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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES -
SAFETY -

Part 2-6: Particular requirements for stationary cooking ranges,

hobs, ovens and simitarapptiances
FOREWORD

1) The International Electrotechnical Commission (IEC) is a worldwide organization for standardization comprilsing
Il national electrotechnical committees (IEC National Committees). The object of IEC is to promote internatipnal
o-operation on all questions concerning standardization in the electrical and electronicAields. To this end|and
ih addition to other activities, IEC publishes International Standards, Technical Specifications, Technical Repprts,
Publicly Available Specifications (PAS) and Guides (hereafter referred to as IEC, Publication(s)"). Their
preparation is entrusted to technical committees; any IEC National Committee interested in the subject dealt|with
fnay participate in this preparatory work. International, governmental and non-govetnmental organizations liaising
vith the IEC also participate in this preparation. IEC collaborates closely with"the International Organization for
btandardization (ISO) in accordance with conditions determined by agreement between the two organizations.

2) The formal decisions or agreements of IEC on technical matters expressy.as nearly as possible, an internatipnal
onsensus of opinion on the relevant subjects since each technicaleommittee has representation from all
interested IEC National Committees.

3) IEC Publications have the form of recommendations for interhational use and are accepted by IEC Natipnal
Committees in that sense. While all reasonable efforts are/made to ensure that the technical content of|[IEC
Publications is accurate, IEC cannot be held responsiblé ‘for the way in which they are used or for|any
misinterpretation by any end user.

4) In order to promote international uniformity, IEC National Committees undertake to apply IEC Publicafions
fransparently to the maximum extent possible in theipnational and regional publications. Any divergence between
ny IEC Publication and the corresponding natieh@hor regional publication shall be clearly indicated in the Iatter.

5) IEC itself does not provide any attestation oficonformity. Independent certification bodies provide conformity
assessment services and, in some areas, (access to IEC marks of conformity. IEC is not responsible for|any
gervices carried out by independent certification bodies.

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

7) INo liability shall attach to IEC or”its directors, employees, servants or agents including individual experts|and
members of its technical committees and IEC National Committees for any personal injury, property damage or
ther damage of any natureswhatsoever, whether direct or indirect, or for costs (including legal fees)|and
¢xpenses arising out of\ the publication, use of, or reliance upon, this IEC Publication or any other [IEC
Publications.

8) Attention is drawn/to*the Normative references cited in this publication. Use of the referenced publications is
indispensable for the’correct application of this publication.

9) IEC draws attention to the possibility that the implementation of this document may involve the use of (a)
patent(s). /fEC.takes no position concerning the evidence, validity or applicability of any claimed patent righfs in
espect_thereof. As of the date of publication of this document, IEC had received notice of (a) patent(s), which
ay be required to implement this document. However, implementers are cautioned that this may not reprepent
e/latest information, which may be obtained from the patent database available at https://patents.iec.ch.{IEC
halhnot be held responsible for identifying any or all such patent rights.

This commented version (CMV) of the official standard IEC 60335-2-6:2024 edition 7.0
allows the user to identify the changes made to the previous IEC 60335-2-
6:2014+AMD1:2018 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 60335-2-6 has been prepared by IEC technical committee 61: Safety of household and
similar electrical appliances. It is an International Standard.

This seventh edition cancels and replaces the sixth edition published in 2014 and
Amendment 1:2018. 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) |deletion of notes (15.2) and conversion of notes to normative text (Clause 1, 3.1.9.101,
7.103, 11.7, 15.2, 16.2, 22.109, 22.120, 22.132, 22.124, Figure 103);

c) fapplication of test probe 19 (8.1.1, 20.2);
d) lalignment of limits on the temperature rise of external accessible surfaces (Clause 11);

e) laddition of requirements for automatic regulation systems and remote automatic regulation
systems for induction hobs (3.7.103, 3.11.4, 3.11.5, 3.11.101, 7.12, 19:402, 22.40, 2262,
Annex AA);

f) [addition of requirements for remote operation of ovens (22.51).

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

Draft Reportion‘voting

61/7253/FDIS 61/7275/RVD

Full information on the voting for its approval canbe found in the report on voting indicated in
the|above table.

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

Thig document was drafted in accordance with ISO/IEC Directives, Part 2, and developed in
acgordance with ISO/IEC Directives, Part 1 and ISO/IEC Directives, IEC Supplement, availgble
at fvww.iec.ch/members_expeftsirefdocs. The main document types developed by IEC |are
dedcribed in greater detail at\www.iec.ch/publications.

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

This part 2 jsto be used in conjunction with the latest edition of IEC 60335-1 and| its
amendmentsyunless that edition precludes it; in that case, the latest edition that does |not
precludesitis used. It was established on the basis of the sixth edition (2020) of that standdrd.

NOTE™Y 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: Particular requirements for stationary cooking ranges,
hobs, ovens and similar appliances.

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
relevant 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;


https://www.iec.ch/members_experts/refdocs
https://www.iec.ch/publications
https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4
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additional annexes are lettered AA, BB, etc.

NOTE 3 The following print types 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 the
associated noun are also in bold.

The_committee has decided that the contents of this document will remain unchanged until

the

sta
spe
[ ]
[ ]

NOT
orgg
whig
revi

Itis
not

The

ility date indicated on the IEC website under webstore.iec.ch in the data related.to
cific document. At this date, the document will be

reconfirmed,
withdrawn, or

revised.
E 4 The attention of National Committees is drawn to the fact that equipment~manufacturers and teg
nizations can need a transitional period following publication of a new, amended or revised IEC publicatig
h to make products in accordance with the new requirements and to equipthemselves for conducting ne
ed tests.

he recommendation of the committee that the content of this publicationbe“adopted for implementation natio
parlier than 12 months or later than 36 months from the date of publication.

following differences exist in the countries indicatéd below.

11.101: Table 103 is applicable for limits on surface temperatures (Australia, New Zeala

the

ting
nin
v or

ally

nd).

— |24.101: Socket-outlets have to be provided)with residual current devices which may| be
combined with the overcurrent protectiveevice (Australia).
— [25.3: Cooking ranges that are not builtsin shall not be permanently connected to the fiked
wiring (New Zealand).
IMPORTANT - The "colourinside” logo on the cover page of this document indicates
thpt it contains colours which are considered to be useful for the correct understanding
of|its contents. Users should therefore print this document using a colour printer.



https://webstore.iec.ch/?ref=menu
https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

IEC 60335-2-6:2024 CMV © IEC 2024 -7-

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

ThigTmformmatiom s —giver for theconvemnience of users of this imtermatiomat-Stamdard—amd dpes
not|constitute a replacement for the normative text in this standard.

Thig standard recognizes the internationally accepted level of protection against hazards sjch
as electrical, mechanical, thermal, fire and radiation of appliances when operated/as in normal
usg taking into account the manufacturer's instructions. It also covers abnormal-situations {hat
can be expected in practice and takes into account the way in which) electromagngtic
phgnomena can affect the safe operation of appliances.

Thig standard takes into account the requirements of IEC 60364 as-fanas possible so that there
is gompatibility with the wiring rules when the appliance is connected to the supply majns.
However, national wiring rules-may can differ.

If ap appliance within the scope of this standard also ing@rporates functions that are covdred
by another part 2 of IEC 60335, the relevant part 2 isCapplied to each function separately| as
far |as is reasonable. If applicable, the influence ,of ohe function on the other is taken |nto
accgount.

When a part 2 standard does not include additional requirements to cover hazards dealt with in
Pant 1, Part 1 applies.

NOTE 1 This means that the technical committees 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 gereral
requirements.

Thig standard is a product-family standard dealing with the safety of appliances and takes
prepedence over horizontal.and generic standards covering the same subject.

NOTE 2 Herizontal-ang—gbneric—standards Horizontal publications, basic safety publications and group sgfety
publfcations covering @ hazard are not applicable since they have been taken into consideration when developing
the |general and particular requirements for the IEC 60335 series of standards.—Fer—example—in—the—caspof

temberature reguifements forsurfaces-onmamapplances—ageneric-standards—such-as1S0O 413732-1 forhotsurfalkces
tem Fatdre+ difefetsror-suraces-on-manyapp generec-stanaarassuenas+ oL+ RotSuUH S5

An jappliance 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
ha i i i

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.

https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES -
SAFETY -

Part 2-6: Particular requirements for stationary cooking ranges,
hobs, ovens and similar appliances

Scope

is Part of IEC 60335 deals with the safety of stationary electric cooking appliances, sjuch

cooking ranges, hobs, and ovens-and-similarapplaneces, for household use, their rated

voltage being not more than 250 V for single-phase appliances connected between one phpse
and neutral, and 480 V for other appliances including direct current (DC)'Supplied appliances

and battery-operated appliances. |3

As
tha
tak

i standard also includes some requirements for ovens that arelintended to be used on bqgard

Examples of appliances that are within the scope of this standard are:

induction hobs;

induction wok elements;
pyrolytic self-cleaning ovens;
team ovens.

ar as is practicable, this standard deals with the common hazards presented by appliances
are encountered by ali"persons in and around the home. However, in general, it does|not
b into account:

persons (including)children) whose

e physical,ssensory or mental capabilities; or

o lack of.experience and knowledge

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

NOTE 102 Attention is drawn to the fact that:

for appliances intended to be used in vehicles or on board ships or aircraft, additional
requirements-may can be necessary;

in many countries, additional requirements are specified by the national health authorities,
the national authorities responsible for the protection of labour, the national water supply
authorities and similar authorities.


This revision is for alignment with IEC 60335-1:2020. It was noted that there are induction ranges on the market with battery back-up.

https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4
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NOTE103—This standard does not apply to:

appliances intended for commercial catering;

appliances intended to be used in locations where special conditions prevail, such as
presence of a corrosive or explosive atmosphere (dust, vapour or gas);

grills, toasters and similar portable cooking appliances (IEC 60335-2-9);
microwave ovens (IEC 60335-2-25).

Normative references

the

Thi
Add
IEC
IEC
IEC

IEC
(so

3
Thi

3.1
3.1

ratéd current

Notg
conf
bein
dete
corq
pha

5 clause of Part 1 is applicable except as follows.
ition:
60584-1, Thermocouples — Part 1. EMF specifications and tolerances

60068-2-6:2007, Environmental testing — Part 2-6: Tests — Test E¢:Vibration (sinusoid
60068-2-27:2008, Environmental testing — Part 2-27: Tests <(lest Ea and guidance: Sh

60068-2-52:149962017, Environmental testing — Part 2-52./Tests — Test Kb: Salt mist, cy
Hium chloride solution)

Terms and definitions

5 clause of Part 1 is applicable except as follows.
Definitions relating to physical characteristics
6 eliien:

101 to entry: For appliances having more than three heating units per phase, other than those that
Folled by programmable electronic circuits that limit the-irput number of heating elements and/or motors
g energized at the same time, a diversity factor is applied to the rated current or rated power input W
rmining the current used,to’establish the size of the terminals and the nominal cross-sectional area of the su

e that can be energized-together:

F:0,35+E

JN

3.1

nonmal operation

9 Replacement Modification:

ock

clic

are
rom
hen
bply

. The diversity factor £.1s calculated from the following formula, where N is the number of heating unitg per

Replace the first paragraph with the following: |4 |5

operation of the appliance as specified in 3.1.9.101 to 3.1.9.107

Replace the first dashed item of the second paragraph with the following:

the battery that is fully discharged is charged with the battery-operated appliance

operating as specified, if allowed by the construction of the appliance.



This revision maintains the normal operation while charging as specified in IEC 60335-1:2020.

This change aligns the operation of battery-operated appliances with that of mains operated appliances.

https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4
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3.1.9.101 Hob elements, other than induction hob elements and induction wok elements,
are operated with vessels containing cold water. The vessel is made of unpolished commercial
quality aluminium, has a flat bottom and is covered with a lid that is positioned so that steam
does not affect the tests. Thermal controls are adjusted to their highest setting until the water
boils and then adjusted so that the water boils gently. Water is added to maintain the level
during boiling.

In case of doubt, vessels as specified in Figure 101 are used.

Induction hob elements are operated with vessels as specified in Figure 102 that contain
cooking oil at room temperature. Thermal controls are adjusted to their highest setting until
the[ oil temperature reaches 180 °C £+ 4 °C and then adjusied so that this temperaiure is
maintained. The oil temperature is measured 10 mm above the centre of the bottom\of [the
vesisel.

Induction hob elements in a flexible induction cooking zone are operated)with vesgels
acdording to Figure 102 with diameters as specified in Figure 101 as follows:

a) the maximum number of vessels which can be separately controlled-at the same time,
arranged to cover the flexible induction cooking zone as far as passible. Any combination
of vessels giving the most unfavourable results shall be used for'the test. Several vessels
with the same diameter may be used,;

b) fthe vessel which provides the highest power density (W/cm?);

c) [the smallest vessel that allows an induction hob elementto operate.

ised!for-the tests- The vessel diameters-s
Segrorthetests—ne—vesseralameters—sS

Notd-1 to-entrv— Vessels accordin
NOHg——O0—-ehRtry- €55e+5aceoraH

Ope¢ration as specified in a), b) or ¢), that results in the most unfavourable condition for|the
tes{s specified in the relevant subclauses is applied.

Induction wok elements are operated with*a wok having an equivalent sphere diameter {hat
dogs not differ from the equivalent sphere diameter of the induction wok element cavity by

mofre than ? %. This wok-may can be supplied by the manufacturer.

Theg wok is made of low carbon steel having a maximum carbon content of 0,08 % and a
thigkness of 2 mm = 0,5 mm»The height of the wok shall be approximately twice the depth of
the|induction wok element cavity.

Thg wok is filled to approximately half of its height with cooking oil at room temperature.
Thegrmal controls(are adjusted to their highest setting until the oil temperature reaches
18(Q °C £ 4 °C and‘then adjusted so that this temperature is maintained. The oil temperaturg is
measured 10<mm above the centre of the bottom of the vessel.

Forl all hob*elements other than those in a flexible induction cooking zone and induction
wok elements the diameter of the bottom of the vessel |s approximately equal to the dlam ter
of t
centrally on the cooking zone.

If several cooking zones are marked for one hob element, the most unfavourable cooking
zone is used for the test.

For non-circular cooking zones, the smallest non-circular vessel is used which will cover the
cooking zone as far as possible, taking into account the hob rim and the other vessels. The
quantity of liquid is determined on the basis of the minor diameter of the cooking zone.


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4
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Table 101 — Quantity of liquid in the vessel

Diameter of cooking zone Quantity of water or oil
mm |
<110 0,6
> 110 and < 145 1,0
> 145 and < 180 1,5
> 180 and =< 220 2,0
220 and <300 30

3.1
The

maintained at

If th

220 °C + 4 °C for ovens with forced air circulation;
240 °C + 4 °C for other ovens.

e temperature cannot be attained, the thermal control is adjusted-to its highest setting.

Ovéns without thermal controls are switched on and off so that the temperature in the ce

of t
At
ins
hig
tha

Ste
bei

Ste
pre

The

he oven is maintained at 240 °C + 15 °C.

ospheric steam ovens and pressure steam ovens are operated in accordance with
ructions. Lids, doors and covers are in position and closed. Controls are adjusted to t
nest setting until the cooking temperature is reached and then adjusted to the lowest set
maintains this temperature.

am generators intended to be filled by hand are filled according to the instructions, w
g added to maintain the steam generation.

am generators intended to be filled*automatically are connected to a water supply,
ssure of which is set according telthe instructions.

supply water has a temperature of

15 °C £ 5 °C for appliafices to be connected to a cold water supply;

60 °C + 5 °C or thettemperature indicated in the instructions, whichever is the higher,
appliances to be/connected to a hot water supply.

Stelam convection’/ovens are also operated while generating steam but with the ther

9.102 Ovens and steam convection ovens are operated empty with the doon clos
rmal controls are adjusted so that the mean temperature in the centre of the oven is

ed.

ntre

the
heir
ling

hter

the

for

mal

in ovens specify a lower setting, this setting is used. Any reflectors intended to be placed above
heating elements are in position.

3.1.9.104 Rotating spits in ovens or grills are operated with the load on the rotating spit as
shown in Figure 103. The load is positioned on the rotary spit so that the fixing screw contacts
the diameter of the spit |6. The appliance is operated taking into account the instructions with
regard to:

the heating elements to be operated;
the setting of the thermal control;

the position of the door and grill pan.


The loading of the rotary spit is relocated from Figure 103.
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In the absence of such instructions, the control is adjusted to its highest setting and the door is
fully open or is placed in the most unfavourable intermediate position in which it-may can be
left.

Any grill pan is placed in its lowest position.

3.1.9.105 Warming drawers and similar compartments are operated in the closed position with
their controls adjusted to the highest setting.

3.1.9.106 Griddles are operated so that the temperature at the centre of the heated surface
is maintained at 275 °C = 15 °C by adjusting their thermal controls or by switching the supply
on proff.

3.1]9.107 Cooking ranges are operated with their individual heating units being-opergted
under their stated conditions of normal operation.

3.1|101
ratIed water pressure
water pressure assigned to the appliance by the manufacturer

3.1]102

rat¢éd cooking pressure
maximum working pressure of pressure steam ovens assighed by the manufacturer to [the
prepsurized parts of the appliance

3.5| Definitions relating to types of appliances

3.5{101
ovén

apgliance having a heated cavity with a door_and constructed so that food, which-may can be
in g container, can be placed on a shelf

3.5{102
grill
headting unit constructed so that the food is supported on a grid or spit and is cooked by rad|ant
hedt

Notg 1 to entry: The cooking opé€tation in a grill is known as grilling or broiling.

3.5]103
hob
apdliance that incorporates a hob surface and one or more hob elements, and is built in or
parf of a cooking range

3.5{104
cogkingrange
appH H

3.5.105

pyrolytic self-cleaning oven

oven in which cooking deposits are removed by heating the oven to a temperature exceeding
350 °C

3.5.106
steam oven
oven intended for cooking food by steam in the appliance
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3.5.106.1

steam convection oven

steam oven intended for cooking food by conventional heating and steam generated at
atmospheric pressure in the appliance

Note 1 to entry: The operation temperature can exceed the boiling point of water.

3.5.106.2
atmospheric steam oven

steam oven in which the pressure within the cooking compartment-dees-not-differsignificantly
differs from atmospheric pressure by 50 kPa or less

3.5{106.3

prejlssure steam oven
steEm oven intended for cooking food by direct steam generated at a pressure thaf is

at least 50 kPa higher than atmospheric pressure

Notq

3.5(107
gridgdle
hedting unit having a surface on which the food is placed directlyyfor cooking

3.5[108
induction hob
holp containing at least one induction hob element of.one induction wok element

3.6| Definitions relating to parts of an appliance

3.4P96.101
headting unit
any| part of the appliance that fulfils an independent cooking or warming function

Notg 1 to entry: Examples are hob elements, ovens, grills and warming drawers.

3.4106.102
holy surface
hor|zontal part of the appliarice on which vessels can be placed

3.4416.103
hoj element
hedting unit attached to the hob surface or positioned below the cooking zone

3.426.104
induction hob element
holrelement that heats metallic vessels by means of eddy currents

Note 1 to entry: The eddy currents are induced in the vessel by the electromagnetic field of a coil.

3.4136.105

induction wok element

induction hob element with the hob surface of an approximate spherical shape to accept
a wok

3.4146.106
cooking zone
area marked on a hob surface where the vessel is placed for heating food

Note 1 to entry: When a hob element protrudes above the hob surface, its surface is the cooking zone.
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3.4156.107
pan detector
device incorporated in a hob element that prevents its operation unless a vessel is placed on

the

cooking zone

3.4166.108

tou

ch control

control actuated by contact or proximity of a finger, with little or no movement of the contact
surface

3.4
tem

co

flex
are
ves

3.7

H-0.1TUY
perature-sensing probe

denice that is inserted into the food to measure its temperature and which is a part of an o

trol

ible induction cooking zone
B on a cooking zone with induction hob elements that is not marked to indicate wh
sels are to be placed for heating food

Definitions relating to safety companents

3 7.101
prejssure regulator
control that maintains the pressure-at a particular value during normal use

co

3.7
aut
reg
aut

Notg

3.4217.102
prelssure-relief device

trol that limits the pressure under abnormal operating conditions

103

omatic reguwlation system

Llation gystem for hobs that uses wired or wireless sensors to enable and control
bmatie-eooking process and maintaining a target value

ven

ere

an

MN© entry:  Wireless sensors can communicate by means of radio communication.

Note 2 to entry: The target value can be e.g. temperature, time, power level.

3.8

Definitions relating to miscellaneous matters

3.4228.101
open deck
area that is exposed to marine environment

3.4238.102
dayroom
area that-may can be exposed to marine environment from time to time
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3.11 Definitions relating to remote functionality

3.11.4
remote communication

Note 101 to entry:

Transmission of data for operating functions that do not control heating units (e.g. brightness

of displays or buzzer sounds) that can be initiated by the user out of sight of the appliance is considered remote

com

munication, but not considered remote operation.

Note 102 to entry: In the case where a wireless sensor uses short range communication technology and exclusi
communicates with the hob through its connectivity module to exchange sensor data, the communication between
the wireless sensor and the hob is not considered as communication through a public network.

vely

3.1

renjote operation

Not
con

Not
con

Not
int
3.1
re

aut|
col

Thi

Thi
5.3

Fon
tes

54

APH
hay
pla

.5

101 to entry: Remote operation refers to commands initiated by the user out of sight of the appliance
ol intended functions such as the control of heating units.

102 to entry: Remote communication including change of target values of the system which require ma
rmation at the hob is not considered remote operation.

103 to entry: General guidance for the application of remote automatic regulation systems for hobs is g
informative Annex AA, Figure AA.1.

.101

ote automatic regulation system

omatic regulation system that can be initiated org/medified by means of rem
hmunication

General requirement

5 clause of Part 1 is applicable.

General conditions for the tests
5 clause of Part 1 is applicableexcept as follows.
Addition:

pyrolytic self-cleaning ovens, the tests of 22.108 to 22.111 are carried out before
s of Clause 19.

Addition;

ing ‘a diameter of approximately 220 mm are filled with 2 | of water, covered with a lid
ced.on the hob burners. The controls are adjusted to their highest setting until the w

liancessthat also use gas are supplied with gas at the appropriate rated pressure. Ves$

that

hual

iven

ote

the

els
and
hier

boi

S. I'ney are then aadjusied So that the water Ssimmers, water being added wnen necessa

maintain the level.

5.101

5.102 Steam convection ovens are tested as ovens.

to

Class Ill temperature-sensing probes are only subjected to the tests of Clause 19.



https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

- 16 - IEC 60335-2-6:2024 CMV © IEC 2024

6 Classification

This clause of Part 1 is applicable except as follows.
6.1 Modification:

Replace the first paragraph with the following:

Appliances shall be class I, class Il or class Ill.

Ad({ition:
Co¢king ranges incorporating socket-outlets shall be class | appliances. |7
6.2| Addition:

Oveéns for open deck use shall be IPX6.

7 |Marking and instructions
Thig clause of Part 1 is applicable except as follows.

7.

-—

Addition:

The total rated power input or rated current of each induction generator unit shall be marked.

9%
(o}

Theg rated cooking pressure in kilopascals (kPa) of pressure steam ovens shall be mark

If ajJcooking range incorporates a socket-outlet protected by means of fuses, other than D type
fusgs, it shall be marked with the+ated current rating of the relevant fuse. When a miniafure
fuse-link is provided, this markingshall indicate that the fuse-link-is-te shall have a high breaking
capacity.

7.6| Addition:

-
symbol IEC 60417-5010
E2%02-10)] ON/OFF (push-push)
|
-
EZ%T:)-%I;;E]C 60417-6059 Caution, possibility of tilting
|
- -

[symbol IEC 60417-6060

(2011-05)] Anti-tip restraints


This addition is based on Subclause 22.61 requiring socket-outlets to have an earthing connection.
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7.9 Addition:

Flexible induction cooking zone switches, touch controls, displays and the like shall be
marked or placed so as to indicate clearly as to which vessel is assigned to which switch, touch
control, display or the like.

7.10 Addition:

The off position of touch controls for hobs shall be marked by the figure O and the on position
by the figure I. If there is no touch control for the hob, this requirement applies to the touch
controls for each hob element.

If the same touch control is used for switching on and off, symbol IEC 60417-50104(2002410)
ear may be used.

7.1 Addition:

If the hob surface is of glass-ceramic or similar material and protects live parts, |the
insfructions shall include the substance of the following:

WARNING: If the surface is cracked, switch off the applianee to avoid the possibility of
electric shock.

Thg instructions for cooking ranges and ovens shall include the substance of the following:

During use the appliance becomes hot. Care should be taken to avoid touching hea
elements inside the oven.

ng

The instructions for ovens shall state the substance of the following:

WARNING: Accessible parts-may can become hot during use.
Young children should-be kept away.

The instructions for ovens having-doors with glass panels and the instructions for hobs With
glags hinged lids shall include the*substance of the following:

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass/
the glass of hinged lids of the hob (as appropriate), since they can scratch the surfgce,
which-may can resultrin shattering of the glass.

If during the test of Clause 11, the temperature rise at the centre of the internal bottom surface
of d storage drawer exceeds that specified for handles held for short periods in normal use,|the
insfructions_shall state that these surfaces can get hot.

Thg instructions of pressure steam ovens shall include the substance of the following:

T o + H +h Lot Ll . £ ot + A $ [ 1 b
e Uuuvio T iTc pProoourc T yuTatul difuvy tme CoLAapyT UT oludlll, oU T oT UuULlo olTuul e

regularly checked to ensure that they are not blocked.

The instructions of pressure steam ovens shall also give details on how to open the door
safely.

The instructions of pressure steam ovens shall include the substance of the following warning:

WARNING: Do not open drain cocks or other emptying devices until the pressure has
been reduced to approximately atmospheric pressure.

The instructions for pyrolytic self-cleaning ovens shall state that excess spillage-must shall
be removed before cleaning and shall specify which utensils can be left in the oven during
cleaning.
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If, for cleaning, the manufacturer instructs the user to set the controls to a position higher than
for normal cooking purposes, the instructions shall state that under such conditions the surfaces
may can get hotter than usual and children should be kept away.

The instructions for ovens incorporating a fan with a guard that can be removed for cleaning
shall state that the oven must be switched off before removing the guard and that, after
cleaning, the guard must be-replaced reinstalled in accordance with the instructions.

The instructions for ovens provided with a facility to use a temperature-sensing probe shall

incl

ude the substance of the following:

The

installation of the shelves.

The
to b

The

The
fron
coo

The

hob elements.

The
foll

If th
full
sub

The

Only use the temperature probe recommended for this oven.

instructions for ovens that have shelves shall include details indicating, the’ cor

instructions for cooking ranges, hobs and ovens shall state that a steam cleaner is
e used.

instructions for induction hobs shall include the substance of the‘following:

Metallic objects such as knives, forks, spoons and- lids should not be pla
on the hob surface since they can get hot.

instructions for hobs incorporating a lid shall state ¢hat any spillage should be remo
n the lid before opening. They shall also state that/the hob surface should be allowe
| before closing the lid.

instructions for hobs incorporating halogen’/lamps shall warn the user not to stare at

instructions for hobs incorporating* a pan detector shall include the substance of
bwing:

After use, switch off the hobielement by its control and do not rely on the pan detector.

e appliance incorporates alamp for illumination, and does not incorporate a switch provig
disconnection under overvoltage category Ill conditions, the instructions shall include
stance of the following:

WARNING: Ensure that the appliance is switched off before replacing the lamp
to avoid the possibility of electric shock.

instructions for hobs shall state that the appliance is not intended to be operated by me

of @an external timer or separate remote-control system. However, for hobs with a rem|
autFmatic regulation system, the instructions shall include the following:

ect

not

ced

ved
il to

the

the

ing
the

ans
lote

information to identify the remote automatic regulation system,;

description of the way of connection of the remote automatic regulation system,;

precautions and recommendations for the safe operation of the remote automatic

regulation system,;
an illustration depicting the location of the remote automatic regulation system; and

description of how to enable and disable the remote communication of the hob with
remote automatic regulation system. |8

the


Requirements are introduced for automatic regulation systems (3.7.103) for hobs and remote automatic regulation systems (3.11.101) for induction hobs.
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The instructions for hobs shall include the substance of the following:

Danger of fire: Do not store items on the cooking surfaces.

CAUTION: The cooking process has to be supervised. A short term cooking process has to

be supervised continuously.

WARNING: Unattended cooking on a hob with fat or oil can be dangerous and-may can

result in a fire.

The instructions for hobs incorporating an induction wok element shall contain a list of vessels
that can be used, unless the manufacturer provides a wok with the appliance.

The
ap

71

instructions for ovens that are intended for use on board ships shall state whether

.1 Addition:

Unless the instructions for cooking ranges state that the range must notrbe placed on a ba

the
pla

instructions for cooking ranges that are placed on the floor shall staté that if the rang
Ced on a base, measures-have-te shall be taken to prevent the appliance slipping from

bade.

ov

The
ma

The

rheating.

instructions for appliances intended to be connected to the water mains shall include
imum rated water pressure in megapascals:

instructions for ovens that are intended for use on board ships shall include details

fiximg the appliance.

7.1

If a
to b

71

The

.3 Addition:

cooking range does not.have a supply cord, the instructions shall state the type of g
e used, taking into account the temperature of the rear surface of the appliance.

.4 Addition:

instructions\for built-in appliances having separate control panels shall state that

conftrol panelis-only to be connected to the heating units specified in order to avoid a poss

haz

71

ard.

the

liance can be installed on an open deck or whether it can only be installed in a dayroom.

se,
e is
the

Unless the instructions state to the contrary, the instruction$ for cooking ranges and ovens
shﬂlel state that the appliance must not be installed behind a.decorative door in order to a

oid

the

for

ord

the
ble

Modification:

Replace the first sentence of the third paragraph with the following:

For stationary appliances, except for fixed appliances, at least the name or trademark or
identification mark of the manufacturer or responsible vendor and the model or type reference

sha

Il be visible when the appliance is installed as in normal use.

Addition:

For fixed appliances, the marking of the name or trademark or identification mark of the
manufacturer or responsible vendor and the model or type reference shall be marked on the


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

- 20 - IEC 60335-2-6:2024 CMV © IEC 2024

appliance and, if not visible when the appliance is installed as in normal use, shall be included
in the instructions or on an additional label that can be fixed near the appliance after installation.

The marking for the current rating of the fuse protecting a socket-outlet shall be placed on or
near the socket-outlet.

7.101 Steam generators intended to be filled manually shall be marked with the maximum
water level, which shall be visible during filling.

Compliance is checked by inspection.

7.1p2 The cooking zone of hob surfaces shall be identified by appropriate marking«wuniegs it
is gbvious.

Compliance is checked by inspection.

7.103 For cooking ranges that are normally placed on the floor and that have horizonfally
hinged oven doors with a hinge height of less than 430 mm from the floor; if a stabilizing mepns
is necessary in order to comply with the test of 20.102, then

— [the stabilising means, except for commonly available fixing-hatdware, such as screws gnd
bolts, shall be marked with symbol IEC 60417-6060 (2011:05) or in lettering at least 3 mm
high, with the substance of the following:

WARNING: In order to prevent tipping of the appliance, this stabilising means mus{ be
installed. Refer to the instructions for installationt

NOTME  Commonlvavailable fixing - hardware such-as-screvrss and bolts need not be marked or delivered-witH-the
NGHHE H SH-CWaH S FeWs—ahRa—ooHsS—h ahRotpemMarkec—oraeHverec—-wWhi—th

......... y—available-fixing-hardy —such-a
applance-

— [the appliance shall be marked with symbolIEC 60417-6059 (2011-05) or in lettering at lgast
3 mm high, at the point of supply entry‘and at least one other point to draw the attention of
the user to the need to stabilise the:appliance.

If symbol IEC 60417-6059 (2011-05) or IEC 60417-6060 (2011-05) are used, their mean
shdll be explained in the instructions and their height shall be at least 30 mm.

ng

Compliance is checked bylinspection and measurement.

8 |Protection against access to live parts
Thig clause of)Part 1 is applicable except as follows.

8.1{1 Addition:

F ooyt £ aalion itaaotaod o v thaon OLN onna o i £l " flaor inaofall P2 [
or PArtS UT QUPMTAn T TS SnuatC U 1ToUT 1TToTCuTalT OJU TTITT AU ve urTCc mMTOUUT arteT 1mmiotanatrorT rin

normal use, in addition to the use of test probe 18, test probe 19 of IEC 61032 is also applied
wherever test probe 18 is used and with the same test conditions used for test probe 18. |9

8.1.2 Addition:

Test probe 12 of IEC 61032 is applied-without-appreciableforece 10 to parts liable to be touched
accidentally in normal use by a fork or similar pointed object. It shall not be possible to touch
live parts.

