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Stay Protected with

Air Gaps

An air gap is a space between a drain pipe and the floor sink or wastewater
tank it empties into.

It prevents dirty water from flowing back into food service equipment and
contaminating it.

Equipment that needs an air gap: [
. Ice machines + ice bins

»  Refrigeration equipment

«  Three compartment sinks

*  Food Prep Sinks {
AIR GAP
. Steam Tables

. Dipper wells ‘ ‘
. Beverage Dispensers

(hot + cold + coffee)
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More Info: www.NNPH.org



