 
 
3 Definitions ............................................................................................................................................... 2 
 
4 Materials ................................................................................................................................................. 3 

4.1  Conformance with NSF/ANSI 51 .................................................................................................. 3 
4.2  Solder ............................................................................................................................................ 3 
4.3  Sound-dampening material ........................................................................................................... 3 
4.4  Scrapping blocks........................................................................................................................... 3 
4.5  Wood in food zone applications .................................................................................................... 3 
4.6  Woven fabric materials ................................................................................................................. 3 
4.7  Sealants ........................................................................................................................................ 4 
4.8  Glass and glass-like tableware ..................................................................................................... 4 

 
5 Design and construction ......................................................................................................................... 4 

5.1  General sanitation ......................................................................................................................... 4 
5.2  Internal angles and corners, food zone ........................................................................................ 4 
5.3  External angles and corners ......................................................................................................... 5 
5.4  Joints and seams .......................................................................................................................... 5 
5.5  Fasteners ...................................................................................................................................... 5 
5.6  Insulation ....................................................................................................................................... 6 
5.7  Reinforcing and framing ................................................................................................................ 6 
5.8  Inspection and maintenance panels ............................................................................................. 6 
5.9  Doors ............................................................................................................................................ 6 
5.10 Door tracks and guides ................................................................................................................. 6 
5.11 Door closers, handles, knobs, and pulls ....................................................................................... 7 
5.12 Hinges ........................................................................................................................................... 7 
5.13 Covers ........................................................................................................................................... 7 
5.14 Edges and nosings ....................................................................................................................... 8 
5.15 Openings into food zones ............................................................................................................. 8 
5.16 Louvers ......................................................................................................................................... 8 
5.17 Hardware ...................................................................................................................................... 9 
5.18 Latches and catches ..................................................................................................................... 9 
5.19 Breaker strips ................................................................................................................................ 9 
5.20 Equipment mounting ..................................................................................................................... 9 
5.21 Legs and feet .............................................................................................................................. 10 
5.22 Gliders ......................................................................................................................................... 10 
5.23 Casters ........................................................................................................................................ 10 
5.24 Open display stands and brackets.............................................................................................. 11 
5.25 Counter tray slides ...................................................................................................................... 11 
5.26 Shelving ...................................................................................................................................... 11 
5.27 Counter steps and platforms ....................................................................................................... 11 
5.28 Pipe chases ................................................................................................................................ 11 
5.29 Enclosed spaces ......................................................................................................................... 12 
5.30 Food and flatware containers and drawers ................................................................................ 12 
5.31 Pots, pans, and utensils .............................................................................................................. 12 
5.32 Insets .......................................................................................................................................... 12 
5.33 Bins ............................................................................................................................................. 12 



 

vi 

5.34 Ice pans and bins ........................................................................................................................ 12 
5.35 Food display cases ..................................................................................................................... 13 
5.36 Food shields ................................................................................................................................ 13 
5.37 Self-leveling storage systems ..................................................................................................... 16 
5.38 Dipper wells ................................................................................................................................ 16 
5.39 Sinks ........................................................................................................................................... 16 
5.40 Dishtables and accessories ........................................................................................................ 17 
5.41 Sound-dampening....................................................................................................................... 18 
5.42 Backsplashes .............................................................................................................................. 18 
5.43 Tops of counters, tables, and back bars ..................................................................................... 19 
5.44 Breakable glass components ...................................................................................................... 19 
5.45 Light fixtures ................................................................................................................................ 19 
5.46 Thermometers ............................................................................................................................. 19 
5.47 Beverage stands (beverage counter) ......................................................................................... 20 
5.48 Drip troughs ................................................................................................................................ 20 
5.49 Counter-top openings ................................................................................................................. 20 
5.50 Water stations ............................................................................................................................. 20 
5.51 Syrup and crushed fruit containers ............................................................................................. 20 
5.52 Food dispensing pumps .............................................................................................................. 20 
5.53 Canopies and hoods ................................................................................................................... 21 
5.54 Wood-top bakers tables and cutting boards ............................................................................... 21 
5.55 Synthetic bakers tables and cutting boards ................................................................................ 22 
5.56 Plumbing connections ................................................................................................................. 22 
5.57 Wheeled food service equipment ............................................................................................... 23 
5.58 Conveyors ................................................................................................................................... 23 
5.59 Enclosed food transport carts and cabinets ............................................................................... 24 
5.60 Custom equipment ...................................................................................................................... 24 
5.61 Identification mark ....................................................................................................................... 24 
5.62 Tableware ................................................................................................................................... 25 

 
6 Performance ......................................................................................................................................... 25 

