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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

FOREWORD

The International Electrotechnical Commission (IEC) is a worldwide organization for standardization/compriging

all national electrotechnical committees (IEC National Committees). The object of IEC is to promote internatid
co-operation on all questions concerning standardization in the electrical and electronic fields.A6.this end

in addition to other activities, IEC publishes International Standards, Technical Specifications, Techhical Repo|
Publicly Available Specifications (PAS) and Guides (hereafter referred to as “IEC Publication(s)”). T
preparation is entrusted to technical committees; any IEC National Committee interested in‘the subject dealt

nal
hnd
rts,
eir
ith

may participate in this preparatory work. International, governmental and non-governmental organizations liaiging

with the IEC also participate in this preparation. IEC collaborates closely with the Interhational Organization
Standardization (ISO) in accordance with conditions determined by agreement betiveen the two organization

The formal decisions or agreements of IEC on technical matters express, as nearly as possible, an internatig
consensus of opinion on the relevant subjects since each technical committee has representation from
interested IEC National Committees.

IEC Publications have the form of recommendations for international‘use and are accepted by IEC Natig
Committees in that sense. While all reasonable efforts are made to<ensure that the technical content of

Publications is accurate, IEC cannot be held responsible for the way in which they are used or for

misinterpretation by any end user.

In order to promote international uniformity, IEC National €ommittees undertake to apply IEC Publicati
transparently to the maximum extent possible in their natignalvand regional publications. Any divergence betw
any IEC Publication and the corresponding national or rfegional publication shall be clearly indicated in the laf|

IEC itself does not provide any attestation of conformity. Independent certification bodies provide conforn
assessment services and, in some areas, access’to IEC marks of conformity. IEC is not responsible for
services carried out by independent certification‘bodies.

All users should ensure that they have the latest edition of this publication.

No liability shall attach to IEC or its directors, employees, servants or agents including individual experts
members of its technical committees and IEC National Committees for any personal injury, property damagd
other damage of any nature whatsoever, whether direct or indirect, or for costs (including legal fees)
expenses arising out of the publication, use of, or reliance upon, this IEC Publication or any other
Publications.

Attention is drawn to the Normative references cited in this publication. Use of the referenced publication
indispensable for the cotrect application of this publication.

IEC draws attention”to“the possibility that the implementation of this document may involve the use of
patent(s). IEC takés.no position concerning the evidence, validity or applicability of any claimed patent right
respect thereofsAsof the date of publication of this document, IEC had not received notice of (a) patent(s), wh

for

b.

nal
all

nal
EC
Bny

pbns
een
er.

nity
Bny

hnd

or
hnd
EC

b is
(a)

5 in
ich

may be requiredito implement this document. However, implementers are cautioned that this may not represent

the latest information, which may be obtained from the patent database available at https://patents.iec.ch.
shall not be held responsible for identifying any or all such patent rights.

is commented version (CMV) of the official standard IEC 60335-2-14:2025 edition

EC

/.0
4:

ws’ the user to identify the changes made to the previous IEC 60335-2-1

2016+AMD1:2019 CSV edition 6.1. Furthermore, comments from IEC TC 61 experts are
provided to explain the reasons of the most relevant changes, or to clarify any part of the
content.

A vertical bar appears in the margin wherever a change has been made. Additions are in
green text, deletions are in strikethrough red text. Experts' comments are identified by a
blue-background number. Mouse over a number to display a pop-up note with the
comment.

This publication contains the CMV and the official standard. The full list of comments is
available at the end of the CMV.
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IEC 60335-2-14 has been prepared by IEC technical committee 61: Safety of household and
similar electrical appliances. It is an International Standard.

Th

is seventh edition cancels and replaces the sixth edition published in 2016 and
Amendment 1:2019. This edition constitutes a technical revision.

This edition includes the following significant technical changes with respect to the previous

ed

ition:

alignment with IEC 60335-1:2020;

conversion of some notes to normative text (Clause 1, 3.1.9.111, 3.1.9.112, 3.1.9.4
3.1.9.115, 11.7.3, 20.2, 20.107, 20.108);

(Clause 1, 3.1.9.101, 3.5.107, 11.7.102, 19.1, 19.7);

addition of requirements for appliances not intended for use by children.(Clause 1, 7.
20.2, 20.106, 20.117);

modifications to clarify the testing under normal operating conditions' (3.1.9, 3.1.9.111, §
7.12,10.1,11.5, 11.6, 11.7, 11.7.1 to 11.7.3, 11.7.101 to 11.7.118);

addition of surface temperatures for external accessible surfaces’(11.3, 11.8);
modification of the spillage test of 15.2 to address leakage-from the liquid container;

clarification of requirements for remote operation of kitehen machines (11.7, 19.7, 22.4
22.49, 22.51);

modification of the operating period for juicers with«respect to the 0,5 kg carrot load and {
operating time (11.7.105);

clarification of overfill testing with detachable.gaskets and addition of gasket leakage t
(15.2, 15.102);

clarification of the feed opening dimension limits in 20.2;

addition of requirements when compliance with the standard relies on an electronic cirg
for the interlock function (20.2, 20404, 20.108, 20.113);

addition of test probe 18 where)test probe B is applied and clarification of forces applied
test probes (20.2, 20.104,:20.106, 20.108, 20.113, 20.114, 20.117);

update and combine reguirements for inadvertent operation of hand-held blenders 3
knives to cover alternative switch constructions on the market (20.103 and deletion
previous 20.115);

clarification of-the’test of 20.104;

requiredfor'compliance with the standard (20.113, 20.114);
update.of the detergent used for centrifugal juicer conditioning (Annex AA).

update of interlock requirements to be applicable for all appliances where the interlocH i

45

modification to replace berry juice extractor with auger juicer and addition of a defined term

21

.9,

F text of this International Standard is based on the following documents:
Draft Report on voting
61/7347/FDIS 61/7384/RVD

Full information on the voting for its approval can be found in the report on voting indicated in
the above table.

Th

e language used for the development of this International Standard is English.

This document was drafted in accordance with ISO/IEC Directives, Part 2, and developed in
accordance with ISO/IEC Directives, Part 1 and ISO/IEC Directives, IEC Supplement, available
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at www.iec.ch/members_experts/refdocs. The main document types developed by IEC are

de

scribed in greater detail at www.iec.ch/publications.

A list of all parts of the IEC 60335 series, under the general title: Household and similar
electrical appliances — Safety, can be found on the IEC website.

This part 2 is to be used in conjunction with the latest edition of IEC 60335-1 and its
amendments unless that edition precludes it; in that case, the latest edition that does not
preclude it is used. It was established on the basis of the sixth edition (2020) of that standard.

NOITE 1 When "Part 1" is mentioned in this standard, it refers to IEC 60335-1.

Th

When a particular subclause of Part 1 is not mentioned in this part 2, that subclause applies

|s part 2 supplements or modifies the corresponding clauses in IEC 60335-1, so as to convert
thgt publication into the IEC standard: Safety requirements for kitchen machines.

as

farlas is reasonable. When this standard states "addition", "modification" or replacement", {he

rel

NO|TE 2 The following numbering system is used:

NOJTE 3 The following print types are used:

Wofds in bold in the text are defined in Clause 3.'When a definition concerns an adjective, the adjective and
asdociated noun are also in bold.

Th

stgbility date indicated on the IEC website under webstore.iec.ch in the data related to f{

sp

NO
org

whilch to make products in accordance with the new requirements and to equip themselves for conducting ne

rev

Itidthe recommendation of the committee that the content of this publication be adopted for implementation nation

not

evant text in Part 1 is to be adapted accordingly.

subclauses, tables and figures that are numbered starting from 101 are additional to those in Part 1;

unless notes are in a new subclause or involve notes in Part 1, they afe numbered starting from 101, includ
those in a replaced clause or subclause;

additional annexes are lettered AA, BB, etc.

requirements: in roman type;
test specifications: in italic type;

notes: in small roman type.

e committee has decided that the contents of this document will remain unchanged until {
pcific document. At this date, the document will be

reconfirmed,
withdrawn, or

revised.

TE 4 The attention of National Committees is drawn to the fact that equipment manufacturers and tes
Bnizations can need a transitional period following publication of a new, amended or revised IEC publicatio

sed fests.

ing

the

he
he

ing
in
or

earlier than 12 months or later than 36 months from the date of publication.

plly
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INTRODUCTION

It has been assumed in the drafting of this International Standard that the execution of its
provisions is entrusted to appropriately qualified and experienced persons.

Guidance documents concerning the application of the safety requirements for appliances can
be accessed via TC 61 supporting documents on the IEC website
https://www.iec.ch/tc61/supportingdocuments.

nof constitute a replacement for the normative text in this standard.

Thfs standard recognizes the internationally accepted level of protection against hazards sych
as|electrical, mechanical, thermal, fire and radiation of appliances when operated as in normal
use taking into account the manufacturer's instructions. It also covers abnormal‘situations that
caph be expected in practice and takes into account the way in whichy electromagnsgtic
phgnomena can affect the safe operation of appliances.

Thjs standard takes into account the requirements of IEC 60364 as far-as possible so that th¢re
is compatibility with the wiring rules when the appliance is connected to the supply maips.
However, national wiring rules-may can differ.

If an appliance within the scope of this standard also incorporates functions that are covered
bylanother part 2 of IEC 60335, the relevant part 2 is applied to each function separately,|as
farl as is reasonable. If applicable, the influence ofidne function on the other is taken into
account.

When a part 2 standard does not include additional requirements to cover hazards dealt with in

Part 1, Part 1 applies.

NOJTE 1 This means that the technical commiitees responsible for the part 2 standards have determined that {t is
not| necessary to specify particular requiréments for the appliance in question over and above the gengral
requirements.

This standard is a product family standard dealing with the safety of appliances and takes
precedence over horizontal*and generic standards covering the same subject.

NO|TE 2 Herizontal-and<géneric—standards Horizontal publications, basic safety publications and group safety

pulllications covering athazard are not applicable since they have been taken into consideration when develoging
the| general and particutar requirements for the IEC 60335 series of standards—Eer—e*ampJ-e—m—the—ease—e#

temperaturereguiremerisforsurfaces-on-many annlnanr-ne generic efgnr{arr‘le such-as1S0 13732-1 forhotsurfades
t perattH eqgu H-app ge +Surta

a{eﬂetappheab#e—#kaddﬁm&te—laapt—LeppaFtQ—staHdmd&1

An| applianee that complies with the text of this standard will not necessarily be considered to
comply with the safety principles of the standard if, when examined and tested, it is found| to
haye\other features that impair the level of safety covered by these requirements.

An appliance employing materials or having forms of construction differing from those detailed
in the requirements of this standard may be examined and tested according to the intent of the
requirements and, if found to be substantially equivalent, may be considered to comply with the
standard.

NOTE 3 Standards dealing with non-safety aspects of household appliances are:
— |EC standards published by TC 59 concerning methods of measuring performance;
— CISPR 11, CISPR 14-1 and relevant IEC 61000-3 series standards concerning electromagnetic emissions;

— CISPR 14-2 concerning electromagnetic immunity;

— IEC standards published by TC 111 concerning environmental matters. | 2



https://www.iec.ch/tc61/supportingdocuments
This revision is for alignment with IEC 60335-1:2020.

This revision is for alignment with IEC 60335-1:2020.
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

Scope

js clause of Part 1 is replaced with the following.

Is part of IEC 60335 deals with the safety of electric kitchen machines for household g

milar purposes, their rated voltage being not more than 250 V including direct-¢drrent (O

bplied appliances and battery-operated appliances. |3

NofrE-10+—Examples of appliances that are within the scope of this standard.are

bean slicers;

—berry-juice-extractors;

auger juicers; 4

blenders;

can openers;

centrifugal juicers;

churns;

citrus-fruit squeezers;

coffee mills not exceeding a hopper rated capacity of 500 g;
cream whippers;

egg beaters;

food mixers;

food processors;

grain grinders not exceeding a hopper rated capacity of 3 [;
graters;

ice-cream machijnes, including those for use in refrigerators and freezers;
knife sharpeners;

knives;

mincers;

noodle makers;

potato-peelers; ' §

shredders;
sieving machines;
slicing machines.

nd
C)

Appliances intended for normal household and similar use and that-may can also be used by
laymen laypersons in shops, in light industry, bed and breakfast and on farms, are within the
scope of this standard. However, if the appliance is intended to be used professionally to
process food for commercial consumption, the appliance is not considered to be for household
d similar use only.

an



This revision is for alignment with IEC 60335-1:2020.

The term auger juicer is now defined in Clause 3 and takes the place of berry juice extractors throughout the standard.

Because peelers are also used to peel other fruits and vegetables besides potatoes, they are referred to as peelers instead of potato peelers throughout the standard.

https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407
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As far as is practicable, this standard deals with the common hazards presented by appliances
which are encountered by all persons in and around the home. However, in general, it does not
take into account:

persons (including children) whose

e physical, sensory or mental capabilities; or

e lack of experience and knowledge

prevents them from using the appliance safely without supervision or instruction;
children playing with the appliance.

NO|

oes not take into account the use of the following appliances by children: [6

bean slicers;

blenders including hand-held blenders;

juicers other than citrus-fruit squeezers;

food mixers;

food processors;

knives;

mincers;

noodle makers;

lathe-type or hand-held peelers;

vegetable graters/shredders;

slicing machines.

TE 103 —Attention is drawn to the fact that

for appliances intended to be used, in’ vehicles or on board ships or aircraft, additio
requirements-may can be necessaty;

in many countries, additional requirements are specified by the national health authoriti
the national authorities responsible for the protection of labour and similar authorities.
rE104—This standard doesnot apply to

slicing machines having a circular knife the blade of which is inclined at an angle exceed
45° to the vertical

breadmakers (IEC 60335-2-9); |7

soy milk makers (IEC 60335-2-15); [8

food waste disposers (IEC 60335-2-16);

icetcream appliances with incorporated motor compressors (IEC 60335-2-24);

Kitchen machines intended for commercial purposes (IEC 60335-2-64):

kitchen machines intended for industrial purposes;

kitchen machines intended to be used in locations where special conditions prevail, such
the presence of a corrosive or explosive atmosphere (dust, vapour or gas).

as



Some appliances covered by this standard have hazardous moving parts that are necessarily exposed to perform their intended function. These appliances are not suitable for use by children. The Scope and requirements are updated to reflect this.

Breadmakers consist of a mixing and a baking function. In order to clarify the applicable standard for these appliances, breadmakers are added to the list of appliances that are not covered in the Scope of this standard.

Soy milk makers consist of a chopping and a heating function. In order to clarify the applicable standard for these appliances, soy milk makers are added to the list of appliances that are not covered in the Scope of this standard.

https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

-10 - IEC 60335-2-14:2025 CMV © IEC 2025

2 Normative references

This clause of Part 1 is applicable except as follows.

Addition:

IEC 60584-1, Thermocouples — Part 1: EMF specifications and tolerances

IEC 60811-504:2012, Electric and optical fibre cables — Test methods for non-metallic materials
— PPart 504 Mechanical tests — Bending tests at low temperature for insulation and sheatns

IEC 60811-505:2012, Electric and optical fibre cables — Test methods for non-metallic(materigls
— Part 505: Mechanical tests — Elongation at low temperature for insulations and sheaths

3 | Terms and definitions
Thjs clause of Part 1 is applicable except as follows.

3.1 Definitions relating to physical characteristics

opbration-of-the annliance under the conditions snecfiedin-3 190 101 to0 3 1 0 1190 followedlbv
oppraton-omeapprHahncedhaertne-CoRGHHORSSPpecHie o199+ 1t0 o191+ TOnOWEe G DY
opbrationwith the most unfavourable load-indicatediin the instructions If the conditions are hot
Oppiato-WhH—tRe-mMosStuRavouraote+0aGHhaicateaN e HStruCtHoORS M Ee-CORGHIORSare ot
enecified the annliganceis onerated with the maoast iMafavourable load indicated in the inctructidns
SpecHeatheapprianceisSopeRatecwWiinmmeRoSHRRAVouHadbie10a G GICate Rt EeHRSHUCHQRS

Maqdification: |9
Relplace the first paragraph with the folowing:

opkration of the appliance underithe conditions specified in 3.1.9.101 to 3.1.9.119 and operat|on
with the most unfavourable load-indicated in the instructions 10

Nofe 101 to entry: Operation “per the instructions is not necessary for appliances operated without load in
acdordance with 3.1.9.119.

Nofe 102 to entry: A gdidance document (61/6234/INF) concerning the application of 3.1.9, Clause 10 &nd
Clajuse 11 can be accessed via TC 61 supporting documents on the IEC website.

3.1.9.101 _Berry-juice-extractors-Auger juicers are fed with 1 kg of berries, such as currarts,
gopseberries or grapes. Pushers are pressed with a force of 5 N against the berries.

3.1.94402 Food blenders are operated with the bowl filled to-its-maximum-indicated-level the
rat Ty wi IXta ] W y rts
water. If-this-tevel the rated capacity is not-indicated specified, the bowl is filled to two-thirds
of its total capacity. The carrots are soaked in water for 24 h and cut so that the dimensions
of the pieces do not exceed 15 mm. If the bowl is not provided, a cylindrical bowl is used which
has a total capacity of approximately 1 | and an inner diameter of approximately 110 mm.

Liquid blenders are operated with water instead of the mixture.

3.1.9.103 Can openers are operated with cans of tinned steel having a diameter of
approximately 100 mm.

3.1.9.104 Juicers are operated with carrots that have been soaked in water for approximately
24 h. 5 kg of soaked carrots are gradually fed into juicers having separate outlets for the juice


Changing Subclause 3.1.9 to a Modification maintains the normal operation while charging as specified in IEC 60335-1:2020.

This is updated to reflect that testing with the load conditions specified in the standard and testing with the load conditions specified in the instructions do not necessarily need to be done in that order. In addition, the last sentence is deleted because it is not necessary.

For these appliances, the no load operation is considered suitable to represent normal operation and there is no need to also test with the load recommended in the instructions.

https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407
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and residue. Other juicers are fed with batches of 0,5 kg of carrots, unless otherwise indicated
in the instructions. Pushers are pressed with a force of 5 N against the carrots.

3.1.9.105 Cheese graters are operated with a 250 g piece of hard Parmesan cheese selected
from a block of cheese about 16 months old and which has at least one plane surface. A force
of 10 N is applied to the cheese unless the force is applied automatically.

3.1.9.106 Churns are filled with a mixture of eight parts by mass of heavy cream and one part
of buttermilk. The quantity of the mixture is the maximum that allows the churn to operate
without spillage.

3.1.9.107 Citrus-fruit squeezers are operated with orange halves pressed against thesreamer
with a force of 50 N.

3.1.9.108 Coffee mills having a separate container for collecting the ground coffee are
opgrated with the hopper filled with roasted coffee beans.

Other coffee mills are operated with the hopper filled with the maximum quantity of roasted
coffee beans stated in the instructions.

Nofe 1 to entry: If necessary, the coffee beans are conditioned for 24 h at '@ temperature of 30 °C + 2 °C anf a
relgtive humidity of 60 % + 2 %.

Coantrols are set to the position resulting in the smallest grain size.

3.1.9.109 Cream whippers and egg beaters are opérated in water with 80 % of the length| of
thg effective part immersed in a bowl! of water.

3.1.9.110 Food mixers with beaters for mixing cake batter are operated with the beater blades
as|close as possible to the bottom of a bowl containing dry sand having a grain size betwden
17D ym and 250 um. The height of the sand in the bowl is approximately 80 % of the length| of
thg effective part of the beater.

Foiod mixers with kneaders for mixing yeast dough are operated with the kneaders in a bowl
filled with a mixture of flour and water.

Nofe 1 to entry: The flour has a protein content of 10 % + 1 %, based on a negligible water content of the flour and
witlhout chemical additives;

Nofe 2 to entry: In ¢ase of doubt, the flour is more than two weeks but less than four months old. It is storeq in
plagtic bags with asulittle air as possible.

The bowl isfilled with a mass of flour in grams equal to 35 % of its total capacity in cm3, 72 g
of water<ata temperature of 25 °C + 1 °C being added for each 100 g of flour.

Nofe 8 t0 entry: In case of doubt, the quantity of water is 1,2 times that necessary for the consistency of the mixfjure
to be 500 Brabender units at 29 °C = T °C, measured using a farinograph.

For hand-held food mixers, the kneaders are moved in a figure-of-eight movement at a rate
of 10 to 15 movements per minute. The food mixer is held so that the kneaders-are-te touch
the wall of the bowl at opposite points and-be are in contact with the bottom of the bowl. If a
bowl is not provided, a bowl is used that has a height of approximately 130 mm and an inner
diameter of approximately 170 mm at the top, tapering down to approximately 150 mm at the
bottom. Its inner surface is smooth and the wall and bottom blend smoothly.
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Food processors are operated using the load which results in the most unfavourable conditions
as follows:

— If provided with grating, slicing or shredding blades, they are operated as specified for
vegetable graters and shredders (3.1.9.118) and cheese graters (3.1.9.105);

— If provided with chopping blades, they are operated with each of the following loads filled to
the rated capacity or the maximum quantity recommended in the instructions for the
specified food load, whichever is less:

e raw sinewless, boneless and fatless beef;

¢ hard Parmesan Cheese Selected ffom a biockK of Cheese about 16 montns oid;
— | If provided with mixing blades, they are operated as specified for:

o food mixers for mixing cake batter (3.1.9.110) when the food processor is potintended
to mix yeast dough. However, the sand is filled to the rated capacity or the/maximpm
quantity recommended in the instructions for the mixing blade, whichevgrls less;

o food mixers with kneaders for mixing yeast dough when the food proeessor is intended
to mix yeast dough. However, the setting of the control and quantjty-of the mixture is the
maximum stated in the instructions. If an accessory rotating athigh speed is used|to
prepare the dough, only 60 g of water is used for each 100 g ‘Gfflour. 12

Nofe 1 to entry: In case of doubt when using an accessory rotating at high/speed, the quantity of water is hat
nedessary for the consistency of the mixture to be 500 Brabender units at 29 °C £+ 1 °C, measured using a
farinograph.

Nofe 2 to entry: The maximum quantity of the mixture may e specified by the maximum amount of flour.

Fopd loads are prepared prior to processing)as recommended in the instruction mandal,
indluding cutting to a specified size, peeling, and chilling in the refrigerator or freezer. If|no
pr¢paration instructions are provided, thefoods are cut into pieces as needed to fit within {he
bow! or feed opening. 13

Fof a multispeed appliance, if the~instructions recommend processing of certain food loads| at
othjer than the highest speed, they are processed at the recommended speed. 14

3.1.9.112 Grain grinders.are operated with the hopper filled with wheat; and controls be|ng
sel to the position resulting in the smallest grain size. Corn is used instead of wheat when
indtructions state tha{it can be ground.

Nofe 1 to entry: _Ifinecessary, the wheat or corn is conditioned for 24 h at a temperature of 30 °C £ 2 °C an{d a
relgtive humidity,0f.60 % + 2 %.

ma*mm—eapaeﬂy— The quantlty of the m|xture is the rated capamty If the rated capaclty is
not specified, the container is filled up to the total capacity.

Removable elements for cooling ice cream are pre-cooled for 24 h at =20 °C £ 5 °C.

For appliances cooled by ice, the cooling container is filled with ice in accordance with the
instructions, 200 g of salt being added for each kg of ice.

Ice-cream machines for use in refrigerators and freezers are placed on thermal insulating
material approximately 20 mm thick. They are operated without load at an ambient temperature
of -4 °C £ 1 °C.


Because food processors typically consist of multiple attachments in order to perform different functions, they are tested under the most unfavourable conditions when considering all relevant functions. Where those functions are similar to other types of appliances, the loads are aligned. For food choppers, the meat and cheese loads are common loads and are often the most unfavourable loads, so the appliance is tested with these loads.

In addition, the quantity of the load is clarified because food processors can have different recommended maximum capacities marked on the appliance or specified in the instructions for different functions or loads.

The preparation of the food load can have a significant impact on the operation of the appliance, so it is now specified.

At times, certain functions or food loads are not recommended when the appliance is operating at its highest speed.

https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407
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3.1.9.114 Knives are operated by slicing a length of hard sausage when measuring the power
input. The sausage is approximately 55 mm in diameter and cut into slices approximately 5 mm
thick, a force of approximately 10 N being applied to the knife. The sausage is stored for at
least 4 h at a temperature of 23 °C = 2 °C before slicing.

Note 1 to entry: An example of a-suitable hard sausage is salami.

For the other tests, knives are operated with the cutting edge of the blade pressed against a
length of soft wood having a cross-section approximately 50 mm x 100 mm. A force is gradually
applied to the knife until the power input measured when cutting the sausage is obtained.

3.1
pig
ag

Nof
mi

3.1
w
Wi

No
be

The quantity of the mixture is the maximum stated in thelinstructions.

3.1
5 K

Hand-held-potate peelers and lathe-typepeelers are operated by peeling potatoes. 15

3.1
in
0,4

.9.115 Mincers are fed with sinewless, boneless and fatless beef that has been cat.i
ces approximately 20 mm x 20 mm x 60 mm. Pushers are pressed with a force“of §
hinst the meat.

e1to-entry=—A brake may be used to apply the mean value of the load that is determined
ncing the meat for 2 min.

eat flour, 1 egg (approximately 55 g), 15 ml cooking oil and 45 mlavater. Pushers are press
h a force of 5 N against the dough.

ng used for each 100 g of wheat flour unless the instructions specify a more severe mixt

.9.117 Potato peelers of the container type are”operated filled with water and potato
g of approximately spherical potatoes are uséd, each kilogram containing 12 to 15 potato

.9.118 Vegetable graters and shredders are operated with carrots that have been soak
water for approximately 24 h and cut into suitable pieces. Five batches, each contain
kg of soaked carrots, are used: Pushers are pressed with a force of 5 N against the carrg

3.1

without load.

3.

rafed capacity
capacity assigned to the appliance by the manufacturer 16

3.

tofakeapacity
maximium r‘npa(‘ity without nvprflnwing 17

.9.119 Bean slicers, Knife sharpeners, sieving machines and slicing machines are operat

.101

.102

.9.116 Noodle makers without a mixing function are fed with dodgh”prepared from 22%

odle makers with a mixing function are fed with wheatd{lour and water in turn, 32 g Warer
u

hto

by

ed

re.

[2]

D
[72]

ed

ng
ts.

3.5 Definitions relating to types of appliances

3.5.101
food mixer
appliance intended for mixing food ingredients

3.5.102

food processor
appliance intended to finely chop batches of meat, cheese, vegetables and other foods by
means of cutting blades rotating in a container



There are lathe-type peelers on the market, where the potato or other load to be peeled is rotated past a stationary peeling blade in order to remove the peelings. Both hand-held and lathe-type peelers are operated peeling one potato at a time.

A definition is added for rated capacity based on IEC 60335-2-15 and the standard is updated to utilize this term where applicable.

A definition is added for total capacity based on Subclause 20.117 and the standard is updated to utilize this term where applicable.
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ce of the cutting blades.

Note 2 to entry: Choppers are considered to be food processors.

3.5.103

mi

ncer

Other functions-may can be performed by rotating blades, disks, paddles, or similar means used in

appliance intended to finely cut meat and other foods by the action of a feed screw, knives and

pe

rforated screens

3.5.405104

blénder

ap
int
o

=]

3.3.406105

co

blender incorporating a motor and which is connected to the supply and-operated only wh
pldced on its associated stand

3.5.407106
nopodle maker

ap
an

3.8.107

au
ap

lodd and a strainer to separate the juice from‘the pulp 18

No
foo

3.1 Definitions relating to safety of components

3.1.104101
biased-off switch
swjtch that automatically. returns to the off position when its actuating member is released

4

Th

5

Th

bliance intended to pulverise solids, such as ice, vegetables or fruit, and to combineé th
b a blend, or to merge liquids and solids into a blend (food blenders) or to combineNiqu
y (liquid blenders)

rdless blender

bliance without a mixing function intended to make noodles-by extrusion or other means
appliance with a mixing function intended to make noadles by extrusion only

ger juicer
bliance intended to juice various fruits and vegetables by use of an auger to crush the fg

e 1 to entry: An auger is a screw, transporting-food load, where the volume decreases and thus crushes
i load.

General requirement

|s clause-of Part 1 is applicable.

General conditions for the tests

ds

en

or

od

the

is clause of Part 1 is applicable except as follows.

5.2 Addition:

Th

Th

Th

e test of 15.2 may be carried out on a separate appliance. 19
ree additional coffee mills and grain grinders are required for the test of 19.102.

e additional test of 25.14 is carried out on a separate appliance.


A definition for auger juicer is added to the standard and this term replaces berry juice extractor throughout the standard.

The residual rinse agent on the enclosure of the appliance after the test of Subclause 15.2 can affect the test results of the test of Subclause 15.101.
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5.9 Addition:

For appliances intended to perform more than one of the functions specified in 3.1.9.101 to
3.1.9.119, the test is carried out with the functions which give the most unfavourable conditions. 20

6

Classification

This clause of Part 1 is applicable except as follows.

6.

H
cl

7

Thjs clause of Part 1 is applicable except as follows.

7.

Appliances shall be marked with their rated power input,

Ad(dition:

St

7.

ok | . hall o o : o5 9

Maqdification:

Add the following/before the fourth paragraph and add "For other appliances," at the beginn

of

Fof knives( blenders including hand-held blenders, juicers other than citrus-fruit squeeze
fopd miXers, food processors, mincers, noodle makers, lathe-type or hand-held peele
ve}etable graters/shredders, bean slicers and slicing machines, the instructions shall incldy

th

1 Addition:

nd-held kitchen machines shall be class Il or class Ill. However, they may be class 0
ss | if their rated voltage does not exceed 150 V.

Marking and instructions

1 Modification:

ands provided with cordless blenders shall be.marked with:

the name, trademark or identification mark of the manufacturer or responsible vendor;
the model or type reference.

12 Addition:

[he fourth paragraph:

or

rs,
rs,
de

sSubstance of the following:

This appliance is not intended for use by children. Keep the appliance and its supply cord

out of reach of children.

This appliance is not intended for use by persons with reduced physical, sensory or mental

capabilities, or lack of experience and knowledge, unless they have been given supervisi
or instruction concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance. 22

Addition:

on

For appliances with a rated capacity, the rated capacity shall be described in the instructions
unless it is marked on the appliance. 23



This is added to clarify that multifunction appliances are tested under the most unfavourable conditions considering all intended functions.

This is not deemed necessary. The operating times for each function is specified in Subclauses 11.7.101 to 11.7.118. If the appliance has functions not anticipated by these subclauses, operation in accordance with the instructions is required per Subclauses 3.1.9 and 11.7.2 and adequate instructions for the load and operating period must then be specified in the instructions.

Some appliances covered by this standard have hazardous moving parts that are necessarily exposed to perform their intended function. These appliances are not suitable for use by children. The instructions for these appliances must state this to inform the user of their intended use.

Since the rated capacity is defined by the appliance manufacturer, the instructions for the appliance must specify the rated capacity unless it is marked on the appliance.
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Accessories, other than those supplied with the appliance, shall include instructions for their
safe use.

The instructions for appliances intended to perform more than one of the functions specified in
3.1.9.101 to 3.1.9.119 shall identify the appliance function upon which the rated power input
or rated power input range is based, unless the rated power input or rated power input
range is based on the appliance function resulting in the greatest power input during the test
of Clause 10. 24

The instructions for slicing machines with a base having a plane surface underneath the sliding
feqd table shall include the substance of the following:

This appliance must be used with the sliding feed table and the piece holder in positjon
unless this is not possible due to the size or shape of the food.

Th instructions shall warn of potential injury from unintended use. They shaltystate that care
shall be taken when handling the sharp cutting blades, emptying the cortaifer and dur|ng
cldaning. 28

Th mstructlons for food processors and blenders shallwam—ef—petenﬂa#ww%y—#em—mrs&;ee
i he

beﬂ—aﬁd—em%mg—eteanmg—and—they—shaﬂ mclude the substance of the foIIowmg

Be careful if hot liquid is poured into the food processor'¢or blender as it can be ejected put
of the appliance due to a sudden steaming.

The instructions shall include the substance of the foNowing:

Always disconnect the appliance from thexsupply before assembling, disassembling|or
cleaning. 26

The instructions for hand-held blenders‘shall include the substance of the following:

Always disconnect the blender from the supply if it is left unattended.

The instructions for centrifugal juicers shall include the substance of the following:

Do not use the appliance if the rotating sieve or the protecting cover is damaged or Has
visible cracks.

The instruetions for cordless blenders shall state that the blender is only to be used with the
stgnd provided.

If the.blender and stand of the cordless blender can be lifted together by gripping the hangd
of the blender, the instructions shall include the substance of the following:

e

CAUTION Ensure that the blender is switched off before removing it from the stand.

The instructions shall include details on how to clean surfaces in contact with food.

The instructions for appliances incorporating a switch necessary for compliance with 22.40 shall
include the substance of the following:

Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.

The instructions for noodle makers with a mixing function shall state the maximum quantity of
ingredients that-may should be used.


This is necessary when testing a multifunction appliance in accordance with Subclause 11.7.3. The appliance will be loaded to the rated power input, but the operating period, number of cycles and rest periods, as applicable, are based on the appliance function stated in the instructions or the function resulting in the highest power input during the test of Clause 10.

