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Introduction
Why should there be green procurement of professional kitchens?
There are several reasons for green procurement of professional kitchens, some of these are listed below:
· There is great potential for environmental improvements in professional kitchens:
· Many kitchens are old (up to 30 years) 
· Professional kitchens generate a lot of heat that can be recovered for hot water or the property's other areas
· Energy losses from professional kitchens are very high (80-90%) 
· Planning affects the total energy consumption of the professional kitchens: 
· Selection of the ventilation system, type of heat recovery, ventilation efficiency, dimensioning of temperatures and pressure drops
· Selection of the cooling system, heat recovery, dimensioning of temperatures, etc.
· Lighting and the use of daylight
· Appliance design and performance also affect the climate of professional kitchens and needs such as ventilation.
· Professional kitchens represent the third largest electricity consumption in school buildings (the Swedish Energy Agency's investigation STIL): 
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· The public sector accounts for approx. 20% of the equipment market for professional kitchens.
Scope
This criteria document includes: planning, contract works and equipment (dishwashers, refrigerators/freezers, rapid cooling cabinets, ovens, boiling pans, stoves). 
Roasting tables, heating units, ovens, coffee makers, plate dispensers and trolleys have minimum requirements, but have not been covered in-depth by this document.
The criteria can be used in new construction and renovation/refurbishment of professional kitchens and the purchase/procurement of individual appliances.
For the actual construction work of professional kitchens please refer to the Swedish Environmental Management Council's procurement criteria for building contract works, see www.msr.se/sv/Upphandling/Kriterier/Bygg-och-Fastigheter/
Market analysis
Retrieve the market analysis at msr.se/kriterier/storkok.
This is how the criteria in the document are used
	Pay attention to the requirements to be set for suppliers. Some requirements are more appropriate for planners (or consultants), others for contractors. Some requirements are especially focused on professional kitchens planning, electricity planning, refrigeration planning or ventilation planning. In the procurement of total or general contract works, it is important for the contractor to ensure that the requirements are fulfilled via its subcontractors. Similarly, if a project leader is awarded the primary responsibility for the planning, it is important that he/she ensures that the requirements are fulfilled by the various consultants/planners included in the consultant group.
Professional kitchens contract works can be divided into 3 phases, see below. For the requirements in this criteria document, recommendations are given for which of these phases the requirements can be set. If the requirements can be set for both Phase 1 and Phase 2, then they are formulated so that the beginning of the requirement is aimed at phase 1: "During planning the contractor (i.e. actors in Phase 1 as described below) must ensure that…" and the end of the requirement is aimed at Phase 2: "…and during the contract works this must be carried out".
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For the construction process itself, there are specific requirements for the contractor, these can be found at msr.se/Upphandling/Kriterier/Bygg-och-Fastigheter/
Account has been taken of AMA Hus 08 and RA 08 for Professional kitchens, in the development of these criteria.
These criteria are based as far as possible on the available standards and measurement methods. When such have not been available, the criteria are more technology oriented. Some of these requirements then become advanced or specialist requirements, since fewer on the market can fulfil them.


The criteria in this document were developed after broad consultation with various interest groups and with a unified perspective from the environmental point of view. The purpose is to assist procuring authorities in imposing relevant environmental requirements for this type of product area. The document is not intended to be used as a ready-made attachment that can be sent out together with tender documentation. Instead, use the criterion or the criteria/levels that suit your requirements and your goals. An award criterion can possibly be made into a mandatory requirement or vice versa, if this is desirable (however, be aware of the effects this can have on the market). Users must adapt the layout and text, etc. to their own formats and delete those portions of the document that are not relevant for inclusion in tender documentation. It is also important to indicate how the tenderer should respond to the criteria and what verification (certification) should be submitted (possibly own reply form) and when.
Three different levels
There are three different levels for professional kitchens. These are explained below. Note that sometimes the working group has only found one level suitable for a certain requirement, i.e. that there need not be a level 1, 2 and 3 for each requirement, but for some there are only basic requirements and for others only specialist requirements, etc. Sometimes level 2 and 3 should be used with level 1 in a requirement, sometimes level 2 replaces level 1. This is clearly indicated for each respective requirement that has several levels. Use the level/levels that suit your requirements and your goals.
Level 1, basic requirements
Level 1 is a requirement which corresponds to a basic environmental performance. There is good availability on the market. 
Level 2, advanced requirements
Level 2 consists of advanced requirements which go a little further than level 1 in terms of environmental performance. 
Level 3, leading-edge requirements
Level 3 is for procuring authorities/units who want to procure the best environmentally adapted alternative offered on the market. Market availability is not as good as for level 1 and 2.
Associated documents
The following associated documents can be obtained from msr.se/kriterier/storkok
· Feasibility study
· Market research
· Reasoning behind the criteria
· Appendix 1: Environmental checklist for planning (SKBF 2009)
· Appendix 2: Test method, dishwashers (DTI 2009)
· Appendix 3: Test method, boiling pans (EFCEM draft 2009)
· Appendix 4. Standard ovens (HKI and German Standardisation Organisation)
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A.    Qualification requirements for planners and contractors
The tender must state that the tenderer meets all requirements in part A in order for the tender to be accepted.
A.1.    The contractor's and planner's systematic environmental work
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
The tenderer must account for its systematic environmental work, i.e. its environmental management practices. These must include the following points: 
· Environmental policy for the operation that links to the implementation of the contract works/planning assignment
· Training for staff covering the importance of the environmental policy and environmental management practices, environmental considerations, roles and responsibilities in environmental management work, consequences of deviations
· Identification of significant environmental considerations in the implementation of professional kitchens contract works/planning assignments
· Compliance with the legislation in force 
· Resources and responsibility allocation within the company for environmental work, that links to the implementation of the contract works/planning assignment
· Monitoring and measurement of significant environmental impact in the implementation of professional kitchens contract works/planning assignments
· Handling deviations and preventive action for them
Proposal for verification: ISO 14001 certification
 or EMAS registration
 or by means of the tenderer reporting the following:
· The tenderer's environmental policy for their organisation 
· Training plan for the staff, where the training covers the importance of the environmental policy and environmental management practices, environmental considerations, roles and responsibilities in environmental management work, consequences of deviations
· The organisation's identified significant environmental considerations in the implementation of professional kitchens contract works/planning assignments
· The procedure for how the tenderer fulfils the legislation in force and the reporting of the necessary permits
· Resources and responsibility allocation within the company for environmental work
· Procedures for monitoring and measuring significant environmental impact in the implementation of professional kitchens contract works/planning assignments
· Procedures for handling deviations and preventive action for them
A.2.    The planner's procedures for the handling of environmental requirements for professional kitchens equipment and products
Requirements for Phase 1
BASIC REQUIREMENTS
The tenderer must present procedures and methodology for ensuring that the Swedish Environmental Management Council's procurement criteria for professional kitchens equipment (i.e. the criteria in this document) or equivalent environmental requirements are fulfilled, i.e. checklist in Appendix 1 must be filled in.
Proposal for verification: completed checklist in accordance with Appendix 1.
Mandatory requirements for professional kitchens equipment and its component products
The tender must state that the tenderer meets all requirements in part B for the tender to be accepted.
To the procurer: the customer arranges for the actors in Phase 1 and/or 2 to make use of these requirements in Section B of the document.
refrigerants and insulation materials

