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SPECIFICATIONS
1) SCOPE AND CLASSIFICATION
This specification governs the products furnished under the Contract, namely: refrigerators, freezers, ranges, washing machines, dryers and microwave ovens, which are commercially available and commonly used in various facilities, staff housing, institutions, schools, and shops.  This specification is general in detail of construction and materials used, as it is recognized that there is a variation in the manufacturing process by manufacturers who produce acceptable products.  The particular product classifications are detailed on the Price Sheets included in this solicitation documents. 
	Note: All appliances must be available in white and some appliances may include a black or bisque color option. No additional charge for black or bisque if produced by Manufacturer. 


2) APPLICABLE PUBLICATIONS
The following publications (issue in effect on date of this solicitation) shall form a part of this specification, and are incorporated as if fully set forth:

· Underwriters Laboratories, Inc. (UL) Publications 


Standard No. 250 - Household Refrigerators and Freezers


Standard No. 817 - Cord Sets and Power Supply Cords


Standard No. 858 - Household Electric Ranges


Standard No. 749 – Household Dishwasher

Standard No. 2158 - Electric Clothes Dryers


Standard No. 2157 - Electrical Clothes Washing Machines and Extractors


Standard No. 1240 – Electric Commercial Clothes-Drying Equipment


Standard No. 1206 – Electric Commercial Clothes-Washing Equipment

Copies available from Underwriters Laboratories, Inc., 207 East Ohio Street, Chicago, IL 60611; 1285 Walt Whitman Road, Melville, L.I., NY 11746; or 1655 Scott Boulevard, Santa Clara, CA 95050, or at http://www.ul.com.
· American National Standards Institute, Inc. (ANSI) 

B38.1-1970 - Methods of Testing for household Refrigerators, Combination Refrigerator-Freezers, and Household Freezers.

C73.1 - Outlets Receptacles, Attachment Plug Caps and Appliance Plugs.

Copies available from the American National Standards Institute, Inc., 1430 Broadway, New York, NY 10018, or at http://www.ansi.org.

· American Society for Testing and Materials (ASTM)

B117 - Salt Spray Test

C286 - Definition of Terms Relating to Porcelain Enamel

C347 - Reflectivity and Coefficient of Scatter of white Porcelain Enamels

E97 - 45 Degree, 0 Degree Directional Reflectance of Opaque, Specimens by Filter Photometry

Copies available from the American Society for Testing and Materials, 100 Barr Harbor Drive, West Conshohocken, PA 19428-2959, or at:

http://www.astm.org//cgi-bin/Softcart.exe/index.shtml?E+mystore
· Porcelain Enamel Institute, Inc., (PEI) Bulletin 

T-25 - Test for Alkali Resistance of Porcelain Enamel

Copies available from the Enamel Institute, Inc., 1911 North Fort Myer Drive, Arlington, VA 22209, or at: http://www.porcelainenamel.com/.

· Code of Federal Regulations (CFR) 

21 CFR Subchapter J - Regulations for the Administration and Enforcement of the Radiation Control for Health and Safety Act of 1968.

10 CFR Part 430 – Department of Energy.

The CFR is for sale on a subscription basis by the U.S. Government Printing Office, Washington, D.C. 20402, or available at:  http://www.gpoaccess.gov/cfr/index.html
When indicated, reprints of certain regulations may be obtained from the issuing agency.

· National Sanitation Foundation (NSF) 

Electrical Commercial Cooking and Warming Equipment

Copies available from the National Sanitation Foundation, P.O. Box 130140, Ann Arbor Michigan 48113-0140, or at http://www.nsf.org/ 
3) REFRIGERATORS
Models supplied shall conform to the applicable requirements of 10 CFR Part 430 Department of Energy and the UL Standard No. 250. Refrigerators shall comply with the requirements of this specification and shall have the features as specified in the Price Sheets as minimums.  Additional features on manufacturer's standard models will be acceptable.

· Component Parts:  Refrigerators and their component parts covered by this specification shall be standard products of the manufacturer or his suppliers.  Items furnished shall be new and unused and shall be current year models except for change necessary to comply with specification requirements. 

