SECTI ON 11416
SERVI NG LI NE EQUI PMENT AND UNI TS

PART 1 GENERAL
1.01 SUMVARY

A Rel at ed Secti ons:

1. 11401 - Custom Fabri cated Equi pnent.

2. 11419 - Uility D stribution Systens.

3. Division 15 - Water supply, drainage, and related

pi pi ng.

4. Division 16 - Electrical connections.

1.02 REFERENCES:

A Nat i onal Sanitation Foundation (NSF).

Underwiters Laboratories (UL).

C. Nat i onal El ectrical Manufacturers Associ ation (NEM).

1.03 SUBM TTALS

A. Shop Drawi ngs: Submit wi th dinensioned plans prepared in
m ni rum 1/ 4" scal e show ng Mechani cal / El ectrical roughing-
in data for each piece of equipnent and their rel ationships
to the space the equi pnent occurs.

1. I ncl ude accurately dinmensioned details and | ocations of
any special wall openings required by itens of
equi pnent extendi ng through walls.

2. Include plans, el evati ons, and sections, al |
di mensioned and suitable to be wused for actual
construction of itens specified.

3. Locate connection to overhead domestic water service
drop at the center of serving lines and not at the hot
food station.

B. Mai nt enance Manual : Submt bound nai ntenance manual wth
insert section for each item of operational equipnent,
i ncl ude product data, operating/ nmaintenance instructions,
parts listing, product warranty, and simlar applicable
i nformation.

C Submt a current list with the nanes, addresses, and
tel ephone nunbers of the manufacturerls |ocal service
representatives and the | ocal parts suppliers.

Proj ect Nane M DCPS MASTER March 03

Proj ect No. SPECI FI CATI ON GUI DELI NES 11416 - 1



1.04 QUALI TY ASSURANCE
A Source Quality Control

1. Manuf acturer: Provide equipnment manufactured by one
manuf acturer except where otherwi se noted, uniform
t hroughout as to nethod and type of construction used.

2. Name Pl at es:

a. ldentify nodel and manufacturer with appropriate
name pl ates.

b. Show el ectrical characteristics on appropriate nane
pl at es.

B. Special Requirenments for Refrigerated Equi pnent: Furnish
refrigerated equipment wth expansion valve systens.
Capillary systens are not acceptabl e.

1.05 PRQIECT CONDI TI ONS

A Exi sting equipnent designated to be renoved from the
project site shall be disconnected, packed, and delivered
to a Board designated |ocation within M am -Dade County,
Florida, before starting with the Wrk.

1. 06 WARRANTY

A.  Warranty, Parts List, Service and Users Munual, and
Schemat i c:

1. Each unit shall be under warranty for all parts and
| abor for 1 year after the date of substantial
conpl etion. Conpressor warranty shall be for 5 years.

a. The warranty shall cover any corrosion of stainless
steel surfaces resulting in the formation of
visible rust during the life of the mlk box.

b. In the event rust develops on a stainless steel
surface, the vendor shall replace the stainless
steel or mlk box at no cost to the Board.

2. The successful vendor will be notified of the date
installation is to be conplete and the wunit 1is
oper at i onal

3. Before awarding the bid, each vendor when requested
shall deliver to the M DCPS M ntenance for approval
three conplete illustrated parts lists with current
school prices and three service nanual s.

Proj ect Name M DCPS MASTER March 03
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4. A users manual shall be included with each m |k box and
a schematic shall be permanently attached to the unit.

PART 2 PRODUCTS

2.01 EQUI PVENT

A Cust om Fabri cated Kitchen and Serving Lines:

kkhkkkkk *kkhkkhkk k*kkk kk*k *k * **k *k*k k(kk* k(kkk*k *(kxkkk*%

NOTE TO SPECIFIER: Verify quantity and sizes with M-DCPS Food and Nutrition.
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1

Proj ect Nane
Proj ect No.

| tem No. , MIk Box:

a.

o

A self-contained, top front opening cooler, air
curtain style, with cool air force over opening to
mai ntain 36 to 40 degrees F. tenperatures, approved
by NSF and UL |i sted.

Capabl e of maintaining a chilled food product at 40
degrees F. for up to 2 hours with lids open and
able to accommobdate 8, 12, or 16 standard size mlKk
cases as supplied to the school cafeteri as.
Manuf act urers:

1) Delfield NLFAC-8 (8 cases).
2) Delfield NLFAC-12 (12 cases).
3) Delfield NLFAC-16 (16 cases).
4) Accepted equival ent.