This instruction is now applicable for all appliances instead of just for food processors and blenders because other appliances covered by this standard can present a risk of injury due to unintended use or include sharp blades. If the appliance does not have sharp cutting blades or containers that are emptied in normal use, then the irrelevant content can be removed from the instructions.

This instruction is a good practice for all kitchen machines to reduce the risk of injury due to unexpected or unintentional operation of an appliance while the user is assembling or disassembling parts or during cleaning of the appliance. Therefore, it is changed from instructions for hand-held blenders to instructions for all kitchen machines.
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Th

e instructions shall include the substance of the following:

This appliance is intended to be used in household and similar applications such as:
— staff kitchen areas in shops, offices and other working environments;

— farm houses;

— by clients in hotels, motels and other residential type environments;

— bed and breakfast type environments.

If the manufacturer wants to limit the use of the appliance to less than the above, this has to be
cldarly stated in the instructions.

8

Th

Protection against access to live parts

|s clause of Part 1 is applicable except as follows.

8.1.1 Addition:

Telst probe 18 is not applied for those appliances identified in 7.12)as not intended for use

ch

Th

Idren. 21

Starting of motor-operated appliances

Is clause of Part 1 is not applicable.

10 Power input and current

Th

10

Is clause of Part 1 is applicable exceptas follows.

1 Addition:

Expept for noodle makers with a mixing function, a representative period is the shortest of:

11

Th

1

2 min or the ‘eperating period specified in 11.7.1 for one cycle of operation, when
conditionsfspecified in 3.1.9.101 to 3.1.9.119 are used,

2 min @rthe operating period specified in the instructions for one cycle of operation, wh
the most unfavourable load indicated in the instructions is used. 28

L Heating
is clause of Part 1 is applicable except as follows.

.3 Addition:

by

he

en

Where the external accessible surfaces are suitably flat and access permits, then the test
probe of Figure 101 is used to measure the temperature rises of external accessible surfaces
specified in Table 101. The probe is applied with a force of 4 N £ 1 N to the surface in such a
way that the best possible contact between the probe and the surface is ensured. The
measurement is performed after a contact period of 30 s.



Some appliances covered by this standard have hazardous moving parts that are necessarily exposed to perform their intended function. These appliances are not suitable for use by children. Therefore, test probe 18, which represents children from 3 to 14 years of age, is not applied to these appliances.

The representative period is clarified to specify the duration of one cycle of operation depending upon whether the appliance is being operated with the load specified in Subclauses 3.1.9.101 to 3.1.9.119 or with the load specified in the instructions.
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The probe may be held in place using a laboratory stand clamp or similar device. Any measuring
instrument giving the same results as the probe may be used. 29

11.5 Replacement:

Motor-operated appliances are supplied with the most unfavourable voltage between
0,94 times and 1,06 times the rated voltage. 30

11.6 Replacement:

Cdmbined appliances are supplied with the most unfavourable voltage between O,S@é&res
anfl 1,06 times the rated voltage. 31 C)

Mqdification: 32 21
(b‘b

Replace the first paragraph with the following: Q)Q

The appliance is subjected to the test of 11.7.1 and if neces{%/the tests of 11.7.2 and 11.7.3. B3

Appliances incorporating a programmer or timer ar@erated for the maximum period allowied
bylthe programmer or timer or until steady conditi? re established, whichever occurs first. If
thg appliance is also operable without the prc$ mer or timer, the appliance is operated [for

~.

the maximum period allowed by the program or timer or the operating period specified in
1117.1, 11.7.2 or 11.7.3, as applicable, whichever is most unfavourable 34. An appliarice
indorporating a time limiting function thats\‘(\

— | operates at a time greater thant&a\@operating period specified in 11.7.1, 11.7.2 and 11.7.3,
and

, o \,.O . , ,
— | is not identified on the cor\t(g or in the user instructions

is hot considered to be a(timer during the heating test and the operating period specified| in
11\7.1, 11.7.2 and 11.&3.are applicable. 3%

Aplpliances for rec?e operation are also operated for the maximum operating time that dan
be|set for remoge-6peration, or the maximum time until the appliance automatically switches

off} 36
X

Relpla first dashed item in the third paragraph item with the following:
O

- l‘lg’battery that has been fully discharged is charged while the appliance is operated|as

specified in 11.7.1, 11.7.2 and 11.7.3, as applicable, performing its intended function, if
allowed by the construction of the appliance; 37

The appliance is operated with

— the load conditions as specified in 3.1.9.101 to 3.1.9.119,
— the operating period as specified in 11.7.101 to 11.7.118, and

— the number of cycles and rest periods as specified in 11.7.101 to 11.7.118 (where relevant). 38


Limits on the temperature rise of external accessible surfaces are introduced to address the risk of thermal injury from contact with external accessible surfaces based on IEC Guide 117 for Temperatures of touchable hot surfaces.

Because normal operation in Subclause 3.1.9 consist of operation under the load conditions specified in Subclauses 3.1.9.101 to 3.1.9.119 and the load conditions specified in the instructions, the reference to normal operation is removed from Subclauses 11.5 and 11.6. Instead Subclause 11.7.1 specifies operation with the load specified in Subclauses 3.1.9.101 to 3.1.9.119 and Subclause 11.7.2 specifies operation with the load specified in the instructions.

Because normal operation in Subclause 3.1.9 consist of operation under the load conditions specified in Subclauses 3.1.9.101 to 3.1.9.119 and the load conditions specified in the instructions, the reference to normal operation is removed from Subclauses 11.5 and 11.6. Instead Subclause 11.7.1 specifies operation with the load specified in Subclauses 3.1.9.101 to 3.1.9.119 and Subclause 11.7.2 specifies operation with the load specified in the instructions.

Changing Subclause 11.7 to a Modification instead of a Replacement maintains the requirements for appliance outlets and socket outlets and the test duration for charging of battery-operated appliances as specified in IEC 60335-1:2020.

Subclause 11.7.2 is updated to indicate when it is necessary to test under the conditions specified in the instructions, so Subclause 11.7.2 is not always necessary.

This statement is relocated from Subclause 11.7.2 to Subclause 11.7 because appliances with a timer or programmer should be operated for the maximum period allowed by the timer or programmer in Subclauses 11.7.1 and 11.7.3 also. The requirement is updated to require operation for the operating periods specified in Subclauses 11.7.1, 11.7.2 and 11.7.3 when the appliance is also able to be operated without the programmer or timer.

Some appliances incorporate a time limiting function that is not intended to operate under normal use, but is intended to prevent an overload of the appliance. If this function does not operate during the heating test and is not identified on the appliance or in the instructions, then it is not considered to be a timer or programmer for the heating test.

According to Subclause 22.49, the duration of operation for kitchen appliances for remote operation must be set before the appliance is started unless it automatically switches off at the end of a cycle. This operating period is also considered during normal use of the appliance.

This modification is for alignment with IEC 60335-1:2020 and aligns the test duration for operation of battery-operated appliances with that of mains operated appliances.

The format of Subclauses 11.7.1, 11.7.2 and 11.7.3 are more closely aligned using dashed items for the load condition, operating period, number of cycles and rest period, so that the differences are clear between these three heating test methods.
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.1.9.119 40.

V
he power input, measured in accordance with Clause 10, of any load stated iﬁ‘uge instructid
Ceeds the power input of the load used for the test in 11.7.1, the appli > is operated
bcified in a). If the operating period specified in the instructions exceeds the operating per
bd for the test of 11.7.1, the appliance is operated as specified in b(k:g.’However, operat
" the instructions is not necessary for appliances operated withpgb ad in accordance w

Q)Q
The appliance is operated with C)
— the maximum load conditions as specified in the i@{\gfcﬁons,
— the operating period as specified in the instruc@%, and

— the number of cycles and rest periods aQQeciﬁed in 11.7.101 to 11.7.118 (wh¢
relevant). 41 N\

However, if the operating period specifieé\}) the instructions is less than that specifieq
11.7.1 and does not exceed 7 min, th rating period shall be:

— the maximum period stated in tf@’i}structions plus 1 min,
— the operating period specifieq 11.7.1, or

— 7 min, \O

whichever is less. 42 . (\}‘

The appliance is operﬁg with

— the load cond@né as specified in the instructions,

— the maxim perating period as specified in the instructions, and
— the n@er of cycles and rest periods as specified in 11.7.101 to 11.7.118 (whj

ns
as
od
on
ith

14

re

pre



The conditions under which the test of Subclause 11.7.2 are specified and the test conditions are outlined in (a) or (b) below as applicable.

For the appliances specified in Subclause 3.1.9.119, the no load operation is considered suitable to represent normal operation and there is no need to also test with any load recommended in the instructions.

When a load is recommended in the instructions that exceeds the power input of the load used for the test of Subclause 11.7.1, then the appliance is operated as specified in (a).

Specifying an unrealistically short operating period in the instructions for a load with a high power input is not acceptable to waive the rated power input test method of Subclause 11.7.3. Therefore, the operating period is increased if it is less than specified in Subclause 11.7.1 and does not exceed 7 minutes.

When the operating period specified in the instructions exceeds the operating period used in Subclause 11.7.1, then the appliance is operated as specified in (b).
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1

one of the power inputs measured in accordance with Clause 10 are:

more than 80 % of rated power input for a rated power input not exceedy 00 W;
belween 300 W 3

/’

more than rated power input minus 60 W for a rated power input
400 W;

more than 85 % of rated power input for a rated power input e@s.)g@'eding 400 W,

criteria above, this test is not carried out. 44

e appliance is operated with

the load to obtain rated power input when s
the rated voltage range by applying a torq
of use and without subjecting it to imbala

n the following test is carried out. For appliances intended t@orm more than one of
ctions specified in 3.1.9.101 to 3.1.9.119, if the power inp

®

u@o any of these functions me

%

A\
X
@)
K

ed at rated voltage or the upper limit
the appliance placed in its normal posit

forces greater than those occurring in norr

use;

<

.1.9.1011t0 3.1.9.1

the operating period as specified in$1. .101 to 11.7.118, and
the number of cycles and rest p(ﬂi&s as specified in 11.7.101 to 11.7.118 (where releval

e applied torque is maintaineb@men the test voltage is adjusted to 0,94 and 1,06 times
ed voltage. 45 - O
N

wever, for appliances, intended to perform more than one of the functions specified
e relevant operating period, number of cycles and rest period specif
.7.118 for the function upon which the rated power input is based,

11.7.101 throu

rated po

beified in thed

structions, is used. If the instructions do not identify the function upon wh
nput is based, the relevant operating period for the function that provides

batest p

rinput during Clause 10 is used. 46

7

30

PSS

nd

he

D

of
on
nal

ht).
he

in
ed
as
fch
he

e

For bean slicers, churns, sieving machines and slicing machines,

1.

the operating period is 30 min;
the number of cycles is one. 47

7.102

For auger juicers and mincers,

the operating period is 15 min;

the number of cycles is one.


This is updated to address multifunction appliances, in which case the power input of only one function needs to be more than that specified to waive the test of Subclause 11.7.3.

This is updated to indicate that the appliance is loaded to obtain the rated power input while operating at rated voltage and then the voltage is adjusted to 0,94 and 1,06 time rated voltage for the test as specified in Subclauses 11.5 and 11.6.

When testing a multifunction appliance in accordance with Subclause 11.7.3, the appliance will be loaded to the rated power input and the operating period, number of cycles and rest periods, as applicable, are based on the appliance function stated in the instructions or the function resulting in the highest power input during the test of Clause 10.

Similar to the format of Subclauses 11.7.1, 11.7.2 and 11.7.3, the format of Subclauses 11.7.101 to 11.7.118 are more closely aligned using dashed items for the operating period, number of cycles and rest period as applicable. This is an editorial change for most of these subclauses. Any additional changes are noted within the comments.
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For blenders that have to be kept switched on by hand and hand-held blenders,

— the operating period is 1 min with the control adjusted to the highest setting;

— _the number of r‘_\,/r‘lnc is five with rest pnrindc of 1 min dllring which the mixture is rnplnr‘ ad.

Q

Fof other blenders, @

— | the operating period is 3 min with the control adjusted to the highest setting; 63
— | the number of cycles is 10 with rest periods of 1 min during which the mixt ()é replacef.

11|7.104 ' ' , _Thi o

of
. . < .
Fof juicers having separate outlets for the@lce and residue,
— | the operating period is 15 min or‘@e time to process 5 kg of carrots, whichever is less;
— | the number of cycles is one.\o
Fof other juicers, . (\}‘
N
— | the operating period chz’ min or the time to process 0,5 kg of carrots, whichever is less;
— | the number of cy, is 10 with rest periods of 2 min during which any container is emptied. |48

11{7.106 Gb@géaateﬁs—aﬁe—epe%led—mw—me—ebee;e—ﬁ—g%et

Fof chee @%ters,

- ‘gpemﬁng period is the time needed until the cheese is grated;
n

umber of cycles is one

11.7.107

For citrus-fruit squeezers,

— the operating period is 15 s during which two halves of fruit are squeezed;

— the number of cycles is 10 with rest periods of 15 s during which the appliance is left idling
unless it switches off automatically.

If necessary, fruit residue may be removed during the rest periods.



The operating duration for juicers is updated to clarify that the operating time is limited by the amount of carrots specified for normal load in Subclause 3.1.9.104.
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For coffee mills having a separate container for collecting the ground coffee,

— the operating period is the time needed until the container is full or the hopper is emptied,

whichever occurs first; A
— | the number of cycles is two with a rest period of 1 min. C)®
Fof other coffee mills, (ﬁg

— | the operating period is the time needed until the coffee beans are completé]?ground or ffor
30 s, whichever is longer; ‘

— | the number of cycles is three with rest periods of 1 min. ('1/’

1117.109 m-whi led
to-the-highestsetting- Q)Q
Fof cream whippers and egg beaters, \(</

— | the operating period is 10 min with the control adjys to the highest setting;
— | the number of cycles is one. QQ

ieersO
OF
Fof food mixers with bea \l{scfor mixing cake batter,

-

— | the operating pecrgis 15 min unless they have to be kept switched on by hand, in which

case the operatj eriod is 5 min;

— | the numbe@ cles is one.
Fof food s with kneaders for mixing yeast dough,

- the@rating period is:
\Q/S min for hand-held food mixers;

e 10 min for other food mixers;

— the number of cycles is one.

For the first 30 s, the control is adjusted to the lowest setting, after which the control is adjusted
to the position for mixing yeast dough stated in the instructions. If the mixing action
automatically stops when the dough is ready, the test is terminated.
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Food processors are operated under the most unfavourable of the following conditions, as
applicable:

grating, slicing or shredding vegetables where the operating period, number of cycles and
rest periods are as specified for vegetable graters and shredders;

grating cheese where the operating period and number of cycles are as specified for cheese
graters. If necessary, the bowl is filled to rated capacity and emptied as quickly as pos&'h le;

— | chopping, where the

e operating period is the time stated in the instructions or 10 s, whichever is(%?g{er;
e number of cycles is 3 with rest periods of 2 min; Q

— | mixing, for food processors with instructions for mixing yeast dough, mil/the

e operating period and setting of the control is as stated in the instruqt/fons for mixing yegast
dough; (O’

e number of cycles is five, with rest periods of 2 min betwe@?@%ch operation, or for the
number of cycles needed to process at least 1 kg of f/ou@ hichever is less. HoweWer,
at least two cycles are performed.

— | mixing, for other than yeast dough, where the \<</

e operating period is the time stated in the ins% c@ons for mixing or 10 s, whichever is
greater;

e number of cycles is three with rest peno&gf 2 min. 49

1

For batch-fed grain grinders needin 0 be refilled to process 1 kg of wheat or corn,
N

— | the operating period is the tim@needed until a full hopper of wheat or corn has been ground;

— | the number of cycles Ii\ t necessary to grind at least 1 kg of wheat or corn with rest
periods of 30 s.

Fof other grain grmd@

— | the operat&ﬁenod is the time needed until 1 kg of wheat or corn has been ground;
— | the num

cycles is one.

For Ice-cream machines for use in refrigerators and freezers,

— the operating period is 5 min, after which the stirrer is stalled for 25 min;

— the number of cycles is one.
For other ice-cream machines,

— the operating period is 30 min;
— the number of cycles is one.

11.7.114 Knife sharpeners are operated for 10-min.



Because food processors typically consist of multiple attachments in order to perform different functions, they are tested under the most unfavourable conditions when considering all relevant functions. Where those functions are similar to other types of appliances, the operating period, number of cycles and rest periods are aligned. For food choppers, a minimum operating period is specified instead of only relying upon the time specified in the instructions.
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For knife sharpeners,

— the operating period is 10 min;
— the number of cycles is one.

11.7.115 Kniv in- ef :

For knives,

— _the operatina neriod is 4 s while simulating the slicing oneration:
= 7 - 7 J r 7

— | the number of cycles is 150 with rest periods of 2 s while the blades are operating@ but
load. 50 C)

- P P =

yTJ T -

Fof potato peelers of the container type, (b

— | the operating period is the time needed until the potato&re adequately peeled;
— | the number of cycles is that needed to peel 5 kg of potatoes with rest periods of 2 min.

When checking that the potatoes are adequately@ed, eyes are ignored. Timers are resdt if
nefessary. N\
N

\\QQ)

— | the operating period is the time nee&\ed to peel a potato;

Fofr hand-held peelers,

— | the number of cycles is that nee&éd to peel potatoes for 10 min with no rest period. 51

xO
For lathe-type peelers, N

QS)
— the operating peric@}} the time needed to peel a potato;

— the number of éycles is that needed to peel potatoes for 10 min with rest periods eqlal
to the time @

ed to replace the potato. 52

1

For sh ﬁers and vegetable graters,

- T‘&operatinq period is the time needed until a batch of carrots is shredded;

— the number of cycles is five with rest periods of 2 min.

For noodle makers without a mixing function,

— the operating period is 15 min;

— the number of cycles is one.


Although this looks quite different, it is not a change in the requirement. It is only reformatted to match the format of the other 11.7.1XX subclauses.

The number of cycles and rest period are defined for hand-held peelers.

The operating period, number of cycles and rest period are defined for lathe-type peelers.
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For noodle makers with a mixing function,

the operating period is the time needed until a batch of dough is mixed and extruded;

— 25—

the number of cycles is two or that needed to process 1 kg of flour, whichever is greater,

with rest periods of 2 min.

11.8 Modification:

Re

place the first paragraph with the following:

Du
va

Ad|

Fo
ing

ues shown in Table 3 and Table 101. 53

dition:

reased by 30 K. 54

ring the test, the temperature rises are monitored continuously and shall not exceed

Table 101 — Maximum temperature rises for specified externdl-accessible surfaces
under normal operating conditions

he

 ice-cream machines for use in refrigerators and freezers, the temperature-rise values are

ceramic material appiy.

for underlying metal apply or the temperature rise limits for glass or ceramic material for underlying glass

Surface Temperature kiske of external accessible surfaceq
K

Bgre metal 42

Chated metal @ 49

Glass and ceramic 56

Plastic and plastic coating > 0,4 mm ° © 62

NPTE The temperature rise limits of handles, khobs, grips, keyboards, keypads and similar parts are specifig¢d

in| Table 3.

a8 | Metal is considered coated when a coating having a minimum thickness of 90 um made of enamel, powder pr
non-substantially plastic coating is_¢Sed.

b| The temperature rise limit of plastic also applies for plastic material having a metal finish of thickness leks
than 0,17 mm.

¢ | When the thickness of the plastic coating does not exceed 0,4 mm, the temperature rise limits of coated mefal

12

Veoid Charging of metal-ion batteries

Th

sLladse of Part 1 is applicable. 88

13 Leakage current and electric strength at operating temperature

Th

14

Th

is clause of Part 1 is applicable.

Transient overvoltages

is clause of Part 1 is applicable.



Limits on the temperature rise of external accessible surfaces are introduced to address the risk of thermal injury from contact with external accessible surfaces based on IEC Guide 117 for Temperatures of touchable hot surfaces.

This is changed from a Modification to an Addition, since it is a change only for ice cream machines for use in refrigerators and freezers.

This revision is for alignment with IEC 60335-1:2020.
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Moisture resistance

is clause of Part 1 is applicable except as follows.

.2 Modification:

1- % NaCr—Tr a 0 ; z 272 For—5
pogition-orremoved —whicheveris-more-unfavourable-During-the-test-the-leakage-current-shall
Saline-solution hen-added-to-the-liguid-container-un 1 eomptete H .:@‘ ureper
B e e e greater, poufied
in-bteadily-over-a-period-of 1-min- -

v
Relplace the second paragraph with the following: ng'
Campliance is checked by: Q)Q
— | the test of 15.101, and (</C)

Ad

W

Fo
an

L

-

g

15
are
sp

Ap
in

De
ref

the following test using a spillage solution comprb&u water containing approximat
1 % NaCl and 0,6 % rinsing agent. 56

dition: Q
\\Q

QO

hter outlets for-petato peelers are blocked

&

S
 cordless blenders, the test is carr@l out on a horizontal surface with the blender both
i off its stand. A\Q)

uid containers, gaskets anq{:hades are not removed, even if they are detachable parts.

101 Appliances with Ggpe X attachment, except those having a specially prepared co
fitted with the lightest-permissible type of flexible cord of the smallest cross-sectional a
bcified in Table 1 s\

bliances in oratmg an appliance inlet are tested with or without an appropriate conned
bosition, ever is most unfavourable.

tac le parts are removed. However, liquid containers, gaskets and blades are
, even if they are detachable parts.

D
=
<

on

57

ea

tor

hot

The liquid container of the appliance is completely filled with water containing approximately
1 % NaCl. If it is not possible to completely fill the liquid container due to leakage of the solution
through openings in the container, the container is filled to the maximum level possible without
leakage.

The appliance is then supplied at rated voltage and operated for 15 s. During operation, lids
are in position or removed, whichever is more unfavourable.

During the test, the leakage current shall not exceed the values specified in 13.2. After the test,
the appliance shall then withstand the electric strength test of 16.3 and inspection shall show
that there is no trace of water on insulation that could result in a reduction of clearances or
creepage distances below the values specified in Clause 29. 58


The part of the overfill test that consists of operating the appliance is relocated to Subclause 15.101. If testing is conducted on the same sample, the test of Subclause 15.101 is conducted before the test of Subclause 15.2.

These parts must be in position for normal use of the appliance. Additional testing is added in Subclause 15.103 to evaluate the effects of leakage due to a gasket failure or accidental assembly without the gasket.

The part of the overfill test that consists of operating the appliance is relocated to Subclause 15.101. During operation, the rinse agent causes excessive foaming which is not representative of normal use or expected misuse. Therefore the test of Subclause 15.101 is done without the rinse agent.
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15.401102 The connecting devices of stands for cordless blenders shall not be affected by

wa

Co

ter.

mpliance is checked by the following test.

The stand is placed on a horizontal surface and 30 ml of-water—containing—approximately
1-%NaCl the spillage solution specified in 15.2 89 is poured onto each connecting device. The

SO

ution is pnurnrl annrlily fhrnugh a tube hn\/ing an inner diameter of 8 mm over a pnrind

2 3

NO

Th

15
co

Co

Ap

with the lightest permissible type of flexible cord of the small€st cross-sectional area specif]

n
Ap
in
Th

ref

Th
lig
the
be

Th

, the lower end of the tube being 200 mm above the connecting device.

TE A schematic representation of the test arrangement is shown in Figure-103 102.

e stand shall then withstand the dielectric strength test of 16.3.

103 Appliances having a liquid container with a gasket that is a detachable part shall
hstructed so that leakage from a liquid container does not affect their‘electrical insulation

bliances with type X attachment, except those having a,spécially prepared cord, are fit

Table 13.

bliances incorporating an appliance inlet are tegtéd with or without an appropriate connec
bosition, whichever is most unfavourable.

e appliance shall be assembled for normal use, but gaskets that are detachable parts
noved.

e appliance is operated at rated-woltage. A quantity of the saline solution is added to
bid container equal to total capacity. For appliances where it is not possible to add liquid

container while the appliafice is operating, the saline solution is added to the contai
fore starting the operation:

e duration of the test\shall be the shortest of the following:

until the contdingr is empty;

until no additional leakage from the container is possible independent of the tighten
torque guting assembly; or

untjlthe operating period has reached the duration specified for one cycle in 11.7.1 or 3 m
whiehever is longer.

mpliance is checked by the following test using water containing @pproximately 1 % NaC|.

of

ed
ed

tor

ire

he
to
her

ng

in,

Afi

er the test, the appliance shall then withstand the electric strength test of 16.3 and inspect

on

shall show that there is no trace of water on insulation that could result in a reduction of
clearances or creepage distances below the values specified in Clause 29. 60

16

Th

17

Th

Leakage current and electric strength

is clause of Part 1 is applicable.

Overload protection of transformers and associated circuits

is clause of Part 1 is applicable.



This revision is for alignment with Subclause 15.2 of IEC 60335-1:2020.

This test is added to represent failure of a gasket or accidental assembly without the gasket in place. This can result in leakage of liquid from the container on the outside of the appliance that may enter the appliance through openings or seams in the enclosure. This is not covered by the test of Subclause 22.6, which considers only leakage on the inside of the appliance.
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Endurance

This clause of Part 1 is not applicable.

19

Abnormal operation

This clause of Part 1 is applicable except as follows.

19

1 __Addition:

Th
sw
ch

Co
to

No

19

Co

itched on by hand,-berry-juice-extractors auger juicers, food blenders, centrifugaljuice
irns, food mixers, food processors, ice-cream machines, mincers, and noodle’maker:

ffee mills and grain grinders are also subjected to the test of 19.101. They.are also subj
fhe test of 19.102 unless they have to be kept switched on by hand.

odle makers with a mixing function are also subjected to the tesf 6f19.103.
7 Addition:

ffee mills and grain grinders that have to be kept switched on by hand,-berry-jtice-extract

25

e test of 19.7 is only applicable to coffee mills and grain grinders that have to-‘be"kept

IS,

o

PrS

aupger juicers, food blenders, centrifugal juicers for fruit and vegetables, food mixers, food

pr

Na

noodle makers are tested for 5 min.

Churns and ice-cream machines are operated until steady conditions are established.

Ap

op
au

19
Th
Co

19

bcessors and mincers are operated for 30 s.

odle makers without a mixing function that<are fed by hand are tested for 30 s 1. Ot

bliances that can be controlled by remote operation are also tested for the maxim
erating time that can be set forremote operation, or the maximum time until the applia
fomatically switches off. 2

10 Addition:
e test is repeated with accessories in position but without additional load.
ffee millsiand grain grinders are only tested for 30 s.

11.2 ) Addition:

ner

ce

Appliances having a device with an off position obtained by electronic disconnection, or a
device that can place the appliance in a stand-by mode, are turned off or placed in the stand-by
mode and supplied at rated voltage.

19

.13 Addition:

Appliances tested with an electronic switch in the off position, or in the stand-by mode, shall

not become operational, or

if they become operational, not result in a dangerous malfunction during or after the tests

of 19.11.2.


Those noodle makers that are fed by hand are tested for 30 seconds because they are considered to be appliances that are continuously loaded by hand as specified in Subclause 19.7 of IEC 60335-1:2020.

According to Subclause 22.49, the duration of operation for kitchen appliances for remote operation must be set before the appliance is started unless it automatically switches off at the end of a cycle. This operating period is also considered during abnormal operation of the appliance.
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19.101 Coffee mills and grain grinders are supplied at rated voltage and operated under

no

rmal operation five times with rest periods.

The duration of the operating period is

for appliances incorporating a timer, the longest period allowed by the timer;
for other appliances, as follows:

e for coffee mills of the grinding type and grain grinders, 30 s longer than the time needed
to fill the collecting container or the time required to empty the hopper, whichever is

Th

Th

19
on

Co
thr

opleration but with two granite chips that pass through a 4 mm screen but not a 3 mm scre

Th

If 4
of

19
Sta
teg
19

20

Thjs clause of Patt sl is applicable except as follows.

20

Re

L £ -
orTuricT,

o for other coffee mills, 1 min.
e duration of the rest period is

10 s, for appliances provided with a collecting container;
60 s, for other appliances.

e temperature of the windings shall not exceed the values shown ins Table 8.

102 Coffee mills and grain grinders are subjected to the following test that is carried
three additional appliances.

ffee mills are filled with 40 g of coffee beans to which arée added two granite chips that p3
ough an 8 mm screen but not a 7 mm screen. Grain.grinders are operated under norn

e appliance is supplied at rated voltage and opéerdted until grinding has been completed

ny of the motors stall, the original appliance’is subjected to the test of 19.7 for a test per,
5 min.

103 Noodle makers with a mixing function are fed with the maximum quantity of fl
ted in the instruction and no water, and then operated for one operating cycle. During
t, 19.13 is applicable and thexwinding temperatures shall not exceed the values specified
9.

Stability and mechanical hazards

2 Modifisation:

placethe last sentence of the second paragraph with the following:

but

Ss
hal
b,

od

bur
he

However, enclosures that can be opened by overriding an interlock by applying the test probe B
with a force not exceeding 5 N or test probe 18 with a force not exceeding 2,5 N are considered
to be detachable parts. Test probe 18 is not applied for those appliances identified in 7.12 as
not intended for use by children. 63

Addition:

Detachable accessories, such as feed pushers, are removed and covers are opened except
that:

for centrifugal juicers, the cover and the container for collecting the residue are in position;

for graters and shredders, this is only applicable to accessories that are removed while the

appliance is in operation.



Unintentional operation of an interlock actuator is evaluated with both test probe B and test probe 18. However, some appliances covered by this standard have hazardous moving parts that are necessarily exposed to perform their intended function. These appliances are not suitable for use by children. Therefore, test probe 18, which represents children from 3 to 14 years of age, is not applied to these appliances.
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. : . _
The test probes are not applied to:

— bean slicers;

— can openers;

— citrus juice squeezers;

— food mixers;

— hand-held blenders;

— | ice-cream machines, including those for use in refrigerators and freezers;

— | knife sharpeners;

— | knives;

— | potato-peelers;

— | sieving machines;

— | slicing machines;

— | the following parts of other appliances:

e smooth shafts having a diameter not exceeding 8 mm, rotating at a speed not exceed|ng
1 500 r/min and driven by motors having an input not exceeding 200 W;

e outlet sides of grating and shredding disks rotating at@ speed not exceeding 1 500 r/nlin;

e projections from the surface of grinding disks, cones and similar parts having a height
less than 4 mm;

e grinding screws with a projection having afieight less than 4 mm and complying with|all
of the following:

— the distance (shown as "S" in-Figure—104 Figure 103) between the grinding screw
outer circumference (top of projection, shown as "B" in-Figure—104 Figure 103) gnd

the inner wall of the feed screw housing (shown as "C" in-Figure—1064 Figure 13)
shall be maximum 1 mm;

— the radius corner of the.inner wall of the feed opening to the screw housing is lgss
than 2 mm (shown as“R2" in-Figure—104 Figure 103);

— the grinding screw.profile shall not have sharp edges;

— the position of the inner wall of the feed opening in the direction of rotation (shown
as "W" in—Figure—104 Figure 103) shall be located at a distance equal to or smaller
than 0,76 times the grinding screw radius including its threads (shown as "R1'in
Figure'104 Figure 103) measured from the grinding screw middle point.

NOJTE 462101 {Accessible drive shafts that-may are not-be always in use when the appliance is in operation gan
be protected(by,means of a collar or by being positioned in a recess.

L teplnt £ £ L £+ 400 ol £ £l ol £ L Fry bloddg

O 11CTgTit O at 1Caot 10U 11T, rmicaoai SO 11 0iiT ai1C GPUPoTT CUge Ut 10 Cattitg oiadc;

The test probes are not applied to feed openings with the following dimensions:

— located at a height of at least 100 mm, measured from the upper edge of the cutting blade;

— an average of the maximum (D,,,,) and minimum (D,,,) cross-sectional dimensions of the

feed opening that does not exceed 65,5 mm, where the minimum cross-sectional dimension
is the diameter of the largest cylindrical rod that can be inserted into the opening;
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— a length of the longest continuous straight line intersecting the feed opening (L) that does
not exceed 76 mm. 64

NOTE 102 See Figure 104 for examples of D_ ., D_. and L.

For other feed openings, only the test probe similar to test probe B of IEC 61032 but having a
circular stop face with a diameter of 50 mm, instead of the non-circular face, is applied. 65

For blenders, detachable parts, except lids, are not removed. The test is carried out only 66
with a test probe similar to that of test probe B of IEC 61032 but having a circular stop face with

inpantar ~Ff A0 papa (nofasa ~Ff £l o aiearilar foana fha Adiofaman hafiaooy tho fim ~Ff £ £ t
a gtameter-or—rzo MM Ssteaa-ortneHof—tcHethat TaC e e~ UrotarnTCCoOCTW e CTT (e o~ UT t11C; teS

finger and the stop face being 100 mm.

If gompliance relies on an interlocked guard and the operation of an electronic circuit for the
interlock function, the moving parts shall not operate with the guard removed undef the followjng
cohpditions applied separately:

a) | The fault conditions in a) to g) of 19.11.2 are applied one at a time to the*electronic circyit.

b) | The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are-applied. The tests qre
carried out with surge protective devices disconnected, unless théyincorporate spark gaps.

