D. Finish Schedule Summary

Table 5: Room Finish Schedule Summary
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*Materials and finishes not listed must be approved by the Regulatory Authority prior to
installation.

Room Finish Schedule Summary Key

-I Shaded areas are not allowed.
X | Approved
O | For storage of unopened case lots of single-service food and beverages

m | Pre-approved by the regulatory Authority is required prior to installation.
NA | Not Applicable

*a. A minimum of three initial finish coats of epoxy should be provided and be at least a 1/4"
thick for high heat or cold areas or per manufacturer's specifications.

b. A minimum of three initial finish coats of epoxy should be provided and be at least an 1/8"
thick for low use areas, limited cooking areas or per manufacturer's specifications.




