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	CED  No.
	ITEM DESCRIPTION
	1

	1G03
	Case, cheese, island, open type, self-contained.
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STORE NAME:



______
DODAAC:_________________
(Store name and DODAAC number to be completed when submitted)
STORE REQUIREMENT:  _____ (ea)  1G03-08      _____ (ea)  1G03-12    
UNIT OF PACK (UPK):  1 (one) each

1 Purpose of Equipment:  To display refrigerated cheese and related delicatessen products.

This merchandiser is a self-service unit with product accessible to patrons from all sides. 

2 Generalized Operating Specifications:
2.1 Dimensions: 
2.1.1 1G03-08; 105 inches long, 79 inches deep, 40 inches high. 
2.1.2 1G03-12; 153 inches long, 79 inches deep, 40 inches high.
2.1.3 Dimensional sizes such as length, width and height are given a plus or minus 2 inch tolerance to the above mentioned dimensions for each unit.  
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 All steel construction.

2.3.3 Sheet metal interior and exterior.

2.3.4 Does not require a floor drain, uses an electric dissipater pan.

2.3.5 Adjustable wire display racks with multiple rear wall and front wall positions.

2.3.6 Electric defrost standard.

2.3.7 The front bumper option and tag molding is required to accommodate pricing and POS material. 
2.3.8 Environmentally friendly, chlorofluorocarbon (CFC) free refrigerants are required. 
2.3.9 Removable casters for easy merchandiser unloading, movement and placement. 

2.3.10 Adjustable electronic thermostat to maintain an average temperature between 36 to 40 degrees Fahrenheit.

2.3.11 Lighting to be fiber optic, LED or T-8 with lamp shield and electronic ballast is required.
2.3.12 Digital Thermometer.

2.3.13 High efficiency fans.

2.4 Networking / Communications that shall be provided:   N / A
3 Operating Options:   N / A 
4 Electrical Requirements:

4.1 _____1G03-08; Standard U.S.A electrical specifications:  208 volts, 60 Hertz, 1 phase, with an average amperage draw of 10.36 amps.
4.2 _____1G03-12; Standard U.S.A electrical specifications:  208 volts, 60 Hertz, 1 phase, with an average amperage draw of 7.0 amps.
4.3 _____ Pacific overseas store 120 V / 50 HZ / 1 PH

4.4 _____ Europe overseas store 220 V / 50 HZ / 1 PH   

5 Color Requirements: Beige or Neutral colors
6 Maintenance Sustainability Requirements: Continued parts support for equipment is required for the projected total life cycle of the equipment plus 5 years.
7 Industry Standards and Contractor 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 hard wire 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:  Shall receive, uncrate and level the merchandiser(s) using the 4 point leveling system. Shall hardwire or plug-in unit as required. 
11.2 Store:  
11.2.1 NOTE:  This system is NOT designed to hold temperature for fresh meat products for an extended time. 
11.2.2 This unit may be required to be connected to the Remote Monitoring Control System (RMCS). 

12 Basis of Allocation:    As needed.
13 Recommended Source(s) or equal: 

13.1 Hill Phoenix, Model OIMA 8 and 12 foot versions.
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 Consult with the GSA Maintenance Enterprise Contract for servicing requirements. 
     Rev. FY10.2


