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COMMERC 1AL 1TEM LESCRIPLIUN
CUTLERY, GALLEY AND KITCHEN (CLEAVER, FORKS,
KNIVES, SPATULAS, STEEL AND SERVER)
The General Services Administration has
authorized the use of this commercial item
description for all Federal agencies.
_ SCOPE
1.1 Scope. This commercial item description {cid) covers cutlery items
for galley and kitchen use.
- CLASSIFICATION

2.1 Classification. The cutlery shall be of the following types,
styles, composition, and sizes, as specified (see 7.2)

Type I - Cleaver, meat, butchers; 7 to 7% inch blade

Type 11 - Fork, food preparation, cocks, stamped, 14 inch
Type III - Knife, boning; 6 1inch blade

Style A - without bail handle

Style B - with bail handle

Type IV - Knife, cook's, stamped
S1ze - 1C 1nch blade
ize - 12 inch blade

Type V - Knife, paring; 3% 1inch blade
Type VI - Knife, slicing; 12 inch blade

Style C - Non-scalloped bladc
Style D - Scalloped blade
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Type VIII - Knife, skinning
Style A - without bail handle
“tyje R - with bail handle
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Type IX - Spatula, metal, without offset
Si1ze - B8 1inch blade

Size - 14 inch blade

Type X - Butchers' steel
Composition - Steel, Diamond-Surface, or Ceramic

e - 2% blade
e - 4 inch blade

Type XI - Cutter, pizza
12
12

Type X11 - Knife, butchers'
S.:ze - B8 inch blade
Size - 10 inch blade
Size - 12 1inch blade

Type X111 - Spatula, metal, with offset; 8 inch blade
Type XIV - Knife, slicing; 6 inch blade

Type XV - Server, ple and cake

Tyvpe ¥VI - Spreader, sandwich

PNT CHLRDACTER
Live  whnna 44T

DU \

ISTICS
ISTICS
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.1 Materials.

3.1.1 Blades. Except for type X, the blades shall be constructed from
Martensitic 400 series stainless steel in compliance with ASTM A276.
Unless otherwise specified, the blades shall have a Rockwell "C"
hardness of 53 to 58 when tested in accordance with ASTM E18.

olefin-thermoplastic elastomer, or other suitable plastic. The handles
shall have a texture which provides a slip-resistant finish. The color
shall be the manufacturer's standard commercial color. The material
shall be suitable for use in commercial dishwashers.

3.:.2 Handles. The handles shall be formed from nylon, polypropylene,

3.2 Design and construction.

3.2.1 Blades. Knife blades, except scalloped blades, shall be factory
sharpened with a taper grind. Stated minimum blade thickness shall be
measured at the top of the blade near the handle. For types III through
VIII, XIi, and XIV, the following shall apply: The blade shall be
or:formly machine ground lengthwise on a uniform taper and uniformly
taperec from the back towards the edge. From this point the blade shall
e grouna with a symmetrical reduction in thickness to zero producing a
f:re smooth sharp edge. This edge should apply to the full length of the
tiade except the 1/2 inch next to handle and at the point ena of the
blade where it meets the taper of the back.

,,,,,,, handles shall struction. The
he handle and tang shall be close and uniform at all
The space between handie and tang shalil not exceec C.004 :nch

o.nt . The handle shal) bhe securelv attached to the tana. Style

Handles. Plastic handles shall be of one-piece construct
n t
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B handles shall be provided with a bail that is either molded from the
same material as the handle or 3/16 inch (minimum) stainless steel wire.
Unless otherwise specified, the minimum handle length shall be 4-1/2
inches.

3.2.3 Type 1 - Cleaver. meat, butchers'; 7 to 74 inch blade. The meat
cleaver shall conform to figure 1. The minimum weight of the finished
cleaver shall be 1 pound, 5 ounces (0.6 kg). 1In addition to the
materials listed in 3.1.2, the handle may be manufactured from a
commercially-used hardwood impregnated with food grade mineral oil. The
minimum thickness of the handle shall be 13/16 inch. The blade shall be
ground from the back towards the edge for a distance of 3/8 1inch plus or
minus 1/16 inch from the cutting edge. The minimum thickness of the
plade shall be 0.125 inch. The blade hardness shall ke 50 to 5§,
Rockwell "C" scale.

