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1 ANNOUNCEMENT AND SPECIAL INFORMATION

Bidders are required to read and understand all information contained within this entire bid package.  The Competitive Procurement Standards, which are referred to in this bid package are not automatically printed or sent out with this RFP  By responding to this RFP the bidder agrees to read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/pca/cps.htm. 
In support of the State’s economic and environmental goals, we encourage you to consider the following elements in responding to our bids.  These are not a factor of award (unless otherwise specified in this document):
· Using environmentally preferable products and products that exceed EPA guidelines

· Supporting a diverse supplier pool, including small, minority, and women-owned firms

1.1 PUBLIC DISCLOSURE
Bid information, including price sheets, will not be available for public disclosure until after award of the contract.  At the time of bid opening, only the name of the bidder and time of bid receipt will be read aloud.

1.2 SCOPE
This RFP is intended to fulfill the State’s requirements for the as needed purchase of NEW Kitchen and Laundry Appliances (this includes Refrigerators, Freezers, Ranges, Washer/Dryers, Dishwashers and Microwaves). We estimate that purchases over the two-year initial term of the contract will approximate $1,121,000.00.  Estimates are based on past usage.  The State does not guarantee any minimum purchase.  Orders will be placed on an as needed basis.
Purchasers:  the primary purchaser(s) will be the State Department of Social & Health Services, Political Subdivisions and non-profit organizations which are members of the State of Washington Purchasing Cooperative (WSPC) A list of Washington members is available on the Internet http://www.ga.wa.gov/pca/cooplist.htm. and/or State of Oregon Cooperative Purchasing Program (DASCPP/ORCPP). A list of Oregon members is available through at http://tpps.das.state.or.us/purchasing/orcpp_mem.html
Based upon contractor’s agreement, this contract will also be made available to State of Oregon Cooperative Purchasing Program members (DASCPP/ORCPP). Contractors shall not process contract orders from unauthorized users.

All State agencies will be authorized to purchase from this contract. Higher education institutions may purchase independently outside this contract based on RCW 28B.10.029 or may purchase from this contract at their discretion.

All authorized purchasers utilizing this contract shall not be required to complete and sign a separate contract agreement at any time during the contract period.  Further, the state cannot provide, to the successful contractor, a list of all contract users for purposes of setting up accounts.  The successful contractor shall be responsible for capturing and maintaining this information when purchasers use the contract for the first time.  However, the information should be maintained to ensure purchasers will only have to provide the information one time.
Term:  Initial 24-month period from date of award (scheduled for October, 2005) with the option to extend for additional terms or portions.  Extensions will be subject to mutual agreement.  The total contract term may not exceed 6 years. During extensions specifications can vary to incorporate manufactures upgrades. Pricing maybe adjusted in accordance with Producer Price Index (PPI).

The State reserves the right to add additional product categories that are within the Scope of this RFP and deemed to be beneficial to the State.  These additional categories will be added by mutual agreement of the awarded vendor and contract administrator.
1.3 Energy Star 

Earning the ENERGY STAR means a product meets strict energy efficiency guidelines set by the US Environmental Protection Agency and the US Department of Energy.

Retailers can identify products they stock using the brand and model number. Some products may also be identified with a name or SKU which is different from the brand or model number, but you should always be able to find the brand and model number on a product. 
Further information can be retrieved from the Energy Star Website www.energystar.gov
1.4 On- line Ordering
To gain efficiencies in the ordering process, the awarded vendor shall develop an On-Line Order entry system, within thirty (30) days of award, which is standard to the industry.  The awarded vendor shall work in conjunction with OSP and the CS to provide an efficient and comprehensive ordering system.  Upon approval by OSP, the vendor shall assist agencies staff on the use and benefits of the ordering system. 
The selected vendor will assist OSP in providing its customers with a one-stop shopping environment for household appliance products via an on-line catalog and specifications sheets.  The selected vendor will be responsible for fulfilling orders for other selected items specified herein.  The selected vendor will provide OSP and its customers:

· A Washington State branded, on-line catalog through which customers will be able to purchase all specified items, provided by the selected vendor

· The on-line catalog must require customer identification and login

· The on-line catalog must be able to recognize Washington State customers and allow the generation of reports that track customer activities

· The on-line catalog must be able to limit access to specified items and to those non-core items approved by the Office of State Procurement (Note:  State agencies will not be allowed to purchase non-core products.)

