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Disclaimers1 
 
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 safety requirement. 
 
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 annexes are not considered an integral part of NSF Standards. The annexes 
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 of a consensus process. In addition, it does not contain requirements necessary for 
conformance to the Standard. 
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Foreword2 
 
The purpose of this Standard is to establish minimum food protection and sanitation requirements for the 
materials, design, construction and performance of commercial bulk milk dispensing equipment.  
 
This edition of the Standard contains technical changes made to the definitions of “accessible” and 
“removable” and format changes intended to promote uniform interpretation of the Standard and consistency 
with other NSF Standards. The style and format of the Standard have been modified for consistency with the 
guidelines published by the American National Standard Institute. 
 
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 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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© 2000 NSF NSF/ANSI 20 – 2000 

 
NSF/ANSI Standard 
for Food Equipment – 
 

Commercial bulk milk  
Dispensing equipment 
 
1 General 
 
1.1 Purpose 
 
This Standard establishes minimum food 
protection and sanitation requirements for the 
materials, design, construction, and performance 
of commercial bulk milk dispensers and their 
related components. 
 
1.2 Scope 
 
This Standard contains requirements for bulk milk 
dispensers designed to dispense servings of milk 
or milk products by manual or machine actuation. 
This Standard does not apply to dispensing 
freezers (soft-serve machines), vending machines, 
or manual food and beverage dispensing 
equipment covered by the scope of other NSF 
standards. 
 
Commercial bulk milk and milk product dispensing 
equipment materials and components covered 
under other NSF or NSF/ANSI Standards or 
Criteria shall also conform to the requirements 
therein. This Standard is not intended to restrict 
new 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, commercial 
bulk milk dispensing equipment that incorporates 
alternate materials, design, and construction may 
be acceptable when such equipment meets the 
applicable requirements contained in this 
Standard. 
 
 

2 Normative references 
 
The following documents contain provisions that, 
through reference, constitute provisions of this 
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 them. 
 
Grade A Pasteurized Milk OrdinanceC1978 
Recommendations of the United States Public 
Health Service/Food and Drug Administration, 
1999 Revision, Publication No. 2293 
 
NSF/ANSI 51B1997: Food equipment materials 
 
NSF C-2B1983: Special equipment and/or devices 
 
 
3 Definitions 
 
Terms used in this Standard that have special 
technical meaning are defined here. 
 
3.1 accessible:  Manufactured to be exposed for 
cleaning and inspection with the use of simple 
tools. 
 
3.2 bulk milk dispenser: Equipment that 
refrigerates milk and dispenses servings of milk 
when operated manually or by machine actuation 
(other than by coin). Bulk milk dispensing 
equipment consists of a mechanically refrigerated 
cabinet and a dispensing mechanism. 
 
3.3 cleaning:  Removal of residues of food and 
other soiling materials. 
 

                                                      
3 Department of Health and Human Services, Public 
Health Service, Food and Drug Administration (HFS-
626), 200 C Street SW, Washington, DC 20204 
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