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Kendall
Connected
Solutions

Connecting Products and 
Services. Delivering Solutions. 

TechConnect Remote Support Remanufacturing Support

Helping You Ramp Back Up
As your operations begin to come online and ramp back up, here
are key services and solutions that are available to provide support.

TechConnect Phone Support can help quickly 
resolve any issues encountered during 
operations start-up. TechConnect is supported 
by a team of more than 450 Rockwell 
Automation engineers in 15 support centers 
across the globe. This engineering team 
provides an industry-leading 84% first call 
resolution rate.

Remanufacturing of Rockwell Automation 
products can reduce costs and extend the 
life of automation products. This is achieved 
by following a proprietary process that uses 
OEM-specified components during product 
repair and remanufacturing. Additionally, 
when needed, Rockwell Automation has 
over 50,000 automation products available 
for immediate exchange.
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Kendall Connected Solutions Support On-Site Support

Obtain additional on-site support when and 
where it is most needed. Rockwell Automation 
maintains a team of over 300 field engineering 
professionals in North America.

These skilled resources can be engaged for 
various on-site troubleshooting, repair, or 
start-up activities.

Popular automation products supported include:
 • Industrial Networks
 • Information Software
 • Motion Control
 • Operator Interface
 • Programmable Controllers
 • Variable Frequency Drives

We provide virtual “on-site” assistance with 
Rockwell Automation Live View Support. This new 
tool leverages the live video feed capabilities of 
personal mobile devices. This video feed enables 
immediate access to an experienced technician. 
The technicians can view your automation 
equipment in real-time and provide detailed 
guidance using enhanced 3D-spatial video- 
notations. Experience the fastest way to obtain 
“on-site” assistance with Rockwell Automation 
Live View Support.

Kendall Electric and Rockwell Automation have 
the skilled resources and innovative delivery 
solutions to support your operations. Please 
contact us so that we can identify the best-fit 
support solution to help you stay productive
and stay safe during these challenging times.

Kendall Electric provides many product-related 
services locally. Two of these services which 
support an operations ramp up include:

Capacitor Reforming - Variable Frequency Drive 
(VFD) units which have been de-energized for 
periods beyond 24-months, typically MRO spare 
units, may benefit from capacitor reforming. 
VFD bus capacitors within these inactive units are 
susceptible to deterioration. This deterioration 
can result in premature, potentially immediate, 
failure of VFD units when placed into service. 
Capacitor reforming can stabilize and restore 
these critical VFD bus capacitors.

Drive Start-Up – Improve equipment perfor-
mance and reduce maintenance costs with 
factory authorized start-up services.

These services are delivered by Rockwell 
Automation trained Service Professionals. These 
Service Professionals follow factory validated 
start-up procedures. These procedures help 
ensure a high level of consistency and quality 
in the delivery of Drive Start-Up services.

Contact your Kendall Electric Account 
Manager to discuss services, solutions, 
and support that will assist with ramping 
up your production lines.

To find the location nearest to you, go to 
kendallelectric.com/locations.
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Counting

Innovative Safety Solutions

EGOpro Active TAG

EGOpro Social Distancing

LASE People Counting

Technology Solutions for People Counting
and Social Distancing

Data Management Software

Alert Activated

A technological solution to maintain proper distance and
avoid gatherings.

EgoPro Social Distancing measures the distance between people, warning them when they get too close to 
one another. When two people get within the minimum safety distance, the TAGs vibrate and the LEDs flash, 
alerting the user and those around them.

The Lase systems utilize AI equipped video, LASER scanning and a robust cloud service in order to count, track 
and report on movement of personnel indoors or outdoors. 

Indoor and Outdoors

Airports Cities Events Banks Retailers Shopping Centers Theme Parks Exhibition halls           Museums
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For more information on counting and social distancing products, please 
contact your Kendall Electric Account Manager. To find a location near you, 
visit kendallelectric.com/locations.