· Fulfillment of orders for products at service levels and pricing equal or better than alternative sources of supply.
· Customer service support for catalog orders.
· Marketing support for this program.

· Volume discounts for non-core office products that are mutually agreed upon to become core items under this program.
· Real time ordering information to OSP for fulfillment of specified product orders.
· On line payment system option.
1.5 Presentation of Proposed Solution

The Apparent Successful Vendor (ASV) will present to OSP their solution for administering resulting contract effectively.  The ASV will be given 10 days notice of the date and time of this presentation. The presentation shall demonstrate the following:

· Function of website

· Describe function of order fulfillment

· Describe function of warehouse operations

This presentation shall encompass all requirements as stated herein
2 CHECK LIST:
This checklist is provided for bidder's convenience only and identifies the bid documents that must be submitted with each package.  Any bid packages received without these documents may be deemed non-responsive and may not be considered for award.

	Bid submittal entitled: Offer and Award
	

	Bid submittal entitled: Bid Information
	

	Bid submittal entitled: Supplemental Information
	

	Bid submittal entitled:  Price Sheets
	

	Bid submittal entitled: Warranty Price Sheet
	

	Bid submittal entitled: Catalogs & Price Sheets & Technical Documentation to Determine equality 
	

	Bid submittal: Dealer Authorization
	

	Bid submittal: Authorized Repair Facility
	


3 Bid Submittals:
3.1 OFFER AND AWARD

Bidders are required to read and understand all information contained within this entire bid package.  There are some standard documents, which are referred to in this bid package that are not automatically printed or sent out with this bid.  For example, Competitive Procurement Standards (Standard Terms and Conditions, Instructions to Bidders, Definitions), Sales/Service & Subcontractor Report are binding terms of this contract.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/pca/cps.htm.  
STANDARD DEFINITIONS revised 06/02/03
STANDARD INSTRUCTIONS FOR BIDDERS revised 06/02/03
STANDARD TERMS AND CONDITIONS revised 06/02/03
Bidder further offers to furnish materials, equipment or services in compliance with all terms, conditions, and specifications herein including all amendments. Submitting this document with an authorized signature constitutes complete understanding and compliance with the terms and conditions and certifies that all-necessary facilities or personnel are available and established at the time of bid submittal.

	(Company Name)
	
	(Typed or Printed Name)

	
	
	

	(Address)
	
	(Title)

	
	
	

	(City)

(State)

(Zip)
	
	(Phone No.)

	
	
	

	(Federal Tax Identification Number)
	
	(Bidder’s Signature)

(Date)

	
	
	

	Email
	
	


CONTRACT AWARD

(For State of Washington Use Only)

A contract is hereby awarded between the above company and the State of Washington, Office of State Procurement, Purchasing and Contract Administration, to be effective 


, Year 2005.  This is a Total/Partial award for HOUSEHOLD APPIANCES.
Authorized Signatures

	
	
	
	
	
	
	

	(Contract Specialist)
	
	(Date)
	
	(Unit Manager)
	
	(Date)


3.2 BID INFORMATION 
Bidder shall complete the following:

1. Prompt Payment Discount

% 30 days. 
2.  Purchasing (Credit) Cards accepted Yes  FORMCHECKBOX 

No   FORMCHECKBOX 

(Washington State Purchasing card is VISA)

3. Authorized Representative:

	Primary Contact-Contract Administration
	Alternate Contact - Contract Administration

	Name:
	
	Name:
	

	Telephone:
	
	Telephone:
	

	Fax:
	
	Fax:
	

	Email:
	
	Email:
	

	Customer Service/Order Placement

	Name:
	
	Name:
	

	Telephone:
	
	Telephone:
	

	Fax:
	
	Fax:
	

	Email:
	
	Email:
	


4. Lead-time:  Materials, equipment or services will be delivered within calendar 

 days after receipt of order (ARO).

