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CUTLERY,
KNIVES, SPATULAS, STEEL AND SERVER)

This specification was approved by the Commissioner, Federal Supply Service,
General Services Administration, for the use of all Federal agencies.
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1.1 Scope. This specification

use.

1.2 (Classification. Cutlery furnished in accordance with this specification
shall be of the following types, sizes, and grades, as specified (see 6.2).

Type I - (Cleaver, maat, butchers, 8-inch (204 mm) biade
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A Type IT ~ Fork; food preparation; cooks
J Grade A - SAE 1095 high carbon steel
Grade B - Apalysis I high carbon steel

Type IIT -~ Knife, boning, 6-inch (152 mm) blade
Grade A - SAE 1095 high carbon steel
Grade D - Stainless steel

Type IV - Knife cooks: forged
Size 1 - 12-inch (305 mm) blade
Grade A - SAE 1095 high carbon steel
Size 2 -~ 10-inch (254 mm) blade
Grade A - SAE 1095 high carbon steal
Grade B -~ Analysis I high carbon steel
Type V - Knife, paring, 3-1/2 inch (89 mm) blade
MNen o I . A OATY TNt L2 1 -—nmal a_. Py |
viLauae &8 - OAL J1LUTZJ Nagll CdLl DUIl SLecl
Grade B ~ Analysis I high carbon steel
Grade D - Stainless steel

FSC 7330-7340
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Type VI - Knife, slicing, 12-inch (305 mm) blade
Grade A - SAE 1095 high carbon steel -
Grade D - Stainless steel

Type VII - Knife, steak, scimitar, 10-inch (254 mm) blade
Grade A - SAE 1095 high carbon steel
Noaw Ja T Qe d el avnn ~bovn
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12-inch (305 mm) blade

steel

Type IX - Knife, grapefruit, 3-1/2 inch (89 mm) blade
Grade D - Stainless steel

Type X - Spatula, metal, without ofiset
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Grade D -~ Stainless steel
2

Grade A -~ SAE 1095 high carbon steel

TYPE XI - Spatula, metal, l4-inch (356 mm) blade

Grade A -~ SAE 1095 high carbon steel
Grade B - Analysis I high carbon steel

Type XIT - Butchers' steel, smooth, 10-inch (254 mm) blade
Grade C =~ Analysis II high carbon steel N

Type XIV - Knife, butchers', 8-inch (204 mm) blade
Grade B ~ Analysis I high carbon steel

Type XV - Knife, butchers', 10-inch {254 mm) blade
Grade B - Analysis I high carbon steel
Type XV - Knife, butchers';, l4-inch (356 mm) blade

T
Grade B -~ Analysis I high carbon steel
Grade D - Stainless steel

Type XVII - Knife, slicing, 12-inch (305 mm) blade (scalloped)
Grade A - SAE 1095 high carbon steel

Type XVIII - Spatula, metal, with offset, 8-imch (204 mm) blads
Nwada N - Qéndnl ans atanl
Va.GAUGS &/ VA Al GOO =A%) -~

Type XIX - Knife, slicing, 6-inch (152 mm) blade
Grade B - Analysis I high carbon steel

Type XX -~ Knife, cooks', stamped, 10-inch (254 mm) blade
Grade D - Stainless steel

Type XXI - Server, pie and cake .‘
Grade D - Stainless stesl “’
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! 2. APPLICABLE DOCUMENTS

2.1 The following documents of the issue in effect on date of invitation
for bids or request for proposal, form a part of this specification to the
extent specified herein:

Federal Specifications:
L-P-394 - Plastic Molding Materlal, Polypropolene
' Injaction and Extrusion.

QQ-S-700 - Steel Sheet and Strip, Medium and High Carbon.
QQ-W-321 - Wire, Copper Alloy.

PPP-B-566 - Boxes, Folding, Paperboard.

PPP-B-636 - Boxes, Shipping, Fiberboard.

PPP-B-665 - Boxes, Paperboard, Metal Edged and Components.
PPP-B-676 - Boxes, Setup.

PPP-P-291 - Paperboard, Wrapping and Cushioning.
PPP-T-45 - Tape, Gummed, Paper, Reinforced and Plain, for Sealing

and Securing.

Federal Standards:

FED=STD-123 - Marking for Shipment (Civil Agencies).
FED-STD~151 Metals; Test Methods.
FED-STD~-406/GEN - Plastics: Methods of testing.

' (Activities outside the Federal Government may obtain copies of Federal
Specifications, Standards, and Handbooks as outlined under General Information
in the Index of Federal Specifications and Standards and at the prices indicated
in the Index. The Index, which includes cumulative monthly suppléments as
issued, is for sale on a subscription basis by the Superintendent of Documents,
U.S. Government Printine Office, Washineton, DC 20402,

Vs YUV OMiMiear wa.a Ve d A e VA liamaal W aa j 2L V]
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(Single copies of this specification and other Federal specifications required
by activities outside the Federal Government for bidding purposes are available
without charge from General Services Administration Business Service Centers in
Boston, New York, Philadelphia, Washington, DC, Atlanta, Chicago, Kansas City, MO,

FOTT wOTrcen, I‘IUUSCUU, UEIIVBI', aan rranc:l.sco, Los ﬂngb.l.e Il Deal-l-.l.t!, Wlto

(Federal Government activities may obtain copies of Federal Specificationms,
Standards, and Handbooks and the Index of Federal Specifications and Standards
from established distribution points in their agencies.)
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eservation-Packaging, Methods of.

L Preser k.
MIL-B~117 - Bag, Sleeve and Tubing - Interior Packaging.
MIL-B-121 -~ Barrier Material, Greaseproofed, Waterproofed, Flexible.

Military Standards:

.Y

MIL-STD-105 - Sampling Procedures a
b
MIL-STD-129 - Marking

\\\\\\

with specific procurement functions should be obtained from the procuring
activity or as directed by the contracting officer.)