· Design:  Refrigerators and component parts thereof shall be designed as specified herein.  The refrigerators shall be self-contained units comprising an insulated cabinet, evaporator, and electric-motor-driven condensing unit.  When specified, the interior of the insulated cabinet shall be divided into a General food storage compartment and either a frozen food or low-temperature food storage compartment.  Combination refrigerator-freezer units shall have two or more doors with freezer mounted on the top, bottom or side-by-side.  In accordance with ANSI Standard B38-1, the refrigerators shall operate without condensation appearing on the exterior of the cabinet.  There shall be no more than 10o F difference between outer shell and ambient air temperature.  Refrigerators with door shelves shall not tip forward when the door shelves are loaded and the remainder of the refrigerator, with all shelves and accessories in place, is not loaded.  The loaded doors shall be open 90o with the following loads: 

· Full width shelves over 3-3/4 inches deep and 10 inches high - 30 pounds per square foot. 

· Full width shelves less than 3-3/4 inches deep or 10 inches high - 15 pounds per square foot. 

· Butter or cheese compartments - 7 pounds per square foot - egg shelves - 0.20 pounds per egg.

· Operating Characteristics:  Refrigerators shall have the following operating characteristics under no-load conditions in accordance with the procedure described in ANSI Standard B38.1.  The refrigerators shall be capable of producing average cabinet air temperatures in the General food storage compartment of 36o F in an ambient of 70o F, 38o F in an ambient of 90o F, and 41o F in an ambient of 110o F. When operating in the ambient temperatures listed above, the average cabinet air temperatures in the low-temperature food storage compartment shall be lower than 32o F.  The average cabinet air temperature of frozen-food-storage compartments shall be lower than 12o F.  The average cabinet air temperature for isolated frozen-food storage compartments shall be lower than 8o F.

· Freezing Capacity:  Refrigerators shall freeze an amount of water equal to or greater than 2.8 lbs. of ice in 6 hours in an ambient of 90o F.  Refrigerators with automatic ice makers shall be capable of producing and storing, in 24 hours, a weight of ice equal to or greater than 2.8 lbs. in an ambient of 90o F. Not applicable to compact refrigerators.

· Defrosting:  Defrosting of each refrigerator shall be initiated as specified or exceed the requirements as called for in the Price Sheets.  Refrigerators with automatically initiated defrost with automatic reset shall perform according to the operating requirements that follow when tested in accordance with ANSI B38.1.  It shall not be necessary to remove frozen food from the low-temperature-food or frozen food- storage compartment during defrosting.  The defrosting operation shall not raise the average temperature of frozen food more than 6.5o F. nor the average temperature of the General food storage compartment more than 10o F.  Allowable temperature increases shall be based on the highest average temperature observed just prior to initia​tion of defrost.  The refrigerator shall not be restored to a cooling operation until the cooling surface is completely defrosted.  Normal operation shall resume at any preselected thermostat temperature setting.


During a 4-hour recovery period, the temperature of the General food storage compartment shall be automatically restored to within 4o F. of the original stabilized temperature.  After the 4-hour recovery period, there shall be no accumulation of frost remaining on the cooling surface.  The development of a light film of white frost is permissible during the recovery period.  Refrozen droplets of water may be adhered to the evaporator but they shall show signs of having melted during the defrost cycle.

· Storage Capacity:  Storage capacities and shelf areas shall be determined as outlined in ANSI B38.1.  The depth or width of the refrigerator shall allow moving the refrigerator through a clear opening 30 inches wide without removing more than the refrigerator door, hardware, or other readily removable items. 

· Energy Saver System:  Energy saver switch (when specified) shall control the energy consumed by the anti-sweat heaters around the doors, or refrigerators shall be so designed that other sources of heat (not from electrical heaters) are carried through the areas around the doors. 

· Materials:  Materials not definitely specified shall be of the quality normally used by the manufacturer of refrigerators provided the completed item complies with all provisions of this specification.  All materials used in the refrigeration system shall be suitable for the refrigerant employed and no material shall be used that shall deteriorate or cause deterioration of the refrigeration system or components thereof. 

· Plastics:  Plastics used in the refrigerator shall not impart significant odor or taste to food or water. Plastics shall not craze, crack, or permanently distort, from temperature, contamination, incompatibility with materials of construction, or load under conditions of normal use or during storage in temperatures ranging from 0o to 140o F.  The same manufacturer, provided parts produced meet all applicable requirements of the specification, may use clean reworked material generated from manufacturing operations. 