5. Addresses:

	Orders to be sent to:
	Billing will be from:
	Payment to be sent to:

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


6. Federal Tax Identification Number: 





7. Firms bidding from California only: Is your firm currently certified as a small business under California Code, Title 2, Section 1896.12?   Yes  FORMCHECKBOX 

No   FORMCHECKBOX 

8. Bidder agrees to sell the goods on this contract to Political Subdivisions and Nonprofit organizations who are members of the State of Washington Purchasing Cooperative (WSPC).

                              Yes  FORMCHECKBOX 

No   FORMCHECKBOX 

9. Bidder agrees to sell the goods on this contract to State of Oregon political subdivisions and        nonprofit organizations who are members of the State of Oregon Cooperative Purchasing Program (DASCPP/OSCPP):

                     Yes   FORMCHECKBOX 

No   FORMCHECKBOX 

3.3 SUPPLEMENTAL INFORMATION

http://www.ga.wa.gov/PCA/Forms/SUPPLEMENTAL-INFORMATION.doc or main page http://www.ga.wa.gov/PCA/regulat.htm 
The bidding vendors shall be an established, authorized distributor of the product lines that

they are offering. Bidding vendors shall provide written confirmation from the manufacturer that they are an authorized distributor and submit this information with their bid package.
4 BID EVALUATION

4.1 EVALUATION / AWARD
4.2 BASIS OF AWARD

The following factors will be taken into consideration in awarding the contract:

· Lowest responsive responsible bidder

· Quality of merchandise proposed.

· Net prices

· Ability of vendor to delivery promptly
· Ability of contractor to supply required quantities within reasonable time frame

· Proximity and size of contractor’s warehouse; if deemed necessary in evaluating the bid proposal, an inspection of the vendor’s warehouse may be requested by an authorized State representative
· On Line catalog and ordering proposal.
The State reserves the right to award this Contract by item or in its entirety, whichever is in the best interest of the State. The State may, at its discretion, make awards based on vendor’s geographic location to adequately service the entire State of Washington in the best possible manner.
5 CONTRACT REQUIREMENTS
5.1 RETENTION OF RECORDS

The contractor shall maintain, for at least three years after completion of this contract, all relevant records pertaining to this contract.  This shall include, but not be limited to, all records pertaining to actual contract performance from the date of contract award.  It shall also include information necessary to document the level of utilization of MWBE’s and other businesses as subcontractors and suppliers in this contract as well as any efforts the contractor makes to increase the participation of MWBE’s.  The contractor shall also maintain, for at least three years after completion of this contract, a record of all quotes, bids, estimates, or proposals submitted to the Contractor by all businesses seeking to participate as subcontractors or suppliers in this contract.  The State shall have the right to inspect and copy such records.  If this contract involves federal funds, Contractor shall comply with all record keeping requirements set forth in any federal rules, regulations, or statutes included or referenced in the contract documents.
5.2 REPORTS

The contractor(s) must provide the following report(s) to Office of State Procurement.

Sales and Subcontractor Report

A quarterly Sales and Subcontractor Report (attached) shall be submitted in the format provided by the Office of State Procurement.  You can get the report electronically at http://www.ga.wa.gov/PCA/forms/usaGE®.doc.  Total purchases for each State Agency, University, Community and Technical Colleges must be shown separately.  Total purchases for all political subdivisions and non-profit organizations may be summarized as one customer.  Additionally, all purchases by the State of Oregon or other purchasers must be reported as an aggregate total.

The report shall include sales information (Section A) and amounts paid to each subcontractor during the reporting period (Section B).

Reports should be rounded to nearest dollar.  Contractors will be provided with all necessary sample forms, instructions, and lists.  Reports are due thirty (30) days after the end of the calendar quarter, i.e., April 30th, July 31st, October 31st and January 31st.  

