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Amendments

Preliminary remarks:

Obligatory provisions are precede by an asterisk: *

The dauble vertical line {{} in the margin denotes modifications
introduced on the date at the foot of the page.

Enforcement -of this Leaflet is governed by the provision stipulated
under the heading "Application” at the end of the document:
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Note

This leaflet is one of series which also includes -

Leafiet 440 - Loudspeaker systems in RIC coaches.

Leaflet 550 - Powef-SUpply installations for passenger slock.

Leaflet 862 - Electric- power supply for trains through ihe train cable.

Leaflel 553 - Heating, ventilation and air-conditioning in coaches.

Leaflet 554-1 - Power supply 1o elecirical equipment on slationary rail-
way vehiclgs from a local mains system of another
source of energy at 220V or 380V, 50 Hz. Safety
measures and electric cablings.

Leaflet 555 - Electric lighling on passenger stock.

Leaflet 560 - Doors, windows, sleps, handles and handrails of
coaches and luggage vans.

Leaflet 561 - Means of intercommunication for coaches.

Leaflet 562 - Baggage racks.
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Leaflel 563 - Filtings provided in coaches in the inleresis of hygiene
and cleanliness.

Leaflet 564-1 - CoachesdWindows made from safety glass.

Leaflet 564-2 - Regulations relating {o fire precautions and fire-fighling
in vehicles used on inlernational services.

Leaflet 565-1 - Special comfort and constructional characteristics for
sleeping cars accepled in international traffic.

Leaflet 567-1 - Standard X and Y-type -coaches accepled for running
oninternational services - Characteristics.

Leafiel 567-2 - Slandard Z-lype coaches sccepled for running in inter-
national traffic.

Leaflel 568 - Loudspeaker systems in RIC poaches. Standard
lechnical characletistics.

Leaflet 569 - Regulations to be observed in the consiruction of
coaches and vans suitable for conveyance by irain
farry.

Leaflel 680 - Standard inscriptions and markings, roule indicalors
and number plales 1o be used on RIC vehicles.
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0 - GENERAL

0.1:.. This leaflet applies vo:

restaurant cars

- restaurant cars including compartments with seats
- self-service restaurant cars

butfef cars

to be consfructed in the future.

To meet the highest standards of comfort, use will prefarably be
made of restaurant cars with o waiter service, or restaurant cars with
compartments where passengers are served in their seats; self-service
restaurant cars dnd buffet cars are used when a slightly lower standard of
comfort is required,

* 0.2 - The above-mentioned types of restaurant car must comply with
the regulations for UIC standard coaches, unless exceptions are specified
in the following text;

* 0.3 - Except where requlations are waived to comply with technical
tequirements, the components used in the construction of these coaches
shall be interchangeable as defined in the UIC code, and their canstruc:
tional assemblies shall comply with UIC standards with regard to quality
ond dimensions,

0.4 - The design and ¢hoice of materials to be used shauld be govern-
ed by the need for particular attention to the rules of hygiene and cleanli-
ness,

0.5 - The restaurant cars shown in Plates 1to 5 are given as examples.

0.5.1 - The details in the diagrams are not obligatory,
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1- GENERAL TECHNICAL PROVISIONS

#* 1.1 - Speed

The running gear of the restaurant cars and buffet cars must be
suitable for operation at a speed of 160 km/h ot least.

* 1,2 - Possibility of Tecking the doors of kitchens, service areas ond
the cupbeards.

It must be possible to lock the doors of the kitchen and service
areas easily, All larders, refrigerotors and drawers-must be eguipped
with locks with o special key.. All locks must be designed so that they
can be sealed by customs officials. Railway cleaning stoff must have
access to the kitchen and service areas.

* 1.3 - Guttering above loading doors.
A gutter must be fitted above each leading deer. [ts length must
be greater than the inside width of the deor.

1.4 - Dimedsions

A coach length of 27.5 m is permitted.

