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UL has been evaluating 

products and writing 

safety certification 

reports for over  

118 years. Consequently, 

UL owns one of the 

largest repositories of product safety 

certification data in the world. In 2012 UL 

launched a pilot focused on unlocking the 

vast potential contained in this database 

of technical knowledge.

The pilot, Data Native Architecture (DNA), 

is experiencing overwhelming success. As a 

result, UL is extending its reach, offering the 

DNA process to all UL customers who manu-

facture and submit electric motors.

What is Motor DNA?
Motor DNA is a simpler, data centric pro-

cess and report format from UL for motor 

product safety evaluations. This process and 

format more readily lends itself to linking, 

sorting, searching and retrieving which 

enables referencing previous construction 

and testing as a means to reduce the bur-

den, turnaround time and cost for  

future submittals.

Historically, UL’s certification reports have 

been a text- based essay on the safety 

critical attributes of the product that has 

been tested and evaluated to UL’s published 

requirements. In practice, technology is an 

ever evolving continuum. Each new product 

is built on the technology of the products 

that came before. Appropriately, a substan-

tial amount of UL’s work has been evalua-

tions of alternate constructions of products 

that were previously evaluated and certified. 

With UL’s DNA process, we’ve eliminated the 

text and simply catalogued and stored the 

Data Native Architecture (DNA) 

By Frank Ladonne / Primary Designated Engineer

Product safety certification for the 21st Century



By John Sena / Senior Customer Service Engineer

IFR Corner

Welcome to Issue 1, 

2013. As your trusted 

certification body 

we work hard to 

continue to improve 

your experience and 

provide customized 

solutions to meet 

your needs. 

As the industry 

and technology continue to evolve so too 

does UL, providing new solutions to address 

your evolving needs. We keep you informed 

with technical updates from our expert 

engineering staff, including the latest 

Standards Development, Energy Efficiency 

and Global Market Access. 

We ask, they tell – have you also noticed 

recent claims out there from other 

certification bodies centered around quick 

turnaround time? UL is committed to 

meeting your unique time-to-market needs, 

without jeopardizing quality for speed. UL 

engineers pose the question, “when do you 

need it?” and then customize a solution to 

meet it. 

We are here to help, let us know how we can.

Best Regards,

Alberto Uggetti / Global Vice President  

and General Manager, Appliances Industry
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A Letter From Alberto

Industry file reviews and 

effective dates. 

 

stANDARD eFFeCtIve DAte

399 – Drinking-Water Coolers 2013-01-14

C22.2 NO. 140.3 – CSA – Refrigerant-Containing 
Components for Use in Electrical Equipment 

2013-01-24

207 – Refrigerant-Containing Components and 
Accessories, Nonelectrical

2013-04-22

CAN-ULC-S646-10 – CSA – Standard for Exhaust 
Hoods and Related Controls for Commercial and 
Institutional Kitchens 

2013-01-31

136 – Pressure Cookers 2013-02-11

962 – Household and Commercial Furnishings Z62.3-11

1286 – Office Furnishings 2013-02-28

962 – Household and Commercial Furnishings 2013-03-01

2158 – Electric Clothes Dryers 2013-03-20

1278 – Movable and Wall- or Ceiling-Hung 
Electric Room Heaters

2013-03-29

1081 – Swimming Pool Pumps, Filters and 
Chlorinators

2013-05-29

507 – Electric Fans 2013-06-01

1450 – Motor-Operated Air Compressors, 
Vacuum Pumps, and Painting Equipment.

2013-06-01

60745-2-15 – Hand-Held Motor-Operated 
Electric Tools – Safety – Part 2-15: Particular 
Requirements for Hedge Trimmers

2013-06-28

1017 – Vacuum Cleaners, Blower Cleaners, and 
Household Floor Finishing Machines

2013-08-01

For more information please contact appliance.quote@us.ul.com

[ 2013 • Issue 1 ]

UL and the UL logo are trademarks of UL LLC. © 2013. BDI 30206

As a premier global safety science company with more than 118 years of technical 

expertise, UL works with you in providing customized time-to-market solutions 

to meet your needs. You tell us when you need it, we’ll work with you to meet it. 

Learn more today, call us at 877.UL.HELPS (877.854.3577) 
or visit ul.com/appliances 

WE aSk. THEy TELL.