BASIC REQUIREMENTS
All insulation material must have ODP (ozone-depleting potential) = 0 and GWP100 (greenhouse gas potential) < 10.
Refrigerants in refrigerators must have GWP100 ≤1300 and in freezers GWP100 (greenhouse gas potential)≤3300.
SPECIALIST REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
For larger refrigeration and freezer installations, with total cooling capacity > 30 kW, the refrigerants must have GWP100 (greenhouse gas potential) < 10.
Proposal for verification: insulating material's product sheet with reported ODP and GWP values. Refrigerant's product sheet with reported GWP value.
A.3.    Chemical content – heavy metals and flame retardants
BASIC REQUIREMENTS
All professional kitchens equipment must fulfil all requirements in the RoHS Directive
, 2002/95/EC, with regard to the content of chemicals and heavy metals (mercury, cadmium, lead, hexavalent chromium and the flame retardants PBB and PBDE).
Proposal for verification: certification/certificate from the manufacturer certifying that the equipment fulfils all requirements of the RoHS Directive, 2002/95/EC as amended, with regard to the content of chemicals and heavy metals (mercury, cadmium, lead, hexavalent chromium and flame retardants PBB and PBDE) or completed environmental declaration in accordance with BFS (see requirement B.5). For checking and follow-up the analysis reports for the individual homogeneous material components in the equipment can be requested.
A.4.    Chemical Content – Particularly hazardous substances
BASIC REQUIREMENTS
All professional kitchens equipment must be free from substances listed in the candidate list, the so-called particularly hazardous substances in accordance with REACH, 1907/2006/EC
 as amended, which are relevant for professional professional kitchens equipment, i.e. HBCDD, chlorinated paraffins and DEHP. The limit value is not more than 0.1 percent by weight of substances in homogeneous materials
.
Proposal for verification: certification/certificate from the manufacturer certifying that the equipment contains no more than 0.1 percent by weight of the substances HBCDD, chlorinated paraffins and DEHP in the REACH candidate list, in homogeneous materials in the equipment, or completed environmental declaration in accordance with BFS (see requirement B.5). For checking and follow-up the analysis reports for the individual homogeneous material components in the equipment can be requested.
A.5.    Chemical Content – silver and triclosan
BASIC REQUIREMENTS
Worktops, chopping boards, fans, cooling systems, water purification equipment must be free of triclosan and silver ions or silver, which emits silver ions in water, i.e. not more than 0.001 percent by weight in homogeneous materials
.
Proposal for verification: certification/certificate from the manufacturer certifying that the equipment contains no more than 0.001 percent by weight of silver and/or triclosan, in homogeneous materials in the equipment. For checking and follow-up the analysis reports for the individual homogeneous material components in the equipment can then be requested.
A.6.    Environmental declaration - professional kitchens equipment
BASIC REQUIREMENTS
To facilitate the environmentally sound disposal of used equipment, a completed environmental declaration containing the same points as the environmental declaration of the BFS, Swedish Catering Equipment Manufacturers and Distributors Association, must be provided for all professional kitchens equipment. See www.bfs.se/Dokument.htm
Proposal for verification: a completed environmental declaration.
A.7.    Recyclability – professional kitchens equipment 
BASIC REQUIREMENTS
All professional kitchens equipment must be recyclable in such a way that 80 percent by weight of the product is recyclable
.
Proposal for verification: completed environmental declaration in accordance with B.5.
A.8.    Chemicals for professional kitchens equipment
BASIC REQUIREMENTS
All quoted chemical-technical products for hygiene, cleaning and maintenance, that are used in conjunction with or for the cleaning of professional kitchens equipment must meet the Swedish Environmental Management Council's criteria for chemical-technical products for hygiene, cleaning and maintenance, or equivalent, see www.msr.se/kriterier/kemtek.
Proposal for verification: company certification in accordance with www.msr.se/Documents/Kriterier/stad/kemtek/msr_kemtek_ans_071221.doc
Dishwashers
A.9.    Dishwashers – Noise 
BASIC REQUIREMENTS
Dishwashers must not exceed the following sound pressure levels in accordance with EN 11203 or EN 11204 or equivalent:
