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Issued to:  LEHAVOT PRODUCTION AND PROTECTION LTD 

Kibutz Lehavot Habashan 

12125 Upper Gallile ISRAEL 
   

This is to certify that 

representative samples of 

 WET-CHEMICAL-SOLUTION EXTINGUISHING SYSTEM 

UNITS; WET CHEMICAL EXTINGUISHING SYSTEM 

UNITS   

For Models Refer Addendum Page 

   

  Have been investigated by UL in accordance with the 

Standard(s) indicated on this Certificate. 

   

Standard(s) for Safety:  ULC/ORD- 1254.6-95 - Standard For Fire Testing of 

Restaurant Cooking Area Fire Extinguisher System Units 

Additional Information:  See the UL Online Certifications Directory at 

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. 
 
Look for the UL Certification Mark on the product. 

 

http://ul.com/aboutul/locations/
http://www.ul.com/database


 

C E R T I F I C A T E  O F  C O M P L I A N C E  
   

Certificate Number  20171030-EX15622 

Report Reference  EX15622-20120215 

Issue Date  2017-OCTOBER-30 
 

 

 
Bruce Mahrenholz, Director North American Certification Program 
 
UL LLC 
 
Any information and documentation involving UL Mark services are provided on behalf of UL LLC (UL) or any authorized licensee of UL. For questions, please 
contact a local UL Customer Service Representative at http://ul.com/aboutul/locations/  

 
Page 2 of 4 

This is to certify that representative samples of the product as specified on this certificate were tested 
according to the current UL requirements. 
 
 
Models; 
 
WCK Series, 6, 9, 16, 20 and 26 Liter capacity, stored-pressure extinguishing system units. Unit is 
designed to discharge wet chemical solution from fixed nozzles for the extinguishment of fires in 
cooking appliances, hoods, plenums, filters, and ducts used for the ventilation of restaurant cooking 
equipment when such fires originate in the entrance of the ventilating equipment. For use at 
temperatures from +32 to +120°F. Operated by automatic means with manual back up. Includes the 
protection of deep fat fryers, griddles, range tops, upright broilers, chain broilers, electric char broilers, 
rock char broilers, natural charcoal char broilers, natural wood char broilers, gas radiant char broilers 
and woks 
 
 
 

http://ul.com/aboutul/locations/
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  Have been investigated by UL in accordance with the 

Standard(s) indicated on this Certificate. 

   

Standard(s) for Safety:  ULC/ORD- 1254.6-95 - Standard For Fire Testing of 

Restaurant Cooking Area Fire Extinguisher System Units 

Additional Information:  See the ULC Online Certification Directory at www.ulc.ca 

for additional information 

 
 

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

The ULC Listing Mark generally includes the following elements: the symbol ULC in a circle:  with 
the word “LISTED”; a control number (may be alphanumeric) assigned by ULC; and the product 
category name (product identifier) as indicated in the appropriate ULC Directory. 

To confirm the status, validate the above information via the online directory. 
 
Look for the ULC Listing Mark on the product. 
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