If the electronic circuit is programmable, the software shall céntain measures to control the
faylt/error conditions specified in Table R.1 and is evaluated in accordance with the relevant
requirements of normative Annex R. 67

20}101 Accessories for cream whippers, egg beatefs and hand-held food mixers shall pot
hape knife edges, unless a suitable guard preventsfaccidental contact with their rotating pafts.

It ghall not be possible to release beaters, kneladers and similar accessories of hand-held food
miKkers by pressing a button or a similar_action while the accessory is rotating at a spged
exgceeding 1 500 r/min.

Campliance is checked by inspectiony by measurement and by manual test.

If gompliance relies on the opétation of an electronic circuit, the appliance is further tested|as
follows:

a) | The appliance is supplied at rated voltage and operated under normal operation.

The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are then applied. The
tests are carried out with surge protective devices disconnected, unless they incorporate
spark gaps. 68

Beaters,~kneaders and similar accessories of hand-held food mixers shall not be releaged
or be-capable of being released by a single action during or after, as appropriate, the
electromagnetic phenomena application.

The fault conditions in a) to g) of 19.11.2 are then applied one at a time to the electronic
circuit monitoring the release mechanism.

Beaters, kneaders and similar accessories of hand-held food mixers shall not be released
or be capable of being released by a single action during the test.

If the electronic circuit is programmable, the software shall contain measures to control the
fault/error conditions specified in Table R.1 and is evaluated in accordance with the relevant
requirements of Annex R.

20.102 Blades of hand-held blenders shall be completely screened from above and shall not
be able to touch a flat surface while rotating.



This requirement is updated to reference both test probes and to better define the dimensions of the feed opening. Figure 104 is also added to show examples of these dimensions on various feed opening shapes.

When a feed opening does not meet the dimensions specified in the paragraph above, accessibility of the moving parts is evaluated using test probe B with the 50 mm circular stop face as specified in Subclause 20.2 of IEC 60335-1:2020.

Test probes 18 and the modified test probe B specified in Subclause 20.2 of IEC 60335-1:2020 are not applied to blenders.

For an interlocked cover or guard that is relied upon to prevent access to hazardous moving parts and that relies on the operation of an electronic circuit, the interlock function shall not be defeated by a component fault, electromagnetic phenomena or software faults.

Where the tests of Subclauses 19.11.4.1 to 19.11.4.7 are referenced for evaluation of electronic circuits relied upon for compliance with requirements typically in Clauses 20, 22 and 24 this requirement is added to align with Subclause 19.11.4 of IEC 60335-1:2020.
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Compliance is checked by inspection and by applying a cylindrical rod from any position
between the vertical and an angle of 45° to the upperside of the blending blade. The rod has a
diameter of 8,0 mm £ 0,1 mm and unlimited length.

It shall not be possible to touch the blades with the end of the test rod.

20.103 Knives and hand-held blenders, other than hand-held food mixers provided with a
blender attachment, shall incorporate a biased-off switch, its actuating member being
positioned-in-a-recess-or-otherwise-guarded-to-preventaccidental-operation recessed, guarded
or otherwise constructed to prevent inadvertent operation.

Campliance is checked by applying a cylindrical rod, having a diameter of 40 mm.and a
hemispherical end, to the actuating member of the switch. The test rod is applied with)a fofce
not exceeding 5 N. The appliance shall not operate.

When an appliance incorporates a separate locking device that has to be actyatéed and held|so
the biased-off switch can be operated and that returns to the locked 'eondition when the
bigsed-off switch actuator is released, compliance is checked by applying two cylindrical rqds
simultaneously, one being applied to the separate locking device &nd one to the actuating
mgmber of the biased-off switch. The appliance shall not operateyunless two separate gnd
didsimilar actions are required to operate the appliance, suchcthat the appliance cannot [be
opkrated with a single grasping motion or a straight-line motion,

NO[TE Example of such construction are:

— a biased-off switch that has to be pushed in before it,cat be moved laterally to operate the appliance;

— a separate locking device located so that a single gfasping motion will not actuate both the locking de
and the biased-off switch. 69

ce

20{104 It shall not be possible to-iradvertently operate the cutting blades of blenders, other
thgdn hand-held blenders, when they arexaccessible.

Campliance is checked by the follewing test applied to blenders other than hand-held
blenders.

The test shall be carried quf with detachable parts removed or with any combination|of
asgembly of detachable parts, whichever is most unfavourable, but with the cutting bladeq in
plgce. If the cutting blades of the blender can be touched with the test probe specified [for
blénders in 20.2, it shall not be possible to operate the-appliance cutting blades of the blendier.

Cantrols and switches, other than biased-off switches, are placed in the-en most unfavourable

blender. T

If compliance relies on an interlocked guard and the operation of an electronic circuit for the
interlock function, the cutting blades shall not operate with the guard removed under the
following conditions applied separately:

a) The fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic circuit.
b) The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are applied. The tests are

carried out with surge protective devices disconnected, unless they incorporate spark gaps.

If the electronic circuit is programmable, the software shall contain measures to control the
fault/error conditions specified in Table R.1 and is evaluated in accordance with the relevant
requirements of normative Annex R. T1


The requirement for knives and hand-held blenders are now aligned, so knives are included in Subclauses 20.103 and 20.115 of the previous edition is deleted. In addition, requirements are added to address appliances with a separate locking device that has to be actuated and held so the biased off switch can be operated.

Subclause 20.104 is updated to allow the appliance to be set up in the most unfavourable condition, including detachable parts being removed or attached and switches and controls being in the most unfavourable position. The test probes are applied to controls, detachable parts and biased-off switches in an attempt to operate the blades of the blender.

When an interlock function relies upon the operation of an electronic circuit, additional testing is specified to verify that the interlock function is maintained under a component fault condition, when subjected to electromagnetic phenomena or due to a fault in the software.
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20.105 Centrifugal juicers shall be constructed so that covers do not open due to vibration.

Rotating parts shall be secured so that they are not liable to become loose during operation.

NOTE Fastening of screws and nuts in a direction opposite to the direction of rotation of the rotating parts is
considered to be sufficient.

If parts rotate faster than 5 000 r/min, tools for fastening them shall be such that covers can
only be closed after the tool has been removed.

Te
no

ETh of grating disks shall have a height not exceeding 1,5 mm. Ejectors on filter drums sh
project by more than 4 mm.

A feed pusher that fills the throat of the hopper shall be provided.
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mpliance is checked by inspection, by measurement and by manual test, Alforce of 5 N
blied to covers in the most unfavourable direction. They shall not open.

106 Appliances having a feed screw or an auger shall, as far asis’compatible with the U
i working of the appliance, provide adequate protection againstypersonal injury in norn
. They shall be provided with a feed pusher. These requirements are not applicable
hding screws for which the test probes are not applied in 20.2.

mpliance is checked by inspection, by measurement aid by the following test.

r appliances having only one opening for inserting food and applying the feed pusher,
ximum cross-sectional dimension of the opening, measured at least 100 mm from the upjf
pe of the feed screw or the auger shall not exceed 45 mm, or the feed screw or the auge

appliance shall not be accessible to test probe B of IEC 61032 applied with a force
ceeding 5 N with the feed pusher not inpesition.

 appliances having different openings for inserting food and applying the feed pusher:

The maximum cross-sectional-dimension of the opening for the feed pusher, measured
least 100 mm from the upper edge of the feed screw or the auger, shall not exceed 45 ni
The feed screw or the~auger of the appliance shall not be accessible to test probe B
IEC 61032 applied with”a force not exceeding 5 N with the pusher in position and nof
position.

The opening forvinserting food shall have a construction such that direct access to the fe
screw or the auger is prevented. It shall not be possible to touch the feed screw or au
with the test'probe B of IEC 61032 applied with a force not exceeding 5 N with the pus
in position and not in position. T2

e teStShall be repeated with test probe 18 of IEC 61032 applied with a force not exceed
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Ncexcept for those appliances identified in 7.12 as not intended for use by children. 3

20.107 Slicing machines, other than fixed appliances and those having a biased-off switch,
shall incorporate means to hold the appliance in place, such as suction cups, and allow it to be
released after use.

NTE  Sueti . . . _

Compliance is checked by the following test.

The slicing machine is fixed to a plain glass plate placed on a horizontal surface. The glass is
prevented from sliding by a stop.


Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to test probe B is specified to align with that specified in Subclause 20.2 of Part 1.

The test is repeated using test probe 18. However, some appliances covered by this standard have hazardous moving parts that are necessarily exposed to perform their intended function. These appliances are not suitable for use by children. Therefore, test probe 18, which represents children from 3 to 14 years of age, is not applied to these appliances.
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A force of 30 N is applied horizontally to the appliance along the plane of the knife at a point
10 mm below the upper surface of the base carrying the sliding feed table.

The machine shall not move on the glass plate.

20.108 Slicing machines shall incorporate a guard surrounding the circular knife, its open
sector being no larger than required for using the appliance, as shown in Figure-484 105.

Knife guards shall be non-detachable parts unless the motor cannot be switched on after
their—removal. It shall not be pnacihln {o gperate interlocks hy means of test Ir_)rnhn B of

IEC 61032 applied with a force not exceeding 5 N. 74

If gompliance relies on an interlocked guard and the operation of an electronic circuit for the
interlock function, the circular knife shall not operate with the guard removed underthe followjng
copditions applied separately:

a
b

~

The fault conditions in a) to g) of 19.11.2 are applied one at a time to thé électronic circIit.

~

The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are. applied. The tests qre
carried out with surge protective devices disconnected, unless they+hcorporate spark gaps.

If the electronic circuit is programmable, the software shall cgAtain measures to control fhe
faylt/error conditions specified in Table R.1 and is evaluated’in accordance with the relevant
requirements of normative Annex R. 15

The angle of the upper part of the open sector (8 in&igbre—102 Figure 106) shall not excged
75f. However, the angle may be increased to 90° if the'exposed part of the knife exceeding 15°
is screened from above.

The radial distance between the outer circumference of the knife and the knife guard (a in-Figgre
406 Figure 106) shall not exceed:

— |2 mm, if the guard is flush with the’plane of the knife;
— |3 mm, if the guard projects atleast 0,2 mm beyond the plane of the knife (b in Figure 10

[¢2)

NOITE 1 The distance between-theladhe of the knife-and-the proiection-of-the guard-is shown-as-b-in-Figure 14
NIHE— HRe-agistancedetweehmneprahie-orthe«xhHeahRatnReprof HoR-o+thRe-guara+4sShowhRasoHh—+igure—

o

When the thickness of the-slices is set to zero, the distance between the outer circumfererice
of the knife and the plate that sets the thickness of the slices (¢ in-Figure402 Figure 106) shall
nof exceed 6 mm. At\the upper and lower points of the open sector, the distance between t{he
pldte that sets the,thickness of the slices and any other protecting part (e in—Figure—4062
Figure 106) shall.not exceed 5 mm. If the distance "e" is shielded, the limit does not apply.

NOITEA2 » gn extension-of-the unperend of the plate that sets the thickness of the slices or an-extension-of-the khife
NI Aah teRSHoR- ot edpper—~enaotRepatetatSetS e HHEGKREeSS o+ e-SH SO3ah teRStoR—o—thexiH

gufrrl org nvamplne of additional gncrrling_
Additional guarding, such as an extension of the upper end or the plate that sets the thickness
or an extension of the knife guard, shall be provided if slices thicker than 15 mm can be cut.

Slicing machines shall incorporate a sliding feed table with a hand rest, a thumb guard and a
piece holder. The thumb guard shall screen the full height of the open sector and be constructed
so that the other fingers remain at least 30 mm away from the knife (f in
Figure102 Figure 106). The distance between the plane of the thumb guard and the knife (d in
Figure—102 Figure 106) shall not exceed 5 mm. At the end of the forward movement of the
sliding feed table, the thumb guard shall project at least 8 mm beyond the outer circumference
of the knife.


Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to test probe B is specified to align with that specified in Subclause 20.2 of Part 1.

When the interlock function relies upon the operation of an electronic circuit, additional testing is specified to verify that the interlock function is maintained under a component fault condition, when subjected to electromagnetic phenomena or due to a fault in the software.
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The piece holder shall allow small pieces of food to be sliced and shall be capable of holding
food, for example by spikes having a height of approximately 1,5 mm. It shall have a length of
at least 120 mm and a height of at least 70 mm and shall project at least 20 mm beyond the
hand rest.

The support for the sliding feed table shall not be usable for supporting food if:

— the knife has a diameter exceeding 170 mm, or
— the no-load speed of the knife exceeds 200 r/min, or

_ —H%e—ratveel—pewe' Y RPNV P o YaYa W V.V
L} lllrlul CAUVUUUO o UV VY.

Campliance is checked by inspection, by measurement and by manual test.

201109 Slicing machines shall be constructed so that accidental operation of theyappliancg is
pre¢vented.

NO[TE The requirement-may can be met by using a pull-on switch.

If @ push-button, toggle, rocker or slide switch is used, the force necessary to actuate it shall
be|at least 2 N and the actuating member shall be recessed. However, the actuating member
of [a slide switch need not be recessed if the force is at leastt5 N and is located so that
un|ntentional actuation of the switch is unlikely.

Campliance is checked by inspection and measurement_and by applying a cylindrical rod,
haying a diameter of 40 mm and a hemispherical end,, to’'the actuating member of the switgh.
The test rod is applied with a force not exceeding 5(N,>~The appliance shall not operate.

20{110 The cutting blades of bean slicers shallsbe at least 30 mm from the plane of the irlet
opgning. The length of the major and minor axis'of the inlet and outlet openings shall not excged
30[{mm and 15 mm. However, the dimensions of the outlet openings are not limited if a finger
cahnot be drawn in and a piece of stiff paper is not cut when inserted into the outlet opening.

Campliance is checked by measurement and by manual test.

20{111 The rotating parts.of_blenders, graters and shredders shall be secured so that they
are not liable to become I6ose during operation.

NOJTE Fastening of screws and nuts in a direction opposite to the direction of rotation of the rotating part$ is
cor]:dered to be suffieient.

A fleed pusher«that fills the throat of the hopper shall be provided.

Campliance’is checked by inspection and by manual test.

20}112 The cutting blade of food processors shall stop within 1,5 s after the lid has bgen
opened or removed.

Compliance is checked by operating the appliance without load and at the highest speed.
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An interlock necessary for compliance with this standard shall be constructed so that accidental
operation of the dangerous moving parts of the appliance is prevented when the lid or guard is
not in place.

Interlock switches necessary for compliance with this standard shall be biased-off switches. 76

If there is a mechanical interlock between the lid or guard and the switch to control the motor,
the lid or guard shall be locked when the switch is in the on position. When the lid or guard is
not correctly closed, the switch shall be locked in the off position. 77
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mpliance is checked by inspection, by manual test and by applying test probe B of IEC 610
blied with a force not exceeding 5 N and test probe 18 with a force not exceeding 2.5 N
interlock actuator for the lid or guard. 18

compliance relies on the operation of an electronic circuit for the interlggkrunction,
ving parts shall not operate with the lid removed under the following eonditions appl
barately:

32
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The fault conditions in a) to g) of 19.11.2 are applied one at a time toythe electronic circ

The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5are applied. The tests
carried out with surge protective devices disconnected, unle$sythey incorporate spark ga

If the electronic circuit is programmable, the software sh&fl,contain measures to control
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It/error conditions specified in Table R.1 and is evaludatéd in accordance with the relev
juirements of normative Annex R. 19

114 Access to dangerous moving parts of-faed precessors appliances, where an interld
necessary for compliance with this standardy shall be prevented for all combinations
sembly of detachable parts that-may can.occur in use. 80

mpliance is checked by the following.test.

tachable parts are removed or assembled incorrectly in a manner that-may can occuf
b, such as the incorrect location or misalignment of the parts.

A force not exceeding 5 N.is applied to the parts in any direction and it shall not be possible

tol

ch dangerous moving parts through openings, other than feed openings 81, with test prd

B ¢f IEC 61032 applied* with a force not exceeding 5 N. 82
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20.4146115 Centrifugal juicers for fruit and vegetables shall be constructed so that parts cannot
become disengaged when the appliance is operated at high speed.

Compliance is checked by the following test that is carried out without load.

The appliance with the lid removed is supplied at rated voltage with the control adjusted to
give the highest speed. The appliance is operated 10 times.

No part of the appliance shall become disengaged.


This requirement is expanded to include all interlocks that are relied upon for compliance with this standard.

An appliance may be provided with an interlock switch that is not required for compliance with this standard. In that case, this requirement is not applicable.

This requirement is clarified. The mechanical interlock prevents actuation of the switch controlling the motor unless the lid or guard is in place.

Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to test probe B is specified to align with that specified in Subclause 20.2 of Part 1. In addition, test probe 18 is added to represent children from 3 to 14 years of age.

When the interlock function relies upon the operation of an electronic circuit, additional testing is specified to verify that the interlock function is maintained under a component fault condition, when subjected to electromagnetic phenomena or due to a fault in the software.

This requirement is expanded to include all interlocks that are relied upon for compliance with this standard.

An appliance may be provided with an interlock switch that is not required for compliance with this standard. In that case, this requirement is not applicable.

Accessibility of moving parts via feed openings is addressed in Subclause 20.2. This requirement is intended to address accessibility of moving parts through openings that can be created by incorrect assembly of parts that can occur in use.

Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to test probe B is specified to align with that specified in Subclause 20.2 of Part 1.

The requirement for knives and hand-held blenders are now aligned, so knives are included in Subclause 20.103 and Subclause 20.115 of the previous edition is deleted.
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The appliance is operated again but with the lid in position. When the speed reaches its
maximum value, an attempt is made to remove the lid. The test is carried out 10 times.

No part of the appliance shall become disengaged.

20.417116 Centrifugal juicers having a rotating sieve retained by a rim of plastic material shall
withstand the stresses resulting from parts rotating at high speed.

Compliance is checked by the following test that is carried out on three new appliances and by
teefing the sieve in accordance with Annex AA

The rim of plastic material retaining the rotating sieve is cut. The appliance is supplied-at'rated
voltage and operated with the sieve and lid placed as in normal use. Speed controls are sef to
the highest position.

If the sieve retains its structure, the rim is cut further and the test repeated until disintegratjon
talkes place. The damage to the rim and if necessary the mesh is increased gradually so that
didintegration of the sieve takes place at high velocity.

During the test, parts shall not be ejected from the appliance.

20111920.117 The bowl and cutting blades of food blendérs“and hand-held blenders shall
haye adequate mechanical strength.

Campliance is checked by the following test.

Icq cubes with sides of about 20 mm and at a_temperature of about —18 °C are placed in the
bol. The number of cubes is equal to 0,025-times the capacity of the bowl, in cm3, rounded|up
to g whole number.

The capacity of the bowl, without any.detachable blade, is determined by the maximum quantity
of \water that it can contain without overflowing. Any hole provided for the driving spindle is
blacked. For hand-held blenders delivered without a bowl, the bow! defined in 3.1.9.11( is
used.

The appliance is suppliéd at rated voltage and is operated continuously or intermittently| in
order to obtain the bést crushing results—Care-is-taken-to-ensure while ensuring that the bldde
is hot jammed by the ice cubes.

Fof blenders)ihcorporating a timer, the test is carried out for the maximum period provided|by
the timer, (For other blenders, the test is carried out for a period related to the maxim{im
opkrating-period specified in the instructions as follows:

— | fardurations not exceeding 7 min, the maximum period specified plus 1 min;

— for durations exceeding 7 min, the maximum period specified.

After the test, the bowl and cutting blades shall not be broken, distorted or blunt edges being
ignored.
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Cordless appliances incorporating cutting blades that are accessible to test probe B of
IEC 61032 applied with a force not exceeding 5 N or, for appliances other than those identified
in 7.12 as not intended for use by children, to test probe 18 with a force of 2,5 N, shall
incorporate a biased-off switch, its actuating member being recessed, guarded or otherwise
constructed to prevent inadvertent operation.

Compliance is checked by applying a cylindrical rod, having a diameter of 40 mm and a
hemispherical end, to the actuating member of the biased-off switch. The test rod is applied
with a force not exceeding 5 N. The appliance shall not operate.

thg biased-off switch can be operated and that returns to the locked condition w, he
bigsed-off switch actuator is released, compliance is checked by applying two cylindrieal rqds
simultaneously, one being applied to the separate locking device and one to tl(xb actuating
mgmber of biased-off switch. The appliance shall not operate unless two arate gnd
digsimilar actions are required to operate the appliance, such that the appl e cannot |be
opgrated with a single grasping motion or a straight-line motion. :

qun an appliance incorporates a separate locking device that has to be actuated and held|so

—.

v
NOITE Example of such construction are: /

— a biased-off switch that shall be pushed in before it can be moved later, o operate the appliance;

— a separate locking device located so that a single grasping motion w@t actuate both the locking deyice

and the biased-off switch. 84 C)
X

21| Mechanical strength

®)
Thjs clause of Part 1 is applicable except as follow
N\
21{1 Addition: &\\}

%
This test is also carried out on detacga"\ISe parts that are necessary for protection against
chanical hazards.

3

®

.

N\

22| Construction \O
o
Thjs clause of Part 1 is q@able except as follows.

22|40 Modificatior0®
@)

Relplace theé;@ﬁd paragraph and the NOTE with the following:

Applian Qor remote operation shall be fitted with a switch for stopping the operation of the
apali&r/@)}. The actuating member of this switch shall be easily visible and accessible. 85

N\
Addition:

Remote operation or a delayed start timer shall not enable the operation of:

— functions that include accessible dangerous moving parts, such as those without an
interlocked cover or lid;

— hand-held appliances; and

— functions that require further interaction with the user (example: adding ingredients).

Compliance is checked by inspection and, to determine if dangerous moving parts are

accessible, by applying test probe B of IEC 61032 with a force not exceeding 5 N and test probe
18 of IEC 61032 with a force not exceeding 2,5 N. During the test, the detachable parts are in


The requirement for cordless appliance is updated to align with Subclause 20.103, adding the force for test probe B to align with Subclause 20.2 and adding test probe 18. However, some appliances covered by this standard have hazardous moving parts that are necessarily exposed to perform their intended function. These appliances are not suitable for use by children. Therefore, test probe 18, which represents children from 3 to 14 years of age, is not applied to these appliances.

Additional requirements for remote operation were added to IEC 60335-1:2020. These appliances are not considered to be appliances that can operate continuously without giving rise to a hazard, so the remote operation requirement is replaced to remove this alternative.
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place or removed, whichever is more unfavourable. The test probes are applied also for all
combinations of assembly of detachable parts that can occur in use. 86

22.49 Replacement:

For remote operation, the duration of operation shall be set before the appliance can be started
unless the appliance switches off automatically at the end of a cycle.

Compliance is checked by inspection. 87

22|51 Replacement:

A gontrol on the appliance shall be manually adjusted to the setting for remote operdtion befgre
thg appliance can be operated in this mode. There shall be a visual indication on-the appliance
shpwing that the appliance is adjusted for remote operation.

Campliance is checked by inspection. 88

22|101 Appliances shall be constructed so that lubricants are prexenhted from polluting fdod
compartments.

Campliance is checked by inspection.

22(102 Appliances shall be constructed so that food<r liquids are prevented from penetrat|ng
intp places that could cause electrical or mechanical faults.

Campliance is checked by inspection.

221103 The appliance coupler of cordless blenders shall be constructed to withstand the
stresses occurring during normal use,

Campliance is checked by the fallowing test.

The two live pins of the/blender are connected together and an external resistive load| is
copnected in series with the’supply. The external load is such that the currentis 1,1 times rated
cuyrent.

The blender is, placed on its stand and withdrawn 10 000 times at a rate of approximately
10|times per mintte. The test is continued for a further 10 000 times without current flowing

If the cennéection contacts cannot be energized when making or breaking the connectipn,
ingtead_of the above sequence, the test is carried out 20 000 times without current.

After the test, the blender shall be suitable for further use and compliance with 8.1, 16.3, 27.5
and Clause 29 shall not be impaired.

22.104 Knife sharpeners shall be constructed so that knife blades are prevented from
penetrating into areas that could cause an electrical or mechanical hazard.

Compliance is checked by the following test.

Test probe D of IEC 61032 is inserted in any position through openings intended for sharpening.
It shall not be possible to touch live parts, electrical insulation or moving parts, other than a
grinding wheel.



Additional requirements for remote operation were added to IEC 60335-1:2020. However, some appliances covered by this Part 2 Standard are not considered suitable for remote operation.

Additional requirements for remote operation were added to IEC 60335-1:2020. These appliances are not considered to be appliances that can operate continuously without giving rise to a hazard, so the remote operation requirement is replaced to remove this alternative.

Additional requirements for remote operation were added to IEC 60335-1:2020. These appliances are not considered to be appliances that can operate continuously without giving rise to a hazard, so the remote operation requirement is replaced to remove this alternative.

https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

23

Th

24

Th

24

Ad

Suli

Ho

- 40 - IEC 60335-2-14:2025 CMV © IEC 2025

Internal wiring

is clause of Part 1 is applicable.

Components
is clause of Part 1 is applicable except as follows.

1.3 Modification:

d the following after the second sentence of the first paragraph:

wever, for the following appliances, the number of cycles of operation shall he*at least 3 000:

bean slicers;

liquid blenders;

cheese graters;

graters;

ice-cream machines for use in refrigerators and freezers;
sieving machines;

shredders.

25| Supply connection and external flexible cords

Th

25

Is clause of Part 1 is applicable except as follows.

1 Addition:

Icg-cream machines for use-.in’refrigerators and freezers and hand-held appliances shall
indorporate an appliance inlet.

25

Ty

5 Addition:

pe Z attachment is allowed for

can opepers;
coffee mills and grain grinders having a mass not exceeding 1,5 kg;

cr€am whippers:

89

hot

egg beaters;
ice-cream machines including those for use in refrigerators and freezers;

knife sharpeners.

Type X attachments, other than those with a specially prepared cord, shall not be used for ice-
cream machines for use in refrigerators and freezers.

25

.7 Addition:

Polyvinyl chloride sheathed supply cords of ice-cream machines for use in refrigerators and
freezers shall be resistant to low temperatures.


This is a clarification of what is being modified from the Part 1 standard.
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Compliance is checked by the tests of I|IEC 60811-504:2012, 4.2 and 4.3, and
IEC 60811-505:2012, 4.2, these tests being carried out at a temperature of =25 °C + 2 °C.

25.14 Addition:

Hand-held blenders and hand-held food mixers are also subjected to the following test while
mounted on an apparatus similar to that of Figure 8. The appliance is mounted so that the
direction of flexing corresponds to that most likely to occur when the supply cord is wound
around it for storage.

The supply cord is suspended vertically from the appliance and loaded so that a force of 10 N
is @pplied. The oscillating part is moved through an angle of 180° and back to the initial positipn.
The number of flexings is 2 000, the rate of flexing being six per minute.

25|22 Addition:

Appliance inlets shall be located so that pollution by food or liquid is unlikely to occur dur|ng
nofmal use.

26| Terminals for external conductors

Thjs clause of Part 1 is applicable.

27| Provision for earthing

Thjs clause of Part 1 is applicable.

28| Screws and connections

Thjs clause of Part 1 is applicable.

29| Clearances, creepage distances and solid insulation
Thjs clause of Part 1.stapplicable except as follows.
2912 Addition:

The microenyironment is pollution degree 3 unless the insulation is enclosed or located so that
it is unlikely to be exposed to pollution during normal use of the appliance.

30 Resistance to heat and fire
This clause of Part 1 is applicable except as follows.

30.1 Modification:

Addition:
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For ice-cream machines for use in refrigerators and freezers, the test is carried out at a
temperature of 10 °C £ 2 °C plus the maximum temperature rise determined during the test of
Clause 11, but it shall be at least:

30.

75 °C = 2 °C, for external parts;
125 °C £ 2 °C, for parts supporting live parts. 90

2 Addition:

Mg

dification:

— | for churns and ice-cream machines, 30.2.3 is applicable; r\b‘
— | for other appliances, 30.2.2 is applicable. 91 fl//

| | o>
31| Resistance to rusting Q

32

(©

Thijs clause of Part 1 is applicable. C)
g ©

o S
Radiation, toxicity and similar hazards Q<<

<

Thjs clause of Part 1 is applicable. \§\

O 3
adh@$

tl@wocouple wires 0,3 mm diameter to IEC 60584-1 Type K

o
N4

Relplace the two dashed items in the compliance criteria with the following: (1/

m o O © >

handle arrangement permitting a contact force of 4 N+ 1 N
polycarbonate tube: inside diameter 3 mm, outside diameter 5 mm

tinned copper disc: 5 mm diameter, 0,5 mm thick with a flat contact face

Figure 101 — Probe for measuring surface temperatures


This is changed from a Modification to an Addition because the changes are only applicable for ice cream machines for use in refrigerators and freezers. The Part 1 remains applicable for all other appliances covered by this standard.

This is aligned with other Part 2 standards as a modification to replace the dashed items. For other appliances, if they are controlled via remote operation or batteries are recharged in the appliance, then Subclause 30.2.3 is applicable as specified in Subclause 30.2 of Part 1.
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m o O W >»

Dimensions in millimetres

=30

/

h =200

IEC

funnel tube with inner diameter of 8 mm

item under test

funnel

container with 30 ml of-saline spillage 92 solution

horizontal surface

Figure-103 102 - Schematic representation of the 30 ml spillage test



The figure is updated to reflect the changes in Subclause 15.102.
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Dimensions in millimetres

A
Y

W<0,75 R1
< L. —

P

IEC

wall of feed opening in the direction of rotation
grinding screw outer circumference

grinding screw housing

feed screw opening

direction of rotation

distance from the grinding screw centre‘\point to the inner wall of the feed opening at the direction of rotatig
radius of the grinding screw excluding its threads
radius of grinding screw outer gircumference

distance between the grinding screw outer circumference (top of projection) and the inner wall of the grind
screw housing

radius corner betweén-the wall of the feed opening and the screw housing

Figure-104 103 — Grinding screw with projections

=}

ing
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a) Elliptical feed opening

— 45 —

A

b) Rectangular feed opening

e) Circular feed opening with tv«)@rojections

Dmax =L (\0
—~

Y

IEC
§ Semi-circular feed opening

NS

f) Circular feed opening with one projection

Ke

D, .x maximum cross-sectional dimension of the opening

D i minimum cross-sectional dimension of the opening

L length of the longest continuous straight line intersecting the feed opening

Figure 104 — Examples of feed opening dimensions 93



Figure 104 is added to show examples of the dimensions specified in Subclause 20.2 on various feed opening shapes.
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E G

A /
——

<~ @@

support

sliding feed table

hand rest

thumb guard

plate that sets the thickness of the slices
blade guard

rotating blade

piece holder

Figure-404 105 — Slicing machine

EC
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full height of the open section
plate that sets the thickness of the slices

thumb guard

blade guard

A

B

Cc

D |[rotating blade
E

F [thickness(ofyslices
G

sliding feed table

NO|TE_The dimensions are explained in 20.108.

Figure-102 106 — Protecting devices for slicing machines
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Annexes

The annexes of Part 1 are applicable except as follows.
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Annex B
(normative)

Battery-operated appliances, separable batteries and detachable batteries

for battery-operated appliances

This annex of Part 1 is applicable except as follows.

B.11.1 Modification:

Fol
dis
in

op
the
wi

ba
co

bafttery, whichever occurs first.

Fo
the

un
de

Fol

capacity of the battery as specified inlable B.1 has been delivered or the appliance comple
the duration of the test as specified\)n 11.7.101 to 11.7.118, whichever occurs first. 94

xO
19|7  Addition: &

Balttery-operated appliances that have to be kept switched on by hand are operated for 30 s.

B.]
teq
thg
sh
oth

Replace the second, third and fourth paragraphs with the following: C)®

baftteries are being charged, the appliance is Oé@ d as specified in 11.7.101 to 11.7.1

arg replaceable, or non-rechargeabé%ga teries, the appliance is operated until the minim
b

Q

connected from the appliance for charging purposes, the appliance is oper as specif]
11.7.101 to 11.7.118 until it completes the duration of the test as specified”or it no long
brates due to depletion of the battery, whichever occurs first. If the batterjris depleted bef
appliance completes the duration of the test, the depleted battery /Wmediately replad

another battery that is fully charged, the battery being the mo r type reference of
tery provided or indicated in the instructions. The test is continued until the appliar
mpletes the duration of the test as specified or it no Ionger 0 tes due to depletion of

' appliances operated with detachable batteries or separable bat;tféa? that

I appliances incorporating integral batteries or sepaéb e batteries not disconnected fri
appliance for charging purposes, and that canno orm their intended function while
il it completes the duration of the test or it ¢ t perform its intended function due to

bletion of the battery, whichever occurs first &

' appliances operated with batteries t Qfare replaceable, including integral batteries t

o

P0.101 Batte%%erated appliances incorporating cutting blades that are accessible
t probe B 61032 applied with a force not exceeding 5 N or, for appliances other th
se |dent|f n 7.12 as not intended for use by children, to test probe 18 with a force of 2,4
bll inc ate a biased-off switch, its actuating member being recessed, guarded
erwj éonstructed to prevent inadvertent operation.

C

hre
ed
yer
bre
ed
he
ce
he

bm
he
18
he

hat

es

a

n}’bianr\n s checkod hy nppl}/ing a r‘ylinrlrir-::l rod. h:n/ing a diameter of 40 mm and
J

hemispherical end, to the actuating member of the biased-off switch. The test rod is applied
with a force not exceeding 5 N. The appliance shall not operate.



