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Stainless steel has been on ships for a long time and no issues have come up, and other materials have not been proven to work and are not as comparable as stainless steel.

[bookmark: _GoBack]In other areas (i.e. bars), allowed other decorative materials than stainless steel and review/evaluate the materials during plan reviews.  Operations Manual and Construction Guidelines have allowances for new technology/materials, and undergo review process (case by case).  
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Change Subject: Construction Materials for Food and Non Food Contact

Section Number: 
   	
Check one: Construction _X__ Operations ___ Both  (specify both numbers)
	
Number (s): 15.1 (included as an example - but also all references to use of stainless steel: 21 sections) in the Construction Manual 


Change you would like VSP to Consider and Recommended Solution: 
To allow for construction materials to be other than stainless steel, where only stainless steel is currently specified.  Any alternative material would have to meet or exceed the same standards/ properties of cleanability, hardness, smoothness and durability as stainless steel and would be evaluated during the plan review process. 

15.1.1 Refrigerators and Freezers 
Provide tight-fitting stainless steel bulkheads in walk-in refrigerators and freezers and line doors with stainless steel or a similar hard, durable material of a gauge thick enough to ensure that it doesn’t warp, flex or separate under normal conditions and meets the definition of smooth in section 5.2. Any proposed alternative materials which are proposed for use instead of stainless steel will be evaluated during the plan review.

The following sections all stipulate stainless steel and should permit an alternative:
13.5, 15.2.1, 14.7, 15.1.1, 15.1.4, 15.3.1, 15.3.3.1, 15.3.3.3, 15.3.4, 16.1.1, 16.1.3, 18.8, 18.9, 18.10, 20.1.2, 20.3.2, 21.1.1, 21.1.4, 21.1.4.2, 21.1.5, 21.1.6, 21.1.7, 

Public Health Significance:
Food areas accommodating open, potentially hazardous foods and materials that will come into contact with them need to be made of hard, non corrodible, durable, smooth and easily cleanable materials.  Stainless steel is clearly the main example of such a material, but others exist.

Some materials actually have surfaces smoother than stainless steel.  

Others are stronger, but may be lighter which helps to reduce the ship weight profile and improve the fuel efficiency of vessels.

By stipulating design parameters/performance criteria ship owners have more flexibility in the construction and appearance of their vessels and development of new design options are maximized and incentivized.
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