2.2 Other pubiications. The following documents £ a part of this
spec1rlcat10n to the extent specified herein. Unless a specific issue is
identified, the issue in effect on date of invitation for bids or request

for proposal shall apply:

American Society for Testing and Materials (ASTM) Standards

A 276 - Stainless and Heat-Resisting Steel Bars and Shapes

D 785 - Rockwell Hardness of Plastics and Electrical (
Insulating Materials S

D 1324 - Modified Wood

E 18 - Rockwell Hardness and Rockwell Superficial Hardness of

Metallic Materials
E 380 - Standard for Metric Practice

(Applications for copies should be addressed to the American Society for
Testing and Materials, 1916 Race Street, Philadelphia, PA 19103.)

Basic Criteria C-2 Sﬁacial Equipment and Devices
Listing of Food Service Equipment

(Application for copies should be addressed to the National Sanitation
Foundation, P. 0. Box 1468, Ann Arbor, MI 48106.)

National Motor Freight Classification

(Application for copies should be addressed to the American Trucking Associa-
tions, Inc., Traffic Department, 1616 P Street, N.W., Washington, DC 20036.)

(-
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Uniform Freight Classification Committee, Agent

Uniform Freight Classification

{Application for copies should be addressed to the Uniform Classification
Dacamd 4o do saom Darnm 11NA D99 Chuidela Ddvrsmmenddn Diamn Nadmnnanna TT LNENL
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3.1 Standard product. The items listed in 1.2 shall, as a minimum, be

in accordance with the requirements of this specification and shall be the
manufacturer's current standard commercial product.

F compliance. Prior to approv al of first shipment, the contractor
i the contracting officer or his authorized representative

Sii ll.l. L
satlsfactory evidence that the items he proposes to furnish under this
specification meet the applicable requirements of NSF Standard No, C-2

Satisfactory evidence of this compliance shall be any of the following:

(1) A listing in the current edition of the NSF 'Listing of Food
Service Equipment' and display of the NSF saal on thé finished item, or

£ N\ A e mmna 0L e _ . & __ _ 1 1L_. AT e e AL & e _ = . A ®_ .
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(3) A certified test report from a recognized independent testing
laboratory acceptable to the medical department of the service for which
the items are being procured, indicating that the cutlery has been tested

and conforms to NSF No. C-2.
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used by the manufacturer in his standard commerical cutlary provided the co
pleted item complies with all provisions of this specification (see 6.4).

3.3.1 Steel.

3.3.1.1 High carbon steel.

72 21 1 1 M4 aoh AavrhAan AvmaTeranda T ~w TT Udrlh ~coavhoac cnéeaT alhaTT cace Ta.
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process steel.
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TABLE I. Analysis I and II high carbon steel, chemical composition

Analysis 1 Analysis II1
Chromium-Vanadium Electric Furnace
Elements Alloy Steel Process
Min. % Max. % Min., % Max. 7%
Carbon 1.00 1.10 1.20 1.35
Manganese 0.20 0.40 0.25 0.50
Silicon 0.15 0.30 - 0.35
Sulfur - 0.025 - 0.05
Phosphorus - 0.025 - 0.05
Chtomium 0.40 0.60 - -
Vanadium 0.15 0.25 - -
3.3.1.1.2 SAE 1095 steel. SAE 1095 steel shall comply with (Q-5-700.
3.3.1.2 Stainless steel. tainlg steel shall comply with one of the highly
hardenable stainless steels suitable for forging such as class 420, 440A, 440B,

or 440C of ASTM A 276.

3.3.2 Brass. As specified herein, brass for rivets shall conform to alloy
No. 260 of QQ-W-321.

3.3.3 Compressed modified wood. Compressed modified wood shall be in accordance
with ASTM D 1324, Resin-impregnated wood (phenol formaldehyde resin or equivalent)
shall be for the primary purpose of modifying physical properties through demsi-

fication and improvement of dimensional stability.

3.3.4 Plastic moulding compound. The plastic compound shall be phenol
formaldehyde moulding compound or fabricated laminated sheet stock, or
polypropylene conforming to L-P-394. Polycarbonate plastic or polyallamer

plastic are also acceptable.

3.3.5 Rivets. Rivets shall be of the compression (tube and blank e
slotted head type. Rivets shall be fabricated of brass as specified in 3
or carbon steel as specified in 3.3.1 or nickel silver. Rivet heads shal

not less than 1/4 inch (6 mm) diameter.

type), or
3.2
1 be

3.4 Design and construction.

fabricated from material spaecified in

3.4.1 Handles. The handle shall be

3.3.3 and 3.3.4, be smooth with end of handle toward tip of blade, beveled, to
prevent buildup of food or meat. The fit between the handle and tang shall

be close and uniform at all points. The space between handle and tang shall

not exceed 0.004 inch (0.10 mm) at any point on slotted and two-plece handles.
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3.4.1.1 Types I through XI and types XIV through XXI. Handles shall be
two-pilece or solid slotted construction of the materials specified in 3.3.3,
or one-piece moulded construction of material specified in 3. 3 4 (as specified

S S
the tangs by n

wood handles and moulded plastic handles shall be attached to the
accordance with the manufacturer's standard commerical practice.

3.4.1.2 Type XII. The handle of the butcher's steel shall be one solid
plece of materilal specified in 3.3.3 or 3.3.4 (as specified in 6.2). The
handles shall be fastened to the tang in accordance with the manufacturer's
standard commercial practice.

3.4.2 Taneges.

3.4.2.1 For blades, less than 6 inches (152 mm)¥1ong; Tangs shall extend the
full length of the two-piece handles, and not less than 2 inches (51 mm) into
the slotted handles with the end of the tang flush with the bottom of the slot.