Camera-based People Counting

Data Management Software

• High counting accuracy of up to 98%
• Mounting height up to 20 m
• Passage width up to 11,55 m
• Classification of children and adults

• Multi-sensoring possible
• Tracking of objects possible (heat mapping)
• Multiple measuring lines per device including direction recognition
• Harmlessness under data protection law (overhead detection)

PECO SCX/HIGHPECO SC/HIGH

Live views and capacity control 

Graphics and diagrams

Conversion rates

Functionality check

Benchmarking and weather data

Reports and API

Direct alerts by email / SMS

“Digital“ watchman - Status monitor
  signals ENTRY or STOP 
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• Residential & Commercial - AC
• Commercial - DC
• Modular approach simplifies  

service and repair, minimizing  
down-time

• Robust network with extensive 
roaming partnerships makes 
EV fueling accessible virtually 
everywhere

• Safe and secure payment ensured 
by authorization and authentication; 
all data is protected through 
encryption and anonymization of 
personal data

• The free ChargePoint app provides 
comprehensive station information 
and access to start sessions on 
any station connected to the 
ChargePoint Network

• Best-in-class hardware, software,  
cloud services, support services,  
and mobile app

• Purchasing options include  
flexible charging as a service,  
terms of 1, 3 and 5 years

UNRIVALED NETWORK INTEGRATED HARDWARE COMPLETE SOLUTION

Kendall Electric is an authorized distributor  
of ChargePoint EV charging  products.

NOW AVAILABLE



®

7

To learn more about the innovative solutions from ChargePoint, please contact your Kendall 
Electric Account Manager or find a location near you at kendallelectric.com/locations. 

Benefits of EV Charging

Why ChargePoint?

Reduce Expenses and Generate Direct and Indirect Income

https://kendallelectric.com/locations
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For manufacturers, the best defense is a hygienic offense
How to select the right level of equipment protection for your processing application

Meeting hygienic standards

Traditionally designed enclosures have the potential of 
failure when exposed to the rigors of routine sanitary 
washdown cleaning procedures used in today’s processing 
plants. In an attempt to circumvent these potential failures, 
maintenance personnel often end up taking extra manual 
steps, such as bagging enclosures or caulking doors and 
seals, to keep moisture from entering or pooling on the 
enclosure, damaging equipment and breeding bacteria.

Rather than rely on these manual hacks that fatten 
lean processes and delay production, Food & Beverage 
manufacturers can take advantage of new and advanced 
hygienic electrical enclosure solutions. These specially 
engineered enclosures are built to withstand the 
high-temperature, high-pressure sprays of sanitary 
washdown procedures, especially for clean-in-place 
and harsh applications. Hygienic equipment design 
principles encompass:

• Surfaces
with a roughness average (Ra) of 0.8 µm (32 µ in) 
or less.

• Materials – Must be compatible with the application. This 

– Most standards require a surface finish

includes the food being produced, as well as, cleaning 
chemicals and processes.

• Construction – Food equipment must be constructed 
to have self-draining surfaces, with no undercuts or 
crevices in which soil can accumulate.

• Installation – The equipment should allow for complete 
access during cleaning. If mounted directly to a wall, it 
must be sealed or offset from the wall to minimize the 
collection of soil.

• Maintenance – Designed to withstand the rigors of 
high-pressure and -temperature cleaning operation.

Thanks to greater domestic and global regulatory vigilance, as well as advancing 
mechanisms for identifying, tracking and tracing pathogens and contaminants, 
the manufacturing industry has a better handle than ever before on product 
safety. Even so, the need for vigilance remains. In 2018, the U.S. Centers for 
Disease Control and Prevention (CDC) investigated more than 20 multistate 
foodborne1 disease outbreaks – more than any previously recorded year – and 
more than 200 food recalls. This after 2017 saw the highest number of food 
recalls, at 456 , in five years in the United States.2

