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INTERNATIONAL
Standard Specification for
Noncarbonated Mechanically Refrigerated, Beverage
Dispenser (Visible Product)
This standard is issued under the fixed designation F 918; the number immediately following the designation indicates the year of
original adoption or, in the case of revision, the year of last revision. A number in parentheses indicates the year of last reapproval. A
superscript epsilone] indicates an editorial change since the last revision or reapproval.
This standard has been approved for use by agencies of the Department of Defense.
1. Scope UL Standard No. 471, Commercial Refrigerators and Freez-

1.1 This specification covers counter-top model noncarbon- ers . i
ated beverage dispensers that are mechanically refrigerated andJL Standard No. 969, Marking and Labeling Systéms
have rigid, transparent, impact-resistant containers to afford a 2-5 ANSI Standard: _
visual display of the beverage dispensed. The beverage dis-ANSI Z1.4, Sampling Procedures and Tables for Inspection
pensers covered by this specification are intended to circulate, DY Attributes
cool, and dispense noncarbonated beverages such as pulpy?-6 Military Standards: o _
juiceS, frozen ConcentrateS, and Syrup drinks. MlL-STD-lG?/l Mecharﬂca! Vlbl’atlonS Of Sh|pb0ard
1.2 The following safety hazard caveat pertains only to the ~ Equipment Type |—Environmental and Type Il—
test method portion, Section 11, of this specificatidinis Internally Excited _
standard does not purport to address all of the safety concerns, MIL-V-173 Varnish, Moisture and Fungus-Resistant _
if any, associated with its use. It is the responsibility of the user MIL-STD-461 Electromagnetic Interference and Suscepti-
of this standard to establish appropriate safety and health ~ DPility Requirements For the Control of Electromagnetic

practices and determine the applicability of regulatory limita- Interference _ _
tions prior to use. MIL-STD-462 Electromagnetic Interference Characteris-

tics, Measurement of
2. Referenced Documents MIL-STD-1399/300 Interface Standard for Shipboard Sys-
2.1 ASTM Standards: tems, Section 300A, Electric Power, Alternating Current

D 3951 Practice for Commercial Packaging
F 760 Specification for Food Service Equipment Mantials

F 1166 Practice for Human Engineering Design for Marine 31 Definitions: . .
Systems, Equipment and Facilitfes 3.1.1 aeration sSystem-a type of circulation system that

3. Terminology

2.2 NSTA Standard: causes the beverage to cascade across the top and down the
NSTA Pre-Shipping Test Procedufes sides of the bowl interior incorporating air into the beverage.
23 NSF Standards: 3.1.2 beverage dispensera beverage dispenser is a com-

NSF Standard No. 18, Manual Food and Beverage DispendDercial appliance designed to deliver a beverage.
ing Equipmertt 3.1.3 circulation system-the system which moves the bev-

NSF Standard No. 51, Plastic Materials and Component§rage within the bowl to ensure proper cooling and mixing.
Used in Food Equipmeft 3.1.4 whippers—a mechanical device used to beat air into a

2.4 UL Standards: beverage so as to change its properties from a liquid drink to a
frothy drink.

4. Classification

s * This Espe_cificatiton iz U_ndtt;r thd<=T J'urtisdiction O'L _/?tSTN]I( %Ofgmittestf-26F<32%';%0d 4.1 General—The beverage dispensers shall be of the fol-

ervice equipment and IS € airect responsipility O ubcommittee . Ol 5 H H H .

Storage and Dispensing Equipment. Towing types, classes, styles, sizes, and electrical ratings:
Current edition approved Oct. 10, 1996. Published February 1997. Originally 4.2 Types ) ) ) _ )

published as F 918 — 85. Last previous edition F 918 — 85 (1990). 4.2.1 Type Dispenser with circulation system and with
2 Annual Book of ASTM Standardgol 15.09.

2 Annual Book of ASTM Standardgol 15.07. —_—
4 Annual Book of ASTM Standardgol 01.07. 7 Available from the Underwriters Laboratories Inc., 1655 Scott Blvd., Santa

5 Available from National Safe Transit Association, 6022 West Touhy Ave., Clara, CA 95050; 333 Pfingsten Road, Northbrook, IL 60062; 1285 Walt Whitman
Chicago, IL 60648. Road, Melville, L.I., NY 11746; or 2602 Tampa East Blvd., Tampa, FL 33619.

