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NSF International, an independent, not-for-profit
organization, is dedicated to public health safety and
protection of the environment by developing
standards, by providing education and by providing
superior third-party conformity assessment services
while representing the interest of all stakeholders.

This Standard is subject to revision.
Contact NSF to confirm this revision is current.

Users of this Standard may request clarifications
and interpretations, or propose revisions by
contacting:

NSF International
3475 Plymouth Road, P.O. Box 130140
Ann Arbor, Michigan 48113-0140 USA
Phone: (734) 769-8010 Telex: 753215 NSF INTL
FAX: (734) 769-0109 E-mail: inffo@nsf.org
Web: http://www.nsf.org
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KEY POINTS

DESIGN AND CONSTRUCTION OF FOOD SERVICE EQUIPMENT
Based on NSF Standards

ZONES:

FOOD ZONE: Surfaces that normally come into contact with food,
and those surfaces from which food may drain, drip, or splash
back onto surfaces that normally come into contact with food.

SPLASH ZONE: Surfaces, other than food zone, subject to routine
splash, spillage, or other food soiling during normal use.

NONFOOD ZONE: All exposed surfaces other than food and splash
zones.

COMMON TERMS:

ACCESSIBLE: Fabricated to be exposed for cleaning and inspection
using simple tools (such as screwdriver, pliers, open-end
wrench) .

READILY ACCESSIBLE: Fabricated to be exposed for cleaning
and inspection without using tools. (Relates primarily to
food zone)

REMOVABLE: Capable of being taken away from the main unit using
only simple tools (such as screwdriver, pliers, open-end wrench).

READILY REMOVABLE: Capable of being taken away from the main
unit without using tools. (Relates primarily to food zone)

SEALED: Fabricated without openings ExampLES: £ ,-%fiﬂ%é..
to prevent entry or leakage of SEAL
liquid.

CLOSED: Fabricated with no openings

exceeding 1/32 inch (.8 mm).

SMOOTH: A surface free of pits and inclusions with a cleanability
equal to or exceeding the following:

Food Zone: No. 3 (100 grit) finish on stainless steel

Splash and Nonfood Zones: Commercial grade, hot-rolled
steel, free of visible scale

RADIUS: A coved or rounded juncture at the
intersection of two planes.
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GENERAL DESIGN AND CONSTRUCTION CONSIDERATIONS

Item numbers refer to NSF Standard 2

MATERIALS JOINTS
& RADIUS &
FINISHES SEAMS
Smooth 2.16 2.2 & 2.15
FOOD #3 Finish YES SEALED
ZONE on SS
2.20.1 3.1 4.3 4.8
SPLASH HRS NO SEALED
ZONE
2.20.2 3.2 4,11
NONFOOD HRS NO CLOSED
ZONE
2.20.3 3.3 4.11

Ttem numbers refer to NSF Standard 1

MATERTALS JOINTS
& RADIUS &
FINISHES SEAMS
Smooth 2.10 ‘ 2.2 & 2.9
FOOD #3 Finish YES SEALED
ZONE on SS 4.3
2.12.1 3.1 4.4 4.8
SPLASH HRS NO SEALED
ZONE
2.12.2 3.2 4,12
NONFOOD HRS NO CLOSED
ZONE 4,12
2.12.3 3.3 4.16

SS = Stainless Steel, H R S = Hot Rolled Steel, BEWARE OF
EXCEPTIONS

KEYPTS.WPS 7/5/88
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