· Under bench: 65 dB(A),
· Hood type dishwasher 67 dB (A),
· Tunnel, conveyor, large dishwasher 73dB (A) and
· Large dishwasher with granules 75 dB(A).
SPECIALIST REQUIREMENT (REPLACES THE BASIC REQUIREMENT)
Dishwashers must not exceed the following sound pressure levels in accordance with EN 11203 or EN 11204 or equivalent:
· Under bench: 64 dB(A),
· Hood type dishwasher 64 dB (A),
· Tunnel, conveyor, large dishwasher 68 dB (A) and
· Large dishwasher with granules 70 dB(A).
Proposal for verification: results, such as test reports, from noise tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
A.10.    Dishwashers – water and energy saving
BASIC REQUIREMENTS
Hood type dishwasher, under bench dishwasher, tunnel dishwasher, tray and plate dishwasher, cutlery dishwasher, trolley dishwasher and conveyor dishwasher must be equipped with such technology so that the dishwasher is in sleep mode when dishes are not being fed into the machine.
Proposal for verification: product sheet with the technical data indicating that the requirement has been fulfilled.
A.11.    Dishwashers – electronic control system
BASIC REQUIREMENTS
Dishwashers must be equipped with electronic control systems.
Proposal for verification: product sheet with the technical data indicating that the requirement has been fulfilled.
A.12.    Dishwashers – dosage of washing detergent and drying agent
BASIC REQUIREMENTS
Dishwashers must be prepared for, i.e. possible for connection to, dosing equipment for washing detergent and drying agent, including dosing equipment for compact detergents.
Proposal for verification: product sheet with the technical data indicating that the requirement has been fulfilled.
A.13.    dishwashers – energy and water consumption
BASIC REQUIREMENTS
The hood type dishwasher's/under bench dishwasher's final rinse water quantity must be a maximum of 4 litres per basket/washing cycle/program (maintaining dishwasher performance in accordance with the Danish Technological Institute's test method
 or equivalent).
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
A.14.    Dishwashers - pre-rinsing
BASIC REQUIREMENTS
Pre-rinsing in pre-rinsing machine must take place using recirculating water.
ADVANCED REQUIREMENTS (REPLACES  BASIC REQUIREMENTS)
Pre-rinsing machine must re-use water from the dishwasher.
SPECIALIST REQUIREMENT (REPLACES THE BASIC REQUIREMENT AND THE ADVANCED REQUIREMENT)
Pre-rinsing must take place using recirculating water.
Proposal for verification: product sheet with the technical data indicating that the requirement has been fulfilled.
Boiling pans
A.15.    Boiling pans – Noise
BASIC REQUIREMENTS
Boiling pans must not exceed a 68 dBA sound level in accordance with EN ISO 11201 mentioned in BS EN 13886:2005, or equivalent, where the distance to the boiling pan is 1 metre, when the boiling pan makes most noise (with the mixer running). 
Proposal for verification: results, such as test reports, from noise tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
A.16.    Boiling pans – Energy consumption
BASIC REQUIREMENTS
Boiling pans must have 90% energy efficiency in accordance with EFCEM's Energy Efficiency Standard for boiling pans
 or equivalent,
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
ADVANCED REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
The basic requirement must be fulfilled and boiling pans must have dishwashing/cleaning tools.
Proposal for verification: product sheet indicating that the requirement has been fulfilled.
A.17.    Boiling pans – Control
BASIC REQUIREMENTS
Boiling pans must be equipped with electronic control of cladding temperature and cooking time. 
Proposal for verification: product sheet with technical data indicating that the requirement has been fulfilled.
Refrigerator/freezer
A.18.    refrigerator/freezer – Noise
BASIC REQUIREMENTS
Refrigerator < 700 litres must have noise level < 56 dBA and freezer < 700 litres must have noise level < 59 dBA, in accordance with standards DS 60704-1 1997-10-22 (first edition), DS 3744 1995-11-28 (first edition) or equivalent. 
Proposal for verification: results, such as test reports, from noise tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
A.19.    Refrigerator/freezer – Energy consumption 
BASIC REQUIREMENTS
The energy consumption of refrigerators and freezers must not exceed:
· For 400 and 600 litre refrigerators: 15 kWh/48h/m3 
· For 1300 litre refrigerators: 12 kWh/48h/m3 
· For 400 and 600 litre freezers: 40 kWh/48h/m3 
· For 1300 litre freezers: 36 kWh/48h/m3 
· in accordance with EN441 or equivalent
 
