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Standard Specification for
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Food Cutters, (Electric)
This standard is issued under the fixed designation F 1126; 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 2.4 ANSI Standard:

1.1 This specification covers commercial electric food cut- ANSI Z1.4 Sampling Procedures and Tables for Inspection

ters with a rotating shallow bowl to carry food products _ PY Attributes

through a set of rotating vertical knives that are on an axis 2-5 Military Standards: .
perpendicular to the radii of the bowl. The food cutter can be MIL-STD-1399/300 Interface Standard for Shipboard Sys-

for counter or table mounting, furnished with or without a tems, Section 300A, Electric Power, Alternating Curfent
table. MIL-STD-167/1 Mechanical Vibration of Shipboard Equip-
1.2 The values stated in inch-pound units are to be regarded Ment (Type I-Environmental and Type Il-Internally Ex-

as the standard. The values given in parentheses are for cited)’ .
information only. MIL-STD-461 Requirements for the Control of Electro-

1.3 The following precautionary caveat pertains only to the mag_netic Interference Characteristics of Subsystems and
test method portion, Section 10, of this specificatidinis Equipment
standard does not purport to address all of the safety concerns;
if any, associated with its use. It is the responsibility of the user " L
of this standard to establish appropriate safety and health 3-1 Definitions:

practices and determine the applicability of regulatory limita- 3-1-1 electric food cutter n—machine that uniformly re-
tions prior to use. duces food products to a small particle size for salads, spreads,

bread crumbs, and other food service recipes.

2. Referenced Documents 3.1.1.1 Discussior—Reduction of food product is accom-
2.1 ASTM Standards: plished by combining the rotation of the product bowl with the
D 3951 Practice for Commercial Packaging perpendicular high-speed rotation of a set of stainless steel
F 760 Specification for Food Service Equipment Mantials cutlery knives. The food cutter shall consist of the following

F 1166 Practice for Human Engineering Design for MarinePrincipal parts: base, legs (optional), product bowl, knives,
Systems, Equipment, and Facilittes bowl cover with interlock, motor, controls, and attachment

2.2 NSE Standards: power take-off hub (optional) for attachments listed in 6.5.1.

NSF/ANSI 8 Commercial Powered Food Preparation4' Classification
Equipment

NSF/ANSI 2 Food Equipmeft 4.1 General—Food cutters shall be of the following types,
NSF Food Service Equipment Listing (current y&ar) sizes, and classes:

Terminology

2.3 Underwriters Laboratories Standards: 4.1.1 Types _ _ _

ANSI/UL 763 Motor-Operated Commercial Food Preparing 4-1.1.1 Type FThis machine shall have a rotating product
Machine$§ bowl with rotating knives and power take-off hub to drive

ANSI/UL 969 Marking and Labeling Systefhs attachments.

4.1.1.2 Type IThis machine shall have a rotating product
bow! with rotating knives without a power take-off hub.

. I L . 4.1.2 Sizes

* This specification is under the jurisdiction of ASTM Committee F26 on Food . . L . .
Service Equipment and is the direct responsibility of Subcommittee F26.04 on 4.1.2.1 Size +14-in. (355-6'mm) inside diametery2in.
Mechanical Preparation Equipment. (70-mm) deep bowl with a minimum capacity equal to 5 Ib
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4.1.2.2 Size 2-18-in. (457.2-mm) inside diameter¥ain. 6.1.4 Human Factors Criteria—Human factors engineering
(92.1-mm) deep bowl with a minimum capacity equal to 14 Ibcriteria, principles and practices, as defined in Practice F 1166,
(6.36 kg) of fresh meat. shall be used in the design of all food cutters.