The U.S. food industry alone loses an estimated $55 billion3 annually due to 
food-borne pathogens, with individual companies losing millions of dollars4
in the event of a recall due to business interruptions, product disposals, lost 
sales and legal expenses. That’s just the business costs. An estimated 3,000 
Americans die each year from food-borne illnesses, and another 48 million get 
sick, according to the CDC. 

facilities5, Food & Beverage manufacturers need to be prudent in deploying advanced sanitary solutions to safeguard their 
As food-borne pathogens continue their assault on consumer health and significantly challenge food production

processing plants and keep them from becoming bacterial breeding grounds. Among the important pieces of equipment in 
any processing plant are the electrical enclosures relied on to protect the housed equipment and provide safety for those in 
the vicinity.

Hygienic Equipment
Design Principles
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Hygienic Equipment
Design Principles

In addition, hygienic enclosure solutions comply 
with harmonized global standards that indicate how 
well they will prevent liquid ingress, resist corrosion, 
and withstand temperature and pressure ranges.
Standards include:

• IP69 – These ratings indicate the level of protection of an 
enclosure against ingress of liquids (IPX9) and dust (IP6X). 
During the testing procedures, enclosures are subjected 
to the high temperatures (80 C) and high-pressure sprays 
(approx. 1200 psi) associated with – but more rigorous 
than – routine sanitary washdown cleaning procedures. 
IP69 (IEC) for electrical equipment and IP69K (DIN) 
represent the highest level of protection.

• 3-A Sanitary Standards – These standards indicate 
hygienic equipment design, i.e. equipment designed 
to prevent bacterial ingress, survival, growth and 
reproduction on both product and nonproduct contact 
surfaces. Today this standard is widely relied on for 

a range of food and beverage processing solutions. 
Currently, only one electrical enclosure on market today
bears this certification.

• NSF – Originally formed in 1944 as an independent 

 – Type 4X certification indicates protection

third-party to standardize U.S. sanitation and food safety
requirements, NSF now is an international certification
body that tests and certifies products to verify they 
meet public health and safety standards. Enclosures are 
constructed to NSF 169 Special Purpose Food Equipment 
and Devices.

• Type 4X
for personnel against access to hazardous parts as 
well as a superior level of protection for equipment inside 
an enclosure against ingress of water or solid foreign 
objects like dust, which can damage critical equipment 
inside the enclosure and cause bacterial growth. In 
addition, Type 4X indicates a superior level 
of corrosion resistance.

Passing Criteria

• 
• 
• 
• 

IPX9 Water Testing Requirements

• 
• 

• 
• 
• 

• 2

• 

• 
• 
• 
• 

• 

HYGIENIC EQUIPMENT DESIGN PRINCIPLES



THE 

CONNECTION
®

10

U.S. Food Safety Modernization Act

Selecting the right level of protection

Enclosures must be specially engineered for the harsh 
conditions associated with Food & Beverage applications. 
In general, an electrical enclosure suitable for washdown 
environments should:

1. Meet industry standards for preventing liquid ingress and 
resisting corrosion.

Provide a door seal that can be easily maintained and 
replaced, if necessary.

3.

2.

Be robustly capable of surviving the high temperatures 
and pressures associated with cleaning operations.

4. Reliably maintain functionality after repeated 
cleaning cycles.

Beyond these basic requirements, it is important to match 
the right level of protection to the processing application 
rigor required:

• Basic Level – For applications with no food contact that 
experience minor washdown or chemical contact, sloped 
top enclosures that meet IP66 and Type 4X are suitable. 

• Medium Level – For food processing applications where 
enclosures will come into mild contact with water spray 
and chemicals, sloped top enclosures that meet IP66, 
Type 4X and NSF are suitable.

• High Level – In harsh applications where hygienic design 
is required due to clean-in-place, cleaning chemical rich 
contact and/or large temperature swings, sloped top 
enclosures that meet IP69K (DIN), IP69 (IEC), Type 4X,
and NSF, and hold a 3-A System Component Qualification
Certificate are appropriate. In addition, solutions that
include a replaceable FDA food-grade silicone gasket 
help provide even more protection against water ingress, 
chemical attack and the harborage of bacteria.