COMMITTED
TO MEETing YOUR UniQUE,  
TiME-TO-MARKET nEEDS

UL-applDes-2013-MAR-v5.indd   1 2/13/13   6:17 PM

Ad featured 
in March 
Appliance 
Design 
Magazine

mailto:appliance.quote@us.ul.com


In February 2011, UL 

facilitated the initial 

meeting of the Joint 

Task Group (JTG) of 

several UL refrigeration 

Standards Technical 

Panels (STP’s) in Las Vegas, NV. Near the 

end of this meeting, the JTG established 

three (3) working groups (WG’s). The JTG 

requested that one WG develop require-

ments for flammable refrigerants appli-

cable to air conditioning equipment and 

that a second WG develop similar require-

ments applicable to refrigeration equip-

ment. For the third WG, the JTG specified 

that requirements regarding the testing 

and evaluation of flammable refrigerants 

be reviewed taking into consideration the 

air conditioning and refrigerant equip-

ment WG’s recommended requirements. 

Working Groups
The various working groups include the 

following:

• JTG WG#1 – Working on requirements for 

flammable refrigerants intended for use 

in HVAC, including ducted equipment. 

This group agreed to harmonize as much 

as possible with IEC 60335-2-40 regarding 

ASHRAE Class 2 and 3 refrigerants. For 

smaller equipment, flammable refrigerant 

requirements are presently in Supplement 

SA of UL 484 (Standard for Room Air 

Conditioners). Most of the recent 

discussion has centered on ASHRAE Class 

A2L refrigerants regarding: (a) the need to 

increase the charge limits over the limits 

presently permitted for Class A2 and A3 

refrigerants; (b) permitting a maximum 

surface temperature of 700°C; and, (c) 

the need for Class A2L requirements for 

ducted equipment. WG#1 has joined 

forces with IEC SC61D WG#9 to create 

new requirements for A2L refrigerants. 

Proposals by WG#1 will be finalized 

once IEC SC61D WG#9 has completed 

their work and the results of the risk 

assessments are better known.

• JTG WG#2 – Working on new 

requirements for flammable refrigerants 

intended for use in refrigeration 

equipment. Since the time of the last JTG 

meeting in late January, several additional 

standards have been revised to include 

flammable refrigerants for equipment 

based on a limited charge. These 

standards include: UL 399, the Standard 

for Drinking Water Coolers, and updates 

are in the proposal process for UL 1963, 

the Standard for Refrigerant Recovery/
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Flammable Refrigerants Update
By Brian Rodgers / Primary Designated Engineer

continued on page 4
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Recycling Equipment and UL 427, the 

Standard for Refrigerating Units.

• JTG WG#3 – Drafting proposed 

revisions to UL 2182, the Standard for 

Refrigerants. These revisions include an 

appropriate test method for determining 

flammable refrigerant burning velocity 

to identify those refrigerants meeting 

the ASHRAE Class “2L” requirements and 

harmonizing with ASHRAE 34/ISO 817 DIS 

where applicable. Other clarifications to 

UL 2182 are also being made as part of 

this work. 

International Working Groups
• IEC SC61D WG#9 – Involved in updating 

IEC 60335-2-40 to include requirements 

for equipment, including ducted-type, 

using Class A2L refrigerants. This working 

group met recently in London. Much 

was accomplished, including drafting 

proposed requirements applying to 

ducted equipment. However, several 

significant items still need to be 

finalized. A meeting in Tokyo, Japan on 

February 13-14, 2013 has been scheduled 

to create a “document for comment” 

(DC) which is expected to include the 

following:

 − Test method for consistently determin-

ing whether a 700oC surface tempera-

ture will affect refrigerant flammability

 − “Quenching distance” criteria so that 

adequate electrical contact gap and 

distance spaced away from cover will 

not require components to be certified 

to “explosion-proof” criteria

 − Charge limit size for equipment using 

Class A2L refrigerants

• ISO/TC 86/SC 1 – Recently voted down 

proposed changes to update ISO 5149 

to include A2L flammable refrigerant 

requirements. Based on the nature of the 

comments, it is unclear as to how long 

it will take to resolve these comments, 

possibly many months. Comments 

provided during the balloting suggested:

 − Coordinating the work for revising ISO 

5149 with the above mentioned work-

ing groups as well as being consistent 

with requirements in EN 378

 − Equipment have: “fail-safe” emergency 

ventilation, electrical components that 

comply with requirements for “hazard-

ous areas”, and a “minimum explosion 

venting area”

 − A leak simulation test and more 

thorough requirements for applying to 

ducted equipment.

