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Foreword

This British Standard has been prepared under the direction
of the Kitchen and Household Equipment Standards
Committee,

PD 6444 : Part 2, which was published in 1971, gave
recommendations for space requirements for modular
catering equipment designed to suit metric building dimen-
sions. With the subsequent publication of BS 4874, dealing:
with catering container dimensions, the opportunity arose
to review the overall dimensions of catering equipment in
relation to the economic use of standard 1/1 containers

of dimensions 530 mm X 325 mm (and subdivisions and

a multiple of these} specified in BS 4874, This British
Standard therefore gives recommendations for a rationalized
range of modular external dimensions for specific types of

M lb24eLT 0173354 2

Page

3. Plan dimensions for cooking equipment for
single standard 1/1 containers 3
. Plan dimensions for general purpose sink units 3

. Plan dimensions for tables and benches b
. Plan dimensions for heated and unheated service
counters showing maximum numbers of standard
1/1 containers which can be arranged on top 5
7. Plan dimensions for refrigerated service counters
showing under-counter arrangement of standard
1/1 containers 6
8. Plan dimensions for refrigerated service counters
showing maximum numbers of standard
1/1 containers which can be arranged on top 6
9. Plan dimensions for refrigerators and deep freeze
upright cabinets showing maximum numbers of
standard 1/1 containers which can be arranged
on each shelf : 7

(o2 4; Y

catering equipment, in order to facilitate the selection of
dimensionally coordinated equipment and thus the design
and planning of catering kitchens.

Since, as far as cooking appliances are concerned, the use
of standard containers is relevant principally to ovens and
steamers, it is for these appliances that the dimensions have
been rationalized. It is intended that the dimensions selected
at the planning stage for ovens and/or steamers should guide
the choice of the dimensions for other appliances which are
to be grouped with them in a modular arrangement.

Adoption of a similar approach for non-cooking equipment
enables a degree of dimensional coordination to be achieved
throughout the whole range of catering equipment.
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British Standard Recommendations for

Modules for the coordinating dimensions of
catering equipment using containers to BS 4874

1. Scope

This British Standard makes recommendations for a ration-
alized range of individual catering appliances arranged
according to their overall plan dimensions, allowing for

the capacities to be stated in terms of standard containers
or trays as specified in BS 4874. It provides the purchaser,
the kitchen planner and the manufacturer with guidelines
for dimensional compatibility between items of catering
“equipment.

This standard covers cooking equipment, general purpose
sink units, tables and benches, service counters, refrigerators
and deep freeze upright cabinets.

Installation of catering equipment is not within the scope
of this standard. Matters associated with modular arrange-
ments, such as jointing of units, their individual installation,
hygienic aspects and accessibility for maintenance, are not
covered,

2. References

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

3. Definitions

For the purposes of this British Standard, the following
definitions apply.

3.1 length, The horizontal dimension from left to right
when the item is viewed from the operating side.

3.2 width. The horizontal dimension from front to back
when the item is viewed from the operating side.

3.3 height, The vertical dimension above a horizontal
reference datum. Unless otherwise stated this datum is
the floor.

4. Cooking equipment

4.1 Rationalized range of cooking equipment. On the basis
of the users’ needs and of practical design considerations, the
following rationalized plan dimensions are recommended.

Group 1, Appliances designed to accommodate two
standard 1/1 containers placed side by side on each shelf:
see figure 1.

Group 2, Appliances designed to accommodate two
standard 1/1 containers placed one behind the other on
each shelf: see figure 2.

Group 3. Appliances designed to accommodate one
standard 1/1 container on each shelf: see figure 3.

4.2 External dimensions. The following overall dimensions
are recommended for all cooking equipment which uses

standard 1/1 containers (or their sub-divisions or multiples).
Working height: 850 mm for units for which the top is

intended as a working surface.