* 1.5 » Total-weight (1)
The total weight shall include:

- The tare of the hody with fittings, spare parts, and transformers full of
oi,

{1¥ No increase in the tractive effart is taken inte aczount to allow for the weight
of the passengers in the restaurant ‘car, in accordance with UIC Leaflet 410,
53,
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« the weight of moveable kitchen equipment,

« the weight of the full amount of stores (fuel, water, provisions).

1.4 . Brake

1.6.7 - If is recommended that disc brakes; or combined disc and
shoe brakes should he fittad,

The brakes shall be in accordance with UIC Leaflet 567-1,
Point 2.4,

* 1.6.2 - A hand brake must be pravided in the entrance vestibule
af the énd of the coach with. seats, or the restaurant cor,

* 1.6.3.1 - Alarm signals shall be provided in the restauvrant
compartment, in the compartments with seating, if any, and in the side
coreidor,

1.6.3.2 - Provision of alarm signals in the kitchen and
service areas is olso recommended.

1.7 - Signal to indicate: that the restaurant car parked on o siding is
occupied.

x 1.7.1 - A bracket must be provided on each side of the coach at
about 1200 min above the top edge of the longitudinal girder, and near o
door; to hold a signel indicating that people are abeard the stabled coach,

1.7.2 < It is recommended that the brackef should be in accorddnce
with Plate 2 in the feaflet giving special provisions applicable to sleeping
cars (565-1),
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2. CHARACTERISTICS AS REGARDS CONSTRUCTION AND COMFORT

2.1 - Internal arrangement of the testaurant car

* 2.1.7 - Restaurant cars and restaurant cars including compart=
ments with seats shall be arranged as follows:

- @ntrance vestibule {on the side of the screw broke hand wheel), possibly
with a toilet.

- the lay-out-may include compartments with seats which may alse be used
for serving meals if required,

< restaurant comparfment which may be equipped with a partition,

- service arga: service room, kitchen, if possible o separate place for
washing up, and a provision store,

« corridor along the side of the service ond statf areas

- an infercommunicafing gangway (at the opposite end to the screw brake
handwheel}, and possibly entrarice doors ot this end,

2.1.1,1 - Provision of special premises and a toilet for
the staff-is recommended,

Plates 1 and 2 .give drawings showing the
genaral areangement of the restaurant car end restaurant-car including
compartments with seats.

w2, 1.2 - Selkservice restourant cars, butfet restaurant cars and
buffet cars shall be arronged. as. follows:

s-entrance vestibule {on the side of the screw brake hand wheal), possibly
with g toilef '
- 1stond 2nd ¢lasy comportments with seats may be included,

- restourant compartment, which may be equipped with a partition,

- display cabinet with food racks,
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- kitchen with prowvision store

- carridor along the side of the service and slaff areas

- an intercommunicating gangway (at the opposite end to the screw
brake hand wheel), and possibly entrance doors at this end.

2.1.2.1 - Provision of special premises and a toilet for the staff is
recommended.

Plates 3, 4 and 5 give drawings showing the general arrangement of
self-service reslaurant £ars, restaurant cars with buffet compartment
and buffet cars.

2.2 - Equipment of the restaurant compariment

2.2.1 - Arrangement of places, and number of seats:

2.2.1.1 - Arrangement of seats is left to the choice of the Railway,
however the following arrangements are recommended.

2+ 1 or 2+ 2

*2.21.2 - At least 42 seats shall be provided in restaurant cars and
self-service restaurant cars.

2.2.2 - An.arrangement of seats with fixed backs, without front legs if
possible, and with tip-up-upholstered seais is to be preferred.

The use of removable seats is authorised provided they mest the
requirements of Leaflets 566 and 567.

* 2.2.3 - Uphoistery is to be provided for the seats, wilh a fabric
covering and arm-rests if possible. The seats should be easy 10
clean.

vo1.7.94
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2.2.4 - Tahles

2 -

¥ 2.2.4.1 - The distance between table centrelines shall be at least
1780 mm.

