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Restaurants and UL: More in Common  
Than You Might Think

Most jurisdictions, whether at the state, county or local level, have food safety and sanitation regulations 
for restaurants. Most of these regulations include some type of requirement pertaining to the use of 
commercial kitchen equipment that has been tested and certified by a third-party organization.

You may be aware that UL tests and 

certifies commercial kitchen equipment 

to the applicable sanitation standard. 

However, you may not be aware of the 

extent of UL’s overall involvement in the 

“kitchen environment.” This involvement 

includes testing products for fire safety, 

gas safety and plumbing, in addition to 

the electrical safety and ventilation areas 

expanded upon later in this article. UL’s 

Commercial Cooking Application Guide 

is an excellent resource for obtaining a 

complete picture of codes and standards 

utilized in commercial kitchens.

You may be saying to yourself — this is 

all well and good, but I don’t have any 

authority over electrical and ventilation 

areas; they belong to the building and 

By Jim Dingman / MS, REHS, DLAAS

continued on page 2



fire department inspectors. You’re right 

— they do. But they also have an effect 

on the restaurant inspections made by 

environmental health professionals. 

You can certainly note any questionable 

electrical situations you encounter, as well 

as identify installation and maintenance 

issues associated with hoods and ventilation. 

These notes can also be provided to 

the appropriate electrical and/or fire 

inspector as well for their follow-up.

Electrical
It is important to ensure that electrically 

powered equipment will not create a hazard 

to the user. Some of the major electrical 

issues for commercial cooking equipment 

addressed in NFPA 70, the National Electrical 

Code (NEC), deal with Ground-Fault 

Circuit-Interrupters (GFCIs), flexible cords, 

disconnecting means and lighting. 

Any cord and plug connected cooking 

equipment intended for connection to a 125 

volt or 15 or 20 ampere receptacle must be 

plugged into a GFCI-protected receptacle 

certified (Listed) to UL 943, The Standard for 

Safety for Ground Fault Circuit Interrupters.

Flexible cords are permitted for commercial 

cooking equipment to facilitate 

interchange of equipment removal, or 

disconnection for cleaning, maintenance 

or repair. Wall-mounted ovens and 

counter-mounted cooking units (e.g. 

fryers) can be cord-and plug connected 

for ease of servicing and installation.

The NEC provides requirements for 

disconnecting permanently connected 

appliances as well as cord-and-plug 

connected appliances. These requirements 

are met through certification to UL 

standards for commercial appliance safety.

In addition to properly shielded overhead 

lights, lighting fixtures (luminaires) in 

permanently installed hoods must meet 

specific requirements which address issues 

such as construction of the luminaire, 

its installation, corrosion resistance, and 

cleaning. UL certifies luminaires to UL 1598, 

The Standard for Safety for Luminaires.

Another major area of importance in 

a restaurant is ventilation. We have all 

had first-hand experience with what can 

happen when the ventilation system is 

incorrectly sized or not operating properly. 

Ventilation
The major ventilation concern in restaurant 

kitchens pertains to the hood system. Those 

types of equipment that cook products that 

use or produce grease (e.g. fryer) must be 

provided with hoods that are designed to 

capture and contain grease (Type 1 hoods). 

They are certified to UL 710, Standard for 

Safety for Exhaust Hoods for Commercial 

Cooking Equipment. Those types of 

equipment that produce steam or heat 

without grease emission (e.g. steam kettle) 

must be provided with hoods designed to 

remove the steam or heat (Type 2 hoods). 

In addition to removal of grease and/or 

heat, hoods must also be designed and 

installed to provide for thorough cleaning 

of the entire hood, including gutters and 

filters. Grease gutters within these hoods 

are required by the Standards to drain to 

a collection receptacle to allow access for 

cleaning. Not only are cleaning requirements 

a part of food service regulations, they are 

also required under several codes–such 

as the International Fire Code (IFC), the 

Uniform Mechanical Code (UMC), and the 

International Mechanical Code (IMC).

The use of ductless hoods (recirculation 

systems) for electric commercial cooking 

appliances is becoming more popular 

because they offer more flexibility and are 

more cost effective to install. They vent into 

the room rather than through a duct system 

to the outside. These products are evaluated 

in accordance with UL 710B, The Standard 

for Safety for Recirculating Systems,” which 

includes an emission evaluation using the 
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Fifth Annual NEHA Excellence  
in Sustainability Award

basic method, EPA 202, Standard for the 

“Determination of Condensible Particulate 

Emissions from Stationary Source.