Equipment for ultimate protection

By applying the right level of electrical enclosure solution 
protection to the washdown application need, Food 
& Beverage manufacturers will minimize their risks of 
bacterial growth and other contaminants, resist corrosion 
to equipment, promote longer lifecycles for controls 
and drives, and ultimately speed and simplify routine 
maintenance for sanitary washdown procedures. 

With people’s lives and millions of dollars at risk, 
the Food & Beverage manufacturers that adhere to 
international best practices and leverage hygienic 
equipment designs will be best equipped to thrive.

Contact Area

Contact Area

Basic Level Medium Level High Level

Sanitary washdown measures became increasingly 
stringent and in wider use after a series of food-
borne illnesses in the early 2000s prompted the
U.S. government to enact the first major piece of 
food safety legislation since 1938. The Food Safety 
Modernization Act, passed in 2011, gives the U.S. 
Food and Drug Administration increased authority 
to regulate the way foods are grown, harvested 
and processed. 

In addition, U.S. Food & Beverage manufacturers, 
along with global peers, should follow the Good 
Manufacturing Practice (GMP) guidelines as a 
best practice.

Sources: 
1. www.cdc.gov/foodsafety/outbreaks/multistate-outbreaks/

outbreaks-list.html 
2. www.foodsafetymagazine.com/enewsletter/a-look-back-at-2017-

food-recalls/ 
3. www.foodsafetymagazine.com/magazine-archive1/junejuly-2018/

the-costs-of-foodborne-illness-product-recalls-make-the-case-for-food-
safety-investments/ 

3. www.fortune.com/food-contamination/ 

5. www.cdc.gov/foodsafety/production-chain.html

HYGIENIC EQUIPMENT DESIGN PRINCIPLES

To learn more about the latest hygienic 
innovations from nVent, please contact 
your Kendall Electric Account Manager. 
To find the location nearest you, visit  
kendallelectric.com/locations.  

https://kendallelectric.com/locations
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Germicidal Ultraviolet
Fail-Safe GUV Disinfecting Solutions are germicidal UV (GUV) 
fixtures from Cooper Lighting Solutions powered by ultraviolet 
radiant energy to kill bacteria, mold, and fungi and inactivate 
viruses. This technology will make a difference in a world that 
is adjusting to a new normal by empowering health and safety 
around the world.

Benefits 
 • GUV (germicidal ultraviolet) is the most effective solution 

available among UV and Near-UV technologies when used in 
conjunction with traditional cleaning techniques.

 • GUV refers to short-wavelength ultraviolet “light” that is 
proven to kill bacteria and inactivate viruses... FAST!

 • These short wavelengths in the photobiological UV spectral 
band known as “UV-C” are centered at 254nm which is the 
optimal source for eliminating pathogens.

 • GUV is an excellent surface and air disinfectant due to its 
quick germicidal efficacy.

 • Germicidal effectiveness is based on the exposure dose 
(how much) and time (how long).

 • GUV can pose a safety and health hazard to the eyes and 
skin if the product is improperly used or installed. Proper 
installation, operation, and maintenance are required to 
make GUV safe to operate.

Ultraviolet light is an established means of disinfection and can 
be used to prevent the spread of certain infectious diseases. 
In simple terms, UV light is used to zap airborne viruses. This 
use of UV light shows promise for slowing the person-to-person 
spread of COVID-19 in indoor public places.

Fail-Safe GUV 
Disinfecting
Solutions

Fail-Safe GUV 
Disinfecting
Solutions

To learn more about Cooper Lighting’s ultraviolet 
disinfecting solutions, please contact your Kendall 
Electric Account Manager. To find the location 
nearest you, go to kendallelectric.com/locations.