Maxi mum Counter Hei ght: 42 inches.
Cabi net :

1) Bottom of Cabinet: Enclosed with 14 gage
stainl ess steel, renainder of exterior shall be
18 gage stainless steel.

2) MIlk Boxes: Include 14 gage stainless steel
self-dividing mlk crate carriers.

3) MIk Box Opening: Wth 2 piano hinged lids to
cover the top and front with conmon keyed Iid-
| ocki ng mechani sns.

4) Lids: ABS nolded with an integral full length
handl e.

5) Door Track: PVC type material (no rubber
gasket s).

6) Cabinet Insulation: At least 2 inch thick
f oaned- i n- pl ace pol yur et hane.

7) Boxes shall have 4 full sw vel |ocking non-

mar ki ng casters and stainless steel full-length
M DCPS MASTER March 03
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bunper at the bottom front of unit to protect
| ouvered door.

8) Mk boxes shall provide ball valve with garden
hose hookup behi nd hi nged access | ouvered door
at rear of unit with a 4 foot |ong drainage
hose connecti on.

9) Electrical: 115 volt and with a m nimum 8 f oot
long electrical cord installed at rear + 6
i nches above the floor.

10) Full length non-marking bunper at bottomrear.

11) Provide a recessed on/off switch at rear of
cabinet and a thernoneter indicating accurate
tenperature readings |located where it can be
easi |y read.

Refri geration

1) Refrigeration system shall have a mninmum 1/3
HP conpressor for 8 crate unit, and mninum 1/2
HP conpressor for the 12 and 16 crate units,
use 134-A refrigerant, and have a thernostatic
expansi on val ve.

2) A refrigeration site glass shall also be
provi ded.

I t em No. , Top and Tray Sli de:

Counter top constructed of 14 gage 18-8 stainless
steel .

Working side (rear) edge shall be turned down 2
inches at 90 degrees and returned toward counter
body 5/8" at 45 degrees.

The top where next to walls shall be turned up 2
i nches at 90 degrees.

Front edge shall be turned down 2 inches for mddle
school s and high schools, and 6-1/2" for elenentary
schools at 90 degrees, then out at 90 degrees for
10 inches formng an integral tray slide.

The intersection of the tray slide and the front
edge of the top shall be fornmed at a 3/4" radius.
The tray slide shall have three die forned inverted
ridges on the surface. The front edge and ends

shall turn down 2 inches and back 5/8" at 45
degrees with all corners welded ground snooth and
pol i shed.

The tray slide shall be supported by heavy duty
stainless steel cantil ever brackets. Slidi ng
surface will be 28 inches above the floor to

accompdat e el enmentary school pupils and 32 inches
above the floor to accommodate m ddle school and

M DCPS MASTER March 03
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3.

Proj ect Nane
Proj ect No.

hi gh school students.

Structural Supports: 1-1/2" x 1-1/2" x 1/8" thick
gal vani zed angles electrically welded with welds
coated with rust inhibiting finish. Welded to this
structure shall be 14 gage galvanized channel
menbers to acconmodate | egs and to act as support
for pilasters and tray slide brackets.

Body:

1) Front and ends shall be enclosed with 20 gage
stai nl ess steel.

2) Vertical seans between panels shall be
concealed by pilaster trim evenly spaced to
give the counter a symmetrical appearance.

3) The pilasters shall be secured to the framework
wi th conceal ed bolt construction.

4) The rear of the counter, where not refrigerated
or heated, shall have 18 gage stainless steel
bottom and i nternedi ate shelves with the front
edge turned down and under. The sides shall be
turned up and wel ded to the body partitions.

5) The rear of the shelves shall turn up 4 inches
and back 3/4" termnating + 3-1/4" from the
inside front of the counter and providing a
space where utility lines such as plunbing
el ectric, gas and refrigeration may be run.

Legs: 6 inches high stainless steel with stainless
steel bullet feet with 2 inch adjustnment and wel ded
to the structural channels running the length of
t he counter.

It em No. , Hot Food Section (Dry-Mist-Electric):

a.

b.

Drop in type with openings 12 inches x 20 inches to
fit standard cafeteria pans.

Four openings for elenentary schools and five
openi ngs for mddl e and hi gh school s.

1) Each opening shall have a raised die forned
edge with a flange turned down inside.