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
OVENS
A.20.    OVENS – NOISE
BASIC REQUIREMENTS
Ovens must not exceed 70 dBA sound level in accordance with EN 60335 part/ EN 60335 Part 2 - 42, or equivalent.
Proposal for verification: results, such as test reports, from noise tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
A.21.    Ovens – energy consumption
BASIC REQUIREMENTS
Combination ovens and hot air ovens must be equipped with electronic control of oven temperature.
Hot air ovens and combination ovens must have equipment for core temperature measurement. 
The oven's glass window must consist of double glazing.
Proposal for verification: product sheet with the technical data indicating that the requirement has been fulfilled.
Stoves
A.22.    Stoves – automatic on and automatic off
SPECIALIST REQUIREMENTS
Stoves must be equipped with automatic on and automatic off, i.e. vessel detection.
Proposal for verification: product sheet indicating that the requirement has been fulfilled.
VENTILATION EQUIPMENT
A.23.    ventilation - noise
BASIC REQUIREMENTS
Ventilation equipment must not exceed 50 dBA sound level. Measurement at 1 m distance from the filter, or the hood where there are no filters. Measurements are taken at 1 m distance from the sound source. The sound source is spread out at the hoods. The sound source is the filter where the air exits the hood. Measurement takes place 1 m below the filter's lower edge as with the sound measurement under the filter in the kitchen roof.
Proposal for verification: results, such as test reports, from noise tests conducted in accordance with measurement methods stated in the requirement demonstrating that the requirement has been fulfilled.
A.24.    Ventilation – Building product declaration 
BASIC REQUIREMENTS
Completed building product declaration in accordance with the Ecocycle Council or equivalent, must be provided for ventilation equipment, in order to facilitate recycling. See www.kretsloppsradet.com.
Proposal for verification: BVD, building product declaration indicating that the requirement has been fulfilled.
Other products and equipment
A.25.    Roasting tables
BASIC REQUIREMENTS
Roasting tables must be equipped with a lid.
Proposal for verification: product sheet indicating that the requirement has been fulfilled.
A.26.    Insulated plate dispensers/trolleys 
BASIC REQUIREMENTS
Electrically heated plate dispensers/trolleys must be thermally insulated, have a lid, and be thermostatically controlled.
Proposal for verification: product sheet indicating that the requirement has been fulfilled.
A.27.    Lighting
BASIC REQUIREMENTS
Lighting products must fulfil the Swedish Environmental Management Council's criteria for lighting, see msr.se/kriterier/belysning, or equivalent.
Proposal for verification: see above link. 
A.28.    Fire extinguishing products
BASIC REQUIREMENTS
Fire extinguishing products must be free from environmentally hazardous and health hazardous chemicals such as perfluorinated compounds (e.g. PFOS and PFOA), i.e. component substances in concentrations greater than 0.01% (equivalent to 100 ppm) in the fire extinguishing product must not be so-called PBTs (persistent
, bioaccumulative
, toxic
) and must not be classified as toxic, very toxic, carcinogenic, mutagenic or toxic to reproduction, with the risk phrases R23, R24, R25, R26, R27, R28, R39, R40, R45, R46, R48, R49, R60, R61, R62, R63 and R68, in accordance with the Swedish Chemicals Inspectorate's regulations on classification and labelling (KIFS 2005:7 as amended) or the EC's substance directive (67/548/EEC as amended). 
Proposal for verification: safety data sheet for the fire extinguishing product indicating that the requirement can be fulfilled. Documentation, which substantiates this, must be available at the supplier/manufacturer. Such documentation can be the raw material specifications/certification and the raw material suppliers' safety data sheet covering the offered product.
A.29.    Electrical installation equipment
BASIC REQUIREMENTS
Electrical installation equipment must be halogen-free. The limit value is not more than 0.1 percent by weight in homogeneous materials.
Proposal for verification: electrical installation equipment's product sheet indicating that the requirement has been fulfilled.
B.    Award criteria with regard to professional kitchens equipment
Dishwashers
B.1.    dishwashers – energy and water consumption
BASIC REQUIREMENTS
What is the hood type dishwasher's/under bench dishwasher's energy consumption and water consumption during:
· Start-up
· Standby
· As well as per wash (per basket/washing cycle/program)
in accordance with the test method from the Danish Technological Institute/Danish Energy
 or equivalent? (The lower the consumption, the higher the score.)
Dishwasher performance in accordance with the method's Cleaning index total must be at least 72 +/- 5, where
Cleaning index front must be at least 74 +/- 5
Cleaning index rear must be at least 70 +/- 5
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement, demonstrating the performance (which is allocated a score in accordance with the requirement).
B.2.    dishwashers – energy and water consumption
BASIC REQUIREMENTS
What is the hood type dishwasher's/under bench dishwasher's final rinse water quantity, in terms of litres per basket/washing cycle/program (with maintained dishwasher performance in accordance with the Danish Technological Institute's test method or equivalent)? (Lower final rinse water quantity gives a higher score.)
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement, demonstrating the performance (which is allocated a score in accordance with the requirement).
Ovens
B.3.    ovens - Energy consumption
BASIC REQUIREMENTS
What is the oven's energy consumption, in accordance with the test method in Appendix 2
 or equivalent? (The lower the energy consumption, the higher the score.)
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement, demonstrating the performance (which is allocated a score in accordance with the requirement).
SPECIALIST REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
Does the oven have fully automatic cooking programs/processes that control humidity, temperature, fan speed and time for optimal energy use? 
Proposal for verification: product sheet with technical data that demonstrates performance (which, in accordance with the requirement is awarded a score).
Is the oven equipped with automatic descaling or external water softener?
Proposal for verification: product sheet with technical data that demonstrates performance (which, in accordance with the requirement is awarded a score).
Stoves
B.4.    Stoves – energy consumption
ADVANCED REQUIREMENTS
Is the stove equipped with a coating on slabs that holds down heat dispersion? 
Proposal for verification: product sheet that demonstrates performance (which, in accordance with the requirement is awarded a score).
B.5.    Stoves – energy consumption
ADVANCED REQUIREMENTS
Is the stove equipped with a vessel detection mechanism, i.e. the stove senses whether there is a vessel on the plate and only then consumes energy?
Proposal for verification: product sheet that demonstrates performance (which, in accordance with the requirement is awarded a score).
Refrigeration and freezing equipment
B.6.    refrigerator/freezer - Energy consumption
BASIC REQUIREMENTS
If energy consumption is lower than the following (i.e. the level for the mandatory requirement), then state the energy consumption (the lower the value, below the mandatory level, the higher the score awarded):
· For 400 and 600 litre refrigerators: 15 kWh/48h/m3
· For 1300 litre refrigerators: 12 kWh/48h/m3
· For 400 and 600 litre freezers: 40 kWh/48h/m3 
· For 1300 litre freezers: 36 kWh/48h/m3 
· in accordance with EN441 or equivalent
 