GLR Germicidal UV Louvered 
Recessed
The GLR Germicidal UV Louvered 
Recessed series combines the 
aesthetics of a louvered fixture with 
the disinfecting power of Germicidal 
UV lamp technology.

GSL - Germicidal UV Striplight
The GSL Germicidal UV Striplight 
Series is a narrow strip family using 
the latest in Germicidal UV lamp 
technology.

GH - Germicidal UV Highbay 
The GH Germicidal UV High Bay 
Series is designed for large area 
UV disinfection. It accommodates 
6 or 8 germicidal UV lamps using 
the latest in Germicidal UV lamp 
technology.

GUC - Germicidal UV 
Undercabinet
The GUC Germicidal UV Under-
cabinet Series is a low profile design 
and uses the latest in Germicidal UV 
lamp technology.

GTR - Germicidal UV Troffer 
Recessed
The GTR Germicidal UV Troffer 
Recessed Series is an open design 
to maximize germicidal disinfection 
in grid ceiling applications for 
maximum disinfection coverage.

GUV Disinfecting Solutions

https://kendallelectric.com/locations
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HOW MUCH IS OUTDATED TECHNOLOGY COSTING YOU? 

Microsoft ends support for

 Windows® Embedded 
Handheld 6.5 by 2020

 Windows Embedded 
Compact 7.0 by 2021

Now: Verizon has started 
deactivating 2G/3G network 

By June 30, 2018: No new 
activations will be available for 
non-LTE devices 

By 2020: 2G/3G networks will retire

Other carriers expected to follow

Booming e-Commerce

 $4.479 trillion online global 
sales by 20211

 78% of logistic firms expect to 
o�er same-day deliveries1

 Greater workforce instability 

 More reliance on 
temporary workers

 Higher turnover rates

 Shrinking labor pool

PLAYING IT SAFE IS RISKY BUSINESS
Holding onto legacy mobile devices will hold you back.

Change is inevitable, but it shouldn’t disrupt your business. Now is the time to 
re-evaluate your mobile strategy to mitigate disruptive risks and progress. 

END OF OS SUPPORT 2G/3G’S DARK DAYS RISING MARKET PRESSURES

CHANGE IS COMING. ARE YOU READY?

 No Security Patches

 No Support or Resolution for 
Code Issues

 No New Features

 Prone to Wi-Fi™ disconnections

 Lack of replacement parts

 Unfriendly user-experience

 58% of users dissatisfied2

 Dropped calls & delayed texting

 No access to data

 Spotty coverage

 Subpar audio quality

 Jittery streaming

 Limited to either voice or data 
at one time 

 Greater complexity

 Quicker turnaround times

To adapt, enterprises need to… 

 Speed up training times

 Eliminate ine�ciencies

 Increase accuracy

WAYS IT COULD AFFECT OPERATIONS

?
12



®

13

To learn more about the latest 
innovations from Zebra, please 
contact your Kendall Electric Account 
Manager.  To find a location near you, 
go to kendallelectric.com/locations.

GAIN STABILITY AND CAPABILITIES 
With Modern Technology

• Broader coverage
• Shorter latency times
• Simultaneous data + voice
• Better audio quality
• 10X data speeds

• 86% worldwide market share3

• Open source = customization possible
• Ease of use shortens worker

training time

LTE OFFERS WHAT LEGACY 
NETWORKS CAN’T

ANDROID’S POPULARITY 
WORKS FOR YOU  

• 15% increase in productivity
• Longer battery life and analytics
• Push-to-talk communication
• Larger displays
• Lighter, more ergonomic form factors
• Improved bar code scanning
• Blazing fast speeds

ZEBRA’S MODERN DEVICES 
GIVE YOU WHAT YOU NEED

 Business 
Tools

 Productivity 
Tools

 Management 
Tools

 Development 
Tools

Mobility DNA: 
The most comprehensive suite of intelligent software, applications 
and utilities.