2) Provide each opening with a UL approved dry-
noi st, one piece, die stanped, stainless steel,
wat er proof hot food well.

3) Each well shall be equipped with a 1,500 watt
thernostatically controlled electric elenent
with controls nounted on the apron on the work
side of the counter.

4) Provide each hot food well with a drain.

5 Manifold all drains together and plunb to a

M DCPS MASTER March 03
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gate val ve outside the heated base section.

Bel ow the hot food wells provide an electrically
heat ed, insulated base section with sliding doors
and slides to accombdate a m nimumof two tiers of
3 each 12 inch x 20 inch cafeteria pans.

1) The doors shall be doubl e-pan insulated type
with integral handles and shall slide on a top
mounted roller track

2) Heating elenents shall provide not |ess than
750 watts of heat per lineal foot of cabinet,
nount ed under the perforated bottom shelf, and
thernostatically controlled with the contro
nounted in the apron on the work side of the
count er.

Item No. , Cold Food Section:

Si ze as indicated on plan.

Frost top design of 14 gage stainless steel raised
1/ 4" above counter top, sides of frost top to be
perpendicular to top surface, welded water tight
construction with a continuous refrigeration coi
bonded to underside and concealed in nastic.

Fully insulate with urethane foaminsul ation

An integral full perineter drain trough shall be
furnished conplete with a drain extended to a
shut of f val ve bel ow t he base.

Connect refrigeration lines to the condensing unit
at the factory including all controls necessary to
provide a conplete, properly bal anced system
Provide 2 shutoff switches nmounted in the apron of
the conpressor housing. One to turn off the frost
top when not in use. The second switch to turn off
the refrigerated cabinet when not in use. Each
switch shall be | abel ed.

The base under the frost top shall be mechanically
cooled and an integral part of the counter.

The refrigerated base shall be double wall
construction, i nsul at ed W th ur et hane f oam
insulation on the sides, bottom top, and doors.
The inner liner shall be 20 gage stainless stee

with all seans welded and coved corners. Provide
vinyl breaker strips with unexposed fasteners to
separate the inner liner fromthe outer body at the
door openi ngs.

Mount the evaporator coil on side wall next to the
conpressor housing. Connect the evaporator to a
properly sized condensing unit at the factory

M DCPS MASTER March 03
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a.

including all necessary controls to nake a
conpl ete, properly bal anced refrigeration system
Mount doors with heavy duty, spring |oaded, chrone
pl ated self closing hardware. The door seal shal
be achi eved with preforned nagnetic gaskets.

Furnish one internediate, adjustable stainless
steel or vinyl coated wire shelf large enough to
support an 18 inch x 26 inch sheet pan.
Provide 2 inch dial thernoneter nmounted on workside
surface of the refrigerator body.

[temNo. , Protector Cases:
Provi de over the hot food section and the cold food
section a protector case 14 inches high with a 12
inch wi de stainless steel serving shelf.
The front and both ends shall be enclosed wth
pl exiglass with a scratch resistant coating on both
si des.
Uprights shall be of square tubular construction.
Front of protector case with air space top and
bottom on hot food unit only. Front of protector
case over cold pan with 7 inch clear space at
bottom

[temNo. , Display Cases:
Provide one or two shelf unit as required, |ength
as shown on plan by 18 inches wi de.
Shelf to be 10 inches above counter top for one
shel f unit.
Bottom shelf to be 10 inches above counter top and
the top shelf 18 inches above the counter top for
the two shelf wunit.
Construct uprights of 1 inch square stainless stee
tubing connected by a frame of 5/8" square
stainl ess steel tubing welded to the uprights.
The shel ves shall be 1/4" plexiglass with a scratch
resistant coating on both sides. Front sneeze
guards shall be nounted adjustabl e stainless steel
bracket s.

ltem No. , Cashiers Stand:
Stainless steel lined, provided at end of counter +
30 inches long. Space below counter to allow for
knee and | eg room for cashier.
Furni sh in base a stainless steel foot rest, a cash

drawer and a duplex electrical receptacle and a
data outl et.

M DCPS MASTER March 03
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C.