2.2 For blades, 6 inches (152 mm) or greater in length. Tangs shall

L
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than 2-1/2 inches (64 mm) into the slotted handles with the end of the tang

flush with the bottom of the slot or may extend not less than three-quarters
' the width and one-half the length of the handle, and shall fit flush with the

top of the handle.

3.4.3 Type 1 - Clea verJ meat, butchersAJEB-inc (204 mml‘blade. The meat
cleaver shall conform to figure 1. The weight of the finished cleaver shall be
2-1/2 pounds (1.13 kg), plus or minus 6 ounces (170 g). The handle shall con-

form to 3.4.1.1. The blade and tang shall be fabricated in one piece of SAE

1095 steel conforming to 3.3.1.1.2, except that the sulphur or phosphorous
content shall not exceed 0.04 percent. The blade shall be ground from the
back towards the edge for a distance of 7/16 inch (11 mm) plus or minus 1/16
inch (1.6 mm) from the cutting edge. The blade shall have a Rockwell "C"
hardness between 50 and 56 inclusive in the area measured from cutting edge

PRPPY I |
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3.4.4 Type II1 - Fork, food preparation, cooks'. The cooks' fork shall con-
form to figure 2. The handle shall conform to 3.4.1.1. The tines, shank, and
tang shall be fabricated in one piece from materials conforming to 3.3.1.1.2 or
3.3.1.2. The cross section of the tines at their base, shall be not less than
5/32 inch (4 mm) thick by 11/32 inch (8.7 mm) wide. Tines shall taper uniformly
on the surface at right angles to the face of the fork, from a section 1-1/2
inches (38 mm) pxus or minus L/£ inch (LJ mm) above the point to the p01nt.
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3.4.5 Type III - Knife, boning, 6-inch (152 mm) blade. The boning knife shall ‘
conform to figure 3. The handle shall conform to 3.4.1.,1. The blade and tang
shall be fabricated from materials conforming to 3.3.1.1.2 or 3.3.1.2. The blade
shall be uniformly machine ground in accordance with the manufacturer's commercial
practice; lengthwise on a uniform taper and uniformly tapered from the back
towards the edge, with a thickness of not more than 0.030 inch (0.8 mm) at a line
paralleling the contour of the blade, measured 1/8 inch (3.2 mm) back from the
cutting edge. From this point the blade shall be roll ground with a symmetrical
reduction in thickness to zero producing a fine smooth sharp edge. This edge
shall apply to the full lemgth of the blade except the 1/2 inch (13 mm) next to
handle and at the point end of the blade where it meets the taper of the back
(see figure 3). The blade shall have a Rockwell "C" hardness between 53 and 58,

inclusive.

3.4.6 Type IV - Knife cooks', forged, 10-inch (254 mm) and 12-inch (305 mm)
blade. The 12-inch (305 mm) forged cooks' knife shall conform to figure 4. The
10-inch (254 mm) forged cooks' kmife shall conform to figure 4 except for blade
length. The handles shall conform to 3.4.1.1. The blade; bolster, and tang
shall be fabricated from materials conforming to 3.3.1.1.1 (Analysis I) and
3.3.1.1.2. The blade shall be uniformly machine ground in accordance with the
manufacturer's commercial practice; lengthwise on a uniform taper and uniformly
tapered from the back toward the edge with a thickness of not more than 0.025
inch (0.6 mm) at a line paraiieiing the contour of the biade, measured 1/8 inch
(3.2 mm) back from the cutting edge. From this point the blade shall be roll
ground with a symmetrical reduction to zero producing a fine smooth sharp edge. ,
The grinding shall apply to the first 9 inches (229 mm) of the blade length for ‘
the 12 inch (305 mm) blade and to the first 7-1/2 inches (191 mm) for the blade
length for the 10 inch (254 mm) blade. The 3 inches (76 mm) of the 12 inch
(305 mm) and the 2-1/2 inch (64 mm) of the 10 inch (254 mm) blade next to the
bolster shall have a heavier section blending with the other (see figure 4).

The blade shall have a Rockwell "C" hardness between 53 and 58, inclusive.

3.4.7 Type V - Knife, paring, 3-1/2 inch (89 mm) blade. The 3-1/2 inch (89 mm)
paring knife shall conform to figure 5. The handle shall conform to 3.4.1.1. The
blade and tang shall be fabricated from stainless steel conforming to 3.3.1.2 or
_carbon steel conforming to 3.3.1.1.1 (Analysis I) or 3.3.1.1.2. The blade shall
be uniformly machine ground in accordance with the manufacturers’ commercial
practice; lengthwise on a uniform taper and uniformly tapered from the back
toward the edge with a thickness of not more than 0.020 inch (0.5 mm) at a
line paralleling the contour of the blade measured 1/8 inch (3.2 mm) back from
the cutting edga. From this point the blade shall be roll ground with a
symmetrical reduction in thickness to zero producing a fine smooth sharp edge.
This edge shall apply to the full length of the blade except the 1/2 inch (13 mm)
next to the handle and at the point end of the blade where the point meets the
taper of the back (see figure 5). The blade shall have a Rockwell "C'" hardness

hatvnan 8§82 and S8 dvnrnlunadwva
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3.4.8 Type VI - Knife, slicing, 1Z-inch (305 mm) blade. The slicing knife
shall conform to figure 6. The handle shall conform to 1l.1. The blade

. RO Y
and tang shall be fabricated from materials con

£
L
3.3.1.2. Thﬂ blade shall be uniformly machine ¢

s L2 S e W

inch (0.6 mm) at a line paralleling the contour of the blade measured 1/8 inch
(3.2 mm) back from the cutting edge. From this point the blade shall be roll
ground with a symmetrical reduction in thickness to zero producing a fine smooth
sharp &ige. This edge should apply to the full length of the biade except the
1/2 inch (13 mm) next to the handle and at the point end of the blade where

it meets the taper of the back (see figure 6). The blade shall have a Rockwell

"C" hardness between 53 and 58, inclusive.