 51% of businesses want their mobile devices to last longer 
than five years.5 
- Add years of OS security support
- Match the enterprise hardware life cycle
- Significantly lower your TCO

IT Security, Control and Support
Zebra hardens the Android operating system into a robust, 
enterprise-ready force and then, o�ers up to seven years of security 
support with LifeGuard™ for Android.

Write off Risk. Accelerate Mobile Migration 
With Zebra's Application Migration Services, you can experience 
functional parity with all the bells and whistles of next-generation 
technology in as little as a few days. 

Trade-ins That O�set Costs 
With the GO Zebra trade-in program, you receive lucrative rebates 
when you trade in Zebra or other mobile devices to purchase new 
Zebra Android mobile computers. 

Visit www.zebratradeinprogram.com/gozebra

Sources:
1. The Future of Fulfillment Vision Study, Zebra 2018 2. VDC Research 3. IDC, Q3 2016 4. Zebra Laboratories, 2014 5. Zebra Survey

WHY FALL BEHIND WHEN YOU CAN FORGE AHEAD? 
Contact your local partner or Zebra sales rep.  

Visit www.zebra.com/android and https://connect.zebra.com/LTE

©2018 ZIH Corp and/or its a¢liates. All rights reserved.

2M+ 40% 
Zebra rugged Android 

devices shipped
of Zebra's overall 

shipments 
are Android

16+ 
The number of 

Android devices in 
Zebra's portfolio

64% 4
of rugged Android 

market is Zebra
Layers of 

enterprise-security 
and control 

5-7 
yrs. of extended OS 

security support

PARTNER WITH THE LEADER IN ENTERPRISE ANDROID™

Broadest Android LTE Portfolio 
for Every Business Application 
Android LTE handhelds, mobile computers, 
and tablets.

https://kendallelectric.com/locations
https://zebratradeinprogram.com/gozebra
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SMART Hydraulic 
Actuators (SHA)

The “All-In-One” Actuator
• A complete Actuation System: Servo Drive, 

Servo Motor, Actuator, Software
• Pre-configured and optimally-sized for 

your application
• Factory-tuned and tested to your specifications
• Actuator-only option for customer-supplied 

motors and drives

SHA Advantages
• Eliminates the HPU and hydraulic 

components – no hoses – no leaks
• Compact / high force density
• Energy-efficient – power on demand
• Reliable and durable – no metal-to-metal 

contact points unlike ball screw or roller 
screw actuators

• Closed system – minimal maintenance

The Kyntronics SHA was designed to combine the toughness of hydraulic cylinder systems with the servo-controlled precision of 
screw-based-mechanical actuators (EMA) while eliminating all of the inherent disadvantages. The result is an actuation solution with 
up to 170,000 lbs. (755kN) of force with flexibility for use in a broad spectrum of applications.

Challenge:

A Tier-1 Automotive Chassis System manufacturer had to re-tool 
a Hydroforming line to accommodate a model design change. 
The new line required the flexibility to produce both the legacy 
OEM product and the new product at higher volumes. As a 
requirement for the machine design, the manufacturer wanted 
to eliminate the messy and inefficient hydraulic system used in 
the old machine and implement state-of-the-art technology that 
provides better process control, is cleaner, quieter, energy- 
efficient, and had the flexibility to handle part variability. The 
new system would need to seamlessly integrate with Rockwell 
Automation controls and drives.

The manufacturer considered using roller screw actuators but 
found that the large size and high cost of EMA technology would 
not meet their project requirements.

Results:

The Kyntronics actuators implemented on the new Hydroform 
Chassis Processing Machine met or exceeded the requirements 
of the machine builder and end customer and included the 
following highlights:
• A 50% reduction in floor space by eliminating the 

space-consuming HPU, manifolds, valves, and hoses
• 25% more parts per shift compared with the previous machine
• Improved part quality and flexibility to handle multiple part 

variations with improved control over position and force
• Elimination of hydraulics on the new machine resulted in 

an environment that was cleaner, less noisy, and more 
energy-efficient

Previous Machine: A mess of complex hydraulic components.