8.1.3 Addition:

Test probe 19 of IEC 61032 is not applied.


These appliance are located on the floor where they would be accessible to children up to 3 years in age, so test probe 19 is applicable. However, appliances and parts of appliances located above 850 mm are not considered to be within reach of these children, so test probe 19 is not applied.

The force applied to test probe 12 is covered by Subclause 5.21 of IEC 60335-1:2020.
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Test probe 41 of IEC 61032 is only applied to visibly glowing heating elements situated at

the

9

top of an oven or grilling compartment.

Starting of motor-operated appliances

This clause of Part 1 is not applicable.

10

Power input and current

Thig clause of Part 1 is applicable except as follows.

10. Addition:

Fon

Fon
is &

Fon
per

Fon
is a

Fon
a i
rep
a tq
red

The

griddles, the heat up time to obtain the surface temperature_Specified for normal operat
representative period.

grills and warming drawers, the heat up period fof normal operation is a representa
od.

hobs, the heat up time until the water boils*with the controls adjusted to their highest setf|
representative period.

induction hob elements and induction wok elements, the heat up time for the oil to re
emperature of 180 °C £ 4 °C with the controls adjusted to their highest setting i
resentative period. If the powefk.input is reduced during the heat up time for the oil to re
mperature of 180 °C * 4 °C\then the representative period is taken as the time until the
/ction of the power input:

power input of induction hob elements and induction wok elements is measured

ovens and steam ovens, the heat up time to obtain the centre cavity'temperature specified
for normal operation is a representative period.

ion

five

ting

ach
5 a
ach
first

for

eadh induction genérator unit separately and the tolerances for motor-operated appliantces
apgly.

10.2 Additien:
Sodket-outlets—are—nottoaded-during—the—test—howeverthe—current-is—considered—to—be—1-{idA/
divided-by the rated voltage. 12

For ovens and steam ovens, the heat up time to obtain the centre cavity temperature specified
for normal operation is a representative period.

For griddles, the heat up time to obtain the surface temperature specified for normal operation

is a

representative period.

For grills and warming drawers, the heat up time for normal operation is a representative
period.

For hobs, the heat up time until the water boils with the controls adjusted to their highest setting

is a

representative period.


This is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances with socket-outlets.

This is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances with socket-outlets.
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For induction hob elements and induction wok elements, the heat up time for the oil to reach
a temperature of 180 °C +4 °C with the controls adjusted to their highest setting is a
representative period. If the current is reduced during the heat up time for the oil to reach a
temperature of 180 °C + 4 °C then the representative period is taken as the time until the first
reduction of the current.

The current of induction hob elements and induction wok elements is measured for each
induction generator unit separately and the tolerances for motor-operated appliances apply.

11 Heating

This clause of Part 1 is applicable except as follows.

11.1 Addition:

Fornlcooking ranges and ovens, compliance is also checked by the test of 11.101.
11.2 Addition:

Fon appliances intended to stand on the floor, a closed rectangular box is placed as closg as
pogsible to the free side of the appliance and against the rear-wall of the test corner. The pox
is made of dull black painted plywood 10 mm thick. It has a wjidth of 150 mm, its top being lg¢vel
with the hob surface and its front flush with the front surface of the appliance.

Appliances having a lid to cover the hob surface are-tested with the lid open. Lids that can be
renoved without the aid of a tool are removed,~unless the hob element cannot operate with
thellid removed.

Temperature-sensing probes are placed-in the oven in any position likely to occur dufing
normal use. They are not connected to~control the oven temperature. The test for pyrolytic
self-cleaning ovens is carried out\with temperature-sensing probes in position, unless
otherwise specified in the instructions.

Detachable parts that are intended to be used to reduce the temperature of control panels|are
renjoved. A retractable part-is not a detachable part.

11.8  Addition:

The temperature* of the centre of the oven and the temperature rises of the surface of|the
rectangularrbox are determined using the thermocouples specified for the walls of the test
corper.

If thevmagnetic field of an induction hob element unduly influences the results, the temperature
rises-eaxr may be determined using platinum resistances with twisted connecting wires or any
equivalent means.

During the test of 11.101, where the external accessible surfaces are suitably flat and access
permits, the test probe of Figure 104 is used to measure the temperature rises of external
accessible surfaces. The probe is applied with a force of 4 N+ 1 N to the surface in such a
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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. 13

The probe-ear may be held in place using a laboratory stand clamp or similar device.

Forflatfront-and-side-surfaces-Any measuring instrument giving the same results as the probe
ean may be used.

11.4 Addition:

Indiuction hob elements and induction wok elements are supplied separately and opers

as

Co
vol
he

Ov
vol
of g

1.

Combined appliances are operated as specified for Heating appliances.

If th
ele
rep

1.

Replace the first paragraph with {fie following: 14

ApH

Replace the first dashed“item of the third paragraph with the following:

Ad(

BLo)

Epecified for motor-operated appliances.

age is measured when the power input has stabilized. This voltage is used)to supply
ting units of the cooking range during the tests.

age is measured during the heat up period. This voltage is used to.supply the heating ul
vens during the tests.

b Replacement:

e temperature rise limits are exceeded in appliances incorporating motors, transformer
ctronic circuits, and the power input is dewer than the rated power input, the tes
pated with the appliance supplied at 1,06¢times rated voltage.

Y Replacement Modification:

liances are operated for'the duration specified in 11.7.101 to 11.7.106.

the battery that’has been fully discharged is charged while the appliance is operated
specified insd\h.7.101 to 11.7.106 for 1 h, if allowed by the construction of the appliance

ition:

E404Steady conditions are considered to be established if the temperature does not

ted

bking ranges are operated at 1,15 rated power input under normal operation! The supply

the

ns are operated at 1,15 times rated power input under normalvoperation. The supply

nits

as
15

rise

by

11.7.101
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Other hob elements are operated for 60 min.

11.7.102 Ovens are operated for 60 min starting from the cold condition.

Lamps in ovens are not manually switched on.

Induction hob elements and induction wok elements are operated for 30 min.

If an appliance incorporates two ovens that can be energized simultaneously, they are tested
together.



Surface temperature requirements are updated to remove the regional temperature limits and align with requirements in other recently published Part 2 standards.

This revision 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.

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.
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Pyrolytic self-cleaning ovens are also operated under the cleaning conditions specified in the
instructions for the maximum time allowed by the control or until steady conditions are
established, whichever is shorter. During this period, other heating units that can be energized
are operated under normal operation.

Ovens provided with a rotating spit are also operated with the spit rotating for 60 min.

11.7.103 Grills are operated for 30 min. However, grills having means to reduce the power
input are operated for 15 min with their controls adjusted to the highest setting and then for
15 min at a setting which reduces the average power input by approximately 50 %.

Grills provided with a rotating spit are also operated with the spit rotating for 60 min.

11.7.104 Griddles incorporating a thermal control are operated until steady gconditions |are
established. Other griddles are operated for 30 min after the centre of the_heating surface
attgins a temperature of 275 °C.

11.¥.105 Warming drawers and similar compartments are operated far.30 min.
11.
Si
un

.106 For cooking ranges, combinations of heating units that can be energigzed
ultaneously are tested together for the durations specified jn 11.7.101 to 11.7.105, heatling
s that have a test duration of 30 min being operated for{he-last 30 min of the test.

NOTE For example, the sequence of tests for a cooking range incorporating a grill in the oven and a rotating| spit
is ag follows:

operation of the hob and oven and, if possible, with the spit rotating, for 60 min;

cooling down to approximately room temperature;

— loperation of the hob for 60 min, the grill being operated simultaneously for the last 30 min;
— [cooling down to approximately room temperature;

— loperation of the hob and grill with the spit rotating, for 60 min.

11 07Z If the annlignce incorporates o socket-outlet—an appropriate nlua—identified—in
=19 H—e—appance—HcorpoatesS a—SocKe-outret,—an—approprate—prag1aentitHeq—Hi
IECU/TR 60083 is epnaaged e JlNa is connected - to-a 1 KW resistive load-byv-means ofl-an
=9/ -ROv Voo IS EeRgagea— e P g IS CoRRectea1o0a—1T— KW eSS e—+10aa—o)y—means—ohan
ordinarvy noluvvinvl chloride shaathed flevible cord {code desianation 680227 |EC 513) aving o
\"4 A"} I'ul.y ’\.’U']V"’]l CTTITUOTTO G OTTC@ETO U 1TOANTOTC—CUT O (UUU\I uUO'y"ullUl' U7 T O U\J/ TTaviIT y a

11.8 Modification;
Instead of the-temperature rises stated in Table 3 for wood, the following applies.

Temperature rises of the floor and walls of the test corner, wooden cabinets and the rectangilar
boX shail’not exceed the following values:

— appliances intended to stand on a table 05 K
— grills 75 K
— other appliances 70 K
Addition:

The temperature rise of parts of the underside of built-in hobs, accessible to a 75 mm diameter
probe having a hemispherical end, shall not exceed 70 K unless the instructions specify that a
board is to be installed underneath the hob.


This is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances with socket-outlets.
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The temperature rise of handles of inner glass doors, grill pans, temperature-sensing probes
and rotating parts in ovens or grills is not limited.

During the additional test for pyrolytic self-cleaning ovens, the temperature rise of the surface
of knobs, handles and levers shall not exceed the following values:

— metal 55 K
— porcelain or vitreous material 65 K
— |moulded material, rubber or wood 80 K

Theg temperature rises of knobs, handles and levers associated with functions that cannot be
performed during the cleaning operation are not determined.

The temperature rise limits of motors, transformers and components of electronic circulits,
including parts directly influenced by them, may be exceeded when the appliance is opergted
at 1,15 times rated power input.

Theg temperature rise of the plug, measured 2 mm below the surface at the centre of|the
endagement face, shall not exceed 45 K.

11.101 Cooking ranges and ovens are placed as specified in 11.2. However, appliances
intgnded to stand on the floor are positioned with their backs against one of the walls of the fest
corher and away from the other wall. A rectangular box as specified in 11.2 is placed agajnst
ond of the sides of the appliance. The appliances\supplied at rated voltage and opergted
under normal operation except for the temperature setting.

All heating units, other than grills, that can be connected to the supply mains at the same time
durfng normal use are switched on.

Pressure steam ovens and atmospheric steam ovens are operated in each steam mode with
corltrols adjusted to their highest.Setting. Other ovens are operated without accessories other
thah a grid shelf that is positiened on the shelf supports closest to the vertical centre of|the
oven. The mean temperaturé.in the centre of the oven is maintained at 200 °C + 4 °C.

However, if the oven_is a pyrolytic self-cleaning oven, it is operated under the cleaning
conditions in accordance with 11.7.102.

Hob elements<and griddles are operated in accordance with 11.7.

Warming<drawers and similar compartments are operated with the controls adjusted to |the
highest.setting.

Pressure steam ovens and atmospheric steam ovens are operated 30 min. Other appliances
are operated for 60 min or until steady conditions are established, whichever is shorter.

Temperature rises are not measured on:
— surfaces that are inaccessible to a 75 mm diameter probe having a hemispherical end,
unless they are protected by a detachable guard;

— surfaces of cooking ranges that are within 25 mm below the level of the hob surface or
are above the hob surface;

— small parts such as oven vents, hinges and trim where the width of the accessible surface
is less than 10 mm;

— surfaces within 10 mm of the edge of the oven door.
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During the test, the temperature rise of surfaces shall not exceed the values specified in

Table 102, Table 103 or Table 104-as appropriate. 17
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Surface temperature requirements are updated to remove the regional temperature limits and align with requirements in other recently published Part 2 standards.
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Table 102 — Maximum temperature risesér specified external
accessible surfaces under norm% perating conditions

Surface nQ\ ture rises of accessible external surfaces 2

K K

,gk s situated not more than Parts situated more thap

\ 0 mm above the floor after | 850 mm above the floor after
Q installation installation

Bafle metal KN 38 42

Coated metal ® \{‘\O 42 49

Gldss and ceramic \\C) 51 56

Plafstic having a thickness exc.eg;‘?ng 0,4 mm ¢ d 58 62

NO[TE The temperaturt imits of handles, knobs, grips, keyboards, keypads and similar parts are specifiefl in
Taljle 3. C
)

Nt
The temper@ke of parts of pyrolytic self-cleaning ovens, operating under cleaning conditions regardlpss

a

of height a the floor, are 20 K in excess of the temperature rise specified for parts situated more than
850 mm the floor after installation.

Met lgc‘onsidered coated when a coating having a minimum thickness of 90 um made of enamel, powde} or
n% stantially plastic coating is used.

c TIhL topanarat eo g Ligait of oloctl L
THEo—toHP ++ P

resstessthan

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

metal or of glass and ceramic material apply.

If the oven door is protected by a guard the temperature rise l/m/ts in Table 102,—Table-103-6r
apply to the guard.
However /f the guard is a detachable guard the temperature rise limits in Table 102;

specified for parts situated
more than 850 mm above the floor after installation apply to parts of the oven door protected
by the guard.
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For ovens intended to be used on a working surface, the temperature rise limits Table 102
specified for parts situated more than 850 mm above the floor apply.

If the oven can be used for grilling and the instructions state that for grilling the door should be
closed, the test is repeated but with the oven operating in the grilling mode with the controls
set according to the instructions. The grill is operated for 30 min in accordance with 11.7.103.
However, if the oven has a rotating spit, the duration of the test is 60 min, with the controls set
to give the most unfavourable conditions specified in the instructions. The measurements are
only carried out on-surfacesfor-which-temperature—rises—for the front surface of oven doors
apply.

NOTE In Australia and New Zealand Table 102 is replaced by Table 103.

Table 103 (Australia and New Zealand) 18 — Maximum temperature rises
for specified external accessible surfaces under normal operating conditions

Surface Temperature rises of accessible external surfaces
K
Parts situated not more than 850 mm Parts situated more than 850 mm
above the floor after installation abovie-the floor after installatiorn
Front surfaces of Other surfaces
oven doors
Bafe metal 33 42 45
Coated metal ® 37 49 55
Gldss and ceramic 46 56 60
Plalstic having a thickness 51 62 65
exdeeding 0,4 mm © ¢

NO[TE The temperature rise limits of handles, knobsi@rips, keyboards, keypads and similar parts are specifiefl in
Tahle 3.

The temperature rise of parts of pyrolytic self-cleaning ovens, operating under cleaning conditions regardlpss
of height above the floor, are 20 K in eXxtess of the temperature rise specified for parts situated more than
850 mm above the floor after installation.

Metal is considered coated wherNa-coating having a minimum thickness of 90 um made of enamel, powdef or
non-substantially plastic coatiigNs used.

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

When the thickness\of)the plastic coating does not exceed 0,4 mm, the temperature rise limits of the codted
metal or of glass gand ceramic material apply.

12 [VeidsCharging of metal-ion batteries

This-elause-ofRart4-isapplicable—18

13 Leakage current and electric strength at operating temperature
This clause of Part 1 is applicable except as follows.
13.1 Addition:

If a grill is incorporated in the oven, either the oven or the grill is operated, whichever is more
unfavourable.

For hobs, the tests are carried out with a vessel filled as specified in 3.1.9.101 placed on each
cooking zone.


Table 103 is added as specified in the Note above to convey the surface temperature limits for Australia and New Zealand.

This revision is for alignment with IEC 60335-1:2020.
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Induction hob elements and induction wok elements are tested as specified for motor-
operated appliances.

13.2 Modification:

Instead of the permissible leakage current values for stationary class | appliances, the
following applies:

Ad(

Aftg¢r the appliance has been operated for the duration specified)in 11.7, the controls
sted to their highest setting and the leakage current is meastred within 10 s of it-attair
nighest value.

adj
its

FoH

If th
of K
to

me
ead

13.

If tH

for stationary class | appliances with 1 mA, or 1 mA per kW power input for each

heating elements that are detachable element with a limit of 10 mA, whichever is

heating units, only 75 % of the measured
leakage current is taken into account;

for other stationary class | appliances 1 mA, or 1 mA per kW rated power input
with a limit of 10 mA, whicheveris higher.

ition:

ere is earthed metal between live parts and the surface of glass-ceramic or similar mate
obs, the leakage current is measured between live parts and each vessel in turn conned
he earthed metal\If there is no earthed metal, the peak value of the leakage curr
hsured, using the circuit described in IEC 60990:2016, Figure 4, between live parts
h of the vessels in turn, shall not exceed 0,35 mA.

B Addition:

eré/s earthed metal between live parts and the surface of glass-ceramic or similar mate

e

are
ng

—.

rial
ted
bnt,
and
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obs, a test voltage of 7T 000 V is applied between live parts and all the vessels connected

to the earthed metal. If there is no earthed metal, a test voltage of 3 000 V is applied between
live parts and the vessels.

14

Transient overvoltages

This clause of Part 1 is applicable.
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15 Moisture resistance
This clause of Part 1 is applicable except as follows.
15.2 Addition:

Cooking ranges and hobs are positioned so that the hob surface is horizontal. A vessel having
the largest diameter shown in Figure 101 that does not exceed the diameter of the cooking
zone, is completely filled with the spillage solution and positioned centrally over the cooking
zone. A further quantity of 0.5 | of the spillage solution is poured steadily into the vessel over
a period of 15 s. The test is carried out on each cooking zone in turn, after removing gny
resjdual spillage solution from the appliance.

Fonhob elements incorporating a switch or a thermal control, 0,02 | of the spillagetsolutiopn is
poyred over the hob element so that it flows over the switch or control. A vessél'is then plaged
on the hob element to depress any movable part. If controls are mounted in-the hob surfgce,
0,5|l of the spillage solution is poured over them in a period of 15 s.

Forthobs having ventilating openings in the hob surface, 0,2 | of the-Spillage solution is poyred
steadily through a funnel onto the ventilating openings. The funnelhas an outlet diametelf of
8 mm and is positioned vertically with the outlet 200 mm above.the hob surface. The funnél is
poditioned above the ventilating openings so that the spillage\solution enters the appliance in
the|most unfavourable way.

If the opening is protected, the funnel is positioned s0 that the spillage solution falls onto|the
hob surface as close as possible to the opening.

Catre is to be taken to ensure that the spillage selution is not poured over controls located clpse
to qentilating openings.

Fonovens and grills, 0,5 | of the spillage solution is poured over the floor of the oven or grilfing
compartment.

Fonlappliances having a drip.tray or similar receptacle, the receptacle is filled with the spillage
sollition. A further quantity of the spillage solution, equal to 0,01 | per 100 cm? of the areg of
the|top surface of the receptacle, is poured onto the receptacle through openings in the hob
sunface. However, the-total quantity of spillage solution shall not exceed 3 |.

Forthobs havingwa'lid, 0,5 | of the spillage solution is poured uniformly over the closed lid. When
the|spillage soelution has run off, the surface is dried and a further 0,125 | of the spillage solution
is poured steadily from a height of approximately 50 mm onto the centre of the lid over a petiod
of 15 s. Fhe'lid is then opened as in normal use.

Hops\with controls mounted below the hob surface and built-in ovens that are intended| for
use installed under work surfaces shall be subjected to a spillage test with 0,5 | of the spillage
solution. They shall be installed according to the manufacturer’s instructions except that the
front surface of the oven (excluding control knobs, handles) shall align with front edge of a
30 mm thick wooden work surface with a square front edge, see Figure 105. The spillage
solution shall be poured on the work surface at the area which gives the most unfavourable
conditions representing the pouring likely to occur, so that the spillage solution flows down
the front surface of the oven over controls, joints, vents and similar openings. If necessary, the
test is repeated until all different controls or gaps are covered by the spillage test.
The appliance is dried between each test.
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The test is performed as follows:

A bottle with a shape similar to the one in Figure 107 and a cap is filled with 0,5 | of the spillage

solution.

The cap of the bottle shall have a hole of 8 mm diameter, placed off-centre according to

Figure 106. The bottle shall also have a hole of 8 mm diameter near the bottle b
(see Figure 107) to equalize the liquid pressure.

Other suitable containers may be used provided the spillage solution amount is poured over

ase

the

appliance under test in the same manner.

The hole in the cap of the bottle is put on the horizontal work surface at approxima
80 |/mm horizontal distance with respect to the front of the oven. The inclination, of the bd
shdll be higher than 30° and lower than 45°. The lower part of the bottle hole (n,the cap s
be |n contact with the work surface, with the hole in the cap placed down closest to the surfe
See Figure 108.

NOJE 1041 The-intention-of the-inclinationan

fely
ttle
hall
ce.

ren
ehn-

o
@
o

D
Y
5
)
P
¢
L
)
@
5

@
e
5

P
¢

.
[y

Lo

When the 0,5 | of spillage solution has been poured, the remaining solution on the work surf
is qushed towards the front so that the remaining solution.spills homogeneously over the fi
with a suitably flat means.

ace
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Steam generators intended to be connected to the’ water mains are supplied at rated water

preissure. Control devices for the supply of water are held open. If more than one devic
usgd, they are tested in turn. Water is allowed to flow for 1 min after the first evidencq
ovarflow, unless the inflow stops automatically.

15.101 Temperature-sensing probes shall be constructed so that their insulation is
affdcted by water.

Compliance is checked by thecfollowing test.

Theg probe is completely immersed in water containing approximately 1 % NaCl and havin
temperature of 20 °C%-5 °C. The water is heated to the boiling point in approximately 15 1
The probe is then removed from the boiling water and immersed in water having a tempera
of 20 °C £ 5 °C for~30 min.

Detachable temperature-sensing probes are not connected to the appliance for this t
Non-detachable temperature-sensing probes are tested in the oven, the probe bg
immersed as much as possible.

b jS
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not
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This procedure is carried out five times after which the probe is removed from the water.
traces of liquid are then removed from the surface.

The probe shall then withstand the leakage current test of 16.2.

16 Leakage current and electric strength

This clause of Part 1 is applicable except as follows.

All
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16.1 Addition:

For hobs, the tests are carried out with a vessel filled as specified in 3.1.9.101 placed on each
cooking zone.

Induction hob elements and induction wok elements are tested as specified for motor-
operated appliances.

16.2 Modification:

For
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ead of the permissible leakage current values for stationary class | appliances,

bwing applies:

for stationary class | appliances with 1 mA, or 1 mA per kW powger input for eac
heating elements that are detachable element with a limit of 10-mA, whichever is
parts or can be switched off separately higher. If the appliance_has more than thre

heating units, only 75% of the measured
leakage current istaken into account;

for other stationary class | appliances 1 mA, or 1 mA-per kW rated power input
with a maximum of 10 mA, whichever is
higher.

ition:

E 104-If the oven incorporates a grill, or if the.appliance incorporates a means to limit
| power input, only the leakage current of‘those elements that can be switched on at
pe time is taken into consideration.

ere is earthed metal between live parts and the surface of glass-ceramic or similar matg
obs, the leakage current is measuyréd between live parts and each vessel in turn conned
he earthed metal. If there is no-earthed metal, the leakage current, measured between
ts and each of the vessels in turn, shall not exceed 0,25 mA.

B Addition:

ere is earthed metal’between live parts and the surface of glass-ceramic or similar mate
obs, a test voltage of 1 250 V is applied between live parts and all the vessels conned
he earthed nietal. If there is no earthed metal, a test voltage of 3 000 V is applied betw
parts and.the vessels.

Overload protection of transformers and associated circuits

the
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This clause of Part 1 is applicable.

18

Endurance

This clause of Part 1 is not applicable.

19

Abnormal operation

This clause of Part 1 is applicable except as follows.
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19.1 Addition:

For induction hobs, compliance is also checked by the tests of 19.101, 19.102 and 19.103,
but 19.2, 19.3 and 19.4 are not applicable. In addition, 19.101 is not applicable to induction
wok elements.

Temperature-sensing probes are placed in the oven in any position likely to occur during
normal use except that they are not connected to control the oven temperature.

19.2 _Addition:

Hob elements are operated without a vessel, pan detectors being rendered inoperative, \Oyen
dodrs are open or closed, whichever is more unfavourable. Hob lids are closed unless)the hob
elements are interlocked with the lid or an indicator lamp, other than a lamp that’is switched
on fand off by a thermostat or energy requlator, shows that a hob element is_switched on.

NOTE 101 A lamp that is switched on and off by

a-thermostat oreneravreagwlator does-not show-that the lho
a—thermostat —enRergy—freguiator6oes4hot+-snowthattheho

g

Fonlappliances incorporating more than one heating unit, the test(syonly carried out with|the
hegting unit resulting in the most unfavourable conditions, its control being adjusted to|the
highest setting. If the appliance incorporates an oven without an indicator lamp to show that
the|oven is switched on, the oven is also operated, its control being adjusted to the highest
setting.

NOJE 102 A lamp used for illuminating the oven{ Visible through the door and which is
autpmatically switched on and off together with the*oven, is considered to be an indicator lamp.

Pynolytic self-cleaning ovens are also operated under cleaning conditions, motors that
opdrate during cleaning, such as fan or timgr'motors, being switched off or disconnected in turn.

NONE-103—Examples-are-motorsof fans-and-timers.
Stelam ovens are operated without'water.

Dogrs of separate grill compartments incorporated in a cooking range are open or cloged,
whichever is more unfavourable.

19.4 Addition:

Pressure requlators of pressure steam ovens are rendered inoperative together with epch
pratective(device in turn.

19.9 {Not applicable.

19.11.4 Addition:

During the test of the stand-by-mode, a suitable vessel is placed on the cooking zone if a pan
detector is incorporated.

19.13 Addition:
The temperature rise limit of 150 K also applies to wooden cabinets and rectangular boxes.

The temperature in the centre of ovens during the test of 19.4 shall not exceed 425 °C
whenever the oven door can be opened.
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The temperature rise of the oil during the tests of 19.102 shall not exceed 270 K.

The temperature rise of the windings of induction hob elements and induction wok elements
shall not exceed the values specified in 19.7.

The electric strength test of induction hob elements and induction wok elements is carried
out immediately after switching off the appliance.

Glass in oven doors shall not be damaged.

It shall be possible to switch off any energized hob element during the test of 19.14.

19.101 Induction hob elements are supplied at rated voltage and operated with a-steel dlisc
plaged on the centre of the cooking zone. The disc has a thickness of 6 mm and the smalfest
diafmeter, rounded up to the nearest centimetre, that allows the hob elementto.operate.

19.102 Induction hob elements and induction wok elements are supplied at rated voltage
and operated under normal operation but with thermal controls short-circuited.

If the thermal control is an electronic circuit using an NTC sensgr~an additional test is carftied
out|with the NTC replaced by a resistor with a value equal to th€ middle of the range of operation
of the NTC in this circuit. 20

NOTE This additional test satisfies the requirement "When it is gtatéd that a control is short-circuited, it may be
rendered inoperative instead." of 19.1 of Part 1.

19.103 Induction hob elements and induction wok elements are operated under |the
conditions of Clause 11 with empty vessels, tHe.controls being adjusted to the highest setting.

S

If ap induction hob element or an induction wok element has a metallic lid, it is then tegted
by |being operated under the conditions of Clause 11 without vessels, the controls beging
adjusted to the highest setting. A.force of 30 N is applied to the closed lid in the njost
unfavourable place by means of test probe B of IEC 61032.

20 | Stability and mechanjcal hazards
Thig clause of Part t-istapplicable except as follows.
20.p Addition;

Fon parts_of-appliances situated not more than 850 mm above the floor after installation dr in
normal Use, in addition to the use of test probe 18, test probe 19 of IEC 61032 is also applied
wheéréyer test probe 18 is used and with the same test conditions used for test probe 18. During
theYests—withtest-probe—19—the—applance—shatbe—futy-assembted-astHrrormaluse—with-any

door closed. 21

20.101 Cooking ranges and ovens shall have adequate stability when the open door is
subjected to a load.

Compliance is checked by the following test and by the test of 20.102 if relevant.

Appliances with horizontally hinged doors are placed on a horizontal surface and a mass is
placed on the centre of the open door. For non-rectangular doors, the mass is placed on the
part farthest from the hinge where it could be placed in normal use.

For appliances normally placed on the floor, the mass is


This is a clarification to describe how to defeat the thermal control for appliances where an electronic circuit with an NTC is serving as the thermal control.

These appliance are located on the floor where they would be accessible to children up to 3 years in age, so test probe 19 is applicable. However, appliances and parts of appliances located above 850 mm are not considered to be within reach of these children, so test probe 19 is not applied.
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— 22,5 kg, for oven doors;
— 7 kg, for other doors.

For appliances normally placed on a table, the mass is 7 kg.

For appliances normally placed on the floor and having vertically hinged doors, a mass of 15 kg
is placed in the most unfavourable position on the open door.

For an appliance having more than one door, the test is carried out on each door separately.

The oven shelves are placed in the most unfavourable position.

Cooking ranges are tested without fitting any stabilizing means that are specified in |the
insfructions for installation.

Forl cooking ranges incorporating a storage compartment adjacent to the(oven and in which
the|shelves are pulled out simultaneously, the shelves are also loaded. The shelves are plaped
in the most unfavourable position and loaded with a uniformly distribtited mass. The mask in
grams is equal to the area of the shelf in square centimetres multiplied’ by
— |7,5, if the free height above the shelf does not exceed 20 cm,

— |15, if the free height above the shelf exceeds 20 cm.

Thag appliance shall not tilt.
Damage and deformation of doors and hinges are‘ignored.

20.102 For cooking ranges that are normally placed on the floor and that have horizonfally
hinged oven doors with a hinge height of lgss than 430 mm from the floor, the test of 20.10|1 is
repgated, except that:

— |the cooking range is fitted with~the stabilizing means, if any, specified in the instructipns
for installation;

— [the mass of the load on_.the oven doors is increased to 50 kg, or the mass of 22,5 kg is
placed at the centre (©f)the outer edge of the oven door, whichever gives the most
unfavourable results.

The cooking range(shall not tilt.

Damage and defoermation of doors and hinges are ignored.

21 |Mechanical strength

ThisClause of Part T 1s applicable except as T0llOwS.
21.1 Addition:

If the appliance has glass doors, three blows are applied to the centre of the glass, the door
being in the closed position. If the door has horizontal hinges, the blows are also applied to the
inside of the door when it is in the open position. However, additional support is not provided
for the door in the open position.

The glass shall not fracture.

If the appliance incorporates visibly glowing heating elements enclosed in glass tubes, the
blows are applied to the tubes as mounted in the appliance if they are
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located at the top of the oven and accessible to test probe 41 of IEC 61032;
located elsewhere in the oven and accessible to test probe B of IEC 61032.

This test is carried out without removing any guard of the heating elements.

For hob surfaces of glass-ceramic or similar material, three blows are applied to parts of the
surfaces that are not exposed to impacts during the test of 21.102, the impact energy being
increased to 0,70 J £ 0,05 J. The blows are not applied to surfaces within 20 mm of knobs.

If the hob surface comprises a single piece of material except for the outer frame, this test is

not

Afté

carried out.

dedcribed in 15.101 and shall then withstand the leakage current test of 16.2.

21.

Co

101 Oven shelves and their supports shall have adequate mechanical strehgth.

npliance is checked by the following test.

A viessel filled with sand or shot is placed on the oven shelf. The’total mass in kilogram

equ
less.

Thd

as
the

Thd
no

Thd

bossible to one of the side walls. It is left in this.position for 1 min and then withdrawn.
h reinserted, moved as close as possible to the“other sidewall and left for 1 min.

Histortion impairing their further use and-the shelf shall not fall from the supports.

200 °C = 4 °C before starting the_test at each supporting position of the shelf.

br the test, temperature-sensing probes are subjected to one cycle of the ‘procedure

5 is

al to 220 times the volume of the useful oven space in cubjic,metres, or 24 kg, whichevar is

shelf, with the vessel placed centrally on it, is insérted into the oven and moved as clpse

tis

test is repeated for each supporting position of the shelf. The shelf and supports shall show

above tests are repeated with~\the mean temperature in the centre of the oven at

Ovens with withdrawable shelves fitted with stops or a rest position are then tested as follgws.

Thd
An

shelves are fully externided to the maximum distance allowed by the stops or a rest posit

on.

evenly distributedyforce as specified in—TFable—10& Table 104 is applied to each shelf, at

locations along thé front edge of the shelf, using a vessel having side dimensions of-Table{105

Tah

le 104, one.side of the vessel being aligned along the front edge of the shelf.

Table105 104 — Test loads

Oven volume Force Side dimensions of vessels
/ N mm
20 < volume < 40 50 160 x 160
> 40 80 200 x 200

During this test, the shelf shall not tilt downwards by more than 6°.

21.102 Hob surfaces of glass-ceramic or similar material shall withstand the stresses liable
to occur in normal use.

Compliance is checked by the following test.
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Each hob element is operated at rated power input with its control adjusted to the maximum
setting. Induction hob elements and induction wok elements are operated as specified in
Clause 11. When steady conditions are established, the hob element is switched off and a
loaded vessel is dropped flat 10 times from a height of 150 mm onto the cooking zone.