So – how does  
this all relate to UL?
You can easily determine if a product 

has been certified by UL, not only for 

sanitation but also for safety, by looking 

for the UL mark on the product. If a 

product has been certified for sanitation, 

it will contain one of the EPH Marks 

shown below:

If a product has been certified for safety, 

it will contain one of the UL certification 

marks shown below:

If a product has been certified for both 

sanitation and safety, it may contain the 

UL certification mark shown below:

For more information on UL marks, 

including the UL enhanced mark,  

please see the Summer 2013 issue of the 

EPH Regulator.

If you encounter any questionable 

situations with equipment or products  

in a restaurant — whether they relate  

to sanitation, electrical safety, ventilation, 

or other areas — assistance from UL 

is only a phone call away. Contact 

Jim Dingman at +1.847.664.1579 or 

James.D.Dingman@ul.com.
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The Johnson County Wastewater 

Cogeneration Project was awarded the 

5th Annual National Environmental 

Health Association (NEHA)’s Excellence in 

Sustainability Award on July 9, 2013, at 

NEHA’s Annual Educational Conference & 

Exhibition in Washington, DC. The award 

is sponsored by UL, and consists of a “glass 

earth” statue and a $1000 honorarium. 

The Douglas L. Smith Middle Basin 

(DLSMB) wastewater treatment plant 

(WWTP) located in the heart of the 

residential community of Overland Park, 

KS, was recently expanded from 12 million 

gallons per day (MGD) to 14.5 MGD and 

upgraded to meet strict total nitrogen 

and total phosphorus effluent goals. A 

key object of the Solids Improvements 

Project was to expand and enhance 

the plant’s anaerobic digestion process 

to cost-effectively treat solids from 

the upgraded liquid treatment stream 

expansion. In addition, Johnson County 

Wastewater’s (JCW’s) commitment 

to triple-bottom line sustainable 

infrastructure enabled integration of 

additional systems into the project to: 

1 eliminate landfilling and provide 

beneficial reuse of biosolids 

trucked in from another WWTP 

2 provide a convenient receiving station 

and beneficial reuse of fats, oils, 

and grease (FOG) waste streams in 

support of Johnson County’s aggressive 

FOG management program 

3 nearly eliminate flaring and wasting 

of digester gas through installation 

of a combined heat and power (CHP) 

cogeneration system that provides most 

of the electricity required by the WWTP 

4 reduce the treatment plant’s 

carbon footprint 

5 minimize noise, visual, and odor 

aesthetic impacts on nearby residents. 
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Significant components of the project 

consist of a fourth primary anaerobic 

digester, enhanced digester mixing, 

selectable digester operational modes, 

upsized gas handling piping, new waste 

gas flares, flexible-membrane gas storage 

bubble, extensive digester gas cleaning 

equipment, two 1 MW cogeneration 

units, and a state-of-the-art FOG waste 

receiving station. The Johnson County 

project is one of the largest wastewater 

cogeneration projects in the state’s 

history, and has been recognized for 

demonstrating sustainability and energy 

efficiency in wastewater treatment.

Annabeth Surbaugh, former chairman 

of the Johnson County Board of 

Commissioners, commended the 

project. “Investing in green projects 

is a win-win situation because of 

Johnson County’s strong commitment 

to sustainability, energy conservation, 

and reduction of greenhouse gases.” 

said Surbaugh. “Achieving sustainability 

and accomplishing our environmental 

goals are important because county 

government is helping to provide a more 

sustainable future for all our citizens.”

If your organization has developed 

a sustainability program, please 

consider applying for the 2014 award. 

Information is available on the 

NEHA website at www.neha.org.

NEHA Application Criteria
Applicants for NEHA’s Excellence in Sustainability Award were scored on ten 

different attributes, including: 

•  Did the program demonstrate use 

of the practices that exemplify 

outstanding creativity or 

introduce new approaches? 

•  Did the applicant clearly demonstrate 

commitment and leadership in the 

field of sustainability? 

•  Were quantifiable results presented?

•  Is the program environmental 

sound, economically feasible, 

and self-sustaining?

•  Does the program result in a 

significant and measurable 

environmental benefit? 

•  Does the program lend itself to 

replication by other organizations?
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