*2.2.4.2 - The fables shall be fixed solid with the coach body.
* 2.2.4.3 - The table tops shall he provided with a raised edge.

2.2.4.4 - It is recommended that the surface and finish of the table
{ops: should make it possible to lay the table:

- with a table-cloth

- with table-mats

- without cloth or mats.

* 2.2.4.5 - Edges, comers and overhanging sections of removable
seals must be rounded off; and where possible uphalstered.

*2.2.6 - The windows shall be fitted with sun-blinds.

*2.2.8 - Holders for hand luggage shall be provided ‘according o the
arrangement of the compartment, either as individual or-continuous
rack.

2.3 - Equipment of compartments with seats

This part of the coach may also be arranged as one large open
compariment.

If it is planhed to use this area also as a restaurant, tables din
accordance with Point 2.2.4 above shall be provided.

1-7-94
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2.4 . Equipment of the kitchen and service oreas
2.4.1 - Equipment of the kitchen
2.4.1.1 « The following are recommended:

- Eleetric, gos or microwave cooker
- Hot water food warmer

- Refrigerators

- Cold store

- Coffee maker

- Vorious cupboards

= Heating oven

- Electric hot dog warmers
= Chip fryer

- Meat grill

- Toaster

- Warmed serving cobinet with counter communicating with the service
areqg.

2.:4.1.2 - !f is recommended that the following be fitted
in-a separofe areq:

- sink for washing tablsware and cutlery
- dish-washer
= rubbish bins.

2.4.2 - 1t is recommended that the following be fitted inthe
service ared!

- serving counter

- warming cabinet for food
- sink for washing glosses
- rubkish bin
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- vatious cupboards
- wine rock {red wine)

- refrigerators for drinks with ice cube makers and o space for cooling
alecholic drinks.

2.4.3 < Inthe selling area of the self service réstavrant, the
follewing eguipment is recommended:

- show case, possibly with reh"igeruted compartments
--counter

- cabiret for keeping food warm

- notice beords for customer information

- rubbish-bins

- various cupboards

- cashregister.

It should be possible io ¢close the buffet dnd show case,
by means of sliding shutters, for instonce;

2.4:4 -For reasons of safety, it is recommended that-all doors
of cold sfores dnd large refrigerators be fifted with stops which prevent
the dooi from closing when stoff are inside:

2.4:5 ~Aeration and ventilation of the kitchen ond service arsds,

% 2.4.5.1 - For the aeration and ventilation of the kitchen
and service areas, extractor fan units shall be provided, so that cooking
smells do not reach the restauvrant,

* 2.4,5.2 - Exhgust ducts most be provided with cleaning
doors for easy maintenance.
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* 2.4.6 - Filters to absorb grease, of a design.which is easily
cleaned, shall be placed abeve all cookers.

* 2.4,7 - Working surfaces and kitchen utensils shall be made of
materials which comply with all the rules of hygiene, They shall have an
abselutely smooth surface:and be easy to clean., Working surfaces thgt are
often used shall be made of stainless steal, and the ofher surfaces shall
be mode of laminated panels,

2.4.8 - |t is recommended that machines and eguipment be
arronged in the kitchen and service areas so that they can be eosily dis-
assembled or replaced.

* 2.4,9 -All equipment in the kitchenand service areas shall be
selected and arranged to comply with regolations on safety at work.

*x 2,410 - A sufficiently large emergency exit shall be provided
for the staff. The premises shall have ot least two exits.

* 2.4.11 - Efficient ventilation and good lighting ore required in
the workitig ‘areas,

w 2.4.12 « Stoels which are rot easily overtirned; or folding seats,
shall be provided in working areas. '

* 2.4.13 - Clothes lockers with sufficient room shall be provided
for the staff.

w 2:4. 14 - Service requlations and instructions for use of equipment
shall be placed where suitable. These shall be easy to read and under.
stand, and written up in a durable fashion. They shafl be supplied for the
controliof switch boords and the operation of oll technicdl equipment |
{cotfee maker, dish-washer, woter supply, liauid gas supply; ete.).
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Servics instructions conceriing the. control of switech-
boards which may be operated by train staff shall be written in several
longuages.