The test duration of operation for battery-operated appliances is modified to align with that of mains operated appliances.

Subclause 19.7 of Annex B in IEC 60335-1:2020 specifies operation until steady conditions or a minimum of 3 hours. Since these appliances are kept switched on by hand, the test duration is aligned with Subclause 19.7 in the main body of IEC 60335-1:2020.
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When an appliance incorporates a separate locking device that has to be actuated and held so
the biased-off switch can be operated and that returns to the locked condition when the
biased-off switch actuator is released, compliance is checked by applying two cylindrical rods
simultaneously, one being applied to the separate locking device and one to the actuating
member of biased-off switch. The appliance shall not operate unless two separate and
dissimilar actions are required to operate the appliance, such that the appliance cannot be
operated with a single grasping motion or a straight-line motion.

NOTE Examples of such construction are:

— a biased-off switch that has to be pushed in before it can be moved laterally to operate the appliance;

— a separate locking device located so that a single grasping motion will not actuate both the locking

and the biased-off switch. 96 @

ce



This requirement is added for battery operated appliances to align with the requirements for knives, hand-held blenders and cordless appliances in Subclauses 20.103 and 20.118.
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Annex C
(normative)

Ageing test on motors
Modification:

The value of p in Table C.1 is 2 000, except for the following appliances for which it is 500:

— [bean slicers;
— | blenders;

— | can openers;

— | cheese graters;

— | citrus-fruit squeezers;

— | graters;

— |ice-cream machines for use in refrigerators and freezers;
— | knife sharpeners;

— | knives;

— | sieving machines;

— | shredders.



https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

-52 - IEC 60335-2-14:2025 CMV © IEC 2025

Annex R
(normative)

Software evaluation

R.2.2.5 Modification:

Replace the first paragraph with the following:

Fo
to
sh
im

R.2.2.9 Modification:

Relplace the first sentence of the first paragraph with the following:

Th

I programmable electronic circuits with functions requiring software incorporating measufes
control the fault/error conditions specified in Table R.1 or Table R.2, detection of a faultferror
pll occur before compliance with Clause 19, 20.2, 20.101, 20.104, 20.108 or 20.113| is
baired.

e software and safety-related hardware under its control shall be initialized and shall

teqminate before compliance with Clause 19, 20.2, 20.101, ‘20.104, 20.108 or 20.113| is

im

paired.
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Annex AA
(normative)

Tests on sieves of centrifugal juicers

The purpose of these tests is to ensure that rotating sieves of centrifugal juicers are able to

withstand the stresses to which they are subjected during the lifetime of the appliance.

The tests are carried out in the order specified.

1)

Chemical stress test

The sieves are placed in a solution of detergent having a concentration of 3 g/l ang
temperature of 65 °C + 1 °C. The detergent to be used consists of the chemicéal substand
as specified in Table AA.1 91.

Table AA.1 — Detergent composition

es

Chemical substance Specification1 Weight in %
S¢dium citrate dihydrate N 1560/Jungbunzlauer 30,0
Mpleic acid/acrylic acid copolymer Alternative 1: 12,0
Np salt Sokalan CP 5 Compound/Henkel
50 % active on sodium carbonate
B e
Shdium-perborate-monohydrate - 50
S¢dium percarbonate 7,0
Tgtraacetyl ethylendiamine TAED/Warwick 2,0
Sedium disilicate (noncrystalline) Portil A/Cognis 25;010
Lipear fatty alcohol ethoxylate Rlarafac LF403/BASF 2,0
(Nonionic surfactant, low foaming)
Pfotease Savinase X.0T/NOVO 40 KNPU/kg
e.g. Savinase 8.0T:
0;51,0 %
Amylase Termamyl xxT/NOVO 300 KNU/kg %
e.g. Termamyl 60T:
0,5 %
Sedium.carbonate, anhydrous Soda, leicht/Mathes & Weber Add to 100

i E Ar‘fl\/lfy units

2)

1

The sieves are kept in the solution for 48 h after which they are removed and rinsed with

water.

The sieves are stored at room temperature for 14 days.

Thermal stress test

"Jungbunzlauer", "Sokalan", "Henkel",“Nerasol“Norsohaas”’; "Warwick", "Portil", "Cognis", "Plurafac", "BASF"”,
"Savinase", "Termamyl", "Novo"Mathes & Weber" are trademarks. This information is given for the convenience
of users of this document and does not constitute an endorsement by the IEC of these trademarks. Items of the
similar specification-may can be used if they can be shown to lead to the same results.



The detergent composition is updated to align with the detergent type D specified in Annex E of IEC 60436:2015+AMD1:2020 CSV.
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The sieves are placed in a dry atmosphere at a temperature of 83 °C + 2 °C for 1 h. They
are then placed into water having a temperature of 20 °C + 2 °C.

This test is carried out three times.

Impact test

The sieves are dropped from a height of 1 m onto a wooden floor in such a way that at the
moment of impact the axis of rotation is horizontal.

This test is carried out 12 times, the sieves being rotated by 30° each time to obtain
12 different points of impact.

Stdlt;lly tcbt
A sieve is placed in the appliance that is supplied at 1,06 times rated voltage, ‘spged
controls being set at the highest position. The appliance is operated for 15 s follgwed by a
rest period of 45 s.

This test is carried out 25 times on each sieve.

After the tests, there shall be no crack or other damage visible to the naked.eye, dents belng
disregarded.
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The Bibliography of Part 1 is applicable except as follows.
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IEC 60335-2-9, Household and similar electrical appliances — Safety — Part 2-9: Particular
requirements for grills, toasters and similar portable cooking appliances

IEC60335-2-T5, Household and similar electrical appliances — Sairety — Part 2-15. Particllar
requirements for appliances for heating liquids

IEC 60335-2-16, Household and similar electrical appliances — Safety — Part 2-16=Particular
requirements for food waste disposers

IEC 60335-2-24, Household and similar electrical appliances — Safety — Part 2-24: Particular
requirements for refrigerating appliances, ice-cream appliances and ice makers

IEC 60335-2-64, Household and similar electrical appliances — Safety — Part 2-64: Particular
requirements for commercial electric kitchen machines
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List of comments

This revision is for alignment with IEC 60335-1:2020.
This revision is for alignment with IEC 60335-1:2020.
This revision is for alignment with IEC 60335-1:2020.

The term auger juicer is now defined in Clause 3 and takes the place of berry juice
extractors throughout the standard.

Because peelers are also used to peel other fruits and vegetables besides potatoes, they

are referred to as peelers instead of potato peelers throughout the standard.

Some appliances covered by this standard have hazardous moving parts that are
necessarily exposed to perform their intended function. These appliances are not-suitable
for use by children. The Scope and requirements are updated to reflect this.

Breadmakers consist of a mixing and a baking function. In order to clarify the applicable
standard for these appliances, breadmakers are added to the list of appliances that are not
covered in the Scope of this standard.

Soy milk makers consist of a chopping and a heating functionIn order to clarify {he
applicable standard for these appliances, soy milk makers)are added to the list|of
appliances that are not covered in the Scope of this standard;

Changing Subclause 3.1.9 to a Modification maintains thé_.normal operation while charg|ng
as specified in IEC 60335-1:2020.

This is updated to reflect that testing with the load cenditions specified in the standard gnd
testing with the load conditions specified in the-instructions do not necessarily need to|be
done in that order. In addition, the last sentenCevis deleted because it is not necessary.

For these appliances, the no load operation is considered suitable to represent normal
operation and there is no need to also test with the load recommended in the instructions.

Because food processors typically consist of multiple attachments in order to perfgrm
different functions, they are tesited under the most unfavourable conditions when
considering all relevant functions. Where those functions are similar to other types|of
appliances, the loads are aligned. For food choppers, the meat and cheese loads are
common loads and are often“the most unfavourable loads, so the appliance is tested with
these loads.

In addition, the quantity of the load is clarified because food processors can have differgnt
recommended maximum capacities marked on the appliance or specified in the instructigns
for different functions or loads.

The preparation of the food load can have a significant impact on the operation of {he
applianee,-so it is now specified.

At times, certain functions or food loads are not recommended when the appliance| is
operating at its highest speed.

There are lathe-type peelers on the market. where the potato or other load to be peeled is

rotated past a stationary peeling blade in order to remove the peelings. Both hand-held and
lathe-type peelers are operated peeling one potato at a time.

A definition is added for rated capacity based on IEC 60335-2-15 and the standard is
updated to utilize this term where applicable.

A definition is added for total capacity based on Subclause 20.117 and the standard is
updated to utilize this term where applicable.

A definition for auger juicer is added to the standard and this term replaces berry juice
extractor throughout the standard.

The residual rinse agent on the enclosure of the appliance after the test of Subclause 15.2
can affect the test results of the test of Subclause 15.101.
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20

21

22

23

24

25

26

27

28

29

30

31

32

33

This is added to clarify that multifunction appliances are tested under the most
unfavourable conditions considering all intended functions.

This is not deemed necessary. The operating times for each function is specified in
Subclauses 11.7.101 to 11.7.118. If the appliance has functions not anticipated by these
subclauses, operation in accordance with the instructions is required per Subclauses 3.1.9
and 11.7.2 and adequate instructions for the load and operating period must then be
specified in the instructions.

Some appliances covered by this standard have hazardous moving parts that are

necessarily exposed to perform their intended function. These appliances are not suitable
h [l £ + ctata thi m-itho 1

fortcan by ochilderkann Tha tnctriintinne far thnon A lian~a~e Ao ot infar ser
TOT OoC Uy OO T i ot ot oS TOT e o apPpPTarntCC oS TITa oSt StatC— TS tO— ot are— o

of their intended use.

Since the rated capacity is defined by the appliance manufacturer, the instructionsfor {he
appliance must specify the rated capacity unless it is marked on the appliance(

This is necessary when testing a multifunction appliance in accordance Wwith Subclayse
11.7.3. The appliance will be loaded to the rated power input, but the,opérating peripd,
number of cycles and rest periods, as applicable, are based on the appliance functjon
stated in the instructions or the function resulting in the highest power input during the test
of Clause 10.

This instruction is now applicable for all appliances instead ofjust for food processors gnd
blenders because other appliances covered by this standard can present a risk of injliry
due to unintended use or include sharp blades. If the appliance does not have sharp cutting
blades or containers that are emptied in normal use;then the irrelevant content can [be
removed from the instructions.

This instruction is a good practice for all kitchep-machines to reduce the risk of injury due
to unexpected or unintentional operation of an‘appliance while the user is assembling|or
disassembling parts or during cleaning ofithe appliance. Therefore, it is changed frpm
instructions for hand-held blenders to instructions for all kitchen machines.

Some appliances covered by thissstandard have hazardous moving parts that are
necessarily exposed to perform their intended function. These appliances are not suitaple
for use by children. Therefore, test probe 18, which represents children from 3 to 14 years
of age, is not applied to these appliances.

The representative period, is-"clarified to specify the duration of one cycle of operatfon
depending upon whether;'the appliance is being operated with the load specified|in
Subclauses 3.1.9.10110-3.1.9.119 or with the load specified in the instructions.

Limits on the temperature rise of external accessible surfaces are introduced to addrgss
the risk of thermalinjury from contact with external accessible surfaces based on IEC Guide
117 for Temperatures of touchable hot surfaces.

Because.nermal operation in Subclause 3.1.9 consist of operation under the load conditigns
specified{in Subclauses 3.1.9.101 to 3.1.9.119 and the load conditions specified in the
instructions, the reference to normal operation is removed from Subclauses 11.5 and 11|.6.
Instead Subclause 11.7.1 specifies operation with the load specified in Subclauges
8/1.9.101 to 3.1.9.119 and Subclause 11.7.2 specifies operation with the load specified in

tho |
(3mav

atruntinnc
TotT T

13 oCTOTTS

Because normal operation in Subclause 3.1.9 consist of operation under the load conditions
specified in Subclauses 3.1.9.101 to 3.1.9.119 and the load conditions specified in the
instructions, the reference to normal operation is removed from Subclauses 11.5 and 11.6.
Instead Subclause 11.7.1 specifies operation with the load specified in Subclauses
3.1.9.101 to 3.1.9.119 and Subclause 11.7.2 specifies operation with the load specified in
the instructions.

Changing Subclause 11.7 to a Modification instead of a Replacement maintains the
requirements for appliance outlets and socket outlets and the test duration for charging of
battery-operated appliances as specified in IEC 60335-1:2020.

Subclause 11.7.2 is updated to indicate when it is necessary to test under the conditions
specified in the instructions, so Subclause 11.7.2 is not always necessary.
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This statement is relocated from Subclause 11.7.2 to Subclause 11.7 because appliances
with a timer or programmer should be operated for the maximum period allowed by the
timer or programmer in Subclauses 11.7.1 and 11.7.3 also. The requirement is updated to
require operation for the operating periods specified in Subclauses 11.7.1, 11.7.2 and
11.7.3 when the appliance is also able to be operated without the programmer or timer.

Some appliances incorporate a time limiting function that is not intended to operate under
normal use, but is intended to prevent an overload of the appliance. If this function does
not operate during the heating test and is not identified on the appliance or in the
instructions, then it is not considered to be a timer or programmer for the heating test.

A lotican 299 A4Q +tha A fioan ~f A Aaratian far LitabhAan oAl

Aceerdingto-Subelause2240the-durationof-operationforkitchen-apphancesforremote
operation must be set before the appliance is started unless it automatically switches |off
at the end of a cycle. This operating period is also considered during normal use-of the
appliance.

This modification is for alignment with IEC 60335-1:2020 and aligns the test|duration [for
operation of battery-operated appliances with that of mains operated appliances.

The format of Subclauses 11.7.1, 11.7.2 and 11.7.3 are more closely alighed using dashed
items for the load condition, operating period, number of cycles and rest period, so that {he
differences are clear between these three heating test methods.

14

The conditions under which the test of Subclause 11.7.2~are specified and the test
conditions are outlined in (a) or (b) below as applicable.

For the appliances specified in Subclause 3.1.9.119, thHe“no load operation is considered
suitable to represent normal operation and there is. no” need to also test with any Igad
recommended in the instructions.

When a load is recommended in the instructions)that exceeds the power input of the Igad
used for the test of Subclause 11.7.1, then thelappliance is operated as specified in (a)

Specifying an unrealistically short operatifng’period in the instructions for a load with a high
power input is not acceptable to waive’the rated power input test method of Subclayse
11.7.3. Therefore, the operating period.is increased if it is less than specified in SubclaUse
11.7.1 and does not exceed 7 minutes.

When the operating period specified in the instructions exceeds the operating period uged
in Subclause 11.7.1, then the_appliance is operated as specified in (b).

This is updated to address multifunction appliances, in which case the power input of oply
one function needs to’be'more than that specified to waive the test of Subclause 11.7.3.

This is updated to indicate that the appliance is loaded to obtain the rated power input while
operating at rated'voltage and then the voltage is adjusted to 0,94 and 1,06 time rafed
voltage for th€ test as specified in Subclauses 11.5 and 11.6.

When testing a multifunction appliance in accordance with Subclause 11.7.3, the appliarce
will beloa@ded to the rated power input and the operating period, number of cycles and rest
periodsy as applicable, are based on the appliance function stated in the instructions or {he
function resulting in the highest power input during the test of Clause 10.

Similar to the format of Subclauses 11.7.1, 11.7.2 and 11.7.3, the format of Subclauges

11.7.101 to 11.7.118 are more closely aligned using dashed items for the operating period,
number of cycles and rest period as applicable. This is an editorial change for most of these
subclauses. Any additional changes are noted within the comments.

The operating duration for juicers is updated to clarify that the operating time is limited by
the amount of carrots specified for normal load in Subclause 3.1.9.104.

Because food processors typically consist of multiple attachments in order to perform
different functions, they are tested under the most unfavourable conditions when
considering all relevant functions. Where those functions are similar to other types of
appliances, the operating period, number of cycles and rest periods are aligned. For food
choppers, a minimum operating period is specified instead of only relying upon the time
specified in the instructions.
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Although this looks quite different, it is not a change in the requirement. It is only
reformatted to match the format of the other 11.7.1XX subclauses.

The number of cycles and rest period are defined for hand-held peelers.
The operating period, number of cycles and rest period are defined for lathe-type peelers.

Limits on the temperature rise of external accessible surfaces are introduced to address
the risk of thermal injury from contact with external accessible surfaces based on IEC Guide
117 for Temperatures of touchable hot surfaces.

This is changed from a Modification to an Addition, since it is a change only for ice cream
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This revision is for alignment with IEC 60335-1:2020.

The part of the overfill test that consists of operating the appliance is relocated|to
Subclause 15.101. If testing is conducted on the same sample, the test of -Subclayse
15.101 is conducted before the test of Subclause 15.2.

These parts must be in position for normal use of the appliance. Additional testing is added
in Subclause 15.103 to evaluate the effects of leakage due to a gasket.failure or accidental
assembly without the gasket.

The part of the overfill test that consists of operating thenappliance is relocated|to
Subclause 15.101. During operation, the rinse agent causes.excessive foaming which is
not representative of normal use or expected misuse. Fherefore the test of Subclayse
15.101 is done without the rinse agent.

This revision is for alignment with Subclause 15.2 of<lfEC 60335-1:2020.

This test is added to represent failure of a gasket-Or accidental assembly without the gasket
in place. This can result in leakage of liquid from the container on the outside of {he
appliance that may enter the appliance through openings or seams in the enclosure. This
is not covered by the test of Subclause 22.6, which considers only leakage on the inside
of the appliance.

Those noodle makers that are fed_by hand are tested for 30 seconds because they are
considered to be appliances that are continuously loaded by hand as specified in Subcladse
19.7 of IEC 60335-1:2020.

According to Subclause 22.49, the duration of operation for kitchen appliances for remote
operation must be set bgfore the appliance is started unless it automatically switches [off
at the end of a cycle(This operating period is also considered during abnormal operat{on
of the appliance.

Unintentional operation of an interlock actuator is evaluated with both test probe B and test
probe 18. However, some appliances covered by this standard have hazardous moving
parts that_are necessarily exposed to perform their intended function. These applianges
are not@uitable for use by children. Therefore, test probe 18, which represents childien
from 3 t0°14 years of age, is not applied to these appliances.

This,requirement is updated to reference both test probes and to better define the
dimensions of the feed opening. Figure 104 is also added to show examples of thgse

i + H £ pu | + |
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When a feed opening does not meet the dimensions specified in the paragraph above,
accessibility of the moving parts is evaluated using test probe B with the 50 mm circular
stop face as specified in Subclause 20.2 of IEC 60335-1:2020.

Test probes 18 and the modified test probe B specified in Subclause 20.2 of IEC 60335-
1:2020 are not applied to blenders.

For an interlocked cover or guard that is relied upon to prevent access to hazardous moving
parts and that relies on the operation of an electronic circuit, the interlock function shall not
be defeated by a component fault, electromagnetic phenomena or software faults.

Where the tests of Subclauses 19.11.4.1 to 19.11.4.7 are referenced for evaluation of
electronic circuits relied upon for compliance with requirements typically in Clauses 20, 22
and 24 this requirement is added to align with Subclause 19.11.4 of IEC 60335-1:2020.
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The requirement for knives and hand-held blenders are now aligned, so knives are included
in Subclauses 20.103 and 20.115 of the previous edition is deleted. In addition,
requirements are added to address appliances with a separate locking device that has to
be actuated and held so the biased off switch can be operated.

Subclause 20.104 is updated to allow the appliance to be set up in the most unfavourable
condition, including detachable parts being removed or attached and switches and controls
being in the most unfavourable position. The test probes are applied to controls, detachable
parts and biased-off switches in an attempt to operate the blades of the blender.

When an interlock function relies upon the operation of an electronic circuit, additional
th o
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fault condition, when subjected to electromagnetic phenomena or due to a fault in\{he
software.

Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to-test prgbe
B is specified to align with that specified in Subclause 20.2 of Part 1.

The test is repeated using test probe 18. However, some appliances‘covered by this
standard have hazardous moving parts that are necessarily exposed to perform their
intended function. These appliances are not suitable for use by children. Therefore, test
probe 18, which represents children from 3 to 14 years of age{ i§ not applied to thgse
appliances.

Due to the addition of Subclause 5.21 in IEC 60335-1:2020,\the force applied to test prgbe
B is specified to align with that specified in Subclause 20.2)of Part 1.

When the interlock function relies upon the operation~of an electronic circuit, additiopal
testing is specified to verify that the interlock function is maintained under a componént
fault condition, when subjected to electromagnéetic phenomena or due to a fault in the
software.

This requirement is expanded to include allvinterlocks that are relied upon for compliar|ce
with this standard.

An appliance may be provided with.an interlock switch that is not required for compliarice
with this standard. In that case,.this' requirement is not applicable.

This requirement is clarified,~The mechanical interlock prevents actuation of the swifch
controlling the motor unlessthe lid or guard is in place.

Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to test prgbe
B is specified to align‘with that specified in Subclause 20.2 of Part 1. In addition, test prgbe
18 is added to represent children from 3 to 14 years of age.

When the inteflock function relies upon the operation of an electronic circuit, additiopal
testing is specified to verify that the interlock function is maintained under a componént
fault condition, when subjected to electromagnetic phenomena or due to a fault in {he
softwaréx

Thissrequirement is expanded to include all interlocks that are relied upon for compliar|ce
with/this standard.

An appliance may be provided with an interlock switch that is not required for compliance
with this standard. In that case, this requirement is not applicable.

Accessibility of moving parts via feed openings is addressed in Subclause 20.2. This
requirement is intended to address accessibility of moving parts through openings that can
be created by incorrect assembly of parts that can occur in use.

Due to the addition of Subclause 5.21 in IEC 60335-1:2020, the force applied to test probe
B is specified to align with that specified in Subclause 20.2 of Part 1.

The requirement for knives and hand-held blenders are now aligned, so knives are included
in Subclause 20.103 and Subclause 20.115 of the previous edition is deleted.
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84 The requirement for cordless appliance is updated to align with Subclause 20.103, adding
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the force for test probe B to align with Subclause 20.2 and adding test probe 18. Howev

er,

some appliances covered by this standard have hazardous moving parts that are
necessarily exposed to perform their intended function. These appliances are not suitable
for use by children. Therefore, test probe 18, which represents children from 3 to 14 years

of age, is not applied to these appliances.

Additional requirements for remote operation were added to IEC 60335-1:2020. These
appliances are not considered to be appliances that can operate continuously without
giving rise to a hazard, so the remote operation requirement is replaced to remove this

alternative.

Additional requirements for remote operation were added to IEC 60335-1:2020. Howey,
some appliances covered by this Part 2 Standard are not considered suitable forsrem
operation.

Additional requirements for remote operation were added to IEC 60335-4.2020. The
appliances are not considered to be appliances that can operate continuously with
giving rise to a hazard, so the remote operation requirement is replaced to remove t
alternative.

Additional requirements for remote operation were added to |E€y60335-1:2020. Ths
appliances are not considered to be appliances that can operate continuously with
giving rise to a hazard, so the remote operation requirement)is replaced to remove t
alternative.

This is a clarification of what is being modified from thePart 1 standard.

This is changed from a Modification to an Addition because the changes are only applica
for ice cream machines for use in refrigerators and freezers. The Part 1 remains applica
for all other appliances covered by this standard-

This is aligned with other Part 2 standards,as*a modification to replace the dashed items.

other appliances, if they are controlled via remote operation or batteries are recharged in
appliance, then Subclause 30.2.3 is applicable as specified in Subclause 30.2 of Part 1.

The figure is updated to reflect theichanges in Subclause 15.102.

Figure 104 is added to show examples of the dimensions specified in Subclause 20.2
various feed opening shapes(

The test duration of operation for battery-operated appliances is modified to align with t
of mains operated appliances.

Subclause 19.7 oftAnnex B in IEC 60335-1:2020 specifies operation until steady conditid
or a minimum ef\3"hours. Since these appliances are kept switched on by hand, the t
duration is aligned with Subclause 19.7 in the main body of IEC 60335-1:2020.

This requirement is added for battery operated appliances to align with the requireme
for knives,"hand-held blenders and cordless appliances in Subclauses 20.103 and 20.1

The'detergent composition is updated to align with the detergent type D specified in Ann
E of IEC 60436:2015+AMD1:2020 CSV.
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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines
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FOREWORD

The International Electrotechnical Commission (IEC) is a worldwide organization for standardization/-compriging

all national electrotechnical committees (IEC National Committees). The object of IEC is to promote internatig
co-operation on all questions concerning standardization in the electrical and electronic fields.A6_this end

in addition to other activities, IEC publishes International Standards, Technical Specifications, Techhical Repo|
Publicly Available Specifications (PAS) and Guides (hereafter referred to as “IEC Publication(s)”). T
preparation is entrusted to technical committees; any IEC National Committee interested in\the subject dealt
may participate in this preparatory work. International, governmental and non-governmental organizations liaig
with the IEC also participate in this preparation. IEC collaborates closely with the International Organization
Standardization (ISO) in accordance with conditions determined by agreement beteeh the two organization

The formal decisions or agreements of IEC on technical matters express, as nearly as possible, an internatig
consensus of opinion on the relevant subjects since each technical committee has representation from
interested IEC National Committees.

IEC Publications have the form of recommendations for international‘\use and are accepted by IEC Natig
Committees in that sense. While all reasonable efforts are made to<ensure that the technical content of
Publications is accurate, IEC cannot be held responsible for the way in which they are used or for
misinterpretation by any end user.

In order to promote international uniformity, IEC National’ €ommittees undertake to apply IEC Publicati
transparently to the maximum extent possible in their natignalvand regional publications. Any divergence betw
any |IEC Publication and the corresponding national or fegional publication shall be clearly indicated in the laf

IEC itself does not provide any attestation of conformity. Independent certification bodies provide conforn
assessment services and, in some areas, access’to IEC marks of conformity. IEC is not responsible for
services carried out by independent certification‘bodies.

All users should ensure that they have the latest edition of this publication.

No liability shall attach to IEC or its directors, employees, servants or agents including individual experts
members of its technical committees and IEC National Committees for any personal injury, property damaggd
other damage of any nature whatsoever, whether direct or indirect, or for costs (including legal fees)
expenses arising out of the publication, use of, or reliance upon, this IEC Publication or any other
Publications.

Attention is drawn to the Normative references cited in this publication. Use of the referenced publication
indispensable for the correct application of this publication.

IEC draws attention"to“the possibility that the implementation of this document may involve the use of
patent(s). IEC tak€s no position concerning the evidence, validity or applicability of any claimed patent right
respect thereofsAs-of the date of publication of this document, IEC had not received notice of (a) patent(s), wh
may be requiredito implement this document. However, implementers are cautioned that this may not repres
the latest information, which may be obtained from the patent database available at https://patents.iec.ch.
shall not be held responsible for identifying any or all such patent rights.

C 60335-2-14 has been prepared by IEC technical committee 61: Safety of household 3
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nilar’electrical appliances. It is an International Standard.

This seventh edition cancels and replaces the sixth edition published in 2016 and
Amendment 1:2019. This edition constitutes a technical revision.

This edition includes the following significant technical changes with respect to the previous

edition:

a) alignment with IEC 60335-1:2020;

b) conversion of some notes to normative text (Clause 1, 3.1.9.111, 3.1.9.112, 3.1.9.114,
3.1.9.115, 11.7.3, 20.2, 20.107, 20.108);

c) modification to replace berry juice extractor with auger juicer and addition of a defined te

(Clause 1, 3.1.9.101, 3.5.107, 11.7.102, 19.1, 19.7);

rm
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d)
e)

f)

g)
h)

addition of requirements for appliances not intended for use by children (Clause 1, 7.12,

20.2, 20.106, 20.117);

modifications to clarify the testing under normal operating conditions (3.1.9, 3.1.9.111, 5
7.12,10.1, 11.5, 11.6, 11.7, 11.7.1 to 11.7.3, 11.7.101 to 11.7.118);

addition of surface temperatures for external accessible surfaces (11.3, 11.8);

modification of the spillage test of 15.2 to address leakage from the liquid container;

.9,

clarification of requirements for remote operation of kitchen machines (11.7, 19.7, 22.40,

22.49, 22.51);
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operating time (11.7.105);

clarification of overfill testing with detachable gaskets and addition of gasket leakage t
(15.2, 15.102);

clarification of the feed opening dimension limits in 20.2;

addition of requirements when compliance with the standard relies on afnxelectronic cirg
for the interlock function (20.2, 20.104, 20.108, 20.113);

addition of test probe 18 where test probe B is applied and clarification of forces applied
test probes (20.2, 20.104, 20.106, 20.108, 20.113, 20.114, 20.147);

update and combine requirements for inadvertent operatiop;-of hand-held blenders 3
knives to cover alternative switch constructions on themarket (20.103 and deletion
previous 20.115);

clarification of the test of 20.104;

required for compliance with the standard (20418, 20.114);
update of the detergent used for centrifugaljuicer conditioning (Annex AA).

e text of this International Standard is based on the following documents:

Draft Report on voting

61/7347/FDIS 61/7384/RVD

| information on the voting: for its approval can be found in the report on voting indicated
above table.

e language used\for the development of this International Standard is English.

s documeni’was drafted in accordance with ISO/IEC Directives, Part 2, and developed
cordancé with ISO/IEC Directives, Part 1 and ISO/IEC Directives, IEC Supplement, availa

scribed in greater detail at www.iec.ch/publications.

update of interlock requirements to be applicablefor all appliances where the interlock i
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www.iee.ch/members_experts/refdocs. The main document types developed by IEC are

A list of all parts of the IEC 60335 series, under the general title: Household and similar
electrical appliances — Safety, can be found on the IEC website.

This part 2 is to be used in conjunction with the latest edition of IEC 60335-1 and its
amendments unless that edition precludes it; in that case, the latest edition that does not
preclude it is used. It was established on the basis of the sixth edition (2020) of that standard.

NOTE 1 When "Part 1" is mentioned in this standard, it refers to IEC 60335-1.

This part 2 supplements or modifies the corresponding clauses in IEC 60335-1, so as to convert
that publication into the IEC standard: Safety requirements for kitchen machines.
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When a particular subclause of Part 1 is not mentioned in this part 2, that subclause applies as
far as is reasonable. When this standard states "addition", "modification" or "replacement", the

rel

evant text in Part 1 is to be adapted accordingly.

NOTE 2 The following numbering system is used:

subclauses, tables and figures that are numbered starting from 101 are additional to those in Part 1;

unless notes are in a new subclause or involve notes in Part 1, they are numbered starting from 101, including

those in a replaced clause or subclause;

additional annexes are lettered AA, BB, etc.

NO['E 3 The Tollowing printtypes are used:

requirements: in roman type;
test specifications: in italic type;

notes: in small roman type.

Words in bold in the text are defined in Clause 3. When a definition concerns an adjective, the adjective and
asgociated noun are also in bold.
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bcific document. At this date, the document will be

reconfirmed,
withdrawn, or

revised.

TE 4 The attention of National Committees is drawn toythe fact that equipment manufacturers and tes

It i the recommendation of the committee that the content of this publication be adopted for implementation nation

not

earlier than 12 months or later than 36 months from the date of publication.

the

e committee has decided that the contents of this document will remain.unchanged until {he
bility date indicated on the IEC website under webstore.iec.ch in“the data related to the

ing
in

pnizations can need a transitional period following publication of a new, amended or revised IEC publicatio
ch to make products in accordance with the new requirements and to equip themselves for conducting new or
sed tests.
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INTRODUCTION

It has been assumed in the drafting of this International Standard that the execution of its
provisions is entrusted to appropriately qualified and experienced persons.

Guidance documents concerning the application of the safety requirements for appliances can
be accessed via TC 61 supporting documents on the IEC website
https://www.iec.ch/tc61/supportingdocuments.
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nog constitute a replacement for the normative text in this standard.

Thjs standard recognizes the internationally accepted level of protection against hazards sych
as|electrical, mechanical, thermal, fire and radiation of appliances when operated as in normal
use taking into account the manufacturer's instructions. It also covers abnormal‘situations that
cah be expected in practice and takes into account the way in whichy electromagnsgtic
phenomena can affect the safe operation of appliances.

Thjs standard takes into account the requirements of IEC 60364 as far-as possible so that there
is compatibility with the wiring rules when the appliance is connected to the supply mains.
However, national wiring rules can differ.

If an appliance within the scope of this standard also incorporates functions that are covered
bylanother part 2 of IEC 60335, the relevant part 2 is applied to each function separately, |as
far| as is reasonable. If applicable, the influence ofione function on the other is taken ipto
acgcount.

When a part 2 standard does not include additional requirements to cover hazards dealt with in

Pafrt 1, Part 1 applies.

NOITE 1 This means that the technical commiitees responsible for the part 2 standards have determined that it is
not| necessary to specify particular requirements for the appliance in question over and above the gengral
requirements.

Thjs standard is a product family standard dealing with the safety of appliances and takes
prg¢cedence over horizontal*and generic standards covering the same subject.

NOJTE 2 Horizontal publications, basic safety publications and group safety publications covering a hazard are [not
apdlicable since they have‘been taken into consideration when developing the general and particular requiremgnts
for the IEC 60335 serniés of standards.

An| appliance-~that complies with the text of this standard will not necessarily be considered| to
comply withnthe safety principles of the standard if, when examined and tested, it is found| to
haye otherféeatures that impair the level of safety covered by these requirements.