3.4.9 Types VII and VIII - Knives, steak, scimitar, 10-inch (254 mm) and
12 inch (305 mm) blades. The scimitar steak knives shall conform to figures 7
8. The handles shall conform to 3.4.1.1. The blade and tang shall be

d L]
fab ricated from materials conforming to 3.3.1.1.2 or 3.3.1.2. lhe blade shall
be uniformly machine ground in accordance Wlth the manufacturer's commercial

practice; lengthwise on a uniform taper and uniformly tapered from the back
towvards the edge with a thickness of not more tham 0.030 inch (0.8 mm) at a
line paralleling the contour of the blade measured 1/8 inch (3,2 mm) back
from the cutting edge. From this point the blade shall be roll ground with a
symmetrical reduction in thickness to zero producing a fine smooth sharp edge.
This edge shall apply to the full length of the blade except the 1/2 inch (13 mm)
next to handle and at the point end of the blade where it meets the taper of the
back. The blade shall have a Rockwell '"C" hardness between 53 and 58, inclusive.
3.4.10 Type IX - Knife, grapefruit, 3-1/2 inch (89 mm) blade. The grapefruit
knife shall conform to figure 9. The handle shall conform to 3.4.1.1. The blade
and tang shall be fabricated in one piece from stainless steel spacified in
3.3.1.2. The blade shall be curved and both edges serrated. The blade shall
have a Rockwell “C" hardness between 53 and 58, inclusive.

3.4.11 Iypes X and XI - Spatulas, 8=-inch (204 mm) and 1l4-inch (356 mm) blades.
The spatulas shall conform to figures 10 and 11. The handles shall conform to
3.4.1.1. The blade and tang shall be fabricated from materials conforming to

3.3.1.1.1 (Analysis I), 3.3.1.1.2 or 3.3.1.2. The blade shall be uniformly
ground in accordance with the manufacturer's commercial practice from the point
near the handle where the spatula attains its maximum width to the end of the
blade. The biade shall have a spring temper and a Rockwell *C' hardness between

1) aad CO ISR Y S
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3.4.12 Type XII - Butchers' steel, smooth, 10-inch (254 mm) blade. The
butchers' steel shall conform to figure 12, and shall have a guard, a screw
eye, swivel, and may have a ferrule. The handle shall conform to 3.4.1.2,

The design shall be of the half-tang type with the blade and tang fabricated

in one-piece from steel conforming to Analysis II specified im 3.3.1.1.1. The
KTande ohall e st Farmla oAl £ annAardanca wmlsch +#ha mannwfantuararle anammarrdial
ViU 2ldLd VS UllLLUViiLYy HAVULIU Ll GLULVLUGLHLE WA eil LG HIGLHIUVALA0W UL T O WVikiwe w et e
practice. The blade shall be magnetized and the surface shall have an abrasive
finish, the scratches of which shall be not coarser than those resulting from

a 200-mesh abrasive. The blade shall have a Rockwell "C" hardness between
63 and 66, inclusive.

n 2 an Mo o . YPPYT Ty -1 YT?T |3 SR 1. a-lmanl O 2enaL. £ANL e\ 1N Q.
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(254 mm) and ld-inch (256 mm) blades. The butchers' knives shall conform to
figure 14. The handles shall conform to 3.4.1.1. The blade and tang shall be

fabricated from materials conforming to 3.3.1.1.1 (Analysis I) or 3.3.1.2, The

blade shall be uniformly machine ground in accordance with the manufacturer's
commercial practice; lengthwise on a uniform taper and uniformly tapered from

the back towards the edge with a thickness of not more than 0.030 inch (0.8 mm)

At A Tduwm Nnavallaldems +<ha bt ~f +2ha hlada manasrad 1/ 4ok (2 92 mm) ]-\nhlz
ac a4 Lalle pal lz.L.Lt_.l..l.LLé cii€ COoNtlour O The v.aue meéasurea 1u incn (J.4 mm) vacxk

from the cutting edge. From this point the blade shall be roll ground with a
symmetrical reduction in thickness to zero producing a fine smooth sharp edge.
This edge should apply to the full length of the blade except the 1/2 inch
(13 mm) next to handle and at the point end of the blade where it meets the

- A\ I T Y RN U, AN Laand

taper of the back (see figure 10). The blade shall have a Rockwell "'C" hard-

mmer hoatrinnn E2 and £Q Sovn T 4174\
MODOD VT LWOGH JJ QiU JUy InCiusave.

3.4.14 Type XVII - Knife, slicing, 12-inch (305 mm) blade (scalloped). The

scalloped slicing knife shall conform to figure 15. The handle shall conform

to 3 4.1.1. The blade and tang shall be fabricated from materials conforming
3.1 1 2. The blade shall be uniformiy machine ground in accordance with

an turers' commeércial practice; lemgthwise on a un

anersd from tha back toward the edge  with negs of not more
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than 0.025 inch (0.6 mm) at a line paralleling the contour of the blade, measured
1/8 inch (3.2 mm) back from the cutting edge. From this point the blade shall be

roll ground with a symmetrical reduction in thickness to zero producing a fine

smooth sharp edge. This edge should apply to the full length of the blade except

the 1/2 inch (13 mm) next to the handle. At least 90 percent of the cutting
Aadon ahall La nn—-11nnnA Tha RWlTada alhe1l e A+ Tasa +harn 2 nAar more +han K
WEC D LICK LA O\l L y LIS viaug oOlLlIGAdd. Ve LIV W B8 =y~ I= ] SeliG AL - ANS A AT A T wAANA AL
scallops to the inch (95 mm) . he hlade shall have a Rockwell "C" hardness

between 53 and 58, inclusive.

