rican Nati
&qe“ pme! 10ng/ S,
N3
)

NSF International Standard /
American National Standard

NSF/ANSI 59 - 2017

Mobile Food Carts



http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

NSF International, an independent, not-
for-profit, non-governmental organization,
Is dedicated to being the leading global
provider of public health and safety-based
risk management solutions while serving

the interests of all stakeholders.

Copyright NSF International
Provided by IHS
No reproduction or networking permitted without license from IHS

Full document details: NSF 59 2017

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:

Chair, Joint Committee on Food Equipment
NSF International
789 North Dixboro 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: info@nsf.org
Web: http://www.nsf.org

Documents

Document Sharing Hub


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

NSF International Standard/
American National Standard
for Food Equipment —

Mobile food carts

Standard Developer

NSF International

NSF International

Designated as an ANSI Standard

January 4, 2017
American National Standards Institute

Documents
i Document Sharing Hub

Copyright NSF International
Provided by IHS
No reproduction or networking permitted without license from IHS

Full document details: NSF 59 2017

Licensee=/, User=,
Not for Resale,


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

Prepared by
The NSF Joint Committee on Food Equipment

Recommended for Adoption by
The NSF Council of Public Health Consultants

Adopted by
The NSF Board of Directors
June 1986

Revised July 1997
Revised to include MPN table September 2000
Revised September 2002
Editorial revision, January 2004
Revised May 2011
Revised August 2012
Revised January 2017

Published by

NSF International
PO Box 130140, Ann Arbor, Michigan 48113-0140, USA

For ordering copies or for making inquiries with regard to this Standard, please reference the designation “NSF/ANSI
59 - 2017

Copyright 2017 NSF International
Previous editions © 2012, 2011, 2004, 2002, 1997, 1986

Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any
means, electronic or mechanical, including photocopying and microfilm, without permission in writing from
NSF International.

Printed in the United States of America.

Documents

ii Document Sharing Hub

Copyright NSF International
Provided by IHS Licensee=/, User=,
No reproduction or networking permitted without license from IHS Not for Resale,

Full document details: NSF 59 2017


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

Disclaimers?

NSF, in performing its functions in accordance with its objectives, does not assume or undertake to
discharge any responsibility of the manufacturer or any other party. The opinions and findings of NSF
represent 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 these requirements.

Participation in NSF Standards development activities by regulatory agency representatives (federal,
local, 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
Standards 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
improper or incomplete design and construction.

Unless otherwise referenced, the appendices are not considered an integral part of NSF Standards. The
appendices are provided as general guidelines to the manufacturer, regulatory agency, user, or certifying
organization.

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. As such, 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.

Documents

iii Document Sharing Hub

Copyright NSF International

Provided by IHS

Licensee=/, User=,

No reproduction or networking permitted without license from IHS Not for Resale,

Full document details: NSF 59 2017


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

This page is intentionally left blank.

Documents

T Document Sharing Hub

Copyright NSF International
Provided by IHS Licensee=/, User=,
No reproduction or networking permitted without license from IHS Not for Resale,

Full document details: NSF 59 2017


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

Contents

N CT=T =T - | PRSPPI 1
I U o 0 Lo PO UUPPPTPTTPT 1
Yo o] o TP PPUPPPI 1
1.3 Alternate materials, design, and CONSIIUCTION ..........ciiiiiieiiiiiie et 1
AV [T T U =T g T=T o | PRSPPI 1

A Lo 1t F= LA (= (=] =T o (o L RSP RPTT 1

I B T i1 11T LR PP PRTTP 2

O T (= T PSR PTPPR 2
4.1 Conformance With NSF/ANSI 51 ...t e e e e e e e e e e s eneeeeees 3
S To | o [ TP PERTR 3
v oC I Yo 18T [o e F= o g T o 1T a1 To T 10 = L= 4 = | 3
S 1= = 1= T | £ SRR 3