O

f

Figure 1

3.2.4 Type II - Fork, food preparation, cooks' stamped, 14 inch. The
cooks' fork shall conform to figure 2 and the tang, shank, and tines
shall be a flat stamping. The overall length shall be 14 inches. The
cross section of the tines at their base, shall be not be less than 3/32
incr. tnick by 11/32 inch wide. Tines shall taper uniformly on the
surface at right angles to the face of the fork, from a section 1-1/2
:nches plus or minus 1/2 inch above the point to the point. The tines
shall be a2 minimum of 3-1/2 inches in length. The shank shall have a
thickness of 3/32 inch minimum measured at a distance 1 inch from the
edge of the handle. Tines shall have a minimum hardness of 40, Rockwell

"C" scale.

- - —8-9

Type I1I - Knife, boning: é-inch blade. The styie A and style b
B f.curec R-a3 and ?-b, respertively. The
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blade shall have a minimum thickness of 0.080 inch with a gradual
tapering to the cutting edge. The handle shall have a minimum length of

4 i1nches.

Figure 3-a

— et SRR,

Figure Z:-b
2.?.6 “/pe IV - Knife, coocks', stamped. The type IV stamped cooks'
knif nall conform to figure 4. The cooks' knife shall be available
u;th lO and 12 inch blades, as specified. The minimum thickness of the
t.ade shall be 0.080 inch. The minimum handle length shall be 5 inches.

o —————— L_ -

Figqure 4

Type V - Knife, paring; 3% inch blade. The 3% inch paring knife

3.2.7

shall conform to figure 5. The blade shall have a minimum thickness of
£.04% inch. At the option of the manufacturer, the blade may have a
rounded point. The handle shall have a minimum length of 3% inches.

3%
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Figure 5

.8 Type VI - Knife,'leCan. 12 inch blade. The style C and D
cing knife blades shall conform to figures 6-a and 6-b, respectively.
m:nimum thickness of the blade shall be 0.072 inch. The handle

w (2]

s

i
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1. have a minimum length of 5 inches. The style D b
Scea..ped with at least 90 percent of the cuttinag edae
~ne tlaoe shall have from 3 to 8 scallops per inch.
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Figure 6-a

Figure 6-b

3.2.9 Type VII - Knif
steak knife shall conf
sciamitar knives shall nform to figures 7-b and 7-c, respectively. The
8-inch knives may have an upswept tip similar to the 10-inch knife. The
minimum blade thickness shall be 0.085 inch. The minimum handle length
shall be & inches. ’

steak, scimitar. The 10-inch, style A scimitar
t’\

o figure 7-a. The 8-inch style R and B

Figure 7-a

—_————— 8 —

Figure 7-b
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Figure 7-cC
.2.1C Type VIII - Knife, skinning. The style A and B,
skinning knives shall be in accordance with figures 8-a an
respectavely. The style A and B, 6 inch skinning knives shall be in
ccordance with -c and 8-d, respectively. The minimum
the inch b;ades shall be 0.085.
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Figure 8-a




Downloaded from http://www.everyspec.com

o =]
}
o ]
|
N
~J
W
(%]

2.2.11 Type IX - Spatula, without offset. The type IX spatula shall
conform tc figure 9 and shall be available with 8 and 14 inch blade
lengtns, as specified. The blade shall be uniformly ground from the
pc:nt near the handle where the spatula attalns 1its maximum width to the

mL U R -

enc cf tne plade. The blade shall have a spring

Figure S

3.2.12 Type X - Butchers' sharpening steel. The butcher's steel shall
conform to figure 10. The handle shall include a guard and a ring for
ranging. A swivel may be provided at the manufacturer's option. NSF
International compliance is not reguired for the butcher's steels.
3.2.12.1 Composition - steel. The blade shall be made from high carbon
steel. The blade shall be uniformly ground. The blade shall be
magnetized and the surface shall have an abrasive finish, the scratches
of which shall be not courser than those resulting from a roughness
average (R of 12 when measured in accordance with ANSI/ASME B46.1.