· System and Cabinet Design:  The design and fabrication of refrigeration system and cabinet shall prevent water vapor, and water from the outside or the inside, from entering the insulated space during usage and cleaning.  The bottom sheet shall be securely fastened to the outer shell and provide a rigid structure to maintain the insulated vapor seal.  A vapor seal test is not required when foamed-in-place insulation is used exclusively in the cabinet.  The underside of carbon steel bottom sheets and the inside surfaces of carbon steel legs and framing of condensing unit compartments of all refrigerators shall be cleaned and treated with the manufacturer's standard corrosion inhibitive methods. 

· Outer Shells:  The outer shells shall be carbon-steel sheets.  The exterior finish shall be baked enamel or manufacturer's standard finish.  Unless otherwise specified, the color of the exteriors shall be white with manufacturer's standard corrosion inhibitive method.  The temperature of the outer shell shall not be more than 10o F. below the ambient temperature when the refrigera​tion system is in operation and the temperature in the storage compartment is being held at the refrigerator's lowest operating range when tested in accordance with ANSI Standard B38.1. 

· Inner Liners:  The inner liners shall be corrosion-resistant aluminum alloy sheet, carbon-steel sheet with porcelain-enamel finish, corrosion-resistant carbon-steel sheet, or molded plastic.  The unexposed surfaces of carbon steel sheet inner liners shall be treated with the manufacturer's standard corrosion inhibitive method.  A sump shall be provided in the liner floor to accommodate accidental spillage (not applicable to compact refrigerators).  The color of the inner liners shall be white or pastel. 

· Liners Low-Temperature and Frozen Food Compartments:  The inner liners of low-temperature-food and frozen food storage compartments shall be steel sheet finished with baked synthetic enamel or porcelain enamel, corrosion-resistant steel sheet, corrosion-resistant aluminum alloy sheet, corrosion-resistant treated copper alloy sheet, or molded plastic, and shall be provided with easily cleaned corners. 

· Exterior Doors:  Exterior doors shall be of the overlapping type with square, convex-curved, or beveled jambs.  Each door shall be provided with an effective thermal barrier between exterior and interior surfaces.  Each door shall be equipped with a means for holding it in a closed position with sufficient force to produce an effective gasket seal.  A conveniently located handle or foot-pedal for opening the door shall be provided.  If a mechanical latch is used for holding the door closed, it shall be adjustable.  Door gaskets shall touch the cabinet evenly and provide an airtight leak proof joint with the door normally closed.  Reversible doors may be provided.  Unless otherwise specified, doors shall swing to the right.  A right-hand swing shall be described as having hinges located on the right side of door when facing the refrigerator. 

· Exterior Door Liners:  Inner liners of the exterior doors shall be carbon-steel sheet finished with porcelain enamel, aluminum sheet, corrosion-resisting steel sheet, or plastic.  Unless otherwise specified, the color of liners of doors shall be white or pastel. 

· Space Between Outer and Inner Shells:  Space between the outer shells and the inner liners shall be filled with insulation that is resistant to fungus, rot, and vermin.  Insulation provided shall be resistant to and installed to prevent settling. 

· Shelves:  The General food compartment shall be equipped with shelves of the wire, bar, or reinforced stamped types, except that the shelf over the vegetable drawers or crispers may be of glass or styrene plastic.  Wire, bar, or stamped shelves shall be made of passivity corrosion-resisting steel; anodized aluminum alloy; steel plated with copper, nickel and chromium; steel, hot dipped in tin; or zinc-plated and coated with clear baked lacquer.  Shelves made of metal shall not exhibit more than three visible spots of attack in 12 square inches of shelf area after 24 hours exposure in a salt fog in accordance with ASTM Standard B117.  Sliding shelves shall have stops to prevent unintentional complete withdrawal from the refrigerator and to prevent contact damage to the liner when the shelf is pushed in the cabinet. 

· Trays:  Trays, baffles, crispers, and special storage vessels shall be constructed of corrosion resistant materials. 

