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NSF Standards Overview

NSF International is accredited by the American National Standards Institute
(ANSI) and has developed over 50 voluntary American National Standards
under the scope of public health and safety. NSF/ANSI Standards are
developed through involvement of those who are directly and materially
affected by the scope of the standard. The process ensures balanced input
from industry representatives, public health/regulatory officials, and user/
consumer representatives. ANSI’s accreditation verifies that NSF develops
standards in a manner that ensures openness and due process allowing for
equity and fair play.

NSF/ANSI Standards are constantly being reviewed and revised to ensure that
the standards are up to date and technically sound. The review process leads
to draft standards and meeting documentation. Individual documents may be
purchased through the NSF Bookstore (www.techstreet.com/nsfgate.html) or
a Subscription Service may be purchased to provide electronic or hard copy
access to the information on an ongoing basis.

NSF’s expertise in developing voluntary consensus documents is available

to organizations that have a need for such experience. If you are looking for
a highly credible supplier to assist in the development of consensus
documents, contact Jane Wilson, Director of Standards, at wilson@nsf.org to
start the process.

About NSF

NSF International, an independent, not-for-profit organization, helps protect
you by certifying products and writing standards for food, water and consumer
goods (www.nsf.org). Founded in 1944, NSF is committed to protecting public
health and safety worldwide. NSF is widely recognized for its scientific and
technical expertise in the health and environmental sciences.

Contact us
For more information, please contact your project manager or contact:

World Headquarters: Orsi Dezsi, +1 (734) 827-6889, dezsi@nsf.org
NSF Europe - Brussels: Valbona Malo, +32 27 713 654, europe@nsf.org
NSF Asia - Thailand: Pierre Sbabo, +66 02 650 3080, asia@nsf.org
NSF International S i-s | ~ . 13168 1112, b i ‘
- - +
289 N. Dixboro Road NSF Brazi ao Paulo: Jodo Ruocco Junior, +5511 3 , brazil@nsf.org

Ann Arbor, MI 48105 US NSF India - Delhi: Vaneet Gupta, +91 98 9962 7270, india@nsf.org
1.800.NSF.MARK or
1.734.769.8010
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At the heart of the NSF mission are the standards themselves,
developed to ensure public health safety.

NSF/ANSI Standard 2
* Food Equipment

NSF/ANSI Standard 3
e Commercial Warewashing
Equipment

NSF/ANSI Standard 4
* Commercial Cooking,
Rethermalization and
Powered Hot Food Holding
and Transport Equipment

NSF/ANSI Standard 5
* Water Heaters, Hot Water
Supply Boilers, and Heat
Recovery Equipment

NSF/ANSI Standard 6
* Dispensing Freezers

NSF/ANSI Standard 7
« Commercial Refrigerators
and Freezers

NSF/ANSI Standard 8
e Commercial Powered Food
Preparation Equipment

NSF/ANSI Standard 12
* Automatic Ice Making
Equipment

NSF/ANSI Standard 13
» Refuse Processors and Processing
Systems

NSF/ANSI Standard 18
* Manual Food and Beverage
Dispensing Equipment

NSF/ANSI Standard 20
« Commercial Bulk Milk
Dispensing Equipment

NSF/ANSI Standard 21
* Thermoplastic Refuse
Containers

NSF/ANSI Standard 25
* Vending Machines for Food and
Beverages

NSF/ANSI Standard 29
* Detergent and Chemical
Feeders for Commercial
Spray-type Dishwashing
Machines

NSF/ANSI Standard 35
* High Pressure Decorative
Laminates for Surfacing Food
Service Equipment

NSF/ANSI Standard 36
e Dinnerware

NSF/ANSI Standard 37
 Air Curtains for Entranceways
in Food and Food Service
Establishments

NSF/ANSI Standard 51
* Food Equipment Materials

NSF/ANSI Standard 52
* Supplemental Flooring

NSF/ANSI Standard 59
* Mobile Food Carts

NSF/ANSI Standard 169
* Special Purpose Food
Equipment and Devices
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