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i i i  

Disclaimers 1  
 
NSF International  (NSF),  in  performing  i ts functions in  accordance with  i ts objectives,  does not assume or 
undertake to discharge any responsibi l i ty of the manufacturer or any other party.  The opinions and findings 
of NSF represent i ts  professional  judgment.  NSF shal l  not be responsible to anyone for the use of or rel iance 
upon this Standard by anyone.  NSF shal l  not incur any obl igation  or l iabi l i ty for damages,  including  
consequential  damages,  arising  out of or in  connection  with  the use,  interpretation of,  or rel iance upon this 
Standard.  I t is the responsibi l i ty of the user of this standard to judge the suitabil i ty of the ANS for the user’s 
purpose.  
 
NSF Standards provide basic criteria to promote sanitation  and protection  of public health  and the 
environment.  Provisions for mechanical  and electrical  safety have not been included in  this Standard 
because governmental  agencies or other national  standards-setting  organizations provide safety 
requirements.  
 
Participation  in  NSF Standards development activities by regulatory agency representatives (federal,  state,  
or local)  shall  not constitute their agency's endorsement of NSF or any of i ts Standards.  
 
Preference is g iven to the use of performance criteria measurable by examination or testing  in  
NSF Standards development when such performance criteria may reasonably be used in  l ieu  of design,  
materials,  or construction  criteria.  
 
The i l lustrations,  if  provided,  are intended to assist in  understanding  their adjacent standard requirements.  
However,  the i l lustrations may not include al l  requirements for a specific product or unit,  nor do they show 
the only method of fabricating  such  arrangements.  Such partial  drawings shal l  not be used to justify 
improper or incomplete design  and construction.  
 
At the time of this publication,  examples of programs and processes were provided for general  gu idance.  
This information  is g iven for the convenience of users of this standard and does not constitute an 
endorsement by NSF International.  Equivalent programs and processes may be used.  
 
Unless otherwise referenced,  the annexes are not considered an  integral  part of NSF Standards.  The 
annexes are provided as general  gu idelines to the manufacturer,  regulatory agency,  user,  or certifying  
organization.  
 

                                                   
1  The information  contained in  th is Disclaimer is not part of this American National  Standard (ANS)  and has not been 
processed in  accordance with  ANSI ’s requirements for an ANS.  Therefore,  th is Disclaimer may contain  material  that 
has not been  subjected to publ ic review or a consensus process.  In  addition,  i t does not contain  requirements necessary 
for conformance to the Standard.  
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