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Disclaimers1 
 
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. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 

                                                      
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 neces-
sary for conformance to the Standard. 
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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. 
 
This edition of the Standard contains the following revision: 
 
Issue 15 
 
The purpose of this revision was to update the Normative References and boilerplate language in Section 
4 – Materials, 5.3 – External angles and corners, 5.4 – Joints and seams, 5.7 – Reinforcing and framing, 
5.9 – Doors, 5.15 – Openings into food zones, 5.20 – Equipment mounting, 5.21 – Legs and feet, 5.25 – 
Shelving, 5.27 – Pipe chases, 5.29 – Food and flatware containers and drawers, 5.30 – Pots, pans and 
utensils, 5.35 – Food shields, 5.38 – Sinks, 5.44 – Breakable glass components, 5.47 – Beverage urns, 
5.52 – Canopies and hoods, and 6.2 – Wood cutting boards and baker tables . 
 
Issue 16 
 
The purpose of this revision was to include an exemption from the material smoothness and cleanability 
requirements for woven silicone baking mats used for baking bread products only. 
 
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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© 2009 NSF NSF/ANSI 2 – 2009 
 
NSF International 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, 
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, 
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 
have been made according to IEEE/ASTM SI 10. 
 
 


