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Established requirements for the sanitary design, construction
and performance of many products intended for use in
commercial kitchens and restaurants are important for
manufacturers selling into the North American market.

- Evaluating whether products can sustain safe temperatures
during food preparation for extended durations.

Reviewing that the cleaned product will not present a source
for microbiological, chemical or physical contamination.

- Assessing materials for durability, general

cleanliness and potential toxicity to food.

Classified to NSF Standards

The UL Mark for Sanitation appears on food equipment products
complying with NSF/ANSI sanitation standards and other food
equipment hygiene codes and requirements.
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- Shatter Containment of Lamps for Use in

As a global safety science leader with broad business Regulated Food Establishments (TSXX)

category numbers (CCNs) include:

- Fluorescent Surface Mounted Luminaires (IEUZ, TSQU)

intelligence and a deep understanding of the regulatory

. . - LED Lamps (OOLV)
landscape, UL Solutions is a trusted partner to
commercial food service equipment manufacturers, - LED Luminaire Retrofit Kits (IFAR)
helping you meet the complex challenges of today’s . LED Surface Mounted Luminaires (IFAM)
competitive global market with services that streamline

safety, energy efficiency and performance testing - Low Voltage Lighting Systems (IFDH, IFDR)

to international, national and regional standards. . Portable Cabinet Luminaires (QOVA, QOVJ)

The use of Solid State Lighting (SSL) technology
allows the food and beverage industry to combine
energy savings and long-lasting LEDs with NSF-
compliant lighting for sanitation. Our experts evaluate

Work with UL Solutions as your experienced,
single-source service provider to bundle your
safety testing and sanitation certifications. We
have been issuing sanitation certification via our

construction, prepare the necessary reports and certify ANSI-accredited certification program for over 30

lighting products that are used in these applications. years, and our sanitation Mark is accepted in all

U.S. states and in Canadian provinces as well.
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Contact your local UL Solutions team:
In the Americas: LightingInfo@UL.com

In Europe: AppliancesLighting. EU@UL.com

In GC: GC.LightingSales@UL.com

In ANZ: CustomerService. ANZ@UL.com
In ASEAN: UL.ASEAN.AHLSales@UL.com
In Japan: ULJ.AHL@UL.com

In South Korea: Sales. KR@UL.com

In MEA: UL.MEA@UL.com

In South Asia: Sales.IN@UL.com
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