For hob elements other than induction wok elements, the vessel has a flat copper or
aluminium base over a diameter of 120 mm = 10 mm, its edges being rounded with a radius of
at least 10 mm. It is uniformly filled with at least 1,3 kg of sand or shot so that the total mass is
1,80 kg + 0,01 kg. For induction wok elements, the vessel is the wok specified in 3.1.9.101.
It is uniformly filled with sand or shot so that the total mass is 1,80 kg = 0,01 kg.

Afte¢r subjecting each cooking zone in turn to this impact, the vessel is removed and @il Jwb
elements are operated simultaneously until steady conditions are established.

A qpuantity of 1 +%’ | of water having a temperature of 15 °C £ 5 °C and containing-approximafely

1 9% NaCl is poured steadily over the hob surface. The appliance is thencdisconnected ffom
the|supply. After 15 min, all excess water is removed and the applianeesallowed to cod/ to
apfdroximately room temperature. The same quantity of the saline solution is poured over|the
hob surface after which excess water is removed again.

Theg hob surface shall not crack and the appliance shall withstand the electric strength fest
of 16.3.

21.103 Temperature-sensing probes shall be congstru¢ted so that they are not damaged
when trapped in the oven door.

Compliance is checked by the following test.

Thg probe is connected as in normal use<ahd the sensing part or cord allowed to rest in gny
position likely to occur. The oven door is'closed against the sensing part or cord and a force of
90 N is applied to the door in the mostainfavourable place for 5 s.

The oven is not operated during this test.
The probe shall then comply)with 8.1, 15.101 and Clause 29.

21.104 Glass panels\of horizontally hinged oven doors shall withstand the thermal shock ligble
to qccur in normal(use.

Compliance-is_checked by the following test.

Theg appliance is operated as specified in Clause 11. The door is then opened and 0,2 | of water
having.a temperature of 15 °C + 5 °C is poured within 5 s onto the centre of the glass pane|.

The test is not carried out after the cleaning cycle of pyrolytic self-cleaning ovens.

The glass shall not fracture.

22 Construction

This clause of Part 1 is applicable except as follows.


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

- 38 - IEC 60335-2-6:2024 CMV © IEC 2024
22.7 Addition:

All pressure regulators and pressure-relief devices of pressure steam ovens are rendered
inoperative and the door is closed. The pressure is gradually increased hydraulically to two
times the rated cooking pressure. The container shall not rupture.

22.40 Addition:

Hobs shall not be controlled by a remote operation. However, remote automatic regulation
systems are allowed for induction hobs, if all of the following requirements are fulfilled:

1) fthe start of operation of heating units shall be manually confirmed at the appliar@ach

time; C)

2) fthe delayed start is not allowed; q/bc
3) [the hob elements may be switched off via remote communication. Aftenj“@ching off,|the
appliance shall confirm to the user through the remote entity that th element has
been switched off; q/’
4
4) [controls and displays on the appliance shall indicate clearly torgmich hob element |the
remote automatic regulation system is assigned; Qo)

ng
with a remote automatic regulation system shall be swi d off;

6) [if sensors are battery-operated, they shall be evalua(Q} according to normative Anngx B
requirements;

5) |in case of loss of communication with sensors exceeding 2? s(Q e hob elements opera

7) |sensors in the remote automatic regulation@ em shall be non-detachable from [the
vessel during operation unless specific sens% ositioning does not impair compliance.

Compliance is checked by inspection, by the t?—,"?}s of normative Annex B for item 6) and by|the
tesis in a), b) and c) in turn for item 7). Ve@@ls shall not attain excessive temperatures dufing
any of the tests. $\'

Indluction hob elements working Wh&}remote automatic regulation systems are tested With
the|following set up and supplied\@ rated voltage. The controls of these cooking zones |are
adjyisted to their highest settin the setting which gives the highest temperature. The cooKing
zone under test is set for r, e automatic regulation.

.

Refnote automatic reghlation systems are tested by using vessels according 3.1.9.101|but
empty. In case oz@cia/ accessories supplied with the appliance or recommended by |the
mahufacturer, like\véssels with integral sensors, these vessels are used for testing instead, gnd
thel are oper empty.

The tem ure rises measured in the centre of the inner bottom of the vessels are determipned
by me fthermocouples attached to disks of copper or brass, 15 mm in diameter and 1 nm
thickxgvindicated in Figure 109.

a) Induction hob elements working with remote automatic regulation system are operated
with the empty vessel as specified above. A second vessel without remote automatic
regulation system is filled with oil according to 3.1.9.101 and is placed on another cooking
zone with the highest power adjusted to the highest setting or the setting which gives the
highest temperature. The vessels are interchanged after the setting of the control function
of the remote automatic regulation system;

b) Induction hob elements working with remote automatic regulation system are operated
with the empty vessel as specified above. The empty vessel is placed 30 mm partly out of
the cooking zone in the most unfavourable position. For flexible induction cooking zones
the vessel is placed as described in Figure 110;

NOTE 101 Maximum displacement of the vessel is limited by the outer contour of the hob surface.
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c) Induction hob elements working with remote automatic regulation system are operated
with the empty vessel as specified above and with thermal controls including thermal
controls of accessories like vessels with integral sensors short-circuited or rendered
inoperative one at a time.

All the above tests are continued until steady conditions are established and the temperature
rise in all vessels shall not exceed 270 K.

If compliance with the tests a) through c) relies upon the operation of an electronic circuit, the
test is repeated under the following conditions applied separately:

— |the fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic cikcluit;

— |the electromagnetic phenomena tests of 19.11.4.1to 19.11.4.7 are applied to the appliance.
The tests are carried out after the circuit limiting the temperature has operated-and 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 accordarce’with the releyant
requirements of normative Annex R. 22

22.61 Addition:

Thg start of a cleaning cycle of a pyrolytic self-cleanihg oven shall be manually confirmeg at
the|appliance. There shall be a visual indication ori¢the appliance showing that the appliancg is
adjyusted for remote operation. 23

22.61 Addition:

If the cooking range is intended to befgpermanently connected to fixed wiring or is fitted with a
polérised plug, the neutral pole of-a polarised socket-outlet need not be protected, otherwise
both poles shall be protected, A non-detachable cover is not required if fuses becgme
acdessible after opening a drawer or other compartment.

Sogket-outlets incorporated in cooking ranges shall incorporate an earthing contact. 24
22.62 Addition:

Forlremote dutomatic regulation systems in induction hobs using remote communicafiion
thrqugh public networks, normative Annex U always applies. 25

22.101, Hobs shall be constructed so that hob elements are prevented from rotating about a
verticataxisandareagegoatety supported i attpositions of adjustmentof theirsupports:

If a hob element is clamped by a nut on a central stud, an additional means is required to
prevent its rotation.

Hobs with detachable hob elements shall be constructed so that damage is unlikely to occur
while the hob elements are being removed or replaced.

Compliance is checked by inspection.

22.102 Remote operation and timers intended to delay the operation of a heating element
shall not control a grill, unless the grill is thermally controlled, incorporated in an oven or



Requirements were introduced for remote automatic regulation systems (3.11.101) for induction hobs. These requirements specify what is needed for a remote automatic regulation system to operate an induction hob remotely.

Because of the higher operating temperatures during a pyrolytic self-cleaning cycle, the user must verify that the appliance is ready for the self-cleaning function to start by manually confirmation on the appliance.

This is relocated from Subclause 24.102 of the previous edition.

Requirements are introduced for remote automatic regulation systems (3.11.101) for induction hobs. See also Note 102 to entry of 3.11.4 regarding the use of short range communication technology.
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compartment and it is only possible to operate the grill with the door of the oven or
compartment being closed. Delayed start timers shall not control a hob element.

Compliance is checked by inspection. However, if monitoring of the door is by a programmable
electronic circuit, 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 in
normative Annex R.

22.103 Oven vents shall be constructed so that any moisture or grease discharged through
them cannot affect clearances and creepage distances between live parts and other parts of
therappifance.

Compliance is checked by inspection.

22.104 Steam ovens shall be constructed so that steam vents and ducts(are unlikely to
beqome blocked during normal use.

Preissure relief devices that operate during the tests of 19.4 and 22/7"shall have an iplet
apdrture at least 5 mm in diameter or 20 mm?2 in area with a width gf’at least 3 mm. The grea
of the aperture at the outlet shall not be less than that of the aperture’at the inlet.

Compliance is checked by inspection and measurement.

22.105 Built-in ovens shall only be vented throughr/the’ front, unless provision is made| for
venting through a duct.

Compliance is checked by inspection.
22.106 Grills shall be constructed so that grill pans can be easily positioned without jamm|ng.
Thg grill pans shall not fall from the stpport when moved sideways.

Compliance is checked by inspéction and by manual test.

22.107 Pyrolytic self-cleaning ovens shall switch off automatically at the end of the clear
propess and require a.manual operation to start another cleaning cycle.

ng

Compliance is cheeked by inspection.

22.108 Pyrolytic self-cleaning ovens shall be constructed so that opening and closing of|the
dodr does-hot impair the interlock system or damage the door seal.

Compliance is checked by the following test

The door is opened at least 10 cm and is then closed by applying a force of 90 N to the handle.
This operation is carried out 5 000 times. Every 1 000 cycles, the interlock system for the self-
cleaning function is operated.

After the test, the interlock system shall be fit for further use and the door seal shall not be
damaged.

22.109 Pyrolytic self-cleaning ovens shall incorporate an interlock so that access to the
oven cannot be gained when the temperature in the centre of the oven exceeds 350 °C, even
if the interlock is defective.

Compliance is checked by inspection and by the following test.
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The oven is supplied at rated voltage and operated under cleaning conditions, after which it is
allowed to cool. While the temperature in the centre of the oven exceeds 350 °C, a force of
90 N is applied to levers and handles, and a torque of 2 Nm is applied to rotary knobs. It shall
not be possible to open the door.

The test is repeated with any defect that-may can be expected in normal use applied to the
interlock system, including breakage of a spring, a gravity-operated part failing to drop into
position or interruption of the supply, only one defect being simulated at a time. Fault conditions
applied during the tests of Clause 19 are not repeated.

Compliance is checked by the following test.

A mixture of 30 g of gravy that consists of two-thirds by mass of beef‘extract and one-third
waler, and 15 g of hydrogenated oil shortening is spread evenly over.the interior of the oven,
including the door. The oven is operated for 3 h at the maximum setting of the thermostat

Thg oven is then operated under cleaning conditions and attempts are made to ignite gajses
that-may can be discharged through vents by bursts of sparks. The sparks are approximagely
3 mm long, each spark having an energy of at least 0,5 J,

The sparks are applied when the temperature in the‘centre of the oven reaches 300 °C ang at
eadh subsequent temperature rise of 50 K. The_e&lectrodes used to produce the sparks |are
moVed in and around the vents through which gases-may can be discharged.

There shall be no continuous burning of gases.

If the oven incorporates a heating element intended to eliminate smoke, the test is repegted
with this heating element disconnected if the temperature in the centre of the oven excegpds
450 °C under cleaning conditions.

22.111 Pyrolytic self-cleaning ovens shall be constructed so that there is no risk of emisgion
of flames during the cleaning process.

Compliance is checked by the following test.
A spitable vessél containing 100 g of salt-free butter is placed on the centre of the oven fldor.

The electrodes of a spark generator are positioned approximately 7,5 cm above the surface of

the|butter.

A\

The oven is then operated under cleaning conditions and bursts of sparks are produced. The
sparks are approximately 3 mm long, each spark having an energy of at least 0,5 J. The sparks
are generated when the temperature in the centre of the oven reaches 300 °C and at each
subsequent temperature rise of 50 K.

There shall be no emission of flames through door seals, vents or other openings.
22.112 Hobs shall be constructed so that hinged lids cannot close accidentally.

Compliance is checked by inspection and by manual test.
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This requirement is not applicable if the hinge incorporates a click stop or similar means, or if
the lid can be opened through an angle of at least 100°, when the appliance is placed against
a wall.

22.113 Hobs shall be constructed so that inadvertent operation of touch controls is unlikely
if this could give rise to a hazardous situation due to

— spillage of liquids, including that caused by a vessel boiling over;

— a damp cloth placed on the touch control panel.

Comoti i checked—by—the—fottow: 4 ) e - Fvottage.
The test is carried out with each hob element energized in turn and then without energizing
anyl hob elements.

Suffieient—A quantity water to completely cover the touch control panel to |a depth |not
exdeeding 2 mm, with a minimum of 140 ml, is poured steadily over the touchceontrol panej so
that bridging occurs between combinations of touch pads.

A White cloth having a mass between 140 g/m? and 170 g/m?2, and dirhénsions approximagely
400 mm % 400 mm, is folded four times into a square pad, saturated.with water and placed qver
the|touch control panel in any position without touching any vessef or cooking zone. 26

In gase of doubt, different coloured cloths can be used.
There shall be no operation of any hob element for longer than 10 s.

Durning the test, it shall be possible to switch off\the energized hob element by operating|the
toucch controls, unless it switches off automatically.

22.114 Hobs having touch controls shallrequire at least two manual operations to switch on
a hpb element but only one operation;to switch it off. However, additional hob elements may
be pwitched on by a single manual-operation. In this case, 1 min after all the hob elements
have been switched off, two manual operations are required to re-energize one hob elemeént.
Toyching the contact surface>at the same point twice is not considered to be two manual
opdrations.

Hobs having touch controls shall incorporate visual means to indicate when each hob
element is energized.

Compliance isehécked by inspection and by manual test.

22.115 1{induction hob elements and induction wok elements, and other hob elements
incorporating a pan detector, shall be constructed so that the hob element can only| be
opdrated when a vessel is placed on the cooking zone.

Compliance is checked by the following test, the appliance being supplied at rated voltage.

An iron bar 2 mm thick having dimensions approximately 100 mm x 20 mm is placed in the
most unfavourable position on each cooking zone in turn. The controls are adjusted to their
highest setting.

For induction hob elements and induction wok elements, the temperature rise of the bar
shall not exceed 35 K. Other hob elements shall not operate.

22.116 Hob elements incorporating a pan detector shall be constructed so that the hob
element is not switched on by the vessel if it has been removed for more than 10 min.


This is a test for inadvertent operation of a touch control, so the cloth is to be applied to the touch control panel only.
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Compliance is checked by manual test.

22.117 In appliances incorporating a pan detector, a visual means shall indicate when the
control for the hob element is not switched to the off position.

Compliance is checked by inspection.

22.118 It shall not be possible to operate a grill while the plug of a supply cord is engaged
in a socket-outlet located directly above the door.

Compliance is checked by inspection and by manual test.

22.119 Cooking ranges incorporating a retractable deflector to prevent ‘excesgive
tenperatures on control knobs shall be constructed so that the user is unlikely)to touch |hot
surfaces of the deflector when operating the controls.

Compliance is checked by measuring the distance between the deflector inits extended position
and that part of the control knob touched in normal use. It shall be‘at least 25 mm, or|the
temperature rise of those parts within 25 mm of the knob shall not exceed the limits for handfes,
kndbs, grips and similar parts held for short periods only, as specgified in Table 3.

22.120 Outer glass panels of oven doors and glass in hinged.lids of hobs shall be made ffom

— glass that breaks into small pieces when it fractures; or
— glass that is not released or dropped from its nofmal position when broken.

Fornglass that breaks into small pieces when it fractures, compliance is checked by the following
test which is performed on two samples.

Frajmes or other parts attached to the glass panel to be tested are removed and the glasg is
plaged on a rigid horizontal flat surfacé

NoJe—The edges of the sample tobe tested are contained within a frame of adhesive tapg in
sugh a manner that the broken pieces remain in place after breakage but without hindefing
expgansion of the sample.

The sample under test'is broken by means of a test punch having a head with a mas$ of
75 g + 5 g and a gonical tungsten carbide tip with an angle of 60° + 2°. The punch shall be
positioned approximately 13 mm from the longest edge of the glass at the midpoint of that edge.
Tha punch isthén hit by a hammer so that the glass breaks.

A transparent mask of 50 mm x 50 mm is placed on the fractured glass except within a
peripheral margin of 25 mm from the edge of the sample and a semi-circular area having a
radfus of 100 mm from the point of impact.

The assessment shall be undertaken on at least two areas of the sample, and the areas chosen
shall contain the largest particles.

Within 5 min, the number of crack-free particles within the mask are counted and for each
assessment shall not be less than 60.

In the case of curved glass, plane pieces of the same material can be used for the test.

For glass that is not released or dropped from its normal position when broken, compliance is
checked by breaking the glass when mounted in its normal position in the appliance by means
of a test punch having a head with a mass of 75 g + 5 g and a conical tungsten carbide tip with
an angle of 60° = 2°. The punch shall be positioned approximately 13 mm in from the longest
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edge of the glass at the midpoint of that edge. The punch is then hit by a hammer so that the
glass breaks.

At the conclusion of this test, the glass shall not be broken or cracked such that pieces are
released or dropped from their normal position.

22.121 Glass panels of oven doors that are intended to be removed by the user for cleaning
shall be constructed so that they cannot be fixed in an incorrect orientation.

Compliance is checked by inspection and by manual test.

22.122 Ovens with a capacity exceeding 20 | and having withdrawable shelves shallbe- fijted
with stops or a rest position to prevent the inadvertent withdrawal of the shelves This
requirement does not apply to shelves that are designed to contain liquids, sughyas roasting
trays and the like. This requirement also does not apply to shelves that are desighed to be used
in team ovens, having a depth lower than 320 mm and perforated to contain vegetables.

NOTE A stop is a feature of the shelf that prevents its withdrawal by a simple actions Two separate actions, $uch
as pulling and then lifting, are not considered to be a simple action.

Thg shelves shall be capable of being withdrawn so that when fully’extended to the rest position
or the maximum distance allowed by the stops, the front edge_of the shelves extends beypnd
the|plane of the inside front surface of the oven door in the €losed position by a distance of|not
les$ than 160 mm or 50 % of the depth of the shelf whichever is less.

Theg shelves shall also be constructed to prevent cooking dishes, or the like, from sliding qver
the|rear edge.

Compliance is checked by inspection and by‘manual test.

22.123 Appliances incorporating at least one hob element shall be designed so that it is
pogsible to switch off any energized*hob element in the case of failure of any electrgnic
component.

Compliance is checked by the-following test:

The appliance is operated under the conditions specified in Clause 11 but supplied at rdted
volfage.

The fault congditions in a) to g) of 19.11.2 are then considered and, if necessary, applied ong at
a time to theelectronic circuit.

It shall,be possible to switch off any energized hob element during the test.

NOTEIf a pan detector is incorporated, a suitable vessel is placed on the cooking zone.

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.

22.124 Appliances incorporating at least one hob element shall be designed so that the hob
element does not become energized unintentionally in case of any electronic component
being rendered inoperative.

Compliance is checked by the following test:
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The appliance is operated under the conditions specified in Clause 11 with all individual hob
elements switched off, the appliance being supplied at rated voltage.

The fault conditions in a) to g) of 19.11.2 are then considered and, if necessary, applied one at
a time to the electronic circuit.

There shall be no operation of any hob element for longer than 10 s.

NOTE—If a pan detector is incorporated; a suitable vessel is placed on the cooking zone.

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«relevyant
requirements of normative Annex R.

22.125 Pressure steam ovens shall incorporate a non-self-resetting pressure relief device
that prevents excessive pressure.

Compliance is checked by operating the appliance under normal operation with pressure
reglulators and temperature controls rendered inoperative.

The pressure relief device shall operate during this test so as'to prevent the internal presgqure
exgeeding the rated cooking pressure by more than 20 %.

22.126 The pressure relief device in steam ovens shall be positioned or constructed so that
its pperation does not cause injury to persons or damage to surroundings. Its construction shall
be such that it cannot be made inoperative or set tola higher relief pressure.

Compliance is checked by inspection and the>tests of Clause 19.

22.127 The operating pressure of pressure steam ovens shall not exceed the rated cool
pregsure during normal operation.

ng

Compliance is checked by measuring the operating pressure during the test of Clause 11. [The
measured pressure shall not.exceed the rated cooking pressure.

22.128 Means provided to allow drainage of water from cooking compartments of stgam
ovéns shall discharge)the water in such a manner that electrical insulation is not affected.

Compliance is.ehéecked by inspection and by manual test.

22.129 Pressure steam ovens shall incorporate vacuum release means to prevent a paftial
vaduum.forming.

Compliance is checked by inspection.

22.130 Emptying devices such as drain plugs for emptying hot liquids from a steam oven shall
be constructed so that they cannot be opened inadvertently. This requirement is considered to
be met when the emptying device handle is such that, when released, it returns the emptying
device automatically to the closed position; or it is of the wheel type; or it is placed in a recess
such that it cannot be placed in the open position by means of test probe B of IEC 61032 using
a single action with a force of 10 N. 27

Compliance is checked by inspection and by manual test.


Due to the addition of Subclause 5.21 in the Part 1, the force applied to test probes must be specified if they are to be applied with a force above 1 N. In this case, the force applied to test probe B is aligned with the force specified for application of test probe B in IEC 61032, Table 1.
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22.131 Steam ovens shall be constructed such that there is no spillage of water or sudden
jets of steam or hot water likely to expose the user to a hazard when the appliance is used in
accordance with the instructions.

If jets of steam or liquids are emitted through protective devices, the electrical insulation shall
not be affected or the user exposed to a hazard.

Compliance is checked by inspection during the tests of Clause 11.

22.132 Pressure steam ovens shall be constructed so that the door cannot be opened while
the|pressure within the pressurised cooking compartment is excessive. They shall incorpotate
a neans to release the pressure to a value such that the door can be opened without risk:

Compliance is checked by the following test.

The pressure steam oven is operated as specified in Clause 11 until the pressure regulgtor
opdrates for the first time.

The pressure steam oven is then disconnected from the supply and-the pressure allowed to
dedrease until the pressure is 4 kPa. A force of 100 N is applied te\the most unfavourable ppint
where the door or its handle can be gripped. It shall not be possible to open the door.

The internal pressure is then gradually reduced, the force of 100 N being maintained. THere
shdll be no hazardous displacement of the door when it is‘released.

This test is not carried out on pressure steam ovens when the door is secured by screw clamps
or @ther devices that ensure that the pressure issautomatically reduced in a controlled manner
befpre the door can be opened.

22.133 The hazard created by hobs elements having off positions that are not visible dufi
a mains voltage interruption shall be .@bviated as far as is practicable.

ng

Compliance is checked by inspection and by the following test.

The appliance is operated\uhder the conditions of Clause 11. The main voltage is interrupted
for |10 min and then restored. On restoration of the power supply, none of the hob elements
shall be re-energizegd:

A manual operatien shall be required to re-energise the hob elements.

22.134 Fer-appliances incorporating at least one hob element, other than an induction hob
element or an induction wok element, controlled by an electronic circuit, safety shall not be
impaited in the event of a fault in the electronic circuit.

Compliance is checked by the following test:

The appliance is operated under the conditions specified in Clause 11 but supplied at rated
voltage.

The fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic circuit
controlling the duty cycle for each hob element in turn.

The control setting shall not change to a higher setting for longer than 2 min.
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The software used to comply with the requirement 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.

22.135 Ovens intended for use on board ships shall withstand the pulses to which they-may
can be subjected.

Compliance is checked by carrying out the half-sine pulse tests specified in IEC 60068-2-27
under the following conditions.

Theg appliance is fastened in its normal position of use to a shock-testing machine by meang of
strgps around the enclosure.

Theg type of pulse is a half-sine pulse and the severity is as follows.

— lapplication of the half-sine pulse is in all 3 axes;

— |peak acceleration: 250 m/s2,

— |duration of each half-sine pulse: 6 ms;

— |lnumber of half-sine pulses in each direction: 1 000 % 10.

The appliance shall-shevw-no-damage not be damaged to the extent that-eowttdimpair compliapce
with 8.1, 16.3, Clause 29 is impaired and connections shall\not have worked loose.

22.136 Ovens intended for use on board ships shallwithstand the vibrations to which they
may can be subjected.

Compliance is checked by carrying out the vibration tests specified in IEC 60068-2-6 under|the
follpwing conditions.

The appliance is fastened in its normalposition of use upon a vibration table by means of straps
around the enclosure. The type of vibration is sinusoidal and the severity is as follows:
— |direction of vibration is vertical’and horizontal;

— lamplitude of vibration: 0,35'mm;

— |sweep frequency range: 10 Hz to 150 Hz;

— |duration of the test~30 min.

The appliance shall-shew-no-damage not be damaged to the extent that-cowld-impair compliapce
with 8.1, 16.3,)Clause 29 is impaired and connections shall not have worked loose.

22.137 ~Qvens intended for use on board ships shall have means to reliably close each door,
draet; or other sliding or hinged part with a latch.

Compliance is checked by inspection and by the following test.

A force of 50 N is applied in an attempt to open the latched door, drawer, or other sliding or
hinged part. The force is applied in the most onerous position and direction.

The door, drawer, or other sliding or hinged part shall not open.

22.138 For appliances that are controlled by programmable electronic circuits that limit the
number of heating elements and motors from being energised at the same time, simultaneous
activation of any combination of heating elements and motors shall not render the appliance
unsafe.
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Compliance is checked as follows:

— the fault/error conditions specified in Table R.1 are applied and evaluated in accordance
with the relevant requirements of normative Annex R; or

— the appliance is operated under the conditions of Clause 11 while being supplied at rated
voltage, the programmable electronic circuits being modified to allow simultaneous
activation of all heaters and motors under their control. Under these conditions, compliance
with 19.13 shall be fulfilled.

23 Internal wiring

Thig clause of Part 1 is applicable except as follows.
23.B Addition:

Thg requirement also applies if parts of a cooking range are folded onto the .hob surface|, or
seplarated from their normal position, for transportation purposes.

24 (Components

Thig clause of Part 1 is applicable except as follows.

24.1.3 Addition:

Switches controlling hob elements are subjected to@ 30 000 cycles of operation.

24.1.4 Addition:

— |energy regulators
e for automatic action 100 POO
e for manual action 10 OO
— |self-resetting thermal cut-outs

e for heating elements-of glass-ceramic hobs 100 POO
e for heating elements of other hobs 10 OO
— |thermostats controlling the cleaning process in pyrolytic self-cleaning ovens 3 p0oo

24.101 Thermostats and energy regulators incorporating an off position shall not switch on
as @ result ofyvariations in ambient temperatures.

Comnpliance is checked by the following test that is carried out on three samples of the conjrol.

The control, adjusted to the off position, is placed for 2 h in an ambient temperature of
—20 2 °C, and then at

— t °C, where tis the temperature according to the T-marking;
— 55 °C, for controls without a T-marking.

During the test, the off position shall be maintained.

A test voltage of 500 V is applied across the contacts for 1 min. No breakdown shall occur.
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Thi

5 clause of Part 1 is applicable except as follows.

B Addition:

bs, built-in ranges and built-in ovens may be connected to the supplyomains before
liance is installed.

14 Addition:

temperature-sensing probes, the total number of flexings/is 5 000. Probes with circy
tion cords are turned through 90° after 2 500 flexings.

Terminals for external conductors

5 clause of Part 1 is applicable.

Provision for earthing

5 clause of Part 1 is applicable,

Screws and connections

5 clause of Part 1.is-applicable.

Clearances, creepage distances and solid insulation

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

29.

p \Addition:

the

lar-

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.

29.3 Addition:

This requirement does not apply to the sheath of a visibly glowing heating element
inaccessible to test probe 41 of IEC 61032.



This is relocated to Subclause 22.61. However, some content is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances with socket-outlets.
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Resistance to heat and fire

This clause of Part 1 is applicable except as follows.

30.2 Addition Modification:

Replace the two dashed items in the compliance criteria with the following:

for induction wok elements, grills and griddles that do not incorporate a timer, 30.2.2 is

applicable;

31

Thi

Add

Fon
1EQ

The

Fiv
par

Thd
ang
dra

Aftd

thig
bro

32

Thi

32.

for other appliances, 30.2.3 is applicable.
Resistance to rusting

5 clause of Part 1 is applicable except as follows.
ition:

ovens intended for use on board ships compliance is checke€d\by the salt mist test K
60068-2-52:2017,

for open deck use-severity, test method 1 is applicablg;
for dayrooms use-severity, test method 2 is applicable.

coatings of metal parts are prepared for the testas follows:

p scratches are made at least 5 mm apart and at least 5 mm from the edges of the reley
fs to be tested.

test pin of 21.2 is used for the testThe pin is held at an angle of 80° to 85° to the horizo
loaded so that the force exerted.to its axes is 10 N + 0,5 N. The scratches are made
ving the pin along the surface at a speed of approximately 20 mm/s.

standard, in particular with Clause 8 and Clause 27, is impaired. The coating shall no
ken and shall not have detached from the metal surface.

Radiation, ‘toxicity and similar hazards
5 clause of Part 1 is applicable except as follows.

101 Pyrolytic self-cleaning ovens shall be constructed so that carbon monoxide is

b of

ant

ntal
by

br the test, the appliance shall not have deteriorated to such an extent that compliance With

be

not

dis

nargea in nazaraous quantities auring cleaning.

Compliance is checked by the following test.

Twice the quantity of the mixture specified in 22.110 is spread evenly over the interior of the
oven, including the door. The oven is supplied at rated voltage and operated for 3 h in the
conventional heating mode at the maximum setting of the thermostat. If a conventional heating
mode is not available, then the forced air heating mode is used.

The oven is then allowed to cool to room temperature and placed in a closed test room having
a volume of 20 m3 to 25 m3, in which the air is circulated by a low-speed fan. The oven is
operated under cleaning conditions and the concentration of carbon monoxide is measured 1 m
above the centre of the floor.


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

IEC 60335-2-6:2024 CMV © IEC 2024

—-51 -

The concentration of carbon monoxide shall not exceed 0,015 %.

If the oven incorporates a heating element intended to eliminate smoke, the test is repeated
with this heating element disconnected, unless the cleaning process can only be performed
when the heating element is in circuit.

If compliance relies on the operation of an electronic circuit to calculate the concentration of
the carbon monoxide, the test is repeated with the fault conditions in a) to g) of 19.11.2 applied
one at a time to the electronic circuit.

If the electric circuit is programmable, the software shall contain measures to contral|the
fault/error conditions specified in Table R.1 and is evaluated in accordance with the_relevyant

requirements of normative Annex R.

ga

Y

A

IEC

Dimensions in millimgtres

Diameter of Approximate dimension
cooking zone a b .

mm mm mm mm

<110 110 140 8

>110 <145 145 140 8
>145 <180 180 140 9
>180 <220 220 120 10
>220 <300 300 100 10

The|maximum concavity ofithe base of the vessel is to be not more than 0,05 mm. The base of the vessel is npt to

be cpnvex.

Figure 101 — Vessel for testing hob elements
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C raximum concavity

The|vessel is made of low carbon steel having a maximum carbon content of 0,08:%. It is cylindrical without met

han
coo
con

vall thickness, 2 mm + 0,5 mm

thickness of base:

iameter of the flat area of the base

<145 mm, 2 mm £ 0,5 mm
=145 mm to 240 mm, 3 mm £ 0,5 mm

>240 mm, 5 mm = 0,5 mm

les or protrusions. The diameter of the flat area of the base of the vessel is'to be at least the diameter o
ing zone. The maximum concavity of the base of the vessel is 0,006'd./ The base of the vessel is not tp

ex.