· Ice Trays:  Ice cube trays shall be aluminum alloy, corrosion-resisting steel, polypropylene, or copolymer plastic.  Ice cube grids shall be corrosion resistant.  Each metal ice cube tray shall have a mechanical, quick release for ejection of ice cubes (not applicable to compact refrigerators). 

· Shelf Supports:  In the event of breakage of shelf support, it shall be replaceable without special tools or removal of storage compartment liner.  Shelf supports made of metal shall not exhibit more than three pinpoint breakdowns after 96 hours exposure in a salt fog in accordance with ASTM Standard B117. 

· Chrome Plating:  Brass, aluminum and zinc-alloy, when used in the food zone or for eternal hardware, shall be chromium-plated by first applying a coat of copper and then a coat of nickel.  Plating shall be uniform, durable, and cover all surfaces.  Visible chromium plating on the exterior of refrigerator cabinets shall be bright or polished. 

· Electrical System:  Refrigerators shall operate satisfactorily on the electrical system specified.  Unless otherwise specified, the refrigerators shall operate on a 120 volt, 60 Hertz, single-phase, electrical system.  All refrigerators shall be completely electrically wired.  A three-wire cord with a three-prong attachment plug shall be provided and shall extend at least 5 feet, but not more than 9 feet, beyond the point at which it is attached to the back of the cabinet.  The cable assembly consisting of a cable and grounding plug connector shall conform to the requirements of UL 817.  The cord and attachment plug shall provide grounding of the refrigerator. 

· Lights:  Each refrigerator shall be provided with interior illumination for the General food compartment (not applicable to compact refrigerators).  A switch for lights shall be operated automatically by opening the door except that when multiple General food compartment doors are supplied, a single pole tumbler-type switch with integral red pilot light may be provided on the front outside of the cabinet in lieu of automatic switches responsive to the opening of either door.  Switches for lights, which are operated automatically by door openings, shall not be located in the bottom breaker strip nor in the bottom outer case panel.  Light bulbs shall be protected from condensate drip. 

· Refrigeration System:  The refrigeration system shall be sealed and designed to operate on one of the refrigerants, acceptable to the refrigerator industry in according to the refrigerator manufacturer's standard practice. 

· Condensing Unit:  The condensing unit shall be an air-cooled type consisting of a motor, compressor, condenser, control, and other necessary equipment. 

· Evaporators:  The evaporators shall be either forced-air or gravity type. 

· Defrost Water:  Defrost water shall be collected in a readily cleanable, readily removable vessel, or shall be carried out of the cabinet to evaporating apparatus.  Means shall be provided to prevent defrost water from dripping on food in the General food storage compartment.  Tubes, pipes, or baffles, used to collect or carry defrost water shall have corrosion-resistant surfaces and shall be readily cleanable unless positioned to be self-cleaning by means of condensate entering the device. 

· Refrigeration System Dehydration:  The assembled refrigeration system shall be completely dehydrated and charged with the proper amount of refrigerant and oil necessary for operation.  Methanol may be used provided the compressor manufacturer approves its use and the warranty of the compressor and any other components of the condensing unit are not voided. 

· Refrigeration Controls:  The refrigeration control shall be a temperature control switch activating the compressor motor, fan motor, or both compressor and fan motors.  The differential of the temperature control shall be such that the individual temperature changes in the General food storage compartment shall not exceed 6o F. and in the low-temperature or frozen food storage compartments shall not exceed 4o F. during no-load cycling operation in accordance with 3.4.1. The temperature control shall be accessible for adjustment and servicing. 

· Nameplate:  The manufacturer's standard nameplate data shall be placed on all refrigerators according to the manufacturer's standard practice. 

4) FREEZERS
Freezers supplied shall conform to the applicable requirements 10 CFR Part 430 Department of Energy and of UL Standard No. 250.  Freezers shall comply with the requirements of this specification and shall have the features as specified in the Price Sheets as minimums.  Additional features on manufacturer’s standard models will be acceptable.

· Freezers and Component Parts:  The freezers and their component parts covered by this specification shall be standard products of the manufacturer or his suppliers.  Items furnished shall be new and unused and shall be current year models except for changes necessary to comply with specification requirements. 

· Materials for Freezers:  All materials used shall be unused in their present state and free from defects, which affect serviceability or appearance of the finished product.  When materials are not definitely specified, they shall be of the quality normally used for the purpose in commercial practice. 