5 DeSigN and CONSITUCTION .. ..cocie i 3
N A 1= 1= = | BEST= T = 11T SRR 3
5.2 Internal angles and corners, OO0 ZONE...........ouiii i 4
5.3 EXternal angles and COMEIS .......ooiviiiiiiiiiieie ettt ettt ettt ettt ettt e e e e e e e 4
e N [T o £V T =Y =T T 1 SRR 4
T I = ] (<] 1T £ TP PP UPPPPPTPTR PR 4
I 15 U] = U1 T o PP OP PP PTPTTRPPPN 5
5.7 Reinforcing and framing ..........ooooiieiioiii e 5
5.8 Inspection and mainteNance PANEIS .........coociiiiiiiiii e 5
LR B B o Lo ] £ P PP PPPPPPPPPPP 5
5.10  DOOr tracks @nd QUILES......ccoiuuiiiiiiiiie ettt ettt ettt e e et e e e b e e 6
5.11 Door closers, handles, KNobs, and PUIIS.........c..ooiiiiiiiiiiee e 6
L0t 12 11 o =T PP 6
L0t I T 0 YT £ PP 6
I S o (o =TT o To [N (o1 o O PP RPPUPRRN 7
5.15  Openings int0 fOOU ZONES.........ooovviiiiiiiiiiieee ettt 7
516  ENEIY POITS oottt ettt e e e e e e e e e e e e e e e e e e e e 7
5.17 [0 U 1Y £ SO PP PT R PUPPPPPTTTT 7
N S I o =T o 11T T T PP PTPT TP 8
LN S N - od 1= TSR T To B o= Lo 1 R 8
I OB =T (=T 1] Y] o L TSP PPOUPPPN 8
L4 R o 18 o] 0 = 0 1 0o 10 11V PP 8
5,22  CaSters @and GlIAEIS. ....co.uiiiiiiiiie et 8
5.23  Open display stands and Drackets ..o 8
L S e 10 (=T g (= V] o 1= PRSPPI 8
B.25  SREIVING .ttt et b e e b e e aeee 8
5.26  Counter steps and PIAtfOrMS .......ooueiiiiiiii e 9
LA A = o = o] F= 1= = PP 9
B5.28  ENCIOSEA SPACES ....eeiiiiiiiiie ittt ettt e et e et e et e e et e e anb e e e b e e e e nees 9
5.29  Food and flatware containers and AraWers ...........uueieieeiiiiiuiieire e e e e serieee e e e e e e sssener e e e e e e s e nenenees 9
5.30 IISBES . e aas 9
LR 3 N = 71 o1 PR 10
532 1CE PANS AN DINS ...eiiiiiiie e e e 10
RS B o T To o [ 1S o] F= | A o= L= TP 10
LT 7 0] PR 10
5.35  SOUNA QAMPENING ..veiiiiiiiiiei ittt e et e e e st bt e e e sttt e e e abe e e e e snbbeeeesnbbeeeeanbaeeeeans 10
5.36  BACKSPIASNES. ... .o a e e 11
5.37  Tops of counters, tables, and back Dars ..........ccccvvvee i 11
5.38  Breakable glass COMPONENTS ........c.uiiiiiiiieiiiiiie ettt et e e et e e s sbae e e s sbaeeeean 11
R 1 B I To | o | 1D d LU =3O 11
I I o1V 1 119 To I oo =T o PR TUPRURUPPRT 11
Y5 R = 1010 0] o] [o I ote] o g T=Tod o] o F- R PR TUPPPOPPRR 11
I o N = - (ol 1o [V o1 =3V =T 1110 o PSRRI 12
L 5 B w0 r= 1 o] SRR (=Y =) V) (=10 12
5.44  Wastewater holdiNg SYSIEMS .....cccii it e e e e e e s s e e e e e e e e nnnreees 12
545 WASEE FECEPLACIES ...ciiieiiieitie ittt ettt et e e e e e bbbt e e e e e e e e e bnbae e e e e e e e e anbnrnees 13

Documents
v Document Sharing Hub

Copyright NSF International
Provided by IHS Licensee=/, User=,
No reproduction or networking permitted without license from IHS Not for Resale,

Full document details: NSF 59 2017


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

5.46  Hot food storage and preparation €qUIPMENT..........ceeeiiiiiiiiiieeie e e s e e e 13

5.47  FUEI DUMNING TBVICES .....iveiiiiiiiiee ettt et e e e st e e e st e e e e snbn e e e e abneeeeaa 13
5.48  MechaniCal reffigEIratioN ...........eeeiiiiieeiiiiie ettt et e et e e st e e e s sbneeeeaa 13
LY T R =0 Yo To I o] (0] (=Y 1o ) o 1R 13
IO B I o1 o To LS TP PP PP P PP PP PPPPPUPPPPPP 13
RN R B -1 - W o] = 1 (= P PO PP P PP PP PPPPPPPPPPPP 14
I == T4 (o] 1 =T g ol = S PP SUOPRRRTP 14
6.1 Cleaning and Sanitization PrOCEAUIES ..........uuiii ittt ettt e et e e et r e e e sbe e e e e sbreeeeaa 14
6.2 Cold food StOrage COMPANTMENTS .......coiiiiiiiieie e e e s s r e e e e s e s e e e e e e s s s e rr e e e e e s s s nstaeereeeeesannnnrenes 15
6.3 Open-top cold food holding EQUIPMENT .........uuiiiiiiii e 16
6.4 Hot food holding COMPAITMENTS .......ccoiiiiiiiiiiie ettt e et sb e e s b e e e s sbreeeeaa 16
(SIS 5 (o] i {ooTo M Tol o TaTo leTo ga] o = T i =T o1 £ EE 17
6.6 Open-top hot food holding COMPAITMENTS........cciiiiiiiiiiiie e 18
6.7 Cooking and rethermalization @qUIPIMENT ........ccoiuiiiiiiiiiee e e e 19
F N ] 1= PP P PP PPTTRRPPPUPPPPRIN 25
ANNEX B e 29
F e 0] 1= G O PPN 31
Documents
vi Document Sharing Hub
Copyright NSF International
Provided by IHS Licensee=/, User=,
No reproduction or networking permitted without license from IHS Not for Resale,

Full document details: NSF 59 2017


http://www.avadocuments.com/doc/nsf-59-2017
http://www.avadocuments.com/doc/nsf-59-2017

Foreword?