Fabricator to punch out a die stanped hole in the
countertop to accommopdate the Board's conputer.

kkhkkkhkk *kkhkkhkk kkhkkk kkhkk kk k k*k kkk kkhkkk kkhkkkh*k k*kkhkkk*%

NOTE TO SPECIFIER: When required, provide decorative high pressure laminate plastic panels.
Manufacturer and pattern shall be chosen by A/E.
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8. I tem No. , Decorative Lamnated Plastic Fronts and
over |ead as specified in Design Criteria.

a. Counter shall present a one piece honbgeneous
constructi on.

b. Were building conditions limt access, the counter
shal |l be delivered in sections as |arge as possible
with all field joints welded, ground, and polished
to a No.4 finish.

c. Electrical circuits required in counter shall be
prewired to a breaker panel |ocated in the counter
base.

d. Stainless steel shall be type 302 or type 304, 18-8
gage with a No.4 finish

e. The entire counter shal | conply wth the
requi renents of NSF standard #2 and #7.

1) Cafeteria counters manufactured by Enjac
I ndustries, H aleah, FL or accepted equival ent.
B. Custom Fabricated Serving Lines - Interior at mddle and
hi gh school s:
1. I[temNo. __ , Serving bay for hot sandw ches/fries.

a. Serving Counter:

1) Wth utility space and stainless steel
construction.

2) Exposed Stainless Steel: Type 304 with No.4
mll finish.

3) See Ed. Speci fications for detail ed
fabrication.

b. Heated Drop-in or Counter Top Display Unit:

Proj ect Nane
Proj ect No.

1) Mninmumtwo-tier with service from back.

2) Electrical service shall be |ocated under the
count er.

3) Manufacturers:

a) Hatco WFST-1 X

M DCPS MASTER March 03
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a.

d.

b) Merco ES3-3P.
c) Alto Sham MVBO-2S (counter top).
d) Merco CTS-36B (drop-in).

Fried Food Hol ding Station:

1) Wth gl ass sneeze guard protector.

2) FElectrical service shall be |ocated under the
count er.

3) FFHS-27 by Merco or accepted equival ent.

Electric Sandwich Gill (not in contract): Put in

ed specs.

1) 14 inches x 14 inches, snooth two sided.

2) Manufacturer: Star 95.

PCS Station: Wth electrical and data connecti ons.

Under Counter Space: Wth electrical outlets for

nobi | e food warners.

Under counter storage shelf.

Self Serve Cold Beverage Unit: Drop in, 17 inches

deep x 25 inches long, 8118B by Delfield or

accept ed equi val ent .

Rol I -thru Heated Unit: 1-door, RIHL32LP by Traul sen

or accepted equival ent.

Rol I -thru Refrigerated Unit: 2-doors, RR1232| PUT by

Traul sen or accepted equival ent.

Decorative fronts and overhang above each |ine

I[ltemNo.  , Serving bay for pasta/stir fry.

Serving counter:

1) Wth utility space and stainless steel
construction.

2) Exposed Stainless Steel: Type 304 with No. 4
mll finish.

3) See Ed Specifications for detailed fabrication.

Two hot well sections |ocated on each side of

i nducti on cooker

Drop in induction cooker:

1) 14 inches long x 13 inches wwde with 10" wok
and 12" saut é pans.

2) CD-1800 by Cooktek or accepted equival ent.

G ass sneeze guard protector.

POS station with electrical and data connecti ons.

e.
f.

Proj ect Nane

Proj ect No.

Self Serve Cold Beverage Unit: Drop in, 17 inches
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a.

o0

a.

o

deep x 25 inches long, 8118B by Delfield or
accept ed equi val ent .

Under counter space with electrical outlets for

nobi | e food warners.

Under counter storage shelf.

Roll-thru Heated Unit: 1-door, RIHL32LP by Traul sen

or accepted equival ent.

Roll-thru Refrigerated Unit: 2-doors, RR1232| PUT by

Traul sen or accepted equival ent.

Decorative fronts and overhang above each |ine

I[temNo. ___ , Serving bay for cold sandw ches/ sal ads.

Serving Counter:

1) Wth utility space and stainless steel
construction.

2) Exposed Stainless Steel: Type 304 with No. 4
mll finish.

3) See Ed Specifications for detailed fabrication.

Single duty deli case with service from back

1) TSID48-2 and TSID 48-2-4 by True or accepted
equi val ent .

POS station with electrical and data connecti ons.

Under counter storage shelf.

Roll-thru Refrigerated Unit: 2-doors, RR1232| PUT by

Traul sen or accepted equival ent.

Decorative fronts and over hang above each I|ine.

I[ltemNo.  , Serving bays for pizza/hot dogs/fries.