Sixteen Kyntronics SHAs were chosen and installed in various axes 
on the new machine. The SHAs were rated from 6,000 lbs. (27kN) to 
23,000 lbs. (103kN) of force and were provided in both in-line and 
right-angle configurations to optimally fit the available space on the 
equipment.

The SHAs incorporated Rockwell Automation (Allen Bradley) Servo 
Motors and Drives.

New Machine: Kyntronics SHAs in multiple configurations.

Continued next page. 

Highlighted Application –
Hydroforming Chassis
Process Machine Upgrade
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SHAs in Right-Angle and In-Line Configurations 
with Rockwell Automation Servo Motors

Kyntronics SHA
The Smart Alternative to Hydraulic Cylinders
and Ball Screw/Roller Screw Actuators

Rockwell Automation Add-On Instruction (AOI) 
for Kyntronics SMART Hydraulic Actuators
The AOI equips customers with the capability of integrating 
Kyntronics actuators into many applications. A partial list of 
examples is press control, clamping, positioning, synchronization, 
testing, and extrusion, all using Rockwell Automation motors 
and drives.

Kyntronics will assist with selecting the appropriate actuator 
to meet the customers’ specifications.

Feedback Options:
• Position sensor (0-10vdc to the Logix PLC)
• Pressure transducer (0-10vdc to the Logix PLC)
• Load cell (0-10vdc to the Logix PLC)
• Linear transducer quadrature input into the drive

Features:
• Control capabilities

o Position
o Force
o Position with force limit (switches seamlessly between

 control loops)
o Force with position limit (switches seamlessly between

 control loops)
• Multiple gain sets as desired
• Ability to switch desired control on-the-fly (seamlessly)
• Easy setup
• Example programs

The Motion Task runs the AOI

SHA_CONFIG Public Tag

For more information on Kyntronics 
products and  innovations, please contact 
your Kendall Electric Account Manager.
To find the nearest location to you, visit 
kendallelectric.com/locations.

CIP Axis
Configuration
Images

Screen shots

Screen shots

https://kendallelectric.com/locations


GEAR UP
AND GET YOUR ADVENTURE 
STARTED
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OCTOBER 5-NOVEMBER 30, 2020
EARN A $50 CABELA’S GIFT CARD FOR EVERY $1000 IN QUALIFYING 
SYLVANIA LED ITEMS PURCHASED FROM KENDALL ELECTRIC. 

SEE FOLLOWING PAGE FOR DETAILS,  RULES,  AND REGULATIONS.



• CUSTOMER EARNS ONE $50 GIFT CARD FOR EVERY $1000 IN CUMULATIVE
LED PRODUCTS PURCHASED

• THE FIRST GIFT CARD DISTRIBUTION WILL BE THE WEEK OF NOVEMBER 2ND.

• ALL LED PRODUCTS FROM THESE KENDALL PRICELINES QUALIFY:
SYLVALED, SYLVAFIX

• ORDERS MUST INVOICE BETWEEN OCTOBER 5 AND NOVEMBER 30, 2020

• BACKORDERS AND OPEN ORDERS DO NOT QUALIFY

• 20 GIFT CARDS MAXIMUM PER CUSTOMER

• CARDS ARE AWARDED ON  A FIRST-EARNED, FIRST-AWARDED BASIS WHILE
SUPPLIES LAST. GIFT CARDS ARE LIMITED

• GIFT CARDS WILL BE DISTRIBUTED BY KENDALL ELECTRIC ACCOUNT MANAGERS

• KENDALL ELECTRIC WILL TRACK ALL SALES

• CUSTOMER MUST BE CURRENT AND IN GOOD STANDING TO QUALIFY

• OFFER IS VALID ONLY WHERE COMPANY POLICIES PERMIT THE ACCEPTANCE
OF PREMIUM INCENTIVES

• GIFT CARD RECIPIENTS ASSUME ALL TAX LIABILITIES

RULES AND EXCLUSIONS 

CONTACT YOUR KENDALL 
ELECTRIC ACCOUNT 
MANAGER FOR MORE 
INFORMATION.