4.1.3 Classes 6.2 Bowl—The bowl shall be made of a single piece of

4.1.3.1 Class A—Mounted on legs. corrosion-resistant steel and be readily removable for easy

4.1.3.2 Class B—Without legs. cleaning.

) . 6.3 Knives—The knives shall be cutlery grade stainless steel
5. Ordering Information with a hardness between 50 and 56 on the Rockwell C scale.
5.1 Purchasers should select the desired options permitted fach food cutter shall have a minimum of two cutting knives
this specification and include the following information in the and have a knife speed of 1725100 rpm.
purchasing document: 6.4 Bowl Cover—The bowl cover shall be made of a
5.1.1 Title, number, and date of this specification, corrosion-resisting material and be of one-piece construction.
5.1.2 Type, size, and class of machine required (see 4.1), 6.5 Attachment Hub-The powered attachment hub pro-
5.1.3 Electrical power supply characteristics (current, voltvided on the Type | food cutter shall be of corrosion-resisting

age, phase, frequency) (see 6.9.4), material and shall be permanently lubricated. The power hub
5.1.4 Quantity of food cutters to be furnished, drive unit shall have a speed of 2@9 25 rpm for Size 1 and
5.1.5 Stand (with or without casters), if required (see sectior256 + 25 rpm for Size 2.

6.8), 6.5.1 Attachments-Type | food cutters shall be provided,
5.1.6 Attachments required (see 6.5.1), when ordered, with any of the following attachments as
5.1.7 Labeling requirements (if different from 6.1.1, 6.1.2, specified (see 5.1.6):

and 13.1), 6.5.1.1 Nine-inch vegetable slicer,

5.1.8 Accessory equipment, spare, and maintenance parts6.5.1.2 Meat chopper,
required. 6.5.1.3 Dicer,

. . 6.5.1.4 French-fry attachment, or
6. Physical Requirements 6.5.1.5 Speed drive attachment, or combination thereof.

6.1 Design and Manufacture-The food cutter shall be 6.6 Base—The supporting base for both Class A and Class
complete so that when connected to the specified source & food cutters shall be of one-piece construction and of a
power the unit can be used for its intended function. Foocorrosion-resisting material. The base shall be of rigid and
cutters shall be rigid, and parts subject to wear shall bgturdy design and the entire bottom shall be enclosed com-
accessible for adjustment and replacement. The food cuttgjletely with a one-piece, corrosion-resisting material.
shall meet the then current applicable requirements of NSF 6.7 Legs—Class A food cutters shall be provided with four
Standard 8 and UL Standard 763. legs made of corrosion-resisting material. The legs shall each

6.1.1 Compliance with NSF Standard-8Acceptable evi- have a rubber foot to ensure stability and shall be of a height
dence of meeting the requirements of NSF Standard Number® meet NSF Standard No. 8 requirements.
shall be the NSF certification mark on the food cutter and 6.8 Accessory StardWhen specified (see 5.1.5), a stand of
listing in the current edition of the NSF listing book for food rigid and stable design shall be provided. The stand shall be
equipment and related products, components and materials,canstructed of corrosion-resistant steel and the top shall be
certified test report from a recognized independent testingdjustable to a nominal 38 in. (965.2 mm) from the floor. The
laboratory acceptable to the user, or a certificate issued by NS§tand shall meet the requirements of NSF Standard No. 2 and,
under its special one-time contract evaluation/certificationvhen specified, casters shall be equipped with brakes.
service. 6.9 Electrical Devices

6.1.2 Compliance with UL 763-Acceptable evidence of  6.9.1 Power Suppl-The food cutter shall be furnished
meeting the requirements of UL 763 shall be a UL Listingwith a 6-ft (1.83-m) minimum length cord and plug with
Mark on the food cutter, or a certified test report from aground or be double-insulated. The cord and plug shall be sized
recognized independent testing laboratory acceptable to thend shall be the appropriate configuration for the specified
user. electrical characteristics.

6.1.3 Materials—Materials used in the construction of food  6.9.2 Motor(s)—Motor shall meet the requirements of UL
cutters shall comply with the applicable requirements of NSF763. The horsepower rating of the Size 1 food cutter shall be a
Standard 8. Materials used shall be free from defects thahinimum of ¥zhp and for a Size 2, a minimum of 1 hp. The
would adversely affect the performance or maintainability offood cutter motor(s) shall be of the continuous duty type.
individual components of the overall assembly. 6.9.3 Power Switch-The food cutter shall be furnished

6.1.3.1 Corrosion-Resistant SteeiCorrosion-resistant steel with a switch, which shall open all motor leads (see 7.3).
shall conform to the requirements of any 300 series stainless 6.9.4 Electrical Specifications-Nominal electrical specifi-

steel having a minimum chromium content of 16 %, in cations are: 120/60/1, 208/60/1, 240/60/1, 208/60/3, 240/60/3,
accordance with NSF requirements, except knives, which shaligo/60/3.

conform to 6.3. )

6.1.3.2 Corrosion-Resisting Materia-Corrosion-resisting /- Hazard Protection
material is material other than corrosion-resistant steel that is 7.1 The food cutter shall meet the requirements of UL
equivalent in the food cutter application. Standard 763.
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7.2 Switch Guard—The ON/OFF switch shall be guarded, be available to the customer upon demand. Any subsequent
or the operator shall be designed in such a manner to preveohange in design that would relate to performance shall require
unplanned activation. a new test record.