Serving Counter:

1) Wth wutility space and stainless steel
construction.

2) Exposed Stainless Steel: Type 304 with No. 4
mll finish.

3) See Ed Specifications for detailed information.

Built-in Thermal Shelf: 38 inches |ong, TS36B by

Merco or accepted equival ent.

Self Serve Cold Beverage Unit: Drop in, 17 inches

deep x 25 inches long, 8118B by Delfield or

accept ed equi val ent.

PCS station wth electrical and data connecti ons.

Rol | -thru Heated Unit: 1-door, RIHL32LP by Traul sen

or accepted equival ent.

M DCPS MASTER March 03
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f.
g.

Roll-thru Refrigerated Unit: 2-doors, RR1232| PUT by
Traul sen or accepted equival ent.
Decorative fronts and over hang above each I|ine.

C. Custom Fabricated Serving Lines - Exterior at mddle and
hi gh school s:

1

a.

Proj ect Nane
Proj ect No.

I[ltemNo. ___ , Serving bay for hot sandw ches/fries.

— O

Serving Counter:

1) Wth utility space and stainless steel
construction.

2) Exposed Stainless Steel: Type 304 with No.4
mll finish.

3) See Ed. Speci fications for detail ed
fabrication.

Heated Drop-in or Counter Top Display Unit:

1) Mninmumtwo-tier with service from back.

2) Electrical service shall be |ocated under the
count er.

3) Manufacturers:

a) Hatco WFST-1 X

b) Merco ES3-3P.

c) Alto Sham MVBO-2S (counter top).
d) Merco CTS-36B (drop-in).

Fried Food Hol ding Station:

1) Wth gl ass sneeze guard protector.

2) FElectrical service shall be |ocated under the
count er.

3) FFHS-27 by Merco or accepted equival ent.

Electric Sandwich Gill (not in contract): Put in
ed specs.

1) 14 inches x 14 inches, snooth two sided.
2) Manufacturer: Star 95.

PCS Station: Wth electrical and data connecti ons.
Under Counter Space: Wth electrical outlets for
nobi | e food warners.

Under counter storage shelf.

Self Serve Cold Beverage Unit: Drop in, 17 inches
deep x 25 inches long, 8118B by Delfield or
accept ed equi val ent .
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i. Reach-in Heated Unit: 1-door, RHF132W by Traul sen
or accepted equival ent.

j. Reach-in Refrigerated Unit: 2-doors, RHT226WJT by
Traul sen or accepted equival ent.

k. Decorative fronts and overhang above each line

IltemNo.  , Serving bay for pasta/stir fry.
a. Serving counter:

1) Wth utility space and stainless steel
construction.
2) Exposed Stainless Steel: Type 304 with No. 4
mll finish.
3) See Ed Specifications for detailed fabrication.
b. Two hot well sections |ocated on each side of
i nducti on cooker
c. Drop in induction cooker:

1) 14 inches long x 13 inches wwde with 10" wok
and 12" saut é pans.
2) CD-1800 by Cooktek or accepted equival ent.

o

@ ass sneeze guard protector.

e. POS station with electrical and data connecti ons.

Self Serve Cold Beverage Unit: Drop in, 17 inches

deep x 25 inches long, 8118B by Delfield or

accept ed equi val ent .

g. Under counter space with electrical outlets for
nmobi | e food war ners.

h. Under counter storage shelf.

i. Reach-in Heated Unit: 1-door, RHF132W by Traul sen

or accepted equival ent.

—h

j. Reach-in Refrigerated Unit: 2-doors, RHT226WJT by

Proj ect Nane
Proj ect No.

Traul sen or accepted equival ent.
k. Decorative fronts and overhang above each |ine

I[temNo. ___ , Serving bay for cold sandw ches/ sal ads.
a. Serving Counter:
1) Wth utility space and stainless steel
construction.
2) Exposed Stainless Steel: Type 304 with No. 4
mll finish.
3) See Ed Specifications for detailed fabrication.
b. Single duty deli case wth service from back

1) TSID48-2 and TSID 48-2-4 by True or accepted
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equi val ent .

POS station with electrical and data connecti ons.

Under counter storage shelf.

e. Reach-in Refrigerated Unit: 2-doors, RHT226WJT by
Traul sen or accepted equival ent.

f. Decorative fronts and over hang above each li ne.

o0

I[ltemNo.  , Serving bays for pizza/ hot dogs/fries.
a. Serving Counter:

1) Wth utility space and stainless steel
construction.

