
When one university‘s foodservice 
building was damaged during the storms, 
its leaders brought in an emergency, 
mobile kitchen to maintain on-campus 
food service until necessary repairs 
were made.  The kitchen consisted 
of several transportable units joined 
together in the field. When it could not 
be determined if one of the refrigerators 
met the applicable Standard for sanitary 
design and construction, the university 
turned to UL’s Field Evaluation services.

UL’s Field Evaluation service offers an 
alternative solution to rejecting and 

replacing unmarked equipment.  An 
experienced UL staff member will go 
to the installation site to assess the 
product’s compliance to the appropriate 
end product Standard.  Not all products 
are suited for evaluation in the field, such 
as those that require microbiological 
testing to verify sanitization efficacy, 
or those products that are damaged by 
flooding.  However, most products can 
be evaluated at the installation site.   

In the case of the university’s mobile 
kitchen, UL Field Evaluation staff members 
with special competency in sanitation 

requirements responded quickly to the 
request for evaluation.  Once on site, 
UL staff reviewed the construction 
of the walk-in refrigerators/freezers 
against the applicable NSF standards. 
Within a few hours the customer had 
a list in hand detailing the items of 
noncompliance.  The client then pulled 
together a team of contractors and made 
the required corrections.  As soon as the 
corrections were completed, a final visit 
was made to confirm that the product 
now complied with the NSF standard.  
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UL Field Evaluation Keeps University’s 
Food Service Operational

According to data from the 

Storm Prediction Center, which 

is part of the National Weather 

Service and National Centers for 

Environmental Prediction, the 753 

confirmed tornadoes in April 2011 

set a national record for the most 

tornadoes in a month. People and 

institutions responded in a variety 

of ways to a destructive impact 

felt from the Midwest to the Gulf 

States to the Atlantic Coast.

By Jonathan Brania / PDE, Scott Ritchie / Field Services Manager, and Thomas Grayczyk / Field Specialist
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UL Field Evaluation Keeps University’s Food Service Operational (continued)

The UL Field Evaluation Label (shown right) 
that is applied to each product is specific 
for Field Evaluated products.  It has a 
mirror-like, checkerboard finish and states, 
“Field Evaluated Product”.  In addition, 
the model number of the equipment and 
the date the label was applied are added 
to the label at the site. A detailed Field 
Evaluation report is sent to the customer 
and the Authority Having Jurisdiction.  

Anyone directly involved with the product 
can request that UL test a specific piece 
of equipment in the field.  For more 
information about UL’s Field Evaluation 
service, contact UL Customer Service at 
1.877.854.3577 then select #2, or learn 
more by visiting the Field Evaluation 
services page on the UL website here. 
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In accordance with the EPA Drinking 
Water Laboratory Certification Program, 
states assume primacy for enforcing the 
Safe Drinking Water Act (SDWA) and are 
responsible for certifying laboratories 
that conduct analyses against the 
requirements of this Act. Each state 
maintains a certification program that 
requires laboratories to successfully 
analyze designated testing samples, 
demonstrate approved methods, 
and pass periodic inspections. 

A recognized leader in SDWA compliance 
and emerging contaminant testing for 

more than two decades, UL has analyzed 
more than 2.5 million drinking water 
samples for thousands of public and 
private entities, including the U.S. EPA. 
In addition to being certified in all 50 
states and Puerto Rico, UL is accredited by 
ANSI to certify water products, and is an 
approved certifier of water products that 
meet the criteria of the EPA’s WaterSenseSM 
program, which identifies and promotes 
the use of water-efficient products. 

For more information on UL’s testing 
and analytical services for the water 
industry, visit www.ul.com/water.

UL Becomes First Laboratory Certified to Provide  
Water Testing Services in all 50 States 
UL has become the first laboratory approved to conduct water testing services in all 50 states and 
Puerto Rico. UL’s Alaska state certification, which took effect on July 1, makes it possible for UL to 
offer approved water testing services across the entire United States. 

NEW MARKING AND APPLICATION GUIDES NOW AVAILABLE

The Commercial Kitchen Marking and Application Guide and the Swimming  
Pool and Spa Equipment Marking Guide have been revised in 2011, and are  
available as a free download on the UL website. To download these documents,  
please click here.