7.3 Bowl Cover Interlock-The cover shall be designed to  11.2 Quality Conformance InspectieAThe manufacturer
interlock, either with the switch that starts the machine so thashall have an effective quality audit inspection.
the bowl cover cannot be raised with the switch in the ON 11.3 Component and Material Inspectiedncoming com-
position or with a switch that disconnects power to the knifeponents and materials shall be inspected by the manufacturer to
motor when the bowl cover is raised. the design parameters as specified on drawings or purchase

documents, or both.
8. Performance Requirements o )

8.1 Significance-The purpose of the test is to demonstratelz' Rejection and Rehearing
the productivity of the food cutter and the chopper attachment. 12.1 Rejectior—During inspection, any failure to perform

8.1.1 Food Cutter and Knife-The processing of the meat in accordance with the requirements of this specification are
as described in 9.2 shall be comparable to hamburger that h§guse for rejection of the lot.

been run through a standard grinding plate viitkin. (4.75- 12.2 Rehearing-The supplier will be given a rehearing on
mm) diameter holes and shall not exceed 2-min processin§'e remainder of the lot by inspection of additional food
time. cutter(s). Acceptance of the food cutter that failed inspection is

8.1.2 Chopper Attachment withe-in. (3.2-mm) Plate and at the discretion of the purchaser.
Knife—The grinding of the meat as described in 9.3 shall yield; 5 p t Marki
an average grind rate of 7 Ib/min (3.2 kg/min) for a Size 1 food 3. Product Marking

cutter and 8 Ib/min (3.67 kg/min) for a Size 2 food cutter. 13.1 Identification—Each food cutter shall be provided with

an identification plate or adjacent plates securely affixed to the
9. Test Methods item. The plate(s) shall be molded, die-stamped, etched on
metal, indelibly stamped on labels secured by pressure-
Cgensitive adhesive, or other means as specified in the purchase
g_ocument. If pressure-sensitive labels are used, the require-
ments of UL 969, or the equivalent, shall be met. The
d marking(s) shall be durable and shall be legible and readily
" visible after the item is installed in the intended manner. The

9.1 Operation—The food cutter shall function properly
when operated in accordance with the manufacturer’s instru
tions and shall be operated in accordance with these instru
tions to determine compliance with 8.1.

9.2 Food Cutter Bowl and Knife-Fresh, raw, fat-trimme

I huck fAG°F (4.4 2.8° ) N )
boneless chuck at a temperature oF4G°F ( 8°C), cut identification plate(s) shall include the name, brand, or trade-

into 2-in. (50.8-mm) cubes for the Size 1 food cutter and 3-in. K of th fact f h k h ¢ b
(76.2-mm) cubes for the Size 2 food cutter. The machine sha[f*@r¥ Of the manufacturer of such known charactér as 1o be

be started, and a quantity of meat equivalent to the minimurﬁead'ly traceable to the manufacturer and shall state the

bowl capacity of the food cutter, shall be fed into the bowl (Seeelectrical characteristics (voltage, amperage, phase, and fre
’ ency) of the equipment. The plate(s) also shall bear a

4.1.2). The time n ry for pr ing shall hecked for . 7 .
) € time necessary for processing shall be checked istinctive number, letter, or number and letter code that will

conformance (o 8.1.1. identify an individual item or production lot of a limited group
9.3 Chopper Attachment withs-in. (3.2-mm) Plate and . " . . .
PP Wite-in. ) of items. In addition, such information as required by UL and

Knife—Fresh, raw, boneless chuck in 1-in. (25.4-mx}L-in. ) . e
(25.4-mm)x 7-in. (178-mm) strips at a temperature of 40 NSF as applicable shall appear on the identification plate(s).