3.4.15 Type XVIII - Spatula, offset, 8-inch (204 mm) blade. The offset spatula

shall conform to figure 16. The handle shall comform to 3.4.1.1. The blade and
domar mLeTT Lo Lolaedccmted fonn e Tmne wtema? cmmadfdad 4o 2 2 1 9 (pwada D) ha
Ldlly Siliadll D€ lavUllldlil LIV HLALILLESES BLECL SPELLLACU Ll JeJdedes \BiaAUT U) ., PR )
blade ghall be uniformly ground in accordance with the manufacturer‘s commercial

width to the end of the blade. The blade shall have a Rockwell 'C" hardness
between 44 and 56, inclusive.

10
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5.4.10 Type xiIX — Knire, sliicing, o6—-ipch {ioZ mm) piad€. Tne SLICINE Knile
nlan1l1l AnAmfavm dem Fd i 17 Ml lncdTam ~laT1l Ancfawmae &a 2/ 1 1 Mo L.Ta-laa e
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tang shall be fabricated from steel specifiad in 3.3.1.1 (Analysis I). The blade
shall be uniformly machine ground in accordance with the manufacturer's commercia

practice; lengthw1sc on a uniform taper and uniformly tapered from the back
toward the edge with a thickness of not more than 0.025 inch (0.6 mm) at a line
paralleling the contour of the blade measured 1/8 inch (3.2 mm) back from the
cutting edge. From this point the blade shall be roll ground with a symmetrical
reduction in thickness to zero producing a fine smooth sharp edge. This adge

should apply to the full lemgth of the blade except the 1/2 imch (13 mm) next

to +he handle and a¢+ +he naine and Af +he hladsa whars 44 monte ¢ha Fanar ~f
il AACA AL e e W ALW O W Il PV AL A=t R A S de (ST R4 &) W dalh VL WILGL e WD LD ki I.Ucym N

the back (see figure 17). The blade shall have a Rockwell "C" hardness between
53 and 58, inclusive.

3.4.17 Type XX - Knife, cooks', stamped, 10-inch (254 mm) blade. The 10-inch
(254 mm) stamped cooks' knife shall conform to figure 18. The handle shall con-
form to 3.4.1.1. The blade and tang shall be fabricated from materials conform-

) lna blade shall be unlrormly macnlne grounu in accor-
o >y P yoren
Tt Cap&r

+ more
-

mere

[ I ]
'h('.f oo

han 0 030 1nch (0 mm) at a line paralleling the contour of
1/8 inch (3.2 mm) back from the cutting edge. From this point the blade shall
be roll ground with a symmetrical reduction in thickness to zero producing a
fine smooth sharp edge. This edge should apply to the full length of the blade
except the 1/2 inch (13 mm) next to handle and at the point end of the blade
where it meets the taper of the back (sea figure 18). The blade shall have a
Rockwell "C'" hardness between 53 and 58, inclusive.

3.4.18 Type XXI - Server nie and cake. The design of the pie and cake server
shall conform to figure 19. The handle shall conform to 3.4.1.1. he blade and
tang shall be formed from one piece of stainless steel specified in 3.3.1.2.

The blade shall have a Rockwell "C" hardness between 42 and 47, inclusive.

3.5 Mechanical characteristics.

2.8 1 Rnarlrranll ardneaa
A A T Rt bl

- ol ® e

3.5.1.1 Blades and forks. Rockwell hardness values for blades and forks
specified shall be determined in accordance with 4.4.1.1,

3.5.1.2 Handles. Rockwell hardness values for handles specified herein shall

be determined in accordance with 4.4.1.2.

3.6 Performance requirements.

3.6.1 Bend tests.

11
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3.6.1.1 Knives and spatulas. Except for the grapefruit knife, all knives and
spatulas shall be capable of withstanding the test specified in 4.4.2.1 without
showing any visible indication of permanent deformation or breaking.

3.6.1.2 Forks. Forks shall be capable of withstanding the test specified in
4.4.2.2 without showing any visible indication of permanent deformation. The
tines shall be capable of returning to within 1/8 inch (3 mm) of their original

position when tested as specified in 4.4.2.2.

2
Jde

3.6.2.1 Resin treated lamina
moulding compound handles. Knife, fork, spatula, cleaver, or server handles

shall not warp, loosen, split, chip, or change appearance when tested as

compressed wood or thermo setting plastic

specified in 4.4.3.1.

3.6.2.2 Butchers' steels. Handles of butchers' steels shall not move, become
loose, or show visual indication of permanent deformation when tested as specifie
e L L 29
bl o e Jd el

3.6.2.3 Moulded plastic handles.
separate or be deformed when subjected to the pull test specified in 4.4.3.3.

3.6.3 Cutting test.

- 2 =~ o sww @ - 2 N c .. £\ a9 P Lo o afas.

3.6.3.1 Alil knives (except grapefruit kmife). All knives, except the grapérru
knife shall be well sharpened and capable of fimely cutting all quarters of omne
raw cabbage without the use of excessive hand pressure or strokes (see 4.4.4.1).

3.6.3.2 Grapefruit knife. The grapefruit knife shall be well sharpened and
capable of easily cutting grapefruit sections between the membrane partitions
of both halves of one grapefruit (see 4.4.4.2).

3.7 Finish.

practice.

3.7.2 Handles. The handles for all items shall be buffed and finished in
accordance with the manufacturer's standard commercial practice.