6 SPECIAL TERMS AND CONDITIONS:
6.1 MATERIALS AND WORKMANSHIP

The Contractor shall be required to furnish all materials, equipment and/or services necessary to perform contractual requirements.  Materials and workmanship in the construction of equipment for this contract shall conform to all codes, regulations and requirements for such equipment, specifications contained herein, and the normal uses for which intended.  Materials shall be manufactured in accordance with the best commercial practices and standards for this type of equipment. 
6.2 STANDARD EQUIPMENT
Bid pricing shall include any standard equipment or accessories required for operation, to include range cords, range anti-tip brackets, dryer cords, reverse refrigerator door swing, etc.  The contractor shall be responsible for ensuring the appropriate length, wire requirement, etc. is shipped with product(s).

6.3 WARRANTY (IES)

Bidder will submit a copy of warranty as an attachment to bid and items delivered under this contract will also be accompanied by a copy of the warranty.  All materials or equipment provided shall be new, unused, of the latest model or design and of recent manufacture.

Every unit delivered must be guaranteed against faulty material and workmanship for a minimum period of one (1) year from date of receipt by purchaser.  If, during this period, such faults develop, the unit or part affected shall be replaced without any cost to the State including any charges for parts, labor, and transportation.  Contractor shall be responsible for contacting service representative and following-up to ensure service is completed.

On items with condensing units, the guarantee on such units shall be extended for an additional four (4) years, prorated replacement based on cost of parts (materials) at time of replacement as follows:

First year
-
100% of cost

Second year
-
90% of cost

Third year
-
70% of cost

Fourth year
-
50% of cost

Fifth year
-
30% of cost

 All regularly manufactured stock electrical items shall be listed by Underwriter’s Laboratories, Inc.  Other electrical equipment shall be constructed to conform to applicable portions of National Electrical Code.

Accessories supplied shall be compatible with the rest of the equipment.

In the event of conflict between contract terms and conditions and warranty submitted, to afford the state maximum benefits, the contract terms and conditions shall prevail.

6.4 CONTRACTOR PERFORMANCE

A. General Requirements: The state, in conjunction with purchasers, monitors and maintains records of Contractor performance.  Said performance shall be a factor in evaluation and award of this and all future contracts.  Purchasers will be provided with product/service performance report forms to forward reports of superior or poor performance to the State Procurement Officer.

B. Liquidated Damages: The state has an immediate requirement for the materials, equipment or services specified herein.  Bidders are urged to give careful consideration to the state’s requirements and to the manufacturer’s production capabilities when establishing a delivery date(s).

Liquidated damages will be assessed in the amount of actual damages incurred by the state as a result of Contractor’s failure to perform herein.

C. Cost of Remedying Defects: All defects, indirect and consequential costs of correcting, removing or replacing any or all of the defective materials or equipment will be charged against the Contractor.

6.5 CONTRACTOR’S REPRESENTATIVE

A. Designation:  Bidder shall provide name, address, and phone number of contractor(s) representative as required in bid documents. Bid Information Sec 3.2
B. Responsibility:  Contractor’s representative shall function as the primary point of contact, shall ensure supervision and coordination and shall take corrective action as necessary to meet contractual requirements.

C. Availability:  Contractor’s representative, or designee, shall be available at all times during normal working hours throughout the term of the contract.

6.6 SHIPPING LOCATIONS

For the most part, authorized contract users have various locations where goods are to be shipped; therefore, the successful contractor should anticipate / will be required to ship to any location throughout the state upon request at no additional cost.
(Unless awards to multiple contractors has been specified based on geographical locations within the State of Washington in which to service this contract.)
6.7 SHIPPING instructions

Delivery:  The successful contractor(s) will be required to provide inside delivery.  Inside delivery is defined as the person(s) delivering the goods shall deliver the item(s) to exact location requested whether it may be on the first or the tenth floor etc.  Inside delivery shall also include installation, if applicable.