Figure 102 — Vessel for testing induction hob elements

24

allic

the
be
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Dimensions in millimetres

A
N—
)
: Cc
| I |
| |
| or |
1 | !
________________ ©
-------------- qo V2 foHE=====1=1}-
- _— o i . -t -
8 i |
I s i
B
! |
I
: Y 0
+1 20 -1 .
B 85 0 -
IHc
Key
A Ipad, mass approximately 4,5-kg
B fixing screw
C axis of load
D axis of fixing screw

8

Figure 103 — Load for testing rotating spits



https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

- 54 - IEC 60335-2-6:2024 CMV © IEC 2024

A Y4

/ / I'
/ /

A A Y |

R e | \
[§ S —— P

/ T, Vi
E o

\ )
\\‘

"

O

Key
dhesive

thermocouple wires 0,3 mm diameter to IEC 60584-1 Type K{chrome-alumel)
handle arrangement permitting a contact force of 4 N+ 1 N

polycarbonate tube: inside diameter 3 mm, outside diameter 5 mm

m o O © »

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

Figure 104 — Probe for measuring surface teémperatures

A

| —

IEC

Key
A ork surface

B ¢ven

Figure 105 — Arrangement of work surface for spillage test on built-in ovens


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

IEC 60335-2-6:2024 CMV © IEC 2024 - 55—

Key

IEC

A K

Key
A f
B |

ottle cap hole — diameter 8 mm

Figure 106 — Detail of bottle cap and position of hole

A

_—

o~

IEC

ottle hole with diameter 8 mm

ottle cap

Figure 107 — Spillage solution bottle
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Dimensions in millimetres

45°
30° 80

A
\/

IEC

Key
A Bbottle cap hole position
B ¢dge of work surface

C front of oven

Figure 108 — Bottle position for the spillage test

IEC

Key

A ¢opper gr brass disc: 15 mm diameter, 1 mm thick

B thewnocouple wires 0,3 mm diameter to IEC 60584-1 Type K

C thermal conductive grease / heat conductive paste

Figure 109 — Probe for measuring temperatures inside empty vessels
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rea of the control

T o

limitative marking of the cooking area
c uter contour of hob surface
1 entered position

2 ecentered position

Figure 110 — Indication for decentring vessels
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Annexes

The annexes of Part 1 are applicable except as follows:

Thi

B.1

Replace the second, third and fourth paragraphs with the following: (o’

dis

lon

baftitery that is fully charged, the battery being t

pro

durption of the test as specified or it no longer o,

%)
Fonl appliances operated with detachable batteries or s@able batteries that
in 41.7 and 11.101, respectively, until it completes the dura}v of the test as specified or i

completes the duration of the test, the depleted batte&g@ immediately replaced with ano

Annex B
(normative)

024

H al
3 aima

detachable batteries for battery-operated appliances ®
5 annex of Part 1 is applicable except as follows:

1.1 Modification: )
@ .

tonnected from the appliance for charging purposes, the appliance is operated as speci

her operates due to depletion of the battery. If the ba is depleted before the applia

tinued until the appliance completes

Vided or indicated in the instructions. The test is%
rates due to depletion of the battery.

b

are
fied
no
nce
her

odel or type reference of the batiery

the

Fonlappliances incorporating integral batt s or separable batteries not disconnected ffom

the

bafiteries are being charged, the a

res

Forlappliances operated with teries that are replaceable, including integral batteries

are

appliance for charging purposes, an s?hat cannot perform their intended function while
jance is operated as specified in 11.7 and 11.

xO

the
101

bectively until it cannot perform it§intended function due to the depletion of the batterigs.

hat

replaceable, or non-reehargeable batteries, the appliance is operated until the minimum

capacity of the battery as cified in Table B.1 has been delivered or the appliance complgtes

the

duration of the te@’specified in 11.7 and 11.101 respectively whichever occurs first.

29



The test duration of operation for battery-operated appliances is modified to align with that of mains operated appliances.
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Annex R
(normative)

Software evaluation

This annex of Part 1 is applicable except as follows:

R.2.2.5 Modification:

Re;llace the first paragraph with the following:

Forprogrammable electronic circuits with functions requiring software incorporating measyres
to dontrol the fault/error conditions specified in Table R.1 or Table R.2, detection“of a fault/efror
shdll occur before compliance with Clause 19-and-subelauses, 22.40, 22.102, 22.123, 22.124,
22.[134, 22.138-and or 32.101 is impaired.

R.22.9 Modification:
Replace the first sentence of the first paragraph with the following:

Theg software and safety-related hardware under its control shall be initialized and shall
terminate before compliance with Clause 19-and-subglatses, 22.40, 22.102, 22.123, 22.124,
22.134, 22.138-and or 32.101 is impaired.
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Annex AA

(Informative)

No

idance for the application of remote operation for induction hob's)

Is the command initiated/ Yes

|

!

Yes /s the command sent by the user outof | No

1 programmed/set by the user in

\ / < ';
es

Q

-
sight? J . V“;

Is the command initiate}

No
sight controlling/changing the main ) pmgir:rsv;&(?cg:ientgbgutgﬁ; ser
“ 5 1 s
) . appliance intended operation? hetworks?
No | Isfhe command sent by the user out of \ Yes B
sight controlling/changing an “automatic
| \ regulation system”?
Is the command sent switching ff' @
No the intended function when a Yes
“remote automatic regulati
system” function is active? / 2
\V Commahd initiated by the user in sight

Command initiated out of sight
changing the intended appliance
operation

Command irfitiated out of sight of switching
off the interjded function when a “remote
automatic regulation system” function is

active

@

0

T

Command initiated out of sight
changing the intended appliance
operation with an “automatic
regulation system”

Command sent by the user is initia&o}ut of sight
not changing the intended appl@

Transmission of data is initiated by the
user when installing the device in sight
or when is manually activated

peration

N

%

o0
)&

8l (&

I

®0_
S DI
!

Remote operation not Remotg switch off by the user during Remote automatic regulation \'Q Remote communication N s
allowed remote putomatic regulation system system without remote operation remote communl_catlon
INo remote operation
S
Subcl. 22.40 3.114,3.115 3.11.4,3.11.5,

Subcl. 22.40 and tests a), b) and c), subcls. A
19.102 and 22.62, Annexes B, Rand U \'O

and Annex U

subcl 22.62

9-¢-6€€09 O3

device out of sight of the
appliance to control a hob
element.

systems). downloading.
|+ user sends a wireless command out of customer service sends a wireless request to download data
sight of the appliance through an

an aftomatic regulation system
through:

- - . . : B i ch ks
Some examples in this category which | Examplg in this category which is 3 | Some examples.\na%(egory which are Some examples in this category which are considered remote | Some expmples in this category which are
are considered remote operation and | considerpd remote switch off operation ! | considered rel ration with a communication without remote operation that are allowed | not cons Hered remote operation and
that are not allowed include: 1 during rgmote automatic regulation | | remote autghial ‘egulation system that include but are not limited to: | thereforgallowed due to commands are set
« user sends a switch on wireless i system fhat is allowed is limited to: | | are allowed@but are not limited to: « user sends a wireless command out of sight of the appliance | in line of bight of the appliance include but
command through an external |+ userfsends a switch off wireless 1 |+ usersends a wireless command out through an external device to consult hob status. Remote | are not lifnited to:
device out of sight of the | comfnand out of sight of the : 1 ight*of the appliance through an monitoring. « user pends a command by IR (Infrared)
appliance to switch on the hob . applfance through an external ! | al device to set a target « user sends a wireless command out of sight of the appliance remdte control to the hob.
element. ! devige to switch off the hob i perature for an external sensor like through an external device to set touch control brightness, « user pends a command by NFC (Near
« user sets a power level or ' elenfent when a remote automatic | Oa sous vide probe, for an internal flying volume, duration of timer alarm. Field]Communication) remote control
temperature target via wireless i regylation system is active. sensor or for a smartcookware with . to thq hob.
command through an external ' integral sensors (automatic regulation through an external device to allow remote software « user pets locally at the hob a
i
i

to facilitate remote customer service diagnosis.

user sets a switch off wireless
command through an external
device out of sight of the
appliance to switch off the hob
element or the appliance.

Figure AA.1 — Guidance for the application

NS

external device to set a recipe step
target with an external sensor like a
sous vide probe, for an internal flying
sensor or for a smartcookware with
integral sensors (automatic regulation
systems).

|
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
i
user sends a wireless command out of sight of the appliance !
i
i
i
i
i
|
i
i
i
i
i
i
i
i
i
i
i

i
|
i
i
i
i
i
i
i
1 tempkrature target command to allow
i
i
i
i
I
|
i
i
i
i
i
i

an internal hob temperature
sensor (wired) or;
an external hob temperature
sensor (wireless)

of remote operation for induction hobs
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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
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requirements for microwave ovens, including combination microwave ovens

IEQ 60335-2-36, Household and similar electrical appliances — Safety — Part 2-36: Particylar
requirements for commercial electric cooking ranges, ovens, hobs and hob elements

IEQ 60335-2-38, Household and similar electrical appliances — Safety — Papt 2-38: Particlilar
requirements for commercial electric griddles and griddle grills

IEQ 60335-2-42, Household and similar electrical appliances — Safety — Part 2-42: Particlilar
requirements for commercial electric forced convection ovensy(Steam cookers and stegm-
corjvection ovens
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Index of defined terms

The Index of defined terms of Part 1 is applicable except as follows:

atMOSPhEriC STEAM OVEN.. ... e 3.5.106.2
automatic regulation SYStem ... ... 3.7.103
[oToTo] AT To T = 1 0T = S0P 3.5.104
LoT0 Yo (] 1T T e 1= 3.5.106
dayroom 38 102
er>JibIe induction cooking zone @110
(o AL [ L= SRR b‘o .5.1107
o L SRR o 1 3.5.1102
hedting unltqlgql ..... 3.6.0101
ROH e Qi 3.5.1103
hol element ... S fl/ ................. 3.6.[103
MO SUMACE ... e Q('b ......................... 3.6.102
INAYICHON NOD <. X 3.5.108
indyiction hob element ... {(,C) ................................. 3.6.[104
indyiction wok element...........oooii é\ ........................................ 3.6.[105
OPEN dECK ... vt QQ .............................................. 3.8.1101
OVEIN <o Qe 3.5.101
parf detector..........ooiiiiiiii 5\0\ ....................................................... 3.6.1107
prepsure regulator...........coooiiiiiiiiiinns \%\ 2 TR TR UV RV U RURURURTURURURPRPRIS 3.7.1101
prepsure relief device.......................... $ ................................................................... 3.7.102
prepsure steam oven...................... Q\Q’ ................................................................... 3.5.106.3
pyrplytic self-cleaning oven ....... \Q ............................................................................ 3.5.105
ratgd cooking pressure....... ‘\\(\}‘ ................................................................................ 3.1.1102
ratgd water pressure. ...... C) ...................................................................................... 3.1.1101
renfote automatic regu@ﬁén SYSEEM et 3.11.101
steqdm convectionq)@\ ............................................................................................ 3.5.106.1
steEm oven....@: ..................................................................................................... 3.5.[106
ten peratur&ﬁsing PO e 3.6.109
tough c@l .............................................................................................................. 3.6.[108
N
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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. It was noted that there are induction
ranges on the market with battery back-up.

This revision maintains the normal operation while charging as specified in IEC 60335-1:2020.

This change aligns the operation of battery-operated appliances with that of mains operated
appliances.

The loading of the rotary spit is relocated from Figure 103.

This addition is based on Subclause 22.61 requiring socket-outlets to have an earth
connection.

ng

Requirements are introduced for automatic regulation systems,(3.7.103) for hobs and
remote automatic regulation systems (3.11.101) for induction hobs.

These appliance are located on the floor where they would-be accessible to children up to
3 years in age, so test probe 19 is applicable. However, appliances and parts of appliances
located above 850 mm are not considered to be withinreach of these children, so {est
probe 19 is not applied.

The force applied to test probe 12 is covered by Subclause 5.21 of IEC 60335-1:2020.

This is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances With
socket-outlets.

This is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances With
socket-outlets.

Surface temperature requirements are updated to remove the regional temperature linmits
and align with requirements.in other recently published Part 2 standards.

This revision maintains_the requirements for appliance outlets and socket-outlets and [the
test duration for charging of battery-operated appliances as specified in IEC 60335-1:2(020.

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.

This is deleted due to the addition of requirements to IEC 60335-1:2020 for appliances With
socket-outlets.

Surface temperature requirements are updated to remove the regional temperature limits

and alian with raaiiiramantc in athar racanthy nuhlichad Part 2 ctandarde
SR e—aHgh-WR-FeguieheitsiHh-etRer+e Rty—puoHsRea—rT—at=StahRaatras:

Table 103 is added as specified in the Note above to convey the surface temperature limits
for Australia and New Zealand.

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

This is a clarification to describe how to defeat the thermal control for appliances where an
electronic circuit with an NTC is serving as the thermal control.

These appliance are located on the floor where they would be accessible to children up to
3 years in age, so test probe 19 is applicable. However, appliances and parts of appliances
located above 850 mm are not considered to be within reach of these children, so test
probe 19 is not applied.
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Requirements were introduced for remote automatic regulation systems (3.11.101)

for

induction hobs. These requirements specify what is needed for a remote automatic

regulation system to operate an induction hob remotely.

Because of the higher operating temperatures during a pyrolytic self-cleaning cycle, the

user must verify that the appliance is ready for the self-cleaning function to start
manually confirmation on the appliance.

This is relocated from Subclause 24.102 of the previous edition.

Requirements are introduced for remote automatic regulation systems (3.11.101)

IMJUCtIoON NoDS. See also Note 102 10 entry of 3.1 1.4 regarding the use of short ra
communication technology.

by

for
ge

This is a test for inadvertent operation of a touch control, so the cloth is to be ‘applied to

the touch control panel only.

Due to the addition of Subclause 5.21 in the Part 1, the force applied to test probes n
be specified if they are to be applied with a force above 1 N. In this case; the force app
to test probe B is aligned with the force specified for application of test probe B in
61032, Table 1.

This is relocated to Subclause 22.61. However, some contenfis-deleted due to the addi
of requirements to IEC 60335-1:2020 for appliances with §ocket-outlets.

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

ust
ied
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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES -
SAFETY -

Part 2-6: Particular requirements for stationary cooking ranges,

hobs, ovensand simitarapptiances
FOREWORD

Il national electrotechnical committees (IEC National Committees). The object of IEC is to promote internati

o-operation on all questions concerning standardization in the electrical and electronic/fields. To this end
in addition to other activities, IEC publishes International Standards, Technical Specifications, Technical Rep
ublicly Available Specifications (PAS) and Guides (hereafter referred to as "IEC- Publication(s)"). T
reparation is entrusted to technical committees; any IEC National Committee interested in the subject dealt
ay participate in this preparatory work. International, governmental and non-govetnmental organizations liai
ith the IEC also participate in this preparation. IEC collaborates closely withthe International Organizatio
tandardization (ISO) in accordance with conditions determined by agreemeént between the two organizatior]

he formal decisions or agreements of IEC on technical matters expressy.as nearly as possible, an internati
onsensus of opinion on the relevant subjects since each technicallecommittee has representation fron
interested IEC National Committees.

I[EC Publications have the form of recommendations for interhational use and are accepted by IEC Nati
ommittees in that sense. While all reasonable efforts aresmade to ensure that the technical content of
ublications is accurate, IEC cannot be held responsible ‘for the way in which they are used or for
isinterpretation by any end user.

order to promote international uniformity, IEC National Committees undertake to apply IEC Publicat
ansparently to the maximum extent possible in theipnational and regional publications. Any divergence betw
ny IEC Publication and the corresponding natienahkor regional publication shall be clearly indicated in the I3

I[EC itself does not provide any attestation oficonformity. Independent certification bodies provide confor
ssessment services and, in some areas,(access to IEC marks of conformity. IEC is not responsible for
ervices carried out by independent certification bodies.

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

o liability shall attach to IEC or~ifs directors, employees, servants or agents including individual experts
embers of its technical commiftees and IEC National Committees for any personal injury, property damag
ther damage of any nature.whatsoever, whether direct or indirect, or for costs (including legal fees)
xpenses arising out of\ the publication, use of, or reliance upon, this IEC Publication or any other
ublications.

ttention is drawn/to*the Normative references cited in this publication. Use of the referenced publicatior
indispensable for, the’correct application of this publication.

IEC draws attention to the possibility that the implementation of this document may involve the use o
atent(s). fEC.takes no position concerning the evidence, validity or applicability of any claimed patent righ
espect_thereof. As of the date of publication of this document, IEC had received notice of (a) patent(s), W
ay be required to implement this document. However, implementers are cautioned that this may not repre|
e/latest information, which may be obtained from the patent database available at https://patents.iec.ch.

he International Electrotechnical Commission (IEC) is a worldwide organization for standardization comprising
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hallnot be held responsible for identifying any or all such patent rights.

IEC 60335-2-6 has been prepared by IEC technical committee 61: Safety of household and
similar electrical appliances. It is an International Standard.

This seventh edition cancels and replaces the sixth edition published in 2014 and
Amendment 1:2018. 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) deletion of notes (15.2) and conversion of notes to normative text (Clause 1, 3.1.9.101,

7.103, 11.7, 15.2, 16.2, 22.109, 22.120, 22.132, 22.124, Figure 103);
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c)
d)
e)

f)

application of test probe 19 (8.1.1, 20.2);
alignment of limits on the temperature rise of external accessible surfaces (Clause 11);

addition of requirements for automatic regulation systems and remote automatic regulation

systems for induction hobs (3.7.103, 3.11.4, 3.11.5, 3.11.101, 7.12, 19.102, 22.40, 22.
Annex AA);

addition of requirements for remote operation of ovens (22.51).

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

62,

Ful
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rele

NOT

Draft Report on voting

61/7253/FDIS 61/7275/RVD

information on the voting for its approval can be found in the report on voting,indicate
above table.

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

5 document was drafted in accordance with ISO/IEC Directives, Part 2, and develope
ordance with ISO/IEC Directives, Part 1 and ISO/IEC Directives, |EC Supplement, availg
vww.iec.ch/members_experts/refdocs. The main document)types developed by IEC
cribed in greater detail at www.iec.ch/publications.

st of all parts of the IEC 60335 series, under the general title: Household and sim
btrical appliances — Safety, can be found on theAEC website.

5 part 2 is to be used in conjunction with the latest edition of IEC 60335-1 and
pndments unless that edition precludes (t; in that case, the latest edition that does
clude it is used. It was established on the basis of the sixth edition (2020) of that standg

E 1 When "Part 1" is mentioned in this_standard, it refers to IEC 60335-1.

5 part 2 supplements or modifies the corresponding clauses in IEC 60335-1, so as to con
publication into the IEC. standard: Particular requirements for stationary cooking rang
s, ovens and similar appliances.

bn a particular subclause of Part 1 is not mentioned in this part 2, that subclause applieg
Bs is reasonable.sWhen this standard states "addition", "modification" or "replacement”,
vant text in Rart™1 is to be adapted accordingly.

E 2 The(following numbering system is used:
subclauses, tables and figures that are numbered starting from 101 are additional to those in Part 1;

uniless notes are in a new subclause or involve notes in Part 1, they are numbered starting from 101, inclu
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es,
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those in a replaced clause or subclause;

additional annexes are lettered AA, BB, etc.

NOTE 3 The following print types 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 the
associated noun are also in bold.
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The committee has decided that the contents of this document will remain unchanged until the
stability date indicated on the IEC website under webstore.iec.ch in the data related to the
specific document. At this date, the document will be

e reconfirmed,

e withdrawn, or

e revised.

NOTE 4 The attention of National Committees is drawn to the fact that equipment manufacturers and testing
organizations can need a transitional period following publication of a new, amended or revised IEC publication in

whichb-to—-make products—in-accordancewith-the new reguirements—and-toesguip-themselvesfor conducting-new or
g <t e )

reviged tests.

It is fhe recommendation of the committee that the content of this publication be adopted for implementation natiopally
not earlier than 12 months or later than 36 months from the date of publication.

Thgq following differences exist in the countries indicated below.

— |11.101: Table 103 is applicable for limits on surface temperatures (Australia, New Zealand).

— [24.101: Socket-outlets have to be provided with residual current{dévices which may| be
combined with the overcurrent protective device (Australia).

— [25.3: Cooking ranges that are not built-in shall not be permanently connected to the fixed
wiring (New Zealand).

IMPORTANT - The "colour inside” logo on the €over page of this document indicates
thpt it contains colours which are considered to/be useful for the correct understanding
oflits contents. Users should therefore print.this document using a colour printer.
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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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s-iTTformation s giverr for theTonverience of Users of this imtermatiomat-Stamdard=amd d
constitute a replacement for the normative text in this standard.

5 standard recognizes the internationally accepted level of protection against hazards s
blectrical, mechanical, thermal, fire and radiation of appliances when operated as in nor
taking into account the manufacturer's instructions. It also covers abnormal-situations

be expected in practice and takes into account the way in whi¢h)-electromagn
nomena can affect the safe operation of appliances.

5 standard takes into account the requirements of IEC 60364 as-fanas possible so that th
ompatibility with the wiring rules when the appliance is connected to the supply ma
vever, national wiring rules can differ.

h appliance within the scope of this standard also incorporates functions that are cove
bnother part 2 of IEC 60335, the relevant part 2 is(applied to each function separately
as is reasonable. If applicable, the influence of one function on the other is taken
ount.

bn a part 2 standard does not include additional requirements to cover hazards dealt wit
t 1, Part 1 applies.

E 1 This means that the technical committees responsible for the part 2 standards have determined that
necessary to specify particular requiréments for the appliance in question over and above the ger
irements.

Cedence over horizontal.and generic standards covering the same subject.

E 2 Horizontal publications, basic safety publications and group safety publications covering a hazard are
cable since they have’been taken into consideration when developing the general and particular requirem
he IEC 60335 series’of standards.

appliance that complies with the text of this standard will not necessarily be considere

e other features that impair the level of safety covered by these requirements.
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5 standard is a product family standard dealing with the safety of appliances and takes

not
ents

i to

ply with-the safety principles of the standard if, when examined and tested, it is found to

An

appliance employing materials or having Torms of construction differing from those deta

led

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;

IEC standards published by TC 111 concerning environmental matters.
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES -
SAFETY -

Part 2-6: Particular requirements for stationary cooking ranges,
hobs, ovens and similar appliances

Scope
5 clause of Part 1 is replaced by the following.

5 Part of IEC 60335 deals with the safety of stationary electric cooking appliances, s
cooking ranges, hobs, and ovens, for household use, their rated voltage/being not m
n 250 V for single-phase appliances connected between one phase and neutral, and 48

5 standard also includes some requirements for ovens that are‘intended to be used on bo

griddles;

grills;

induction hobs;

induction wok elements;

pyrolytic self-cleaning ovens;

|steam ovens.

ar as is practicable, this standard deals with the common hazards presented by applian
are encountered by all"persons in and around the home. However, in general, it does
e 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.

uch
ore
0V

other appliances including direct current (DC) supplied appliances_and battery-operated
appliances.

ard

ces
not

Attention is drawn to the fact that:

for appliances intended to be used in vehicles or on board ships or aircraft, additional

requirements can be necessary;

in many countries, additional requirements are specified by the national health authorities,
the national authorities responsible for the protection of labour, the national water supply

authorities and similar authorities.
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This standard does not apply to:

appliances intended for commercial catering;

appliances intended to be used in locations where special conditions prevail, such as
presence of a corrosive or explosive atmosphere (dust, vapour or gas);

grills, toasters and similar portable cooking appliances (IEC 60335-2-9);
microwave ovens (IEC 60335-2-25).

Normative references

the

Thi
Adg
IEC
IEC
IEC

IEQ
(so

3
Thi

3.1
3.1

ratéd current

Noteg
conf
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the
dive|
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5 clause of Part 1 is applicable except as follows.
ition:
60584-1, Thermocouples — Part 1: EMF specifications and tolerances

60068-2-6, Environmental testing — Part 2-6: Tests — Test Fc: Vibration (sinusoidal)
60068-2-27, Environmental testing — Part 2-27: Tests — Test(Ea and guidance: Shock

60068-2-52:2017, Environmental testing — Part 2-52:~TFests — Test Kb: Salt mist, cy
ium chloride solution)

Terms and definitions
5 clause of Part 1 is applicable except as follows.

Definitions relating to physical characteristics
6

101 to entry: For appliances having more than three heating units per phase, other than those thaf]
Folled by programmable electronic circuits that limit the number of heating elements and/or motors from b
gized at the same time, a diversity factor is applied to the rated current or rated power input when determi
urrent used to establish, thee size of the terminals and the nominal cross-sectional area of the supply cord.
[sity factor F is calculated from the following formula, where N is the number of heating units per phase
be energized together:

F=0,35+ 065

JN

3.1

normal operation

9 Modification:

clic

are
eing
hing
The
that

Replace the first paragraph with the following:

operation of the appliance as specified in 3.1.9.101 to 3.1.9.107

Replace the first dashed item of the second paragraph with the following:

the battery that is fully discharged is charged with the battery-operated appliance

operating as specified, if allowed by the construction of the appliance.
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3.1.9.101 Hob elements, other than induction hob elements and induction wok elements,
are operated with vessels containing cold water. The vessel is made of unpolished commercial
quality aluminium, has a flat bottom and is covered with a lid that is positioned so that steam
does not affect the tests. Thermal controls are adjusted to their highest setting until the water
boils and then adjusted so that the water boils gently. Water is added to maintain the level
during boiling.

In case of doubt, vessels as specified in Figure 101 are used.

Induction hob elements are operated with vessels as specified in Figure 102 that contain
cooking oil at room temperature. Thermal controls are adjusted to their highest setting until
the[ oil temperature reaches 180 °C £ 4 °C and then adjusted so that this femperaturé is
maintained. The oil temperature is measured 10 mm above the centre of the bottom\of [the
vessel.

Induction hob elements in a flexible induction cooking zone are operated)with vesgels
accprding to Figure 102 with diameters as specified in Figure 101 as follows:

a) fthe maximum number of vessels which can be separately controlled-at the same time,
rranged to cover the flexible induction cooking zone as far as paossible. Any combination
f vessels giving the most unfavourable results shall be used for‘the test. Several vessels
ith the same diameter may be used;

b) fthe vessel which provides the highest power density (W/cm?);
c) [the smallest vessel that allows an induction hob elementto operate.

Ope¢ration as specified in a), b) or c), that results in themost unfavourable condition for the
tes{s specified in the relevant subclauses is applied:

Induction wok elements are operated with a wek having an equivalent sphere diameter {hat
dogs not differ from the equivalent sphere diameter of the induction wok element cavity by

more than ? %. This wok can be supplied.by the manufacturer.

Thg wok is made of low carbon steel having a maximum carbon content of 0,08 % and a
thigkness of 2 mm £ 0,5 mm. The(height of the wok shall be approximately twice the depth of
thelinduction wok element cavity.

Thg wok is filled to approximately half of its height with cooking oil at room temperature.
Thgrmal controls are @adjusted to their highest setting until the oil temperature reaches
18( °C = 4 °C and thenradjusted so that this temperature is maintained. The oil temperaturg is
measured 10 mm above the centre of the bottom of the vessel.

Forlall hob elements other than those in a flexible induction cooking zone and induction
wok elements, the diameter of the bottom of the vessel is approximately equal to the diaméter
of the cooking zone and the quantity of liquid is specified in Table 101. The vessel is positiohed
centrally oh the cooking zone.

If severatcooking—zones—aremarked—foronehob—etement—the mostunfavourablte—cooking

zone is used for the test.

For non-circular cooking zones, the smallest non-circular vessel is used which will cover the
cooking zone as far as possible, taking into account the hob rim and the other vessels. The
quantity of liquid is determined on the basis of the minor diameter of the cooking zone.
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Table 101 — Quantity of liquid in the vessel

Diameter of cooking zone Quantity of water or oil
mm |
<110 0,6
> 110 and < 145 1,0
> 145 and < 180 1,5
> 180 and < 220 2,0
220 and < 300 30

3.1]/9.102 Ovens and steam convection ovens are operated empty with the door cloged.
Thgrmal controls are adjusted so that the mean temperature in the centre of the oven is
maintained at

— [220 °C £ 4 °C for ovens with forced air circulation;

— [240 °C £ 4 °C for other ovens.

If tHe temperature cannot be attained, the thermal control is adjusted-te its highest setting.

Ovéns without thermal controls are switched on and off so that the temperature in the centre
of the oven is maintained at 240 °C £ 15 °C.

AtTospheric steam ovens and pressure steam ovens are operated in accordance with|the
insfructions. Lids, doors and covers are in position and closed. Controls are adjusted to their
highest setting until the cooking temperature is reaghed and then adjusted to the lowest setfing
that maintains this temperature.

Stepm generators intended to be filled by hand are filled according to the instructions, water
beihg added to maintain the steam generation.

Stepm generators intended to be filled*automatically are connected to a water supply, |the
pregsure of which is set according telthe instructions.

Thg supply water has a temperature of

— |15 °C £ 5 °C for appliances to be connected to a cold water supply;

— 60 °C £ 5 °C or thettemperature indicated in the instructions, whichever is the higher,| for
appliances to be/connected to a hot water supply.

Steam convection/ovens are also operated while generating steam but with the thermal
conftrols adjustedias for operation without steam.

controls are adjusted to their highest setting. However, if the instructions for grills incorporated
in ovens specify a lower setting, this setting is used. Any reflectors intended to be placed above
heating elements are in position.

3.1.9.104 Rotating spits in ovens or grills are operated with the load on the rotating spit as
shown in Figure 103. The load is positioned on the rotary spit so that the fixing screw contacts
the diameter of the spit. The appliance is operated taking into account the instructions with
regard to:

— the heating elements to be operated,;

— the setting of the thermal control,;

— the position of the door and grill pan.
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In the absence of such instructions, the control is adjusted to its highest setting and the door is
fully open or is placed in the most unfavourable intermediate position in which it can be left.

Any grill pan is placed in its lowest position.

3.1.9.105 Warming drawers and similar compartments are operated in the closed position with

thei

r controls adjusted to the highest setting.

3.1.9.106 Griddles are operated so that the temperature at the centre of the heated surface
is maintained at 275 °C £ 15 °C by adjusting their thermal controls or by switching the supply

on or off.

3.1]9.107 Cooking ranges are operated with their individual heating units being operg
under their stated conditions of normal operation.

3.1/101

ratLd water pressure

water pressure assigned to the appliance by the manufacturer

3.1{102

rateéd cooking pressure

ted

maximum working pressure of pressure steam ovens assigned-by the manufacturer to [the
pregsurized parts of the appliance

3.5| Definitions relating to types of appliances

3.5{101

ovegn

apgliance having a heated cavity with a door and:constructed so that food, which can be iIn a
container, can be placed on a shelf

3.5{102

grilll

hedting unit constructed so that the*food is supported on a grid or spit and is cooked by rad|ant
hegt

Notg 1 to entry: The cooking operation in a grill is known as grilling or broiling.

3.5/103

hob

apgliance that incorporates a hob surface and one or more hob elements, and is built in or
parf of a cooking.range

3.5{104

coqgking range

apgliance incorporating a hob and an oven and which can incorporate a grill or griddle

3.5.105

pyrolytic self-cleaning oven
oven in which cooking deposits are removed by heating the oven to a temperature exceeding
350 °C

3.5.106
steam oven
oven intended for cooking food by steam in the appliance
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3.5.

106.1

steam convection oven
steam oven intended for cooking food by conventional heating and steam generated at
atmospheric pressure in the appliance

Note 1 to entry: The operation temperature can exceed the boiling point of water.

3.5.

106.2

atmospheric steam oven
steam oven in which the pressure within the cooking compartment differs from atmospheric
pressure by 50 kPa or less

3.5

pr
ste
50

3.5

gri
he

3.5

ho

3.6

3.6
hes
any

Noteg

3.6

106.3

sure steam oven

m oven intended for cooking food by direct steam generated at a pressure that is at le
Pa higher than atmospheric pressure

107
dle
ting unit having a surface on which the food is placed directly for ‘cooking

108

indlt.lction hob

containing at least one induction hob element or one induction wok element

Definitions relating to parts of an appliance
101

ting unit
part of the appliance that fulfils an independent cooking or warming function

1 to entry: Examples are hob elements ovens, grills and warming drawers.

102

hoby surface

hor|zontal part of the appliancé,on which vessels can be placed

3.6/103

hog element

hedting unit attached to the hob surface or positioned below the cooking zone
3.6{104

indlt.lction hob element

holby element that heats metallic vessels by means of eddy currents

Notdd—to nnfr\]l' The QI"I"\JI currents are induced in the vessel h\JI the Qler‘frnmagnnﬁr‘ field of 2 cail
3.6.105

induction wok element
induction hob element with the hob surface of an approximate spherical shape to accept
a wok

3.6.

106

cooking zone
area marked on a hob surface where the vessel is placed for heating food

Note 1 to entry: When a hob element protrudes above the hob surface, its surface is the cooking zone.

ast
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3.6.107

pan detector

device incorporated in a hob element that prevents its operation unless a vessel is placed on
the cooking zone

3.6.108

touch control

control actuated by contact or proximity of a finger, with little or no movement of the contact
surface

3.6[109

temperature-sensing probe
deMlice that is inserted into the food to measure its temperature and which is a part of an oyven
conftrol

3.6]110

flexible induction cooking zone
arep on a cooking zone with induction hob elements that is not marked to indicate where
vesfsels are to be placed for heating food

3.7| Definitions relating to safety components

3.7/101
prtra]ssure regulator
conftrol that maintains the pressure at a particular value ddring normal use

3.7]102
prﬂssure-relief device
conftrol that limits the pressure under abnormal*operating conditions

3.7]103

autpmatic regulation system
regulation system for hobs that uses wired or wireless sensors to enable and control| an
autpmatic cooking process and niaintaining a target value

Notg 1 to entry: Wireless sensqrs,can communicate by means of radio communication.