 − The next meeting is scheduled for 

January 30 – February 1, 2013 in  

Dallas, TX.

 − ISO 817 was also recently voted  

down in its attempt to add A2L refrig-

erant along with harmonizing with 

ASHRAE 34.

AsHRAe standards
• ASHRAE 15 Ad Hoc – UL is involved 

in updating ASHRAE 15 for Class A2L 

refrigerants

Frequent communications between all these 

various working groups have been required 

to ensure global consistency for flammable 

refrigerant requirements being developed.

Risk Assessments and Related Projects -

• “Risk Assessment of Residential Heat 

Pump Systems Using Class 2L Flammable 

Refrigerants (AHRI Project 8004)” – 

Xudong Wang (AHRI); this risk assessment 

has been completed and has been 

released.

• “Study of Input Parameters for Risk 

Assessment of 2L Flammable Refrigerants 

in Residential Air Conditioning and 

Commercial Refrigeration Applications 

(ASHRAE Project 1580-RP)” – Barbara 

Minor (DuPont); the project has been 

completed and the final report is likely to 

be approved by the end of November.

• “Assessment of Burning Velocity Test 

Methods (1583-RP)” – Kenji Takizawa 

(AIST); this risk assessment has been 

completed and approved by ASHRAE.

Based on the significant items that needs to 

be completed by IEC SC61D WG#9 and ISO/

TC 86/SC 1 and the desire by the three JTG 

Working Groups to maintain harmony with 

any requirements being developed by SC61D 

WG#9 and ISO/TC 86/SC. A specific date 

for the flammable refrigerant proposals is 

not expected to be determined until SC61D 

WG#9 and ISO/TC 86/SC 1 have resolved 

many or most of the important, outstanding 

issues. Please contact Brian.Rodgers@ul.com 

for further information.

Flammable Refrigerants Update (continued from page 3)

mailto:Brian.Rodgers@ul.com
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UL helps manufacturers conform
Since the establishment of the federal Safe Drinking Water 

Act (SDWA) more than 35 years ago, the safety of the U.S. 

drinking water supply has been an ongoing priority for 

health regulatory officials. Among the most recent efforts in 

this area is the passage of the federal Reduction of Lead in 

Drinking Water Act signed into law in January 2011.  

The new law redefines “lead-free” under the SDWA to  

further restrict permissible levels of lead in drinking water 

system components.

Manufacturers of commercial and residential food equip-

ment and appliances need to be aware of this new legislation 

if their products are directly plumbed to the potable water 

line, and the water is intended for human consumption. 

Products such as beverage dispensers, automatic ice makers, 

produce and refrigerated display cases with misting systems, 

and other such equipment must conform to this new low  

lead legislation.

While the complete implementation of these recent 

regulatory changes will play out over the next few years, 

the trend toward increased regulation of the lead content of 

drinking water system components is clear. Yet, confusion 

still exists among manufacturers and distributors regarding 

federal and state requirements for lead content in drinking 

water system components, and what steps manufacturers 

should take to ensure that their products are compliant now 

and in the future.

This white paper from UL presents an overview of the federal 

and state requirements governing the lead content in drink-

ing water system components. It also reviews and discusses 

the standards and testing protocols that currently apply to 

these products as well as anticipated changes in the current 

standards. Finally, the paper identifies the likely enforcement 

mechanisms for lead content regulations and outlines com-

pliance options for manufacturers.

ARe YoU IMPACteD bY 
tHe NeW FeDeRAL LoW 
LeAD ReGULAtIoNs? 

Click here to download the full technical 
white paper.

An Overview of Regulations for 
Lead Levels in Drinking Water 
System Components

http://lms.ulknowledgeservices.com/common/ncsresponse.aspx?rendertext=waterthoughtleadership
http://www.ul.com/global/eng/pages/offerings/businesses/environment/resources/whitepapers/
http://www.ul.com/global/eng/pages/offerings/businesses/environment/resources/whitepapers/
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The International 
Electrotechnical 
Commission (IEC) is imple-

menting an important 

change affecting com-

mercial electrical catering 

equipment (warming and cooking appli-
ances, dishwashers, kitchen machines and 
hoods). Responsibility for thirteen (13) cater-

ing equipment standards maintained by IEC 

subcommittee SC61E is being transferred to 

IEC TC61, the main committee responsible 

for all IEC appliance safety standards. Voting 

by national committees (NC’s) resulting in 

this change of responsibility occurred at the 

Guangzhou plenary meeting of IEC TC61 in 

November.