6.1  Cleaning and sanitization procedures ........................................................................................ 25 
6.2  Wood cutting boards and bakers tables ..................................................................................... 25 
6.3  Thermometers ............................................................................................................................. 26 
6.4  Glass and glass-like tableware – Impact resistance test ............................................................ 27 
6.5  Glass and glass-like tableware – Thermal shock test ................................................................ 28 

 
7 Food equipment provided with a security package .............................................................................. 28 

7.1  General ....................................................................................................................................... 28 
7.2  Special tools ................................................................................................................................ 28 
7.3  Fastening methods (splash zone)............................................................................................... 28 
7.4  Fastening methods (nonfood zone) ............................................................................................ 28 
7.5  Hinges ......................................................................................................................................... 28 
7.6  Hardware .................................................................................................................................... 28 
7.7  Shelf brackets, pilasters, slides, or cleats ................................................................................... 28 
7.8  Kick plate .................................................................................................................................... 29 
7.9  Drawers ....................................................................................................................................... 29 
7.10 Conveyor units ............................................................................................................................ 29 
7.11 Labeling ...................................................................................................................................... 29 

 
8 Supplemental requirements for marine food equipment ...................................................................... 29 

8.1  Materials ..................................................................................................................................... 29 
8.2  Design and construction ............................................................................................................. 30 

 
 
 



 

vii 

Normative Annex 1   Methods for preparing and analyzing clean-in-place (CIP) bacteria surrogate......... 53 
N-1.1  Summary ................................................................................................................................. 53 
N-1.2  Equipment ................................................................................................................................ 53 
N-1.3  Microorganism ......................................................................................................................... 53 
N-1.4  Supplies ................................................................................................................................... 53 
N-1.5  Reagents ................................................................................................................................. 54 
N-1.6  Safety precautions and hazards .............................................................................................. 54 
N-1.7  Growth medium ....................................................................................................................... 54 
N-1.8  Culture of E. coli ...................................................................................................................... 55 

 
Informative Annex 1   Recommended field installation guidelines.............................................................. 57 

I-1.1 Purpose ....................................................................................................................................... 57 
I-1.2 Field joints ................................................................................................................................... 57 
I-1.3 Service connections .................................................................................................................... 57 

 
Informative Annex 2   Food shield requirements criteria ............................................................................ 59 
 
Informative Annex 3   Prepared by the Food Equipment Task Group on Food Shields ............................. 61 
 
Informative Annex 4   Zones designation .................................................................................................... 65 
 
Informative Annex 5   Joint Committee on Food Equipment roster ............................................................ 67 
 

 



 

 

This page is intentionally left blank.



 

ix 

Foreword2  
 
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. 
 
The requirements established in this standard are intended to be consistent with the Food Code, 
recommendations of the US Public Health Service, Food and Drug Administration. 
 
This edition of the standard contains the following revisions: 
 
Issue 32 
 
This revision adds language regarding glass and glass-like tableware in Sections 4, 5, and 6. It also adds 
a reference diagram for the new language (Figure 29). 
 
Issue 38 
 
This revision updates language regarding the use of load cells in Sections 6.2.1.2 and 6.2.2.2. 
 
Issue 41 
 
This revision adds Section 5.46.4.4 and adds language to Section 6.3.3 regarding warewashing and hot 
food holding thermometers. 
 
Issue 42 
 
This revision modifies language regarding the use of wood in Section 4.5. 
 
Additionally, all figures in the document have been newly rendered and updated for clarity and consistency. 
 
This standard was developed by the NSF Joint Committee on Food Equipment using the consensus 
process described by the American National Standards Institute. 
 
This standard and the accompanying text are intended for voluntary use by certifying organizations, 
regulatory agencies, and/or manufacturers as a basis of providing assurances that adequate health 
protection exists for covered products. 
 
Suggestions for improvement of this standard are welcome. This standard is maintained on a continuous 
maintenance schedule and can be opened for comment at any time. Comments should be sent to: 
Chair, Joint Committee on Food Equipment at standards@nsf.org, or c/o NSF International, Standards 
Department, PO 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 necessary 
for conformance to the Standard. 
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© 2021 NSF NSF/ANSI 2 – 2021 
 
 

NSF/ANSI Standard 
for Food Equipment – 
 

Food Equipment 
 
 

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, 
tableware, 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, Section 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, provided 
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 
incorporates alternate materials, design, or construction may be acceptable when such equipment meets 
the intent of the applicable requirements herein. 

 
1.4  Measurement 
 
Decimal and SI conversions provided parenthetically shall be considered equivalent. Metric conversions 
and significant figure rounding have been made according to IEEE/ASTM SI 10. 
 
 

2  Normative references 
 
The following documents contain requirements that, by reference in this text, constitute requirements of this 
standard. At the time of publication, the indicated editions were valid. All of the documents are subject to 
revision and parties are encouraged to investigate the possibility of applying the recent editions of the 
documents indicated below. The most recent published edition of the document shall be used for undated 
references. 




