"BSI BS*549L 77 mE l[:ELII:.E.‘l ume.uus =1 -

| ? n  ~ BSb496: 1977
l U > : S ' 7 ' R _f uUbC621. 6421. E?42?38024 678.5 -

Spemflcatlon for |

i Plastlcs catenng contamers and ||ds

1 e L — Documents
British Standards Institution . Socument {BAing

FRull document details: BS 5496:1977
e e


http://www.avadocuments.com/doc/bs-5496-1977
http://www.avadocuments.com/doc/bs-5496-1977

BSI BS%549k 77 M@ 1b24Lb9 01AL00bL O W

BS 5496 : 1977

Contents
Page
fnside front cover
Back cover

Foreword
Cooperating organizations

Specification
Scope
References
Materials
Manufacture
. Dimensions
Construction
Finish
Nesting
Marking

CONDOTH LN
N AN RN — = ed oma e aa

Foreword

BS 5496 is one of a series of British Standards for catering
containers that wilf cover a range of materials including
aluminium, stainless steel, aluminium foil and plastics, with
preferred sizes and detail requirements for each material.

A specification for catering container dimensions, BS 4874,
was published in 1972 to meet a requirement for a standard
governing the sizes of catering containers. It specifies the
overall dimensions of a range of catering containers and lids,
based on the 5630 mm x 325 mm module, for use in the
processes of cooking, serving, preparing, storing and trans-
porting within and from the kitchen.

BS 5496 specifies requirements for plastics catering
containers covering the following three basic uses:
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(a) food storage;
(b) equipment storage;
(c)- frozen food storage.

At the time of drafting this standard blast freeze operations
are limited but an increase in the demand for containers
suitable for that type of operation is anticipated. Materials
are currently available for such containers but at the present
stage of development they may have a limited life depend-
ing on service conditions and, in particular, on care in
handling loaded containers.

Certification. Attention is drawn to the certification
facilities described on the inside back cover of this standard.
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British Standard Specnflcatlon for

Plastics catering contalners and |IdS

1. Scope , : . :
This British Standard specifies requirements for the -
materials, construction and preferred sizes of plastics ~
flanged containers and lids.used in the preparing, processing,
freezing, cold storing, transporting, presentation and

serving of cald food. This SpelelCatlon exc[udes cooklng
and regeneration applications.

The range of preferred sizes is selected from BS 4874 but
an-additional preferred height of 30 mm has been added -
to those agreed in 2.2 of BS 4874 : 1972 to.meet the
particular requirements of the food industry.

2. References

The titles of the standards publlcatlons referred to.in this
standard are listed on the inside back covet.

3. Materials

3.1 Temperature range. Materials shall be suitable for one
~ of the following temperature ranges: o

{a) for food or equipment ,

storage —15°C to +50 °C
NOTE. Food storage containers. can be used for any type of food
(dairy products, meat, fish, vegetables etc. before and after
preparation} and can be used in cold rooms and refngerators as
well as within the kitchen area. Equipment storage containers
would normally be used only in the kitchen area but could be -
left in cold rooms.

(b) for frozen food storage =20 °C to+50 °C -
(c} for blast freeze/frozen 7
food storage ' —40 °C to +60°C

In each case materials and designs shall withstand continual
changes within the range and regular exposure-for periods
up-to 6 min durmg washmg and rinsing at temperatures of
at least +83 °C.

3.2 Abrasion. Materials sha|| be suitable to w1thstand
normal handling abrasuon on both external and mternal
" surfaces.

3.3 Toxicity. Materials used shall not render food stored
in any container harmful to health.

Harmful material shall not be leached from the container
when subjected to normal use, and it should not absorb
any material or taint from its contents or during cleaning

~ processes. If, however, absorption takes place no subsequent
leaching shall oceur.

3.4 Colout. Containers may be coloured or natural. When
tested by the appropriate submethod(s} of method 506 of -
BS 2782 : 1970 the colour of the container shall not bleed. -

4, Manufacture.
"Each contalner and each lid or section of a hinged lid shall

be formed from a single piece of plastics material with any
handgrips or handles being integrally moulded or sealed

-against ingress of any. contaminant. All burrs, flash and

rough or sharp edges shall be removed.

5. Dlmensmns

The basic module multlple and fractions of the module
are shown in figure 1. : :

Flanged containers shall have plan dlmensmns and heights
as given in-table 1 and shown in figure 2. The preferred
sizes are those indicated in table 1.

" The toleranice on dimensions A, B, C, and D shall be +0 %

to —2 %-and on dimension E + 2 mm. The tolerances shall
include any bow. :

Generally. containers shall have the maximum capamty
achievable within the specified dimensions, subject té the
requirements of clause 8.

Lids shall have overall dlmensmns not greater than A and
B given in table 1.

Handles, if fitted to containers or lids, shall be within the
dimensions A and B given in table 1. If any part of a handle
projects below the flange of the container, that part shall
be w1thln the dimensions C and D of table 1.

6. Construction

6.1 General. Flanges shall be easy to clean. Any ribbing
provided shall be external only, and shall not interfere-with
the nesting requirements in clause 8 and shall not cause the
dimensions to exceed C and D of table 1.

6.2 Rigidity. When filled to capacity with water-each
container, without a lid, shall remain sufficiently rigid for
‘normal use. -

Each COntainet, when fitted with’ a lid, shall be designed to

- withstand @ maximum:load of 50-kg evenly distributed

over the lid without failure or permanent distortion.

Both the above requirements shall be appllcable throughout
the intended temperature range. :

6.3 Ventilation. Ventilation holes-or Iouvresrma'y be
formed to suit the requirements of the purchaser ot the
manufacturer.

6.4 Base. The base shall be free from distortion and the
design shall allow the container to stand WIthout rocking
on a flat and fevel surface.
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