One consequence of this change is that 

final decisions and voting on the equip-

ment standards will be done by all of TC61 

instead of the smaller group of NC’s repre-

sented on the commercial catering equip-

ment subcommittee. Proposals to change 

the standards would also be submitted 

by NC’s directly to TC61. In practice, a new 

Maintenance Team (MT) of TC61 would then 

be asked to vet the proposals and make 

recommendations to the full TC61 for  

their vote. 

NAFEM members who work with the IEC 

standards for their international markets 

may see anywhere from little impact to 

significant impact from the change. This is 

because the impact will depend upon how 

aggressive TC61, with its own officers and 

larger group of NC’s, will be in maintaining 

the catering equipment standards. Since 

TC61 tends to actively maintain its other 

standards, keeping them state-of-the-art, it 

is reasonable to assume that particular early 

emphasis will be placed on updating the 

catering equipment requirements for safety 

function of electronic controls.

The USNC did not previously participate 

in SC61E and therefore had no say in the 

content of the IEC catering equipment stan-

dards. The good news is that if the US wants 

to influence the content of these standards, 

they now fall under the scope of the existing 

US Technical Advisory Group (USTAG) for 

TC61. That TAG is quite active, meeting twice 

a year to develop US input on the IEC appli-

ance standards.

Commercial food service (catering) equip-

ment producers and others interested in 

participating in the USTAG for TC61 are 

invited to contact the TAG Technical Advisor, 

Tom Blewitt at Thomas.V.Blewitt@ul.com.

Update on International Commercial  
electric Catering equipment standards
 

By Tom Blewitt / Director, Primary Designated Engineers

UL, AHAM and CsA Publish 
First standard under 
MoU for Development of 
sustainability standards for 
Home Appliances
UL Standards signed a new 

Memorandum of Understanding with 

the Association of Home Appliance 

Manufacturers (AHAM) and CSA on 

the development of sustainability 

standards for home appliances. The 

first joint standard, which covers the 

sustainability of household refrig-

eration appliances, UL 7001, was 

published in June 2012. The new 

standard is now under development 

as a bi-national consensus standard. 

UL Environment team members 

are currently participating in the 

development of additional appliance 

sustainability standards, which will 

be developed in a similar manner. 

visit ul.com/standards.

IeC 60335 Part 2 standards  
now covered by IeC tC61:

IeC 60335-2-36 — Particular requirements 
for commercial electric cooking ranges, 
ovens, hobs and hob elements

IeC 60335-2-37 — Particular requirements 
for commercial electric deep fat fryers

IeC 60335-2-38 — Particular requirements 
for commercial electric griddles and  
griddle grills 

IeC 60335-2-39 — Particular requirements 
for commercial electric multi-purpose 
cooking pans

IeC 60335-2-42 — Particular  
requirements for commercial electric 
forced convection ovens, steam cookers 
and steam-convection ovens

IeC 60335-2-47 — Particular requirements 
for commercial electric boiling pans 

IeC 60335-2-48 — Particular  
requirements for commercial electric grill-
ers and toasters

IeC 60335-2-49 — Particular requirements 
for commercial electric hot cupboards

IeC 60335-2-50 — Particular requirements 
for commercial electric bains-marie

IeC 60335-2-58 — Particular  
requirements for commercial electric 
dishwashing machines

IeC 60335-2-62 — Particular requirements 
for commercial electric rinsing sinks

IeC 60335-2-64 — Particular requirements 
for commercial electric kitchen machines

IeC 60335-2-99 — Particular requirements 
for commercial electric hoods

mailto:thomas.v.blewitt@ul.com
http://www.ul.com/global/eng/pages/solutions/standards/


critical data in a searchable, sortable, readily 

accessible database — unlocking the power 

of the technical knowledge.

We use your drawings in creating the report 

and store it in a database. This makes it 

easier for both the manufacturer and UL to 

create the report. Using a database now to 

store reports allows UL to identify key dif-

ferences between motors and how quickly 

what testing is necessary. In turn, quicker 

market access.

I’m a manufacturer, how does  
this help me?
Faster — For manufacturers that are  

members of UL’s Client test Data Program 

(CTDP), your total turnaround time, from 

submittal to certification, will now be less 

than 48 hours.

bringing your product to market

Easier — If, like most manufacturers, your 

next product builds on the technology of 

the product that came before, leverage the 

knowledge, simply link to that previous 

model and reduce or eliminate redundant 

testing or evaluation.

