
3.2 Food Service Equipment  First Edition

FIGURE 3--1 WORK TABLE

6" (152 mm) MIN.

REFER TO TABLES 3--1
& 3--2 FOR TOP & SHELF
UNDERBRACING SPECIFICATIONS.

6" (152 mm) MIN.

REFER TO FIGURE FIG 2--6
FOR LEG SPECIFICATIONS.
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3.3Food Service Equipment  First Edition

FIGURE 3--2 WORK TABLE

SEE TABLES 3--1 AND 3--2 FOR TOP AND SHELF UNDERBRACING SPECIFICATIONS.

SEE FIGURES 2--3 AND 2--4 FOR EDGE AND BACKSPLASH DETAILS.

SEE CHAPTER 10 FOR DRAWER DETAILS

6" (152 mm) MIN.

STIFFENER—SEE TABLE 3--2
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3.4 Food Service Equipment  First Edition

FIGURE 3--3 WORK TABLE UNDERBRACING
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3.5Food Service Equipment  First Edition

FIGURE 3--4 UNDERBRACING DETAILS

11_W"#
(38.1 mm)

HOLES:
8" (203.2 mm) OC — LIGHT DUTY
6" (152.4 mm) OC — STD. & HEAVY DUTY

4"
(101.6 mm)

14 ga (1.98 mm)
TYPE A
(CHANNEL)

REFER TO TABLE 3--1
FOR SPECIFICATIONS.

4"
(101.6 mm)

11_W"#
(38.1 mm)

1" (25.4 mm)

TYPE C
(HAT SECTION)

14 ga (2.0 mm)

CLOSE ENDS
WHERE
EXPOSED

# – TYP OR AS SPECIFIED

* – MINIMUM

** – MAXIMUM
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3.6 Food Service Equipment  First Edition

FIGURE 3--5 UNDERBRACING DETAILS

HOLES:
8" (203.2 mm) OC — LIGHT DUTY
6" (152.4 mm) OC — STD. & HEAVY DUTY

4"
(101.6 mm)

14 ga (1.98 mm)

11_W"#
(38.1 mm)

TYPE B
(CHANNEL)

3_R"

(19.1 mm)

REFER TO TABLE 3--1
FOR SPECIFICATIONS.

4"
(101.6 mm)

3_R"

(19.1 mm)

11_W"#
(38.1 mm)

14 ga (1.98 mm)

CLOSE ENDS
WHERE
EXPOSED

TYPE D
(HAT SECTION)

# – TYP OR AS SPECIFIED

* – MINIMUM

** – MAXIMUM
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3.7Food Service Equipment  First Edition

Table 3--1 Top Reinforcement Specifications
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3.8 Food Service Equipment  First Edition

Table 3--1M Top Reinforcement Specifications
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3.9Food Service Equipment  First Edition

Table 3--2 Shelf Reinforcement Specifications
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3.10 Food Service Equipment  First Edition

Table 3--2M Shelf Reinforcement Specifications

https://www.normsplash.com/SMACNA/111625744/Kitchen-Ventilation-Systems-and-Food-Service-Equipment-Guidelines?src=spdf


CHAPTER 4

SHELVES
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