2) Exposed Stainless Steel: Type 304 with No. 4
mll finish.

3) See Ed Specifications for detailed information.

b. Built-in Thermal Shelf: 38 inches |ong, TS36B by
Merco or accepted equival ent.

c. Self Serve Cold Beverage Unit: Drop in, 17 inches
deep x 25 inches long, 8118B by Delfield or
accept ed equi val ent.

d. POS station with electrical and data connecti ons.

e. Reach-in Heated Unit: 1-door, RHF132W by Traul sen
or accepted equival ent.

f. Reach-in Refrigerated Unit: 2-doors, RHT226WJT by
Traul sen or accepted equival ent.

g. Decorative fronts and over hang above each I|ine.

D. Thene Package Line (Primary Learning Centers).

1

Proj ect Nane
Proj ect No.

Serving |line conponents with exception of m |k cool er
shall lock into each other to provide security to
entire serving line.

IltemNo.  , Cashier Stand:

a. Wth drawer and pre-wired el ectrical and data.

b. + 34 inches high x 28 inches w de.

c. Stainless steel construction, type 304 with No. 4

finish and thene package finish as specified.

18 gage Heavy duty | ocking casters.

Operator side open with stainless steel floor with
tray rail.

Manuf act urers:

D QO

—h

1) Vollrath.
2)  Col orpoi nt.
3) Accepted equival ent.
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Proj ect No.

I[ltemNo. _ , MIk Box:

a. As specified, NLFAC-8 (8 cases)by Delfield or
accept ed equi val ent.

I[temNo. _ , Frost Top:

a. + 60 inches long x 34 inches high.

b. Stainless steel construction, 18 gage, type 304
with No. 4 finish and thene package finish as
speci fi ed.

c. Heavy duty | ocking casters.

d. Attach refrigeration coils to underside of work
surface and i nsul at ed.

e. Manufacturers:

1) Vollrath.
2)  Col or poi nt.
3) Accepted equival ent.

I[temNo.  , Hot Food Section:

a. Wth four wells, 34 inches high.

b. Stainless steel construction, 18 gage, type 304
with No. 4 finish and thenme package finish gas
speci fi ed.

c. Heavy duty | ocking casters.

d. Electronic control panels, with controls to each
food well.

e. Mninmumof 1-1/2" insulation.

f. For dry or npist operation.

g. Manufacturers:

1) Vollrath.
2)  Col or poi nt.
3) Accepted equival ent.

Iltem No.  , Hot Food Section Breath/ Sheeze Guard:

a. Single shelf.
b. Front panel of heavy duty clear acrylic wth 18
gage stainless steel construction.

I[temNo.  , Hot Food Section Tray Rail

a. 18 gage stainless steel with height adjustnents.
b. + 11 inches w de.

c. Turned down and finished rimand undersi de.

d. No exposed rough edges.
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8. I[ltemNo.  , Uility Stand:

a. + 46 inches long x 34 inches high wth under
st or age.

b. Stainless steel construction, 18 gage, type 304
with No. 4 finish and thene package finish as
speci fi ed.

c. 18 gage heavy duty | ocking casters.

9. Item No. |, Thene package:
a. Provide one of the foll ow ng:

1) GCircus Thene, Pioneer Thene, School Bus Thene,
Space Ship Thene, Fire Truck Thene, Train
Thene, Boat Thene.

b. Thene package will be sel ected by M DCPS.

c. Theme package shall be securely installed to
serving |line conponents.

d. Manufacturers:

1) Vollrath.
2) Col orpoi nt.
3) Accepted equival ent.

PART 3 EXECUTI ON
3.01 | NSPECTI ON

A Do not proceed with the work of this section wunti
conditions detrinental to the proper and tinely conpletion
of the work have been corrected in an acceptabl e nmanner.

3.02 | NSTALLATI ON

A Deliver to job site, set in place, and align as shown on
Dr awi ngs.

B. Connect factory interlock devices. Adjust bullet feet to
bring tray slides level and in alignment wth one-anot her
according to manufacturer's recomrendati ons.

C. Leave equi pnent clean and free fromdirt, scratches, and
other foreign matter, ready for connection to wutility
outl ets.
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END OF SECTI ON

Proj ect Nane M DCPS MASTER March 03
Proj ect No. SPECI FI CATI ON GUI DELI NES 11416 - 16