* 2.4.15 - With regard to liquid gas installations, the requirements
of UIC Leaflet 564-2 are to be observed.

2.5 - Equipment of premises reserved for stoff use.

2.5] - The following equipment is recommended for premises
reserved for staff use:

- clothes locker
- two upholstered sedts if possible
- table, which may be of the folding type

- wash-basin cabinet with hot and cold water, mirrot; soap dnd paper towel
distribators

- socket for plugging in an electric shaver,

* 2.5.2-Wa toilet isreserved for staff use, it should be mark-
ed accordingly on the outside of the door, and passengers should have no
access to it.

2.6 - Tableware and cutlery

x2.6.1 - Restaurant cars with waiter service shall be equipped
with- the following:
- china of silver
or stdinless steel tableware
« silver or stainless steel cutlery

« unbreakable glasses if possible, but-with a shape and design which is
suitable for thiy stondard of catering.
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* 2.6.2 - Self-service restaurant cars and buffet cars shall be
equipped with the fcllowing:

- chino or stainless steel tabléware,
of plastic plates which may be of a re-useable or dhrow-awayns type,

- glasses or baakers which may also be made of plastic.

2.7 - Arrangement of entronce vestibules

It is recommended that, as far as possible, the entrance vestibules
be arranged in accordance with the applicable regulations for the Z type
sfandard coach.

2.8 - Arrangement of the side corrider

* 2.8.1 - The effective-width of the side corridor sholl be at least
750 mm.

2.8.2 - 1t is recommended that a swing deor with a glazed window
be fitted to separate the corridor from the vestibule.

2.9 - Water supply

* 2,9.7 - The hot and cold water fit for drinking to be-used in pre-
paring the meals and drinks, and for washing kitchen vtensils-and table-
ware, shall be supplied either from the coach water supply system or fram
receplacles and bottles |oaded abeard.

* 2.9.2 - Water tanks must only ke filled fram o supply of drinking
water,

* 2.9.3 . Germicidal installations of other appropriate measures
must be provided to guarantee that drinking water retains its necessary
qualities,
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2.9.4 - Woter storage

* 2.9.4.1 - The quant ity of water fit for drinking stored

for use in restaurant cars and restaurant cars including compartments with
seats sholl be 1000 | ot least. J

* 2,9.4.2 - The minimum contenis of the tanks shall be
600 | for self-service restourant ears and Buffet cars.

* 2.9.5 < In aqddition, a sufficient quantity of water for use in the
lavatory should be supplied separately, in o special tank.

2.9.6 - It is recommended that fhe design of the restaurant car
water supply system should be as simple as possible: Taps that are
rarely used should be removed when possible to prevent unnecessary
sources of garms, )

* 2,9.7 - It shall be possible to empty the whole water supply
system by means of central drain cacks which are sasily reached and

‘specially marked.

* 2.9.7:1 - it shall be possible to operate the drain cocks
from outside the kitchen and service areas.

* 2,98 All pipes shall be fitted 50 that they slope at-a suffizi-
ent angle.

* 2.9.9 . The water level in the tank shall be shown by water-
gauges inside and outside the tank.
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2.10 - Power supply

# 2.10.1 - When the electrical installation requires a battery
volinge of more than 24V, « battery with a nominal voltage of 110/120°V
must be provided for the low-tension current supply.

2.10.2 - The restaurant cor may afso be supplied with power
from a diesel electric genergtor,

+ 2.10.3 - To supply current to a stationary coach when getting
it into running order or holding it in reserve, one of the following systems
shall be used:

- use of o pantoegraph to supply the vehicle from the overhead contact Hine
(bilateral agreements are required)

- or a diese| electric generating sef

- or current from the local 380 V, 50 Hz mains supply, possibly combired
with oil heating.