An| appliance employing materials or having forms of construction differing from those detailed
in the requirements of this standard may be examined and tested according to the intent of the
requirements and, if found to be substantially equivalent, may be considered to comply with the
standard.

NOTE 3 Standards dealing with non-safety aspects of household appliances are:

— |IEC standards published by TC 59 concerning methods of measuring performance;

— CISPR 11, CISPR 14-1 and relevant IEC 61000-3 series standards concerning electromagnetic emissions;
— CISPR 14-2 concerning electromagnetic immunity;

— |EC standards published by TC 111 concerning environmental matters.
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

Scope

Th
Th
sin

Su

Ex

s clause of Part 1 is replaced with the following.

s part of IEC 60335 deals with the safety of electric kitchen machines for houséhold g
nilar purposes, their rated voltage being not more than 250 V including direct-¢arrent (D
bplied appliances and battery-operated appliances.

bmples of appliances that are within the scope of this standard are

bean slicers;

auger juicers;

blenders;

can openers;

centrifugal juicers;

churns;

citrus-fruit squeezers;

coffee mills not exceeding a hopper rated<capacity of 500 g;
cream whippers;

egg beaters;

food mixers;

food processors;

grain grinders not exceeding a hopper rated capacity of 3 [;
graters;

ice-cream machines; including those for use in refrigerators and freezers;
knife sharpeners;

knives;

mincers;

noodle'makers;

peelers;

shredders;
sieving machines;

slicing machines.

nd
C)

Appliances intended for normal household and similar use and that can also be used by
laypersons in shops, in light industry, bed and breakfast and on farms, are within the scope of
this standard. However, if the appliance is intended to be used professionally to process food
for commercial consumption, the appliance is not considered to be for household and similar
use only.
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As far as is practicable, this standard deals with the common hazards presented by appliances
which are encountered by all persons in and around the home. However, in general, it does not
take into account:

persons (including children) whose

e physical, sensory or mental capabilities; or

e lack of experience and knowledge

prevents them from using the appliance safely without supervision or instruction;

children playing with the appliance.

It d

Attention is drawn to the fact that

Th

s standard does not apply\to

oes not take into account the use of the following appliances by children:

bean slicers;

blenders including hand-held blenders;
juicers other than citrus-fruit squeezers;
food mixers;

food processors;

knives;

mincers;

noodle makers;

lathe-type or hand-held peelers;
vegetable graters/shredders;

slicing machines.

for appliances intended to be used, in vehicles or on board ships or aircraft, additiopal
requirements can be necessary;

D
wn

in many countries, additional requirements are specified by the national health authoriti
the national authorities responsible for the protection of labour and similar authorities.

slicing machines having a circular knife the blade of which is inclined at an angle exceeding
45° to the vertical

breadmakers (IEC 60335-2-9);

soy milk makers (IEC 60335-2-15);

food waste disposers (IEC 60335-2-16);

icetcream appliances with incorporated motor compressors (IEC 60335-2-24);

Kitchen machines intended for commercial purposes (IEC 60335-2-64);

kitchen machines intended for industrial purposes;

kitchen machines intended to be used in locations where special conditions prevail, such as
the presence of a corrosive or explosive atmosphere (dust, vapour or gas).
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2 Normative references
This clause of Part 1 is applicable except as follows.
Addition:

IEC 60584-1, Thermocouples — Part 1: EMF specifications and tolerances

IEC 60811-505:2012, Electric and optical fibre cables — Test methods for non-metallic(materi
— Rart 505: Mechanical tests — Elongation at low temperature for insulations and sheaths

3 | Terms and definitions
Thjs clause of Part 1 is applicable except as follows.

3.1 Definitions relating to physical characteristics

3.1.9 Modification:
Replace the first paragraph with the following:

opgration of the appliance under the conditions spécified in 3.1.9.101 to 3.1.9.119 and operat
wifh the most unfavourable load indicated in thexinstructions

Note 101 to entry: Operation per the instructionS\is not necessary for appliances operated without load
acdordance with 3.1.9.119.

e 102 to entry: A guidance document\(61/6234/INF) concerning the application of 3.1.9, Clause 10
se 11 can be accessed via TC 61 supporting documents on the IEC website.

3.1.9.101 Auger juicers arefed with 1 kg of berries, such as currants, gooseberries or grap

co pr|smg two parfs by mass of soaked carrots and three parts water. If the rated capacity i

nog specified, the.bowl is filled to two-thirds of its total capacity. The carrots are soaked| i

walter for 24 h«and cut so that the dimensions of the pieces do not exceed 15 mm. If the bow
nog provided;ca-cylindrical bowl is used which has a total capacity of approximately 1 | and
inrler diameter of approximately 110 mm.

Liquid/blenders are operated with water instead of the mixture.

3.1.9.103 Can openers are operated with cans of tinned steel having a diameter
approximately 100 mm.

IEC 6081 1- 504 201 2, Electr/c and opt/ca/ fibre cables — Test methods for non- meta///c mater/als

25

als

on

an

of

3.1.9.104 Juicers are operated with carrots that have been soaked in water for approximately
24 h. 5 kg of soaked carrots are gradually fed into juicers having separate outlets for the juice
and residue. Other juicers are fed with batches of 0,5 kg of carrots, unless otherwise indicated

in the instructions. Pushers are pressed with a force of 5 N against the carrots.

3.1.9.105 Cheese graters are operated with a 250 g piece of hard Parmesan cheese selected
from a block of cheese about 16 months old and which has at least one plane surface. A force

of 10 N is applied to the cheese unless the force is applied automatically.
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3.1.9.106 Churns are filled with a mixture of eight parts by mass of heavy cream and one part
of buttermilk. The quantity of the mixture is the maximum that allows the churn to operate
without spillage.

3.1.9.107 Citrus-fruit squeezers are operated with orange halves pressed against the reamer
with a force of 50 N.

3.1.9.108 Coffee mills having a separate container for collecting the ground coffee are
operated with the hopper filled with roasted coffee beans.

Other coffee mills are operated with the hopper filled with the maximum quantity of roasfed
coffee beans stated in the instructions.

Nofe 1 to entry: If necessary, the coffee beans are conditioned for 24 h at a temperature of 30°C.£ 2 °C and a
relgtive humidity of 60 % + 2 %.

Controls are set to the position resulting in the smallest grain size.

3.1.9.109 Cream whippers and egg beaters are operated in water withf 80 % of the length| of
thg effective part immersed in a bowl of water.

3.1.9.110 Food mixers with beaters for mixing cake batter are operated with the beater blades
as|close as possible to the bottom of a bowl containing dry,sand having a grain size betwden
170 ym and 250 ym. The height of the sand in the bowl is. approximately 80 % of the length| of
thg effective part of the beater.

Fopod mixers with kneaders for mixing yeast dough are operated with the kneaders in a bowl
filled with a mixture of flour and water.

Nofe 1 to entry: The flour has a protein content of\{0.% + 1 %, based on a negligible water content of the flour and
without chemical additives.

Nofe 2 to entry: In case of doubt, the flouris“more than two weeks but less than four months old. It is stored in
plagtic bags with as little air as possible.

The bowl is filled with a mass-of-flour in grams equal to 35 % of its total capacity in cm3, 72 g
of water at a temperature 25 °C + 1 °C being added for each 100 g of flour.

Nofe 3 to entry: In case of doubt, the quantity of water is 1,2 times that necessary for the consistency of the mixfure
to e 500 Brabender unjtsyat 29 °C + 1 °C, measured using a farinograph.

For hand-held food mixers, the kneaders are moved in a figure-of-eight movement at a rate
of [10 to 15 movements per minute. The food mixer is held so that the kneaders touch the wall
of the bowl at opposite points and are in contact with the bottom of the bowl. If a bowl is not
prgvideds-a bowl is used that has a height of approximately 130 mm and an inner diameter of
approximately 170 mm at the top, tapering down to approximately 150 mm at the bottom. |Its
inrflersurface is smooth and the wall and bottom blend smoothly.

3.1.9.111 Food processors are operated using the load which results in the most
unfavourable conditions as follows:

— If provided with grating, slicing or shredding blades, they are operated as specified for
vegetable graters and shredders (3.1.9.118) and cheese graters (3.1.9.105);

— If provided with chopping blades, they are operated with each of the following loads filled to
the rated capacity or the maximum quantity recommended in the instructions for the
specified food load, whichever is less:

e raw sinewless, boneless and fatless beef;

e hard Parmesan cheese selected from a block of cheese about 16 months old;
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If provided with mixing blades, they are operated as specified for:

o food mixers for mixing cake batter (3.1.9.110) when the food processor is not intended
to mix yeast dough. However, the sand is filled to the rated capacity or the maximum
quantity recommended in the instructions for the mixing blade, whichever is less;

o food mixers with kneaders for mixing yeast dough when the food processor is intended
to mix yeast dough. However, the setting of the control and quantity of the mixture is the
maximum stated in the instructions. If an accessory rotating at high speed is used to

prepare the dough, only 60 g of water is used for each 100 g of flour.

In_case of doubt when using an accessory rotating at high speed, the quantity of water is that

ned
fari

essary for the consistency of the mixture to be 500 Brabender units at 29 °C + 1 °C, measured usin
hograph.

Nofe 2 to entry: The maximum quantity of the mixture may be specified by the maximum amount of flout.

Fo
ing
pre
bo

Fo
oth

3.1
to

pd loads are prepared prior to processing as recommended in the instrgetion manu
luding cutting to a specified size, peeling, and chilling in the refrigerator.op freezer. If
paration instructions are provided, the foods are cut into pieces as needed to fit within {
vl or feed opening.

I a multispeed appliance, if the instructions recommend processing of certain food loads
er than the highest speed, they are processed at the recommended speed.

.9.112 Grain grinders are operated with the hopper filled’with wheat and controls being
the position resulting in the smallest grain size. Corn is used instead of wheat wh

indtructions state that it can be ground.

Nofle 1 to entry: If necessary, the wheat or corn is conditioned for 24 h at a temperature of 30 °C + 2 °C an

reld

3.1
len
c

D

tive humidity of 60 % + 2 %.

.9.113 Ice-cream machines are operated with a mixture of 60 % water, 30 % sugar, 5

pacity. If the rated capacity is not specified, the container is filled up to the total capaci

Relmovable elements for cooling ice cream are pre-cooled for 24 h at -20 °C + 5 °C.

Fo

r appliances cooled by.ee; the cooling container is filled with ice in accordance with f{

ingtructions, 200 g of salt being added for each kg of ice.

Icd
ma
of

3.1
ingd
thi

-cream machings for use in refrigerators and freezers are placed on thermal insulat
-4 °C + 1 °G.

.9.114> Knives are operated by slicing a length of hard sausage when measuring the poy
ut, The sausage is approximately 55 mm in diameter and cut into slices approximately 5 n

non juice and 5 % beaten egg white*by mass. The quantity of the mixture is the raTd

j a

al,
no
he

at

Ha

%

y.

he

ng

terial approximately 20 mm thick. They are operated without load at an ambient temperatyre

er

at

cK;{a force of approximately 10 N being applied to the knife. The sausage is stored for|

lea

Not

st4tratatemperature of 23— C+2Cbeforestiting:

e 1 to entry: An example of a hard sausage is salami.

For the other tests, knives are operated with the cutting edge of the blade pressed against a
length of soft wood having a cross-section approximately 50 mm x 100 mm. A force is gradually
applied to the knife until the power input measured when cutting the sausage is obtained.

3.1.9.115 Mincers are fed with sinewless, boneless and fatless beef that has been cut into
pieces approximately 20 mm x 20 mm x 60 mm. Pushers are pressed with a force of 5N
against the meat.

A brake may be used to apply the mean value of the load that is determined by mincing the
meat for 2 min.
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3.1.9.116 Noodle makers without a mixing function are fed with dough prepared from 225 g
wheat flour, 1 egg (approximately 55 g), 15 ml cooking oil and 45 ml water. Pushers are pressed
with a force of 5 N against the dough.

Noodle makers with a mixing function are fed with wheat flour and water in turn, 32 g water
being used for each 100 g of wheat flour unless the instructions specify a more severe mixture.
The quantity of the mixture is the maximum stated in the instructions.

3.1.9.117 Potato peelers of the container type are operated filled with water and potatoes.
5 kg of approximately spherical potatoes are used, each kilogram containing 12 to 15 potatoes.

Hand-held peelers and lathe-type peelers are operated by peeling potatoes.

3.1.9.118 Vegetable graters and shredders are operated with carrots that haverbeen soaked
in water for approximately 24 h and cut into suitable pieces. Five batches, gach containing
0,9 kg of soaked carrots, are used. Pushers are pressed with a force of 5 N against the carrdts.

3.1.9.119 Bean slicers, knife sharpeners, sieving machines and slicing machines are operafed
without load.

3.1.101
rafed capacity
capacity assigned to the appliance by the manufacturer

3.1.102
toflal capacity
mgximum capacity without overflowing

3.3 Definitions relating to types of appliances

3.8.101
food mixer
appliance intended for mixing foog\ingredients

3.8.102

food processor
appliance intended to«finely chop batches of meat, cheese, vegetables and other foods |by
mgans of cutting blades rotating in a container

Nofle 1 to entry: Other functions can be performed by rotating blades, disks, paddles, or similar means used in place
of the cutting blades.

Nofe 2 to entry? Choppers are considered to be food processors.

3.5.103

mihcer

appliance intended to finely cut meat and other foods by the action of a feed screw, knives and
perforated screens

3.5.104

blender

appliance intended to pulverise solids, such as ice, vegetables or fruit, and to combine them
into a blend, or to merge liquids and solids into a blend (food blenders) or to combine liquids
only (liquid blenders)

3.5.105

cordless blender

blender incorporating a motor and which is connected to the supply and operated only when
placed on its associated stand
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3.5.106
noodle maker
appliance without a mixing function intended to make noodles by extrusion or other means or

an

appliance with a mixing function intended to make noodles by extrusion only

3.5.107

au

ger juicer

appliance intended to juice various fruits and vegetables by use of an auger to crush the food
load and a strainer to separate the juice from the pulp

Nofe 1 to entry: An auger is a screw, transporting food load, where the volume decreases and thus crushes

foo

H load.

3.1 Definitions relating to safety of components

3.1.101
biased-off switch
swjtch that automatically returns to the off position when its actuating member is released

General requirement

s clause of Part 1 is applicable.

General conditions for the tests

s clause of Part 1 is applicable except as follows.

5.2 Addition:

Th

Th

Th

e test of 15.2 may be carried out on_a\separate appliance.

ree additional coffee mills and grain grinders are required for the test of 19.102.
e additional test of 25.14js-carried out on a separate appliance.

Addition:

r appliances jntended to perform more than one of the functions specified in 3.1.9.101

.1.9.119, thetest is carried out with the functions which give the most unfavourable conditio

Classification

the

Th

c . : : t £
scrause of Part-tisappticabte exceptasfotows:

6.1 Addition:

Hand-held kitchen machines shall be class Il or class Ill. However, they may be class 0 or
class | if their rated voltage does not exceed 150 V.
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7

Marking and instructions

This clause of Part 1 is applicable except as follows.

7.1
Ap

Ad

Modification:
pliances shall be marked with their rated power input.

dition:

Stlnds provided with cordless blenders shall be marked with:

7.1

Ad
of

Fo

food mixers, food processors, mincers, noodle makersi/athe-type or hand-held peele

ve
thq

Ad

Fo
un

the name, trademark or identification mark of the manufacturer or responsible vendor;

the model or type reference.

2 Modification:

d the following before the fourth paragraph and add "For other appliances," at the beginn
he fourth paragraph:

jetable graters/shredders, bean slicers and slicing machines, the instructions shall inclu
substance of the following:

out of reach of children.

This appliance is not intended for use by _persons with reduced physical, sensory or men
capabilities, or lack of experience and knowledge, unless they have been given supervis
or instruction concerning use of the appliance by a person responsible for their safety.

Children should be supervised to-gnsure that they do not play with the appliance.

.1.9.101to 3.1.9.119 shall identify the appliance function upon which the rated power ing

ng

r knives, blenders including hand-held blenders, juicers ©ther than citrus-fruit squeezés,

rs,
de

This appliance is not intended for use by children. Keep the appliance and its supply cord

tal
on

ns

dition:

r appliances with a rated capacity, the rated capacity shall be described in the instructig
ess it is marked on the appliance.

cessories, other than those supplied with the appliance, shall include instructions for their
e use.

e instructions for appliances intended to perform more than one of the functions specified i

The instructions for slicing machines with a base having a plane surface underneath the sliding
feed table shall include the substance of the following:

This appliance must be used with the sliding feed table and the piece holder in positi
unless this is not possible due to the size or shape of the food.

on

The instructions shall warn of potential injury from unintended use. They shall state that care
shall be taken when handling the sharp cutting blades, emptying the container and during
cleaning.
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The instructions for food processors and blenders shall include the substance of the following:

Be careful if hot liquid is poured into the food processor or blender as it can be ejected out
of the appliance due to a sudden steaming.

The instructions shall include the substance of the following:

Always disconnect the appliance from the supply before assembling, disassembling or
cleaning.

The instructions for hand-held blenders shall include the substance of the following:

Always disconnect the blender from the supply if it is left unattended.
The instructions for centrifugal juicers shall include the substance of the following:

Do not use the appliance if the rotating sieve or the protecting cover is damaged or has
visible cracks.

ThE instructions for cordless blenders shall state that the blender is only to be used with {he
stgnd provided.

If the blender and stand of the cordless blender can be lifted together by gripping the hand
of the blender, the instructions shall include the substance of-the following:

e

CAUTION Ensure that the blender is switched off before removing it from the stand.

ThE instructions shall include details on how to clean‘surfaces in contact with food.

The instructions for appliances incorporating a switch necessary for compliance with 22.40 sHall
indlude the substance of the following:

Switch off the appliance and disconnect from supply before changing accessories|or
approaching parts that move in use.

The instructions for noodle makers with a mixing function shall state the maximum quantity| of
indredients that should be used.

The instructions shall inclade the substance of the following:

This appliance is infended to be used in household and similar applications such as:
— staff kitchen areas in shops, offices and other working environments;

— farm house€s;

— by clients in hotels, motels and other residential type environments;

— ,bed and breakfast type environments.

If the.manufacturer wants to limit the use of the appliance to less than the above, this has to|be
clearly stated in the instructions.

8 Protection against access to live parts
This clause of Part 1 is applicable except as follows.
8.1.1 Addition:

Test probe 18 is not applied for those appliances identified in 7.12 as not intended for use by
children.
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9

Th

10

Th

10

Starting of motor-operated appliances

is clause of Part 1 is not applicable.

Power input and current

is clause of Part 1 is applicable except as follows.

1 _Addition-

Ex

11
Th
11

WH
prd
Sp

wa
me

Th
ing

1

Mg

1

Cd
an

cept for noodle makers with a mixing function, a representative period is the shortesf\of;
2 min or the operating period specified in 11.7.1 for one cycle of operatierowhen
conditions specified in 3.1.9.101 to 3.1.9.119 are used,

2 min or the operating period specified in the instructions for one cycle of.operation, wh
the most unfavourable load indicated in the instructions is used.

Heating

s clause of Part 1 is applicable except as follows.

3 Addition:

ere the external accessible surfaces are suitably flat and access permits, then the t

be of Figure 101 is used to measure the temperature rises of external accessible surfacg
bcified in Table 101. The probe is applied with'a force of 4 N = 1 N to the surface in suc
y that the best possible contact between the probe and the surface is ensured. T
asurement is performed after a contactperiod of 30 s.

e probe may be held in place using.@laboratory stand clamp or similar device. Any measur
trument giving the same results as the probe may be used.

5 Replacement:

tor-operated appliances are supplied with the most unfavourable voltage betwsg

94 times and 1,06-times the rated voltage.

6 Replacement:

mbinegd-appliances are supplied with the most unfavourable voltage between 0,94 tin
0 1,06,times the rated voltage.

he

en

U

oSt
es
na
he

en

es

11.7 Modification:

Re

place the first paragraph with the following:

The appliance is subjected to the test of 11.7.1 and if necessary the tests of 11.7.2 and 11.7.3.
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Appliances incorporating a programmer or timer are operated for the maximum period allowed
by the programmer or timer or until steady conditions are established, whichever occurs first. If
the appliance is also operable without the programmer or timer, the appliance is operated for
the maximum period allowed by the programmer or timer or the operating period specified in
11.7.1, 11.7.2 or 11.7.3, as applicable, whichever is most unfavourable. An appliance
incorporating a time limiting function that:

— operates at a time greater than the operating period specified in 11.7.1, 11.7.2 and 11.7.3,
and

— is not identified on the control or in the user instructions

is hot considered to be a timer during the heating test and the operating period specified| in
11|7.1, 11.7.2 and 11.7.3 are applicable.

Appliances for remote operation are also operated for the maximum operating.tinie that dan
be|set for remote operation, or the maximum time until the appliance automatieally switces
off

Relplace the first dashed item in the third paragraph item with the following:

— | the battery that has been fully discharged is charged whilethe appliance is operated|as
specified in 11.7.1, 11.7.2 and 11.7.3, as applicable, performing its intended function| if
allowed by the construction of the appliance;

11{7.1 The appliance is operated with

— | the load conditions as specified in 3.1.9.101 to 3:1:9.119,
— | the operating period as specified in 11.7.101.t0.11.7.118, and

~

).

11|7.2 If the power input, measured in accordance with Clause 10, of any load stated in the
ingtructions exceeds the power input of\the load used for the test in 11.7.1, the appliancq is
opgrated as specified in a). If the opé€rating period specified in the instructions exceeds the
opgrating period used for the test of 11.7.1, the appliance is operated as specified in |b).
However, operation per the instrictions is not necessary for appliances operated without Idad
in Bccordance with 3.1.9.119,

— | the number of cycles and rest periods as specified in 11.7.101 to 11.7.118 (where relevan

a) | The appliance is operated with
— the maximumYoad conditions as specified in the instructions,

— the operating period as specified in the instructions, and

4

— the number of cycles and rest periods as specified in 11.7.101 to 11.7.118 (where

relevait).

However, if the operating period specified in the instructions is less than that specified in
11,%/1 and does not exceed 7 min, the operating period shall be:

the-maxtm-period-stated-in-the—instructions—phrs—I—+s;
— the operating period specified in 11.7.1, or
— 7 min,
whichever is less.
b) The appliance is operated with
— the load conditions as specified in the instructions,
— the maximum operating period as specified in the instructions, and

— the number of cycles and rest periods as specified in 11.7.101 to 11.7.118 (where
relevant).
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1

.7.3 If none of the power inputs measured in accordance with Clause 10 are:

more than 80 % of rated power input for a rated power input not exceeding 300 W;

more than rated power input minus 60 W for a rated power input between 300 W and
400 W;

more than 85 % of rated power input for a rated power input exceeding 400 W,

then the following test is carried out. For appliances intended to perform more than one of the
functions specified in 3.1.9.101 to 3.1.9.119, if the power input for any of these functions meets
the criteria above, this test is not carried out.

Th
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rat

>
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the
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11

e appliance is operated with

the load to obtain rated power input when supplied at rated voltage or the upper limit of
the rated voltage range by applying a torque to the appliance placed in its moermal position
of use and without subjecting it to imbalance forces greater than those occurring in normal
use;

the operating period as specified in 11.7.101 to 11.7.118, and

~

the number of cycles and rest periods as specified in 11.7.101 to.M1:7.118 (where relevar

).

e applied torque is maintained when the test voltage is adjusted’ to 0,94 and 1,06 times the
ed voltage.

wever, for appliances intended to perform more thah one of the functions specified|in

.1.9.101to0 3.1.9.119, the relevant operating period, nrumber of cycles and rest period specified

11.7.101 through 11.7.118 for the function uponiwhich the rated power input is based, |as
pcified in the instructions, is used. If the instructions do not identify the function upon which
rated power input is based, the relevant operating period for the function that provides the
atest power input during Clause 10 is used.

7.101 For bean slicers, churns, sieving machines and slicing machines,

the operating period is 30 min;
the number of cycles is one.

7.102 For auger juicérs and mincers,

the operating periedsis 15 min;
the number ofrcyeles is one.

7.103 For blenders that have to be kept switched on by hand and hand-held blenders|

the operating period is 1 min with the control adjusted to the highest setting;

the'number of cycles is five with rest periods of 1 min during which the mixture is replacegd.

For other blenders,

the operating period is 3 min with the control adjusted to the highest setting;
the number of cycles is 10 with rest periods of 1 min during which the mixture is replaced.

11.7.104 For can openers,

the operating period is the time needed to fully open the can;

the number of cycles is five with rest periods of 15 s.
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11.7.105 For juicers having separate outlets for the juice and residue,

— the operating period is 15 min or the time to process 5 kg of carrots, whichever is less;
— the number of cycles is one.

For other juicers,

— the operating period is 2 min or the time to process 0,5 kg of carrots, whichever is less;

— the number of cycles is 10 with rest periods of 2 min during which any container is emptied.

11[7 106 For cheese graters,

— | the operating period is the time needed until the cheese is grated;

— | the number of cycles is one.
11|7.107 For citrus-fruit squeezers,

— | the operating period is 15 s during which two halves of fruit are squeezed;

— | the number of cycles is 10 with rest periods of 15 s during which the’appliance is left idling
unless it switches off automatically.

If necessary, fruit residue may be removed during the rest periods.

11|7.108 For coffee mills having a separate container faor collecting the ground coffee,

— | the operating period is the time needed until the €ontainer is full or the hopper is empti¢d,
whichever occurs first;

— | the number of cycles is two with a rest period.of 1 min.
Fol other coffee mills,

— | the operating period is the time needed until the coffee beans are completely ground or [for
30 s, whichever is longer;

— | the number of cycles is three with rest periods of 1 min.
11.7.109 For cream whippers and egg beaters,

— | the operating period is 10 min with the control adjusted to the highest setting;

— | the number of cycles is one.
11{7.110 For food mixers with beaters for mixing cake batter,

— | the operating period is 15 min unless they have to be kept switched on by hand, in which
case.the‘operating period is 5 min;

— | thesnumber of cycles is one.

For food mixers with kneaders for mixing yeast dough,

— the operating period is:
e 5 min for hand-held food mixers;
e 10 min for other food mixers;
— the number of cycles is one.
For the first 30 s, the control is adjusted to the lowest setting, after which the control is adjusted

to the position for mixing yeast dough stated in the instructions. If the mixing action
automatically stops when the dough is ready, the test is terminated.
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11.7.111 Food processors are operated under the most unfavourable of the following
conditions, as applicable:

grating, slicing or shredding vegetables where the operating period, number of cycles and
rest periods are as specified for vegetable graters and shredders;

grating cheese where the operating period and number of cycles are as specified for cheese
graters. If necessary, the bowl is filled to rated capacity and emptied as quickly as possible;

chopping, where the
e operating period is the time stated in the instructions or 10 s, whichever is greater;

e number of cycles is 3 with rest periods of 2 min;
— | mixing, for food processors with instructions for mixing yeast dough, where the

e operating period and setting of the control is as stated in the instructions for mixing yeast
dough;

e number of cycles is five, with rest periods of 2 min between each operation, or for the
number of cycles needed to process at least 1 kg of flour, whichevér'is less. However,
at least two cycles are performed.

— | mixing, for other than yeast dough, where the

e operating period is the time stated in the instructions for\mixing or 10 s, whichever is
greater;

e number of cycles is three with rest periods of 2 min:
11|7.112 For batch-fed grain grinders needing to berefilled to process 1 kg of wheat or cofn,

— | the operating period is the time needed until a fullhopper of wheat or corn has been ground;

— |the number of cycles is that necessary togrind at least 1 kg of wheat or corn with rest
periods of 30 s.

For other grain grinders,

— | the operating period is the time needed until 1 kg of wheat or corn has been ground;

— | the number of cycles is one.
11|7.113 For Ice-cream madghines for use in refrigerators and freezers,

— | the operating period is 5 min, after which the stirrer is stalled for 25 min;

— | the number of cycles is one.
For other ice-cream machines,

— | the opérating period is 30 min;

— | the(number of cycles is one.

112444 Eaor lnifo ehcrpnnnre,

— the operating period is 10 min;
— the number of cycles is one.
11.7.115 For knives,

— the operating period is 4 s while simulating the slicing operation;

— the number of cycles is 150 with rest periods of 2 s while the blades are operating without
load.
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11.7.116 For potato peelers of the container type,

the operating period is the time needed until the potatoes are adequately peeled;
the number of cycles is that needed to peel 5 kg of potatoes with rest periods of 2 min.

When checking that the potatoes are adequately peeled, eyes are ignored. Timers are reset if
necessary.

For hand-held peelers,

For

1

Refplace the first paragraph with the following:

Du
va

Ad

ihe operating period 1s the time needed to peel a poiato,
the number of cycles is that needed to peel potatoes for 10 min with no rest period:

— the operating period is the time needed to peel a potato;

7.117 For shredders and vegetable graters,

7.118 For noodle makers without a mixing function;

' noodle makers with a mixing function,

8 Modification:

dition;

Fo

lathe-type peelers,

— the number of cycles is that needed to peel potatoes for 10 min with. rest periods eqlial

to the time needed to replace the potato.

the operating period is the time needed until a batch of carrots’is shredded;

the number of cycles is five with rest periods of 2 min.

the operating period is 15 min;
the number of cycles is one.

the operating period is the time needed until a batch of dough is mixed and extruded;

the number of cycles is two or that needed to process 1 kg of flour, whichever is greafer,
with rest periods of 2 min.

ring the test, the temperature rises are monitored continuously and shall not exceed the
ues shown in\Table 3 and Table 101.

ice-cream machines for use in refrigerators and freezers, the temperature rise values qre

increased by 30 K.
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Table 101 — Maximum temperature rises for specified external accessible surfaces
under normal operating conditions

Surface Temperature rise of external accessible surfaces
K
Bare metal 42
Coated metal @ 49
Glass and ceramic 56
Plastic-and-plastic-coating—=0-4-rm-2.C 62

NPTE The temperature rise limits of handles, knobs, grips, keyboards, keypads and similar parts are specified
in| Table 3.

a | Metal is considered coated when a coating having a minimum thickness of 90 um made of enamél) powder pr
non-substantially plastic coating is used.

| The temperature rise limit of plastic also applies for plastic material having a metal finish,'6f thickness leps
than 0,1 mm.

¢ | When the thickness of the plastic coating does not exceed 0,4 mm, the temperature rise limits of coated mefal
for underlying metal apply or the temperature rise limits for glass or ceramic material for underlying glass pr
ceramic material apply.

12| Charging of metal-ion batteries

Thjs clause of Part 1 is applicable.

13| Leakage current and electric strengthyat operating temperature

Thjs clause of Part 1 is applicable.

14} Transient overvoltages

Thjs clause of Part 1 is applicable.

15| Moisture resistance
Thjs clause of Rart™1 is applicable except as follows.

15|2 Modification:

Relplace the second paragraph with the following:

Compliance is checked by:

— the test of 15.101, and

— the following test using a spillage solution comprising water containing approximately
1 % NaCl and 0,6 % rinsing agent.

Addition:
Water outlets for peelers are blocked.

For cordless blenders, the test is carried out on a horizontal surface with the blender both on
and off its stand.


https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

- 24 — IEC 60335-2-14:2025 © |IEC 2025

Liquid containers, gaskets and blades are not removed, even if they are detachable parts.

15.101 Appliances with type X attachment, except those having a specially prepared cord,
are fitted with the lightest permissible type of flexible cord of the smallest cross-sectional area
specified in Table 13.

Appliances incorporating an appliance inlet are tested with or without an appropriate connector
in position, whichever is most unfavourable.

The liquid container of the appliance is completely filled with water containing approximately
1 % NaCl. If it is not possible to completely fill the liquid container due to leakage of the solutjon
through openings in the container, the container is filled to the maximum level pessible without

The appliance is then supplied at rated voltage and operated for 15 ,s.,During operation, Il[ds
ar¢ in position or removed, whichever is more unfavourable.

During the test, the leakage current shall not exceed the values specified in 13.2. After the tgst,
thg appliance shall then withstand the electric strength test,0f16.3 and inspection shall shpow
that there is no trace of water on insulation that could result’in a reduction of clearances|or
creepage distances below the values specified in Clause~29.

15102 The connecting devices of stands for cordless blenders shall not be affected by
walter.

Campliance is checked by the following test:

The stand is placed on a horizontal surface and 30 ml of the spillage solution specified in 19.2
is poured onto each connecting device. The solution is poured steadily through a tube having
an|inner diameter of 8 mm overa'period of 2 s, the lower end of the tube being 200 mm abdve
thg connecting device.

NOJTE A schematic representation of the test arrangement is shown in Figure 102.

The stand shall thep~withstand the dielectric strength test of 16.3.

15{103 Appliances having a liquid container with a gasket that is a detachable part shall |be
copstructed so-that leakage from a liquid container does not affect their electrical insulation

Campliance is checked by the following test using water containing approximately 1 % NaCJ.

Appliances with type X attachment, except those having a specially prepared cord, are fitted
with the lightest permissible type of flexible cord of the smallest cross-sectional area specified
in Table 13.

Appliances incorporating an appliance inlet are tested with or without an appropriate connector
in position, whichever is most unfavourable.

The appliance shall be assembled for normal use, but gaskets that are detachable parts are
removed.
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The appliance is operated at rated voltage. A quantity of the saline solution is added to the
liquid container equal to total capacity. For appliances where it is not possible to add liquid to
the container while the appliance is operating, the saline solution is added to the container
before starting the operation.