We speak your language

DNA format allows us to use your drawings, 

your documents and the actual component 

names and numbers that you use to identify 

your components.

tagging

Having products stored in a database 

enables attaching tags or metadata that will 

enable your customers to shop for your UL 

certified motors for use in their products. 

Example: Show me every UL certified motor 

manufactured by Acme Motors that is ¼ 

horsepower, Class F, 120 volts and 3450 RPM.

Collaboration

The DNA process enables UL to more seam-

lessly function as a collaborative part of your 

design/development team. Several of the 

manufacturers with whom we’ve piloted this 

process are pre-loading their components; 

stators, rotors, enclosures, so that they can 

build a motor as the design progresses and 

then submit. Others are converting their 

legacy reports so they can easily clone and 

link to attributes or components of their 

previously certified motors.

How much does it cost to submit?
The cost to submit under DNA hasn’t 

changed — unless you also participate  

in UL’s CTDP. When combined with UL’s  

CTDP the price changes dramatically. 

Contact DNAinfo@ul.com for further 

information.

What is CtDP?
UL’s CTDP, Client Test Data Program, is one 

of a family of offerings under UL’s Data 

Acceptance Program (DAP). Clients are able 

to generate report information and test data 

in their own labs, on their own schedule 

and submit he information to UL for rapid 

acceptance.

What do I need to do to 
participate?
Nothing, you can enjoy the benefits of the 

new process and format immediately. If you 

want to experience all the benefits, enroll in 

UL’s CTDP, and you’ll see the blazing speed 

and simplified pricing that will transform 

how you do certification business — AND 

dramatically reduce time to market!

What information do I need to 
supply to add new motors?
We’ve identified the critical motor attri-

butes; provide these drawings and/or 

specifications and you’re ready to submit. If 

you partner with UL and have your certified 

lab conduct the testing, you’ll send us this 

information for our review as well.

How is UL able to turn the  
project around so quickly?
By focusing on the critical attributes and 

storing test data in an intuitive and consis-

tent manner, we can streamline the process 

of reviewing the motor construction and 

test data and pass these savings on  

to you.

Is this Program open to unlisted 
component motors?
Yes, as long as the program guidelines are 

met, manufacturers of unlisted component 

motors are also able to participate.

I need Canadian coverage;  
can I participate in this program?
Yes, we can evaluate motors to both US 

and Canadian requirements using this new 

process and format. In addition, if your 

lab is certified as a CTDP lab, we offer a 

single price to cover both US and Canadian 

Certifications.

For more information on how to use  

DNA in your next submittal visit  

www.ul.com/motors  or contact  

DNAinfo@ul.com.
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Data Native Architecture (DNA) (continued from cover)

Motor DNA  
Customer Insight
Anonymous pilot 
customers provide 
feedback, express 
satisfaction:

• Elimination of the front end 

process reduces time and is a 

much easier, more meaningful 

description process versus the 

traditional datasheets. 

• Providing the data on test 

results is significantly more 

straight-forward and the 

submittal process is simpler 

and smoother to navigate.

• DNA is a much greater value 

for their money and were 

highly likely to recommend.

mailto:DNAinfo@ul.com
http://www.ul.com/motors
mailto:DNAinfo@ul.com
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In 1988, UL offered its 

first food sanitation 

certification for an ice 

cream freezer. It is from 

those humble beginnings 

that this year, UL proudly 

celebrates its 25th year of assessing and 

certifying the sanitary design and construc-

tion of commercial food equipment.

The symbol for UL’s foodservice equipment 

sanitation services is the UL EPH Mark, which 

may be displayed in one of two ways:

• UL EPH Listed – Typically used for products 

complying with UL’s own published 

environmental and public health 

Standards for Safety.

• UL EPH Classified – Used for products  

complying with NSF/ANSI standards and 

other food equipment hygiene codes  

and requirements.

For foodservice equipment in the USA, 

Section 4-205.10 of the 2009 FDA Food Code 

contains the following statement in a sec-

tion titled Acceptability: “FOOD EQUIPMENT 

that is certified or classified for sanitation 

by an American National Standards Institute 

(ANSI)-accredited certification program is 

deemed to comply with Parts 4-1 and 4-2 of 

this chapter.” The UL Foodservice Equipment 

Sanitation Program is accredited by both the 

American National Standards Institute (ANSI) 

and the Standards Council of Canada (SCC), 

which demonstrates that a product has been 

evaluated to requirements for environmental 

health and sanitation. As a result, the UL EPH 

Mark is recognized and accepted by regula-

tory authorities and customers throughout 

the USA and in Canada.

