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STORE NAME:



______
DODAAC:_________________
(Store name and DODAAC number to be completed when submitted to DOLM)
STORE REQUIREMENT:  _____ (ea) 1F02-08 (8 foot)  _____ (ea) 1F02-12 (12 foot)
UNIT OF PACK (UPK):  1 (one) each
1 Purpose of Equipment:  To preserve and visually display fresh, iced down seafood products for customer selection. 
2 Generalized Operating Specifications:
2.1 Dimensions: 
2.1.1 96 inches (1F02-08) or 144 inches (1F02-12) long/wide, 44 inches deep, 52 inches high.  The case front from 21 to 25 inches high.  Dimensional sizes, such as length, width, and height are critical to this equipment but may vary plus or minus 2 inches. 
2.2 Construction:
2.2.1 Commercial off the shelf (COTS) standard unit, no unique DeCA requirements.
2.3 Operating Characteristics that shall be provided:
2.3.1 Expected life span of this equipment is required to be 10 years or more with basic maintenance.

2.3.2 Steel frame.

2.3.3 Exterior of enameled metal, laminate or fiberglass. 

2.3.4 Case interior of stainless steel. 

2.3.5 Front glass shall be tempered or thermal pane.

2.3.6 The rear case will have removable service glass sliding doors that are lockable.

2.3.7 Kick plates to be stainless steel. 

2.3.8 Bumper rails to be continuous black PVC or heavy-duty rubber on the front end of unit.
2.3.9 Molding and trim to be stainless steel.
2.3.10 Stainless steel adjustable ice trays and bottom rack with drain pan. 
2.3.11 Self contained utilizing R-134A or R-404A refrigerant.

2.3.12 T-8 fluorescent lamps with shields and electronic ballast.
2.3.13 Insulation shall be foamed in place polyurethane throughout the case.
2.3.14 Cases designed to maintain a temperature of 28 to 32 degrees Fahrenheit within plus or minus 1 degree Fahrenheit of adjusted setting.
2.3.15 Duplex receptacles (120 volts) required on rear mullions for display scales and printer.

2.3.16 Front glass shall be hinged, tilt-out or lift up, curved .25 inch glass that is lockable.

2.3.17 Rear base close-off panel and temperature control thermostat.

2.3.18 Minimum 1.50 inch waste drain.
2.3.19 A 7 to 10 inch deep high density polyethylene food wrapping shelf running the full length of the rear of the case.
2.3.20 Compressor motor to be a minimum of .5 HP.
2.3.21 Digital thermostatic controls and temperature indicator to be in degrees Fahrenheit for maintaining proper operating temperature.
2.3.22 Four point leveling system.
2.3.23 Digital thermometer control temperature probe mounted in the discharge air opening.
2.3.24 Unit to have a perimeter heater and ice guard for front glass.
2.3.25 Bottom flushing system with a timer clock.
2.4 Networking / Communications that shall be provided:  N / A 
3 Operating Options:  N / A 
4  Electrical Requirements:

4.1 Standard U.S.A electrical specifications: 208 to 230 volt, 60 Hz, 1 phase, dual voltage motor, average 6 to 9 amp draw. 

4.2 Minimum 6 foot cord with a NEMA 5-20P plug, or a manufacturer’s equivalent to comply with equipment requirements.

5 Color Requirements: Beige or Neutral colors
6 Maintenance Requirements:  Continued parts support for equipment is required for the projected total life cycle of the equipment plus 5 years.

7 Industry Standards and Requirements: 

7.1 Industry Standards: Underwriters Laboratory (UL) listed and National Sanitation Foundation (NSF) certification, or equivalent.
7.2 Contractor Requirements:
7.2.1 Must be shipped ready to assemble, mount, make utility connections, plug in, and use.
7.2.2 No additional work shall be required on the part of the government.
8 Special / Specific Equipment Safety Requirements:  N / A
9 Information To Be Provided By The Contractor To The Commissary At Time of Delivery:
9.1 Commercial Warranty and Point of Contact for Warranty Service.

9.2 Installation and Operating Instructions.
9.3 Parts List.
10 Federal Supply Class:  4110

11 Special Considerations For Installation/De-installation Of Equipment: (NOTICE/WARNING)
11.1 Contractor:  
11.1.1 Depending on store requirements, de-installation of existing case and removal from the store may be required. 
11.2 Store:  
11.2.1 THIS UNIT MUST HAVE A FLOOR DRAIN.  A DRAIN PAN WILL NOT WORK IN THIS APPLICATION.
11.2.2 Must have a 20 amp minimum dedicated circuit.   

12 Basis of Allocation:  One per fish department or as required.  

13 Recommended Source(s) or equal: 

13.1 Hussman, Model SSG-8 (1F02-8), Model SSG-12 (1F02-12)
13.2 Tyler, Model NLF8 S/C (1F02-8), Model NLF12 S/C (1F02-12)


14 Store Request for Specific Model to Match Existing Equipment:  N / A   
15 Store Maintenance Requirements:  The purpose of maintenance planning is to sustain equipment operations post purchase, to identify maintenance requirements, to reduce maintenance costs, and to extend the life cycle of the equipment. 
15.1 Within Warranty Period:

15.1.1 Consult manufacturer’s warranty documentation and contact instructions.
15.2 After Warranty Period:

15.2.1 Have the equipment added to your HVAC contract. 
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