The duration of the test shall be the shortest of the following:

— until the container is empty;

— until no additional leakage from the container is possible independent of the tightening
torque during assembly; or

— | until the operating period has reached the duration specified for one cycle in 11.7.1 or.3.min,
whichever is longer.

After the test, the appliance shall then withstand the electric strength test of 16.3 and inspection
shall show that there is no trace of water on insulation that could result in @\reduction| of
cléarances or creepage distances below the values specified in Clause 29,

16/ Leakage current and electric strength

Thjs clause of Part 1 is applicable.

17| Overload protection of transformers and associated circuits

Thjs clause of Part 1 is applicable.

18| Endurance

Thjs clause of Part 1 is not applicable.

19| Abnormal operation
This clause of Part 1 is applicable except as follows.
19|11 Addition:

The test of 19.7\is) only applicable to coffee mills and grain grinders that have to be kept
switched on by-hdnd, auger juicers, food blenders, centrifugal juicers, churns, food mixeys,
fod processors, ice-cream machines, mincers, and noodle makers.

Coffee(mills and grain grinders are also subjected to the test of 19.101. They are also subject
to theltest of 19.102 unless they have to be kept switched on by hand.

Noodle makers with a mixing function are also subjected to the test of 19.103.
19.7 Addition:

Coffee mills and grain grinders that have to be kept switched on by hand, auger juicers, food
blenders, centrifugal juicers for fruit and vegetables, food mixers, food processors and
mincers are operated for 30 s.

Noodle makers without a mixing function that are fed by hand are tested for 30 s. Other noodle
makers are tested for 5 min.

Churns and ice-cream machines are operated until steady conditions are established.
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Appliances that can be controlled by remote operation are also tested for the maximum
operating time that can be set for remote operation, or the maximum time until the appliance
automatically switches off.

19.10 Addition:
The test is repeated with accessories in position but without additional load.

Coffee mills and grain grinders are only tested for 30 s.

19{11.2 Addition:

Appliances having a device with an off position obtained by electronic disconnéction, ol a
deyice that can place the appliance in a stand-by mode, are turned off or placed in the standiby
mqde and supplied at rated voltage.

19{13 Addition:

Appliances tested with an electronic switch in the off position, or in-the stand-by mode, shall

— | not become operational, or
— | if they become operational, not result in a dangerous nmialfunction during or after the tests
of 19.11.2.

19{101 Coffee mills and grain grinders are supplied at rated voltage and operated under
nofrmal operation five times with rest periods.

The duration of the operating period is

— | for appliances incorporating a timer, the longest period allowed by the timer;
— | for other appliances, as follows:

e for coffee mills of the grinding type and grain grinders, 30 s longer than the time needed
to fill the collecting container or the time required to empty the hopper, whichevel is
shorter;

e for other coffee mills; 1 min.
The duration of therest period is

— | 10 s, for appliances provided with a collecting container;
— | 60 s, for‘ather appliances.

The tempéerature of the windings shall not exceed the values shown in Table 8.

19 4109 Lo ff, wailla ond oroin oriadora . biant £ 12y follaowinataool A anrriac ) t
- TUZ CoTTC TS~ arna—grant grmtacro—ar G- ouojC CTiC U 1o tITCTOUmoOwWhTy - tCot urat 1o~ carticy u

on three additional appliances.

Coffee mills are filled with 40 g of coffee beans to which are added two granite chips that pass
through an 8 mm screen but not a 7 mm screen. Grain grinders are operated under normal
operation but with two granite chips that pass through a 4 mm screen but not a 3 mm screen.
The appliance is supplied at rated voltage and operated until grinding has been completed.

If any of the motors stall, the original appliance is subjected to the test of 19.7 for a test period
of 5 min.
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19.103 Noodle makers with a mixing function are fed with the maximum quantity of flour
stated in the instruction and no water, and then operated for one operating cycle. During the
test, 19.13 is applicable and the winding temperatures shall not exceed the values specified in
19.9.

20 Stability and mechanical hazards

This clause of Part 1 is applicable except as follows.

20[2  Modification:
Relplace the last sentence of the second paragraph with the following:

However, enclosures that can be opened by overriding an interlock by applying the test probe B
with a force not exceeding 5 N or test probe 18 with a force not exceeding 2,5 N'are considened
to pe detachable parts. Test probe 18 is not applied for those appliances lidéntified in 7.12|as
nog intended for use by children.

Addition:

Detachable accessories, such as feed pushers, are removedjand covers are opened except
that:
— | for centrifugal juicers, the cover and the container/for-collecting the residue are in positipn;
— | for graters and shredders, this is only applicable\to accessories that are removed while the
appliance is in operation.

The test probes are not applied to:

— | bean slicers;

— | can openers;

— | citrus juice squeezers;
— | food mixers;

— | hand-held blenders;
— | ice-cream machings, including those for use in refrigerators and freezers;
— | knife sharpeners;

— | knives;

— | peelers;

— | sievingsmachines;

— | slicing machines;

— tneT1oliowing parts or other appliances:.

e smooth shafts having a diameter not exceeding 8 mm, rotating at a speed not exceeding
1 5600 r/min and driven by motors having an input not exceeding 200 W;

e outlet sides of grating and shredding disks rotating at a speed not exceeding 1 500 r/min;

e projections from the surface of grinding disks, cones and similar parts having a height
less than 4 mm;
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e grinding screws with a projection having a height less than 4 mm and complying with
of the following:

— the distance (shown as "S" in Figure 103) between the grinding screw ou

all

ter

circumference (top of projection, shown as "B" in Figure 103) and the inner wall of

the feed screw housing (shown as "C" in Figure 103) shall be maximum 1 mm;

— the radius corner of the inner wall of the feed opening to the screw housing is less

than 2 mm (shown as "R2" in Figure 103);
— the grinding screw profile shall not have sharp edges;

— the position of the inner wall of the feed opening in the direction of rotation (sho

n
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as "W" in Figure 103) shall be located at a distance equal to or smaller than 0
times the grinding screw radius including its threads (shown as "R1" in Figure.1
measured from the grinding screw middle point.

TE 101 Accessible drive shafts that are not always in use when the appliance is in operation-can be proteg
means of a collar or by being positioned in a recess.

e test probes are not applied to feed openings with the following dimenslions:

located at a height of at least 100 mm, measured from the upper edge of the cutting blag

an average of the maximum (D, ,,) and minimum (D,...) cross<sectional dimensions of

feed opening that does not exceed 65,5 mm, where the minimaum cross-sectional dimens
is the diameter of the largest cylindrical rod that can be inserted into the opening;

a length of the longest continuous straight line intersecting the feed opening (L) that dd
not exceed 76 mm.

TE 102 See Figure 104 for examples of D ., D, and L.

I other feed openings, only the test probe similar to test probe B of IEC 61032 but havin
cular stop face with a diameter of 50 mm,.instead of the non-circular face, is applied.

' blenders, detachable parts, exceptiids, are not removed. The test is carried out only w
est probe similar to that of test prebe B of IEC 61032 but having a circular stop face wit
meter of 125 mm instead of the non-circular face, the distance between the tip of the t
her and the stop face being 100°mm.

ompliance relies on ar interlocked guard and the operation of an electronic circuit for
briock function, the moving parts shall not operate with the guard removed under the follow
hditions applied separately:

The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are applied. The tests
carried(out with surge protective devices disconnected, unless they incorporate spark ga

fa

The fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic circIit.
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If jhe electronic circuit is programmable, the software shall contain measures to control
I

tlerror conditions specified in Table R.1 and is evaluated in accordance with the relev.

hnt

requirements of normative Annex R.

20.101 Accessories for cream whippers, egg beaters and hand-held food mixers shall not
have knife edges, unless a suitable guard prevents accidental contact with their rotating parts.

It shall not be possible to release beaters, kneaders and similar accessories of hand-held food
mixers by pressing a button or a similar action while the accessory is rotating at a speed
exceeding 1 500 r/min.

Compliance is checked by inspection, by measurement and by manual test.
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If compliance relies on the operation of an electronic circuit, the appliance is further tested as
follows:

a) The appliance is supplied at rated voltage and operated under normal operation.

The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are then applied. The
tests are carried out with surge protective devices disconnected, unless they incorporate
spark gaps.

Beaters, kneaders and similar accessories of hand-held food mixers shall not be released
or be capable of being released by a single action during or after, as appropriate, the
electromagnetic phenomena application.

b) | The appliance is supplied at rated voltage and operated under normal operation.

The fault conditions in a) to g) of 19.11.2 are then applied one at a time to the electrohic
circuit monitoring the release mechanism.

Beaters, kneaders and similar accessories of hand-held food mixers shall-not'be releaded
or be capable of being released by a single action during the test.

If dhe electronic circuit is programmable, the software shall contain megasures to control the
faylt/error conditions specified in Table R.1 and is evaluated in accordance with the relevant
requirements of Annex R.

20{102 Blades of hand-held blenders shall be completely screened from above and shall pot
belable to touch a flat surface while rotating.

Campliance is checked by inspection and by applying<a cylindrical rod from any position
befween the vertical and an angle of 45° to the upperside of the blending blade. The rod ha a
digmeter of 8,0 mm £ 0,1 mm and unlimited length.

It ghall not be possible to touch the blades with the end of the test rod.

20{103 Knives and hand-held blenders; other than hand-held food mixers provided with a
blender attachment, shall incorporaté*a biased-off switch, its actuating member bejng
re¢essed, guarded or otherwise constructed to prevent inadvertent operation.

Campliance is checked by applying a cylindrical rod, having a diameter of 40 mm and a
hemispherical end, to the actuating member of the switch. The test rod is applied with a fofce
not exceeding 5 N. The appliance shall not operate.

When an appliance(dincorporates a separate locking device that has to be actuated and held|so
thg biased-off switch can be operated and that returns to the locked condition when the
bigsed-off switch actuator is released, compliance is checked by applying two cylindrical rads
simultaneously,> one being applied to the separate locking device and one to the actuating
mgmber of the biased-off switch. The appliance shall not operate unless two separate gnd
digsimilar actions are required to operate the appliance, such that the appliance cannot [be
opkrated with a single grasping motion or a straight-line motion.

NOTE Example of such construction are:

— a biased-off switch that has to be pushed in before it can be moved laterally to operate the appliance;

— a separate locking device located so that a single grasping motion will not actuate both the locking device
and the biased-off switch.

20.104 1t shall not be possible to operate the cutting blades of blenders, other than hand-
held blenders, when they are accessible.

Compliance is checked by the following test applied to blenders other than hand-held
blenders.
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The test shall be carried out with detachable parts removed or with any combination of
assembly of detachable parts, whichever is most unfavourable, but with the cutting blades in
place. If the cutting blades of the blender can be touched with the test probe specified for
blenders in 20.2, it shall not be possible to operate the cutting blades of the blender.

Controls and switches, other than biased-off switches, are placed in the most unfavourable
position and two simultaneous or sequential applications of test probe B of IEC 61032 are
applied to controls, detachable parts and biased-off switches, including interlock switches,
with a force not exceeding 20 N, in an attempt to operate the cutting blades.

During the test, it shall not be possible to operate the cutting blades of the blender.

If gompliance relies on an interlocked guard and the operation of an electronic circuit for the
interlock function, the cutting blades shall not operate with the guard removed_under the
following conditions applied separately:

a) | The fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic circIit.

b) | The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are applied. The tests are
carried out with surge protective devices disconnected, unless they incorporate spark gaps.

If dhe electronic circuit is programmable, the software shall contain measures to control the
faylt/error conditions specified in Table R.1 and is evaluated-in~accordance with the relevant
requirements of normative Annex R.

20{105 Centrifugal juicers shall be constructed so that sovers do not open due to vibration

Rotating parts shall be secured so that they are not liable to become loose during operation|

NOJTE Fastening of screws and nuts in a direction opposite to the direction of rotation of the rotating part$ is
corlsidered to be sufficient.

If
o

arts rotate faster than 5 000 r/minstools for fastening them shall be such that covers dan
y be closed after the tool has beenremoved.

=)

Tepth of grating disks shall have a height not exceeding 1,5 mm. Ejectors on filter drums shall
not project by more than 4-mwn.

A feed pusher that fills\the throat of the hopper shall be provided.

Campliance is echecked by inspection, by measurement and by manual test. A force of 5 N is
applied to covers'in the most unfavourable direction. They shall not open.

20106 _<Appliances having a feed screw or an auger shall, as far as is compatible with the yse
anfl working of the appliance, provide adequate protection against personal injury in normal
use¢\Fhey shall be provided with a feed pusher. These requirements are not applicable|to
grinding screws for which the test probes are not applied in 20.2.

Compliance is checked by inspection, by measurement and by the following test.

For appliances having only one opening for inserting food and applying the feed pusher, the
maximum cross-sectional dimension of the opening, measured at least 100 mm from the upper
edge of the feed screw or the auger shall not exceed 45 mm, or the feed screw or the auger of
the appliance shall not be accessible to test probe B of IEC 61032 applied with a force not
exceeding 5 N with the feed pusher not in position.
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For appliances having different openings for inserting food and applying the feed pusher:

The maximum cross-sectional dimension of the opening for the feed pusher, measured at
least 100 mm from the upper edge of the feed screw or the auger, shall not exceed 45 mm.
The feed screw or the auger of the appliance shall not be accessible to test probe B of
IEC 61032 applied with a force not exceeding 5 N with the pusher in position and not in

position.

The opening for inserting food shall have a construction such that direct access to the feed
screw or the auger is prevented. It shall not be possible to touch the feed screw or auger
with the test probe B of IEC 61032 applied with a force not exceeding 5 N with the pusher

The test shall be repeated with test probe 18 of IEC 61032 applied with a force not exceed

2,5

20

Co

Th
pré

- posirtorn ana notirn pPosSItion.

N except for those appliances identified in 7.12 as not intended for use by children-

mpliance is checked by the following test.

e slicing machine is fixed to a plain glass plate placed on a-hofizontal surface. The glass
vented from sliding by a stop.

ng

107 Slicing machines, other than fixed appliances and those having a biased-off swit¢h,
shall incorporate means to hold the appliance in place, such as suction cupsjyand allow it to
released after use.

is

A force of 30 N is applied horizontally to the appliance along the plane of the knife at a pdint

10

Th

20
se

Knjfe guards shall be non-detachable parts unless the motor cannot be switched on af

the
IE

If
int
co
a

b

~ ~

mm below the upper surface of the base carryingthe sliding feed table.

e machine shall not move on the glass platg.

ctor being no larger than required forwusing the appliance, as shown in Figure 105.

ir removal. It shall not be pessible to operate interlocks by means of test probe B
C 61032 applied with a forge'not exceeding 5 N.

hditions applied"separately:

The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are applied. The tests
carried out with surge protective devices disconnected, unless they incorporate spark gap

If the électronic circuit is programmable, the software shall contain measures to control §

The fault eonditions in a) to g) of 19.11.2 are applied one at a time to the electronic circIit.

108 Slicing machines shall incorporate a guard surrounding the circular knife, its open

ter

of

ompliance relies on.an interlocked guard and the operation of an electronic circuit for the
briock function, the circular knife shall not operate with the guard removed under the following

re

S.

he

fault/error conditions specified in Table R.1 and is evaluated in accordance with the relevant
requirements of normative Annex R.

The angle of the upper part of the open sector (6 in Figure 106) shall not exceed 75°. However,
the angle may be increased to 90° if the exposed part of the knife exceeding 75° is screened

fro

m above.

The radial distance between the outer circumference of the knife and the knife guard (a in
Figure 106) shall not exceed:

2 mm, if the guard is flush with the plane of the knife;

3 mm, if the guard projects at least 0,2 mm beyond the plane of the knife (b in Figure 106).
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When the thickness of the slices is set to zero, the distance between the outer circumference
of the knife and the plate that sets the thickness of the slices (¢ in Figure 106) shall not exceed
6 mm. At the upper and lower points of the open sector, the distance between the plate that
sets the thickness of the slices and any other protecting part (e in Figure 106) shall not exceed

5 mm. If the distance "e" is shielded, the limit does not apply.

Additional guarding, such as an extension of the upper end or the plate that sets the thickness
or an extension of the knife guard, shall be provided if slices thicker than 15 mm can be cut.

Slicing machines shall incorporate a sliding feed table with a hand rest, a thumb guard and a
pigce holder. The thumb guard shall screen the full height of the open sector and be constructed
so|that the other fingers remain at least 30 mm away from the knife (f in Figure 106). The
digtance between the plane of the thumb guard and the knife (d in Figure 106) shall n6texcged
5 rhm. At the end of the forward movement of the sliding feed table, the thumb<{guard sHall
prgject at least 8 mm beyond the outer circumference of the knife.

-

The piece holder shall allow small pieces of food to be sliced and shall be.¢apable of holding
foqd, for example by spikes having a height of approximately 1,5 mm. ltrshall have a length| of
at Jeast 120 mm and a height of at least 70 mm and shall project atdeast 20 mm beyond the
hapd rest.

The support for the sliding feed table shall not be usable for supporting food if:

— | the knife has a diameter exceeding 170 mm, or
— | the no-load speed of the knife exceeds 200 r/min,.or
— | the rated power input exceeds 200 W.

Campliance is checked by inspection, by measurement and by manual test.

20/109 Slicing machines shall be constructed so that accidental operation of the appliancq is
prg¢vented.

NOJTE The requirement can be met by using a pull-on switch.

If @ push-button, toggle, rockeror slide switch is used, the force necessary to actuate it shall
belat least 2 N and the actuating member shall be recessed. However, the actuating member
of [a slide switch need not be recessed if the force is at least 5 N and is located so that
un|ntentional actuation\ef the switch is unlikely.

Campliance is chectked by inspection and measurement and by applying a cylindrical rod,
haying a diameter of 40 mm and a hemispherical end, to the actuating member of the switgh.
The test rod\is applied with a force not exceeding 5 N. The appliance shall not operate.

20}1140-_The cutting blades of bean slicers shall be at least 30 mm from the plane of the inlet
opghing. The length of the major and minor axis of the inlet and outlet openings shall not excged
30 mm and 15 mm. However, the dimensions of the outlet openings are not limited if a finger
cannot be drawn in and a piece of stiff paper is not cut when inserted into the outlet opening.

Compliance is checked by measurement and by manual test.

20.111 The rotating parts of blenders, graters and shredders shall be secured so that they
are not liable to become loose during operation.

NOTE Fastening of screws and nuts in a direction opposite to the direction of rotation of the rotating parts is
considered to be sufficient.

A feed pusher that fills the throat of the hopper shall be provided.
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20.

mpliance is checked by inspection and by manual test.

112 The cutting blade of food processors shall stop within 1,5 s after the lid has been

opened or removed.

Co

20.

mpliance is checked by operating the appliance without load and at the highest speed.

113 An interlock necessary for compliance with this standard shall be constructed so that

accidental operation of the dangerous moving parts of the appliance is prevented when the lid

org

uard-is notin nlace
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If the electronic circuit is programmablé,~the software shall contain measures to control 1

fal
red

20
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Detachable parts are removed or assembled incorrectly in a manner that can occur in u

Su

AT

erlock switches necessary for compliance with this standard shall be biased-off switches.

here is a mechanical interlock between the lid or guard and the switch to controlthe motpr,
lid or guard shall be locked when the switch is in the on position. When thé lid or guard is
correctly closed, the switch shall be locked in the off position.

mpliance is checked by inspection, by manual test and by applying test probe B of IEC 61032
blied with a force not exceeding 5 N and test probe 18 with a force™not exceeding 2,5 N| to
interlock actuator for the lid or guard.

compliance relies on the operation of an electronic circuit for the interlock function, the
ving parts shall not operate with the lid removed under the following conditions appljed
barately:
The fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic circIit.
The electromagnetic phenomena tests of 19.441.4.2 and 19.11.4.5 are applied. The tests are
carried out with surge protective devices disconnected, unless they incorporate spark gaps.

he
It/error conditions specified in TabletR.1 and is evaluated in accordance with the relevant
uirements of normative Annex R.

114 Access to dangeroussmoving parts of appliances, where an interlock is necessary [for
mpliance with this standard, shall be prevented for all combinations of assembly | of
tachable parts that can_occur in use.

mpliance is checked by the following test.

Ch as the-incorrect location or misalignment of the parts.

orce not exceeding 5 N is applied to the parts in any direction and it shall not be possiblel to

tod

chidangerous moving parts through openings, other than feed openings, with test probg B

of

20.

EC 67032 applied with a 1orce not exceeding o N.

115 Centrifugal juicers for fruit and vegetables shall be constructed so that parts cannot

become disengaged when the appliance is operated at high speed.

Compliance is checked by the following test that is carried out without load.

Th

e appliance with the lid removed is supplied at rated voltage with the control adjusted to

give the highest speed. The appliance is operated 10 times.

No part of the appliance shall become disengaged.
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The appliance is operated again but with the lid in position. When the speed reaches its
maximum value, an attempt is made to remove the lid. The test is carried out 10 times.

No part of the appliance shall become disengaged.

20.116 Centrifugal juicers having a rotating sieve retained by a rim of plastic material shall
withstand the stresses resulting from parts rotating at high speed.

Compliance is checked by the following test that is carried out on three new appliances and by

te fing the sieve in accordance with Annex AA

The rim of plastic material retaining the rotating sieve is cut. The appliance is supplied-at'rated
voftage and operated with the sieve and lid placed as in normal use. Speed controls are sel to
thg highest position.

If the sieve retains its structure, the rim is cut further and the test repeated until disintegration
tales place. The damage to the rim and if necessary the mesh is increased gradually so that
didintegration of the sieve takes place at high velocity.

During the test, parts shall not be ejected from the appliance.

20{117 The bowl and cutting blades of food blenders and‘hand-held blenders shall hgve
adgquate mechanical strength.

Campliance is checked by the following test.

Icq cubes with sides of about 20 mm and at a temperature of about —18 °C are placed in the
boWl. The number of cubes is equal to 0,025-times the capacity of the bowl, in cm3, rounded|up
to p whole number.

The capacity of the bowl, without any. . detachable blade, is determined by the maximum quantity
of \water that it can contain without overflowing. Any hole provided for the driving spindle is
blgcked. For hand-held blenders delivered without a bowl, the bowl defined in 3.1.9.11Q is
used.

The appliance is suppliéd at rated voltage and is operated continuously or intermittently| in
order to obtain the bést crushing results while ensuring that the blade is not jammed by the fce
cubpes.

For blenders)incorporating a timer, the test is carried out for the maximum period provided|by
the timer, (For other blenders, the test is carried out for a period related to the maximim
opgrating-period specified in the instructions as follows:

— | fardurations not exceeding 7 min, the maximum period specified plus 1 min;

— for durations exceeding 7 min, the maximum period specified.

After the test, the bowl and cutting blades shall not be broken, distorted or blunt edges being
ignored.

20.118 Cordless appliances incorporating cutting blades that are accessible to test probe B
of IEC 61032 applied with a force not exceeding 5 N or, for appliances other than those
identified in 7.12 as not intended for use by children, to test probe 18 with a force of 2,5 N, shall
incorporate a biased-off switch, its actuating member being recessed, guarded or otherwise
constructed to prevent inadvertent operation.
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Compliance is checked by applying a cylindrical rod, having a diameter of 40 mm and a
hemispherical end, to the actuating member of the biased-off switch. The test rod is applied
with a force not exceeding 5 N. The appliance shall not operate.

When an appliance incorporates a separate locking device that has to be actuated and held so
the biased-off switch can be operated and that returns to the locked condition when the
biased-off switch actuator is released, compliance is checked by applying two cylindrical rods
simultaneously, one being applied to the separate locking device and one to the actuating
member of biased-off switch. The appliance shall not operate unless two separate and
dissimilar actions are required to operate the appliance, such that the appliance cannot be
OpFErated Wit a single grasping motion or a straight-11re motiomn.

NOJTE Example of such construction are:

— a biased-off switch that shall be pushed in before it can be moved laterally to operate the_appliance;

— a separate locking device located so that a single grasping motion will not actuate both the"locking deyice

and the biased-off switch.

21| Mechanical strength

Thjs clause of Part 1 is applicable except as follows.
21|1 Addition:

This test is also carried out on detachable parts thatCare necessary for protection agaipst
mgchanical hazards.

22| Construction

Thjs clause of Part 1 is applicable except<as follows.

22{40 Modification:

Relplace the second paragraphland the NOTE with the following:

Appliances for remote operation shall be fitted with a switch for stopping the operation of the
appliance. The actuating member of this switch shall be easily visible and accessible.

Addition:

Relmote operation or a delayed start timer shall not enable the operation of:

— | functions that include accessible dangerous moving parts, such as those without |an
interlocked cover or lid;

— hand-held appliances; and
— functions that require further interaction with the user (example: adding ingredients).

Compliance is checked by inspection and, to determine if dangerous moving parts are
accessible, by applying test probe B of IEC 61032 with a force not exceeding 5 N and test probe
18 of IEC 61032 with a force not exceeding 2,5 N. During the test, the detachable parts are in
place or removed, whichever is more unfavourable. The test probes are applied also for all
combinations of assembly of detachable parts that can occur in use.

22.49 Replacement:

For remote operation, the duration of operation shall be set before the appliance can be started
unless the appliance switches off automatically at the end of a cycle.
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mpliance is checked by inspection.

22.51 Replacement:

25

A control on the appliance shall be manually adjusted to the setting for remote operation before
the appliance can be operated in this mode. There shall be a visual indication on the appliance
showing that the appliance is adjusted for remote operation.

Co

mpliance is checked by inspection.
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Affer the test, the blender shall be suitable for further use and compliance with 8.1, 16.3, 27.

an
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101 Appliances shall be constructed so that lubricants are prevented from polluting-fg
mpartments.

mpliance is checked by inspection.

102 Appliances shall be constructed so that food or liquids are preventedfrom penetrat
b places that could cause electrical or mechanical faults.

mpliance is checked by inspection.

esses occurring during normal use.
mpliance is checked by the following test.

e two live pins of the blender are connected-together and an external resistive load
hnected in series with the supply. The external-load is such that the currentis 1,1 times rat
yrent.

e blender is placed on its stand and withdrawn 10 000 times at a rate of approximat
times per minute. The test is continued for a further 10 000 times without current flowing

he connection contacts cahnot be energized when making or breaking the connecti
tead of the above sequence), the test is carried out 20 000 times without current.

 Clause 29 shall hot be impaired.

104 Knifesssharpeners shall be constructed so that knife blades are prevented fr
hetrating-info areas that could cause an electrical or mechanical hazard.

mpliance is checked by the following test.

103 The appliance coupler of cordless blenders shall(be constructed to withstand the

is
ed

pm

Test probe D of IEC 61032 is inserted in any position through openings intended for sharpening.
It shall not be possible to touch live parts, electrical insulation or moving parts, other than a
grinding wheel.

23

Th

Internal wiring

is clause of Part 1 is applicable.


https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

IEC 60335-2-14:2025 © |IEC 2025 - 37 -

24 Components

This clause of Part 1 is applicable except as follows.

24.1.3 Modification:

Add the following after the second sentence of the first paragraph:

However, for the following appliances, the number of cycles of operation shall be at least 3 000:

— | bean slicers;

— |liquid blenders;

— | cheese graters;

— | graters;

— | ice-cream machines for use in refrigerators and freezers;
— | sieving machines;

— | shredders.

25| Supply connection and external flexible cords
Thjs clause of Part 1 is applicable except as follows.
25|1 Addition:

Icg-cream machines for use in refrigerators andfreezers and hand-held appliances shall not
indorporate an appliance inlet.

25|5 Addition:

Type Z attachment is allowed fof.

— | can openers;
— | coffee mills and grain grinders having a mass not exceeding 1,5 kg;

— | cream whippers;

— | egg beaters;

— |ice-cream.machines including those for use in refrigerators and freezers;
— | knife sharpeners.

Type-X.attachments, other than those with a specially prepared cord, shall not be used for i¢e-
crgamsmachines for use in refrigerators and freezers.

25.7 Addition:

Polyvinyl chloride sheathed supply cords of ice-cream machines for use in refrigerators and
freezers shall be resistant to low temperatures.

Compliance is checked by the tests of I|IEC 60811-504:2012, 4.2 and 4.3, and
IEC 60811-505:2012, 4.2, these tests being carried out at a temperature of =25 °C + 2 °C.
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25.14 Addition:

Hand-held blenders and hand-held food mixers are also subjected to the following test while
mounted on an apparatus similar to that of Figure 8. The appliance is mounted so that the
direction of flexing corresponds to that most likely to occur when the supply cord is wound
around it for storage.

The supply cord is suspended vertically from the appliance and loaded so that a force of 10 N
is applied. The oscillating part is moved through an angle of 180° and back to the initial position.
The number of flexings is 2 000, the rate of flexing being six per minute.

25|22 Addition:

Appliance inlets shall be located so that pollution by food or liquid is unlikely tofoecur during
nofmal use.

26| Terminals for external conductors

Thjs clause of Part 1 is applicable.

27| Provision for earthing

Thjs clause of Part 1 is applicable.

28| Screws and connections

Thjs clause of Part 1 is applicable.

29| Clearances, creepage distances and solid insulation
Thjs clause of Part 1 is applicable except as follows.
29|12 Addition:

The microenvironment is pollution degree 3 unless the insulation is enclosed or located so that
it is unlikely to be‘exposed to pollution during normal use of the appliance.

30| Resistance to heat and fire

Thjs\clause of Part 1 is applicable except as follows.

30.1 Addition:

For ice-cream machines for use in refrigerators and freezers, the test is carried out at a
temperature of 10 °C + 2 °C plus the maximum temperature rise determined during the test of
Clause 11, but it shall be at least:

— 75 °C £ 2 °C, for external parts;

— 125 °C £ 2 °C, for parts supporting live parts.
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30.2 Modification:

Replace the two dashed items in the compliance criteria with the following:

— for churns and ice-cream machines, 30.2.3 is applicable;
— for other appliances, 30.2.2 is applicable.

31 Resistance to rusting

Thfscrause of Part 115 applicabte.

32| Radiation, toxicity and similar hazards

Thjs clause of Part 1 is applicable.
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adhesive
thermocouple wires 0,3 mm diameter to. JEC 60584-1 Type K
handle arrangement permitting a contact force of 4 N+ 1 N

polycarbonate tube: inside diaméter 3 mm, outside diameter 5 mm

m o O © >

tinned copper disc: 5 mm diameter, 0,5 mm thick with a flat contact face

Figure 101 — Probe for measuring surface temperatures
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Dimensions in millimetres

=30

]

h =200

IEC

funnel tube with inner diameter of 8 mm
item under test

funnel

container with 30 ml of spillage solution

horizontal surface

Figure 102 — Schematic representation of the 30 ml spillage test
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R2

Dimensions in millimetres

A
Y

W<0,75 R1
< L. —

PP

IEC

wall of feed opening in the direction of rotation
grinding screw outer circumference

grinding screw housing

feed screw opening

direction of rotation

distance from the grinding screw centre\point to the inner wall of the feed opening at the direction of rotatig
radius of the grinding screw excluding its threads
radius of grinding screw outer circumference

distance between the grinding 'screw outer circumference (top of projection) and the inner wall of the gring
screw housing

radius corner betweén-the wall of the feed opening and the screw housing

Figure 103 — Grinding screw with projections

=}

ing
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a) Elliptical feed opening
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b) Rectangular feed opening

o

Dpax -
IEC

c) U-shaped feed opening

1
}

e) Circular feed opening with two projections

D L

max =

IEC

d)” Semi-circular feed opening

Dmax

A

d) [Frapezoidal feed opening

IEC

f) Circular feed opening with one projection

Ke

D.ax ~ Maximum cross-sectional dimension of the opening

D in minimum cross-sectional dimension of the opening

L length of the longest continuous straight line intersecting the feed opening

Figure 104 — Examples of feed opening dimensions
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support

sliding feed table

hand rest

thumb guard

plate that sets the thickness of the $liees
blade guard

rotating blade

piece holder

Figure 105 — Slicing machine

EC
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full height of the open section

plate that sets the thickness of the slices
thumb guard

rotating blade

blade guard

thickness(ofjslices

sliding feed table

TE'_The dimensions are explained in 20.108.

Figure 106 — Protecting devices for slicing machines
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Annexes

The annexes of Part 1 are applicable except as follows.
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Annex B
(normative)

Battery-operated appliances, separable batteries and detachable batteries

Th

for battery-operated appliances

is annex of Part 1 is applicable except as follows.

B.11.1__ Modification:

Relplace the second, third and fourth paragraphs with the following:

Fo
dis
in

op
the

connected from the appliance for charging purposes, the appliance is operated as specif

brates due to depletion of the battery, whichever occurs first. If the battery.is depleted bef
appliance completes the duration of the test, the depleted battery is immediately replag

with another battery that is fully charged, the battery being the model_or type reference of

ba
co
ba

Fo
the
ba
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19

ftery provided or indicated in the instructions. The test is continued until the applian
mpletes the duration of the test as specified or it no longer operates due to depletion of
ftery, whichever occurs first.