· Freezer Electrical System:  Freezer shall operate satisfactorily on the electrical system specified.  The freezers shall operate on a 120 volt, 60 Hertz, single phase electrical system.  A three-wire cord with a three-prong attachment plug shall be provided conforming to the requirements of UL 817.  The cord and attachment plug shall provide grounding of the freezer. 

· Freezer Color:  Unless otherwise specified in the Price Sheets, the color and finish shall be in accordance with manufacturer's standard practice.  The color of the exterior shall be white. 

· Space Between Outer Shell and Inner Liner of Freezers:  The space between the outer shells and the inner liners shall be filled with insulation that is resistant to fungus, rot, and vermin. The insulation provided shall be resistant to and installed to prevent settling. 

· Freezer Refrigeration System Dehydration:  The refrigeration system shall be completely dehydrated and charged with the amount of refrigerant and oil necessary for operation.  The condensing unit shall be an air-cooled type consisting of a motor, compressor, condenser, control, and other necessary equipment.  The evaporators shall be either forced-air or gravity type. 

· Freezer Nameplate:  The manufacturer's standard nameplate data shall be placed on all freezers according to the manufacturer's standard practice. 

5) RANGES/OVENS
Ranges shall conform to UL Standard No. 858.  Ranges, ovens and cooktops shall comply with the requirements of this specification.  Ranges, ovens and cooktops shall have the features as specified in the Price Sheets as minimums. Additional features on manufacturers’ standard models will be acceptable.

· Ranges, Ovens, and Cooktops Standard Products:  The Ranges, ovens, cooktops and their component parts covered by this specification shall be standard products of the manufacturer or his suppliers.  Items furnished shall be new and unused and shall be current year models except for changes necessary to comply with specification requirements. 

· Materials for Ranges, Ovens and Cooktops:  All materials used shall be unused in their present state and free from defects, which affect serviceability or appearance of the finished product.  When materials are not definitely specified, they shall be of the quality normally used for the purpose in commercial practice. 

· Electrical Requirements:  Ranges, ovens and cooktops shall operate on 3-wire nominal 120/240 volt, 120/208 volt, 60 Hertz, single or three phase electrical system. 

· Oven Linings:  Oven linings shall be assembled by welding, bolting, riveting, or metal self-locking fasteners.  Oven insulating material shall be of the blanket type in​stalled in accordance with the manufacturer's standard practice.  Loose fill insulation shall not be used.  The heating element for the oven heating units shall be encased in a seamless metal tube.  Oven heating units shall be of the bayonet or blade type or be capable of being replaced by the removal of not more than four screws, exclusive of the terminal. 

· Screws:  Screws and screws for fastening the wire through or to the back plate.  The connection to the oven heating system shall be located outside the oven and shall be protected from grease or mois​ture from the oven.  The heating units shall be installed to permit cleaning of the oven.  It shall not be necessary to interchange the position of an oven-heating unit for either baking or broiling. 

· Oven Doors:  All oven doors of built-in ovens, single-oven ranges and the main oven of the double-oven range shall be a drop-opening type.  Springs for counterbalancing shall be located entirely outside the heated zone or protected from heat so usability is not affected.  All doors shall be equipped with a handle and means for holding the door closed.  Drop doors shall be balanced to remain fully open without securing when in the fully open position permitting full access to the usable oven area.  Ranges and ovens equipped with removable oven doors will be acceptable.  When specified in the Price Sheets, a heat resisting viewing window oven door shall be provided. 

· Oven Light:  When specified in the Price Sheets ovens shall be provided with a light to illuminate the oven interior.  The light shall be located or protected to prevent being damaged.  The oven light may be actuated by opening the door or by use of a separate switch except a separate oven light switch shall be provided when a heat resisting viewing window oven door is furnished. 

· Oven Controls:  The temperature of the oven compartment shall be controlled by a snap-action thermo​stat and a separate switch or by a thermostat with an "OFF" position.  The "OFF" position shall be marked on the thermostat dial.  The thermostat actuating components shall be protected against moisture, grease, and direct heat radiation.  A detent or other means shall be provided on all controls to prevent the control from being accidentally turned on. 