5°F (4.4 £ 2.8°C) shall be fed into the chopper as fast as theThe plate(s) shall be located on an external surface.
feed screw is able to convey the product. The time necessany. Manuals
for processing shall be checked for conformance to 8.1.2.

14.1 Unless otherwise specified, manuals shall be in accor-

10. Sampling dance with Specification F 760.

10.1 When specified in the contract or purchase order]l5. Packaging and Packing Material

sampling for inspection shall be performed in accordance with 151 Unless otherwise specified, the food cutter shall be
ANSI Z1.4, which will supercede implied sampling require- packaged individually in accordance with the supplier’s stan-
ments stated elsewhere in this specification. dard practice.

. 15.2 The package shall be prominently marked on at least
11. Inspection one side showing the name of the product, model number,

11.1 End-ltem Testing-When specified in the contract or serjal number, and manufacturer’s name.

purchase order, one production item, selected at random from

each lot, shall be tested by the manufacturer in accordance witl- Keywords

the applicable paragraphs of Section 9. Performance results16.1 cutter; food chopper; food cutter; food service equip-
shall be recorded in a permanent file and the information shathent; grinder
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SUPPLEMENTARY REQUIREMENTS

FEDERAL AND MILITARY PROCUREMENT

S1. The supplementary requirements shall apply only to ASTM XX —xXX XX
federal and military procurements. Where provisions of this - I
|

|
supplement conflict with the main body of this specification, I
|

|
. . . | Class
this supplement will prevail. | Size
S2. Manual—A manual complying with Specification F 760 I Type
[ ASTM Number

and its supplement shall be provided.

S3. First Article Inspectior—When required, the first article ] ] ]
inspection shall be performed on one unit. The first article may S6- Preservation, Packaging, and Package Markiag
be either a first production item or a standard production itemYVhen other than commercial practice or conformance to
from the supplier’s current inventory, provided the item meetg>ractice D 3951 is desired, the preservation, packaging, and

the requirements of the standard and is representative of tf&ckage marking requirements shall be stated in the purchase

design, construction, and manufacturing technique applicabl@der or contract.
to the remaining items to be furnished under the contract. S7. Manufacturer’s Certification-If the manufacturer has
S4. Label Plates—Food cutters shall be provided with data successfully furnished the same equipment on a previous
nameplates, instruction plates, and, when required, highcontract within the past three years, further inspection will not
voltage label. be required. The manufacturer shall certify in writing that the
S4.1 Data Nameplates-In addition to the identification €dquipment to be furnished is the same as that previously
plate, as outlined in the body of this specification, food cutterdurnished and approved, and that no major design changes have
shall be provided with data-nameplates readily visible to thd’€en made to the equipment.
operator during normal operating use and so as to not adverselyS8. Naval Shipboard RequirementsThe following addi-
affect the life and utility of the unit. Plates shall be attached tational requirements apply when equipment is to be used for
the front of the unit in such a manner as to meet the applicablghipboard purposes.
NSF International sanitary requirements for this equipment. S8.1 Power Compatibility—Unless otherwise specified, all
The plate shall contain the following information, which shall types of food cutters shall operate on either nominal 115 Vac,
be stamped, engraved, or applied by photosensitive means: 60 Hz, 1 phase, 3-wire or 440 Vac, 60 Hz, 3 phase, 3-wire,
National Stock Number Type | ungrounded system as specified in MIL-STD-1399/300.
Government Approved Manual Number S8.2 Access—Food cutters for naval surface vessels shall
S4.2 Instruction Plate—An instruction plate shall be made pass through a 26-in. (660-mm) wide by 66-in. (1.67-m) high
of corrosion resisting metal or an ANSI/UL 969 Recognizedshipboard hatch without major disassembly. Food cutters for
label material and shall be attached to the front of the foodsubmarines shall pass through a 25-in. (635-mm) diameter
cutter. The instruction plate shall bear instructions for start-upgircular hatch without major disassembly. When establishing
operation, and shutdown. accessibility requirements, both physical and visual access
S4.3 High-Voltage Labels-On food cutters rated 440 Vac must be provided along with access for any tools, test equip-
or higher, a “Danger High Voltage” label shall be affixed to the ment, or replacement parts needed.
housing exterior, on or adjacent to each service access cover,S8.3 Mounting—Food cutters shall be provided with holes
and adjacent to one of the fasteners, which secures the covéor mounting. The frame shall be provided with four symmetri-
A voltage warning label with a permanency conforming to UL cally spaced, drilled or threaded bosses or retaining nuts for
969 also shall be placed near the high-voltage componenthis purpose. Mounting bolt size shall B&n. (9.5 mm) min
inside the equipment. The label shall include, but is not limitedfor dresser mounting. Food cutters shall be provided with four