The purpose of this Standard is to establish minimum food protection and sanitation requirements for the
materials, design, construction, and performance of mobile food carts.

This edition of the Standard contains the following revision:

Issue 7

This revision updated normative references in section 2 and “boilerplate” language in sections 4.4 and
5.22.

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. This Standard is maintained on a Continuous
Maintenance schedule and can be opened for comment at any time. Comments should be sent to Chair,
Joint Committee on Food Equipment at standards@nsf.org or, 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. As such, this Foreword may contain material that has
. not been subjected to public review of a consensus process. In addition, it does not contain requirements necessary
*. for conformance to the Standard.
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NSF International Standard
for Food Equipment —

Mobile food carts

1 General
1.1 Purpose

This Standard establishes minimum food protection and sanitation requirements for the materials, design,
fabrication, construction, and performance of mobile food carts and their related components.

1.2 Scope

This Standard contains requirements for mobile food carts and their related components and materials.
This Standard applies to mobile food carts intended for the preparation and service of food, as well those
intended for service of prepackaged food only. This Standard does not apply to food catering trucks or
other motor vehicle mounted food service equipment. The requirements in this Standard do not apply to
umbrellas, awnings, and similar overhead accessories installed on mobile food carts.

Food cart components 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 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 meet
the intent of applicable requirements herein.

1.4 Measurement

Decimal and S| conversions provided parenthetically shall be considered equivalent. Metric conversions
and significant figure rounding have been made according to IEEE/ASTM SI 10.

2 Normative references

The following documents contain provisions that, through reference, constitute provisions of this
NSF/ANSI Standard. At the time this Standard was balloted, the editions listed below were valid. All
documents are subject to revision, and parties are encouraged to investigate the possibility of applying
the recent editions of the documents indicated below. The most recent published edition of the document
shall be used for undated references.

40 C.F.R. 8180.940 Tolerance exemptions for active and inert ingredients for use in antimicrobial
formulations (Food-Contact Surface Sanitizing Solutions)?

3 U.S. Government Printing Office, Washington, DC 20402 <www.gpo.gov>.
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ANSI/ASSE 1001 — 2008. Atmospheric Type Vacuum Breakers*

ANSI/ASSE 1020 — 2004. Pressure Vacuum Breaker Assembly*

ANSI/ASSE 1022 — 2003. Backflow Preventer for Beverage Dispensing Equipment?*
ANSI/ASSE 1024 —2004. Dual Check Backflow Preventers*

APHA Standard Methods for the Examination of Water and Wastewater, 22" Edition®

ASSE 1032 — 2004(R2011). Dual Check Valve Type Backflow Preventers for Carbonated Beverage
Dispensers, Post Mix Type*

IAPMO — Uniform Plumbing Code 20156

ICC - International Plumbing Code 20157

IEEE/ASTM SI 10 — 2010. American National Standard for Metric Practice 8
NSF/ANSI 2. Food equipment

NSF/ANSI 4. Commercial cooking, rethermalization, and powered hot food holding and transport
equipment

NSF/ANSI 7. Commercial refrigerators and storage freezers
NSF/ANSI 51. Food equipment materials
NSF/ANSI 170. Glossary of food equipment terminology

UL 197 — 2010. Standard for Commercial Electrical Cooking Appliances®

3 Definitions

Terms used in this Standard that have special technical meaning are defined in NSF/ANSI 170.

4 Materials

The requirements contained in this section are intended to protect food from contamination and ensure
that the materials used in the manufacture of food handling and processing equipment resist wear;
penetration by vermin; and the effects of foods, heat, cleaning compounds, sanitizers, and other
substances that may contact the materials in the intended use environment. Materials used in unexposed
non-food zone areas shall be exempt from all requirements in 4.

4 ASSE International Office, 18927 Hickory Creek Drive, Suite 220, Mokena, IL 60448 <www.asse-plumbing.org>.
5 American Public Health Association, 800 | St. NW, Washington, DC 20001 <www.apha.org>.

6 International Association of Plumbing and Mechanical Officials, 5001 E. Philadelphia St., Ontario, CA 91761
<WWw.iapmo.org>.