Width: 700 mm, 750 mm, 800 mm or 850 mm,
which includes service ducting, etc.
Length: 600 mm, 700 mm, 750 mm, 800 mm,

900 mm or 1000 mm.

NOTE. Figures 1, 2 and 3 also show non-preferred dimensions,

4.3 Modular arrangement of equipment. For cooking
equipment intended to be arranged in the kitchen with
other equipment to form modular installations, one suitable

width should be selected from the appropriate group given
ind4.1.

5. General purpose sink units

It is essential that the following dimensions be used for
general purpose sink units.

Height: 850 mm or 900 mm, measured to the top

at the front edge.

600 mm, 650 mm or 700 mm as shown in
figure 4,

modules of 100 mm between 1200 mm and
3000 mm as shown in figure 4.

Width:
Length:

Bowl size: 600 mm long X 450 mm wide X 250 mm deep,
or

600 mm long X 450 mm wide X 300 mm deep,
or

750 mm long X 500 mm wide X 250 mm deep,
or

750 mm fong X 500 mm wide X 300 mm deep,
or :

750 mm long X 500 mm wide X 400 mm deep,
and

as shown in figure 4,

6. Tables and benches

The following overall dimensions are recommended for
tables and benches (see also figure 5).

Working height: 850 mm or 900 mm, measured to
the top at the front edge.

Width: 600 mm, 650 mm, 700 mm, 750 mm,
800 mm or 850 mm.

Length: 600 mm, 900 mm, 1200 mm,

1500 . O PR

NOTE. Figure 5 also shows noii-preerrbtiodimensions:
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7. Service counters

7.1 General, Service counters include cupboards which are
heated, unheated or refrigerated, both plain top and service
top models, beverage units and cashier units. These can be
free standing units or a modular arrangement.

7.2 Heated and unheated service counters. Figure 6 shows
the maximum numbers of standard 1/1 containers which
can be accommodated on the tops of heated and unheated
service counters.
The following overall dimensions are recommended for
heated and unheated service counters.

Working height: 850 mm or 900 mm.

NOTE. 750 mm working height should also be available for some
school catering.

Width:
Length:

700 mm, 750 mm, or 800 mm.
modules of 100 mm as shown in
figure 6.

NOTE. Figure 6 also shows non-preferred dimensions.

7.3 Refrigerated service counters. Figure 7 shows the
maximum numbers of standard 1/1 containers which can
be accommodated in the under-counter storage compart-

ments of refrigerated service counters. Figure 8 shows the
maximum numbers of standard 1/1 containers which can be

modular length
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Standard 171 containers (side by side)

All dimensions are in millimetres.

Figure 1. Plan dimensions for cooking equipment
for two standard 1/1 containers side by side
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accommodated on the tops of refrigerated service counters,

The built-in compressor units occupying 400 mm of counter

length can be placed at either end of the counter (figures 7
and 8 show left-hand configuration).

The following overall dimensions are recommended for
refrigerated service counters.
Working height: 850 mm or 900 mm.
Width: 700 mm, 750 mm or 800 mm.
Length: 1100 mm, 1200 mm, 1400 mm
1800 mm, 1900 mm, 2400 mm,

2500 mm, 2800 mm or 3300 mm
as shown in figures 7, 8(a} and 8(b).

8. Refrigerators and deep freeze upright cabinets

Figure 9 shows the maximum numbers of standard 1/1 con-
tainers which can be arranged on each shelf of a refrigerator
or deep freeze upright cabinet. Refrigerators may be of
either the reach-in or the pass-through type.

The following overall dimensions are recommended for
refrigerators and deep freeze upright cabinets.

Width: 800 mm or 850 mm.
Length: 700 mm, 1400 mm, 2200 mm or 2900 mm.

modular length
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Standard 1/1 containers {one behind the other)

All dimensions are in millimetres.

Figure 2. Plan dimensions for cooking equipment
for two standard 1/1 containers one behind the other
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