The blade shall have a minimum hardness of 60, Rockwell "C" scale. The
blade may have a chrome finish a4t the manufacturer's option. The blade

\ = = )

sna.. have a minimum diameter of 15/32 inch (at largest point) and a

~ AL o UL B X BT - TP Sy

minimum iengcn of 5-1/2 inches.

3.2.12.2 Composition - diamond-surface. The steel shall consist of

microcrystalline industrial diamonds on a nickel-plated tubular steel

The <reel may be either round or oval in shape. The diameter (or major

v ~v,] ateele) shall be a minimum of 5/8 inch. The steel minimum

.encth shiall be 12 1nches.

1.2 .7 % Composition - ceramic. The steel shall consist of an aluminum
_ae ceram.c rod. The steel shall have a minimum diameter of 1/ inch

T ror-mur Jenath of 10 i1nches
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Figure 10
S LLL 0 Type WIO- Cutter, pizza. The pizza cutter shall conform to
figure (1. The handle shall be manufactured from aluminum Or sultable
plastic listed 1n 3.1.2. The pizza cutter shall be available with 2%
(w-nimum' and 4 inch diameter blades, as specified. The pizza cutter

, Rockwell "C" scale.

Figure 11

=.2.14 Type XII - Knives, butchers' The butchers' knives shall
~-nform to figure 12. The knives shall be available with 8, 10, and 12
1nch blades, as specified. The 8 and 10 inch knives shall have a
~ - rimum biade thickness of 0.080 inch. The 12 inch knife shall have a
~-nimum blade thickness of 0. 090 inch. The minimum handle length for
:~e 12 inch knife shall be 5 inches.

e ——— l

\

Figure 12

o

.15 Type XIII - Spatula, metal, with offset; 8-inch blade. The
~ffcet spatula sha 11 conform to figure 13. The blade shall be uniformly
ound from the point near the handle where the spatula attains 1its
13th to the end of the blade. The blade shall have a hardness
£ 2% v+~ 45, Rockwel! "C*' scale.
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Figure 13
3.2.16 Type XIV - Knife, slicing; 6 inch blade. The slicing knife
shall conform to figure 14. The minimum handle length shall be 4
:nches.

¥

Figure 14

3.2.17 Type XV - Server, pie and cake. The pie and cake server shall
conferm to figure 15. The blade hardness shall be 35 to 45, Rockwell
"C" scale. The minimum handle length shall be 3-1/2 inches.

Figure 15

3.2.18 Type XVI - Spreedexr, sandwich. The sandwich spreader shall
conform to figure 16. The blade hardness shall be 35 to 45, Rockwell
"C" scale. The blade shall have a scalloped edge with 6 to 12 scallops
per nch. The plastic handle and blade shall not separate or be
defcrmed when the handle is subject to a pull force of 75 pounds with
the blade held in an vise. The minimum handle length shall be 3-1/2
:nzhes.

— - 35

I

Figure 16
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Performance regquirements.
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.1 Bending deformation.

5.3.1.1 Knives and spatulas. The types listed below shall be capable
of withstanding bending of the blade with the handle secured in a vise
tc the extent listed without any permanent deformation or breakage.

Type Total Arc (degrees)
I1I, VIII 20
VIT, XVII 30
xIi, XV 40
v, v, VI, IX, XIV, XIII, XVI 60
3.3.1.2 Fork. The fork shall be capable of withstanding the foll wing

1 OWwW
without showing any visible indication of permanent deformation. The
t.nes sha.l be secured in the jaws of a vise (parallel to the jaws) for
& distance of not less than 1-1/2 inches with the handle in a vertical
pcsition. The end of the handle shall be moved through an arc of 5°
eacr s:de of the perpendicular (total 10°).

W

.3.2 Handle performance. Unless otherwise specified, plastic handles
ard blades shall not separate or be deformed when the handle 1is
supilected to a pull force of 100 pounds with the blade held in & vise.
Ary indication of handle movement, loosening, or deformation shall be
considered noncompliance.

3.3.3 cutting performance. All knives shall be well sharpenec. All
knives with blades 6 inches or longer shall be capable of finely cutting
all guarters of one raw cabbage without the use of excessive hand
pressure or strokes.

