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COMMVERCI AL | TEM DESCRI PTI ON

URN, COFFEE, SI NGLE AND TW N, AUTQOVATI C,
ELECTRI C ( NAVAL SHI PBOARD)

The General Services Adm ni stration has authorized the use of this commerci al
itemdescription for all federal agencies.

1. SCCPE

This comrercial itemdescription (ClD) covers counter-nounted automatic coffee
urns intended for brewi ng coffee and di spensing coffee and hot water for Nava
shi pboard use.

2. CLASSI FI CATI ON

Type 1. Single conpartnent
Type 2: Twi n conpart nent

Size 1: 3 gallons each compart nent
Size 2: 6 gallons each compart nent

3. SALI ENT CHARACTERI STI CS

3.1 Design and construction. The urn shall have either one or two coffee
conpartnents and one water heating conmpartnment. The urn shall automatically
brew cof fee and operate via push-button control. The follow ng functions
shal | be performed automatically:

Heating the water

Sprayi ng a nmeasured amount of hot water over the ground coffee
Refilling the water conpart nment

Mai nt ai ni ng the brewed coffee tenperature

Del i vering brewed coffee and hot water to the faucets
Agitating the coffee at the end of the brew cycle

Beneficial conments, recommendations, additions, deletions, clarifications,
etc., and any other data which may inprove this docunent should be sent to:
Commander, Naval Sea Systens Command, 2531 Jefferson-Davis Hi ghway,
Arlington, VA 22242-5160.
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The water conpartnent shall be nonpressurized and shall have a capacity of not
less than 8 gallons for size 1 urns, and not less than 12 gallons for size 2
urns. The urn shall be provided with a special brew ng device or adapter to
automatically brew one-half of the compartment capacity. The spray-over
tenperature of the water shall be between 195°F and 210°F. The spray head
shall evenly distribute water over the ground coffee wi thout overspraying or
pocketing. The spray-over device and piping shall deliver the required anount
of water to brew urn grind coffee (also referred to as drip or universa

grind) in not greater than 6 m nutes, and regular grind coffee in not greater
than 13 minutes. The solids in the brewed coffee shall be between 1.15 and
1.32 percent of the total weight of the brew in each conpartnent. The urn
shall maintain brewed coffee at a tenperature between 180°F and 190°F

Initial heat-up time shall be not greater than 50 m nutes, and recovery tine
bet ween brews shall be not greater than 15 minutes, based on an incom ng water
tenperature of 70°F. The urn shall be provided with | ow water protection

whi ch shuts off electric power when the water |evel drops bel ow a point
considered to be detrinmental to the unit. The urn shall have a liquid | eve
sight glass with a guard for each coffee conpartnment and water conpartment.
The urn shall thernostatically control water tenperature at an operating range
of 175°F to 220°F. The urn shall alternatively use both paper and nuslin

| eacher bags, and shall be provided with a stainless steel |eacher assenbly.
If muslin filter bags are supplied, at |least six shall be provided. The urn,
i ncludi ng cof fee and water conpartnments and covers, shall have a thickness of
not | ess than 20-gauge stainless steel. Oher netal fittings and hardware
shal | be brass with chronme-nickel plating or stainless steel, except as

requi red below. The urn shall be not greater than 36 inches w de by 20 inches
deep by 31 inches high. The urn shall be provided with one coffee faucet per
conpartnent and one hot water faucet. Coffee faucets shall be gravity fed,
while the hot water faucet nmay be gravity fed or tap water fed. The urn shal
have 4-inch stainless steel |egs for level support, provided with nmeans for
secure mounting to a counter. The urn shall be heated by inmersion-type
heating el enents rated for the specified voltage, frequency, and phase.
Heating el enents shall be replaceable after installation of the urn

3.2 Inclined operation. The urn shall operate satisfactorily (in accordance
with the requirenents of this CID) with no spillage of liquid or product, or
contact of liquid with the |eacher, when filled with the specified anount of
brew and test-operated for 30 seconds inclined at an angle of 15° (30° when
specified for submarines) each side of the vertical in each of the two
vertical planes at right angles to each other. (Shipboard requirenent, see
7.2)

3.3 Accessibility. The unit shall be physically and visually accessible from
the front for operation and for normal maintenance with tools, test equi pnent,
and replacenment parts. No special tools shall be required for access or parts
repl acenent.

3.4 Faucets. Faucets shall be anti-splash, self-closing with replaceable
seat cups or washers, and operable through tenperatures up to 220°F. The

cl earance between the bottom of the conpartment faucets and the drip trough
spl ash cover shall be between 11 and 13 1/4 inches. Handles and knobs subject
to tenperatures above 120°F shall be plastic.

3.5 Electrical requirenents. The unit shall operate on 440 VAC, 60 Hz,

t hr ee- phase power, as defined in ML-STD 1399, Section 300, and shall have
provi sions for nmaking direct (hardwi red) connections for electric power (2
conductors) and for equi pnent grounding (1 conductor). Al outernost netallic
surfaces shall be grounded via the equi pnent groundi ng connection. The
groundi ng resi stance between any exposed netallic surfaces and the common
ground point shall be not greater than 0.1 ohm Electrical conponents, other
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than the hernmetically sealed nmotor, shall be provided in accordance with NENVA
250, Type 13 or equival ent enclosure protection. Metal parts of electrica
conponents and encl osures shall be inherently corrosion resistant or shall be
treated and processed for corrosion resistance in accordance with | EEE
Standard 45. (Shi pboard requirenent, see 7.2)

3.5.1 Power rating. The urn shall be rated in the range of 12 to 15 kW

3.6 High voltage | abels. A |abel reading “Danger—H gh Vol tage” shall be
affixed to the outer case assenbly, on or adjacent to each service access

cover near one of the fasteners securing the cover. |In addition, a warning
| abel in accordance with UL 969 shall be placed near the high voltage
conponents inside the equipnment. This |abel shall include, but not be linted

to the follow ng texts:

Danger —Hi gh Vol t age.