· Surface Heating Units:  The ranges and cooktops shall be provided with 8-inch and 6-inch nominal diameter surface heating units as called for in the Price Sheets.  The heating element for the surface units shall be encased in a seamless metal tube.  The surface heating units shall be hinged or easily removable and easily replaceable to permit cleaning.  Means shall be provided to allow replacement of the hinged surface heating units by use of hand tools. A reflector pan shall be furnished under each surface-heating unit.  Range and cooktop tops shall allow proper seating of the surface units and spillage collectors. 

· Surface Unit Controls:  Each surface-heating unit shall be individually controlled by a rotary or multiple pushbut​ton switch. The switches shall provide at least six-positions; five heat control and one "OFF" position.  The various positions shall be legibly and permanently marked on or immediately adjacent to each control.  A detent or other means shall be provided on all controls to prevent the control from being accidentally turned on. 

· Surface Unit On Light:  Unless otherwise specified, each range and cooktop shall be equipped with a light to indicate when the surface unit(s) are energized. 

· Leveling Devices:  All ranges shall be equipped with at least two leveling devices capable of leveling the ranges in accordance with the manufacturer's standard practice. 

· Timer:  When specified in the Price Sheets, ranges and ovens shall be provided with a 60-minute (or more) timer.  The timer shall be equipped with an alarm signal which will sound whenever the preset time has been completed.  The timer range shall have the graduations in minute intervals. 

· Finish:  Finish shall be in accordance with manufacturer's standard practice.  Ranges, drop-in ranges, built-in ovens and cooktops shall be white or manufacturer's standard colors with other standard finishes available as options. 

· Manuals:  The supplier shall furnish his standard manual containing installation, operating, and maintenance instructions with each range, oven and cook top. 

6) HOUSEHOLD DISHWASHER

Models supplied shall conform to the applicable requirements of 10 CFR Part 430 Department of Energy and shall conform to the applicable requirements of the U.S. Government Department of Health, Education and Welfare Regulation 21 CFR Subchapter J.  Dishwashers shall comply with the requirements of this specification and shall have the features as specified in the Price Sheets as minimums.  Additional features on manufacturers’ standard models will be acceptable.

· Dishwashers Standard Products: The Dishwashers and their component parts covered by this specification shall be standard products of the manufacturer or his suppliers.  Items furnished shall be new and unused and shall be of the quality normally used for the purpose in commercial practice. 

· Dishwashers Materials:  All materials used shall be unused in their present state and free from defects, which affect serviceability or appearance of the finished product.  When materials are not definitely specified, they shall be of the quality normally used for the purpose in commercial practice. 

· Dishwashers Electrical Requirements:  Household type Dishwashers shall operate on 3-wire 120 volt, 60 Hertz, single phase electrical system.  Dishwashers shall operate on 3-wire 120 volt, 60 Hertz, single phase, or 208/240 volts, single phase or three phase electrical system, as specified in the Price Sheets.  All power cords and cables shall bear a UL label or a UL listing mark. 

· Dishwashers Finish:  Unless otherwise specified in the Price Sheets, the color and finish shall be in accordance with manufacturer's standard practice. 

· Dishwasher Manuals:  The supplier shall furnish the manufacturer's standard manual containing operating and maintenance instructions with each dishwasher. 

7) WASHING MACHINES AND DRYERS
Models supplied shall conform to the applicable requirements of 10 CFR Part 430 Department of Energy and shall conform to   UL-1240, 1206, 2157 and 2158. Washing machines and dryers shall comply with the requirements of this specification. Washing machines and dryers shall have the features specified in the Price Sheets as minimums.  Additional features on manufacturers' standard models will be acceptable.

· Washing Machines and Dryers Component Parts:  The washing machines, dryers and their component parts covered by this specification shall be standard products of the manufacturer or his suppliers.  Items furnished shall be new and unused and shall be current year models except for chanGE®s necessary to comply with specification requirements. 

· Washing Machines and Dryers Materials:  All materials used shall be unused in their present state and free from defects, which affect serviceability or appearance of the finished product.  When materials are not definitely specified, they shall be of the quality normally used for the purpose in commercial practice. 

· Current Products:  The washing machines and dryers covered herein shall be of the manufacturer's current production design.  All parts subject to wear shall be accessible for repair or adjustment. 

