QH”) Designation: F 1024 — 99

Standard Specification for

Dispensers, Rehydrated Mashed Potato *

This standard is issued under the fixed designation F 1024; the number immediately following the designation indicates the year of
original adoption or, in the case of revision, the year of last revision. A number in parentheses indicates the year of last reapproval. A
superscript epsilonej indicates an editorial change since the last revision or reapproval.

1. Scope ANSI Z1.4 Sampling Procedures and Tables for Inspection

1.1 This specification covers counter-model, self-contained by Attribute
hot rehydrated mashed potato dispensers.

1.2 The dispenser delivered under this specification shall b o - )
the manufacturer's standard product. Each dispenser model3-1 Definitions of Terms Specific to This Standard:
furnished by a particular manufacturer under this specification, 3-1-1 agglomeratedn—a small cluster of individual par-
including parts and assemblies thereof, shall be new antcles of dehydrated potato product.
interchangeable. 3.1.2 granule n—individual fine particles of dehydrated

1.3 The values stated in inch-pound units are to be regarde@Ptato product. _ _ _
as the standard. The Sl units in parentheses are for information 3-1-3 mashed potato dispenser—a commercial appliance
only. designed to deliver wh|pped or mashed potatp food_.

1.4 The following safety hazards caveat pertains only to the 3-1.4 throw, n—a quantity of potato powder ingredient that
test method portion, Section 11, of this specificatiaiis IS augered, pumped, or dispensed into water and makes up the
standard does not purport to address all of the safety concernd@sic solids of a finished food.
if any, associated with its use. It is the responsibility of the usen  ~|assification
of this standard to establish appropriate safety and health
practices and determine the applicability of regulatory limita-
tions prior to use.

g. Terminology

4.1 General—The mashed potato dispensers shall be of the
types, styles, sizes, and electrical ratings described in 4.2-4.5.

4.2 Types
2. Referenced Documents 4.2.1 Type HDispenser that mixes dehydrated granule
2.1 ASTM Standards: potato ingredient with hot water to produce a whipped food.

F 760 Specification for Food Service Equipment Martials ~ 4-2-2 Type I=Dispenser that mixes dehydrated agglomer-
2.2 National Safe Transit Association Standard: ated potato ingredient with hot water to produce whipped food.

NSTA Pre-Shipment Test Procedutes 4.3 Styles _ _
2.3 ANSI/National Sanitation Foundation Standards: 4.3.1 Style A—Plumbed in, connected to water line.

ANSI/NSF No. 18 Manual Food and Beverage Dispensing 4-3-2 Style B—Portable (nonplumbed), equipped with
Equipment manually filled water reservaoir.

ANSI/NSF No. 51 Plastic Materials and Components Used 44 Sizes _ _
in Food Equipmerft 4.4.1 Size —Hot water tank with a capacity of up to and

2.4 ANSI/Underwriters Laboratory Standard: including 1 gal (3.7 L).

ANSI/UL Standard No. 197 Commercial Electric Cooking 4-4-2 Size 2—Hot water tank with a capacity of more than 1
Appliance$§ and up to and including 2 gal (7.56 L).
2.5 American National Standards Institute Standard: 4.4.3 Size 3—Hot water tank with a capacity of more than 2
gal (7.56 L).
4.5 Electrical Rating
S 1'!'hisEspe_cification iz gndﬁr trcmjt_ejurisdiction t_)l;,IA_STI\]{I golr)nmitteg F-Z(?:ozrélz)%od 4.5.1 Nominal 115V, single phase, 60 Hz.
ervice Equipment and is the direct responsibility of Subcommittee .03 on : :

Storage and Dispensing Equipment, 4.5.2 Nominal 230 V, single phase, 60 Hz.
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