Power supply nust be di sconnected before servicing.
Access covers must be in place before use.

Servi ce should be performed by authorized personnel only.

3.7 Standards compliance. The unit shall be in accordance with and certified
to neet the applicable requirenents of NSF 4, UL 197, and UL 969.

3.8 dJdeaning brush. A flexible brush suitable for cleaning faucets, pipes,
shank connections, and gage gl asses shall be provided with each urn.

3.9 Label plates. The unit shall be provided with a data nanmeplate and an
instruction plate, both attached to the front of the unit. They shall be
readi ly visible during normal operating use and shall not adversely affect the
life and utility of the unit.

3.9.1 Data naneplate. The data naneplate shall contain the manufacturer’s
nane, nodel, serial nunber, date manufactured, and any other information
needed to uniquely identify the unit.

3.9.2 Instruction plate. The instruction plate shall provide instructions
for start-up, operation, and shut-down.

3.10 Finish. Stainless steel shall have a nunber 4 or better standard
commercial finish, in accordance with ASTM A 480. Surfaces of the coffee
containers in contact with brewed coffee shall have a nunber 8 mrror finish
or electropolish finish

4. REGULATORY REQUI REMENTS

The offeror/contractor is encouraged to use recovered materials to the maxi num
extent practicable, in accordance w th paragraph 23.403 of the Federa
Acqui si tion Regul ation

5. QUALITY ASSURANCE PROVI SI ONS

5.1 Product conformance. The product provided shall neet the salient
characteristics of this CID, conformto the producer’s own draw ngs,

speci fications, standards, and quality assurance practices, and be the same
product offered for sale in the commercial market, or the sane product that
has been delivered to the Government for shipboard use on a previous
procurenent. The Government reserves the right to require proof of such
conpl i ance.
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6. PACKAG NG

Preservation, packing, and marking shall be as specified in the contract or
pur chase order.

7. NOTES

7.1 Odering data.

Title, nunber, and date of this CID
Type and size required
VWhen required, manuals shall be in accordance with ASTM F 760

7.2 Shipboard requirenent. Wenever a “(Shipboard requirenent)” is included
i n a paragraph under SALIENT CHARACTERISTICS, it is neant that the requirenent
is sonething that is not normally offered to the commercial nmarket by the
manuf act urer.

7.3 Source of docunents.

7.3.1 Mlitary docunents. Copies of docunents required by manufacturers in
connection with specific acquisition functions should be obtained fromthe
contracting activity or as directed by the contracting officer.

M L-STD- 1399 - Interface Standard for Shipboard Systens Section 300A
El ectric Power, Alternating

7.3.2 Anerican Society for Testing and Materials (ASTM Standards. ASTM
Standards are available fromthe American Society for Testing and Materi al s,
100 Barr Harbor Drive, West Conshohoken, PA 19428-2959.

ASTM A 480 - Ceneral Requirements for Flat-Rolled Stainless and Heat -
Resisting Steel Plate, Sheet, and Strip
ASTM F 760 - Food Service Equi pmrent Manual s

7.3.3 National Sanitation Foundation International (NSF) Standards. NSF
Standards are available fromthe National Sanitation Foundation |International,
3475 Pl ynmout h Road, P.O Box 130140, Ann Arbor, M 48113-0140.

NSF 4 - Commercial Cooking, Rethermalization and Powered Hot Food
Hol di ng and Transport Equi prent

7.3.4 Underwiters Laboratories (UL) Standards. UL Standards are avail able
fromthe Underwiters Laboratories Inc., 333 Pfingston Road, Northbrook, IL
60062.

UL 197 - Commercial El ectric Cooking Appliances
UL 969 - Marking and Labeling Systens

7.3.5 The Institute of Electrical and El ectroni c Engineers (IEEE) Standards.
| EEE St andards are avail able from The Institute of Electrical and El ectronic
Engi neers, 445 Hose Lane, P.O Box 1331, Piscataway, NJ 08855-1331.

| EEE 45 - | EEE Recommended Practice for Electric Installations on
Shi pboard

7.4 Suggested sources of supply. Manufacturers of products known to neet the
requirenents of this CID are listed below. However, conpetition is not
l[imted to these compani es.
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Anerican Metal Ware
1835 Raynond Drive
Nor t hbr ook, |IL 60082

Bl i ckman Equi prrent Cor por ati on
2017 Kerrigan Avenue
Union City, NJ 07087

Wl bur Curtis Co. Inc.
1781 I ndi an Street
Los Angel es, CA 90063- 2523

M LI TARY | NTERESTS: CI VI L AGENCY COORDI NATI NG ACTI VITY:
GSA- FSS

Cust odi an: Preparing activity:
Navy - SH Navy - SH
Arny - G (Project 7310-0887)