®

https://www.kendallelectric.com


How it works

Step 1 Step 2 Step 3

®

Visit our new digital learning 
library at keinc.info/wtw

Complete the online 
submission form to receive 
your limited-edition Kendall 
Electric ear-saver baseball cap.

Watch one on-demand training video from our new online learning 

website and receive a FREE Kendall Electric ear-saver baseball cap!*

Take the pressure off of your 
ears and attach your mask 

directly to the baseball cap.

View at least ONE on-demand 
training session from one of our 
premier partners.

KEINC.INFO/WTW
*Limit 1 hat per person
*While supplies last

https://keinc.info/wtw
https://keinc.info/wtw


F O R  E V E N T  D E T A I L S ,  V I S I T 
R O K . A U T O / A U T O M A T I O N F A I R

Copyright ©2020 Rockwell Automation, Inc. All Rights Reserved. Printed in USA. 

The Automation Fair At Home experience will feature the newest solutions and innovations, the 
opportunity to interact with technology experts and executives, participate in engaging hands-on  

labs, training sessions, industry focused forums, and keynote presentations,  
and network with leading professionals in the field.

Join us for a new world-class experience showcasing  
the power and value of our  IT/OT expertise 

IS  HERE  •  NOV 16-20,  2020

19

http://rok.auto/automationfair


Contact the
Kendall Electric location

nearest you for all of
your electrical and

datacom needs.

To browse past issues of Kendall Electric’s Connection publication and to subscribe,
please visit: kendallelectric.com/training/TheConnection

KENDALL ELECTRIC LOCATIONS
MICHIGAN
Alpena 800.968.3411
Batttle Creek 800.632.5422
Benton Harbor 800.255.5214
Cadillac 800.442.1711
Coldwater 855.278.4518
Grand Haven 800.968.6621
Grand Rapids 800.442.2523
Grand Rapids (S) 800.968.9880
Holland 800.968.4625
Jenison 800.968.9880
Lansing 800.292.0802
Midland 800.968.3600
Muskegon 800.968.6621
Petoskey 800.968.7262
Portage 800.227.3674
Saginaw 800.968.4181
Sturgis 800.916.1958
Three Rivers 800.632.2011
Traverse City 800.968.7262
Wyoming 616.406.1555

5101 South Sprinkle Road
Portage, MI 49002

Phone: 269.978.3838
Toll Free: 800.632.5422
Fax: 269.381.6348
kendallelectric.com

INDIANA
Angola 800.525.2842
Auburn 800.368.1017
Bluffton 260.824.4545
Columbus 812.372.8871
Elkhart 574.389.3400
Fort Wayne 800.552.0999
Fort Wayne 260.483.8820
Greensburg 812.662.6363
Indianapolis 317.757.5390
Kendallville 800.525.2841
LaPorte 800.728.4331
Mishawaka 574.259.0026
Wabash 260.563.4146
Warsaw 574.269.3838

OHIO
Cincinnati 513.771.2550
Columbus 614.272.8800
Dayton 937.226.1341
Sidney 937.497.8050

TENNESSEE
Chattanooga 888.263.6673
Cleveland 800.472.4547
Jackson 800.467.1155
Kingsport 800.775.3530
Knoxville 800.532.8742
Newport 888.264.0411
Oak Ridge 800.532.8742
Pigeon Forge 800.532.8742

ALABAMA
Birmingham 800.605.3192
Montgomery 866.711.8021
Tuscaloosa 800.263.8393

GEORGIA
Dalton 800.342.7629
Tallapoosa 770.574.7435

© 2020 The Kendall Group

KENDALLELECTRIC.COM

https://www.kendallelectric.com/training/TheConnection

