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Summary of Topics

This revision of ANSI/UL 1889 is being issued to update the title page to reflect the most recent
designation as a Reaffirmed American National Standard (ANS). No technical changes have been
made.

Text that has been changed in any manner or impacted by UL’s electronic publishing system is marked
with a vertical line in the margin.

The requirements are substantially in accordance with Proposal(s) on this subject dated June 29, 2018.

All rights reserved. No part of this publication may be reproduced, stored in a retrieval system, or
transmitted in any form by any means, electronic, mechanical photocopying, recording, or otherwise
without prior permission of UL.

UL provides this Standard “as is” without warranty of any kind, either expressed or implied, including but
not limited to, the implied warranties of merchantability or fitness for any purpose.

In no event will UL be liable for any special, incidental, consequential, indirect or similar damages,
including loss of profits, lost savings, loss of data, or any other damages arising out of the use of or the
inability to use this Standard, even if UL or an authorized UL representative has been advised of the
possibility of such damage. In no event shall UL’s liability for any damage ever exceed the price paid for
this Standard, regardless of the form of the claim.

Users of the electronic versions of UL’s Standards for Safety agree to defend, indemnify, and hold UL
harmless from and against any loss, expense, liability, damage, claim, or judgment (including reasonable
attorney’s fees) resulting from any error or deviation introduced while purchaser is storing an electronic
Standard on the purchaser’s computer system.

This is a preview. Click here to purchase the full publication.



https://www.normsplash.com/UL/149748639/UL-1889?src=spdf

tr2 SEPTEMBER 4, 2018 - UL 1889

No Text on This Page

This is a preview. Click here to purchase the full publication.



https://www.normsplash.com/UL/149748639/UL-1889?src=spdf

& “’%%

AUGUST 30, 1996
(Title Page Reprinted: September 4, 2018)

1 ANSI/UL 1889-2009 (R2018)

UL 1889

Standard for Commercial Filters for Cooking Oil

Prior to the first edition, the requirements for the products covered by this
standard were included in the Standard for Commercial Electric Cooking
Appliances, UL 197, the Standard for Motor-Operated Appliances, UL 73, and the
Standard for Motor Operated Water Pumps, UL 778.

First Edition
August 30, 1996

This ANSI/UL Standard for Safety consists of the First Edition including revisions
through September 4, 2018.

The most recent designation of ANSI/UL 1889 as a Reaffirmed American National
Standard (ANS) occurred on September 4, 2018. ANSI approval for a standard
does not include the Cover Page, Transmittal Pages, and Title Page.

Comments or proposals for revisions on any part of the Standard may be
submitted to UL at any time. Proposals should be submitted via a Proposal
Request in UL’s On-Line Collaborative Standards Development System (CSDS)
at https://csds.ul.com.

UL'’s Standards for Safety are copyrighted by UL. Neither a printed nor electronic
copy of a Standard should be altered in any way. All of UL’s Standards and all
copyrights, ownerships, and rights regarding those Standards shall remain the
sole and exclusive property of UL.

COPYRIGHT © 2018 UNDERWRITERS LABORATORIES INC.
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INTRODUCTION
1 Scope

1.1 These requirements cover commercial filters for cooking oil rated 600 volts or less and intended for
use in accordance with the National Electrical Code, NFPA 70. These requirements cover both portable
filters and fixed filters intended to be used with a specific fryer or fryers or with any fryer or fryers.

1.2 These requirements cover oil filters used to filter cooking oil used in deep fat fryers usually found in
commercial kitchens, restaurants, or other business establishments where food is dispensed. The filters
consist of a pump motor to pump oil to and/or from a deep fat fryer and are capable of including an integral
oil heater. The requirements are also applicable to filters built into a fryer.

1.3 When a filter is provided as part of a larger appliance, these requirements cover the filter and related
components. The other portions of the appliance are to be evaluated in accordance with the requirements
that normally apply to that type of equipment. However, consideration shall be given to the interaction
between the two portions of the appliance; for example, to the possibility that the entire appliance is
capable of being exposed to hot cooking oil.

1.4 Deleted October 8, 2004

2 General

2.1 Components

2.1.1 Except as indicated in 2.1.2, a component of a product covered by this standard shall comply with
the requirements for that component. See Appendix A for a list of standards covering components used
in the products covered by this standard.

2.1.2 A component is not required to comply with a specific requirement that:

a) Involves a feature or characteristic not required in the application of the component in the
product covered by this standard, or

b) Is superseded by a requirement in this standard.

2.1.3 A component shall be used in accordance with its rating established for the intended conditions of
use.

2.1.4 Specific components are incomplete in construction features or restricted in performance
capabilities. Such components are intended for use only under limited conditions, such as certain
temperatures not exceeding specified limits, and shall be used only under those specific conditions.
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