* 2.10.4:- When.cutrent is to be provided from the locgl 380/
220 V 50 Hz mains supply whilst the coach is stationary, #3 As seckets
as specified in Leaflet 554-1 must be used for air-conditioned coaches,

The sockets shall be placed in the middle of one or

both sides of the coach.

% 2.10.5 - The device operating the electrical distribution and
control equipment myst be placed outside the kitchen and service areas.
2.11 . Heating - Air conditioning

2.1 .7 - For restaurant cars designed for a maximum speed of
160 km/ h, provision of an gir-condifioning systen is also recommended.

2,711.2 - n this case, an independent power supply is also
permissible,

2.11.3 - 0il heating is also permissible.

2.12 . Lighting

2.12.1- It is recommended that the lighting in restaurant
codaches should be in accordance with UIC Leaflet 555,

2.12.2 - Indirect lighting is recommended for the restqurant
compartment, und table lamps should be used in addition in the restaur-
ant car and the restaurant car which includes compartments with seating,

2.13 - Public address system

* 2.13.] « The coaches must be fitted with public address sys-
tems in accordance with the provizions relating to coaches with ordinary
seating.

2.13.2 - In addition o these installations, other facilities may
be provided, for instance:

- to enable restavrant car staff to moke special announcements from an
extra transmission set instailed in the kitchen or service area {e.g., to
ask passengers fo fetch the dishes they have ordersd),

= to fransmit music or ennouncements from o magnetic tape recorder,

2.13:3 - A switch is recommended to be provided sothat the
announcements or music mentioned in Point 2.13.2 above may be traris-
mitted to the whole train or to the restaurant car only.

2.14 - Doors

It is récominended that foading doors be provided on either side
of the coach, near the kitchen or service areas, so that provisions con be
loaded aboard,
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2.15 - Walls and internol panelling

«2.75.1 . Al! inside panelling and walls shall be easy to keep
clean and if possible scratch resistant,

2.15.2 « It is racommended that the roof be covered with laminat-
ed panels of metal plates, either perforated or plain, to conform with the
design of the roof and the general style of the compartment,

2,16 - Floor und floor covering
2.16.1 - Floor of restaurant compartments.

2.16.1.1 - It is recommended that the floor of the
restaurant compartment should be covered with a decerative material that
is dirt-resistant, non=¢lig and easy to clean,

2.16.1.2 - For the restaurant compartments of restavrant
cdrs and restaurant cars including compartments with'seats, carpsting is
recommended for the floors,

* 2.16.2 - Floor coverings in the kitchen and service areas shall
be non-slip, easy to ¢lean and waterproof. The kitchen floor should have
rounded sdges against the walls, and o drain hole with o plug.

2.1 6.3~ Fitted, eosily removable gratings or non-slip mats may
be provided in the kitehen and service aregs.

565-2

OR S22

3 - RULES OF HYGIENE TO BE APPLIED
IN RESTAURANT CARS

3.1- Frofgction of fond

* 3.1.1-Food shall be protected from pollution during transport
and against extremes of temperature

3.1.2 - To ensure this protection, the use of portable food con-
tainers is récommended.

3.2 - Starage of food and utensils with which it may ¢ome into contact.

*.3.2.1 - It must be possible to store food in such g way as to pre-
vent any danger of pollution. Food which deteriorates in ¢ warm ofmos-
phere must be kept in refrigerators.

_ 3.2.1.1 - Stdinless steel is recommended for covering the
ingide walls of refrigerators,

S * 3.2.2 < All food cupboards must be easy to clean and keep in
order.

* 3.2.3 « All articles (kitchen utensils, tableware, cutiery) which
enter directly into contact with food in any way must be kept in.accerd-
ance with the rules of hygiene. Tableware and cotlery which is ready for
use should be protected from pollution during transport and storage,




3.3 - Washing of tableware and. cutlery

3.3.1 - The use of tableware and cutlery made of materials which

can be washed in a dishwasher is recommended. This includes all remove-

able parts of kitchen equipment.