3.4 Finish.

Z.4.1 Blades. All blades and exposed portions of tangs shall be
pclished to a mirror finish or an abrasive matte finish with scratches
nct courser than those resultinc from a roughness average (R,) of 12
when measured in accordance with ANSI/ASME B46.1 and cleaned with a
suitable solvent. Swaging shall be optional based on the manufacturer's
standard commercial practice.

3.4.2 Handles. The handles for all items shall be finished in
c¢--crcance with the manufacturer's standard commercial practice.

.5 Figures and tolerances. The design of the cutlery shall be the
manufacturers' current design and in general accordance with the
ccpropr.ate figure. The exact shape of the blade and handle may vary
s_i1ahtly from the figure. The handle and length dimensions, unless
c-ated as a minimum or range, shall have a plus tolerance of 10% and a
n:rus tolerance of S5¥. All listea dimensions dare .nh lhches.

2. ¢ Marking. The items shall be marked with the manufacturer's name,
“ra0e name, or trademark, and country of origin.

Workmanship. Finished cutlery items shall be clean and free from

~efm~+ which mav affect appearance or serviceability. Except for

iv
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specified cutting edges, there shall be no other sharp edges,
orojections, corners, or butts.which may cause personal injury. Handles
shall be shaped or contoured in accordance with the: manufacturer's
commercial practice to provide a comfortable and positive grip. Handle
and tang shall fit flush and all corners and edges of handles, except

Tiind LGl S aa - amas LOINCLlo alildl ©uUuyts

ends, shall be rounded.

3.8 Metric products. Products manufactured to metric dimensions will
be considered on an equal basis with those manufactured using inch-pound
units, providing they fall within tolerances specified and all other
requirements of this document are met. If a product is manufactured to
metr.c dimensions and those dimensions exceed the tolerances specified
in the inch-pound units, a request should be made to the contracting
officer to determine if the product 1s acceptable.

Z.% Stancard commerclial product. The knives shall, as a minimum, be 1in
eCtirdance wiln the requirements of this CID and shall be the
manufacturer's standard commerc:ial product. A standard commercial
product 1s a product which has been sold or is currently offered for
sale on the commercial market through advertisements, manufacturer's
catalogs, or brochures, and represents the latest production model.

4. REGULATORY REQUIREMENTS

4.7 NSF International compliance. The contractor shall submit to the
contracting cfficer or authorized representative, prior to awarding of
contract, satisfactory evidence that the items offered meet the
requirements of N5F International Criteria C-2. 3Satisfactory evide
of this compliance may be any of the following:

{1y Listing in the current edition of the "NSF International Listing
Food Service Equipmert and Related Products, Components and Materials"
and display of the NSF International mark on the finished item; or

(2, Certification issued by NSF International under their special
contract evaluaticn/certification program for government contracts; or
.2, Cert:fied test report from a recognized independent testing
.apiratcry acceptable to the medical authority of the service for which
"re Liem.s'! are being procured stating that the item has been tested and
conizrms tc NSF International Crateria C-Z2. Acceptance of the
independent testing labcratory to the medical authority shall be based
on the laboratory submitting to the contracting officer a written letter
from either the Rmerican Association for Laboratory Accreditation
(A2LA), Gaithersburg, MD, or the American National Standards Institute
(ANS!), Wasnhington, DC, bt.al..x.ng the .LuuepeuucuL u:at..\.ug laboratory has
beer. evaluated and is accredited for testing and evaluating food service
equipment for conformance with applicable NSF International Standards
An “r:tveria. Accreditation of the independent testing laboratery by

ZLE oy ANSI must be completed prior to item Lestling.

Note: Type I and XI items shall be exempt from NSF International

FESED SRR (T8 S N
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4.2 Recovered materials. The offeror/contractor is encouraged to use
recovered materials to the maximum extent practicable, in accordance
with paragraph 23.403 of the Federal Acquisition Regulation (FAR).

$. QUALITY ASSURANCE PROVISIONS
¢ .1 Contractor certification. The contractor shall certify and
maintain substantiating evidence that the product offered meets the
salient characteristics of this Commercial Item Description, and that
the product conforms to the producer's own drawings, specifications,
c-andards, and quality assurance practices. The government reserves the
right to require proof of such conformance prior to the first delivery
and thereafter as may be otherwise provided for under the provisions of
the contract.

I

PACKAGING

... Preservation, packing, and marking. Preservation, packing, and
marring snall be as specified 1n the contract or order.