Beginning with a single ice cream freezer, the 

UL EPH Mark now appears on thousands of 

products, used by the largest food retail-

ers and foodservice establishments in the 

business. Attributable to the support of our 

customers and UL’s outreach activities, there 

is no known jurisdiction that does not accept 

UL’s EPH mark.

UL looks forward to supporting the com-

mercial food equipment and foodservice 

industries for the next 25 years. For more 

information about the UL EPH Mark, contact 

Jonathan Brania at +1.919.549.1768,  

or Jonathan.Brania@ul.com.

25 Years of Foodservice equipment sanitation services
 

By Jonathan Brania / Primary Designated Engineer

The 65th annual AHR Expo 

took place Jan 28-30, 2013 

in Dallas, Texas. UL took 

full advantage of this year’s 

expo location, just minutes 

from its 33,000 square 

foot HVAC/R Energy Efficiency laboratory in 

Plano, TX. 

With an exhibit on the tradeshow floor, UL 

also hosted events off-site throughout the 

expo week, including tours of the Plano 

laboratory by AHRI staff, the DOE, Navigant, 

and over 30 individuals representing 

HVAC/R manufacturers. For many of these 

attendees it was the first time they toured 

the Plano lab, which is in the process of 

expanding current capacity to 100%, and 

were not previously aware that the local lab 

offers HVAC/R energy efficiency, perfor-

mance and safety testing all under one roof. 

“ our AHRI Heat Pump Pool Heater section 

visit to the UL Lab in Plano was extremely 

informative. this was my first visit to your 

lab. However, having worked with you on 

previous projects, I anticipated seeing first 

class facilities and professional techni-

cians. You exceeded my expectations. I 

was impressed with the facilities’ capabili-

ties and with your technicians’ attention 

to detail,” said Michael Colletti, Technical 

Specialist, Hayward Pool Products. 

In addition to the lab tours, UL Principal 

Engineer Brian Rodgers presented the lat-

est technical information at a UL hosted 

customer dinner forum. Topics included UL’s 

leadership with flammable refrigerants and 

significant changes to the UL 1995 safety 

standard covering heating and air condition-

ing products. 

For more information on the HVAC/R solu-

tions UL can provide and more about our 

Plano, TX laboratory, please visit  

www.ul.com/hvacr.

Industry tours Local UL HvAC/R Lab During AHR expo Week 

 
By Brian Ferriol / Business Development Manager, HVAC/R

State-of-the-art facility in Plano, TX
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After many years of col-

laboration within CANENA 

THSC 61D WG-2, UL 

60335-2-40 was published 

November 30, 2012. UL 

60335-2-40 is a harmo-

nized tri-national North American standard 

for the US, Canada and Mexico. The standard 

was effective on November 30, 2012 and 

compliance will become mandatory for 

new products on November 30, 2020 and 

November 30, 2022 for existing products. It 

will replace UL 484 Room Air conditioners, 

UL 474 for Dehumidifiers, and portions of 

UL 1995 heating and Cooling Equipment. 

The scope of UL 60335-2-40 differs from the 

legacy UL 1995.

scope differences between  
UL 1995 and UL 60335-2-40:

• Single phase units rated at 265 volts and 

277 volts are allowed by the IEC “national 

relevance” provisions

• UL 60335-2-40 does not allow units rated 

over 600 volts. Products exceeding 600 

volts would remain in UL 1995

• Clause 1DV.1 this deviation prohibits the 

use of flammable refrigerants at this time.

Please contact UL for training on the  

following:

• Based upon the existing standards what 

changes are required to meet the 

 proposed IEC based UL/CSA/ANCE 60335-

2-40 standard.

• Existing requirements that would 

no longer apply using UL/CSA/ANCE 

60335-2-40.

• Using UL/CSA/ANCE 60335-2-40, changes 

that would be required for CE marking to 

the IEC 60335-2-40.

• List of requirements of UL/CSA/ANCE 

60335-2-40 that would not be required 

for CE marking to the IEC 60335-2-40. 

These are the North American Deviations.

UL 60335-2-40
 

By Brian Rodgers / Primary Designated Engineer
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