The state reserves the right to pick up appliances from the local dealer (identified in the Supplemental Information of Section 3.3).  

Disposal of packaging materials:  If new product is delivered, the successful contractor(s) will be required to remove and dispose of packaging materials (customer’s dumpsters are not acceptable means of disposing, unless authorized by the customer).

6.8 PackinG

All items shall be packed in accordance with prevailing commercial practices in such a manner as to ensure delivery in good condition.
6.9 Property DamaGE: Repair Cost/ Documents
The successful contractor(s) shall have in place the necessary documents that are applicable to expedite the claims to be filed in the case of property damage that occurred during a delivery from the authorized mover.
6.10 INSTRUCTION MANUALS

Simultaneous with delivery of the first component of the equipment or system specified, the contractor(s) shall furnish to the agency a complete instruction manual for the equipment (system) and for each component supplied.  The manual shall include complete instructions for inspecting, installing, adjusting, aligning, and operating the equipment and the system, together with system layout and interconnection diagrams, schematic and wiring diagrams, comprehensive preventive and corrective maintenance procedures, and complete parts lists, manufacturer’s catalog numbers, and ordering information.

6.11 DEALER AUTHORIZATION

The Bidder, if other than the manufacturer, shall provide the following authorization with the returned bid.  Failure to comply with this requirement may result in bid rejection.

Current dated and signed authorization from the manufacturer that bidder is an authorized distributor, dealer and/or service representative and is authorized to bid the manufacturer’s product. (Reference Supplemental Information Section 3.3.)
6.12 DETERMINATION OF EQUALITY

Bidders must include, WITH THEIR BID, technical documentation/descriptive literature of exact product bid to include electrical schematics. Include manufacturer’s part list for part replacement. Failure to provide this information may be grounds for bid rejection. 

6.13 MINIMUM ORDER

Bidders are encouraged to offer quantity price breaks to allow more advantageous pricing for larger order quantities.  However, the minimum order shall not exceed one each.  Failure to meet this requirement may be cause to reject bid as nonresponsive to the state’s requirements.

6.14 REPAIR FACILITIES

Bidder shall provide a list of authorized factory repair facilities, which will honor the warranty of items on contract (reference Supplemental Information Section 3.3,) Supplemental Information Submittal).  The list will include the facility(ies) name, address, telephone number, and contact person.

Bids that are submitted from manufacturers that require service through dealer outlets must include a letter signed by each dealer certifying full understanding and compliance with bid and servicing requirements.

6.15 DISCONTINUED PRODUCTS

In the event a specified manufacturer’s commodity becomes unavailable or cannot be supplied to the State by the contractor for any reason a product deemed by the Office of State Procurement to be the equal of the specified commodity must be substituted by the contractor at no additional cost or expense to the State.

6.16 PRICING AND ADJUSTMENTS

Unless otherwise stipulated all bids must include catalog discount pricing for unit prices and extensions where applicable and be otherwise in the format requested.

All pricing shall include the costs of bid preparation, servicing of accounts, and all contractual requirements.  During contract period pricing shall remain firm and fixed for at least one year after effective date of contract.

Adjustments in pricing will be at the discretion of the State Procurement Officer and shall:

a. be the result of increases at the manufacturer's level, incurred after contract commencement date.

b. not produce a higher profit margin than that on the original contract.

c. clearly identify the items impacted by the increase.

d. be accompanied by documentation acceptable to the Contract Specialist sufficient to warrant the increase (i.e. Product Price Index Industry Codes 3631, 3632, 3633, & 3639).

e. Be filed with Contract Specialist a minimum of 45 calendar day before the effective date of proposed increase.

f. Approved price adjustments shall remain unchanged for at least 180 calendar days thereafter.

During the contract period, any price declines at the manufacturer’s level or cost reductions to Contractor shall be reflected in a reduction of the contract price retroactive to Contractor's effective date.