Ty
[X)
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3.8 Uorkmanship. Finished cutlery items shall be clean
defect which may affect appearance or serviceability. Exceot for 8[ ecified
cutting edges, there shall be no other sharp edges, projections, corners, or
burrs 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 ends, shall be rounded. Rivets shall completely fill the
holes in the tangs and handles and shall be securely set to prevent handle loose-

with the heads flush with the handle, not out of round and free from nicks,

167 B A 88 11 Wbk wid  wis®s Allﬁl‘“‘-\" e a4 iasaa

4, QUALITY ASSURANCE PROVISIONS

4.1 Responsibility for inspection. Unless otherwise specified in the contract
or purchase order, the contractor is responsible for the pertormance of all inspec-

ClOn requ1rements as SPGClIleQ néf81n. nxcept as OCHBIWIBE spec1xlea 1n tne
contract or order

b4
for +hae parformanca o he dnenention requirementec cnacifiad harain. unlegg
- L 224 — Hc" Wk UEA L C Ve [ 3193 —3 L“Dyc\' bdWVil & O dhd Gl W WO dede ode Ak 3 de Cdedd y Ahd e
disapproved by the Govermment. The Government reserves the right to perform any

of the inspections set forth in the specification where such inspections are deemed
necessary to assure supplies and services conform to prescribed requirements.

4,2 Quality conformance inspection. Sampling for inspection shall be in

accordance with the provisions set forth in MIL-STD-105, unless otherwise

2 _ 1. PRIy T oaea o

indicated her BZI.I!BI ter.

4.2.1 Component and material inspection. In accordance with 4.1 above,

mponent and m ection. accor
components and materials shall be 1nspectad in accordance with all the require-
ments of referenced specifications, drawings and standards unless otherwise
excluded, amended, modified, or qualified in this specification or applicable
purchase document.

. 9 1 41 [ | Q onnsnt Crmer LT adam acmd acvan anandfdal] deu 2allTs T Aalal1l e

L EYW/XY Sy 8 3L c-l-. D LECL 1LUL Dialtd ailiu wugu DPB\..I.L.I.W il LAVLE 4 DillGLdL UV
tested for chemical content in accordance with Method 111 and 112 of FED-STD-151.
Failure to meet the requirements shall be cause for rejection.

4.2.2 End item inspection. The inspection lot shall be all cutlery items of
the same type, size, and grade offered for inspection at ome time.

4,2,2,1 Visual examination. The cutlery items shall be examined for the
. WY - . B el T TY am e e aa —ee 1 mmaa P e B | LTa T aweeal TY 28l e Py L1
Q ecCiLsS 411 dble 1l. .I.[le J.IlBPGC 'Cl o LEéVeél 8nalil pée 18vél L1 witn an CCEP aoie
nualdey Taual (ANTY nf 92 8 Ffayr modnr Aafartes ond & 8§ far tntal Aafartese avnraocaad
‘i““""" ‘—J b V Code \n\(l-l’ N b o S 2 I-"“J Vi MGk G O <aiu Ve LA VW LRl U Ol Lo GAHI- WO O AL
in terms of defects per hundred units.
13
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TABLE II. Classification of defects

Classification

Maior
pad © J

Minor

Construction and
workmanship

Any component not finished as
specified

Area of rust or corrosion

Any component surface containing
embedded foreign material

Any component surface rough, mis-
aligned or containing cracks, tears,

dents, or otherwise

- 'Y ~y e T ws

Any component not of specified design
Component missing
Burrs, sharp cormers, or projectioms,

ecled ale emmer Anmee
WhnicCin may cause injury

Any component bent, misshapen, deform-
ed, distorted, or otherwise defective
Blade cutting edge not uniformly
ground and sharpened to a keen edge

Cutting edge broken in any place or
contains nicks, burrs, etc.

Q
Q
3 w
B

Components of two-piece handle not of
same material

o4

>

>

i

Lol >

>

y |
\

4,2,2.3 End item testing.

&a -

ny dimension o
t. The inspec
er hundred units.

t

n

y items shall be examined for
e

r weight not

The end item shall be tested in accordance with

4.3. The inspection level shall be S-2 and the AQL shall be 2.5 defects per

hundred units.

14
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4.2.3 Packaging inspection. An examination shall be made to determine that
preservation, packing, and marking as required by section 5 are complied with.
Defects shall be as indicated in table III. The sample unit shall be one
shipping container packaged. The lot shall be the number of containers offered
for inspection at one time. The inspection level shall be S-2 with an.AQL of
2.5 defects, expressed in terms of defects per hundred units.

TABLE III. Packaging defects
Examine Defect

Markings Omitted; incorrect; illegible; of improper size,
(exterior and location, sequerice, or method of application
interior)

Preservation Missing or improperly applied

Materials Any componént missing, damaged, or otherwise defective

Contents Number per container is more or less than required
(exterior and
interior)

4.3 Certificate of examination. Certificate of compliance, certified test
reports, approval labels or listing marks for codes and standards, as applicable,
+hat ara cuhmittad ae nranf af camnldanra with +he cnandfidratdnn ranrivamante
Il W W O TWBVilLA W LG L =2=] PevouL o AU de defA b & WA el G Ol W i LG LAV J-:-\’.U&&WIIWHIQD
shall be examined and validated.

4.4 Test methods.

4.4.1 Hardness.

4,4,1,1 Blades and forks. Blades and forks shall be tested for compliance

with Rockwall hardness requirements as gpecified in ASTM E-18., Hardness
readings shall be determined at a minimum of three locations; point., center,
and shoulder. Any hardness reading not within specified limits shall be

considered non-compliance.

4.4,1.2 Handles. Handles shall be tested for compliance with Rockwell hardness
reqqirements as specified in ASTM D-785. Resin treated laminated compressed
wood shall have a Rockwell "M" ha fdneS' ranging from 45 to 55. Thermo setting
plastic moulding compound shall Rockwell "M" hardness ranging from 85
b ol

a
to 110. Any hardness reading not ithi“ gpecified limits shall be considered
non—comoliance.

w
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4,4,2,1 Knives and spatulas. Knives and spatulas (except grapefruit knives)
shall be tested for conformance with 3.6.1.1 by securing the handle in the jaws
tical

.
ical position and moving the point each

of a bench vise with the point in a ver
side of the perpendicular as follows:

Type III, boning knife -- 10° arc (total 20°).