I appliances incorporating integral batteries or separable batteries not disconnected fr
appliance for charging purposes, and that cannot/erform their intended function while
fteries are being charged, the appliance is opetated as specified in 11.7.101 to 11.7.1
il it completes the duration of the test or it cahnot perform its intended function due to
bletion of the battery, whichever occurs first:

r appliances operated with batteries that are replaceable, including integral batteries t
replaceable, or non-rechargeable batteries, the appliance is operated until the minim
bacity of the battery as specified inable B.1 has been delivered or the appliance comple
duration of the test as specified~in 11.7.101 to 11.7.118, whichever occurs first.

7 Addition:

Bdttery-operated appliances that have to be kept switched on by hand are operated for 30

B.;
teg
thg
sh
oth

20.101 Battery-operated appliances incorporating cutting blades that are accessible
t probe B of 1EC 61032 applied with a force not exceeding 5 N or, for appliances other th
se identified in 7.12 as not intended for use by children, to test probe 18 with a force of 2,5
b1l incafporate a biased-off switch, its actuating member being recessed, guarded
erwise constructed to prevent inadvertent operation.

C

r appliances operated with detachable batteries or separable batteries’ that are

ed

11.7.101 to 11.7.118 until it completes the duration of the test as specified“or it no longer

bre
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or

a

mnliance is checked bv annluina a cviindrical rod having a diameter of 40 mm and
r~ 7J FrEy J 7J 7 J

hemispherical end, to the actuating member of the biased-off switch. The test rod is applied
with a force not exceeding 5 N. The appliance shall not operate.
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When an appliance incorporates a separate locking device that has to be actuated and held so
the biased-off switch can be operated and that returns to the locked condition when the
biased-off switch actuator is released, compliance is checked by applying two cylindrical rods
simultaneously, one being applied to the separate locking device and one to the actuating
member of biased-off switch. The appliance shall not operate unless two separate and
dissimilar actions are required to operate the appliance, such that the appliance cannot be
operated with a single grasping motion or a straight-line motion.

NOTE Examples of such construction are:

a biased-off switch that has to be pushed in before it can be moved laterally to operate the appliance;

a separate locking device located so that a single grasping motion will not actuate both the locking de
and the biased-off switch.

ce
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Annex C
(normative)

Ageing test on motors

The value of p in Table C.1 is 2 000, except for the following appliances for which it is 500:

bean slicers,
blenders;

can openers;

cheese graters;
citrus-fruit squeezers;
graters;

ice-cream machines for use in refrigerators and freezers;

knife sharpeners;
knives;

sieving machines;
shredders.
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Annex R
(normative)

Software evaluation
R.2.2.5 Modification:

Replace the first paragraph with the following:

Fof programmable electronic circuits with functions requiring software incorporating measures
to tontrol the fault/error conditions specified in Table R.1 or Table R.2, detection of a faultferfor
shall occur before compliance with Clause 19, 20.2, 20.101, 20.104, 20.108 or 20.113| is
impaired.

R.2.2.9 Modification:
Replace the first sentence of the first paragraph with the following:

The software and safety-related hardware under its control shall be initialized and shall
terminate before compliance with Clause 19, 20.2, 20.101, ‘20.104, 20.108 or 20.113]| is
impaired.
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Annex AA
(normative)

Tests on sieves of centrifugal juicers

The purpose of these tests is to ensure that rotating sieves of centrifugal juicers are able to

wit

hstand the stresses to which they are subjected during the lifetime of the appliance.

The tests are carried out in the order specified.

1)

Chemical stress test

The sieves are placed in a solution of detergent having a concentration of 3 g/l and a
temperature of 65 °C = 1 °C. The detergent to be used consists of the chemical substandes
as specified in Table AA.1.

Table AA.1 — Detergent composition

Chemical substance Specification1 Weight in %

S¢dium citrate dihydrate N 1560/Jungbunzlauer 30,0

Mgleic acid/acrylic acid copolymer Alternative 1: 12,0

Np salt Sokalan CP 5 Compound/Henkel

50 % active on sodium carbonate

Sedium percarbonate 7,0

Tetraacetyl ethylendiamine TAED/Warwick 2,0

Sedium disilicate (noncrystalline) Portil A/Cognis 10

Lipear fatty alcohol ethoxylate Plurafac LF403/BASF 2,0

(Nonionic surfactant, low foaming)

Protease Saviftiase X.0T/NOVO 40 KNPU/kg *
e.g. Savinase 8.0T:
1,0 %

Amylase Termamyl xxT/NOVO 300 KNU/kg £
e.g. Termamyl 60T:
0,5 %

Sedium carbonate, anhydrous Soda, leicht/Mathes & Weber Add to 100

I F Activity units

The sieves are kept in the solution for 48 h after which they are removed and rinsed with
water.

2)

The sieves are stored at room temperature for 14 days.
Thermal stress test

The sieves are placed in a dry atmosphere at a temperature of 83 °C + 2 °C for 1 h. They
are then placed into water having a temperature of 20 °C + 2 °C.

This test is carried out three times.

"Jungbunzlauer", "Sokalan", "Henkel", "Warwick", "Portil", "Cognis", "Plurafac", "BASF"”, "Savinase", "Termamyl",
"Novo"Mathes & Weber" are trademarks. This information is given for the convenience of users of this document
and does not constitute an endorsement by the IEC of these trademarks. Items of the similar specification can
be used if they can be shown to lead to the same results.
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3)

4)

Impact test

The sieves are dropped from a height of 1 m onto a wooden floor in such a way that at the
moment of impact the axis of rotation is horizontal.

This test is carried out 12 times, the sieves being rotated by 30° each time to obtain
12 different points of impact.

Starting test

A sieve is placed in the appliance that is supplied at 1,06 times rated voltage, speed
controls being set at the highest position. The appliance is operated for 15 s followed by a
rest period of 45 s.

This test is carried out 25 times on each sieve.

After the tests, there shall be no crack or other damage visible to the naked eye, dents belng
disregarded.



https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

-52 - IEC 60335-2-14:2025 © |IEC 2025
Bibliography
The Bibliography of Part 1 is applicable except as follows.
Addition:

IEC 60335-2-9, Household and similar electrical appliances — Safety — Part 2-9: Particular
requirements for grills, toasters and similar portable cooking appliances

IEC60335-2-15, Household and similar electrical appliances — Safety — Part 2-15. Particular
requirements for appliances for heating liquids

IEC 60335-2-16, Household and similar electrical appliances — Safety — Part 2-16:Particular
requirements for food waste disposers

IEC 60335-2-24, Household and similar electrical appliances — Safety — Part 2-24: Particular
requirements for refrigerating appliances, ice-cream appliances and ice makers

IEC 60335-2-64, Household and similar electrical appliances — Safety — Part 2-64: Particular
requirements for commercial electric kitchen machines



https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407



https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

- 54 — IEC 60335-2-14:2025 © |IEC 2025

SOMMAIRE

AVANT-PROP O S .. ettt et e et e e e et e e e anns 56
INTRODUGCTION ..ttt et e e e e et e e et et e et e et e et e et e e eanns 59
1 Domaine d'application ... 60
2 REfEreNnCes NOMMaAtiVES ... . e 62
3 Termes et definitioNS ... e 62
4 EXIQENCES GENEIAlES . e 67
5 | Conditions générales d'e@SSaiS ......ccuiiiiiiiiiiiii e 67
B | Classification ... e 67
7 Marquage et iNStrUCLIONS .......ieiiii e Ce e eeae e 67
8 Protection contre I'accés aux parties actives.......ccooevviiiiiiiiiinin N 69
9 | Démarrage des appareils a moteur...........ooooiiiiiiiiiii N 69
10| Puissance et courant .........cooouiiiiiiiii i L 70
1] EChaUffEMENTS. .. .oy ek e 70
12| Charge des batteries a ions meétalliques ..........cooiiiiiiiii e 76
13| Courant de fuite et rigidité diélectrique a la température de régime ...............c.coiienn. 76
14| Surtensions transitoires ........coooviviiiiiiiiiiiii e A e 76
15] Résistance a 'humidit@ ... 77
16| Courant de fuite et rigidité di€lectrique ....... ... 78
17| Protection contre la surcharge des transformateurs et des circuits associés.................. 78
T8 ENAUIANCE ... 78
19] Fonctionnement anormal ... 0N 79
20 Stabilité et dangers MECANIQUES ..ol . i iui i 80
21| RéSIiStanCe MECaNIQUE ... ..o e e 90
22 CONSIIUCTION e T ettt e e e e 90
23 CoNAUCIEUIS TN NS . et e e 91
P I 0o 4 ¥ o To 1= 7= o) £ S 92
25| Raccordement au-réseau et cables souples extérieurs ... 92
26| Bornes pourCOnMdUCIEUIS EXIEIMES ...t e e e e 93
27| Dispositions*en vue de la mise @ la terre ........ooiiiiiiiii i 93
P24 ] IV A T = o] 0) T 1= {0 o - T 93
29| Distances dans l'air, lignes de fuite et isolation solide...............c.o 93
30| \Résistance a la chaleur et au feU..... ..o 93
31  Protection contre 1a roUille .. ... 94
32 Rayonnement, toxicité et dangers analogues...........ooouiiiiiiiiiiiii i 94
N 1 15 - 100
Annexe B (normative) Appareils alimentés par batteries, batteries séparables et

batteries amovibles pour les appareils alimentés par batteries.............ccoooiiiiiii 101
Annexe C (normative) Essai de vieillissement des moteurs............cooooeiiiiiiiiinineieeeen 103
Annexe R (normative) Evaluation des 10gicielS..............cooueeiiiieiiii e, 104
Annexe AA (normative) Essais des filtres de centrifugeuses ..o, 105

710 1Yo = Yo 4 L= S 107


https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

IEC 60335-2-14:2025 © |IEC 2025 - 55 -

Figure 101 — Dispositif de mesure des températures de surface .............ccoeveiiiiiiiiieineenn.. 94
Figure 102 — Représentation schématique de I'essai de débordementde 30 ml.................... 95
Figure 103 — Vis de broyage avec projeCtions ... ... 96
Figure 104 — Exemples de dimensions de I'orifice d'approvisionnement...............c..ccoeiininni. 97
Figure 105 — Maching @ tranCher. .. ... o e e e 98
Figure 106 — Dispositifs de protection des trancheurs ... 99

Tapleau—+04+—Echauffementsmaximawxpourtessurfaces—accessibles-extérieures
spécifiées en conditions de fonctionnement normal.............cooiiiiiiiii i 76

Tapleau AA.1 — Composition du détergent ..........oooiiiiiii i N 105



https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

1)

2)

3)

4)

5)

6)
7)

8)

9)

- 56 - IEC 60335-2-14:2025 © |IEC 2025

COMMISSION ELECTROTECHNIQUE INTERNATIONALE

APPAREILS ELECTRODOMESTIQUES ET ANALOGUES — SECURITE -

Partie 2-14: Exigences particuliéeres pour les machines de cuisine

AVANT-PROPOS

La Commission Electrotechnique Internationale (IEC) est une organisation mondiale de normalisation"compo
de l'ensemble des comités électrotechniques nationaux (Comités nationaux de I'lEC). L'IEC a_pour objet
favoriser la coopération internationale pour toutes les questions de normalisation dans lesYdomaines
I'électricité et de I'électronique. A cet effet, I''EC — entre autres activités — publie des Normes,internationa
des Spécifications techniques, des Rapports techniques, des Spécifications accessibles au‘public (PAS) et
Guides (ci-aprés dénommeés "Publication(s) de I'lEC"). Leur élaboration est confiée a descomités d'études,
travaux desquels tout Comité national intéressé par le sujet traité peut participer. Les organisati
internationales, gouvernementales et non gouvernementales, en liaison avec I'lEC{ participent également

travaux. L'IEC collabore étroitement avec I'Organisation Internationale de Nofmalisation (ISO), selon

conditions fixées par accord entre les deux organisations.

Les décisions ou accords officiels de I'lEC concernant les questions techniqués-représentent, dans la mesurg
possible, un accord international sur les sujets étudiés, étant donné que les Comités nationaux de I'lEC intéres
sont représentés dans chaque comité d'études.

Les Publications de I'lEC se présentent sous la forme de recommahndations internationales et sont agré
comme telles par les Comités nationaux de I'lEC. Tous les efforts raisonnables sont entrepris afin que I'
s'assure de I'exactitude du contenu technique de ses publications;/I'lEC ne peut pas étre tenue responsablg
I'éventuelle mauvaise utilisation ou interprétation qui en est faite par un quelconque utilisateur final.

Dans le but d'encourager l'uniformité internationale, les<{Comités nationaux de I'lEC s'engagent, dans toutd
mesure possible, a appliquer de fagon transparente les\Publications de I'lEC dans leurs publications nationg
et régionales. Toutes divergences entre toutes Publications de I'lEC et toutes publications nationales
régionales correspondantes doivent étre indiquées_en-termes clairs dans ces derniéeres.

L'IEC elle-méme ne fournit aucune attestation'de conformité. Des organismes de certification indépendd
fournissent des services d'évaluation de conformité et, dans certains secteurs, accédent aux marques
conformité de I'lEC. L'IEC n'est responsablé~d'aucun des services effectués par les organismes de certifica
indépendants.

Tous les utilisateurs doivent s'assuref gu'ils sont en possession de la derniére édition de cette publication.

Aucune responsabilité ne doit étrelimputée a I'lEC, a ses administrateurs, employés, auxiliaires ou mandatai
y compris ses experts particuliers et les membres de ses comités d'études et des Comités nationaux de I'l
pour tout préjudice causé eh cas de dommages corporels et matériels, ou de tout autre dommage de quel
nature que ce soit, directe ou indirecte, ou pour supporter les colts (y compris les frais de justice) et les dépen
découlant de la publication ou de I'utilisation de cette Publication de I'lEC ou de toute autre Publication de I'l
ou au crédit qui lui est\accordé.

L'attention est attirée sur les références normatives citées dans cette publication. L'utilisation de publicati
référencées est\obligatoire pour une application correcte de la présente publication.

L'IEC attireVattention sur le fait que la mise en application du présent document peut entrainer I'utilisation g
ou de plusieurs brevets. L'IEC ne prend pas position quant a la preuve, a la validité et a I'applicabilité de f
droit de-brevet revendiqué a cet égard. A la date de publication du présent document, I'lEC n'avait pas r
notification qu'un ou plusieurs brevets pouvaient étre nécessaires a sa mise en application. Toutefois, il y a
d:avertir les responsables de la mise en application du présent document que des informations plus récen
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L'IEC ne saurait étre tenue pour responsable de ne pas avoir identifié de tels droits de brevets.

L'IEC 60335-2-14 a été établie par le comité d'études 61 de I'lEC: Sécurité des appareils
électrodomestiques et analogues. Il s'agit d'une Norme internationale.

Cette septieme édition annule et remplace la sixieme édition parue en 2016
I'Amendement 1:2019. Cette édition constitue une révision technique.

et
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Cette édition inclut les modifications techniques majeures suivantes par rapport a I'édition
précédente:

a)
b)

c)

d)

q)

Le

le texte a été aligné sur I'lEC 60335-1:2020;

certaines notes ont été converties en texte normatif (Article 1, 3.1.9.111, 3.1.9.112,

3.1.9.114, 3.1.9.115, 11.7.3, 20.2, 20.107, 20.108);

I'extracteur de jus de baies a été remplacé par l'extracteur de jus a broyeur et un terme

défini a été ajouté (Article 1, 3.1.9.101, 3.5.107, 11.7.102, 19.1, 19.7);

des exigences ont été ajoutées pour les appareils qui ne sont pas destinés a étre utilisés

1 £ 4 LA radhial 47 40 ON 0 _ON Aann  ON A4\
pal uco Cliidins (ATUCIC T, 7. T4, £2VU.2, ZU. TUU, ZU. T1T7T),

les essais en conditions de fonctionnement normal ont été clarifiés (3.1.9, 3.1.9.11%,°5.

7.12,10.1,11.5,11.6, 11.7, 11.7.1 a2 11.7.3, 11.7.101 a 11.7.118);

des températures de surface ont été ajoutées pour les surfaces accessibles,’extérieu
(11.3, 11.8);

I'essai de débordement du 15.2 a été modifié pour couvrir les fuites du réeipient de liqui

les exigences pour la commande a distance des machines de cuisine ont été clarifiées (11

19.7, 22.40, 22.49, 22.51);

la période de fonctionnement des extracteurs de jus a été modifi€e en ce qui concerng
charge de 0,5 kg de carottes et la durée de fonctionnement (117.105);

les essais de débordement avec des joints amovibles onf été clarifiés et I'essai d'étanchéi

des joints a été ajouté (15.2, 15.102);
les limites des dimensions des orifices d'approvisionhement ont été clarifiées au 20.2;

des exigences ont été ajoutées pour la fonctior de verrouillage lorsque la conformité §
norme repose sur un circuit électronique (20,2%20.104, 20.108, 20.113);

le calibre d'essai 18 a été ajouté lorsquerle calibre d'essai B est appliqué et les forg
appliquées aux calibres d'essai ont étécclarifiées (20.2, 20.104, 20.106, 20.108, 20.1
20.114, 20.117);

les exigences relatives au fonctionnement intempestif des mélangeurs portatifs et d
couteaux ont été mises a jour et*combinées afin de couvrir les constructions alternatiy
d'interrupteurs disponibles surle marché (20.103 et suppression de I'ancien 20.115);

I'essai du 20.104 a été clarifié;

les exigences de verrouillage ont été mises a jour de maniére a s'appliquer a tous
appareils pour lesguels le verrouillage est exigé aux fins de la conformité a la nor
(20.113, 20.114),

)

es

es
es

es
me

le détergent (ufilisé pour le conditionnement des centrifugeuses a été mis a jour

(Annexe AA):

texte de cette Norme internationale est issu des documents suivants:
Projet Rapport de vote
61/7347/FDIS 61/7384/RVD

Le rapport de vote indiqué dans le tableau ci-dessus donne toute information sur le vote ayant
abouti a son approbation.

La

langue employée pour I'élaboration de cette Norme internationale est I'anglais.

Ce document a été rédigé selon les Directives ISO/IEC, Partie 2, il a été développé selon les
Directives ISO/IEC, Partie 1 et les Directives ISO/IEC, Supplément IEC, disponibles sous
www.iec.ch/members_experts/refdocs. Les principaux types de documents développés par
I'lEC sont décrits plus en détail sous www.iec.ch/publications.
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Une liste de toutes les parties de la série IEC 60335, publiées sous le titre général Appareils
électrodomestiques et analogues — Sécurité, se trouve sur le site web de I'lEC.

La présente partie 2 doit étre utilisée conjointement avec la derniere édition de I'lEC 60335-1
et ses amendements sauf si cette édition I'exclut. Dans ce cas, la derniére édition qui n'exclut
pas la présente partie 2 est utilisée. Elle a été établie sur la base de la sixieme édition (2020)

de

cette norme.

NOTE 1 L'expression "la Partie 1" utilisée dans la présente norme fait référence a I'lEC 60335-1.
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ransformer cette publication en norme IEC: Exigences de sécurité pour les machines
sine.

'squ'un paragraphe particulier de la Partie 1 n'est pas mentionné dans cette |partie 2,
ragraphe s'applique pour autant que cela soit raisonnable. Lorsque la présente nor
ntionne "addition", "modification" ou "remplacement", le texte correspondant de la Parti
t étre adapté en conséquence.

TE 2 Le systéme de numérotation suivant est utilisé:
les paragraphes, tableaux et figures qui s'ajoutent a ceux de la Partie 1 sont ntimérotés a partir de 101;

a l'exception de celles qui sont dans un nouveau paragraphe ou de cellessquiconcernent des notes de la Parti
les notes sont numérotées a partir de 101, y compris celles des articles-eu paragraphes qui sont remplacés

les annexes qui sont ajoutées sont désignées AA, BB, etc.

TE 3 Les caractéres d'imprimerie suivants sont utilisés:
exigences: caractéres romains;

modalités d'essais: caracteres italiques;

notes: petits caractéres romains.

termes en gras dans le texte sont définis a I'Article 3. Lorsqu'une définition concerne un adjectif, I'adjectif &
h associé figurent également en gras.

comité a décidé que le contenu de'ce document ne sera pas modifié avant la date de stabi
iquée sur le site web de I'lEC*sous webstore.iec.ch dans les données relatives au documsd
herché. A cette date, le document sera
reconduit,

supprimé, ou

révisé.

TE 4 L'attention des Comités nationaux est attirée sur le fait que les fabricants d'appareils et les organisr
sai peuvent‘avoir besoin d'une période transitoire aprés la publication d'une nouvelle publication IEC, ou d'

lication ‘amendée ou révisée, pour fabriquer des produits conformes aux nouvelles exigences et pour adaj
s équipements aux nouveaux essais ou aux essais révisés.

comite recommande que le contenu de cette publication soit adopté pour application nationale (obligatoire)
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S 1Ot 12 mols et au prus tard 36 mois ap|§§ a date de publication.
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INTRODUCTION

Il a été admis par hypothése, en établissant la présente Norme internationale, que I'exécution
de ses dispositions était confiée a des personnes expérimentées et ayant une qualification
appropriée.

Les documents de recommandations concernant 'application des exigences de sécurité des
appareils peuvent étre obtenus par le biais des documents d'accompagnement du comité
d'études 61 sur le site web de I'lEC a I'adresse: https://www.iec.ch/tc61/supportingdocuments.

Ce|tte information est donnée a l'intention des utilisateurs de la présente Norme internationale

et he constitue nullement un remplacement du texte normatif de la présente norme.

La|présente norme reconnait le niveau de protection internationalement accepté contre |es
daphgers électriques, mécaniques, thermiques, liés au feu et au rayonnement)des appare|ls,
lorgqu'ils fonctionnent comme en usage normal en tenant compte des instructions du fabricant.
Elle couvre également les situations anormales auxquelles on peut s'attendre dans la pratique
et elle tient compte de la fagon dont les phénoménes électromagnétiques peuvent affectern le
forjctionnement sOr des appareils.

La|présente norme tient compte autant que possible des exigenees de I'lEC 60364, de fagon a
regter compatible avec les régles d'installation quand l'appareil est raccordé au résgau
d'glimentation. Cependant, des régles d'installation nationalés peuvent étre différentes.

Si pn appareil relevant du domaine d'application de la’grésente norme comporte également des
forjctions couvertes par une autre partie 2 de MEC 60335, la partie 2 correspondante est
appliquée a chaque fonction séparément, dans.la limite du raisonnable. Si cela s'appligle,
I'influence d'une fonction sur les autres fonctions est prise en compte.

Lofsqu'une partie 2 ne comporte pas d'éxigences complémentaires pour couvrir les risques
trajtés dans la Partie 1, la Partie 1 s'applique.

NOJTE 1 Cela signifie que les comités(diétudes responsables pour les parties 2 ont déterminé qu'il n'était pas
nédessaire de spécifier des exigences particuliéres pour I'appareil en question en plus des exigences générales

La|présente norme est une horme de famille de produits traitant de la sécurité d'appareils et a
prgséance sur les normes horizontales et génériques couvrant le méme sujet.

NOJTE 2 Les publications'horizontales, les publications fondamentales de sécurité et les publications groupéegd de
sédurité couvrant un danger ne s'appliquent pas, parce qu'elles ont été prises en considération lorsque les exigenfes
gérlérales et particulieres ont été étudiées pour la série de normes IEC 60335.

Unlappareil conforme au texte de la présente norme ne sera pas nécessairement jugé conforme
auk prinecipes de sécurité de la norme si, lorsqu'il est examiné et soumis aux essais, il apparnait
qulil présente d'autres caractéristiques qui compromettent le niveau de sécurité visé par ges
ex|gences.

Un appareil utilisant des matériaux ou présentant des modes de construction différents de ceux
décrits dans les exigences de la présente norme peut étre examiné et soumis aux essais en
fonction de I'objectif poursuivi par ces exigences et, s'il est jugé pratiquement équivalent, il peut
étre estimé conforme aux principes de sécurité de la présente norme.

NOTE 3 Les normes traitant des aspects non relatifs a la sécurité des appareils électrodomestiques sont:

— les normes IEC publiées par le comité d'études 59 concernant les méthodes de mesure de I'aptitude a la
fonction;

— les normes CISPR 11 et CISPR 14-1, ainsi que les normes applicables de la série IEC 61000-3 concernant les
émissions électromagnétiques;

— la norme CISPR 14-2 concernant I'immunité électromagnétique;
— les normes IEC publiées par le comité d'études 111 concernant I'environnement.
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APPAREILS ELECTRODOMESTIQUES ET ANALOGUES — SECURITE -

Partie 2-14: Exigences particuliéeres pour les machines de cuisine

Domaine d'application

L'a

L
us

Y G

Q

La
la

rticle de la Partie 1 est remplacé par le texte suivant.

hges domestiques et analogues, dont la tension assignée est inférieure ou égale a 250

liste suivante répertorie les exemples d'appareils qui relévent du domaine d'application
présente norme:

machines a couper les haricots;

extracteurs de jus a broyeur;

mélangeurs;

ouvre-boites;

centrifugeuses;

barattes;

presse-agrumes;

moulins a café dont la capacité assignée de la trémie ne dépasse pas 500 g;
fouets a créme;

fouets a ceufs;

batteurs;

préparateurs culinaires;

moulins a grains dont |acapacité assignée de la trémie ne dépasse pas 3 [;
rapes;

sorbetieres, y compris celles utilisées dans les réfrigérateurs et les congélateurs;
afflte-couteaux;

couteaux;

hachaoirs;

appareils pour faire des nouilles;

r4 1 la

Cplubl ICTUSTS,
coupe-légumes;
machines a tamiser,;

machines a trancher.

présente partie de I'lEC 60335 traite de la sécurité des machines de cuisine électriques pour

Va

ompris les appareils alimentés en courant continu et les appareils alimentés(par batteriges.

de

Les appareils destinés a un usage domestique normal et analogue et qui peuvent étre
également utilisés par des usagers non avertis dans des magasins, chez des artisans, dans
des chambres d'hbtes et dans des fermes sont compris dans le domaine d'application de la
présente norme. Toutefois, si un appareil est destiné a étre utilisé par des professionnels pour
la préparation d'aliments a des fins commerciales, cet appareil n'est pas considéré comme étant
uniquement a usage domestique et analogue.
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Dans la mesure du possible, la présente norme traite des dangers ordinaires présentés par les
appareils, encourus par tous les individus a l'intérieur et autour de leur habitation. Cependant,
elle ne tient en général pas compte :

r-
Q

La

des personnes (y compris des enfants) dont

e les capacités physiques, sensorielles ou mentales; ou

e le manque d'expérience et de connaissance

les empéchent d'utiliser I'appareil en toute sécurité sans surveillance ou instruction;

des enfants qui jouent avec l'appareil.

e ne tient pas compte de I'utilisation des appareils suivants par des enfants:

machines a couper les haricots;

mélangeurs, y compris les mélangeurs portatifs;

extracteurs de jus autres que les presse-agrumes;

batteurs;

préparateurs culinaires;

couteaux;

hachoirs;

appareils pour faire des nouilles;

éplucheuses de pommes de terre portatives ou dutype a tour;
rapes a légumes/coupe-légumes;

machines a trancher.

ttention est attirée sur le fait que:

pour les appareils destinés a étre utilisés dans des véhicules ou a bord de navires

d'avions, des exigences supplémentaires peuvent étre nécessaires;

dans de nombreux pays, des exigences supplémentaires sont spécifiées par les organism
nationaux de la santé, par les organismes nationaux responsables de la protection d
travailleurs et par des organismes similaires.

présente norme ne s'applique pas

aux machines a-trancher équipées d'un couteau circulaire dont la lame est inclinée a
angle supériedr &45° par rapport a la verticale;

aux machines a pain (IEC 60335-2-9);

aux préparateurs de lait de soja (IEC 60335-2-15);

aux-broyeurs de déchets (IEC 60335-2-16);

aux sorbetiéres avec motocompresseur incorporé (IEC 60335-2-24);

aux machines de cuisine a usage commercial (IEC 60335-2-64);

aux machines de cuisine a usage industriel;

ou

es
es

un

aux machines de cuisine destinées a étre utilisées dans des locaux qui présentent des
conditions particulieres, comme la présence d'une atmosphére corrosive ou explosive

(poussieres, vapeurs ou gaz).
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Références normatives

L'article de la Partie 1 s'applique, avec I'exception suivante.

Addition:

IEC 60584-1, Couples thermoélectriques — Partie 1: Spécifications et tolérances en matiere de

FEM

IECB08 1150472012, Cables electriques et a 11bres optigues — Methodes d'essal pour |es
matériaux non-métalliques — Partie 504: Essais mécaniques — Essai d'enroulement acbagse
température pour les enveloppes isolantes et les gaines

IEC 60811-505:2012, Cables électriques et a fibres optiques — Méthodes d'essai pour |es
ma3tériaux non-métalliques — Partie 505: Essais mécaniques — Essai d'allongement a bagse
température pour les enveloppes isolantes et les gaines

3 | Termes et définitions

L'grticle de la Partie 1 s'applique, avec les exceptions suivantes:

3.1 Définitions relatives aux caractéristiques physiques

3.1.9 Modification:

Relmplacer le premier alinéa par ce qui suit:

forjctionnement de l'appareil dans les cefditions spécifiées du 3.1.9.101 au 3.1.9.119] et
forjctionnement avec la charge la plus défavorable indiquée dans les instructions

Nofe 101 a I'article: Le fonctionnement selon les instructions n'est pas nécessaire pour les appareils mis|en
fonftionnement sans charge conformément au 3.1.9.119.

Nofe 102 a I'article: Un document concernant I'application du 3.1.9, de I'Article 10 et de I'Article 11 peut étre obtenu
par|le biais des documents d'aceompagnement du comité d'études 61 sur le site web de I'lEC.

3.1.9.101 Les extracteurs de jus a broyeur sont alimentés avec 1 kg de baies telles que |es
grgseilles, groseilles~sa ' maquereau ou raisins. Les pilons sont pressés avec une force de § N
coftre les baies.

3.1.9.102 _L'es mélangeurs d'aliments sont mis en fonctionnement avec le bol rempli jusqp'a
la [capacité /assignée avec un mélange constitué de deux parts, en masse, de carot{es
prealablement mises a tremper et de trois parts d'eau. Si la capacité assignée n'est pas
specifiee, le bol est rempli aux deux tiers de sa capacité totale. Les carottes sont mises a
tremper dans l'eau pnndnnf 24 h et r\nnpénc de fnr;nn que les _dimensions-des morceauxine

dépassent pas 15 mm. Si le bol n'est pas fourni, un bol cylindrique d'une capacité totale
d'environ 1 | et d'un diamétre intérieur d'environ 110 mm est utilisé.

Les mélangeurs de liquides sont mis en fonctionnement avec de I'eau a la place du mélange.

3.1.9.103 Les ouvre-boites sont mis en fonctionnement avec des boites en acier étamé d'un
diamétre d'environ 100 mm.
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3.1.9.104 Les extracteurs de jus sont mis en fonctionnement avec des carottes mises a
tremper dans I'eau pendant 24 h environ. Une quantité de 5 kg de carottes préalablement mises
a tremper est introduite graduellement dans les extracteurs de jus qui comportent des
évacuations séparées pour le jus et la pulpe. Les autres extracteurs de jus sont alimentés avec
des lots de 0,5 kg de carottes, sauf indication contraire dans les instructions. Les pilons sont
pressés avec une force de 5 N contre les carottes.

3.1.9.105 Les rapes a fromage sont mises en fonctionnement avec un morceau de 250 g de
parmesan dur choisi dans un bloc de fromage vieux d'environ 16 mois et dont l'une des faces
au moins est plane. Une force de 10 N est appliquée au fromage a moins que la force ne soit
appltquée automatiquement.

3.1.9.106 Les barattes sont remplies d'un mélange constitué de huit parts, en niasse, ([de
crg@me épaisse et d'une part de babeurre. La quantité de mélange est la quantité maximale qui
pefmet un fonctionnement sans débordement de la baratte.

3.1.9.107 Les presse-agrumes sont mis en fonctionnement en pressant des"moitiés d'orange
suf le cone avec une force de 50 N.

3.1.9.108 Les moulins a café qui comportent un récipient séparé-pour collecter la moutlire
sont mis en fonctionnement avec la trémie remplie de grains decafé torréfiés.

Lep autres moulins a café sont mis en fonctionnement avetda trémie remplie avec la quantiité
mgximale de grains de café torréfiés indiquée dans les instructions.

Note 1 a l'article: Si nécessaire, les grains de café sont‘conditionnés pendant 24 h a une température|de
30 [C £ 2 °C et une humidité relative de 60 % + 2 %.

dispositifs de commande sont réglés sur laposition qui permet d'obtenir la mouture la plus

3.1.9.109 Les fouets a creme et les fouets a ceufs sont mis en fonctionnement dans l'eau(en
immergeant 80 % de la longueur dela partie active dans un bol d'eau.

3.1.9.110 Les batteurs équipés de fouets pour le mélange de la pate a gateau sont mis [en
forjctionnement avec les lames de fouet aussi prés que possible du fond d'un bol qui contient|du
sable sec dont la grosseur‘de grain se situe entre 170 um et 250 ym. La hauteur du sable dgns
le pol est égale a envifen'80 % de la longueur de la partie active des fouets.

Lep batteurs avec/fouets prévus pour pétrir la pate a lever sont mis en fonctionnement [en
pldcant les foueis dans un bol rempli d'un mélange de farine et d'eau.