Notg 2 to entry: The target'valle can be e.g. temperature, time, power level.
3.8| Definitions relating to miscellaneous matters

3.8]101
opén deck
arep thatdswexposed to marine environment

3.8|102
dayroom
area that can be exposed to marine environment from time to time

3.11 Definitions relating to remote functionality

3.11.4
remote communication

Note 101 to entry: Transmission of data for operating functions that do not control heating units (e.g. brightness
of displays or buzzer sounds) that can be initiated by the user out of sight of the appliance is considered remote
communication, but not considered remote operation.

Note 102 to entry: In the case where a wireless sensor uses short range communication technology and exclusively
communicates with the hob through its connectivity module to exchange sensor data, the communication between
the wireless sensor and the hob is not considered as communication through a public network.
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3.11.5
remote operation

Note 101 to entry: Remote operation refers to commands initiated by the user out of sight of the appliance that
control intended functions such as the control of heating units.

Note 102 to entry: Remote communication including change of target values of the system which require manual
confirmation at the hob is not considered remote operation.

Note 103 to entry: General guidance for the application of remote automatic regulation systems for hobs is given
in the informative Annex AA, Figure AA.1.

3.11.101
rempote automatic regulation system Io
autpmatic regulation system that can be initiated or modified by means of_remiote

communication

4 |General requirement

Thig clause of Part 1 is applicable.

5 |General conditions for the tests
This clause of Part 1 is applicable except as follows.
5.3| Addition:

Fon pyrolytic self-cleaning ovens, the tests 0f\22.108 to 22.111 are carried out before |the
tests of Clause 19.

5.4 Addition:

Appliances that also use gas are supplied with gas at the appropriate rated pressure. Vessels
having a diameter of approximately) 220 mm are filled with 2 | of water, covered with a lid and
plaged on the hob burners. The.controls are adjusted to their highest setting until the water
boils. They are then adjusted-so that the water simmers, water being added when necessary to
malntain the level.

5.101 Class lll temperature-sensing probes are only subjected to the tests of Clause 19.

5.102 Steam.convection ovens are tested as ovens.

6 |Classification

ThisTtrauseof Parttisappticable exceptas fottows:
6.1 Modification:

Replace the first paragraph with the following:
Appliances shall be class I, class Il or class Ill.
Addition:

Cooking ranges incorporating socket-outlets shall be class | appliances.
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6.2 Addition:

Ovens for open deck use shall be IPX6.

7 Marking and instructions
This clause of Part 1 is applicable except as follows.

7.1 Addition:

Theg total rated power input or rated current of each induction generator unit shall be.marked.

W
e

Theg rated cooking pressure in kilopascals (kPa) of pressure steam ovens shall be mark

If ajcooking range incorporates a socket-outlet protected by means of fuses;-other than D type
fuse¢s, it shall be marked with the current rating of the relevant fuse. Whem)a miniature fuse-Jink
is provided, this marking shall indicate that the fuse-link shall have a high breaking capacity.

7.6| Addition:

symbol IEC 60417-5010
( £2)(/)02_10)] ON/OFF (push-push)
|
- _
“’ EZ%T?O()';)E]C 000059 Caution, possibility of tilting
\
- _

fsymbol IEC 60417-6060

(2011-05)] Anti-tip restraints

7.9( JAdadition:

Flexible induction cooking zone switches, touch controls, displays and the like shall be
marked or placed so as to indicate clearly as to which vessel is assigned to which switch, touch
control, display or the like.

7.10 Addition:

The off position of touch controls for hobs shall be marked by the figure O and the on position
by the figure I. If there is no touch control for the hob, this requirement applies to the touch
controls for each hob element.

If the same touch control is used for switching on and off, symbol IEC 60417-5010 (2002-10)
may be used.
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7.12 Addition:

If the hob surface is of glass-ceramic or similar material and protects live parts, the
instructions shall include the substance of the following:

WARNING: If the surface is cracked, switch off the appliance to avoid the possibility of
electric shock.

The instructions for cooking ranges and ovens shall include the substance of the following:

During use the appliance becomes hot. Care should be taken to avoid touching heating
elements inside the oven.

Thgq instructions for ovens shall state the substance of the following:

WARNING: Accessible parts can become hot during use.
Young children should be kept away.

Thq instructions for ovens having doors with glass panels and the instructions for hobs With
glass hinged lids shall include the substance of the following:

Do not use harsh abrasive cleaners or sharp metal scrapers te~clean the oven door glgss/
the glass of hinged lids of the hob (as appropriate), since they can scratch the surfgce,
which can result in shattering of the glass.

If diring the test of Clause 11, the temperature rise at thecentre of the internal bottom surface
of d storage drawer exceeds that specified for handles/held for short periods in normal use,[the
insfructions shall state that these surfaces can get hoty

Thg instructions of pressure steam ovens shall\include the substance of the following:

[The ducts in the pressure regulator allow’the escape of steam, so these ducts should be
regularly checked to ensure that they\are not blocked.

Theg instructions of pressure steam\ovens shall also give details on how to open the door
safely.

Thgq instructions of pressure'steam ovens shall include the substance of the following warn|ng:

WARNING: Do not'epen drain cocks or other emptying devices until the pressure has
beenreduced to approximately atmospheric pressure.

Thg instructionstfor pyrolytic self-cleaning ovens shall state that excess spillage shalll be
removed beforée.cleaning and shall specify which utensils can be left in the oven dufing
clegning.

If, fprcleaning, the manufacturer instructs the user to set the controls to a position higher than
for hormal cooking purposes, the instructions shall state that under such conditions the surfaces
can get hotter than usual and children should be kept away.

The instructions for ovens incorporating a fan with a guard that can be removed for cleaning
shall state that the oven must be switched off before removing the guard and that, after
cleaning, the guard must be reinstalled in accordance with the instructions.

The instructions for ovens provided with a facility to use a temperature-sensing probe shall
include the substance of the following:

Only use the temperature probe recommended for this oven.

The instructions for ovens that have shelves shall include details indicating the correct
installation of the shelves.
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The instructions for cooking ranges, hobs and ovens shall state that a steam cleaner is not
to be used.

The instructions for induction hobs shall include the substance of the following:

Metallic objects such as knives, forks, spoons and lids should not be placed
on the hob surface since they can get hot.

The instructions for hobs incorporating a lid shall state that any spillage should be removed
from the lid before opening. They shall also state that the hob surface should be allowed to
cool before closing the lid.

The instructions for hobs incorporating halogen lamps shall warn the user not to stare\at|the
hol elements.

Theg instructions for hobs incorporating a pan detector shall include the substance of |the
follpwing:

After use, switch off the hob element by its control and do not rely on‘the pan detector.

If tHe appliance incorporates a lamp for illumination, and does not incorporate a switch providing
full]disconnection under overvoltage category Il conditions, the\instructions shall include [the
substance of the following:

WARNING: Ensure that the appliance is switched off Before replacing the lamp
to avoid the possibility of electric shock.

Thg instructions for hobs shall state that the appliabc€ is not intended to be operated by mepns
of @an external timer or separate remote-controlsystem. However, for hobs with a remjote
autpmatic regulation system, the instructions.shall include the following:

information to identify the remote automatic regulation system;
escription of the way of connection,of the remote automatic regulation system;

precautions and recommendations for the safe operation of the remote automatic
regulation system,;

n illustration depicting the-location of the remote automatic regulation system; and
escription of how to.ehable and disable the remote communication of the hob with|the
remote automatic.regulation system.

instructions far hobs shall include the substance of the following:

Danger of’fire: Do not store items on the cooking surfaces.

CAUTION: The cooking process has to be supervised. A short term cooking process hag to
be supervised continuously.

ARNING: Unattended cooking on a hob with fat or oil can be dangerous and can resulft in
a fire.

The instructions for hobs incorporating an induction wok element shall contain a list of vessels
that can be used, unless the manufacturer provides a wok with the appliance.

The instructions for ovens that are intended for use on board ships shall state whether the
appliance can be installed on an open deck or whether it can only be installed in a dayroom.

7.12.1 Addition:

Unless the instructions for cooking ranges state that the range must not be placed on a base,
the instructions for cooking ranges that are placed on the floor shall state that if the range is
placed on a base, measures shall be taken to prevent the appliance slipping from the base.
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Unless the instructions state to the contrary, the instructions for cooking ranges and ovens
shall state that the appliance must not be installed behind a decorative door in order to avoid
overheating.

The instructions for appliances intended to be connected to the water mains shall include the
maximum rated water pressure in megapascals.

The instructions for ovens that are intended for use on board ships shall include details for
fixing the appliance.

7.1R.3 Addition:

If ajcooking range does not have a supply cord, the instructions shall state the type of gord
to He used, taking into account the temperature of the rear surface of the appliance

7.1R.4 Addition:

Theg instructions for built-in appliances having separate control panels shall state that |the
conftrol panel is only to be connected to the heating units specified in,order to avoid a possj|ble
hazard.

7.1 Modification:
Replace the first sentence of the third paragraph with the following:

For| stationary appliances, except for fixed appliances, at least the name or trademark or
identification mark of the manufacturer or responsible vendor and the model or type referepce
shdll be visible when the appliance is installed as in normal use.

Addition:

For| fixed appliances, the marking of the name or trademark or identification mark of [the
manufacturer or responsible vendor and the model or type reference shall be marked on [the
apgliance and, if not visible whén the appliance is installed as in normal use, shall be incluged
in the instructions or on an ‘additional label that can be fixed near the appliance after installatfon.

Thg marking for the(current rating of the fuse protecting a socket-outlet shall be placed on or
nedr the socket-outlet.

7.191 Steam{generators intended to be filled manually shall be marked with the maximum
water level'which shall be visible during filling.

Complidance is checked by inspection.

7.102 The cooking zone of hob surfaces shall be identified by appropriate marking unless it
is obvious.

Compliance is checked by inspection.

7.103 For cooking ranges that are normally placed on the floor and that have horizontally
hinged oven doors with a hinge height of less than 430 mm from the floor, if a stabilizing means
is necessary in order to comply with the test of 20.102, then

— the stabilising means, except for commonly available fixing hardware, such as screws and
bolts, shall be marked with symbol IEC 60417-6060 (2011-05) or in lettering at least 3 mm
high, with the substance of the following:
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WARNING: In order to prevent tipping of the appliance, this stabilising means must be
installed. Refer to the instructions for installation.

— the appliance shall be marked with symbol IEC 60417-6059 (2011-05) or in lettering at least
3 mm high, at the point of supply entry and at least one other point to draw the attention of
the user to the need to stabilise the appliance.

If symbol IEC 60417-6059 (2011-05) or IEC 60417-6060 (2011-05) are used, their meaning
shall be explained in the instructions and their height shall be at least 30 mm.

Compliance is checked by inspection and measurement.

8 |Protection against access to live parts
Thig clause of Part 1 is applicable except as follows.
8.1]1 Addition:

Forl parts of appliances situated not more than 850 mm above the flogr after installation or in
normal use, in addition to the use of test probe 18, test probe 19 of IEC 61032 is also applied
wherever test probe 18 is used and with the same test conditionsuSed for test probe 18.

8.112 Addition:

Tedt probe 12 of IEC 61032 is applied to parts liable~t6. be touched accidentally in normal lse
by a fork or similar pointed object. It shall not be possible to touch live parts.

8.1/3 Addition:
Tedt probe 19 of IEC 61032 is not applied.

Tedt probe 41 of IEC 61032 is only applied to visibly glowing heating elements situateq at
theltop of an oven or grilling compartment.

9 |Starting of motor-operated appliances

Thig clause of Part-1.is not applicable.

10 |Power.input and current

This clause of Part 1 is applicable except as follows.

10.1 Addition:

For ovens and steam ovens, the heat up time to obtain the centre cavity temperature specified
for normal operation is a representative period.

For griddles, the heat up time to obtain the surface temperature specified for normal operation
is a representative period.

For grills and warming drawers, the heat up period for normal operation is a representative
period.

For hobs, the heat up time until the water boils with the controls adjusted to their highest setting
is a representative period.
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For induction hob elements and induction wok elements, the heat up time for the oil to reach
a temperature of 180 °C £ 4 °C with the controls adjusted to their highest setting is a
representative period. If the power input is reduced during the heat up time for the oil to reach
a temperature of 180 °C + 4 °C then the representative period is taken as the time until the first
reduction of the power input.

The power input of induction hob elements and induction wok elements is measured for
each induction generator unit separately and the tolerances for motor-operated appliances

apply.

10.2—Addition:

Forlovens and steam ovens, the heat up time to obtain the centre cavity temperature specified
for pormal operation is a representative period.

Forlgriddles, the heat up time to obtain the surface temperature specified fornormal operation
is a representative period.

Forl grills and warming drawers, the heat up time for normal operation is a representafive
perfod.

Fonlhobs, the heat up time until the water boils with the controls-adjusted to their highest setfing
is g representative period.

Forlinduction hob elements and induction wok elements, the heat up time for the oil to repch
a temperature of 180 °C + 4 °C with the controls” adjusted to their highest setting is a
replesentative period. If the current is reduced during the heat up time for the oil to reagh a
temperature of 180 °C + 4 °C then the representative period is taken as the time until the first
redyction of the current.

Thg current of induction hob elements and induction wok elements is measured for each
indliction generator unit separately and the tolerances for motor-operated appliances apply.

11 |Heating

This clause of Part 1 is‘applicable except as follows.

11.1 Addition:

Foricooking-ranges and ovens, compliance is also checked by the test of 11.101.

11.2 /Addition:

For appliances intended to stand on the floor, a closed rectangular box is placed as close as
possible to the free side of the appliance and against the rear wall of the test corner. The box
is made of dull black painted plywood 10 mm thick. It has a width of 150 mm, its top being level
with the hob surface and its front flush with the front surface of the appliance.

Appliances having a lid to cover the hob surface are tested with the lid open. Lids that can be
removed without the aid of a tool are removed, unless the hob element cannot operate with
the lid removed.

Temperature-sensing probes are placed in the oven in any position likely to occur during
normal use. They are not connected to control the oven temperature. The test for pyrolytic
self-cleaning ovens is carried out with temperature-sensing probes in position, unless
otherwise specified in the instructions.
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Detachable parts that are intended to be used to reduce the temperature of control panels are
removed. A retractable part is not a detachable part.

11.3 Addition:

The temperature of the centre of the oven and the temperature rises of the surface of the
rectangular box are determined using the thermocouples specified for the walls of the test
corner.

If the magnetic field of an induction hob element unduly influences the results, the temperature

rise
equ

Duf
per
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way
me

The

instrument giving the same results as the probe may be used.

1.

s may be determined using platinum resistances with twisted connecting wires or
ivalent means.

ing the test of 11.101, where the external accessible surfaces are suitably flat’and acc
mits, the test probe of Figure 104 is used to measure the temperature rises of exte
essible surfaces. The probe is applied with a force of 4 N £ 1 N to the surface in sug

that the best possible contact between the probe and the surface’is ensured.
bsurement is performed after a contact period of 30 s.

probe may be held in place using a laboratory stand clamp or similar device. Any measu

4 Addition:

Ind

as $pecified for motor-operated appliances.

Cooking ranges are operated at 1,15 rated power input under normal operation. The suf
vollage is measured when the power input-has stabilized. This voltage is used to supply
hegting units of the cooking range during the tests.
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1.

Combined appliances are operated as specified for heating appliances.

If th
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rep

ction hob elements and induction wok elements are supplied separately and opers

ns are operated at 1,15 times_rated power input under normal operation. The suf

vens during the tests.

b Replacement:

e temperature rise limits are exceeded in appliances incorporating motors, transformer
ctronic \circuits, and the power input is lower than the rated power input, the tes
pated with the appliance supplied at 1,06 times rated voltage.

any
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age is measured during the héat up period. This voltage is used to supply the heating units

b Or

11.

Replace the first paragraph with the following:

Appliances are operated for the duration specified in 11.7.101 to 11.7.106.

Replace the first dashed item of the third paragraph with the following:

the battery that has been fully discharged is charged while the appliance is operated as
specified in 11.7.101 to 11.7.106 for 1 h, if allowed by the construction of the appliance.


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

IEC 60335-2-6:2024 © |IEC 2024 - 23 -

Addition:

Steady conditions are considered to be established if the temperature does not rise by more
than 1 Kin 15 min.

11.7.101 Induction hob elements and induction wok elements are operated for 30 min.
Other hob elements are operated for 60 min.

11.7.102 Ovens are operated for 60 min starting from the cold condition.

Lamps in ovens are not manually switched on.

If ap appliance incorporates two ovens that can be energized simultaneously, they are tedted
together.

Pynolytic self-cleaning ovens are also operated under the cleaning conditions specified in|the
insfructions for the maximum time allowed by the control or until steady conditions |are
established, whichever is shorter. During this period, other heating unitsjthat can be energiged
are|operated under normal operation.

Ovens provided with a rotating spit are also operated with the(sSpit rotating for 60 min.

11.Y.103 Grills are operated for 30 min. However, grills~having means to reduce the power
inplit are operated for 15 min with their controls adjusted to the highest setting and then| for
15 nin at a setting which reduces the average power._ input by approximately 50 %.

Grills provided with a rotating spit are also operated with the spit rotating for 60 min.

11.Y.104 Griddles incorporating a thermal control are operated until steady conditions |are
established. Other griddles are operated for 30 min after the centre of the heating surface
attgins a temperature of 275 °C.

11.¥.105 Warming drawers and.similar compartments are operated for 30 min.

11.y.106 For cooking .ranges, combinations of heating units that can be energiged
simultaneously are tested together for the durations specified in 11.7.101 to 11.7.105, heating
unifs that have a test\duration of 30 min being operated for the last 30 min of the test.

NOTE For example} the sequence of tests for a cooking range incorporating a grill in the oven and a rotating|spit
is ag follows:

— loperation‘ef'the hob and oven and, if possible, with the spit rotating, for 60 min;
— [coolingydown to approximately room temperature;
— loperation of the hob for 60 min, the grill being operated simultaneously for the last 30 min;

— cooling down to approximately room temperature;
— operation of the hob and grill with the spit rotating, for 60 min.

11.8 Modification:
Instead of the temperature rises stated in Table 3 for wood, the following applies.

Temperature rises of the floor and walls of the test corner, wooden cabinets and the rectangular
box shall not exceed the following values:

— appliances intended to stand on a table 65 K
— grills 75 K
— other appliances 70 K
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Addition:

The temperature rise of parts of the underside of built-in hobs, accessible to a 75 mm diameter
probe having a hemispherical end, shall not exceed 70 K unless the instructions specify that a
board is to be installed underneath the hob.

The temperature rise of handles of inner glass doors, grill pans, temperature-sensing probes
and rotating parts in ovens or grills is not limited.

During the additional test for pyrolytic self-cleaning ovens, the temperature rise of the surface
of Knobs, handles and levers shall not exceed the following values:

— |metal 55 K
— |porcelain or vitreous material 65 K
— |moulded material, rubber or wood 80 K

Thg temperature rises of knobs, handles and levers associated with functions that cannof be
performed during the cleaning operation are not determined.

Thg temperature rise limits of motors, transformers and componehts of electronic circuits,
including parts directly influenced by them, may be exceededwhen the appliance is opergted
at 1,15 times rated power input.

Thg temperature rise of the plug, measured 2 mm below the surface at the centre of |the
endagement face, shall not exceed 45 K.

11.101 Cooking ranges and ovens are placed" as specified in 11.2. However, appliances
intgnded to stand on the floor are positioned with their backs against one of the walls of the fest
corher and away from the other wall. A reectangular box as specified in 11.2 is placed agafnst
ong of the sides of the appliance. The appliance is supplied at rated voltage and opergted
under normal operation except for the temperature setting.

All heating units, other than grills;"that can be connected to the supply mains at the same time
durfng normal use are switched'on.

Pressure steam ovens and atmospheric steam ovens are operated in each steam mode with
corftrols adjusted to their highest setting. Other ovens are operated without accessories other
thah a grid shelf that is positioned on the shelf supports closest to the vertical centre of|the
oveéen. The mean.temperature in the centre of the oven is maintained at 200 °C + 4 °C.

However, if the oven is a pyrolytic self-cleaning oven, it is operated under the cleaning
conditions-in accordance with 11.7.102.

s are operated in accordance with 11.7

Warming drawers and similar compartments are operated with the controls adjusted to the
highest setting.

Pressure steam ovens and atmospheric steam ovens are operated 30 min. Other appliances
are operated for 60 min or until steady conditions are established, whichever is shorter.

Temperature rises are not measured on:
— surfaces that are inaccessible to a 75 mm diameter probe having a hemispherical end,
unless they are protected by a detachable guard;

— surfaces of cooking ranges that are within 25 mm below the level of the hob surface or
are above the hob surface;
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small parts such as oven vents, hinges and trim where the width of the accessible surface

is less than 10 mm;
surfaces within 10 mm of the edge of the oven door.

During the test, the temperature rise of surfaces shall not exceed the values specified in

Table 102.
Table 102 — Maximum temperature rises for specified external
accessible surfaces under normal operating conditions
Surface Temperature rises of accessible external surfaces\?
K
Parts situated not more than Parts situated more thap
850 mm above the floor after | 850 mm above\the floor after
installation installation
Bafne metal 38 42
Cogqted metal ° 42 49
Gldss and ceramic 51 56
Pleltic having a thickness exceeding 0,4 mm © 9 58 62
NO[TE The temperature rise limits of handles, knobs, grips, keyboards, keypads and similar parts are specifiel in

Tal

le 3.

a

The temperature rise of parts of pyrolytic self-cleaning ovens, operating under cleaning conditions regard|
of height above the floor, are 20 K in excess of the temperature rise specified for parts situated more t
850 mm above the floor after installation.

Metal is considered coated when a coating having a minimum thickness of 90 um made of enamel, powde
non-substantially plastic coating is used.

The temperature rise limit of plastic also applies foP’plastic material having a metal finish of thickness less t
0,17 mm.

When the thickness of the plastic coating doés not exceed 0,4 mm, the temperature rise limits of the cog
metal or of glass and ceramic material apply.

eSS
nan

ror

nan

ted

If tH
gud
spé
of t

Fon
spe

If th
clos

e oven door is protected.\by a guard, the temperature rise limits in Table 102 apply to
rd. However, if the guard'is a detachable guard, the temperature rise limits in Table
cified for parts situated more than 850 mm above the floor after installation apply to p
he oven door protécted by the guard.

ovens interided to be used on a working surface, the temperature rise limits Table
cified for parts situated more than 850 mm above the floor apply.

e oven can be used for grilling and the instructions state that for grilling the door should
edy the test is repeated but with the oven operating in the grilling mode with the cont

set

the
102
arts

102

be
rols

03.

Qr‘r‘nrrling to the instructions. The grill s n,nnrnfnrl for 30 min in accordance with 11 7 1

However, if the oven has a rotating spit, the duration of the test is 60 min, with the controls set
to give the most unfavourable conditions specified in the instructions. The measurements are
only carried out on the front surface of oven doors.

NOTE In Australia and New Zealand Table 102 is replaced by Table 103.
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Table 103 (Australia and New Zealand) — Maximum temperature rises
for specified external accessible surfaces under normal operating conditions

Surface Temperature rises of accessible external surfaces ?
K
Parts situated not more than 850 mm Parts situated more than 850 mm
above the floor after installation above the floor after installation
Front surfaces of Other surfaces
oven doors
Bare_metal 33 42 45
Coated metal ® 37 49 55
G/ISS and ceramic 46 56 60
Plajstic having a thickness 51 62 65
exdeeding 0,4 mm © 4

NO|TE The temperature rise limits of handles, knobs, grips, keyboards, keypads and simildr-parts are specifiefl in
Table 3.

a8 |The temperature rise of parts of pyrolytic self-cleaning ovens, operating under cléanhing conditions regardlpss

of height above the floor, are 20 K in excess of the temperature rise specified,"for parts situated more than
850 mm above the floor after installation.

Metal is considered coated when a coating having a minimum thicknes$§ of 90 um made of enamel, powde} or
non-substantially plastic coating is used.

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

When the thickness of the plastic coating does not exceed\0/4 mm, the temperature rise limits of the codted
metal or of glass and ceramic material apply.

12 |Charging of metal-ion batteries

Thig clause of Part 1 is applicable.

13 [Leakage current and-eléctric strength at operating temperature
Thig clause of Part 1 is‘applicable except as follows.
13.1 Addition:

If a|grill is incorporated in the oven, either the oven or the grill is operated, whichever is more
unfavourable.

Forn heb
cooking zone.

ach

Induction hob elements and induction wok elements are tested as specified for motor-
operated appliances.
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13.2 Modification:

Instead of the permissible leakage current values for stationary class | appliances, the
following applies:

Add

Afté
adj
hig

If th
of K
to 1
me
eag

13.

If tH
of H
to ¢
live

14

Thi

15
Thi

15.

for stationary class | appliances with 1 mA, or 1 mA per kW power input for each
heating elements that are detachable element with a limit of 10 mA, whichever is
parts or can be switched off separately higher. If the appliance has more than three

heating units, only 75 % of the measured
leakage current is taken into account;

2ayA

MA per KW rated power inpu

. OF 3
with a limit of 10 mA, whichever is highéer.

ition:

br the appliance has been operated for the duration specified in 14.7; the controls
Usted to their highest setting and the leakage current is measured within 10 s of attaining
nest value.

ere is earthed metal between live parts and the surface of glass-ceramic or similar mate
obs, the leakage current is measured between live parts/and each vessel in turn conned
he earthed metal. If there is no earthed metal, the qpeak value of the leakage curr
hsured, using the circuit described in IEC 60990:20186," Figure 4, between live parts
h of the vessels in turn, shall not exceed 0,35 mA.

B Addition:

ere is earthed metal between live partscand the surface of glass-ceramic or similar mate
obs, a test voltage of 1 000 V is applied between live parts and all the vessels conned
he earthed metal. If there is no earnthed metal, a test voltage of 3 000 V is applied betw
parts and the vessels.

Transient overvoltages

5 clause of Part 1 istapplicable.

Moisture resistance
5 clause.of Part 1 is applicable except as follows.

P . “Addition:

are
its

rial
ted
bnt,
and

rial
ted
een

Cooking ranges and hobs are positioned so that the hob surface is horizontal. A vessel having
the largest diameter shown in Figure 101 that does not exceed the diameter of the cooking
zone, is completely filled with the spillage solution and positioned centrally over the cooking
zone. A further quantity of 0,5 | of the spillage solution is poured steadily into the vessel over
a period of 15 s. The test is carried out on each cooking zone in turn, after removing any
residual spillage solution from the appliance.

For hob elements incorporating a switch or a thermal control, 0,02 | of the spillage solution is
poured over the hob element so that it flows over the switch or control. A vessel is then placed
on the hob element to depress any movable part. If controls are mounted in the hob surface,

0,5

| of the spillage solution is poured over them in a period of 15 s.
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For hobs having ventilating openings in the hob surface, 0,2 | of the spillage solution is poured
steadily through a funnel onto the ventilating openings. The funnel has an outlet diameter of
8 mm and is positioned vertically with the outlet 200 mm above the hob surface. The funnel is
positioned above the ventilating openings so that the spillage solution enters the appliance in
the most unfavourable way.

If the opening is protected, the funnel is positioned so that the spillage solution falls onto the
hob surface as close as possible to the opening.

Care is to be taken to ensure that the spillage solution is not poured over controls located close
to ventifating openings.

Fonovens and grills, 0,5 | of the spillage solution is poured over the floor of the oven orgrilfing
compartment.

Fonlappliances having a drip tray or similar receptacle, the receptacle is filled with the spillage
sollition. A further quantity of the spillage solution, equal to 0,01 | per 100‘em? of the area of
the|top surface of the receptacle, is poured onto the receptacle through openings in the hob
surface. However, the total quantity of spillage solution shall not exceed 3 I.

Forthobs having a lid, 0,5 | of the spillage solution is poured uniformly over the closed lid. When
the|spillage solution has run off, the surface is dried and a further 0,125 | of the spillage solution
is ploured steadily from a height of approximately 50 mm onte the centre of the lid over a pefiod
of 15 s. The lid is then opened as in normal use.

Hobs with controls mounted below the hob surface and built-in ovens that are intended| for
use installed under work surfaces shall be subjected to a spillage test with 0,5 | of the spillage
solution. They shall be installed according to‘the manufacturer’s instructions except that|the
front surface of the oven (excluding control’knobs, handles) shall align with front edge of a
30 mm thick wooden work surface with ‘a>square front edge, see Figure 105. The spillage
sollition shall be poured on the work srface at the area which gives the most unfavourgble
corlditions representing the pouring:likely to occur, so that the spillage solution flows down
the|front surface of the oven over gontrols, joints, vents and similar openings. If necessary, {the
tesft is repeated until all different controls or gaps are covered by the spillage test.
Thq appliance is dried between each test.

Thqg test is performed as follows:

A bpttle with a shapeSimilar to the one in Figure 107 and a cap is filled with 0,5 | of the spillage
solution.

Thg cap of-the bottle shall have a hole of 8 mm diameter, placed off-centre according to
Figlire 106. The bottle shall also have a hole of 8 mm diameter near the bottle bpase
(see Figtre 107) to equalize the liquid pressure.

Other suitable containers may be used provided the spillage solution amount is poured over the
appliance under test in the same manner.

The hole in the cap of the bottle is put on the horizontal work surface at approximately
80 mm horizontal distance with respect to the front of the oven. The inclination of the bottle
shall be higher than 30° and lower than 45°. The lower part of the bottle hole in the cap shall
be in contact with the work surface, with the hole in the cap placed down closest to the surface.
See Figure 108.

When the 0,5 | of spillage solution has been poured, the remaining solution on the work surface
is pushed towards the front so that the remaining solution spills homogeneously over the front
with a suitably flat means.
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Steam generators intended to be connected to the water mains are supplied at rated water
pressure. Control devices for the supply of water are held open. If more than one device is
used, they are tested in turn. Water is allowed to flow for 1 min after the first evidence of
overflow, unless the inflow stops automatically.

15.101 Temperature-sensing probes shall be constructed so that their insulation is not
affected by water.

Compliance is checked by the following test.

Theg probe is completely immersed in water containing approximately 1 % NaCl and havirg a
temperature of 20 °C + 5 °C. The water is heated to the boiling point in approximately 15 min.
Thg probe is then removed from the boiling water and immersed in water having a temperafure
of 30 °C = 5 °C for 30 min.

Detfachable temperature-sensing probes are not connected to the appliance for this test.
Non-detachable temperature-sensing probes are tested in the oven;,- the probe bging
immersed as much as possible.

This procedure is carried out five times after which the probe is femoved from the water.| All
trages of liquid are then removed from the surface.

Thg probe shall then withstand the leakage current test of.16.2.

16 [Leakage current and electric strength
Thig clause of Part 1 is applicable except as féllows.
16.1 Addition:

Fonlhobs, the tests are carried out with a vessel filled as specified in 3.1.9.101 placed on epch
coqking zone.

Induction hob elements and induction wok elements are tested as specified for motor-
opé@rated appliances.

16.2 Modification:

Insfead of the_permissible leakage current values for stationary class | appliances, [the
follpwing applies:

— |for stationary class | appliances with 1 mA, or 1 mA per kW power input for each
Heating elements that are detachable element with a limit of 10 mA, whichever is
parts or can be switched off separately higher. If the appliance has more than three

heating units, only 75 % of the measured
leakage current is taken into account;

— for other stationary class | appliances 1 mA, or 1 mA per kW rated power input
with a maximum of 10 mA, whichever is
higher.

Addition:

If the oven incorporates a grill, or if the appliance incorporates a means to limit the total power
input, only the leakage current of those elements that can be switched on at the same time is
taken into consideration.
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If there is earthed metal between live parts and the surface of glass-ceramic or similar material
of hobs, the leakage current is measured between live parts and each vessel in turn connected
to the earthed metal. If there is no earthed metal, the leakage current, measured between live
parts and each of the vessels in turn, shall not exceed 0,25 mA.

16.3 Addition:

If there is earthed metal between live parts and the surface of glass-ceramic or similar material
of hobs, a test voltage of 1 250 V is applied between live parts and all the vessels connected
to the earthed metal. If there is no earthed metal, a test voltage of 3 000 V is applied between
livg parts ana the vessers.

17 [Overload protection of transformers and associated circuits

Thig clause of Part 1 is applicable.

18 [Endurance

Thig clause of Part 1 is not applicable.

19 | Abnormal operation
This clause of Part 1 is applicable except as follows.
19.1 Addition:

Forlinduction hobs, compliance is also checked by the tests of 19.101, 19.102 and 19.103,
but|19.2, 19.3 and 19.4 are not applicable. In addition, 19.101 is not applicable to induction
wok elements.

Temperature-sensing probes are placed in the oven in any position likely to occur dufing
norinal use except that they are*not connected to control the oven temperature.

