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Disclaimers1 
 
NSF, in performing its functions in accordance with its objectives, does not assume or undertake to dis-
charge any responsibility of the manufacturer or any other party. The opinions and findings of NSF repre-
sent 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 safety requirements.  
 
Participation in NSF Standards development activities by regulatory agency representatives (federal, lo-
cal, 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 Stan-
dards 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 im-
proper or incomplete design and construction. 
 
Unless otherwise referenced, the annexes are not considered an integral part of NSF Standards. The an-
nexes are provided as general guidelines to the manufacturer, regulatory agency, user, or certifying or-
ganization. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 

                                                      
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. 
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Center for Public Health Education Training Courses 
 
 
 

 
 
NSF/ANSI Standards Training Programs 
 
A full schedule of classes developed to help manufacturers through the NSF/ANSI 
Certification process is offered at NSF Headquarters, at regional training sites, or at a 
location of your choice. Customized classes can be scheduled.   
 
 
 

          
 
HACCP Manager Certification and 
Certified Professional Food Manager Classes and Publications 
 
Classes in HACCP Management, Food Safety, Plan Review for Regulators, Optimizing the 
Cook & Thurber Audit, and Product Security are available throughout the year. NSF 
HealthGuard Training Series includes books on Food Manager Certification, HACCP 
Manager Certification, the Foodboss HACCP System Manual with CD, and conference 
proceedings. 
 
 
 

The current training schedule and the educational materials are available at www.nsf.org/cphe. 
For on-site custom training classes, please call 1-800-673-6275, ext. 5782. 
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Foreword2  
 
The purpose of this Standard is to establish minimum food protection and sanitation requirements for the 
materials, design, fabrication, construction, and performance of food handling and processing equipment. 
 
The 2005 edition of this Standard includes additions, updates, and clarifications including: the compliance 
to ICC International Plumbing Code and IAPMO Uniform Plumbing Code, which replaced BOCA, for 
plumbing connections, the addition of unexposed non-food requirements in 4 – Materials and 5.1 – Gen-
eral sanitation, clarifications to the boilerplate language in 5.1 – General sanitation, 5.7 – Reinforcing and 
framing, 5.8 – Inspection and maintenance panels, 5.9.5 – Door gaskets, 5.13 – Covers, and 5.21 – 
Equipment mounting, and the incorporation of 5.55 – Water inlets and storage and 5.56 – Check valves 
into a new section 5.55 – Plumbing connections. 
 
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. Comments should be sent to Chair, Joint 
Committee on Food Equipment, 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 or a consensus process. In addition, it does not contain requirements necessary 
for conformance to the Standard. 
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1 

 
© 2005 NSF NSF/ANSI 2 – 2005 
 
NSF International Standard 
for Food Equipment ― 
 

Food equipment 
 
1 General 
 
1.1 Purpose 
 
This Standard establishes minimum food protection and sanitation requirements for the materials, design, 
fabrication, construction, and performance of food handling and processing equipment. 
 
1.2 Scope 
 
Equipment covered by this Standard includes, but is not limited to, bakery, cafeteria, kitchen, and pantry 
units and other food handling and processing equipment such as tables and components, counters, 
hoods, shelves, and sinks. 
 
Section 7 of this Standard pertains to food handling and processing equipment that has been designed 
and manufactured for special use purposes. Food equipment designed and manufactured with a security 
package is utilized in environments such as correctional facilities, mental health facilities, or some 
schools. For these environments, where both sanitation and security are concerns, 7 contains exceptions 
to this Standard that shall only be applicable to the splash and nonfood zones of food equipment provided 
with a security package. 
 
Equipment components and materials 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, pro-
vided 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 in-
corporates alternate materials, design, or construction may be acceptable when such equipment meets 
intent of the applicable requirements herein. 
 
1.4 Measurement 
 
Decimal and SI conversions provided parenthetically shall be considered equivalent. Metric conversions 
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. 
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