During the term of this contract, should the contractor enter into pricing agreements with other customers providing greater benefits or pricing, contractor shall immediately amend the state contract to provide similar pricing to the state if the contract with other customers offers similar usage quantities, and similar conditions impacting pricing.  Contractor shall immediately notify the state of any such contracts entered into by contractor.

6.17 PRICE SHEETS/Bid Submittal
Refrigerator/Freezer: Price Sheet
	Req.

Item
	Comm. Code
	Description
	Est  Qty
	Unit
	Unit Price
	Total Price

	1. 
	7290
	15.7’ Top Freezer: Per attached specifications. GE® Energy Star Model GTH16BBS or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	140
	Each
	$
	$

	2. 
	7290
	11.9’ Top Freezer: Per attached specifications. GE® Model GTS12BBP or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	24
	Each
	$
	$

	3. 
	7290
	15.7’ Top Freezer: Per attached specifications. Hotpoint® Energy Star  Model HTH16BBS or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	567
	Each
	$
	$

	4. 
	7290
	15.7’ Top mount No Frost: Per attached specifications: Hotpoint® HTR16BBS or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	24
	Each
	$
	$

	5. 
	7290
	15.7’ Top mount No Frost: Per attached specifications: GE® GTS16BBS or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	72
	Each
	$
	$

	6. 
	7290
	17.9’ Top mount No Frost: Per attached specifications: GE® Energy Star GTH18DBR or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	68
	Each
	$
	$

	7. 
	7290
	18.2’ Top mount No Frost: Per attached specifications: GE® GTR18BBS or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	$
	$

	8. 
	7290
	16.6’ Top mount No Frost: Per attached specifications: GE® GTS17BBS or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	24
	Each
	$
	$

	9. 
	7290
	17.9’ Top mount No Frost: Per attached specifications: GE® GTS18EBR or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	90
	Each
	$
	$

	10. 
	7290
	4.3’ Compact Refrigerator: Per attached specifications: GE® Spacemaker GMR04AAM or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	$
	$

	11. 
	7290
	Compact Refrigerator : Per attached specifications: GE® Spacemaker GMR06AAP or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	$
	$

	12. 
	7290
	6.0’ Compact Refrigerator: Per attached specifications: GE® Spacemaker GMR06AAM or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	$
	$

	13. 
	7290
	1.8’ Compact Refrigerator: Per attached specifications: GE® Energy Star GMR02AAM or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	$
	$

	14. 
	7290
	19.8’ Side-by-Side: Per attached specifications: GE® GSS20DBM or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	10
	Each
	$
	$

	15. 
	7290
	21.7’ Top mount No Frost: Per attached specifications: GE® Energy Star GTH22KBR or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	13
	Each
	$
	$

	16. 
	7290
	21.7’ Top mount No Frost: Per attached specifications: GE® GTS22KBP or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	13
	Each
	$
	$

	17. 
	7290
	22.0’ Side-by-Side Refrigerator: Per attached specifications: GE® GSS22IFR or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	13
	Each
	$
	$

	Total Price
	$


Ranges/Ovens: Price Sheet
	Req.

Item
	Comm. Code
	Description
	EstQty
	Unit
	Unit Price
	Total Price

	1. 
	7290
	30’’ Free Standing Electric Range: Per attached specifications. GE®  Model JBS03H or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	208
	Each
	$
	$

	2. 
	7290
	30’’ Free Standing Electric Range: Per attached specifications. GE® Model JBS07H or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	208
	Each
	$
	$

	3. 
	7290
	30’’ Free Standing Electric Range: Per attached specifications. GE® Model JBP21BH or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	208
	Each
	$
	$

	4. 
	7290
	30’’ Drop In Electric Range: Per attached specifications: Hotpoint®® JDS28WK or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	22
	Each
	$
	$

	5. 
	7290
	30’’ Free Standing Electric Range: Per attached specifications: GE® JBS15H or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	175
	Each
	$
	$

	6. 
	7290
	30’’ Free Standing Electric Range: Per attached specifications: GE® RB525H or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	68
	Each
	
	

