If you have any questions regarding the fire suppression system or operations of the table, you
can contact me directly. My information is provided for you below in addition to Pl Distribution
contact information:

James M Shea (Jim)

Business Development Manager & Sales Executive
Buckeye Fire Equipment Company

10 Hadley Drive

Nashua, NH 03062

Office: 603.578.9204
Celk: 603.930.2269
Home: 603.883.0566

isheabuckevefire@gmail.com

P| Distribution

27145 S. Karevich Drive
Novi, M| 48377
248.385.8882

Management
Mr. Henry PI
Henry.pi@companypi.com

Mr. Tony Pl
Tony.piCdcompanypi.com

Sales:
Mr. David Kim
David kim@companypi.com

Technical Support
Mr. Casper Chua
Casper.chua@companypi.com

110 Kings Road, Kings Mountain, NC 28086-0428 e Tel 704-739-7415 ¢ Fax 704-739-7418 ¢ www.buckeyef.com @?




CERTIFICATE OF COMPLIANCE

Certificate Number  20160503-E323665
Report Reference  E323665-20160429
Issue Date  2016-MAY-03

Issuedto: FANCY FOOD SERVICE EQUIPMENT CO LTD
42 Lane 56 Zhongzheng 1St Rd
Lingya District
Kaohsiung City
80284 TAIWAN

This is to certify that COMMERCIAL COOKING APPLIANCES WITH INTEGRAL
representative samples of RECIRCULATING VENTILATION SYSTEMS

Teppanyaki Grill, Models: G3TRE, G3TOE, G3TBE,
G3TUE, G3TSCE, G3TCE and G3TLE,-XXUL-13A or 23B -
followed by suffixes.

Have been investigated by UL in accordance with the
Standard(s) indicated on this Certificate.

Standard(s) for Safety: UL 7108, Recirculating Systems
C22.2 No. 109-M1981 Standard for Recirculating Systems

‘Additional Information:  Sge the UL Online Certifications Directory at
S www.ul.com/database for additional information

Only those products bearing the UL Certification Mark should be considered as being covered by UL's
Certification and Follow-Up Service.

L ook for the UL Certification Mark on the product.

B

Bruce Mahrenholz, Directer North Amarican Cartiflcatlan Pregram

UELES

Any ton and doct tation invoiving UL Mark icas are provided on behalf of UL LLC {UL} or any authorized Hicensee of UL, For questions, ploase
condact a locak UL C Service Rep: ive at hitpifuk.comfaboutulfiecations!
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NOTICE OF COMPLETION
AND
AUTHORIZATION TO APPLY THE UL MARK

04/29/2016
Fancy Food Service Equipment Co Ltd
MISS ANGELA CHIANG
42 Lane 58 Zhongzheng 1st Rd
Lingya District
Kaohsiung City 80284, Tw

Our Reference: File:E - jé 4787136231
Your Reference:

Project Scope: , Vol. 1, Sec. 2,USL/CNL: New downdraft

G3TUE, G3TSCE, G3TCE, G3TLE,-XXUL-13A g

E

een completed under the above Referen:
quirements. This letter temporarily suppl
fito apply the UL Mark at autharized factorie
3r(s) with the intended authorization to use th
rently authorized under File E32366!

heing prepared and willbe s
90 days from the date indicated:

be found in the document “Ap
owing web-site:

vices are provided on behalf of

d appreciate your business, .
, questions....

Bruce A. Mahrenholz
847-664-3009
CPO Director
Bruce ahre

Senior Project Engimie
William.Morler@ul.com

CC:,

NWTDC4E-72BEGO

This is an electronically generated letter. Signatures are not required for this document to be valid. Page 1 of 1
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KNKG7.E323665 - Commercial Cooking Appliances with Integral Recirculating ... Page 1 of 1

_Q_NLINE CERTIFICATIONS DIRECTORY

KNKG7.E323665
Commercial Cooking Appliances with Integral Recirculating Ventilation Systems
Certified for Canada

Page Bottom

Commercial Cooking Appliances with Integral Recirculating Ventilation Systems
Certified for Canada

See General Information for Commercial Cocking Appliances with Integral Recirculating Ventilation Systems Certifled for Canada

FANCY FOOD SERVICE EQUIPMENT CO LTD E323665

42 lane 56 Zhongzheng 15t Rd

Lingya District

Kaohsiung City, 80284 TAIWAN

Teppanyaki Grill, Modeal(sy G3TBE(a), G3TCE(a), G3TLE(a), G3TOE(a), G3TRE(a), G3TSCE(a}, G3TUE{a)

Teppanyaki grills, Model(s) TRE, TOE, TBE, TUE, TSCE, TCE or TLE, followed by -XXUL-23A cr 238, followed by six suffixes -F, where XX = the
number of seats available,

(&) -~ -XXUL-13A or 23B - followed by suffixes

Last Updated on 2016-05-03

Questions? Print this page Terms of Use Fage Top
® 2016 UL LLC

‘The appearance of a company's name or product in this database does not in itself assure that products so identified have been manufactured
under UL's Follow-Up Service. Only those products bearing the UL Mark should be considered to be Certified and covered under UL's Foltow-Up

Service. Always look for the Mark on the product.
UL permits the reproductlon of the material contained in the Online Certification Dlrectory subject to the foilowing conditions: 1, The Gulde
Information, Assemblies, Censtructions, Designs, Systems, and/for Certifications (files) must be presented in their entirety and in a non-

misleading manner, without any manipulation of the data (or drawings), 2, The statement "Reprinted from the Online Certificaticns Directory with
permission from UL" must appear adjacent to the extracted material. In addition, the reprinted material must include a copyright netice in the

fellowing format: “© 2016 UL LLC™.
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