NCTES

1 cuorces of non-Government association documents.

ANSI standards are available from ANSI, 11 West 42nd St., New York, NY,
10036.

ASTM standards are available from the American Society for Testing and
Materials (ASTM), 1916 Race Street, Philadelphia, PA 19103.

NSF International standards are available from NSF International, P.O.
Box 130140, Ann Arbor, MI 48113-0140.

7.2 Ordering data. Purchasers should select the preferred options
rermitted herein and include the following information in procurement
documents (if applicable).

a. Title, number and date of this commercial item description.

t. Type, style, composition, and size of cutlery to be furnisned
(see 2.1).

c. Preservation, packing, and marking desired.

".* Part Numbering. The following part identification numbering

-ccedure 1s for g..vernment purposes and .does not constitute a

eguirement for the contractor.

£

AR2733-11AR (AA27331I1A) Example - Type III knife without bail
| === Composition (S, D, or C, applicable to type X only)
iii--- Style (A, B, C, or D).
, | {--- Size (as stated in 1nches).
f [--- Type (I through XVI).
{--- Commercial Item Description number

© .4 National Stock Numbers (NSN's): The following 1s a list of NSN's
aceiqned whicn correspondg to this Cl1C The list may not bhe indirative
. e eeak'e NGN'e sceenctated with the CID.
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NSHN Type Styie Composition Size Nomenclature

7330-00-241-8173 I j-1/47 Cleaver, Meat
73450-00-292-9487 11 Fork
7340-00-197-1271 III A &" Knife
7340-01-056-0885 111 B 6" Knife
7340-0C-488-7550 v 10" Knife’
7340-00-223-7771 14 12" Knife
7340-00-488-7939 \" 3-1/4" Knife
7340-00-406-6531 VI Cc 12¥ Knife
740 -00-680-0863 VI D 12" Knife

T 340-01-05€-1096 vIiI A an Knife
7340-01-056-1095 VII B g" Knife
734.-00-157-1274 VII 2 10" Knife
7340-01-05€6-1094 VIII A 5-1/4" Knife
7%40-01-057-0097 VIII B 5-1/4" Knife
T34(-01-056-1082 VIII A e Knife
734G6-01-056-1093 VIII B 6" Knife
7330-00-254-4791 IX g" Spatula
7330-00-684-8740 IX 14" Spatula
7330-00-550-7552 X Steel 1o" Butchers' Steel
7330-01-406-8441 X Diamond 12" Butchers' Steel
7230-01-406-8447 X Ceramic 0" Butchers' Steel
"337-01-268-0641 XI 2-1/2% Ppizza Cutter
734C0-01-341-4039 XI 4" Pizza Cutter
7340-00-205-3335 XII g" Knife
7340-00-579-3303 XI1 10" Knife
7340-00-680-2641 XII 12" Knife
7330-00-680-2634 XIII 8" Spatula
734C-00-680-2758 XIV 6" Knife
7340-00-272-9586 XV 4-1/72% Server
7340-01-165-1932 XVI 3-1/2" Spreader
7.5 Metric equivalents. The following list of approximate metric
eguivalents 1is furnished solely for informational purposes.
milliimeter 0.10 1.2 1.8 2.0 2.4 2.4 2.7 2.8

Lner c.004 0.049 0.072 0.080 0.093 O. 095 0.105 ©0.11
mn 5.3 1.6 2.4 4.0 4.8 8.7 11.1 12.7 15.9 22.2
inch 0.170 1/16 3/32 5/32 3/16 11/32 7/16 1/2 5/8 7/¢8
centimeter 2.54 3.8 6.4 7.6 8.9 9.5 10.2 11.4
inch 1 1-1/2 2-1/2 3 3-1/2 3-3/4 4 4-1/2
cm 12.7 13.3 15.2 15.6 18.4 20.3 22.9 25.4 30.5 35.6
inzr o S 5-1/4 6 6-1/8 7-1/4 8 S 10 12 14
MTITThRY INTERESTS:
NCNE: DoD has determined Civil Agency Coordinating Activities:
tha* no military activity has

27 +yr:al :nterest 1n this VR - 0SS

-Amme: Ciel 1tem description.
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