19.2 Addition:

Hob elements are operated without a vessel, pan detectors being rendered inoperative. Oyen
dodrs are open.0r.closed, whichever is more unfavourable. Hob lids are closed unless the hob
elements are interlocked with the lid or an indicator lamp, other than a lamp that is switched
on and off by)a thermostat or energy regulator, shows that a hob element is switched on.

the
the
hat
the oven js switched on, the oven is also operated, its control being adjusted to the highest
setting. A lamp used for illuminating the oven, visible through the door and which is
automatically switched on and off together with the oven, is considered to be an indicator lamp.

Pyrolytic self-cleaning ovens are also operated under cleaning conditions, motors that
operate during cleaning, such as fan or timer motors, being switched off or disconnected in turn.

Steam ovens are operated without water.

Doors of separate grill compartments incorporated in a cooking range are open or closed,
whichever is more unfavourable.
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19.4 Addition:

Pressure regulators of pressure steam ovens are rendered inoperative together with each

pro

tective device in turn.

19.9 Not applicable.

19.11.4 Addition:

During the test of the cf:anrl-hy-mnrlp’ a suitabhle vessel is ’nl:mnrl on the rnnking zone ifa

det
19.
Thd
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If th
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of t

ector is incorporated.
13  Addition:
temperature rise limit of 150 K also applies to wooden cabinets and rectangular boxes

temperature in the centre of ovens during the test of 19.4 shalllnot exceed 425
bnever the oven door can be opened.

temperature rise of the oil during the tests of 19.102 shall notexceed 270 K.

Il not exceed the values specified in 19.7.

electric strength test of induction hob elements’and induction wok elements is car
immediately after switching off the appliance:

Sss in oven doors shall not be damaged.

hall be possible to switch off any enérgized hob element during the test of 19.14.

ted on the centre of the cooking zone. The disc has a thickness of 6 mm and the smal
meter, rounded up to the nearest centimetre, that allows the hob element to operate.

operated under normal operation but with thermal controls short-circuited.

e thermal{gontrol is an electronic circuit using an NTC sensor, an additional test is car
with the NTC replaced by a resistor with a value equal to the middle of the range of opera
he NTCin this circuit.

pan

°C

temperature rise of the windings of induction hob elements and induction wok elements

ried

101 Induction hob elements-are supplied at rated voltage and operated with a steel dlisc

est

102 Induction hab*elements and induction wok elements are supplied at rated voltage

ried
fion

NOT

rendered inoperative instead." of 19.1 of Part 1.

E ~This additional test satisfies the requirement "When it is stated that a control is shorf-circuited it mal

be

19.103 Induction hob elements and induction wok elements are operated under the
conditions of Clause 11 with empty vessels, the controls being adjusted to the highest setting.

If an induction hob element or an induction wok element has a metallic lid, it is then tested
by being operated under the conditions of Clause 11 without vessels, the controls being
adjusted to the highest setting. A force of 30 N is applied to the closed lid in the most
unfavourable place by means of test probe B of IEC 61032.


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

20

-32 - IEC 60335-2-6:2024 © |EC 2024

Stability and mechanical hazards

This clause of Part 1 is applicable except as follows.

20.2 Addition:

For parts of appliances situated not more than 850 mm above the floor after installation or in
normal use, in addition to the use of test probe 18, test probe 19 of IEC 61032 is also applied
wherever test probe 18 is used and with the same test conditions used for test probe 18. During

the

tests with test probe 19, the appliance shall be fully assembled as in normal use with

dod

20.
sub

Cof

ApA
pla
par

Fon

Fon

Fon
isp

Fon
The

Coq

r closed.

101 Cooking ranges and ovens shall have adequate stability when the open’ doo
jected to a load.

npliance is checked by the following test and by the test of 20.102 if relevant.

liances with horizontally hinged doors are placed on a horizontalVsurface and a mas
ted on the centre of the open door. For non-rectangular doors,(the mass is placed on
f farthest from the hinge where it could be placed in normal use.

appliances normally placed on the floor, the mass is

22,5 kg, for oven doors;
7 kg, for other doors.

appliances normally placed on a table, the mass is 7 kg.

appliances normally placed on the floor'and having vertically hinged doors, a mass of 15
laced in the most unfavourable position on the open door.

an appliance having more than-one door, the test is carried out on each door separatel
oven shelves are placed-\in the most unfavourable position.

bking ranges are_tested without fitting any stabilizing means that are specified in

instructions for installation.

Fon
the
int
gra

cooking ranges incorporating a storage compartment adjacent to the oven and in wh
shelves,are pulled out simultaneously, the shelves are also loaded. The shelves are pla
he most-unfavourable position and loaded with a uniformly distributed mass. The mas
ms iS equal to the area of the shelf in square centimetres multiplied by

any

5 is
the

kg

the

ich
ced
5 in

7, ﬁ, if the free hnighf above the shelf does not exceed 20 cm;

15, if the free height above the shelf exceeds 20 cm.

The appliance shall not tilt.

Damage and deformation of doors and hinges are ignored.

20.102 For cooking ranges that are normally placed on the floor and that have horizontally
hinged oven doors with a hinge height of less than 430 mm from the floor, the test of 20.101 is
repeated, except that:

the cooking range is fitted with the stabilizing means, if any, specified in the instructions

for installation;


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

IEC 60335-2-6:2024 © |IEC 2024 - 33 -

the mass of the load on the oven doors is increased to 50 kg, or the mass of 22,5 kg is
placed at the centre of the outer edge of the oven door, whichever gives the most

unfavourable results.

The cooking range shall not tilt.

Damage and deformation of doors and hinges are ignored.

21

Mechanical strength

Thi

21.

If th
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incfeased to 0,70 J + 0,05 J. The blows are not applied to surfaces within 20 mm of knobs.

If tH
not

Afté
des

21.

Cor

5 clause of Part 1 is applicable except as follows.
I Addition:

e appliance has glass doors, three blows are applied to the centre of the] glass, the d
g in the closed position. If the door has horizontal hinges, the blows are@lso applied to
de of the door when it is in the open position. However, additional stupport is not provi
fhe door in the open position.

glass shall not fracture.

e appliance incorporates visibly glowing heating elements enclosed in glass tubes,
s are applied to the tubes as mounted in the appliance-if they are

ocated at the top of the oven and accessible to.dest probe 41 of IEC 61032;

ocated elsewhere in the oven and accessiblé.to test probe B of IEC 61032.

5 test is carried out without removing anycguard of the heating elements.

hob surfaces of glass-ceramic or_similar material, three blows are applied to parts of
faces that are not exposed to impacts during the test of 21.102, the impact energy bg

e hob surface comprises.a single piece of material except for the outer frame, this tes
carried out.

er the test, temperature-sensing probes are subjected to one cycle of the proced
cribed in 15.101 and shall then withstand the leakage current test of 16.2.

101 Oven shelves and their supports shall have adequate mechanical strength.

npliance is checked by the following test.

oor
the
Hed

the

the
ing

tis

ure

A vessel filled with sand or shot is placed on the oven shelf. The total mass in kilograms is
equal to 220 times the volume of the useful oven space in cubic metres, or 24 kg, whichever is
less.

The shelf, with the vessel placed centrally on it, is inserted into the oven and moved as close
as possible to one of the side walls. It is left in this position for 1 min and then withdrawn. It is
then reinserted, moved as close as possible to the other sidewall and left for 1 min.

The test is repeated for each supporting position of the shelf. The shelf and supports shall show
no distortion impairing their further use and the shelf shall not fall from the supports.

The above tests are repeated with the mean temperature in the centre of the oven at
200 °C = 4 °C before starting the test at each supporting position of the shelf.
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Ovens with withdrawable shelves fitted with stops or a rest position are then tested as follows.

The shelves are fully extended to the maximum distance allowed by the stops or a rest position.
An evenly distributed force as specified in Table 104 is applied to each shelf, at locations along
the front edge of the shelf, using a vessel having side dimensions of Table 104, one side of the
vessel being aligned along the front edge of the shelf.

Table 104 — Test loads

Oven volume Force Side dimensions of vessels
/ N mm
20 < volume < 40 50 160 x 160
> 40 80 200 x 200

Dutiing this test, the shelf shall not tilt downwards by more than 6°.

21.102 Hob surfaces of glass-ceramic or similar material shall withstand the stresses ligble
to gccur in normal use.

Compliance is checked by the following test.

Eagh hob element is operated at rated power input with)its control adjusted to the maximum
setiing. Induction hob elements and induction wok‘elements are operated as specifie¢ in
Clause 11. When steady conditions are establishéd,”the hob element is switched off and a
loafled vessel is dropped flat 10 times from a height of 150 mm onto the cooking zone.

Forl hob elements other than induction wok elements, the vessel has a flat coppelf or
aluminium base over a diameter of 120 mm'+ 10 mm, its edges being rounded with a radiug of
at least 10 mm. It is uniformly filled with at least 1,3 kg of sand or shot so that the total masjs is
1,80 kg + 0,01 kg. For induction wok-elements, the vessel is the wok specified in 3.1.9.101.
It i uniformly filled with sand or shot so that the total mass is 1,80 kg + 0,01 kg.

After subjecting each cooking zone in turn to this impact, the vessel is removed and all hob
elements are operated simultaneously until steady conditions are established.

A quantity of 1 *%11 of water having a temperature of 15 °C £ 5 °C and containing approximafely

1 9% NaCl is podred steadily over the hob surface. The appliance is then disconnected ffom
the|supply. After 15 min, all excess water is removed and the appliance allowed to coof to
apdroximately'room temperature. The same quantity of the saline solution is poured over|the
hob surface after which excess water is removed again.

21.103 Temperature-sensing probes shall be constructed so that they are not damaged
when trapped in the oven door.

Compliance is checked by the following test.

The probe is connected as in normal use and the sensing part or cord allowed to rest in any
position likely to occur. The oven door is closed against the sensing part or cord and a force of
90 N is applied to the door in the most unfavourable place for 5 s.

The oven is not operated during this test.
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The probe shall then comply with 8.1, 15.101 and Clause 29.

21.104 Glass panels of horizontally hinged oven doors shall withstand the thermal shock liable
to occur in normal use.

Compliance is checked by the following test.

The appliance is operated as specified in Clause 11. The door is then opened and 0,2 | of water
having a temperature of 15 °C + 5 °C is poured within 5 s onto the centre of the glass panel.

Thq test is not carried out after the cleaning cycle of pyrolytic self-cleaning ovens.

Theg glass shall not fracture.

22 |Construction
This clause of Part 1 is applicable except as follows.

22.Y Addition:

=

All pressure regulators and pressure-relief devices of pressure steam ovens are renddred
inoperative and the door is closed. The pressure is gradually increased hydraulically to fwo
timgs the rated cooking pressure. The container shall,not rupture.

22.40 Addition:

Ho;s shall not be controlled by a remote operation. However, remote automatic regulation
sygqtems are allowed for induction hobs xif.all of the following requirements are fulfilled:

1) fthe start of operation of heating units shall be manually confirmed at the appliance epch
time;
2) tthe delayed start is not allowed;

3) [the hob elements may beswitched off via remote communication. After switching off,|the
appliance shall confirm~to the user through the remote entity that the hob element has
been switched off;

4) [controls and displays on the appliance shall indicate clearly to which hob element |the
remote automatic regulation system is assigned,;

5) |in case of{loss of communication with sensors exceeding 20 s, the hob elements opera
with a remote automatic regulation system shall be switched off;

ng

6) [f sensors are battery-operated, they shall be evaluated according to normative Anngx B
requirements;

7) sensors in the remote automatic regulation system shall be non-detachable from the
vessel during operation unless specific sensor positioning does not impair compliance.

Compliance is checked by inspection, by the tests of normative Annex B for item 6) and by the
tests in a), b) and c) in turn for item 7). Vessels shall not attain excessive temperatures during
any of the tests.

Induction hob elements working with remote automatic regulation systems are tested with
the following set up and supplied at rated voltage. The controls of these cooking zones are
adjusted to their highest setting or the setting which gives the highest temperature. The cooking
zone under test is set for remote automatic regulation.
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Remote automatic regulation systems are tested by using vessels according 3.1.9.101 but
empty. In case of special accessories supplied with the appliance or recommended by the
manufacturer, like vessels with integral sensors, these vessels are used for testing instead, and
they are operated empty.

The temperature rises measured in the centre of the inner bottom of the vessels are determined
by means of thermocouples attached to disks of copper or brass, 15 mm in diameter and 1 mm
thick as indicated in Figure 109.

a) Induction hob elements working with remote automatic regulation system are operated
with the empty vessel as specified above A second vessel without remote automatic
regulation system is filled with oil according to 3.1.9.101 and is placed on another cooking
zone with the highest power adjusted to the highest setting or the setting which gives |the
highest temperature. The vessels are interchanged after the setting of the contralfunction
of the remote automatic regulation system;

b) |[Induction hob elements working with remote automatic regulation system are opergted
with the empty vessel as specified above. The empty vessel is placed 30 mm partly out of
the cooking zone in the most unfavourable position. For flexible induction cooking zohes
the vessel is placed as described in Figure 110;

NOTE 101 Maximum displacement of the vessel is limited by the outer contour of\the hob surface.

c) |Induction hob elements working with remote automatic regulation system are opergted
with the empty vessel as specified above and with thermal controls including thermal
controls of accessories like vessels with integral sensors short-circuited or renddred
inoperative one at a time.

=

All the above tests are continued until steady conditions are established and the temperajure
risg in all vessels shall not exceed 270 K.

If compliance with the tests a) through c) relies upon the operation of an electronic circuit,|the
test is repeated under the following conditions applied separately:

— [the fault conditions in a) to g) of 19<11.2 are applied one at a time to the electronic circluit;

— |the electromagnetic phenomenaytests of 19.11.4.1 to 19.11.4.7 are applied to the appliarnce.
The tests are carried out after the circuit limiting the temperature has operated and Wwith
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_spécified in Table R.1 and is evaluated in accordance with the relefant
requirements of normative Annex R.

22.51 Addition:

Thg start of a cleaning cycle of a pyrolytic self-cleaning oven shall be manually confirmed at
the|appliance. There shall be a visual indication on the appliance showing that the appliancg is

adjlsted for remote operation

22.61 Addition:

If the cooking range is intended to be permanently connected to fixed wiring or is fitted with a
polarised plug, the neutral pole of a polarised socket-outlet need not be protected, otherwise
both poles shall be protected. A non-detachable cover is not required if fuses become
accessible after opening a drawer or other compartment.

Socket-outlets incorporated in cooking ranges shall incorporate an earthing contact.
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22.62 Addition:

For remote automatic regulation systems in induction hobs using remote communication
through public networks, normative Annex U always applies.

22.101

vertical axis and are supported in all positions of adjustment of their supports.

Hobs shall be constructed so that hob elements are prevented from rotating about a

If a hob element is clamped by a nut on a central stud, an additional means is required to
prevent its rotation.

whi

Coff

22.

HoTs with detachable hob elements shall be constructed so that damage is unlikely«tg og

e the hob elements are being removed or replaced.

npliance is checked by inspection.
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102 Remote operation and timers intended to delay the operationfof a heating elem

partment and it is only possible to operate the grill with the' door of the oven
partment being closed. Delayed start timers shall not control-a.hob element.

shal‘ll not control a grill, unless the grill is thermally controlled, incorporated in an overn

npliance is checked by inspection. However, if monitoring«f the door is by a programme
ctronic circuit, the software shall contain measures*“to® control the fault/error conditi
cified in Table R.1 and is evaluated in accordance’ with the relevant requirements
mative Annex R.

103 Oven vents shall be constructed so that'any moisture or grease discharged thro
m cannot affect clearances and creepage distances between live parts and other part
appliance.

npliance is checked by inspection:

104 Steam ovens shall be constructed so that steam vents and ducts are unlikely
ome blocked during normal use.

Prelssure relief devices that operate during the tests of 19.4 and 22.7 shall have an i

ap€g
of t

Cof

ne aperture at the-outlet shall not be less than that of the aperture at the inlet.

npliance_is‘checked by inspection and measurement.

22,

105 ( Built-in ovens shall only be vented through the front, unless provision is made

cur

ent
or
or

ble
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in

Ligh

5 of

to

hlet

rture at least 5 mme~in diameter or 20 mm? in area with a width of at least 3 mm. The drea

for

ver1ting through a duct.

Compliance is checked by inspection.

22.106 Grills shall be constructed so that grill pans can be easily positioned without jamming.

The grill pans shall not fall from the support when moved sideways.

Compliance is checked by inspection and by manual test.

22.107 Pyrolytic self-cleaning ovens shall switch off automatically at the end of the cleaning
process and require a manual operation to start another cleaning cycle.

Compliance is checked by inspection.
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22.108 Pyrolytic self-cleaning ovens shall be constructed so that opening and closing of the
door does not impair the interlock system or damage the door seal.

Compliance is checked by the following test.

The door is opened at least 10 cm and is then closed by applying a force of 90 N to the handle.
This operation is carried out 5 000 times. Every 1 000 cycles, the interlock system for the self-
cleaning function is operated.

After the test, the interlock system shall be fit for further use and the door seal shall not be
damaged.

22.109 Pyrolytic self-cleaning ovens shall incorporate an interlock so that access to |the
ovédn cannot be gained when the temperature in the centre of the oven exceeds-350 °C, ejen
if the interlock is defective.

Compliance is checked by inspection and by the following test.

Thg oven is supplied at rated voltage and operated under cleaningceonditions, after which |t is
allowed to cool. While the temperature in the centre of the oven\exceeds 350 °C, a forc¢ of
90 N is applied to levers and handles, and a torque of 2 Nm is-applied to rotary knobs. It shall
not|be possible to open the door.

Thq test is repeated with any defect that can be expected-in normal use applied to the interlock
system, including breakage of a spring, a gravity-opéerated part failing to drop into positiof or
intdrruption of the supply, only one defect being simtlated at a time. Fault conditions applied
during the tests of Clause 19 are not repeated.

22.110 Pyrolytic self-cleaning ovens shall"be constructed so that ignitable gases cannof be
dis¢harged through vents during the cleaning process.

Compliance is checked by the following test.

A mixture of 30 g of gravy that consists of two-thirds by mass of beef extract and one-third
walfer, and 15 g of hydrogénated oil shortening is spread evenly over the interior of the oven,
including the door. The .oven is operated for 3 h at the maximum setting of the thermostat

Thg oven is then ©operated under cleaning conditions and attempts are made to ignite gajses
that can be discharged through vents by bursts of sparks. The sparks are approximately 3 mm
long, each spark having an energy of at least 0,5 J.

Thq sparks are applied when the temperature in the centre of the oven reaches 300 °C and at
eadh subsequent temperature rise of 50 K. The electrodes used to produce the sparks |are
moved’in and around the vents through which gases can be discharged

There shall be no continuous burning of gases.

If the oven incorporates a heating element intended to eliminate smoke, the test is repeated
with this heating element disconnected if the temperature in the centre of the oven exceeds
450 °C under cleaning conditions.

22.111 Pyrolytic self-cleaning ovens shall be constructed so that there is no risk of emission
of flames during the cleaning process.

Compliance is checked by the following test.
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A suitable vessel containing 100 g of salt-free butter is placed on the centre of the oven floor.

The electrodes of a spark generator are positioned approximately 7,5 cm above the surface of
the butter.

The oven is then operated under cleaning conditions and bursts of sparks are produced. The
sparks are approximately 3 mm long, each spark having an energy of at least 0,5 J. The sparks
are generated when the temperature in the centre of the oven reaches 300 °C and at each
subsequent temperature rise of 50 K.

Thgre shall be no emission of flames through door seals, vents or other openings.
22.112 Hobs shall be constructed so that hinged lids cannot close accidentally.
Compliance is checked by inspection and by manual test.

Thi$ requirement is not applicable if the hinge incorporates a click stop 6t similar means, ¢r if
thellid can be opened through an angle of at least 100°, when the appliance is placed agajnst
a wpll.

22.113 Hobs shall be constructed so that inadvertent operation of touch controls is unlikely
if this could give rise to a hazardous situation due to
— [spillage of liquids, including that caused by a vessel bailing over;
— Ja damp cloth placed on the touch control panelf
Compliance is checked by the following test, therappliance being supplied at rated voltage.

Thg test is carried out with each hob element.energized in turn and then without energizing
anyl hob elements.

A quantity water to completely cover-the touch control panel to a depth not exceeding 2 mm,
with a minimum of 140 ml, is poured steadily over the touch control panel so that bridging
occurs between combinations of touch pads.

A White cloth having a maSs,"between 140 g/m? and 170 g/m?2, and dimensions approximagely
400 mm x 400 mm, is folded four times into a square pad, saturated with water and placed qver
the|touch control panel‘in any position without touching any vessel or cooking zone.

In dase of doubtydifferent coloured cloths can be used.
Thgre shallbe no operation of any hob element for longer than 10 s.

Duning’the test, it shall be possible to switch off the energized hob element by operating|the

toueh-eontrols—uriessitswitchesoffautomaticathp—m78M8M8¥

22.114 Hobs having touch controls shall require at least two manual operations to switch on
a hob element but only one operation to switch it off. However, additional hob elements may
be switched on by a single manual operation. In this case, 1 min after all the hob elements
have been switched off, two manual operations are required to re-energize one hob element.
Touching the contact surface at the same point twice is not considered to be two manual
operations.

Hobs having touch controls shall incorporate visual means to indicate when each hob
element is energized.

Compliance is checked by inspection and by manual test.
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22.115 Induction hob elements and induction wok elements, and other hob elements
incorporating a pan detector, shall be constructed so that the hob element can only be
operated when a vessel is placed on the cooking zone.

Compliance is checked by the following test, the appliance being supplied at rated voltage.

An iron bar 2 mm thick having dimensions approximately 100 mm x 20 mm is placed in the
most unfavourable position on each cooking zone in turn. The controls are adjusted to their
highest setting.

Fonjinduction hob elements and induction wok elements, the temperature rise of the |bar
shdll not exceed 35 K. Other hob elements shall not operate.

22.116 Hob elements incorporating a pan detector shall be constructed so~that the hob
element is not switched on by the vessel if it has been removed for more than Q'min.

Compliance is checked by manual test.

22.117 In appliances incorporating a pan detector, a visual means-shall indicate when |the
conftrol for the hob element is not switched to the off position.

Compliance is checked by inspection.

22.118 It shall not be possible to operate a grill while the plug of a supply cord is engaged
in g socket-outlet located directly above the door.

Compliance is checked by inspection and by manual test.

22.119 Cooking ranges incorporating’'a retractable deflector to prevent excesgive
temperatures on control knobs shall beiconstructed so that the user is unlikely to touch |hot
surfaces of the deflector when operating the controls.

Compliance is checked by measuring the distance between the deflector in its extended position
and that part of the controlhknob touched in normal use. It shall be at least 25 mm, or|the
temperature rise of those parts within 25 mm of the knob shall not exceed the limits for handfes,
kngbs, grips and similar.parts held for short periods only, as specified in Table 3.

22.120 Outer glass panels of oven doors and glass in hinged lids of hobs shall be made ffom

— [glass thatlbreaks into small pieces when it fractures; or
— |glass.that’is not released or dropped from its normal position when broken.

Fonglass that breaks into small pieces when it fractures, compliance is checked by the following

teS which ic narformad nn fun camnlac
WrHGH1S—P- e Hea—0AtWo-S5aHPres:

Frames or other parts attached to the glass panel to be tested are removed and the glass is
placed on a rigid horizontal flat surface. The edges of the sample to be tested are contained
within a frame of adhesive tape in such a manner that the broken pieces remain in place after
breakage but without hindering expansion of the sample.

The sample under test is broken by means of a test punch having a head with a mass of
75 g £ 5 g and a conical tungsten carbide tip with an angle of 60° = 2°. The punch shall be
positioned approximately 13 mm from the longest edge of the glass at the midpoint of that edge.
The punch is then hit by a hammer so that the glass breaks.
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A transparent mask of 50 mm x 50 mm is placed on the fractured glass except within a
peripheral margin of 26 mm from the edge of the sample and a semi-circular area having a
radius of 100 mm from the point of impact.

The assessment shall be undertaken on at least two areas of the sample, and the areas chosen
shall contain the largest particles.

Within 5 min, the number of crack-free particles within the mask are counted and for each
assessment shall not be less than 60.

In the case of curved glass, plane pieces of the same material can be used for the test.

Forlglass that is not released or dropped from its normal position when broken, compliancg is
checked by breaking the glass when mounted in its normal position in the appliance by megns
of g test punch having a head with a mass of 75 g + 5 g and a conical tungsten(carbide tip with
an pngle of 60° £ 2°. The punch shall be positioned approximately 13 mm jin from the longest
edde of the glass at the midpoint of that edge. The punch is then hit by a hammer so that|the
glags breaks.

At the conclusion of this test, the glass shall not be broken or cfacked such that pieces |are
relqased or dropped from their normal position.

22.121 Glass panels of oven doors that are intended to de.fremoved by the user for clear
shdll be constructed so that they cannot be fixed in an in€orrect orientation.

ng

Compliance is checked by inspection and by manual test.

22.122 Ovens with a capacity exceeding 20.I'and having withdrawable shelves shall be fifted
with stops or a rest position to preventCthe inadvertent withdrawal of the shelves This
requirement does not apply to shelves that are designed to contain liquids, such as roasfing
trays and the like. This requirement alsp,does not apply to shelves that are designed to be used
in gteam ovens, having a depth lower‘than 320 mm and perforated to contain vegetables.

NOTE A stop is a feature of the shelfithat prevents its withdrawal by a simple action. Two separate actions, $uch
as pulling and then lifting, are not.considered to be a simple action.

Theg shelves shall be capable of being withdrawn so that when fully extended to the rest position
or the maximum distance allowed by the stops, the front edge of the shelves extends beypnd
the|plane of the inside front surface of the oven door in the closed position by a distance of|not
les$ than 160 mm.or 50 % of the depth of the shelf whichever is less.

Thg shelyes-shall also be constructed to prevent cooking dishes, or the like, from sliding qver
thelrearedge.

Compllance IS checked by inspection and by manual test.

22.123 Appliances incorporating at least one hob element shall be designed so that it is
possible to switch off any energized hob element in the case of failure of any electronic
component.

Compliance is checked by the following test:

The appliance is operated under the conditions specified in Clause 11 but supplied at rated
voltage.

The fault conditions in a) to g) of 19.11.2 are then considered and, if necessary, applied one at
a time to the electronic circuit.
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It shall be possible to switch off any energized hob element during the test.
If a pan detector is incorporated, a suitable vessel is placed on the cooking zone.

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.

22.124 Appliances incorporating at least one hob element shall be designed so that the hob
element does not become energized unintentionally in case of any electronic component
beihg rendered inoperative.

Compliance is checked by the following test:

Thg appliance is operated under the conditions specified in Clause 11 with alkindividual hob
elements switched off, the appliance being supplied at rated voltage.

Thq fault conditions in a) to g) of 19.11.2 are then considered and, if nécessary, applied on¢ at
a time to the electronic circuit.

Thgre shall be no operation of any hob element for longer than 10 s.
If a|pan detector is incorporated; a suitable vessel is placed on the cooking zone.

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.

22.125 Pressure steam ovens shall incorporate a non-self-resetting pressure relief device
that prevents excessive pressure.

Compliance is checked by operating the appliance under normal operation with pressure
regulators and temperature controls rendered inoperative.

Thg pressure relief device-shall operate during this test so as to prevent the internal presure
exceeding the rated cooking pressure by more than 20 %.

22.126 The pressure relief device in steam ovens shall be positioned or constructed so that
its operation does'not cause injury to persons or damage to surroundings. Its construction shall
be such thatit.cannot be made inoperative or set to a higher relief pressure.

Compliance is checked by inspection and the tests of Clause 19.

22.127 The operating pressure of pressure steam ovens shall not exceed the rated cooking
pressure during normal operation.

Compliance is checked by measuring the operating pressure during the test of Clause 11. The
measured pressure shall not exceed the rated cooking pressure.

22.128 Means provided to allow drainage of water from cooking compartments of steam
ovens shall discharge the water in such a manner that electrical insulation is not affected.

Compliance is checked by inspection and by manual test.

22.129 Pressure steam ovens shall incorporate vacuum release means to prevent a partial
vacuum forming.
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Compliance is checked by inspection.

22.130 Emptying devices such as drain plugs for emptying hot liquids from a steam oven shall
be constructed so that they cannot be opened inadvertently. This requirement is considered to
be met when the emptying device handle is such that, when released, it returns the emptying
device automatically to the closed position; or it is of the wheel type; or it is placed in a recess
such that it cannot be placed in the open position by means of test probe B of IEC 61032 using
a single action with a force of 10 N.

Compliance is checked by inspection and by manual test.

22.131 Steam ovens shall be constructed such that there is no spillage of water or sudden
jets| of steam or hot water likely to expose the user to a hazard when the appliance(is,used in
accprdance with the instructions.

If jgts of steam or liquids are emitted through protective devices, the electricalinsulation shall
not|be affected or the user exposed to a hazard.

Compliance is checked by inspection during the tests of Clause 11.

22.132 Pressure steam ovens shall be constructed so that the door cannot be opened while
the|pressure within the pressurised cooking compartment is¢excessive. They shall incorporate
a mleans to release the pressure to a value such that the door can be opened without risk.

Compliance is checked by the following test.

Thg pressure steam oven is operated as specified in Clause 11 until the pressure regulgtor
opgrates for the first time.

Thg pressure steam oven is then discennected from the supply and the pressure allowed to
dedrease until the pressure is 4 kPa. Adorce of 100 N is applied to the most unfavourable ppint
where the door or its handle can bg gripped. It shall not be possible to open the door.

Thqg internal pressure is then(gradually reduced, the force of 100 N being maintained. There
shall be no hazardous displacement of the door when it is released.

This test is not carried.out on pressure steam ovens when the door is secured by screw clamps
or ather devices that-ensure that the pressure is automatically reduced in a controlled manner
befpre the door car be opened.

22.133 The hazard created by hobs elements having off positions that are not visible during
a mlains-veltage interruption shall be obviated as far as is practicable.
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The appliance is operated under the conditions of Clause 11. The main voltage is interrupted
for 10 min and then restored. On restoration of the power supply, none of the hob elements
shall be re-energized.

A manual operation shall be required to re-energise the hob elements.

22.134 For appliances incorporating at least one hob element, other than an induction hob
element or an induction wok element, controlled by an electronic circuit, safety shall not be
impaired in the event of a fault in the electronic circuit.
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Compliance is checked by the following test:

The appliance is operated under the conditions specified in Clause 11 but supplied at rated
voltage.

The fault conditions in a) to g) of 19.11.2 are applied one at a time to the electronic circuit

con

trolling the duty cycle for each hob element in turn.

The control setting shall not change to a higher setting for longer than 2 min.
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software used to comply with the requirement shall contain measures to control
t/error conditions specified in Table R.1 and is evaluated in accordance with the«reley
yirements of normative Annex R.

135 Ovens intended for use on board ships shall withstand the pulses tp,which they
bubjected.

npliance is checked by carrying out the half-sine pulse tests specified in IEC 60068-2
er the following conditions.

appliance is fastened in its normal position of use to a shock-testing machine by mean
ps around the enclosure.

type of pulse is a half-sine pulse and the severityds as follows.

application of the half-sine pulse is in all 3 axes;

beak acceleration: 250 m/s?,

duration of each half-sine pulse: 6 ms;

number of half-sine pulses in each direction: 1 000 + 10.

appliance shall not be damaged-to the extent that compliance with 8.1, 16.3, Clause 2
aired and connections shall nat-have worked loose.

136 Ovens intended foruse on board ships shall withstand the vibrations to which t
be subjected.

npliance is cheecked by carrying out the vibration tests specified in IEC 60068-2-6 under
bwing conditions:

appliarice’is fastened in its normal position of use upon a vibration table by means of str
nd thie“enclosure. The type of vibration is sinusoidal and the severity is as follows:
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direction of vibration is vertical and horizontal;

amplitude of vibration: 0,35 mm;
sweep frequency range: 10 Hz to 150 Hz;
duration of the test: 30 min.

The appliance shall not be damaged to the extent that compliance with 8.1, 16.3, Clause 29 is
impaired and connections shall not have worked loose.

22.137 Ovens intended for use on board ships shall have means to reliably close each door,
drawer, or other sliding or hinged part with a latch.

Compliance is checked by inspection and by the following test.
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A force of 50 N is applied in an attempt to open the latched door, drawer, or other sliding or
hinged part. The force is applied in the most onerous position and direction.

The door, drawer, or other sliding or hinged part shall not open.

22.138 For appliances that are controlled by programmable electronic circuits that limit the
number of heating elements and motors from being energised at the same time, simultaneous
activation of any combination of heating elements and motors shall not render the appliance
unsafe.