7 International Code Council, 5203 Leesburg Pike, Suite 600; Falls Church, VA 22041 <www.iccsafe.org>.
8 ASTM International, 100 Barr Harbor Dr., West Conshohocken, PA 19428 <www.astm.org>.

9 Underwriters Laboratories, Inc., 33 Pfingsten Road, Northbrook, IL 60062 <www.ul.com>.
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4.1 Conformance with NSF/ANSI 51

Materials shall conform to the requirements in NSF/ANSI 51 applicable to the zone in which the material
is used.

4.2 Solder
Solder containing lead as an intentional ingredient shall not be used in a food zone or splash zone.
4.3 Sound dampening material

Sound dampening materials shall meet the requirements of the zone in which they are located except that
they are not required to be smooth. Non-curing sound dampening materials shall not be used in exposed
areas.

4.4 Sealants

Sealants shall meet the requirements for the zone of intended use and shall only be used as permitted in
5.4.4,5.5.2 and 5.32.

5 Design and construction

This section contains design and construction requirements for equipment covered within the scope of
this Standard.

5.1 General sanitation

5.1.1 Mobile food carts shall be designed and manufactured to prevent the harborage of vermin and
the accumulation of dirt and debris, and to permit the inspection, maintenance, servicing, and cleaning of
the equipment and its components.

5.1.2 Mobile food carts shall be designed and manufactured so that food may be added, processed,
finished, dispensed, removed, and/or served in a sanitary manner.

5.1.3 Food zones shall be readily accessible and easily cleanable or shall be designed for in-place
cleaning when a readily accessible design is not feasible.

5.1.4 Food zones for which in-place cleaning is intended shall be designed and manufactured so that
cleaning and sanitizing solutions may be circulated or passed throughout the fixed system. The design
shall ensure that cleaning and sanitizing solutions contact all food contact surfaces. The system shall be
self-draining or capable of being completely evacuated. Equipment and appurtenances designed for in-
place cleaning shall have a section of the cleaned area accessible for inspection or shall provide for other
acceptable inspection methods. The manufacturer shall provide written instructions for the cleaning and
sanitizing of all food zone surfaces for which in-place cleaning is intended. The type and concentration of
sanitizing agent recommended in the instructions by the manufacturer shall comply with 40 CFR
§180.9405.

5.1.5 Splash zone surfaces shall be accessible and easily cleanable.
5.1.6 Non-food zone surfaces shall be accessible and cleanable.

5.1.7 Unexposed non-food zone surfaces shall be accessible or closed.
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5.2 Internal angles and corners, food zone

5.2.1 All internal angles or corners of less than 135° shall be smooth and have radius as set forth
below:

5.2.1.1 At the intersection of two planes, which result in one angle or corner, the radius shall not be less
than /s in (0.13 in, 3.2 mm).

5.2.1.2 At the intersection of three planes, which result in three angles or corners, the radii for two of the
angles or corners shall not be less than /s in (0.13 in, 3.2 mm) and the radius of the third angle or corner
shall not be less than ¥4 in (0.25 in, 6.4 mm).

5.2.2 For metals, solder or other fillet material shall not be used to affect the required minimum radius
of an internal angle or corner.

5.2.3 For materials other than metal, the radii specified in 5.2.1.1 and 5.2.1.2 shall be effected using
parent material or a material proven to be bonded and otherwise equal to or better than the parent
material.

5.3 External angles and corners

Exposed external angles and corners in a food zone shall be sealed and smooth (see figure 1a).
5.4 Joints and seams

5.4.1 Permanent joints and seams in a food or splash zone shall be sealed and smooth.

5.4.2 Permanent joints and seams in a nonfood zone shall be closed. Welded joints and seams in a
nonfood zone shall be deburred.

5.4.3 Joints formed by overlapping sheets of material shall not create upwardly facing horizontal ledges
(see figure 1b).

5.4.4 Sealants shall only be used to seal joints and seams that are structurally sound and are less than
g in (0.13 in, 3.2 mm) wide before sealing. Sealants may be used to fill spaces around collars,
grommets, and service connections.

5.4.5 Solder and other fillet material shall be securely bonded to its substrate. All flux and catalytic
materials shall be removed.

5.4.6 Equipment shall be designed and manufactured so that field joints may be made sanitary with the
use of trim strips, welding, soldering, properly designed draw fastening, or other appropriate methods
(see figure 2).

5.5 Fasteners
5.5.1 Fasteners shall not be used in a food zone.

5.5.2 Fasteners shall be easily cleanable. Fasteners meeting this requirement include, but are not
limited to, slot-head and Phillips-head screws, hex head fasteners, and flush-break pop rivets. Hex key
screws and non flush-break pop rivets may be used in a splash zone or a nonfood zone provided that the
heads are capped or filled.

5.5.3 Fasteners shall be tight fitting to the surface except as permitted in 5.5.4.
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