Type 1V, forged, cooks' knives; type V, paring knife, and types VI, XVII,
and XIX, slicing knives, type XXI server -- 30° arc (total 60°).
: Types VII and VIII, steak scimitar knives; types XIV, XV, and XVI,
butchers' knives; and type XX, stamped cooks' knives -- 20° arc (total 40°).

Types X, XI and XVIII, spatulas -- 60° arc (total 120°).

The test shall be repeated with the blade secure in the jaws of the vise,
half-way between the point and the handle; and, the end of the handle moved
through the same arc.

nt deformation shall be conmsidered non-

Vigible indication of any perman
compliance.

4,4,2.2 Forks. Forks shall be tested as follows for compliance with 3.6.1.2

)
H~

el
1
(1]
»h
e
n
]
3
]
(1]
on

the handle shal
aach side of the perpendicular (total 10°). Visual indication of any permanent
deformation shall be considered noncompliance.

1N\ - At < a.n

(b) he tines shall be inserted in the jaws of a vi u to
the jaws) for a distance of approximately 3/4 inch (19 mm) and the Jaws tighten-
ed until the tines meet. Faillure of the tines to return to within 1/8 inch (3.:
mm) of their original position, after removal of the fork from the vise, shall
be considered noncompliance.

£ A .l.. £ o e
i

4.4.,3 Handle tests.

4.4.3.1 Resin treated laminated compressed wood or thermo setting plastic
moulding compound handles. Knife, fork, spatula, and cleaver samples with
rasin traated laminated compressed wood or thermo setting plastic moulding
compound handlas shall be tested for compliance with 3.6.

et o cana Y7 Madlead £2Nn11 & DI £ ~
pioCetaure v, recnda ovatr OL rw-a:.u-quo, for one test cy
ic

madntained at minug 40° + 3.6°F (-40° 4- 2°C). Any ind

considered noncompliance.

4
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4.4.3.2 Butchers' steel handies onlz The samples of butchers' steels shall

be tested for compliamce with 3.6.2.2 by securing theé blade in a bench vise in a
horizontal position with the handle projecting at least 2 inches (51 mm) beyond

the jaws of the vise; and thern grasping the handle in one hand and subjecting
it to the maximum torsional stress nossible without bracing or otherwise in-
creasing the leverage so applied. Any indication of handle movement, loosening,

or deformation shall be considered noncompliance.

4,4.3.,3 Moulded plastic handle. Knives shall be tested to determine that the
moulded plastic handle is securely fastened to the tang in conformance with
3.6.2.3. The blade shall be held in a vise or cliamp and a pull force of 100
pounds (45 kg) shall be applied to the moulded handle. Any indication of handle

movament 1nne..m-i~ncr or doformation ghall ha conaiderad noncomnidanne

Cmiileaaw - oDl MOV HER LAV Qllld s YO LWL AN e LW MV L VY L AR Ce

4.4.4 Cutting test.

4.4.4.1 All knives (except grapefruit knife). Place a raw cabbage, minimum
diameter of 6 inches (152 mm), on a suitable slicing board. Slice the cabbage
in four quarters. Place one cabbage quarter on one cut surface and finely slice
the cabbagé. Repeat for all quarters. ECach knife shall meet the requirements

of 3.6.3.1. If excessive hand pressure is required it shall be comsidered non-
compliance.

iYL 1alll

4.4.4.2 Grapefruit knife. Place a large grapefruit on a slicing board and cut
in half with a type XIX slicing knife. With the cut grapefruit surface facing up,
lice the grapefruit sections between the membrane partitions. Repeat for the
second half. The grapefruit knife shall meet the requirements of 3.6.3.2. 1If
ssive hand pressuré is required it shall be cousidered noncompliance.

5. PACKAGING

5.1 Preservation. Preservation shall be level A or Commercial as specifiad
(see 6.2).

5.1.1 Level A.

5.1.1.1 Preservative. All blade surfaces, except stainless steel, shall be
cleaned in accordance with process C-1, thoroughly dried, and coated with type
P-14 preservative in accordance with MIL-P-116.

5.1.1.2 Unit packing. The surface of each cutlery item, preserved as speci-
fiad in 5.1.1.1, shall be wrapped in barrier material conforming to type II,
grade A, class 2 of MIL-B-121 and the wrap secured with tape conforming to

to type II or LLL, class C of MIL-B-117 and the bag sealed. addition, knife
and meat cleaver blades, including stainless steel blades ﬁh*ﬁ dé not require
preservative, shall be wrapped with paperboard conforming to PPP-P-~291 and the

wrap secured.

w
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5.1.1.3 Intermediate packing. Cutlery items of one type, size and grade only, —
unit packed as specified in 5.1.1.2, shall be intermediately packed in the

quantities specified in table IV in snug-fitting boxes conforming to variety 2,

PN LT 2 _f NN N sl iV an N et a A £ DDD_N_LZC
Style III or VLLL Type U, ci888 1 OL rrr-p-J90ov, Cias8d <L, HBLYLE A VUL IITDTOLY
man derma T aw T --nu-l-l--v o] mnlama A atwrla 1 ~Af PDP_R_AKTA Maoira cahall ha 4n
L LYPE 4 VL dVy VALAECL) 4Ly LAAGDD fiyg DLYLEG 4 Vi 244 TLUTUIVe VAVOUL & Dibdid Lo n
accordance with the applicable box specification.

