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Disclaimers'

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 these 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.

' 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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Foreword?

The purpose of this Standard is to establish minimum food protection and sanitation requirements for the
materials, design, construction, and performance of commercial powered food preparation equipment.

This edition contains editorial and format changes intended to promote uniform interpretation of the Stan-
dard. Many changes reflect an effort to achieve consistency with other NSF food equipment standards.

A significant technical revision has been made to the Standard. In the previous edition of NSF/ANSI 8,
the in-place cleaning (IPC) performance evaluation method prescribed two distinct methodologies and
acceptance criteria to evaluate a manufacturer’s IPC procedures, both of which had to be met for a unit to
be deemed acceptable. These were 1) a pour plating technique using Violet Red Bile agar (VRB), which
was used primarily for confirmation that the organisms recovered were, in fact, the challenge organisms,
and 2) the Most Probable Number (MPN) method using Brilliant Green Bile media, which was used for
enumeration of the organisms.

In this version of NSF/ANSI 8, the MPN evaluation method used for the IPC evaluation has been replaced
with the Membrane Filtration (MF) technique. The MF method also serves as an alternative to both the
MPN and the pour plate methodologies. The MPN method has been deemed outdated for this applica-
tion.

MF is a more sensitive method of determination. The volume of sample analyzed post-IPC is equal to the
volume collected (500 mL). Per this method, the entire slug of effluent collected is analyzed (as opposed
to the MPN method which employs statistical interpolation to determine the amount of organisms most
probably present in the entire slug from aliquots thereof). Also, the use of MF makes pour plating with
VRB agar procedurally obsolete as the MF technique utilizes a media selective only for the enumeration
of the challenge organism.

MF provides a more accurate assessment of the efficacy of the IPC procedure. As such, the NSF Joint
Committee on Food Equipment and the NSF Council of Public Health Consultants recommends that
NSF/ANSI 8 incorporate the most suitable methodologies and up-to-date techniques commonly available
to microbiologists for these evaluations and that this methodology be utilized for the IPC performance
evaluations.

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, PO Box 130140, Ann Ar-
bor, 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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food preparation equipment

1 General
1.1 Purpose

This Standard establishes minimum food protec-
tion and sanitation requirements for the materi-
als, design, and construction of commercial food
preparation equipment that is power operated.
This Standard does not apply to manually oper-
ated equipment. This Standard does not contain
safety requirements.

1.2 Scope

Equipment covered by this Standard includes,
but is not limited to, coffee grinders, grinders,
mixers, pasta makers, peelers, saws, slicers,
tenderizers, and similar equipment.

Section 5.31 pertains to food preparation
equipment that has been modified for security
purposes. Food equipment is often utilized in
environments such as correctional facilities,
mental health facilities, and some schools,
where both sanitation and security are concerns.
Section 5.31 contains exceptions and labeling
requirements 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 Cri-
teria shall also comply with the requirements
within. 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 cons-
truction

While specific materials, design, and construc-
tion may be stipulated in this Standard, equip-

ment that incorporates alternate materials, de-
sign, or construction may be acceptable when
such equipment meets the applicable require-
ments herein.

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 possi-
bility of applying the recent editions of the
documents indicated below.

ANSI Z797.1 — 1984 (R1994), Safety Perform-
ance Specifications and Methods of Test for
Glazing Materials Used in Bui/ding33

ANSI/ASSE 1001 — 2002, Pipe Applied Atmos-
pheric Type Vacuum Breakers®

ANSI/ASSE 1020 — 1998, Pressure Vacuum
Breaker Assembly4

ANSI/ASSE 1024 — 1998, Dual Check Valve
Type Backflow Preventers*

ANSI/UL 471 — 1995, Commercial Refrigerators
and Freezers®

3 American National Standards Institute, 11 West
42nd Street, New York, NY 10036

* American Society of Sanitary Engineering, 28901
Clemens Road, Suite 100, Westlake, OH 44145

5 Underwriters Laboratories, Inc., 333 Pfingsten Road,
Northbrook, IL 60062
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