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement, demonstrating the performance (which is allocated a score in accordance with the requirement).
SPECIALIST REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
Do the refrigerator and freezer have refrigerants with GWP100 (greenhouse gas potential) < 10?
Proposal for verification: refrigerant product sheet with reported GWP value.
B.7.    Rapid cooling cabinet/blast chillers
BASIC REQUIREMENTS
What is the energy consumption for cooling, in accordance with the method with the ISO package in accordance with ISO 5155: 1995 or equivalent, i.e. when the rapid cooling cabinet from + 70 °C internal temperature to +3 °C in 90 minutes without the food freezing? Comparisons are made for similar ISO package in accordance with one of the following sizes: DIN number 8950, 8953 and 8954, as well as ISO number 5155, 7371 and 8187. (Lower energy consumption gives a higher score.)
Proposal for verification: results, such as test reports, from tests conducted in accordance with measurement methods stated in the requirement, demonstrating the performance (which is allocated a score in accordance with the requirement).
SPECIALIST REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
Does the rapid cooling cabinet have automatic cooling cycles that optimise cooling and shorten the time?
Proposal for verification: product sheet with technical data that demonstrates performance (which, in accordance with the requirement is awarded a score).
C.    Separate contract terms and conditions for planners and contractors
The tender must declare that the tenderer accepts and undertakes to fulfil the stated terms and conditions in part D during a subsequent contract period.
Verification can be requested only when the contract terms and conditions have entered into force, at the start of the contract or a certain time thereafter.
Customer and surveyor conduct the proposed visual inspections.
C.1.    The contractor's and planner's environmental management practices
Requirement for Phase 1 and 2, this requirement with regard to environmental management practices is suitable as a requirement for the implementation of the assignment. Requirement A.1 is suitable as qualification requirement for environmental management practices with regard to the organisation's capacity and ability.
BASIC REQUIREMENTS
The contractor must report the following at the start of the contract period:
· Concrete environmental objectives and action plans for environmental improvement action in order to reduce the environmental impact during the implementation of the professional kitchens contract works/planning assignment. The contractor must indicate how it plans to implement environmental improvements. The description may include, for example, how to work with increased source separation, reduced chemical handling and reduced energy consumption in the assignment.
· Resources and responsibility allocation within the company for the above environmental objectives and action plans
· The contractor's requirements for suppliers and subcontractors, i.e. that the contractor describes how it ensures that suppliers/subcontractors comply with the environmental management practices
· Plan for regular reporting and monitoring on the fulfilment of environmental objectives and the implementation of the environmental action plan
· Procedures and preventive action for accidents and emergencies in the implementation of the professional kitchens contract works/planning assignment
Verification during follow-up: documentation with environmental objectives, written action plans, reports on resources and responsibility allocation, description of subcontractors' compliance with the environmental management practices, review meetings with regular reporting, description of procedures and preventive action for accidents and emergencies.
C.2.    Use of LCC and environmental requirements
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During the planning the contractor must ensure that the Swedish Environmental Management Council's environmental requirements (i.e. the mandatory requirements and award criteria with regard to professional kitchens equipment and products, in this document) and LCC, where it exists, for professional kitchens equipment or equivalent are used in the purchase of professional kitchens equipment to be included in the professional kitchens, and this must be carried out during the contract works.
Verification during follow-up: the contractor's procurement report/documentation containing the requirements set for the purchase of professional kitchens equipment for the contract works, verifications in accordance with the above as well as installation reports – reports for coordinated testing and visual inspection.
C.3.    Planning and installation of timer 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During planning the contractor must ensure that heating units, ovens, coffee makers (but not fully automatic), electrically heated plate dispensers/trolleys are equipped with a timer for demand-control, and that operating instructions with information on customised demand-controlled operating times are included with the equipment, and this must be carried out during the contract works.
Verification during follow-up: coordinated testing report with technical description of the installation and visual inspection. Operating instructions.
C.4.    Planning and installation of electrical and water meters in the professional kitchens
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During the planning the contractor must ensure that electrical and water meters with logging function are installed in the professional kitchens, so that it is possible to constantly monitor the consumption and this must be carried out during the contract works.
Professional kitchens for over 400 servings per day must have separate water and electricity meters for the kitchen and scullery respectively.
Verification during follow-up: installation report - report for coordinated testing and visual inspection.
ADVANCED REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
Requirements for Phase 1 and 2
During the planning the contractor must ensure that electrical and water meters with logging function are installed for all dishwashers, and electric meters with logging function for all ovens and boiling pans, and that these are easily readable, i.e. must be readily accessible for reading, and this must be carried out during the contract works. 
Verification during follow-up: installation report - report for coordinated testing and visual inspection.
C.5.    Planning and installation of lighting 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During planning the contractor must ensure that low energy light bulbs/fluorescent tubes (number of lamps/light sources) are installed for at least 90% of the lighting requirements in the professional kitchens, with the exception of refrigeration rooms, and that these fulfil the Swedish Environmental Management Council's criteria for lighting, see msr.se/criteria/belysning, or equivalent, and this must be carried out during the contract works.
Verification during follow-up: purchasing report containing the requirements set for the purchase of lighting products for the contract works, verifications in accordance with the link above as well as - reports for coordinated testing and visual inspection.
C.6.    Planning and installation of flush cocks for rinsing 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During planning the contractor must ensure that all flush cocks for pre-rinsing are equipped with "dead man's grip" (i.e. switched off when the handle is released) or are sensor-controlled, and this must be carried out during the contract works.
Verification during follow-up: coordinated testing report with technical description of the installation and visual inspection. Product sheet for flush cocks and flush ramps with technical data to demonstrate that the requirement has been fulfilled.
C.7.    Planning and installation of softening for hard water 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During planning the contractor must ensure that volume-driven water softening equipment that works without electrical connection is installed in the professional kitchens for the following equipment: dishwashers and combination ovens, in case the water hardness is above 5 dH, so that the incoming water for all professional kitchens equipment is descaled, except for the machines that have automatic descaling programs or their own softeners, and this must be carried out during the contract works. 
ADVANCED REQUIREMENT (USED TOGETHER WITH THE BASIC REQUIREMENT)