	7. 
	7290
	20’’ Compact Electric Range: Per attached specifications: Hotpoint® RA520W or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	
	

	8. 
	7290
	24’’ Compact Electric Range: Per attached specifications: Hotpoint® RA524W or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	24
	Each
	
	

	9. 
	7290
	30’’ Free Standing Gas Range: Per attached specifications: Hotpoint® RGB524PPH or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	14
	Each
	
	

	10. 
	7290
	30’’ Free Standing Gas Range: Per attached specifications: Hotpoint® RGB508PPH or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	
	

	11. 
	7290
	20” Compact Gas Range : Per attached specifications Hotpoint® RGA520PW or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	14
	Each
	
	

	12. 
	7290
	24” Compact Gas Range Per attached specifications: Hotpoint® RGA524PW or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	
	

	13. 
	7290
	30” Slide In Electric Range: Per attached specifications: GE® JSP39WK or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	18
	Each
	
	

	Total
	$


Dishwashers: Price Sheet
	Req.

Item
	Comm. Code
	Description
	EstQty
	Unit
	Unit Price
	Total Price

	1. 
	7290
	Hotpoint®® Built-In Dishwasher: Per attached specifications. Model HDA2000ZAD or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	104
	Each
	$
	$

	2. 
	7290
	GE® Built-In Dishwasher: Per attached specifications. GE® Model GSD2200   or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	104
	Each
	$
	$

	Total
	$


Washing Machines: Price Sheets
	Req.

Item
	Comm. Code
	Description
	EstQty
	Unit
	Unit Price
	Total Price

	1. 
	7290
	GE® Extra Large Front Loading Washer: Per attached specifications. GE® Model #WSXH208AWW or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	61
	Each
	$
	$

	2. 
	7290
	GE® Super Capacity Washer: Per attached specifications. GE® Model #WCSR2090DWW or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	61
	Each
	$
	$

	3. 
	7290
	Hotpoint® Super 3.2 Cu Ft Capacity Washer: Per attached specifications. Hotpoint® Model #VBSR3100DWW or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	61
	Each
	$
	$

	4. 
	7290
	GE® Super 3.2 Cu Ft Super Plus Capacity Washer: Per attached specifications. GE® Model #WCSE6270B  or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	61
	Each
	$
	$

	5. 
	7290
	GE® 3.2 Cu Ft Super Capacity Coin Operated Washer: Per attached specifications. GE® Model #WCCD2050D or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	26
	Each
	$
	$

	6. 
	7290
	GE® 3.2 Cu Ft Super Capacity Coin Operated Washer: Per attached specifications. GE® Model #WLCD2050D or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	26
	Each
	$
	$

	7. 
	7290
	GE® 3.2 Cu Ft Capacity Coin Operated Washer: Per attached specifications. GE® Model #WCCB1030DWC or equal 
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	26
	Each
	$
	$

	8. 
	
	Coin Box for items 6 and 7
	26
	Each
	$
	$

	Total
	$


Dryers: Price Sheets
	Req.

Item
	Comm. Code
	Description
	EstQty
	Unit
	Unit Price
	Total Price

	1. 
	7290
	GE® 6.0 Cu. Ft. Extra Large Capacity Electric Dryer: Per attached specifications. GE® Model #DBXR463ED or Equal
For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	68
	Each
	$
	$

	2. 
	7290
	GE® 5.8 Cu. Ft. Extra Large Capacity Front Load Electric Dryer: Per attached specifications. GE® Model #DSXHEAWW or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	68
	Each
	$
	$

	3. 
	7290
	GE® 6.0 Cu. Ft. Extra Large Capacity Electric Dryer: Per attached specifications. GE® Model #DWXR483EB or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	26
	Each
	$
	$

	4. 
	7290
	GE® 6.0 Cu. Ft. Capacity Electric Dryer: Per attached specifications. GE® Model #DJXR433EC or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	26
	Each
	$
	$

	5. 
	7290
	GE® 7.0 Cu. Ft. Capacity Coin Operated Electric Dryer: Per attached specifications. GE® Model #DCCB330ED or equal

For Product Bid State:

Mfg.: 

Brand/Model: 

Annual Energy Cost $           x Useful Life Years: 10 years = $              Lifetime Energy cost.
	26
	Each
	$
	$

	6. 
	