FIG. S1 Identifying Numbering Procedure

to, the following warnings: Type 300 series stainless steel round legs, each a min of 1 in.
S4.3.1 High voltage. (25.4 mm) in diameter and 4 in. (101.6 mm) in length, for
S4.3.2 Power supply must be disconnected before servicingecuring the food cutter to the dresser.
S4.3.3 Access covers must be in place during use. S8.4 Environmental Stability-Food cutters shall be ca-

S4.3.4 Servicing should be done by authorized individualspable of withstanding the ship’s vibration and motion. Con-

S5. Part Identifying Numbe#The part identifying number- trols, switches, moving parts, and electrical circuits shall
ing procedure, as shown in Fig. S1, is for government purposegperate under shipboard conditions without malfunction, bind-
and does not constitute a requirement for the contractor. Thiélg, excessive looseness, or damage (see S8.6.3).
PINs to be used for items acquired in accordance with this S8.5 Inclined Operatior—Food cutters shall operate satis-
document are created as shown in Fig. S1. The following is afactorily on surface ships when inclined at an angle of 15° each
example for the PIN for an item in accordance with thisside of the vertical in each of two vertical planes at right angles
specification, Type |, Size 1, Class B. to each other, with no spillage of fluid or product. For

F 1126 - 97-11-1-B submarines, the angle of inclination shall be 30°.
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S8.6 Quality Assurance Provisions: of two vertical planes at right angles to each other. Any
S8.6.1EMI Control Tests-When specified, food cutters nonconformance with specified requirements of S8.5, shall
shall be tested by the contractor in accordance with Testonstitute failure of this test.

Methods of MIL-STD-461 for surface ships and submarines. gg g 3 Shipboard Environmental TestWhen specified, the
The first article or the initial production unit, as applicable, 1,44 cytter under normal operating conditions, shall be tested

shall be tested. The contractor shall furnish written certification, - .rdance with MIL-STD-167/1 Type | equipment. The
that the equipment meets the requirements of MIL'STD'461food cutter shall be secured to the test machine in the same

Nonco_nformance with the requirements specified shall consti- _ ner that it will be secured on shipboard. Failure of the
tute failure of the test.

S8.6.2 Inclined Operational Test-The food cutter shall be machine to perform its function during or after testing, or

bolted to a test platform similar to shipboard installation andmeeting the requirements of S8.4, shall constitute failure of this

inclined at an angle of 15° (30° for submarine food Cutters)_test. The government reserves the right to witness all tests of

The food cutter shall be filled to 75 % capacity with product, 00 cutters procured for naval shipboard use, whether per-
then operated for 60 s each at each side of the vertical in eadR'med by the supplier or an independent testing agency.

ASTM International takes no position respecting the validity of any patent rights asserted in connection with any item mentioned
in this standard. Users of this standard are expressly advised that determination of the validity of any such patent rights, and the risk
of infringement of such rights, are entirely their own responsibility.

This standard is subject to revision at any time by the responsible technical committee and must be reviewed every five years and
if not revised, either reapproved or withdrawn. Your comments are invited either for revision of this standard or for additional standards
and should be addressed to ASTM International Headquarters. Your comments will receive careful consideration at a meeting of the
responsible technical committee, which you may attend. If you feel that your comments have not received a fair hearing you should
make your views known to the ASTM Committee on Standards, at the address shown below.

This standard is copyrighted by ASTM International, 100 Barr Harbor Drive, PO Box C700, West Conshohocken, PA 19428-2959,
United States. Individual reprints (single or multiple copies) of this standard may be obtained by contacting ASTM at the above
address or at 610-832-9585 (phone), 610-832-9555 (fax), or service@astm.org (e-mail); or through the ASTM website
(www.astm.org).