During planning the contractor must ensure that water softening equipment has two filter tanks so that they can supply softened water while they regenerate (backwashing), and this must be carried out during the contract works.
Verification during follow-up: installation report - report for coordinated testing and visual inspection.
C.8.    Contractor's training of kitchen staff
Requirements for Phase 3
BASIC REQUIREMENTS
The contractor must ensure that users receive training, customised for the complexity of the installation, of how the professional kitchens equipment should be used, either through own expertise or via professional kitchens suppliers, in the most energy-efficient manner as possible, 1 week before the start-up or in consultation with the user before start-up. The training must be a so-called "eco-driving", covering both operation and maintenance of the equipment and containing the following points:
· "turn it off – water electricity,
· get it closed – close the lid, door, hood,
· how to fill it – do it properly,
· get it serviced - on a regular basis"
Quick guide manual and/or wall manual, i.e. operation and maintenance binder for each piece of equipment must be provided adjacent to the equipment, and these must be in Swedish and apply for the model delivered and not several models. Written training material for the course must be provided for further self-training for new staff or new staff must be offered "eco-driving".
Proposal for verification during follow-up: course diploma and visual inspection of the quick guide/wall manuals/operation and maintenance binder provided.
C.9.    ENERGY-EFFICIENT Central cooling
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During planning the contractor must ensure that the professional kitchens never have more than 4-5 units with built-in cooling units with air-cooled condenser. For more units, central cooling systems must be installed. If there is the option to deal with the heat from the central cooling system, then it must be installed. Water-cooled condensers must be closed systems.
If the premises are small then central cooling may be required, even if there are less than 4-5 refrigerated units.
This must be carried out during the contract works.
Proposal for verification during follow-up: coordinated testing report with technical description of the installation and visual inspection.
C.10.    Selection of refrigerant and selection of cooling system
Requirements for Phase 1
BASIC REQUIREMENTS
The refrigeration consultant must select the refrigerant with the lowest energy consumption. The refrigerant must have low viscosity and high thermal conductivity, resulting in reduced energy consumption, as well as being readily biodegradable, and not have an impact on the climate and not be inflammable.
Proposal for verification during follow-up: report of the energy consumption of the refrigerant, and how this has been achieved. As well as product sheet.
C.11.    Energy consumption for pumps and fans in the cooling system
Requirements for Phase 1
BASIC REQUIREMENTS
The refrigeration consultant must state the energy consumption for the refrigerant pumps, cooling medium pumps and fans for the cooling medium cooler so that these are dimensioned to enable them to achieve optimum energy efficiency. 
SFP, specific fan electrical power output
, for these must be reported, in accordance with: SFP = P/q (kW/(m3/s))
Where P = supply and exhaust fans' total electrical power output
And q = total air flow volume
Verification during follow-up: results from test report.
C.12.    Monitoring system for cooling system
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
Larger installations must be equipped with a monitoring system that measures the energy efficiency in the system and triggers an alarm in the event of operational disruptions. Facility to measure electricity consumption of internal electrical components. There must be compressor, condenser and evaporator fans and pumps for refrigerant systems. Electrical energy meters on apparatus cabinets that users are able to read.
A refrigeration service contract is proposed with the aim of keeping energy consumption low and the installation in full working order, and for monitoring the installation's energy consumption on a regular basis at least 4 times per year.
Proposal for verification during follow-up: technical description of the monitoring system as well as installation report with regard to the system and meters.
C.13.    Overflow line from cooling systems 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
In the planning the contractor must include an overflow line from cooling systems for defrost water in the professional kitchens, i.e. wells must be planned, and this must be carried out during the contract works.
Proposal for verification during follow-up: installation report - coordinated testing report with technical description of the installation and visual inspection.
C.14.    Ventilation - air flows
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During the planning of ventilation in the professional kitchens, exhaust air flows must be dimensioned, in accordance with VDI 1999, 2052 or the equivalent, according to the kitchen equipment's connection output and type of energy input, as well as apparatus type. The calculation method must take into account the apparatus group's positioning along the wall, in the corner or in the middle of the kitchen in order to obtain the lowest possible exhaust air flow while maintaining the extraction efficiency. The heat and pollution leakage at kitchen hoods must be eliminated at high load using the most efficient ejector technology. This must be carried out during the contract works. If there are induction units planned under the hood then this must be included in the calculations, as they do not emit any radiation heat.
Proposal for verification during follow-up: calculation report, installation report - report for coordinated testing and visual inspection.
C.15.    Ventilation - recovery of thermal energy from exhaust air
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During the planning of ventilation in the professional kitchens the possibility of using the kitchen's heat energy as a heat source for the building's heating system must be investigated, such as heat pump for domestic hot water heating. The recovery of heat energy from exhaust air in professional kitchens must then take place using purification systems for fat reduction and heat exchangers for supply air.
Purification systems for reducing fat in exhaust air from professional kitchens must be installed in order to minimise fire load and cleaning requirements in ducts which constitute a safety and environmental load. The purification system is dimensioned after calculating the exhaust air flow in accordance with D.16. 
This must be carried out during the contract works.
Proposal for verification during follow-up: description of heat energy flows, installation report - report for coordinated testing and visual inspection.
C.16.    Ventilation – demand control 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
During the planning of ventilation in the professional kitchens demand control of ventilation must be installed in order to minimise energy consumption for supply and exhaust air. This must be carried out during the contract works.
Proposal for verification during follow-up: installation report - report for coordinated testing and visual inspection.
C.17.    Management of organic waste 
Requirements for Phase 1 and 2
BASIC REQUIREMENTS
If the customer has a municipal system for the disposal of food waste for energy production then the contractor must ensure that the professional kitchens are equipped with a technical solution that enables and facilitates this type of waste management in accordance with local conditions.
This may involve different systems for different types of professional kitchens:
1. If organic waste is created so close to the waste disposal facility that the waste can be carried in containers and emptied.
The waste is emptied and is ground down in a closed container, which is then emptied every 14th day or when it is full
. The waste is collected by a vacuum truck.
This system is suitable for restaurants and small to medium-sized staff and school canteens, up to 800 guests, depending on the distance to the waste disposal facility. 
2. If organic waste arises at several points in the kitchen and the distance to the waste disposal facility is great.