· Operational Cycle:  Whenever the term "Operational Cycle" is used in this specification, it refers to a complete wash, rinse and damp-dry operation, as applicable, for a specific washing machine. 

· Walking:  All washing machines and dryers without being bolted to the floor, shall be capable of full cycle operation without walking or moving on the floor when placed on and, if necessary, adjusted to a level firm surface and operated with rated load for an operational cycle.  The position of the appliance shall be outlined on the floor.  Failure to remain in the original position shall constitute failure to comply with the above requirements and shall be cause for rejection of the item. 

· Materials:  All washing machines, outer tubs, and clothesbaskets coming into contact with the wash water shall be made of corrosion-resistant material or stainless steel as specified in the Price Sheets.  Exterior visible surfaces of washing machine and dryer cabinets, not including trim, shall be finished with porcelain enamel or baked‑on enamel.  The color shall be white with manufacturer's standard colors available as options.  The cabinet back and all interior surfaces shall be of corrosion-resistant material or coated to resist corrosion.  The exterior trim shall be that which is normally furnished by the manufacturer. 

· Washing Machine and Dryer Electrical Requirements:  Household washing machines shall operate on a 120 volt, 60 Hertz, single phase electrical system.  Household electric dryers shall operate on a 120/240-volt, 120/208-volt, 60 Hertz, single or three phase electrical system. 

· Cords:  All wiring, cord, plug, and grounds shall be in accordance with UL-560, as applicable.  Unless otherwise specified, the cord shall have an attachment plug and a minimum free length of 5 feet, measured from the point of entry into the cabinet.  Enclosed terminals shall be provided in lieu of cord and plug for electric dryers. 

· Lubrication:  Permanent lifetime lubrication shall be provided or when periodic lubrication is required, all bearings shall be adequately lubricated upon assembly and shall be so mounted that they may be lubricated through normal maintenance procedures. 

· Operating Instructions:  Operating instructions shall be located on the machine in accordance with standard commercial practice. 

· Water Inlet:  The water inlet hoses shall have connections to fit standard 3/4 inch hose fitting threads.  The hose shall be of sufficient length to permit connection to faucets, a minimum of 2 feet to left or right of machine, and 42 inches above floor.  The hose shall be capable of withstanding a 500-pound hydrostatic pressure test using 190oF water for a period of three minutes, without any leaks, ballooning, or other discernible defects.  The drain hose shall have a U-shaped discharGE® end and shall be of sufficient length to permit discharGE® into a laundry tub or standpipe, a minimum of 6 inches from either side, and 36 inches high. 

· Hot and Cold Water Controls:  Automatic washing machines shall have connections for two water supplies; hot and cold.  It shall be provided with the proper number of controls for automatic operations.  When present, these controls shall, without further attention of the operator, cause water to be delivered at the selected temperature, volume, and agitation for the proper time duration to clean any specific fabric.  The automatic washing machine, after filling the tub with water to a predetermined level, shall start and wash its rated capacity of dry clothes in pounds for a period of time selected by the operator.  The washing and rinsing action shall cause an agitation of the wash water and flexing of the clothes.  After completion of the wash phase, the clothesbasket shall empty automatically of wash water and refill with rinse water, then go into the rinsing phase.  At the end of this phase, the clothesbasket shall empty out the rinse water and commence spinning the clothes to a damp-dry state.  At the completion of the spin-dry, the appliance shall shut off automatically and the clothes shall be ready to be removed by the operator for drying.  Means for leveling the machine shall be provided.  Washing machines shall be of the revolving drum type or agitator type and shall have controls to provide for wash cycles, wash/spin speeds, water temperature and time as specified in the Price Sheets.  Capacity of washing machines shall be as specified in the Price Sheets. 

· Hose and Drain:  The washing machine shall be provided with inlets for hot and cold water and with an outlet for draining.  It shall also be furnished with a hose for each of these three connections if listed from manufacturer as included with model or made available for separate purchase if listed as optional item from manufacturer.  The appliance shall be equipped with a pump for draining the tub. 

· Cabinet:  The cabinet of the automatic washing machine shall be made of steel and finished. 