Nofe 1 a larticle: La farine contient 10 % + 1 % de protéine, lorsque la teneur en eau est négligeable et qu'ellg ne
corftient(pas d'additifs chimiques.

Nofe 2.4 l'article: En cas de doute, une farine datant de plus de deux semaines et de moins de quatre mois |est
utilisée. La farine est entreposée dans des sacs en plastique avec une quantité d'air aussi faible que possible.

Le bol est rempli d'une masse de farine, en grammes, égale a 35 % de sa capacité totale en
cm3, 72 g d'eau, a une température de 25 °C + 1 °C, étant ajoutés pour chaque quantité de
100 g de farine.

Note 3 a l'article: En cas de doute, la quantité d'eau est de 1,2 fois la quantité nécessaire pour obtenir une
consistance du mélange de 500 unités Brabender a 29 °C + 1 °C, déterminée au moyen d'un farinographe.


https://iecnorm.com/api/?name=d1b0c1f9426bf9fe9403a1bbebe50407

- 64 - IEC 60335-2-14:2025 © |IEC 2025

Pour les batteurs portatifs, les fouets se déplacent de fagcon a décrire un mouvement en forme
de huit a une cadence de 10 a 15 mouvements par minute. Le batteur est tenu de sorte que
les fouets touchent la paroi du bol en des points opposés et soient en contact avec le fond du
bol. Si un bol n'est pas fourni, un bol dont la hauteur est d'environ 130 mm et le diamétre interne
d'environ 170 mm en haut, se réduisant a environ 150 mm au fond, est utilisé. Sa surface
interne est lisse et la paroi est raccordée au fond par un arrondi.

3.1.9.111 Les préparateurs culinaires sont mis en fonctionnement avec la charge qui donne
les conditions les plus défavorables, comme suit:

comme cela est spécifié pour les rapes a légumes et les coupe-légumes (
les rapes a fromage (3.1.9.105);

3.1.9.118) et-p

— | s'ils sont équipés de lames pour couper, ils sont mis en fonctionnement avec chacune des
charges suivantes, remplis jusqu'a la capacité assignée ou jusqu'a la quantité maximale
recommandée dans les instructions pour la charge d'aliments spécifié€,] si celle-ci est
inférieure:

e viande de beeuf crue tendre, sans os et sans gras;
e morceau de parmesan dur choisi dans un bloc de fromage vieux’'d'environ 16 mois;

— | s'ils sont équipés de lames de mélange, ils sont mis en fopctionnement comme cela st
spécifié pour:
e les batteurs pour le mélange de la pate a gateau.(8,1.9.110) lorsque le préparatqur
culinaire n'est pas prévu pour pétrir la pate a lever. Cependant, le sable est rempli
jusqu'a la capacité assignée ou jusqu'a la quantité maximale recommandée dans |es
instructions pour la lame de mélange, si celle-ci est inférieure;

e les batteurs avec fouets prévus pour pétrir la pate a lever lorsque le préparatgur
culinaire est prévu pour pétrir la pate-aylever. Cependant, le réglage du dispositif [de
commande et la quantité de mélangeccorrespondent a la valeur maximale indiquée dgns
les instructions. Si un accessoire qui‘tourne a grande vitesse est utilisé pour préparerf la
pate, 60 g d'eau seulement sontsajoutés pour 100 g de farine.

Notfe 1 a I'article: En cas de doute, lorsqu‘un accessoire qui tourne a grande vitesse est utilisé, la quantité d'¢au
est|celle nécessaire pour obtenir une consjstance du mélange de 500 unités Brabender a 29 °C + 1 °C, déterminée
au moyen d'un farinographe.

Nofe 2 a I'article: La quantité nraximale de mélange peut étre spécifiée par la quantité maximale de farine.

Lef charges d'alimentsisont préparées a I'avance, comme cela est recommandé dans le mantel
d'ipstructions, notamment en coupant des morceaux d'une taille spécifiée, en épluchant |es
aliments et en lés,plagant au réfrigérateur ou au congélateur. Si aucune instruction [de
pregparation n'est.fournie, les aliments sont coupés en morceaux de taille adaptée au bol ol a
I'orifice d'approvisionnement.

Dans le"¢cas d'un appareil a plusieurs vitesses, si les instructions recommandent des vitesgdes
aufres’ que la vitesse maximale pour certaines charges d'aliments, celles-ci sont traitées & la

vitessetrecommandes

3.1.9.112 Les moulins a grains sont mis en fonctionnement avec la trémie remplie de blé et
les dispositifs de commande réglés sur la position qui permet d'obtenir la mouture la plus fine.
Le mais est utilisé a la place du blé lorsque les instructions indiquent qu'il peut étre moulu.

Note 1 a l'article: Si nécessaire, le blé ou le mais est conditionné pendant 24 h a une température de 30 °C + 2 °C
et une humidité relative de 60 % = 2 %.

3.1.9.113 Les sorbetiéres sont mises en fonctionnement avec un mélange constitué de 60 %
d'eau, 30 % de sucre, 5 % de jus de citron et 5 % de blancs d'ceufs battus par masse. La
quantité de mélange est égale a la capacité assignée. Si la capacité assignée n'est pas
spécifiée, le récipient est rempli a sa capacité totale.
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Les éléments amovibles pour réfrigérer la créme glacée sont préalablement refroidis pendant
24 ha-20°Czt5°C.

Pour les appareils refroidis par de la glace, le récipient refroidissant est rempli de glace
conformément aux instructions, en ajoutant 200 g de sel par kg de glace.

Les sorbetieres utilisées dans les réfrigérateurs et les congélateurs sont placées sur un isolant
thermique d'environ 20 mm d'épaisseur. Elles sont mises en fonctionnement sans charge a une
température ambiante de —4 °C £ 1 °C.

3.1.9.114 Les couteaux sont mis en fonctionnement en coupant une tranche de saucisson jau
mdment du mesurage de la puissance. Le saucisson a un diamétre d'environ 55 mm.et est
défoupé en tranches d'environ 5 mm d'épaisseur, en appliquant une force d'environ_10 N [au
colyteau. Le saucisson est entreposé pendant au moins 4 h a une température de-23)°C = 2|°C
avant d'étre coupé.

Nofle 1 a I'article: Le salami est un exemple de saucisson.

Pour les autres essais, les couteaux sont mis en fonctionnement en gressant le bord coupant
de|la lame contre un bloc de bois tendre dont la section est d'environ™50 mm x 100 mm. Une
force est appliquée progressivement au couteau jusqu'a ce que(la-puissance déterminée |en
coyupant le saucisson soit atteinte.

3.1.9.115 Les hachoirs sont alimentés avec de la viande de bceuf tendre, sans os et sgns
grds, coupée en morceaux d'environ 20 mm x 20 mm,x®0 mm. Les pilons sont pressés a\jec
ung force de 5 N contre la viande.

Un| frein peut étre utilisé pour appliquer la valeursmoyenne de la charge déterminée en hachant
la yiande pendant 2 min.

3.1.9.116 Les appareils pour faire des nouilles sans fonction de mélange sont remplis d'une
paie composée de 225 g de farine de bilg, 1 ceuf (environ 55 g), 15 ml d'huile de cuisine et 45|ml
d'dau. Les pilons sont pressés avec-une force de 5 N contre la pate.

Lep appareils pour faire des nouilles qui possédent une fonction de mélange sont remplis
sugcessivement de farine de.blé et d'eau, 32 g d'eau étant utilisés pour 100 g de farine de Hlé,
sayf si les instructions spécifient un mélange plus lourd. La quantité de mélange est égale 4 la
valeur maximale indiquée dans les instructions.

3.1.9.117 Leséplucheuses de pommes de terre du type a cuve sont mises en fonctionnemeént
remplies d'eautet'de pommes de terre. Une quantité de 5 kg de pommes de terre plus ou mo|ns
sphériques-est utilisée, chaque kilogramme comprenant 12 a 15 pommes de terre.

Les .éplucheuses de pommes de terre portatives et du type a tour sont mises |en
fonjctionnement en épluchant des pommes de terre.

3.1.9.118 Les rapes a légumes et les coupe-légumes sont mis en fonctionnement avec des
carottes mises a tremper dans de l'eau pendant environ 24 h et coupées en morceaux
convenables. Cinqg lots de 0,5 kg de carottes trempées sont utilisés. Les pilons sont pressés
avec une force de 5 N contre les carottes.

3.1.9.119 Les machines a couper les haricots, les affite-couteaux, les machines a tamiser et
les machines a trancher sont mis en fonctionnement sans charge.

3.1.101
capacité assignée
capacité assignée a l'appareil par le fabricant
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.102

capacité totale
capacité maximale sans débordement

3.5 Définitions relatives aux types d'appareils

3.5.101
batteur
appareil destiné a mélanger les ingrédients alimentaires

3.4.102

pr
ap
ali

parateur culinaire
bareil congu pour couper finement des morceaux de viande, fromage, légumes et autres
ments au moyen de lames coupantes qui tournent dans un récipient

Nofe 1 a I'article: D'autres fonctions peuvent étre exécutées au moyen de lames, disques; albes ou moygens

simjilaires rotatifs, utilisés a la place des lames coupantes.

Nofle 2 a I'article: Les mini-hachoirs sont considérés comme des préparateurs culinaires.
3.8.103

hachoir

appareil destiné a couper finement de la viande et autres. aliments au moyen d'une pis

d'gpprovisionnement, de couteaux et de grilles perforées

3.
m
ap
en
mé§

3.5

mélangeur sans cable

mé
s'il

3.5
ap
ap
ma
ex

3.5
ex
ap
éc

.104

langeur

pareil destiné a pulvériser des solides, tels que)glacons, légumes ou fruits, a les mélanger
re eux ou a les mélanger avec des liquides (mélangeur d'aliments), ou appareil destini a
langer uniquement des liquides (mélangetr.de liquides)

.105

langeur qui incorpore un moteur\et qui n'est raccordé a l'alimentation et ne fonctionne que
est installé sur son socle assoCié

.106

pareil pour faire des nouilles
bareil sans fonction de mélange, destiné a réaliser des nouilles par extrusion ou par d'autres
yens, ou appareilqui posséde une fonction de mélange et destiné a réaliser des nouilles par
rusion uniquement

.107

racteur.de jus a broyeur
pareil destiné a extraire le jus de différents fruits et légumes a l'aide d'un broyeur pour
aser1a charge d'aliments et d'une crépine pour séparer le jus de la pulpe

Note 1 a I'article: Un broyeur est une vis qui transporte une charge d'aliments dont le volume diminue et qui écrase
donc la charge d'aliments.

3.7 Définitions relatives a la sécurité des composants

3.7.101

interrupteur sans verrouillage

interrupteur qui revient automatiquement en position arrét lorsque son organe de manceuvre
est relaché
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4

L'a

5

L'a

5.

Exigences générales

rticle de la Partie 1 s'applique.

Conditions générales d'essais
rticle de la Partie 1 s'applique, avec les exceptions suivantes.

Addition-

L's

Trois moulins a café et moulins a grains supplémentaires sont exigés pour I'essaj du 19.103.

L'dssai supplémentaire décrit en 25.14 est effectué sur un appareil distinct;

5.9 Addition:

Polur les appareils prévus pour réaliser plusieurs des fonctions: spécifiées du 3.1.9.101

3.1.9.119, l'essai est effectué avec les fonctions qui donnent les conditions les p
défavorables.

6 | Classification

L'drticle de la Partie 1 s'applique, avec I'exception suivante.

6.1 Addition:

Leps machines de cuisine portatives'doivent étre de la classe Il ou de la classe Ill. Toutefg
ellges peuvent étre de la classe 00U de la classe | si leur tension assignée ne dépasse
15p V.

7 | Marquage et instructions

L'drticle de la Partie_? s'applique, avec les exceptions suivantes.

7.1 Modificatien:

Lep appareils doivent porter le marquage de leur puissance assignée.

ssai décrit en 15.2 peut étre effectué sur un appareil sépare.

au
us

S!
as

A

fion -
O

Les socles fournis avec les mélangeurs sans cable doivent porter les marquages suivants:

le nom, la marque commerciale ou la marque d'identification du fabricant ou du vendeur

responsable;
la référence du modéle ou du type.
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7.12 Modification:

Ajouter le texte suivant avant le quatrieme alinéa et ajouter "Pour les autres appareils," au
début du quatrieme alinéa:

Pour les couteaux, les mélangeurs, y compris les mélangeurs portatifs; les extracteurs de
jus autres que les presse-agrumes, les batteurs, les préparateurs culinaires, les hachoirs,
les appareils pour faire des nouilles, les éplucheuses de pommes de terre portatives ou
du type a tour, les rapes a légumes/coupe-légumes, les machines a couper les haricots et les
machines a ftrancher, les instructions doivent comporter, en substance, les indications
sufvantes:

Cet appareil n'est pas destiné a étre utilisé par des enfants. Maintenir I'appareil et son'cab
d'alimentation hors de portée des enfants.

e

Cet appareil n'est pas destiné a étre utilisé par des personnes dont les capacités’physiques,
sensorielles ou mentales sont réduites, ou par des personnes dénuées d'expéerience ou(de
connaissance, sauf si elles ont bénéficié, par I'intermédiaire d'une persenne responsable
de leur sécurité, d'une surveillance ou d'instructions préalables concernant I'utilisation [de
I'appareil.

Il convient de surveiller les enfants pour s'assurer qu'ils ne jouént-pas avec l'appareil.

Addition:

Pour les appareils qui possédent une capacité assignée, la capacité assignée doit éfre
dégrite dans les instructions, sauf si elle est marquéessurl'appareil.

Lep accessoires, autres que ceux fournis avec l'appareil, doivent étre accompagneés
d'ihstructions afin d'assurer une utilisation entoute sécurité.

Lef instructions des appareils prévus pour réaliser plusieurs des fonctions spécifiées [du
3.1.9.101 au 3.1.9.119 doivent identifier la fonction de l'appareil sur laquelle est fondée|la
pulissance assignée ou la plage assignée de puissances, sauf si la puissance assignée|ou
la [plage assignée de puissances est fondée sur la fonction de l'appareil qui donne|la
pulssance la plus élevée lors de“l'essai de I'Article 10.

Lef instructions des machings a trancher avec une base équipées d'une surface plane sous
chariot d'approvisionnement doivent comporter, en substance, I'indication suivante:

e

Cet appareil doit étre utilisé avec le chariot d'approvisionnement et la plaque d'appui|en
place, sauf si eela n'est pas possible du fait de la taille ou de la forme de I'aliment.

Lep instructiofis doivent prévenir des risques de blessures en cas d'utilisation non prévue. Elles
do|vent indiguer que des précautions doivent étre prises lors de la manipulation des lames
colipantes affitées, lorsque le récipient est vidé et lors du nettoyage.

substance, l'indication suivante:

Faire preuve de vigilance si un liquide chaud est versé dans le préparateur culinaire ou le
mélangeur dans la mesure ou il peut étre éjecté de l'appareil en raison d'une ébullition
soudaine.

Les instructions doivent comporter, en substance, les indications suivantes:

Toujours déconnecter l'appareil de I'alimentation avant de le monter, le démonter ou le
nettoyer.
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Les instructions des mélangeurs portatifs doivent comporter, en substance, l'indication
suivante:

Toujours déconnecter le mélangeur de I'alimentation s'il est laissé sans surveillance.
Les instructions des centrifugeuses doivent comporter, en substance, l'indication suivante:

Ne pas utiliser I'appareil si le filtre rotatif ou le couvercle de protection est endommagé ou
présente des fissures visibles.

Les instructions des mélangeurs sans cable doivent indiquer que le mélangeur doit étre utilisé
un{quement avec le socle fourni.

Si[le mélangeur et le socle du mélangeur sans cable peuvent étre soulevés ensemble [en
prenant la poignée du mélangeur, les instructions doivent comporter, en substanceytindicat{on
sujvante:

ATTENTION S'assurer que le mélangeur est éteint avant de le retirer dexson socle.

Lep instructions doivent comporter des détails sur la fagon de nettoyer les’surfaces en contact
avec les aliments.

Lep instructions des appareils qui comportent un interrupteuronécessaire pour assurer
copformité au 22.40 doivent comporter, en substance, I'indication suivante:

a

Mettre l'appareil a l'arrét et le déconnecter de Jalimentation avant de changer |es
accessoires ou d'approcher les parties qui sont mobiles lors du fonctionnement.

Lep instructions relatives aux appareils pour faire«des nouilles qui possédent une fonction|de
mglange doivent indiquer la quantité maximale d'ingrédients qu'il convient d'utiliser.

Leg instructions doivent comporter, en substance, les indications suivantes:
Cet appareil est destiné a étre utilise'dans des applications domestiques et analogues telles
que:

— les coins cuisines réservés au personnel des magasins, bureaux et autfes
environnements professionnels;

— les fermes;
— par les clients.dans les hotels, les motels et autres environnements résidentiels;
— les environnements de type chambre d'hétes.

Si [le fabricanttsouhaite limiter I'utilisation de I'appareil a un domaine plus restreint que cglui

dégrit ci-dessus, cette restriction doit étre clairement indiquée dans les instructions.

8 | Protection contre I'accés aux parties actives

L'article de la Partie 1 s'applique, avec I'exception suivante.
8.1.1 Addition:

Le calibre d'essai 18 n'est pas appliqué pour les appareils identifiés en 7.12 comme non
destinés a étre utilisés par des enfants.

9 Démarrage des appareils a moteur

L'article de la Partie 1 ne s'applique pas.
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10 Puissance et courant

L'article de la Partie 1 s'applique, avec I'exception suivante.

10.

1 Addition:

A I'exception des appareils pour faire des nouilles qui possédent une fonction de mélange,

un

11

L

1
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le
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Le

dis

pe

1

Le

1

Le
0,4

1

e période représentative correspond a la durée la plus courte entre:

2. minoula ,nr:'\rindn de fonctionnement Qpp’r‘ifién auil171 pour un r‘yr‘lp de fonctionnement,

lorsque les conditions spécifiées du 3.1.9.101 au 3.1.9.119 sont utilisées;

2 min ou la période de fonctionnement spécifiée dans les instructions pour unscycle
fonctionnement, lorsque la charge la plus défavorable indiquée dans les instructions
utilisée.

Echauffements

drticle de la Partie 1 s'applique, avec les exceptions suivantes.

3 Addition:

surface. Le mesurage est effectué aprées une ducée de contact de 30 s.

calibre peut étre maintenu en place a laide d'une pince de laboratoire sur statif ou d

Ut étre utilisé.

5 Remplacement:

6 Remplacement;

5 appareilss.combinés sont alimentés sous la tension la plus défavorable comprise en
4 fois et.3406 fois la tension assignée.

7 , Modification:

rsque les surfaces accessibles extérieures sont suffisamiment planes et permettent I'acce
calibre d'essai de la Figure 101 est utilisé pour mesurer les échauffements des surfades
cessibles extérieures spécifiées dans le Tableau 101."Le calibre est appliqué sur la surfgce
pc une force de 4 N £+ 1 N de maniere a établir lesmeilleur contact possible entre le calibre et

de
pst

D
»

un

positif analogue. Tout instrument de mesure qui donne les mémes résultats que le calibre

5 appareils a moteur sont alimentés sous la tension la plus défavorable comprise enjre
0,94 fois et 1,06 fois la tension assignée.

tre

Remplacer le premier alinéa par ce qui suit:

L'appareil est soumis aux essais du 11.7.1 et si nécessaire aux essais du 11.7.2 et du 11.7.3.
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Les appareils équipés d'un programmateur ou d'une minuterie sont mis en fonctionnement
pendant la durée maximale admise par le programmateur ou la minuterie, ou jusqu'a
I'établissement des conditions de régime, si cela se produit en premier. Si 'appareil peut
également étre utilisé sans le programmateur ou la minuterie, l'appareil est mis en
fonctionnement pendant la période maximale admise par le programmateur ou la minuterie ou
pendant la période de fonctionnement spécifiée au 11.7.1, 11.7.2 ou 11.7.3, selon le cas, si
celle-ci est plus défavorable. Un appareil qui comporte une fonction de limiteur de durée qui:

— S'active apres une durée supérieure a la période de fonctionnement spécifiée en 11.7.1,
11.7.2 et 11.7.3; ou

— | nesSt pas [aerntriee SuUrie diSPOoSItrde comimande ou dars 1es INnsStructions a-utiiisation

n'gst pas considéré comme étant équipé d'une minuterie lors de l'essai d'échauffemént el la
péliode de fonctionnement spécifiée en 11.7.1, 11.7.2 et 11.7.3 s'applique.

Lep appareils prévus avec une commande a distance sont également mis enfonctionnement
pehdant la durée maximale de fonctionnement qui peut étre réglée poursla commande a
distance, ou pendant la durée maximale avant |'arrét automatique de I'appareil.

Remplacer le premier tiret du troisiéme alinéa par ce qui suit:

— | /a batterie complétement déchargée est chargée, I'appareilétant mis en fonctionnement
de la maniére spécifiée au 11.7.1, au 11.7.2 et au 11.7.3, selon le cas, et remplissant|sa
fonction prévue, si cela est admis par la construction deappareil;

11{7.1 L'appareil est mis en fonctionnement

— | dans les conditions de charge spécifiées du 3<1.9.101 au 3.1.9.119,
— | pendant la période de fonctionnement spécifiee du 11.7.101 au 11.7.118, et

— | pendant le nombre de cycles et de périodes de repos spécifié du 11.7.101 au 11.7.118]|(le
cas échéant).

11|7.2 Si la puissance, mesurée conformément & I'Article 10, d'une charge quelconque
indiquée dans les instructions dépasse la puissance de la charge utilisée pour l'essai du 11.7.1,
I'appareil est mis en fonctionnemrent comme cela est spécifié au point a). Si la période |de
fonctionnement spécifiée dans\les instructions dépasse la période de fonctionnement utiligée
poyr l'essai du 11.7.1, I'appareil est mis en fonctionnement comme cela est spécifié au pointb).
Cependant, le fonctionnenient selon les instructions n'est pas nécessaire pour les appargils
mig en fonctionnement\sans charge conformément au 3.1.9.119.

a

~

L'appareil est'mis en fonctionnement
— dans Jes;conditions de charge maximale spécifiées dans les instructions,
— pendant la période de fonctionnement spécifiée dans les instructions, et

—  (pendant le nombre de cycles et de périodes de repos spécifié du 11.7.101 au 11.7.118
(le cas échéant).

Cependant, si la période de fonctionnement spécifiée dans les instructions est inférieure a
celle spécifiee au 11.7.1 et ne dépasse pas 7 min, la période de fonctionnement doit
correspondre a:

— la durée maximale indiquée dans les instructions plus 1 min;
— la période de fonctionnement spécifiée au 11.7.1; ou

— 7 min,

si cette durée est plus courte.
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L'appareil est mis en fonctionnement
— dans les conditions de charge spécifiées dans les instructions,
— pendant la période de fonctionnement maximale spécifiée dans les instructions; et

— pendant le nombre de cycles et de périodes de repos spécifié du 11.7.101 au 11.7.118
(le cas échéant).

11.7.3 Si aucune des puissances mesurées conformément a I'Article 10 n'est:

supérieure a 80 % de la puissance assignée pour une puissance assignée inférieure ou

Agala-a-200 A/
TaTCcaoUovY;

l'e
Sp
cri

L'g

Le

tension assignée.

Ce
3.1
pé

v

supérieure a la puissance assignée moins 60 W pour une puissance assignée comprise
entre 300 W et 400 W;

supérieure a 85 % de la puissance assignée pour une puissance assignée-stpérieur¢ a
400 W,

bsai suivant est alors réalisé. Pour les appareils prévus pour réaliser plusietirs des fonctigns
pcifiées du 3.1.9.101 au 3.1.9.119, si la puissance de l'une de ces~fonctions remplit |es
eres ci-dessus, cet essai n'est pas réalisé.

ppareil est mis en fonctionnement

a la charge qui permet d'obtenir la puissance assignée’lorsqu'il est alimenté a la tension
assignée ou a la limite haute de la plage de tensions assignées en appliquant un couple
a l'appareil placé dans sa position normale d'utilisation et sans le soumettre a des
déséquilibres supérieurs a ceux qui se produisent.en usage normal;

pendant la période de fonctionnement spécifiée’du 11.7.101 au 11.7.118, et
pendant le nombre de cycles et de périodes\de repos spécifié du 11.7.101 au 11.7.118|(le
cas échéant).

couple appliqué est maintenu lorsque™la tension d'essai est réglée a 0,94 et 1,06 fois| la

pendant, pour les appareils*prévus pour réaliser plusieurs des fonctions spécifiées |du
.9.101 au 3.1.9.119, la périede de fonctionnement applicable et le nombre de cycles et|de
riodes de repos spécifie-du 11.7.101 au 11.7.118 pour la fonction sur laquelle est fondég la

puissance assignée, comme cela est spécifié dans les instructions, sont utilisés. Si |es

ins
pé
lon

11
mg

tructions n'identifient. pas la fonction sur laquelle est fondée la puissance assignée,|la
riode de fonctionnement applicable pour la fonction qui donne la puissance la plus élevée
5 de I'essai del'Article 10 est utilisée.

7.101 Pour les machines a couper les haricots, les barattes, les machines a tamiser et |es
chines a-trancher:

laspériode de fonctionnement est de 30 min;

le nombre de cycles est de un.

11.7.102 Pour les extracteurs de jus a broyeur et les hachoirs:

la période de fonctionnement est de 15 min;
le nombre de cycles est de un.

11.7.103 Pour les mélangeurs qui doivent étre maintenus sous tension & la main et les
mélangeurs portatifs:

la période de fonctionnement est de 1 min en réglant le dispositif de commande sur la
position la plus élevée;

le nombre de cycles est de cinq avec des périodes de repos de 1 min pendant lesquelles le
mélange est remplacé.
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Pour les autres mélangeurs,

— la période de fonctionnement est de 3 min en réglant le dispositif de commande sur la
position la plus élevée;

— le nombre de cycles est de 10 avec des périodes de repos de 1 min pendant lesquelles le
mélange est remplacé.

11.7.104 Pour les ouvre-boites,

— la période de fonctionnement correspond au temps nécessaire pour ouvrir complétement la

aotta-
T OTTCT

— | le nombre de cycles est de cinq avec des périodes de repos de 15 s.

11{7.105 Pour les extracteurs de jus qui comportent des évacuations séparées pour-e jus et
polr la pulpe:

— | la période de fonctionnement est égale a 15 min ou au temps nécessaire: pour traiter 5|kg
de carottes, si cette durée est plus courte,

— | le nombre de cycles est de un.
Popr les autres extracteurs de jus,

— | la période de fonctionnement est égale a 2 min ou au temps nécessaire pour traiter 0,5|kg
de carottes, si cette durée est plus courte;
— |le nombre de cycles est de 10 avec des périodes de repos de 2 min pendant lesquelles tput
récipient est videé.

11{7.106 Pour les rapes a fromage,

— | la période de fonctionnement correspond au'temps nécessaire pour raper le fromage;
— |le nombre de cycles est de un.

11{7.107 Pour les presse-agrumes,

— |la période de fonctionnementiest de 15 s durant lesquelles deux moitiés de fruit spnt
pressées;
— |le nombre de cycles €st de 10 avec des périodes de repos de 15 s durant lesquelles
I'appareil est laissé en fonctionnement sans charge, sauf s'il s'éteint automatiquement.

S

-

hécessaire, les pulpes de fruits sont enlevées pendant les périodes de repos.

11|7.108 Podrles moulins a café qui comportent un récipient séparé pour collecter la moutuye,

— | la période de fonctionnement correspond au temps nécessaire pour remplir le récipient|ou
pour vider la trémie, si cela se produit en premier;

— |letfombre de cycles est de deux avec une période de repos de 1 min.

Pour les autres moulins a café,

— la période de fonctionnement correspond au temps nécessaire pour que les grains de café
soient complétement moulus ou correspond a 30 s, selon la période la plus longue;

— le nombre de cycles est de trois avec des périodes de repos de 1 min.
11.7.109 Pour les fouets a creme et les fouets a ceufs,

— la période de fonctionnement est de 10 min en réglant le dispositif de commande sur la
position la plus élevée;

— le nombre de cycles est de un.
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11.7.110 Pour les batteurs équipés de fouets pour le mélange de la pate a géateau,

— la période de fonctionnement est de 15 min, sauf s'ils doivent étre maintenus sous tension
a la main, auquel cas la période de fonctionnement est de 5 min;

— le nombre de cycles est de un.
Pour les batteurs avec fouets prévus pour pétrir la pate a lever,

— la période de fonctionnement est de:

e 5 min pour les batteurs portatifs;

e 10 min pour les autres batteurs;
— |le nombre de cycles est de un.

Pejndant les 30 premiéres secondes, le dispositif de commande est réglé a son_niiveau le plus
bak, aprés quoi il est réglé a la position indiquée dans les instructions pourpélrir la pate a
lever. Si I'action de mélange s'arréte automatiquement lorsque la pate est\préte, I'essai gst
terminé.

11|7.111 Les préparateurs culinaires sont mis en fonctionnemefit,dans les conditions |es
plys défavorables parmi les suivantes, selon le cas:

— | en répant, en tranchant ou en hachant des légumes lorsque la période de fonctionnement
et le nombre de cycles et de périodes de repos sont ceuxSpécifiés pour les rdpes a légunies
et les coupe-légumes;

— | en répant du fromage lorsque la période de fonctionnement et le nombre de cycles sont
ceux spécifiés pour les rdpes a fromage. Si nécessaire, le bol est rempli jusqu'a la capacjté
assignée et vidé aussi rapidement que possible;

— | en coupant, lorsque

e |a période de fonctionnement corregspond a la durée indiquée dans les instructions |ou
est de 10 s, si cette durée est plus longue;

e Je nombre de cycles est de 3\avec des périodes de repos de 2 min;

— |en pétrissant, pour les préparateurs culinaires accompagnés d'instructions pour|le
pétrissage de la péte a lever; lorsque

e |a période de fonctionnement et le réglage du dispositif de commande sont cqux
spécifiés dans les jnstructions pour le pétrissage de la pate a lever;

e |e nombre de-cycles est de cinq, avec une période de repos de 2 min entre chaque
opération,(ou’le nhombre de cycles nécessaire pour traiter au moins 1 kg de farine,| si
cette durée est plus courte. Toutefois, au moins deux cycles sont réalisés.

— | en mélangeant, pour les pates autres que la péate a lever, lorsque

e |aspériode de fonctionnement correspond a la durée indiquée dans les instructions pour
le’mélange ou est de 10 s, si cette durée est plus longue;

o o
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11.7.112 Pour les moulins & grains a chargement fractionné qu'il est nécessaire de remplir
plusieurs fois pour traiter 1 kg de blé ou de mais:

— la période de fonctionnement correspond au temps nécessaire pour moudre le contenu
d'une trémie remplie de blé ou de mais;

— le nombre de cycles correspond au nombre nécessaire pour moudre au moins 1 kg de blé
ou de mais avec des périodes de repos de 30 s.

Pour les autres moulins a grains:

— la période de fonctionnement correspond au temps nécessaire pour moudre 1 kg de blé ou
de mais;
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1.

le nombre de cycles est de un.
7.113 Pour les sorbetiéres utilisées dans les réfrigérateurs et les congélateurs:

la période de fonctionnement est de 5 min, apres quoi I'agitateur est bloqué pendant 25 m
le nombre de cycles est de un.

Pour les autres sorbetieres,

la période de fonctionnement est de 30 min;

1

Si
Jjug
Si

Po

Po

Te nombre de cycles est de un.
7.114 Pour les affite-couteaux,

la période de fonctionnement est de 10 min;
le nombre de cycles est de un.

7.115 Pour les couteaux,

la période de fonctionnement est de 4 s, en simulant I'opération dé’tranchage;
le nombre de cycles est de 150 avec des périodes de repos de 2 s, les lames étant mig
en fonctionnement a vide.

7.116 Pour les éplucheuses de pommes de terre du typé€sa cuve,

convenablement les pommes de terre;

le nombre de cycles correspond au nombre nécessaire pour éplucher 5 kg de pommes
terre avec des périodes de repos de 2 min,

er si les pommes de terre sont convenablement épluchées. Les minuteries sont réarmé
hécessaire.

ur les éplucheuses de pommnies de terre portatives,

la période de fonctionpement correspond au temps nécessaire pour éplucher une pom

de terre;

le nombre de cycles'correspond au nombre nécessaire pour éplucher des pommes de te

pendant 10 min‘sans période de repos.

ur les éplucheuses de pommes de terre du type a tour,

— la<période de fonctionnement correspond au temps nécessaire pour éplucher U
pomme de terre;

~<XAe nombre de cycles correspond au nombre nécessaire pour éplucher des pommes

in;

es

la période de fonctionnement correspond au ‘“-temps nécessaire pour éplucher

de

es pommes de terre comportent des yeux, ceux-ci ne sont pas pris en considération pour

PSS,

me

fre

ne

de

terre pendant TU min avec des periodes de reposS egales a la duree necessaire pour

remplacer la pomme de terre.

11.7.117 Pour les coupe-légumes et les répes a légumes,

la période de fonctionnement correspond au temps nécessaire pour rdper un lot de carottes;

le nombre de cycles est de cinq avec des périodes de repos de 2 min.

11.7.118 Pour les appareils pour faire des nouilles sans fonction de mélange,

la période de fonctionnement est de 15 min;

le nombre de cycles est de un.
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