	Coin Box for items 5 and 6.
	26
	Each
	$
	$

	Total
	$


Microwave Ovens: Price Sheet
	Req.

Item
	Comm. Code
	Description
	EstQty
	Unit
	Unit Price
	Total Price

	1. 
	7290
	GE® Countertop Microwave Oven: Per attached specifications. GE® Model #JE1460BF or equal

For Product Bid State:

Mfg.: 

Brand/Model: 


	34
	Each
	$
	$

	2. 
	7290
	GE® Compact Microwave Oven: Per attached specifications. GE® Model #JE740BH or equal

For Product Bid State:

Mfg.: 

Brand/Model: 


	34
	Each
	$
	$

	3. 
	
	GE Spacemaker II® Microwave Oven: Per attached specifications. GE® Model #JEM25BF or equal

For Product Bid State:

Mfg.: 

Brand/Model: 


	34
	Each
	$
	$

	4. 
	
	Undercabinet Hanging Kits (04-A019-4) or equal
	
	
	
	

	Total
	$


6.18 Extended Warranty PRICE SHEET
	Req.

Item
	Comm. Code
	Description
	Unit
	Unit Price
	Total Price

	1. 
	7290
	36 Month Extended Warranty (NOTE: This includes the Manufacturer’s 12 month warranty. This means the extended warranty is 24 months beyond the manufacturer’s warranty of 12 months).

	
	
	

	2. 
	7290
	Refrigerator
	Each
	$
	$

	3. 
	7290
	Freezers
	Each
	$
	$

	4. 
	7290
	Ranges(Gas or Electric)
	Each
	$
	$

	5. 
	7290
	Microwave Ovens
	Each
	$
	$

	6. 
	7290
	Clothes Washers
	Each
	$
	$

	7. 
	7290
	Clothes Dryers
	Each
	$
	$

	8. 
	7290
	Dishwasher
	Each
	$
	$

	Total
	$


6.19 Optional Services

	Delivery:
	Unit Price
	Anticipated Service Requirements
	Extended Price (Used for Bid Evaluation Purposes)

	1.
Loading dock delivery
	$________/ea (1st product)
	X  ________
	$________



	
	$________/same location (for additional products delivered at the same time)
	X ________
	$________

	2. *Delivery to point of use, uncrate and set in place per unit and includes removal of debris (this includes adjusting, connecting all services, and leaving ready 


	$________/ea (1st product)
	X ________
	$________

	
	$________/same location (for additional products delivered at the same time)
	X ________
	$________

	*This includes adjusting, connecting all services, and leaving ready to operate to the full extent of its design capabilities (purchaser’s personnel are responsible for bringing all services to installation site).

	3. Removal and disposal of old appliances


	$_________/ea
	X ________
	$________


7 Technical Specifications

7.1 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 by Commodity Number on the Price Sheets included in section 4.0 of the solicitation documents. 

7.2 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. 560 - Home Laundry Equipment

            Standard No. 749 – Household Dishwasher

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) 

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

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.access.gpo.gov/nara/cfr/.  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/

7.3 Refrigerators
 Refrigerators 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. 

7.4 Freezers
Freezers supplied shall conform to the applicable requirements10 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. 

7.5 Ranges
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. 

7.6 Washing Machines and Dryers
Electric washing machines and dryers shall conform to   UL-560.  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 in accordance with 3.5.11.  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 as specified in 3.5.6. 

· Outer Tub and Clothesbasket:  The outer tub and clothesbasket in this appliance shall be made of corrosion-resistant material and finished as specified in 3.5.6.  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. 

7.7 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 manufacturers’ 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. 

7.8 HOUSEHOLD DISHWASER
Dishwashers 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. 

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