· Outer Tub and Clothesbasket:  The outer tub and clothesbasket in this appliance shall be made of corrosion-resistant material and finished.  Any part of the appliance, which comes in contact with the clothes, shall have a smooth finished surface and be free from burrs so as to prevent snagging and ripping of the clothing. 

· Dryer Operation:  Dryers shall dry a full washing machine load of clothing in a time interval recommended by the manufacturer and chosen by the operator.  The complete operation shall be automatic and the machine shall shut off automatically when the operation is completed.  The drying-tumbler shall have provisions for collecting lint accumulated during the drying cycle.  Household dryers shall be operated completely by electricity.  Capacity of dryers shall be as specified in the Price Sheets. Dryers shall have controls for temperature selection, time selection and other features as specified in the Price Sheets.  Means for leveling the machine shall be provided. 

· Dryer Cabinet:  The drying-tumbler cabinet shall be made of steel and finished. 

· Dryer Tumbler:  The drying-tumbler basket shall be of the revolving type.  The opening to the basket shall be from the front side.  The basket shall be made of corrosion-resisting steel, zinc-coated steel or steel finished with porcelain.  Any part of the appliance, which comes in contact with the clothes, shall have a smooth finished surface and be free from burrs so as to prevent snagging and ripping of clothing.  The walls of the basket shall have vanes to give the clothes motion in a path about the axis of the basket. 

8) MICROWAVE OVENS

Microwave ovens shall conform to the applicable requirements of the U.S. Government Department of Health, Education and Welfare Regulation 21 CFR Subchapter J.  Microwave ovens shall comply with the requirements of this specification and shall have the features as specified in the Price Sheets as minimums.  Additional features on manufacturer’s standard models will be acceptable.

· Microwave Standard Products: The microwave ovens and their component parts covered by this specification shall be standard products of the manufacturer or his suppliers.  Items furnished shall be new and unused and shall be of the quality normally used for the purpose in commercial practice. 

· Microwave Materials:  All materials used shall be unused in their present state and free from defects, which affect serviceability or appearance of the finished product.  When materials are not definitely specified, they shall be of the quality normally used for the purpose in commercial practice. 

· Microwave Electrical Requirements:  Household type microwave ovens shall operate on 3-wire 120 volt, 60 Hertz, single phase electrical system.  Commercial microwave ovens shall operate on 3-wire 120 volt, 60 Hertz, single phase, or 208/240 volts, single phase or three phase electrical system, as specified in the Price Sheets.  All power cords and cables shall bear a UL label or a UL listing mark. 

· Microwave Finish:  Unless otherwise specified in the Price Sheets, the color and finish shall be in accordance with manufacturer's standard practice. 

· Microwave Manuals:  The supplier shall furnish the manufacturer's standard manual containing operating and maintenance instructions with each oven. 

9) EFFICIENCY PURCHASING STANDARDS
The following products shall meet or exceed the efficiency standards identified in Chapter19.260 RCW. 

a. Automatic commercial ice cube machines, such as those found in motels and restaurants; 

b. Commercial clothes washers, such as those found in apartments and coin laundries; 

c. Commercial pre-rinse spray valves, such as those used in restaurants to remove food residue from plates prior to their cleaning; 

d. Commercial refrigerators and freezers, such as those used in large institutional kitchens; 

e. Metal halide lamp fixtures, such as those found on the high ceilings of industrial buildings and gymnasiums; 

f. Single-voltage external AC to DC power supplies, such as the small boxes attached to power cords that allow battery-operated appliances to use power from electrical outlets; 

g. Incandescent reflector lamps, such as the light bulbs that are typically used in “recessed can” lights; and

h. Commercial space heaters that use natural gas or propane.

These standards do not apply to:  (1) products installed in mobile manufactured homes at the time of construction; and (2) products designed expressly for installation and use in recreation vehicles.

10) EQUIPMENT ELECTRICAL CERTIFICATION
As required by RCW 19.28.010 and WAC 296-24-956, all electrical equipment purchased shall conform to the applicable standard(s) or be otherwise certified by Underwriters Laboratories, Inc. or other recognized laboratory facility acceptable to the Purchasing Activity.

The Contracts Specialist may require Bidder to provide satisfactory documentation of the required certification.

Unless indicated in the bid document, the above certification shall apply to the equipment as a whole, not the individual components of that equipment. 
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