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STORE NAME:				______	DODAAC:_________________
(Store name and DODAAC number to be completed when submitted.)

STORE REQUIREMENT:  _____ each

UNIT OF PACK (UPK):  1 (one) each

1 Purpose of Equipment:  To be a self-contained, dual temperature and self-serve meat case.

2 Generalized Operating Specifications:
2.1 Dimensions: 
2.1.1 Minimum 68 inches long, 42 inches wide, 38 inches high.  This   equipment is intended to be a low profile, coffin style, island case. 
2.2 Construction:
2.2.1 Commercial off the shelf (COTS) standard unit, no unique DeCA requirements.

2.3 Operating Salient Characteristics that shall be provided:
2.3.1 Expected life span of this equipment is to be 10 years or more with basic maintenance.
2.3.2 R-404A or R-507 refrigerant.
2.3.3 White powder coated interior paint.
2.3.4 Upper and lower bumpers.
2.3.5 Digital thermometer in degrees Fahrenheit.
2.3.6 Condensate pan.
2.3.7 Adjustable temperature dual temperature kit allowing for medium to frozen food temperature range operations.
2.3.8 Anti-sweat heater kit.
2.3.9 Expansion valve with filter kit.
2.3.10 Straight glass on all sides.
2.3.11 Recessed castors for mobility.

2.4 Networking / Communications that shall be provided: N / A

3 Operating Options: N / A 

4 Electrical Requirements: 
4.1 115 volts, 60 Hertz, 1 phase, with a maximum amperage draw of 20 amps.
4.2 Minimum 6 foot cord with a NEMA 5-20P plug.

5 Color Requirements: Beige or Neutral color exterior, white interior.

6 Maintenance Requirements
6.1       Sustainability:   Continued parts support for equipment is required for the projected total life cycle of the equipment plus 5 years.

7 Industry Standards and Requirements: N/A
7.1 Industry Standards: Underwriters Laboratory (UL) listed, or equivalent.
7.2 Contractor Requirements:
7.2.1 Must be shipped ready to plug in and use.

Special / Specific Equipment Safety Requirements: N/A

8 Information To Be Provided By The Contractor To The Commissary At Time of Delivery:
8.1 Commercial Warranty and Point of Contact for Warranty Service.
8.2 Installation and Operating Instructions.
8.3 Parts List.

Federal Supply Class:  4110      

9 Special Considerations For Installation/De-installation Of Equipment: (NOTICE/WARNING)
9.1 Contractor:  N/A

9.2 Store:  This unit will require a minimum 20 ampere feeder circuit and a NEMA 5-20R receptacle. 

10 Basis of Allocation:  As required.

11 Recommended Source(s) or equal:
11.1 Kysor Warren, Model LD1C
11.2 Tyler Refrigeration, Model LNSC5

12 Store Request for Specific Model to Match Existing Equipment: N/A

13 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. 

13.1 Within Warranty Period:
13.1.1 Consult manufacturer’s warranty documentation and contact instructions.
13.2 After Warranty Period:
13.2.1 [bookmark: _GoBack]Contact HVAC contract or use a one time service call with store GPC as required.
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