Number of cutlery items Number of cutlery items
Type ~_pexr intermediate container per shipping container
I y 18
i 6 72
III 5 72
v 6 72
Y 12 144
Vi 6 72
VI1 6 60
VIII 6 60
IX 12 144
X 6 144
Xi 6 72
XIx 8 24 "
X1V 6 60 ¥
XV 6 60 Q-
XV1 6 60
XVII 6 72
XVIII 6 144
XIX 6 72
XX 6 72
XXI 6 120

5.1.2 Commercial. The cutlery items shall be preserved and intermediately
packed in the quantities specified in table IV to afford adequate protection
against corrosion, deterioration, and damage during shipment from the supply
source to the first recelving activity. The blade of each knife shall be pro-
tected with a close-fitting sheath made of a folding grade of paperboard ranging

PPy PR N

0.51 mm) or P.LaStJ.C. me sheath

in caliper from 0.014 to 0.020 inch (0. to O.
_£ _ rfre_ A A ot _ 2 VB a. s N NALOE 8L PRy )
SnaLL De OI B8urricienc iengrn Tto extcte at ledaslt VU.Uoso aucn \L.J? mm) UB]U“J
A Af tlw LhT1ads AdAd ded An manat Alaasrar Wl1adas nAd hunenhay ﬂ"ﬂﬁ‘lﬂ aha 1l
LIC OMUu Vi LG VLGUGe ik GUWALLVIL) HIGO L LVLUG YV GL [P -Ass =11 M VU W iR W WAL WS WSS deae
bhe wranned ar nlaced 4n 2 naner anvalona or slasva, 'l‘hn n1'f v mav ngse his
wrappec or placec In & paper envelope or s eeve. ahe Dbpll y
standard practice when it meets these requirements.
5 4
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Packing. Packing shall be level A, B, or Commercial, as specified (see
Teauval A narbdnoe N1 ary S¢ame AF Ana Funa ad o anmd ovada Anly nNY A
AdCo V Cad. 4&A j“"““"""_&_' A A e G de J e WSO N A VAMGS G-J t’;, QoS AL 5& L= 1= — vsu-] ’ lll-g
pecified in 5.1, shall be packsd in the quantities specified in table

conforming to style RSC, V3s
Each shipping container shall be closed in accordance with method

III, waterproofed in accordance with method V, and reinforced as specified in
the appendix of PPP-B-636.

D-L.L

ing. Cutlery items of one type, size and grade only, pre-

served as specified in 5.1, shall be packed in the quantities specified in table

IV in a snug-fitting shipping container conforming to style RSC,

or type SF, class domestic of PPP-B-636.

sw,

variety

f +vne {‘.‘F‘
conrorming tyvpe (K

Each shipping container shall be

closed in accordance with method II as specified in the appendix of PPP-B-636.

5.2.2.1 Weather—reSLStant containers.

When spacified (see 6.2), the shipping

container shall be V3c, V3s, or Vi4s, fabricated in accordance with PPP-B-636 and
closed in accordance with method III as specified in the appendix of PPP-B-636.

5.2.3 Level C packing.

Cutlery items, preserved as specified in 5.1, shall be

packed in a manner to insure carrier acceptance and safe delivery at dgggigation

at the lowest

transportation rate for such supplies. Containers shall be in

accordance with Uniform Freight Classification or National Motor Freight Classi-

.fication, as applicable.

5.3
£ —
(see

5.3.1 Civil agencies.

jarking. Marking shall
I‘ ~a\
Z) .

be in accordance with 5.3.1 or 5.3.2 as specified

In addition to any special marking required by the con-

tract, intermediate packs and shipping containers shall be marked in accordance

with FED-STD-123.

g

o ode

22

o

the contract,

\"‘ 14 bnv“ ﬂnl--' red 4o A T aldddedana A vy anm ol ma-v-lp ne »amsdivad har
+«.at3Yy aclivities. In aaaition O any special marxking regquired o
intermediate packs and shipping containers shall be marked in

accordance with MIL-STD-129.

6. NOTES

6.1 Intended use.

The cutlery items covered by this specification are intended

for use by galley and kitchen personnel in the preparation and serving of food.

a 9 Amavdumaes Aadan Divwenlhaamowwa mlineT1d ~atlands -~ enes -~ Al Al -
Ve b Vi WG &bl UG LG o 4 ULLIGDTGLD OJOlIIVULU DELTWL LG PLECLAGLLGU VPYLAVIHID PGCLITLLLEL
herein and include the following information in procurement decuments:
(a) Title, number, and date of this specification.
{b) Type, 51ze, and grade of cutlery to be furnished (see 1.2).
{c) Type of handle required (see 3.4.1.1 and 3.4.1.2)
[ A\ Qa'l Antdnn ~Af +ha Tdmnahla Tawrala Af neanaweradda
\-y Cdetols bdlih Vi [ST9L uyy.l.a.\-oua.u ABYVELD Vi Pe GOGLE VO L4V
and packing (sea 5.1 and 5.2).
(e) When weather-resistant grade fiberboard shipping containers are
A required for level B packing (see 5.2.2.1).
[ (f) Type marking required (see 5.3).
»
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6.3 Recycled material. It is encouraged that recycled material be used when —
practical as long as it meets the requirements of the specification (see 3.3).

?

6.4 Supersession data. Type XX, 12-inch cook's knife deleted from supply
system.

6.5 Metric equivalents. Metric equivalents, indicated in parentheses through-
out this document, are based on practices, conversion factors, and symbols speci-
fied in ASTM E 380 Standard for Metric Practice, and are for information only.

In each instance, the value stated in US customary units shall be controlling.

Custodians: Preparing activity:

Army - GL Army - GL

Navy - SA

Alr Force - 99 Civil Agency Coordinating Activities:
Review activities: GSA - FSS

VA - DMS
Army - MD
Navy -~ MS, YD Project No. 7340-0083

User activity:

Navy - CG, MC ‘

-

Orders for this publication are to be placed with the General Services
Administration, acting as an agent for the Superintendent of Documents.
See section 2 of this specification to obtain extra copies and other
documents referenced herein.

l" -
20 :

Source: https://assist.dla.mil -- Downloaded: 2016-06-12T15:37Z
Check the source to verify that this is the current version before use.