8 Available from National Sanitation Foundation, NSF Building, Ann Arbor, Ml 8 Available from American National Standards Institute, 11 W. 42nd St., 13th
48105. Floor, New York, NY 10036.
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overhead spray type aeration system (for syrup drinks and 7.1.1.3 Style C units shall be equipped with three bowls or

other nonfoaming beverages). compartments, each with at least one dispensing valve and
4.2.2 Type I—-Dispenser with circulation system but with- each with a circulation system.

out aeration system (for pulpy fruit juices and other beverages 7.1.2 The dispenser shall be designed to comply with the

not suitable for aeration). requirements of UL Standard 471 and NSF Standard 18. (Note
4.3 Classes 1).
4.3.1 Class A—Without whippers. 7.2 Base AssemblyThe base assembly shall be designed
4.3.2 Class B—With whippers. and constructed to house the refrigeration system and to
4.4 Styles support the container bowl(s), dispensing valve(s), and drip
4.4.1 Style A—Single Bowl. tray(s). The base assembly shall be equipped with panels to
4.4.1.1Size —Capacity up to and including 5gal. ~ provide access to the components therein.
4.4.1.2 Size 2—-Capacity of more than 5 up to and including 7.3 Refrigeration SystemThe refrigeration system shall
8 gal. ) ) ] _have sufficient capacity to meet the performance requirements
4.4.1.3 Size 3—Capacity of more than 8 up to and including defined in Section 8. The refrigeration system on each dis-
12 gal. penser shall be properly dehydrated and charged prior to
4.4.1.4 Size 4—Capacity of more than 12 gal. shipment.
4.4.2 Style B—Twin bowl or twin compartment. 7.4 Circulation System-Each bowl or compartment shall
4.4.2.1 Size —Capacity up to 5 gal per bowl or compart- pe equipped with either a spray and circulation system (Type
ment. _ _ ), or a circulation system only (Type Il). The circulation
4.4.2.2 Size 2—Capacity of more than 5 gal per bowl or gystems shall impart a sufficient motion to the stored beverage
compartment. , , to prevent settlement of beverage constituents, and to assist in
4.4.3 Style G—Triple bow! or triple compartment. maintaining a required uniform beverage temperature through-

4";"3-1 Size —Capacity up to 5 gal per bowl or compart- ot the bowl and particularly at the inlet to the dispensing port.
ment. . -
. . . . 7.5 Bowls—Bowls and covers shall be fabricated of a rigid,
4.5 Electrical Rating—Nominal 115 v, single-phase, 60 Hz. impact-resistant, transparent material. The bowls shall have

5. Ordering Information sufficient net volume, exclusive of space occupied by the
5.1 Procurement documents should specify the followingf0ling dome or plate and mixing system components, to meet
information: the capacity requirements applicable to the size specified.
5.1.1 Title, number, and date of this Specification. Bowls shall be furnished and installed with parts required to
5.1.2 Type, class, style, and size of dispenser (see Sectigfovide leak-tight containers. Bowls shall not crack or break
4). when tested as specified in 11.7.2
5.1.3 Special requirements should be included. 7.6 Dispensing Valves-The bowl on Style A units and each

6. Material d Manufact bowl or compartment on Style B and Style C units shall be
- vateria S_ an anu_ acture _ _ equipped with at least one self-closing dispensing valve.
6.1 Materials—Materials used in the dispenser shall be asvalves shall be designed to permit thorough cleaning of all
specified herein, and the dispenser shall be fabricated gfuid passages and parts exposed to the beverage.
materials acceptable under NSF Standards 18 and 51. 7.7 Drip Tray—Each dispenser shall be equipped with a
Note 1—Evidence of compliance with NSF 18, NSF 51, and UL 471 drip tray having a readily removable perforated, slotted, or wire
is as follows: &) NSF—Listing of the dispenser in the current edition of cover. The drip tray may have provisions for draining the
the NSF “Listing of Food Service Equipment” and display of the NSF sealsplash and drippings into a drain.
on the finished dispenseh)(UL—Acceptable evidence of meeting the 7.8 Temperature Contre-Each dispenser shall be equipped
requirements of UL 471 shall be the UL label, or listing mark, indicating ith a temperature control to control automatically the refrig-
that the dispenser has been tested and conforms to the requirements of L\ﬁ\f_ . S -
eration system to maintain the beverage within the temperature

471,
range specified in Section 8.
7. Physical Requirements 7.9 Switches—Style A dispensers shall be equipped with at
7.1 Design least one on-off switch to control the power supply to the

7.1.1 The beverage dispenser shall consist essentially of dispenser. Style B and Style C units shall be equipped with an
base which contains a complete refrigeration system anthdependent on-off switch for the mixing system in each bow!
supports a rigid, transparent, impact resistant, bowl-type bevor compartment, plus an additional main power supply or
erage container(s) with cover(s). Each dispenser shall beompressor motor switch.
equipped with an electrically powered beverage circulation 7.10 Miscellaneous-The dispenser base shall be provided
system, a dispensing valve, and the controls and appurtenanc&#h protectors to prevent damage to the surface on which it

specified as follows: rests. The dispenser shall be easily assembled on location
7.1.1.1 Style A units shall be equipped with one bowl andwithout tools and be ready for operation when connected to the
one or more dispensing valves. electrical supply.

7.1.1.2 Style B units shall be equipped with two bowls or 7.11 Electrical RequirementsThe dispensers shall be de-
compartments, each with at least one dispensing valve arglgned for operation on a nominal 11510 %, single-phase,
each with a circulation system. 60 Hz current. Each dispenser shall be eq mmends
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