* 3.3.2 - Sufficient spuce must be available for storing.an adequate
nymber of kitchen tea-towels for wiping the tableware and cutlery,

3.3.3 - When tableware-and cutlery are of the athrow-aways type;
a dish-washer will not be required,

3.4 - Storage of rubbish

#3.4.1 - It must be possible to put rubbish inside stainless steel
bins lined with plastic bags, which are to be placed sufficiently far from
the areq where meals are prepared. The bing must be closed with.a lid
to prevent -any unpleasant smeli.

* 3.4.2 - A special bag shall ke provided for rubbish in the servica-
area, ‘[t must be possible to close the bag tightly to prevent smells.

*-3,4,3 - As soon as the plastic bags are full, they must be closed
with a simple fastening system, '

A receptacle under the floor, or a cupbeard shall be pro-
vided to hold the bags during the journey,
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#* 3.5 - Cleaning of equipment in the kitchen and service area,

The arrangement of all equipment in the kitchen and service area
shall be made from the special standpoint of easy cleaning,

* 3.6 < Application of statutory regulations

The operation of restaurant cars ond the work of restaurant car
staff shall be governed by the relevant statutory regulations in the various
countrigs.
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A = Salle de restaurant
B = Office

C = Cuisine

C = Local pour laver la vaisselle
E = WC pour personnel

F = Armoire de distribution
G=Porte de chargement
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Kitchen Kiche
Wash-up section Spulraum
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Handbremse




26 400/ 24500/ 27 500

|
VOITURE RESTAURANT AVEC PARTIE SEPAREE A PLACES ASSISE4
RESTAURANT-CAR WITH SEPARATE SEATING COMPARTMENT

___ _SPEISEWAGEN MIT GETRENNTEM SITZRAUM

19000/17200/ 19500

—imin 1760 |-

o0

A = Partie compartimentée ounon compartimentée
B = Salle de restaurant
= Office

-~

b=
£ =Local pour laver la vaisselle
F = WCpour personnel

G =wC .

H = Armoire de distribution

J =Porfe de chargement

K = Frein d vis

Open coach or separate compartments
Dining compartment

Buffet service .

Kitchen

.Wash-up section

Staff toilet

Tailet

Switch cabinet

Loading door

Handbrake

D J E
ie
o _ O/ e

' = 5
'Eﬂi ‘ ‘X
-

J
I

Grofraum oder Einzelabteile
Speiseraum
Bufettraum
Kiche '
Spulraum
Personal - WC
wC "
Schaltschrank
Ladetir |
Handbremse'

|

565-2
PLANCHE
PLATE

2
2

_TAFEL

2




, 565-2
VOITURE-RESTAURANT A «SELF-SERVICE»

PLANCHE 3

SELF-SERVICE BUFFET-CAR
PLATE 3
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h = Porte de chargement Loading door Ladetur
J =Fremnavis Handbrake Handbremse
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B: BUffEl'

C = Salle de restaurant

D = Compartiment de 2e classe

E = WC pour personnal

F = Local réservé au personnel

G= Armoire de distribution

H= Armoire pour piéces de rechange
J = Frein a vis
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Kitchen
Buffet
Dining compartment
~ 2nd.class seating compartment
Staff toilet
Staff compartment
Switch cabinet
Spare-parts cupboard
Handbrake
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Application
As from January 1979 for coachesto be constructed after this date:

-points 2.8.28nd 2.8.3 L e i 1-7-79
S POINE 2.2.8.5 o 1-7-84

All UIC members,

Record references

Most recent headings under which the question has been examined:

- Question 45/A/22.3 - Point 18.2 - Addition of provisions for
removable seats in coaches.
{Traction and Railing stock Comnittes Stockholm, June 18891)).

= Questionr 45/A/22.3 - Point 3.1 - Supplement to be made to
Leaflet 565-2.
. {Joint Sub-Committee for Coaches: Paris, February 1994).
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