Compliance is checked as follows:

— |the fault/error conditions specified in Table R.1 are applied and evaluated in accordance
with the relevant requirements of normative Annex R; or

— |the appliance is operated under the conditions of Clause 11 while being supplied at rated
voltage, the programmable electronic circuits being modified to allow simultanepus
activation of all heaters and motors under their control. Under these conditions, compliapce
with 19.13 shall be fulfilled.

23 |Internal wiring
This clause of Part 1 is applicable except as follows.
23.8 Addition:

Theg requirement also applies if parts of a cooking<range are folded onto the hob surface], or
seplarated from their normal position, for transportation purposes.

24 |Components

This clause of Part 1 is applicable execept as follows.

24.11.3 Addition:

Switches controlling hob elements are subjected to 30 000 cycles of operation.

24.1.4 Addition:

— lenergy regulators

o for'automatic action 100 POO

e ~ for manual action 10 pOO
— lself-resetting thermal cut-outs

e for heating elements of glass-ceramic hobs 100 000

o for heating elements of other hobs 10 000
— thermostats controlling the cleaning process in pyrolytic self-cleaning ovens 3 000

24.101 Thermostats and energy regulators incorporating an off position shall not switch on
as a result of variations in ambient temperatures.

Compliance is checked by the following test that is carried out on three samples of the control.
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The control, adjusted to the off position, is placed for 2 h in an ambient temperature of

—20 2 °C, and then at

— t°C, where t is the temperature according to the T-marking;
— 55 °C, for controls without a T-marking.

During the test, the off position shall be maintained.

A test voltage of 500 V is applied across the contacts for 1 min. No breakdown shall occur.

25 |Supply connection and external flexible cords
This clause of Part 1 is applicable except as follows.
25.8 Addition:

Hobs, built-in ranges and built-in ovens may be connected to the supply mains before [the
apgliance is installed.

25.14 Addition:

Foritemperature-sensing probes, the total number of flexings is 5 000. Probes with circular-
section cords are turned through 90° after 2 500 flexings.

26 | Terminals for external conductors

Thig clause of Part 1 is applicable.

27 [Provision for earthing

This clause of Part 1 is applicable.

28 | Screws and connections

Thig clause of Part.? is applicable.

29 |Clearances, creepage distances and solid insulation

This-Clause of Part 1 is applicable except as follows.

29.2 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.

29.3 Addition:

This requirement does not apply to the sheath of a visibly glowing heating element
inaccessible to test probe 41 of IEC 61032.
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30

Resistance to heat and fire

This clause of Part 1 is applicable except as follows.

30.2 Modification:

Replace the two dashed items in the compliance criteria with the following:

for induction wok elements, grills and griddles that do not incorporate a timer, 30.2.2 is

applicable;
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for other appliances, 30.2.3 is applicable.
Resistance to rusting

5 clause of Part 1 is applicable except as follows.
ition:

ovens intended for use on board ships compliance is checked\by the salt mist test Ki
60068-2-52:2017,

for open deck use, test method 1 is applicable;

for dayrooms use, test method 2 is applicable.

coatings of metal parts are prepared for the test\as follows:

b scratches are made at least 5 mm apart and at least 5 mm from the edges of the relev
s to be tested.

test pin of 21.2 is used for the test.clhe pin is held at an angle of 80° to 85° to the horizo
loaded so that the force exerted\to its axes is 10 N + 0,5 N. The scratches are made
ving the pin along the surface.at a speed of approximately 20 mm/s.

standard, in particular with Clause 8 and Clause 27, is impaired. The coating shall no
ken and shall not have detached from the metal surface.

Radiation, toxicity and similar hazards
5 clause of Part 1 is applicable except as follows.

101 Pyrolytic self-cleaning ovens shall be constructed so that carbon monoxide is

b of

ant

ntal
by

br the test, the appliance shall not have deteriorated to such an extent that compliance With

be

not

dis

harged In nazaraous quantities auring clieaning.

Compliance is checked by the following test.

Twice the quantity of the mixture specified in 22.110 is spread evenly over the interior of the
oven, including the door. The oven is supplied at rated voltage and operated for 3 h in the
conventional heating mode at the maximum setting of the thermostat. If a conventional heating
mode is not available, then the forced air heating mode is used.

The oven is then allowed to cool to room temperature and placed in a closed test room having
a volume of 20 m3 to 25 m3, in which the air is circulated by a low-speed fan. The oven is
operated under cleaning conditions and the concentration of carbon monoxide is measured 1 m
above the centre of the floor.
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The concentration of carbon monoxide shall not exceed 0,015 %.

If the oven incorporates a heating element intended to eliminate smoke, the test is repeated
with this heating element disconnected, unless the cleaning process can only be performed
when the heating element is in circuit.

If compliance relies on the operation of an electronic circuit to calculate the concentration of
the carbon monoxide, the test is repeated with the fault conditions in a) to g) of 19.11.2 applied
one at a time to the electronic circuit.

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

Dimensions in millime

Y2
Q
Y
/ S
A
IEC
Diameter of Approximate dimension
cooking zone
a b c
mm mm mm mm
<110 110 140 8
>110 <145 145 140 8
> 145 <180 180 140 9
> 180 <220 220 120 10
>220 <300 300 100 10

The|maximum concavity ofithe base of the vessel is to be not more than 0,05 mm. The base of the vessel is n

be convex.

Figure 101 — Vessel for testing hob elements

the
ant

tres

bt to
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T 7] A

A
Y

IEC

Key

A all thickness, 2 mm * 0,5 mm

C 1paximum concavity

d diameter of the flat area of the base
thickness of base:

<145 mm, 2 mm £ 0,5 mm

=145 mm to 240 mm, 3 mm £ 0,5 mm
>240 mm, 5 mm £ 0,5 mm

The|vessel is made of low carbon steel having a maximum carbon content of 0,08:%. It is cylindrical without mefallic
hanglles or protrusions. The diameter of the flat area of the base of the vessel is'to be at least the diameter of the
cooking zone. The maximum concavity of the base of the vessel is 0,006\d.) The base of the vessel is not tp be
conyex.

Figure 102 — Vessel for testing induction hob elements
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Dimensions in millimetres
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pad, mass approximately 4,5-kg
xing screw
xis of load

xis of fixing screw

Figure 103 — Load for testing rotating spits
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Key
dhesive

thermocouple wires 0,3 mm diameter to IEC 60584-1 Type K
handle arrangement permitting a contact force of 4 N+ 1 N

polycarbonate tube: inside diameter 3 mm, outside diameter 5 mm

m o O © »

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

Figure 104 — Probe for measuring surface temperatures

A

| —

IEC

Key
A Work surface

B ¢ven

Figure 105 — Arrangement of work surface for spillage test on built-in ovens
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IEC

Key

A bottle cap hole — diameter 8 mm

Figure 106 — Detail of bottle cap and position of hole

A

_—

o~

IEC

Key
A bottle hole with diameter 8 mm

B bottle cap

Figure 107 — Spillage solution bottle
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Dimensions in millimetres

45°
30° 80
AN B
A
R
C
(s /
IEC

Key
A Bbottle cap hole position
B ¢dge of work surface

C front of oven

Figure 108 — Bottle position for the spillage test

B

el

Cc

Key

A ¢opper or brass disc: 15 mm diameter, 1 mm thick

B thermocouple wires 0,3 mm diameter to IEC 60584-1 Type K

/

e e
- — .._-#—- —_————— =

IEC

C thermal conductive grease / heat conductive paste

Figure 109 — Probe for measuring temperatures inside empty vessels
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EC

Key

grea of the control

T o

ljmitative marking of the cooking area
c uter contour of hob surface
1 entered position

2 ecentered position

Figure 110 — Indication for decentring vessels
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Annexes

The annexes of Part 1 are applicable except as follows:

Thi

B.1

Replace the second, third and fourth paragraphs with the following:

Fon
dis
in 1
lon

completes the duration of the test, the depleted battery‘is immediately replaced with ano

bat
pro
dur|

For
the
bat
res

For
are
cap
the

Annex B
(normative)

Battery= ted-anpli , ble-batter: ,

detachable batteries for battery-operated appliances
5 annex of Part 1 is applicable except as follows:

1.1 Modification:

appliances operated with detachable batteries or separable batteries that
fonnected from the appliance for charging purposes, the appliance is operated as speci
1.7 and 11.101, respectively, until it completes the duratiorn of the test as specified or i
Jer operates due to depletion of the battery. If the battery is depleted before the applia

yided or indicated in the instructions. The test is.¢ontinued until the appliance completes
ation of the test as specified or it no longer operates due to depletion of the battery.

appliances incorporating integral batteries or separable batteries not disconnected f
appliance for charging purposes, and that cannot perform their intended function while
feries are being charged, the appliance is operated as specified in 11.7 and 11.
bectively until it cannot perform it§'intended function due to the depletion of the batterig

appliances operated with batteries that are replaceable, including integral batteries

replaceable, or non-rechargeable batteries, the appliance is operated until the minin
acity of the battery as specified in Table B.1 has been delivered or the appliance comple
duration of the test'as specified in 11.7 and 11.101 respectively whichever occurs first.

are
fied

no
nce
her

fery that is fully charged, the battery being thesmodel or type reference of the battery

the

rom
the
101
S.

hat
um
tes
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Annex R
(normative)

Software evaluation
This annex of Part 1 is applicable except as follows:

R.2.2.5 Modification:

Replace the first paragraph with the following:

For|programmable electronic circuits with functions requiring software incorporatingimeasyres
to dontrol the fault/error conditions specified in Table R.1 or Table R.2, detection of\a fault/efror
shalll occur before compliance with Clause 19, 22.40, 22.102, 22.123, 22.124,22134, 22./138

or 32.101 is impaired.
R.202.9 Modification:
Replace the first sentence of the first paragraph with the followingt

Thg software and safety-related hardware under its control”shall be initialized and shall
terminate before compliance with Clause 19, 22.40, 22.102, 22.123, 22.124, 22.134, 22.138 or

32.1101 is impaired.
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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
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requirements for microwave ovens, including combination microwave ovens

IEQ 60335-2-36, Household and similar electrical appliances — Safety — Part 2-36. Particlilar
requirements for commercial electric cooking ranges, ovens, hobs and hob elements

IEQ 60335-2-38, Household and similar electrical appliances — Safety — Pant 2-38: Particlilar
requirements for commercial electric griddles and griddle grills

IEQ 60335-2-42, Household and similar electrical appliances — Safety — Part 2-42: Particlilar
requirements for commercial electric forced convection ovensiCSteam cookers and steam-
convection ovens
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Index of defined terms

The Index of defined terms of Part 1 is applicable except as follows:

atmMOSPheric Steam OVEN ... e 3.5.106.2
automatic regulation SYStem ... 3.7.103
[oToTo] ] g Lo T =1 Vo [P 3.5.104
COOKING ZONE ..ttt ettt e e aas 3.5.106
dayroom 38102
erinbIe INAUCTION COOKING ZOMNE ...iiiiiitiii et ene e 3:6.110
o e Lo 1 1= PR 3.5.107
o L 1 P S 3.5.1102
hedting Unit... ..o S T 3.6./101
POl e T e 3.5.1103
hob element .. ... Y 3.6.1103
(L0 T o IR U1 = T = R 3.6.1102
INAUCLION NOD L. e ket et e e 3.5.1108
induiction hob element..........oooiii S 3.6.[104
iINdUCtion WOK element ... N e 3.6.1105
(o] 1= [ 1o [=T o] Qo S 3.8./101
0 1= | 3.5.101
Pamn deteClor ..o N 3.6.107
Prepsure regulator... .. ..o 3.7.101
prepsure relief deViCe. ... ..o B e 3.7.1102
PreBSUIre STEAM OVEN ..oouii i e ettt ettt et e e e e eaeens 3.5.106.3
pyrplytic self-cleaning oven ... . e 3.5.1105
(=10 Yo I oToT o] l aTo N o] (=T-T] U o 3.1.1102
FAtEd Water PreSSUIE ... e 3.1.101
remote automatic regulation System..... ... 3.11./101
StEAM CONVECTION OVEBN ..o e 3.5.106.1
ST C=T - 10 017 Y o O 3.5.1106
temperature=senNSsSing PrODE ... ... 3.6.109
TOUPBN COMITOL. ..o 3.6.1108
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COMMISSION ELECTROTECHNIQUE INTERNATIONALE

APPAREILS ELECTRODQMESTIQUES ET ANALOGUES -
SECURITE -

Partie 2-6: Exigences particuliéres pour les cuisiniéres, les tables

d

q

f

)
!

decuissomn, fes fours et tesappareils fixesamatogues ]
AVANT-PROPOS

a Commission Electrotechnique Internationale (IEC) est une organisation mondiale de normalisation comp
e l'ensemble des comités électrotechniques nationaux (Comités nationaux de I'IEC).(LNEC a pour (
e favoriser la coopération internationale pour toutes les questions de normalisation’ dans les dom3
e I'électricité et de I'électronique. A cet effet, I'lEC — entre autres activités — publie des Normes internationa
es Spécifications techniques, des Rapports techniques, des Spécifications accessibles au public (PAS
es Guides (ci-aprés dénommés "Publication(s) de I'lEC"). Leur élaboration est confiee a des comités d'étu
ux travaux desquels tout Comité national intéressé par le sujet traité peut ‘participer. Les organisaf
hternationales, gouvernementales et non gouvernementales, en liaison avee I'lEC, participent égaler

es conditions fixées par accord entre les deux organisations.

es décisions ou accords officiels de I'lEC concernant les questions teechniques représentent, dans la me
u possible, un accord international sur les sujets étudiés, étant’donné que les Comités nationaux de |
htéressés sont représentés dans chaque comité d'études.

es Publications de I'lEC se présentent sous la forme desfecommandations internationales et sont agrd
omme telles par les Comités nationaux de I'lEC. Tous {€s"efforts raisonnables sont entrepris afin que |
'assure de l'exactitude du contenu technique de ses .pubtications; I'lEC ne peut pas étre tenue respons
e I'éventuelle mauvaise utilisation ou interprétation gui\en est faite par un quelconque utilisateur final.

Dans le but d'encourager l'uniformité internationale, les Comités nationaux de I''EC s'engagent, dans t

t régionales. Toutes divergences entre toutes” Publications de I'lEC et toutes publications nationales
égionales correspondantes doivent étre indiquées en termes clairs dans ces derniéres.

}a mesure possible, a appliquer de fagon transparénte les Publications de I''EC dans leurs publications nation|

'I[EC elle-méme ne fournit aucune attestation de conformité. Des organismes de certification indépend
ournissent des services d'évaluationy de conformité et, dans certains secteurs, accédent aux mar
e conformité de I'lEC. L'lEC n'est responsable d'aucun des services effectués par les organismes de certifica
hdépendants.

Tous les utilisateurs doivent §'assurer qu'ils sont en possession de la derniére édition de cette publication.

Aucune responsabilité ne.doit étre imputée a I'lEC, a ses administrateurs, employés, auxiliaires ou mandata
compris ses experts particuliers et les membres de ses comités d'études et des Comités nationaux de I'
our tout préjudice_causé en cas de dommages corporels et matériels, ou de tout autre dommage de que|
ature que ce soit,directe ou indirecte, ou pour supporter les colts (y compris les frais de justice) et les dépe
écoulant de la publication ou de I'utilisation de cette Publication de I'lEC ou de toute autre Publication de I'
u au crédit guiNui est accordé.

'attentiqn est attirée sur les références normatives citées dans cette publication. L'utilisation de publicat

néférencées est obligatoire pour une application correcte de la présente publication.

'IEC attire I'attention sur le fait que la mise en application du présent document peut entrainer l'utilisation d'u

e\pldsieurs brevets. L'lEC ne prend pas position quant a la preuve, a la validité et a 'applicabilité de tout
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ux travaux. L'IEC collabore étroitement avec I'Organisation Internatiohale” de Normalisation (ISO), sglon
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e brevet revendique a cetl egard. A Ia date de publication au present aocument, 'EL avalt recu notification

qu'un ou plusieurs brevets pouvaient étre nécessaires a sa mise en application. Toutefois, il y a lieu d'avertir
les responsables de la mise en application du présent document que des informations plus récentes
sont susceptibles de figurer dans la base de données de brevets, disponible a I'adresse https://patents.iec.ch.
L'IEC ne saurait étre tenue pour responsable de ne pas avoir identifié de tels droits de brevets.

L'IEC 60335-2-6 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.

Cet

te septiéme édition annule et remplace la sixieme édition parue en 2014

I'Amendement 1:2018. 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) le texte a été aligné sur I'lEC 60335-1:2020;

b) des notes ont été supprimées (15.2) et d'autres ont été converties en texte normatif
(Article 1, 3.1.9.101, 7.103, 11.7, 15.2, 16.2, 22.109, 22.120, 22.132, 22.124, Figure 103);

c) le calibre d'essai 19 est désormais employé (8.1.1, 20.2);

d) les limites d'échauffement des surfaces accessibles extérieures ont été alignées
(Article 11);

e) [des exigences concernant 1es SysStemes de reguiation automatique et 1es systemes
de régulation automatique a distance pour les tables de cuisson a induction ont été ajoutges
(3.7.103, 3.11.4, 3.11.5, 3.11.101, 7.12, 19.102, 22.40, 22.62, Annexe AA);

f) |des exigences concernant la commande a distance des fours ont été ajoutées (22.51).

Le fexte de cette Norme internationale est issu des documents suivants:

Projet Rapport de vote
61/7253/FDIS 61/7275/RVD

Le rapport de vote indiqué dans le tableau ci-dessus donne toutée information sur le vote ayant
abquti a son approbation.

La yersion frangaise de cette norme n'a pas été soumise au vote.
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
selpn les Directives ISO/IEC, Partie 1 eti\es Directives ISO/IEC, Supplément IEC, disponiljles
sous www.iec.ch/members_experts/refdocs. Les principaux types de documents développés
par|l'lEC sont décrits plus en détail sous www.iec.ch/publications.

Ung liste de toutes les parties-de la série IEC 60335, publiées sous le titre général Appareils
élegtrodomestiques et analoguies — Sécurité, se trouve sur le site web de I'lEC.

La présente partie 2 _deit étre utilisée conjointement avec la derniére édition de I'lEC 60335-1
et des amendements_sauf si cette édition I'exclut. Dans ce cas, la derniere édition qui n'exglut
pas la présente partie 2 est utilisée. Elle a été établie sur la base de la sixieme édition (2020)
de cette normes

NOTE 1 Lfexpression "la Partie 1" utilisée dans la présente norme fait référence a I'lEC 60335-1.

La présente partie 2 compléte ou modifie les articles correspondants de I'lEC 60335-1, de fagon
é tIGIIOfUIIIIUI ucttc pub“uat;uu ST TTouTrtTime :EC. EA;HGIIUUO palﬁuu“&lco pUUI :GO UU;O;II;e eS,

les tables de cuisson, les fours et les appareils fixes analogues.

Lorsqu'un paragraphe particulier de la Partie 1 n'est pas mentionné dans cette partie 2,
ce paragraphe s'applique pour autant que cela soit raisonnable. Lorsque la présente norme
mentionne "addition", "modification" ou "remplacement", le texte correspondant de la Partie 1
doit étre adapté en conséquence.

NOTE 2 Le systéme de numérotation suivant est utilisé:
— les paragraphes, tableaux et figures qui s'ajoutent a ceux de la Partie 1 sont numérotés a partir de 101;

— al'exception de celles qui sont dans un nouveau paragraphe ou de celles qui concernent des notes de la Partie 1,
les notes sont numérotées a partir de 101, y compris celles des articles ou paragraphes qui sont remplacés;

— les annexes qui sont ajoutées sont désignées AA, BB, etc.


https://www.iec.ch/members_experts/refdocs
https://www.iec.ch/publications
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E 3 Les caractéres d'imprimerie suivants sont utilisés:

— exigences: caracteres romains;

— modalités d'essais: caracteres italiques;

— notes: petits caractéres romains.

Les termes en gras dans le texte sont définis a I'Article 3. Lorsqu'une définition concerne un adjectif, I'adjectif et
le nom associé figurent également en gras.

Le comité a décidé que le contenu de ce document ne sera pas modifié avant la date de stabilité
indiquée sur le site web de I'lEC sous webstore.iec.ch dans les données relatives au document

rec

e [reconduit,

e [supprimé, ou

o A 44 oot 1 <l 4
ICTUITIC. A LCLLIC Udlc, 1T UULUUITITIIL STl a

o [révisé.

NOTE 4 L'attention des Comités nationaux est attirée sur le fait que les fabricants d'appateils et les organismes

d'espai peuvent avoir besoin d'une période transitoire aprés la publication d'une nouvelle publication IEC} ou

d'une publication amendée ou révisée, pour fabriquer des produits conformes auX nouvelles exigences et
poul adapter leurs équipements aux nouveaux essais ou aux essais révisés.

Le ¢omité recommande que le contenu de cette publication soit adopté pour~application nationale (obligatpire)

au plus té6t 12 mois et au plus tard 36 mois aprés la date de publication.

Leg différences suivantes existent dans les pays indiquéscci~apres.

— |11.101: Le Tableau 103 s'applique aux limites des températures de surface (Australie,
Nouvelle-Zélande).

— [24.101: Les socles de prises de courant doivent étre équipés de dispositifs a coutant
différentiel résiduel qui peuvent étre combinés avec le dispositif de protection & maximum
de courant (Australie).

— [|25.3: Les cuisiniéres qui ne sont pas encastrées ne doivent pas étre raccordées de fagon
permanente aux canalisations fixes’(Nouvelle-Zélande).

IMPORTANT - Le logo ’colour inside™ qui se trouve sur la page de couverture de [ce
dgcument indique qu'il contient des couleurs qui sont considérées comme utiles a une
bgnne compréhension de son contenu. Les utilisateurs devraient, par conséquent,
imprimer ce document en utilisant une imprimante couleur.
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INTRODUCTION

Il a été admis par hypothése, en établissant la présente Norme internationale, que I'exécut
de ses dispositions était confiée a des personnes expérimentées et ayant une qualificat
appropriée.

ion
ion

Les documents de recommandations concernant I'application des exigences de sécurité pour
les appareils peuvent étre consultés dans les documents de support du CE 61, accessibles sur

le site web de I'|EC a 'adresse:

tI‘https://www.lec.cn/tcm /supporiingdocuments
Ce

e information est donnée a l'intention des utilisateurs de la présente Norme internatior
et rle constitue nullement un remplacement du texte normatif de la présente norme.

ale

La [présente norme reconnait le niveau de protection internationalement accepté contre

les |dangers électriques, mécaniques, thermiques, liés au feu et au rayonnefment des appare

ils,

lordqu'ils fonctionnent comme en usage normal en tenant compte des instructions du fabricant.
Ellg couvre également les situations anormales auxquelles on peut s'attendre dans la pratique

et ¢lle tient compte de la facon dont les phénomeénes électromagnétiques peuvent altg
le fpnctionnement sOr des appareils.

rer

Cette norme tient compte autant que possible des exigences«e I'lEC 60364, de fagon a rester
compatible avec les régles d'installation quand I'appareil est raccordé au réseau d'alimentat|on.

Cependant, des régles d'installation nationales peuvent étre différentes.

Si Un appareil relevant du domaine d'application de la présente norme comporte également

ded fonctions couvertes par une autre partie 2. de'I'lEC 60335, la partie 2 correspondante

est

apgliquée a chaque fonction séparément, dans la limite du raisonnable. Si cela s'applique,

I'influence d'une fonction sur les autres fonctions est prise en compte.

Lorgqu'une partie 2 ne comporte pas.'d’exigences complémentaires pour couvrir les danders

traifés dans la Partie 1, la Partie 1_s"applique.

NOTE 1 Cela signifie que les comites d'études responsables pour les parties 2 ont déterminé qu'il n'était

nécg¢ssaire de spécifier des exigences particuliéres pour I'appareil en question en plus des exigences générales.

Cefte norme est une ‘norme de famille de produits traitant de la sécurité d'appareils
a pféséance sur lesmormes horizontales et génériques couvrant le méme sujet.

NOTE 2 Les publications horizontales, les publications fondamentales de sécurité et les publications grouj
de s¢curité couyrant un danger ne s'appliquent pas, parce qu'elles ont été prises en considération lors
les ¢xigences(générales et particulieres ont été étudiées pour la série de normes IEC 60335.

Un pppareil conforme au texte de la présente norme ne sera pas nécessairement jugé confo

par ces exigences.

Un appareil utilisant des matériaux ou présentant des modes de construction différe

pas

et

ées
que

me

auX principes de sécurité de la norme si, lorsqu'il est examiné et soumis aux essais, il appafrait
qu'i : STiSt i i STuTite —visé

nts

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 pratiqguement

équivalent, il peut étre estimé conforme aux principes de sécurité de la présente norme.
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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 l'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;

— lanorme CISPR 14-2 concernant I'immunité électromagnétique;

— les normes IEC publiées par le comité d'études 111 concernant I'environnement.
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Danps la mesure du possible)'la présente norme traite des dangers courants que présen

les
de

brésente partie de I'lEC 60335 traite de la sécurité des appareils de cuisson’électriq
fixgs, tels que les cuisiniéres, les tables de cuisson, les fours, a usage domestique, d

APPAREILS ELECTRODQMESTIQUES ET ANALOGUES -
SECURITE -

Partie 2-6: Exigences particuliéres pour les cuisiniéres, les tables
de cuisson, les fours et les appareils fixes analogues

Domaine d'application

ticle de la Partie 1 est remplacé par le texte suivant.

ension assignée est inférieure ou égale a 250 V pour les appareils menophasés raccor
e un conducteur de phase et le conducteur de neutre, et a 480 V pour les autres appare
mpris les appareils alimentés en courant continu et les appareilsfalimentés par batter

brésente norme inclut également des exigences relatives aux‘fours destinés a étre utili
brd de navires.

liste suivante répertorie les exemples d'appareils, qui relévent du domaine d'applica
a présente norme:

grils par contact;

grils;

tables de cuisson a induction;

éléments woks a induction;

fours autonettoyants par pyrolyse;

fours a vapeur.

appareils et auxquels Ssont exposés tous les individus situés a l'intérieur et aut
'habitation. Cependant, il ne tient en général pas compte:

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;

les
ont
Hés
bils,
es.

56S

on

ent
our

des’enfants qui jouent avec |'appareil.

L'attention 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;

ou

dans de nombreux pays, des exigences supplémentaires sont spécifiées par les organismes
nationaux de la santé, par les organismes nationaux responsables de la protection
des travailleurs, par les organismes nationaux responsables de l'alimentation en eau et

par des organismes similaires.
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La présente norme ne s'applique pas:

L'a
Add

IEC
de

IEQ
(sin

IEG

IEQ
sal

3
L'a
3.1

3.1
cou

Notd
com|
de n
ala
la sé
ou N

aux appareils prévus pour la restauration a usage commercial;

aux appareils destinés a étre utilisés dans des locaux qui présentent des conditions
particulieres, telles que la présence d'une atmosphére corrosive ou explosive (poussiere,

vapeur ou gaz);
aux grils, aux grille-pain et aux appareils de cuisson mobiles analogues (IEC 60335-2
aux fours a micro-ondes (IEC 60335-2-25).

-9);

R&fa "

ticle de la Partie 1 s'applique, avec I'exception suivante.

ition:

60584-1, Couples thermoélectriques — Partie 1: Spécifications et tolérances en mat
FEM

60068-2-6, Essais d'environnement - Partie 2-6: Essals) — Essai Fc: Vibrati
usoidales)

60068-2-27, Essais d'environnement — Partie 2-27: Essais — Essai Ea et guide: Chocs

60068-2-52:2017, Essais d'environnement — Partie 2-52: Essais — Essai Kb: Brouil
n, essai cyclique (solution de chlorure de sodium)

Termes et définitions
ticle de la Partie 1 s'applique, avec’les exceptions suivantes.

Définitions relatives aux caractéristiques physiques

6
rant assigné
101 a l'article: Pourtles* appareils comportant plus de trois unités chauffantes par phase, autres que

mandés par des cirfcuits électroniques programmables qui limitent le nombre d'éléments chauffants ¢
oteurs pouvant étrejalimentés simultanément, un facteur de simultanéité est appliqué au courant assign

ction nominalesdu cable d'alimentation. Le facteur de simultanéité F est calculé a I'aide de la formule suiva
est le nombre d'unités chauffantes par phase pouvant étre alimentées simultanément:

F=0,35+ 0.65

ere

pns

ard

eux
t/ou
B ou

puissance assignée lors de la détermination du courant utilisé pour définir les dimensions des borngs et

nte,

‘\W

3.1.9 Modification:

fon

ctionnement normal

Remplacer le premier alinéa par ce qui suit:

fonctionnement des appareils dans les conditions spécifiées dans les 3.1.9.101 a 3.1.9.107

Remplacer le premier tiret du deuxieme alinéa par ce qui suit:

la batterie complétement déchargée est chargée avec l'appareil alimenté par batteries
mis en fonctionnement de la maniére spécifiée, si cela est admis par la construction

de l'appareil;
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3.1.9.101 Les foyers de cuisson, a l'exception des foyers de cuisson a induction et
des éléments woks a induction, sont mis en fonctionnement avec des récipients contenant
de I'eau froide. Le récipient est a fond plat, en aluminium de qualité commerciale non poli, et
il est équipé d'un couvercle mis en place de telle fagon que la vapeur n'influence pas
les résultats d'essai. Les dispositifs de commande thermique sont réglés sur leur position
la plus élevée jusqu'a ce que l'eau entre en ébullition, puis le réglage est ajusté de fagon
a maintenir une légére ébullition. De I'eau est ajoutée de fagcon a maintenir le niveau pendant
I'ébullition.

En cas de doute, des récipients tels que ceux spécifiés sur la Figure 101 sont utilisés.

Led foyers de cuisson a induction sont mis en fonctionnement avec des récipients tels fjue
ceux spécifiés sur la Figure 102 qui contiennent de I'huile de friture a température ambiante.
Les dispositifs de commande thermique sont réglés sur leur position la plus élevéejusqu'a
ce que la température de I'huile atteigne 180 °C £ 4 °C, puis le réglage est ajusté de fagon
a maintenir cette température. La température de I'huile est mesurée 10 mm au-despus
du ¢entre du fond du récipient.

Les foyers de cuisson a induction dans une zone de cuisson a induction flexible sont mis
en fonctionnement avec des récipients conformes a la Figure 102 etdes"diameétres spécifiés
sur|la Figure 101 comme suit:

a) [e nombre maximal de récipients qui peuvent étre commandésséparément en méme temnps,
disposés de facon a couvrir la zone de cuisson a induction flexible autant que possiple.
[Toute combinaison de récipients donnant les résultats’es plus défavorables doit étre
utilisée pour I'essai. Plusieurs récipients de méme diamétre peuvent étre utilisés;

b) |le récipient qui fournit la densité de puissance laplis élevée (W/cm?2);
c) [le récipient le plus petit qui permet a un foyer de cuisson a induction de fonctionner.

Un |[fonctionnement comme cela est spécifié en a), b) ou c), qui donne la condition la
défavorable pour les essais spécifiée dansde€s paragraphes correspondants, est appliqué.

us

Leg éléments woks a induction sontimis en fonctionnement avec un wok d'un diamétre
de gphére équivalent qui ne difféere~pas du diamétre de sphére équivalent de la cayité

de |'élément wok a induction de\plus de ? %. Ce wok peut étre fourni par le fabricant.

Le wok est en acier pauvre-en carbone dont la teneur maximale en carbone est de 0,08 % et
dort I'épaisseur est de'2 mm + 0,5 mm. La hauteur du wok doit étre égale a environ deux fois
la grofondeur de la cavitée de I'élément wok a induction.

Le wok est rempli,“jusqu'a environ la moitié de sa hauteur, d'huile de friture a température
ambpiante. Les dispositifs de commande thermique sont réglés sur leur position la plus éleyée
jusqu'a ce ue la température de I'huile atteigne 180 °C + 4 °C, puis le réglage est ajysté
de facon<a. maintenir cette température. La température de I'huile est mesurée 10 mm
au-gessus du centre du fond du récipient.

Pourtoustes foyers de cuisson autres quUe Ceux Situes dans une zone de cuisson a induction
flexible et les éléments woks a induction, le diamétre du fond du récipient
est approximativement égal au diamétre de la zone de cuisson et la quantité de liquide
est spécifiée dans le Tableau 101. Le récipient est placé au centre de la zone de cuisson.

Si pour un foyer de cuisson plusieurs zones de cuisson sont marquées, la zone de cuisson
la plus défavorable est utilisée pour 'essai.