The waste is emptied into disposal units where it arises, sorting tables in the scullery, large dishwashers, dry cleaning, fish processing, etc. The waste is ground down at these disposal units and is sucked by vacuum through a pipeline to a central tank where it is stored, to be emptied when the tank is full. The waste is collected by a vacuum truck.
This system is suitable for staff canteens, hospital kitchens, school kitchens and professional kitchens, with more than 800 guests, depending on the distance to the waste disposal facility.
Proposal for verification during follow-up: installation report - report for coordinated testing and visual inspection.
C.18.    Service and maintenance
Requirements for Phase 3
BASIC REQUIREMENTS
The contractor must ensure that manuals for service and maintenance include maintenance and service advice in order to minimise energy consumption, and that there is a list in the professional kitchens of energy-consuming technical equipment and their service intervals. 
The contractor must ensure that there is a service agreement, where maintenance intervals and regular inspection and reviews with the customer are carried out for energy-optimised use of the equipment.
Proposal for verification during follow-up: visual inspection
C.19.    Cleaning systems for production areas
Requirements for Phase 1
BASIC REQUIREMENTS
In order to achieve hygienically good results in terms of cleaning with minimal consumption of energy, water and chemicals, the following four elements must be considered in the planning of larger professional kitchens > approx. 800 servings:
Mechanical processing – Water with increased pressure (8-25 bar) and a correct flow provides better cleaning by means of stronger mechanical processing.
This results in a lower consumption of water, i.e. saves water and energy.
Chemicals – Applied as foam (by introducing compressed air to chemical and water solution) which has the property that it attaches and remains on the surfaces to be cleaned. Foam can also be added during conveyance and on sorting tables, behind pans and on other surfaces that are difficult to access. 
Central dosage of chemicals helps to achieve the correct dosage. This, and the fact that the cleaning chemical is added to the foam, results in a significantly lower chemical consumption. 
Time – For the chemical product to operate optimally, it must remain long enough to process the surface and dissolve fats, proteins, salts and minerals. The combination of chemical foam and time gives the best results.
Temperature – Determines the water's ability to dissolve product residue. The temperature must not be too high, as it can then burn in proteins. By working with the combination of chemicals and mechanical processing the temperature can be reduced and still provide a dissolving effect on fat, proteins, salts and minerals. 
Central setting of temperature means working with the correct and not too high a temperature, which saves energy.
Proposal for verification during follow-up: installation report - report for coordinated testing and visual inspection.
Future criteria
In revising this document, the following will be discussed and possibly become requirements:
· Requirements for energy and water consumption for dishwashers. 
Grounds for this not being included in this version of the document: currently there is no accepted standard or industry-wide standard or measuring method, so it becomes difficult to make demands when it is not agreed how the measurement of energy/water consumption should take place.
· Other professional kitchens equipment that was not included, for example heating units, deep fryers, pizza ovens, etc. will be taken up for discussion with regard to energy consumption requirements.
· More chemical requirements may be included in the next revision.
· A more refined test method for blast chillers will be examined.
· Requirements of the TEWI-factor for major cooling systems (difficult to standardise how this should be calculated)
· More requirements and level requirements with regard to energy for larger cooling systems
· Requirements for overnight roasting, if measuring methods show that this saves energy
· Requirements should be reviewed with regard to cleaning systems for ovens – whether, for example automatic dirt-level detection systems save energy, water and chemicals.
· Specialist requirements with regard to noise for refrigerators and freezers shall be reviewed.
· Requirements for main circuit breakers will be discussed.
· Energy requirements – ventilation may be investigated further in a later version in which more quantitative indicators can be set.
Grounds that these requirements were not included in this document were that due to time constraints, they were deprioritised for this first set of criteria.
Requirements that were not included in this document and that will not be addressed in the revision are:
Noise requirements for ovens, because they are considered to be very quiet, and there is no likelihood that energy requirements will adversely affect the noise level.
Verification of requirements and criteria (A – D)
Verifications, that is, proof that the requirements and criteria imposed have been fulfilled, may be requested together with the tender, but may also be requested in a follow-up. Procuring authority must decide which competence and resource they have themselves in order to check that set requirements and criteria are fulfilled. To avoid unnecessary bureaucracy in connection with the procurement, the procuring authority can request verifications during the contract period instead of in connection with submitting the tender.
Evidence/verifications can be suitably requested by means of checking random samples during the contract period. At the time of the tender it may be sufficient to use a form in which the tenderer checks off what requirements are fulfilled. The requirements specification can clearly show the evidence that can be requested at random and which should be available on request at the tenderer.
Verification/certification can be issued at various levels and must be traceable to the products being procured. A verification can be a third-party verification, for example, environmental labelling in conformance with ISO 14024, certification in conformance with the ISO 14001 environmental management system or EPD in conformance with ISO 14025. Other examples of verifications are second-party verifications or self-declarations from a quality or monitoring system, supply contract, etc., declarations in conformity with ISO 14021 or equivalent forms of verification.
See also the report on verifications, Verification and follow-up for ecologically sustainable procurement, msr.se/reports.
Application instructions and information regarding the criteria
Mandatory supplier requirements
These proposals for requirements are associated with the technical ability and capacity that the tenderer must have in order to be able to carry out the contract with the environmental requirements that are suggested in this document and to fulfil relevant environmental legislation.
Mandatory requirements for the product (goods/service)
These proposals for requirements set a lowest acceptable level of environmental performance.
Award criteria
These proposals for award criteria constitute a higher level of environmental performance than the mandatory requirements.
Award criteria can only be used when applying the "economically most advantageous bid" evaluation model. Award criteria should be weighted in relation to each other (applies as the main rule for procurements over the threshold values), and each criterion must be graded. Adjust the grading to your own evaluation model, own point scale, etc. From the environmental point of view it is important that environmental considerations be weighted as highly as possible in the procurement.
If the "lowest price" model is used, only the mandatory requirements can be imposed, that is, delete part C.
Special contract terms
If there are special contract terms, then these terms shall be stated in the announcement of the procurement or in the tender documentation.
If there are several different terms they can be used independent of each other. Every procuring authority assesses their ability to fulfil these terms, among other things, special resources may be needed for follow-up during the contract period.
Follow-up 
Follow-up on completed contracts is important in order to ensure that the products fulfil the requirements imposed during the period of contract. Follow-up can be carried out by requesting various forms of verification or by monitoring the products delivered.
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� ISO 14001 is a tool for systematic environmental work, for more information see �HYPERLINK "http://www.iso.se/"�www.iso.se�


� EMAS is a tool for systematic environmental work, with the difference from ISO 14001 being that it includes requirements for public accountability. For more information see �HYPERLINK "http://www.emas.se/"�www.emas.se�


� List of examples of different refrigerants and their ODP and GWP are on the Swedish Environmental Protection Agency's website, �HYPERLINK "http://www.naturvardsverket.se/"�www.naturvardsverket.se� However, not all of these are used in the context of professional kitchens.


� RoHS (Restriction of Hazardous Substances). In accordance with Dir 2002/95/EC of 27 January 2003 on the restriction of the use of certain hazardous substances in electrical and electronic equipment (RoHS), the EU member states, as from 1 July 2006, must ensure that new electrical and electronic equipment introduced to the market, do not contain mercury, cadmium, lead, hexavalent chromium and flame retardants within the group PBB. See also explanatory text.


� See �HYPERLINK "http://www.kemi.se/upload/Forfattningar/Reach/KemI_tabell_Kandidatforteckningen.pdf"�http://www.kemi.se/upload/Forfattningar/Reach/KemI_tabell_Kandidatforteckningen.pdf� and �HYPERLINK "http://echa.europa.eu/chem_data/candidate_list_en.asp"�echa.europa.eu/chem_data/candidate_list_en.asp�. In 2009 the procedure for authorisation was started by means of some of the substances on the candidate list being included in Appendix XIV of REACH.


� uniform composition throughout, for example, individual types of glass, metal, etc.


� uniform composition throughout, for example, individual types of glass, metal, etc.


� Recyclable means that the material can be recycled into new products.


� See Appendix 2.


� See Appendix 3 and www.efcem.com


� For a description of the test method, see �HYPERLINK "http://www.elsparefonden.dk/"�www.elsparefonden.dk� 


� Half-life period�> 60 d in marine water or�> 40 d in freshwater or�> 180 d in marine sediment or�> 120 d freshwater sediment or�> 120 d in soil


� BCF (bioconcentration factor for aquatic organisms (wet weight) as determined e.g. in accordance with OECD Guideline 305) > 2000


� Chronic NOEC�< 0.01 mg/l or�< 30 mg/kg food or�CMR20 or�classified T; R48 or Xn; R48 or R64


� See Appendix 2. See also �HYPERLINK "http://www.danskenergi.dk/"�www.danskenergi.dk�, www.teknologisk.dk.


� See Appendix 2. The standard will be adopted as a DIN standard in June 2009. The German Standardisation Organisation - FNH, �HYPERLINK "http://www.fnh.din.de/en"�www.fnh.din.de/en�, is responsible for publishing it. The test method was developed by HKI (the trade association in Germany), �HYPERLINK "http://www.hki-online.de/index.php/en-EN/web/Main?windowname=main"�www.hki-online.de/index.php/en-EN/web/Main?windowname=main�


� For a description of the test method, see �HYPERLINK "http://www.elsparefonden.dk/"�www.elsparefonden.dk� 


� Specific fan electrical power output, SFP, is an expression within installation technology and is defined as the supply and exhaust fans' total electrical power output divided by total air flow volume.


� The purpose of grinding down the waste into a liquid mass is to reduce the volume and for the mass to become so dense and receive such a low pH value and limited supply of oxygen so that the decomposition process is stopped, allowing for a longer storage time between emptying.  
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