Pour les zones de cuisson de forme non circulaire, le plus petit récipient non circulaire
qui couvre autant que possible la zone de cuisson est utilisé, en tenant compte du rebord
de la table de cuisson et des autres récipients. La quantité de liquide est déterminée a partir
du plus petit diametre de la zone de cuisson.
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Tableau 101 — Quantité de liquide dans le récipient

Diameétre de la zone de cuisson Quantité d'eau ou d'huile
mm |
<110 0,6
> 110 et < 145 1,0
> 145 et < 180 1,5
> 180 et < 220 2,0
220 et < 300 30

3.1

vidgs, la porte fermée. Les dispositifs de commande thermique sont réglés deptelle fa

queg

Si
est

Les
queg

Les
en
en

jusqu'a l'obtention de la température de cuissoOn, puis réglés sur la position la plus ba

qui

Les
aux

Les
au

La

Les
ave
poy

9.102 Les fours et les fours combinés vapeur-convection sont mis en fonctionhem

la température moyenne au centre du four soit maintenue a:

220 °C = 4 °C pour les fours a air pulsé;

240 °C = 4 °C pour les autres fours.

ces températures ne peuvent pas étre atteintes, le dispositifide commande thermi
réglé sur sa position la plus élevée.

fours sans dispositif de commande thermique sont mis sous et hors tension de telle fa
la température au centre du four soit maintenue a 240 °C' = 15 °C.

fours a vapeur a pression atmosphérique et les fours a vapeur haute pression sont
fonctionnement conformément aux instructions» Les couvercles et les portes sont
blace et fermés. Les dispositifs de commande sont réglés sur leur position la plus éle

maintient cette température.

générateurs de vapeur destinés a étre’remplis manuellement sont remplis conformém
instructions, de I'eau étant ajoutéerpour maintenir la production de vapeur.

générateurs de vapeur degstinés a étre remplis automatiquement sont raccor
ne alimentation en eau dontla pression est réglée conformément aux instructions.

empérature de I'eau d'alimentation est de:

15 °C = 5 °C pourldes appareils destinés a étre raccordés a une alimentation en eau fro

60 °C £ 5 °C du,la température indiquée dans les instructions, si cette valeur est
élevée, pour'les appareils destinés a étre raccordés a une alimentation en eau chaude.

fours—~combinés vapeur-convection sont également mis en fonctionnem
c production de vapeur, mais les dispositifs de commande thermique sont rég
r le fonctionnement sans vapeur.

ent
con

jue

con

mis
mis
vée

gse

ent

Hés

de;
lus

ent
lés

3.1
d'al

iments dans la position la plus défavorable en usage normal, la porte et les autres

accessoires éventuels étant en place conformément aux instructions. En I'absence de telles
instructions, la porte et les autres accessoires sont placés dans la position la plus défavorable
dans laquelle ils peuvent étre laissés. Les dispositifs de commande thermique sont réglés
sur leur position la plus élevée. Toutefois, si les instructions pour les grils incorporés
dans les fours spécifient un réglage plus bas, ce réglage est utilisé. Tout réflecteur destiné
a étre placé au-dessus des éléments chauffants est mis en place.
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3.1.9.104 Les broches tournantes des fours ou des grils sont mises en fonctionnement,
chargées, comme cela est spécifié sur la Figure 103. La charge est placée sur la broche
tournante de telle fagcon que la vis de fixation appuie sur la broche au niveau du diamétre
de celle-ci. L'appareil est mis en fonctionnement en prenant en compte les instructions relatives
aux points suivants:

— les éléments chauffants a mettre en fonctionnement;
— le réglage du dispositif de commande thermique;

— la position de la porte et de la lechefrite.

En llabsence de telles instructions _le diclnncitif de commande est réglp’- sur la pncitinn 1a [ lus
éleyée et la porte est complétement ouverte ou est placée dans la position intermédiaire la plus
défavorable dans laquelle elle peut rester.

Todte lechefrite est placée dans la position la plus basse.

3.1]9.105 Les tiroirs chauffants et compartiments analogues sont mis en |fonctionnenent
en position fermée, les dispositifs de commande étant réglés sur la positionda: plus élevée.

3.1]9.106 Les grils par contact sont mis en fonctionnement de telle fagon que la tempérafure
au centre de la surface chauffée soit maintenue a 275 °C + 15 °Cyen réglant les disposijtifs
de commande thermique ou en mettant I'appareil sous et hors tension.

3.1]9.107 Les cuisiniéres sont mises en fonctionnement ,avec leurs unités chauffantes
propres dans les conditions de fonctionnement normal indigUées.

3.1]101
prejssion d'eau assignée
pregsion d'eau assignée a l'appareil par le fabricant

3.1]102

prejssion de cuisson assignée
pregsion maximale de fonctionnemefit des fours a vapeur haute pression attribliée
par|le fabricant aux parties sous pression de I'appareil

3.5| Définitions relatives aux.types d'appareils

3.5]101
foufr
apgareil qui possede\une cavité chauffée équipée d'une porte et construit de maniére que
les [aliments, qui peuvent étre disposés dans un récipient, puissent étre placés sur une étagére

3.5]102
gril
unité chauffante construite de maniére que les aliments soient supportés par une grillel ou
ung bfeche et qu'ils soient cuits par la chaleur rayonnante

Note 1 a I'article: L'opération de cuisson par un gril est connue sous le nom de grillage.

3.5.103

table de cuisson

appareil qui comporte un plan de cuisson avec un ou plusieurs foyers de cuisson et
qui est encastré ou fait partie d'une cuisiniére

3.5.104

cuisiniére

appareil qui incorpore une table de cuisson et un four et qui peut incorporer un gril ou
un gril par contact
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.105
r autonettoyant par pyrolyse

four dans lequel les dépbts de cuisson sont éliminés par chauffage du four a une température
supérieure a 350 °C

3.5
fou
fou

3.5
fou
fou

gérjérée a la pression atmosphérique dans I'appareil

Notg 1 a l'article: La température de fonctionnement peut dépasser le point d'ébullition de I'eau,

3.5
fou
fou
de

3.5
fou
fou
au

3.5

gril par contact

uni

dirgctement

3.5
tab
tab

3.6

3.6
uni
tou

Notg 1 a I'article! Les foyers de cuisson, les fours, les grils et les tiroirs chauffants constituent des exemple

3.6
pla
par

3.6
foy
uni

3.6
foy
foy

.106
r a vapeur
r destiné a la cuisson des aliments par de la vapeur produite dans I'appareil

.106.1

[ combiné vapeur-convection

r a vapeur destiné a la cuisson des aliments par chauffage conventionnel et parap

106.2

r a vapeur a pression atmosphérique

r a vapeur dans lequel la pression a l'intérieur du compartiment” de cuisson diff
a pression atmosphérique de 50 kPa ou moins

106.3

r a vapeur haute pression

r a vapeur destiné a la cuisson des aliments par vapeur directe générée a une press
moins 50 kPa plus élevée que la pression atmosphérique

107

kté chauffante qui comporte une surface”“sur laquelle les aliments a cuire sont pla

108
e de cuisson a induction

Définitions relatives aux parties d'un appareil

101
ké chauffante
e partie ded'appareil qui remplit une fonction de cuisson ou de réchauffage indépendan

102

eur

ere

ion

cés

e de cuisson qui comporte au'moins un foyer de cuisson a induction ou un élément wok
a induction

4

h de cuisson

tie horizontale de l'appareil sur laquelle les récipients peuvent étre placés

.103
er de cuisson
té chauffante fixée au plan de cuisson ou placée sous la zone de cuisson

.104
er de cuisson a induction
er de cuisson qui chauffe les récipients métalliques par courants de Foucault

Note 1 a l'article: Les courants de Foucault sont induits dans le récipient par le champ électromagnét

d'un

inducteur.

ique


https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

IEC 60335-2-6:2024 © |EC 2024 -73 -

3.6.105

élément wok a induction
foyer de cuisson a induction avec un plan de cuisson de forme approximativement sphérique
destiné a recevoir un wok

3.6.106

zone de cuisson
région marquée sur un plan de cuisson sur laquelle est placé le récipient pour la cuisson
des aliments

3.6

dis
ave

3.6
sof

dispositif qui est inséré dans les denrées alimentaifes pour en mesurer la températurg

qui

3.6
zor
rég
de

des

3.7
3.7

toull;:he sensitive

ositif incorporé dans un foyer de cuisson et qui empéche son fonctionnement tant qu
pient n'est pas placé sur la zone de cuisson

108

ositif de commande actionné par le contact ou la proximité d'un.doigt, sans mouvemen
c un faible mouvement de la surface de contact

109
de thermique

est un élément d'un dispositif de commande d'un\four

110

e de cuisson a induction flexible

on d'une zone de cuisson avec des foyers de cuisson a induction, qui ne comporte
marquages pour indiquer a quel endroit doivent étre placés les récipients pour la cuis
aliments

Définitions relatives aux/composants de sécurité

101

dis

3.7
lim

dispositif d¢ commande qui limite la pression dans des conditions de fonctionnement anorrn

3.7

régFLuIateur de pression

ositif de commande‘qui maintient, en usage normal, la pression a une valeur donnée

102
teur de pression

103

face

un

ou

et

bas
son

hal

sy

systéme de régulation des tables de cuisson qui utilisent des capteurs céblés ou sans fil
pour activer et commander un processus de cuisson automatique et maintenir une valeur cible

Note 1 a l'article: Les capteurs sans fil peuvent communiquer par radiocommunication.

Note 2 a l'article: La valeur cible peut concerner, par exemple, la température, la durée ou le niveau de puissa

nce.
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3.8 Définitions relatives a des sujets divers

3.8.101
pont découvert
surface exposée a un environnement marin

3.8.102
salle de séjour
surface qui peut occasionnellement étre exposée a un environnement marin

3.1 f—Befimiti tati " G Htes—dist

3.11.4

communication a distance
Notg 101 a ['article: La transmission de données pour les fonctions opérationnelles qui ‘ne’ commanfent
pas |es unités chauffantes (luminosité des éclairages ou sonneries, par exemple) et qui peuvent étre engagées

par |'utilisateur a distance de I'appareil, est considérée comme une communication a distance; mais pas cofnme
une lcommande a distance.

Notg 102 a l'article: Dans le cas ou un capteur sans fil utilise une technologie de communication a courte portde et
communique exclusivement avec la table de cuisson par le biais de son modulg,’'de connectivité pour échapger
des [données de capteur, la communication entre le capteur sans fil et la tablesde cuisson n'est pas considgrée
comme une communication par un réseau public.

3.111.5
commande a distance

Notg 101 a l'article: La commande a distance désigne les commandes engagées par l'utilisateur a distdnce
de I'eppareil et qui commandent les fonctions prévues, comme la-commande des unités chauffantes.

Notg 102 a l'article: La communication a distance, y compris un changement des valeurs cibles du systgme
qui ¢xige une confirmation manuelle au niveau de la table de cuisson, n'est pas considérée comme une opérajtion
a distance.

Notg 103 a [l'article: Des recommandations générales concernant |'application de systémes de régulation
autgmatique a distance pour les tables de cuisson sont données a I'Annexe AA informative, Figure AA.1.

3.11.101

sygtéme de régulation automatigque a distance
syd§téme de régulation automatique qui peut étre lancé ou modifié¢ au moyen
de |a communication a distance

4 |[Exigences génerales

L'anticle de la Rartie 1 s'applique.

5 |Conditions générales d'essais

L'atticle-delaPartie 1 s'a

5.3 Addition:

Pour les fours autonettoyants par pyrolyse, les essais du 22.108 au 22.111 sont effectués
avant les essais de I'Article 19.

5.4 Addition:

Les appareils qui utilisent également du gaz sont alimentés avec du gaz a la pression assignée
appropriée. Des récipients d'un diametre de 220 mm environ sont remplis de 2 | d'eau, couverts
et placés sur les brileurs de la table de cuisson. Les dispositifs de commande sont réglés
sur leur position la plus élevée jusqu'a ce que I'eau entre en ébullition. Ils sont ensuite réglés
de maniere que I'eau frémisse, de I'eau étant ajoutée pour maintenir le niveau si nécessaire.
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5.101 Les sondes thermiques de la classe lll ne sont soumises qu'aux essais de I'Article

5.102 Les fours combinés vapeur-convection sont soumis a l'essai en tant que fours.

6

Classification

L'article de la Partie 1 s'applique, avec les exceptions suivantes.

6.1

Modification:

19.

ReerIacer le premier alinéa par ce qui suit:

Les

Add

Les
des

6.2

Les

L'a

71

La
etd

La
doi

appareils doivent étre de la classe |, de la classe Il ou de la classe llI.
ition:

cuisiniéeres comportant des socles de prises de ~cOurant doivent ¢
appareils de la classe I.

Addition:

fours destinés a étre utilisés sur un pont découvert-doivent étre classés IPX6.

Marquage et instructions
ticle de la Partie 1 s'applique, avec les exceptions suivantes.
Addition:

puissance assignée totale ou(le courant assigné total des foyers de cuisson a induc
es éléments woks a induction doit étre marqué.

étre marquée.

Si Uine cuisiniére\comporte un socle de prises de courant protégé par des fusibles, au

que
par
doi

des fusibles*de type D, le courant assigné du fusible approprié doit étre indi
marquage{ Lorsqu'un fusible miniature est utilisé, le marquage doit indiquer que le fus
avoir_un-pouvoir de coupure élevé.

btre

ion

pression de cuisson.assignée en kilopascals (kPa) des fours a vapeur haute pressjion

res
ué
ble



https://iecnorm.com/api/?name=f109006183d7800722a281ab12d9eee4

- 76 - IEC 60335-2-6:2024 © |EC 2024

7.6 Addition:
- _
[symbole IEC 60417-5010 MARCHE/ARRET
(2002-10)] (deux positions stables)
\
- _

7.9

Les
les
clai
queg

71

La
par
poy

foyer de cuisson.

Sil
IEQ

71

/ [symbole IEC 60417-6059 Attention, risque
(2011-05)] de basculement

v

[symbole IEC 60417-6060

(2011-05)] Fixations’antibasculement

Addition:

interrupteurs de la zone de cuisson a.induction flexible, les touches sensitiV

rement quel récipient est attribuéxa quel interrupteur, quelle touche sensit
| affichage ou quel élément analogue.

) Addition:

position arrét des touches sensitives des tables de cuisson doit étre marq
le symbole O et la position marche par le symbole I. En I'absence de touche sensit
r la table de cuisson; cette exigence s'applique aux touches sensitives pour cha

b méme touche sensitive est utilisée pour mettre I'appareil sous et hors tension, le symk
60417-5010"(2002-10) peut étre utilisé.

P Addition:

Si |

es,

affichages et éléments analogues doivent ‘étre marqués ou placés de fagon a indiquer

ve,

ée
ive
jue

ole

e plan de cuisson est en Vitfoceramique ou materiau analogue el protege des part

actives, les instructions doivent comporter en substance les informations suivantes:

Les
les

ies

MISE EN GARDE:si la surface est félée, déconnecter I'appareil de I'alimentation pour éviter

un risque de choc électrique.

instructions pour les cuisiniéres et les fours doivent comporter en substance

informations suivantes:

lors de son utilisation, I'appareil devient chaud. Il convient de veiller & ne pas toucher

les éléments chauffants situés a l'intérieur du four.
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Les instructions pour les fours doivent comporter en substance les informations suivantes:

MISE EN GARDE:les parties accessibles peuvent devenir chaudes pendant I'utilisation.
Il convient de maintenir les jeunes enfants a distance de l'appareil.

Les instructions pour les fours équipés de portes avec des panneaux en verre et les instructions
pour les tables de cuisson équipées de couvercles en verre a charniéres doivent comporter
en substance les informations suivantes:

ne pas utiliser de produits d'entretien abrasifs ou de grattoirs métalliques durs pour nettoyer
la porte en verre du four/le verre des couvercles a charniéres de la table de cuisson

Si, [pendant I'essai de I'Article 11, I'échauffement au centre de la surface interne ,inféridure
d'un tiroir de stockage dépasse la valeur spécifiée pour les poignées qui, en usage’/normal,
ne gont tenues que pendant de courtes périodes, les instructions doivent indiquer
qug ces surfaces peuvent devenir chaudes.

Leg instructions pour les fours a vapeur haute pression doivent comporter en substapce
les linformations suivantes:

les conduits du régulateur de pression permettent a la vapeuryde s'échapper, il convlent
donc de vérifier réguliérement ces conduits pour s'assurer qu'ils ne sont pas obstrués.

Leg instructions pour les fours a vapeur haute pression dbivent aussi donner des détgils
sur|l'ouverture en toute sécurité de la porte.

Leq instructions pour les fours a vapeur haute pression doivent comporter en substapce
la mise en garde suivante:

MISE EN GARDE: ne pas ouvrir les robinets de purge ou autres dispositifs de vidange
tant que la pressioniest pas redescendue approximativement
a la pression atmosphérique.

Leg instructions pour les fours autonettoyants par pyrolyse doivent indiquer
qud les éclaboussures excessives'doivent étre éliminées avant le nettoyage et doivent spécifier
qudls ustensiles peuvent étre Jaissés dans le four pendant le nettoyage.

Si le fabricant indique a-l'utilisateur de régler, pour le nettoyage, le dispositif de commapde
surfune position plus«<élevée que pour les opérations normales de cuisson, les instructipns
doiyent indiquer que) dans ces conditions, les surfaces peuvent devenir plus chaufes
qu'én usage normallet qu'il convient d'éloigner les enfants.

Leg instructions pour les fours qui comportent un ventilateur dont la protection peut étre retirée
poyr le nettoyage doivent indiquer que le four doit étre mis hors tension avant de reffirer
la grotection et que cette derniére doit étre réinstallée conformément aux instructions agrés
le nettoyage.

Les instructions pour les fours équipés de moyens qui permettent d'utiliser une sonde
thermique doivent comporter en substance les informations suivantes:

utiliser uniguement la sonde thermique recommandée pour ce four.

Les instructions pour les fours qui comportent des étagéres doivent décrire comment installer
les étageres correctement.

Les instructions pour les cuisiniéres, les tables de cuisson et les fours doivent indiquer
de ne pas utiliser d'appareil de nettoyage a la vapeur.
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Les instructions pour les tables de cuisson a induction doivent comporter en substance
les informations suivantes:

il convient de ne pas déposer d'objets métalliques tels que couteaux, fourchettes, cuilléres
et couvercles sur le plan de cuisson, car ils peuvent devenir chauds.

Les instructions pour les tables de cuisson qui comportent un couvercle doivent indiquer
qu'il convient d'éliminer du couvercle tout résidu de débordement avant de I'ouvrir. Elles doivent
également indiquer qu'il convient de laisser refroidir le plan de cuisson avant de fermer
le couvercle.

Leg instructions pour les tables de cuisson qui comportent des lampes a halogéne doivent
avertir l'utilisateur de ne pas fixer des yeux les foyers de cuisson.

Leg instructions pour les tables de cuisson qui comportent un détecteur de casserole doiyent
comporter en substance les informations suivantes:

aprés utilisation, arréter le foyer de cuisson au moyen de son dispositif’de commande¢ et
ne pas prendre en compte le détecteur de casserole.

Si llappareil posséde une lampe prévue pour I'éclairage et s'il n'est pas-équipé d'un interrupfeur
destiné a le déconnecter complétement de I'alimentation dans @ées conditions de surtengion
de gatégorie lll, les instructions doivent comporter en substance, les informations suivantes|:

MISE EN GARDE: s'assurer que l'appareil est déconnecté de I'alimentation avant
de remplacer la lampe pour éviter un risque de choc électrique.

Leg instructions pour les tables de cuisson doiventiindiquer que l'appareil n'est pas destiné
a éfre mis en fonctionnement au moyen d'une minuterie externe ou d'un systéme de commande
a djstance séparé. Cependant, pour les tables.de cuisson avec un systéme de régulatfion
autpmatique a distance, les instructions doivent contenir les informations suivantes:

— |des informations qui permettent d'identifier le systéme de régulation automatique
a distance;

— June description du raccordement du systéme de régulation automatique a distance;

— |des précautions et des recommandations pour le fonctionnement en toute sécdrité
du systéme de régulation-automatique a distance;

— June représentation_qui indique I'emplacement du systéme de régulation automatigque
a distance; et

— |une description ;de la fagon d'activer et de désactiver la communication a distance
de la table de cuisson avec le systéme de régulation automatique a distance.

Lesg instructions pour les tables de cuisson doivent comporter en substance les informatipns
suiyantes:

Danger d'incendie: ne pas stocker d'objet sur les surfaces de cuisson;

ATTENTION: le processus de cuisson doit étre surveillé. Un processus de cuisson court
doit étre surveillé sans interruption;

MISE EN GARDE: non surveillée, une cuisson sur une table de cuisson et utilisant
de la graisse ou de I'huile peut s'avérer dangereuse et peut provoquer un incendie.

Les instructions pour les tables de cuisson qui incorporent un élément wok a induction
doivent comporter une liste des récipients qui peuvent étre utilisés, sauf si le fabricant fournit
un wok avec l'appareil.

Les instructions pour les fours destinés a étre utilisés a bord de navires doivent indiquer
si I'appareil peut étre installé sur un pont découvert ou s'il ne peut étre installé que dans
une salle de séjour.
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7.12.1 Addition:

A moins que les instructions relatives aux cuisiniéres n'indiquent que les cuisiniéres ne doivent
pas étre placées sur un socle, les instructions pour les cuisiniéres placées sur le sol doivent
indiquer que si la cuisiniere est placée sur un socle, des mesures doivent étre prises
pour empécher l'appareil de glisser de son socle.

Sauf instruction contraire, les instructions pour les cuisiniéres et les fours doivent indiquer
que l'appareil ne doit pas étre installé derriére une porte décorative, afin d'éviter une surchauffe.

Leiinstructions pour les appareils destinés a étre raccordés a une alimentation en eau dojent
comporter l'indication de la pression d'eau assignée maximale en mégapascals.

Leg instructions pour les fours destinés a étre utilisés a bord de navires doiventccomporter
ded détails relatifs a la fixation de I'appareil.

7.1R.3 Addition:

Si yne cuisiniére ne comporte pas de cable d'alimentation, les instructions doivent indiquer
le type de cable a utiliser, en tenant compte de la température de la‘surface arriére de I'appateil.

7.1R.4 Addition:

Leg instructions pour les appareils encastrés a tableaux de commande séparés doiVent
indiquer que le tableau de commande ne doit é&fre connecté qu'aux unités chauffantes
spécifiées afin d'éviter tout danger éventuel.

7.1p Modification:
Remplacer la premiére phrase du troisiéme alinéa par ce qui suit:

Podr les appareils fixes, a I'excepiion des appareils installés a poste fixe, le nom, la marfjue
dégosée ou la marque d'identification du fabricant ou du vendeur responsable, ainsi gue
la rgférence du modele ou dutype doivent étre visibles lorsque I'appareil est installé comme
en psage normal.

Addition:

Podr les appareils installés a poste fixe, le nom, la marque déposée ou la marfue
d'identificatien, du fabricant ou du vendeur responsable, ainsi que la référence du modeéle ou
du fype, doivent étre apposés par marquage sur l'appareil et, si le marquage n'est pas visjble
lorgque(T'appareil est installé comme en usage normal, ces informations doivent étre indiquges
dansfles instructions ou sur une étiquette supplémentaire qui peut étre fixée a proxinmité

de Fappareitapréstinstalation:

L'indication du courant assigné du fusible qui protége un socle de prise de courant doit figurer
sur le socle de prise de courant ou a proximité de celui-ci.

7.101 Les générateurs de vapeur destinés a étre remplis manuellement doivent porter
I'indication du niveau d'eau maximal, qui doit étre visible lors du remplissage.

La vérification est effectuée par examen.

7.102 La zone de cuisson des plans de cuisson doit étre identifiée a I'aide d'un marquage
approprié, a moins qu'elle ne soit évidente.
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La vérification est effectuée par examen.

7.103 Pour les cuisiniéres normalement placées sur le sol, équipées de portes de four
a charniéres horizontales et dont les charniéres sont situées a moins de 430 mm du sol,
si un dispositif de stabilisation est nécessaire pour assurer la conformité a I'essai du 20.102,
alors:

Si
sa

d'all moins 30 mm.

La

L'a

8.1

Pol
en

est
con

8.1

Le
par
pas

8.1

Le

le dispositif de stabilisation, sauf pour le matériel de fixation couramment disponible, comme

les vis et les boulons, doit porter le symbole |IEC 60417-6060 (2011-05) ou compo

rter

en substance les informations suivantes, la hauteur des caractéres étant d'au moins 3 mm:

le basculement de I'appareil. Voir la notice d'installation;

I'appareil doit porter le symbole IEC 60417-6059 (2011-05) ou un marquage, (ajhaut
des caractéres étant d'au moins 3 mm, au point d'entrée de l'alimentation_ et au mg
a un autre endroit, pour attirer I'attention de I'utilisateur sur la nécessité, de stabil
I'appareil.

le symbole IEC 60417-6059 (2011-05) ou IEC 60417-6060 (2011-05) est util

iter
eur

ins
ser

sé,

bignification doit étre expliquée dans les instructions et la hauteur,des caractéres doit ¢tre

érification est effectuée par examen et par mesurage.

Protection contre I'accés aux parties actives
ticle de la Partie 1 s'applique, avec les exceptions suivantes.
1 Addition:

r les parties d'appareils qui sont sitiées a moins de 850 mm du sol aprés installation
isage normal, en plus d'utiliser lelcalibre d'essai 18, le calibre d'essai 19 de I'EC 61
également appliqué chaque fois que le calibre d'essai 18 est utilisé, dans les méf
ditions d'essai que le calibre d‘essai 18.

2 Addition:

calibre d'essai 12°de I'lEC 61032 est appliqué sur les parties susceptibles d'étre touch
inadvertance énjusage normal par une fourchette ou autre objet pointu analogue. Il ne
étre possihlede toucher les parties actives.

3 Addition:

Calibre d'essai 19 de I'lEC 61032 n'est pas appliqué.

ou
D32
nes

pes
Hoit

Le calibre d'essai 41 de I''EC 61032 est appliqué uniquement aux éléments chauffants
lumineux situés au sommet d'un four ou d'un compartiment de grillage.

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 les exceptions suivantes.
10.1 Addition:

Dans le cas des fours et des fours a vapeur, le temps de chauffe qui permet d'obtenir
la température au centre de la cavité spécifiée pour le fonctionnement normal est une période
de référence.

Darlls le cas des grils par contact, le temps de chauffe qui permet d'obtenir la température
de surface spécifiée pour le fonctionnement normal est une période de référence.

Dans le cas des grils et des tiroirs chauffants, le temps de chauffe pour le fonctionnement
nonfmal est une période de référence.

Dams le cas des tables de cuisson, le temps de chauffe avant' [’ébullition de I'tau
avec les dispositifs de commande réglés sur la position la plus élevée est une péripde
de référence.

Dans le cas des foyers de cuisson a induction et des éléments woks a induction, le teqps
de [chauffe avant que la température de Il'huile atteigne <180 °C + 4 °C avec les disposijtifs
de commande réglés sur la position la plus élevée est une période de référence. Sila puissapnce
est| réduite pendant le temps de chauffe avant que“la température de ['huile atteigne
180°C £ 4°C, alors la période de référence est considérée comme étant le temps écoulé jusqu'a
la gremiere réduction de la puissance.

La |puissance des foyers de cuisson a jinduction et des éléments woks a inductiion
est|mesurée séparément et les tolérances:pour les appareils a moteur s'appliquent.

10.2 Addition:

Dans le cas des fours et des fours a vapeur, le temps de chauffe qui permet d'obtenir
la température au centre de la‘cavité spécifiée pour le fonctionnement normal est une péripde
de éférence.

Dans le cas des grils par contact, le temps de chauffe qui permet d'obtenir la température
de surface spécifiée,pour le fonctionnement normal est une période de référence.

Dans le cas.des grils et des tiroirs chauffants, le temps de chauffe pour le fonctionnemlent
nonmal esf\une période de référence.

pau
ode

s\le cas des tables de cuisson, le temps de chauffe avant [I'ébullition de I'

de référence.

Dans le cas des foyers de cuisson a induction et des éléments woks a induction, le temps
de chauffe avant que la température de Il'huile atteigne 180 °C + 4 °C avec les dispositifs
de commande réglés sur la position la plus élevée est une période de référence. Si le courant
est réduit pendant le temps de chauffe avant que la température de [I'huile atteigne
180 °C + 4 °C, alors la période de référence est considérée comme étant le temps écoulé
jusqu'a la premiere réduction du courant.

Le courant des foyers de cuisson a induction et des éléments woks a induction est mesuré
séparément et les tolérances pour les appareils a moteur s'appliquent.
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Echauffements

L'article de la Partie 1 s'applique, avec les exceptions suivantes.

11.1 Addition:

Pour les cuisiniéres et les fours, la conformité est également vérifiée par I'essai du 11.101.

11.2 Addition:

Pol
aus
La

uns
avd

Les
ave
d'u
le @

Les
ren
du
en

Led
de

11.
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Sil
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r les appareils destinés a étre placés sur le sol, une boite rectangulaire fermée estipla
Ssi prés que possible du cété libre de I'appareil et contre la paroi arriere du cojn~d'es
boite d'essai est en contre-plaqué peint en noir mat, de 10 mm d'épaisseur. Ell
largeur de 1560 mm, sa face supérieure est de niveau avec le plan de cuisson et sa f
nt est de niveau avec la surface avant de I'appareil.

appareils équipés d'un couvercle qui recouvre le plan de cuisson ‘sont soumis a I'e§
c le couvercle en position ouverte. Les couvercles qui peuvent-étre enlevés sans I's
h outil sont enlevés, a moins que le foyer de cuisson ne puisSe-pas fonctionner lors
ouvercle est enlevé.

sondes thermiques sont placées dans le four dans‘doute position susceptible d'
contrée en usage normal. Elles ne sont pas raccordees pour commander la tempéra
four. L'essai des fours autonettoyants par pyrolyse est effectué avec la sonde thermi
blace, sauf spécification contraire dans les instructions.

parties amovibles destinées a étre utilisées pour réduire la température des table
commande sont retirées. Une partie rétractable n'est pas une partie amovible.

B Addition:

fempérature au centre du fouryet I'échauffement de la surface de la boite rectangul
t déterminés en utilisant les couples thermoélectriques spécifiés pour les parois du
bsal.

b champ magnétique.d'un foyer de cuisson a induction influence les résultats de man
essive, les échauffements peuvent étre déterminés en utilisant des résistances de pla
c conducteurs detonnexions torsadés ou tout autre moyen équivalent.

dant I'esSai~du 11.101, lorsque les surfaces accessibles extérieures sont suffisamm
nes et-que l'accés le permet, le calibre d'essai de la Figure 104 est utilisé pour mest
échauffements des surfaces accessibles extérieures. Le calibre est appliqué sur la surf
c ung'force de 4 N + 1 N de maniere a établir le meilleur contact possible entre le calibr

la

rée
sai.
b a
ace

sai
ide
hue

Btre
ure
Jue

auUXx

hire
oin

ere
fine

ent
irer
ace
b et

urface_le mesurage est effectué alnrﬁc une durée de caontactde 30 s

Le calibre peut étre maintenu en place a [l'aide d'une pince de laboratoire sur statif ou

d'un dispositif analogue.

que le calibre peut étre utilisé.

11.4 Addition:

Tout instrument de mesure qui produit les mémes résultats

Les foyers de cuisson a induction et les éléments woks a induction sont alimentés
séparément et mis en fonctionnement comme cela est spécifié pour les appareils a moteur.
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Les cuisiniéres sont mises en fonctionnement a 1,15 fois la puissance assignée
en fonctionnement normal. La tension d'alimentation est mesurée lorsque la puissance
est stabilisée. Cette tension est utilisée pour alimenter les unités chauffantes de la cuisiniére
pendant les essais.

Les fours sont mis en fonctionnement a 1,15 fois la puissance assignée en fonctionnement
normal. La tension d'alimentation est mesurée au cours du temps de chauffe. Cette tension
est utilisée pour alimenter les unités chauffantes des fours pendant les essais.

11.6 Remplacement:

Led appareils combinés sont mis en fonctionnement comme cela est _Spégifié
podur les appareils chauffants.

Si les limites d'échauffement sont dépassées dans les appareils qui incorporent,des motelrrs,
deg transformateurs ou des circuits électroniques, et si la puissancer est inféridure
a l4 puissance assignée, |'essai est répété en alimentant I'appareil a.1,06 fois la tenslion
assignée.

11.Y Modification:
Remplacer le premier alinéa par ce qui suit:

Leg appareils sont mis en fonctionnement pendant la durée spécifiée dans les 11.7.10|1 a
11.¥.106.

Remplacer le premier tiret du troisiéme alinéa par'ce qui suit:

— |la batterie, qui a été completement déchargée, est chargée pendant 1 h, I'appareil éjant
mis en fonctionnement de la maniere ‘spécifiée dans les 11.7.101 & 11.7.106 si cela|est
admis par la construction de I'appareil.

Addition:

Leg conditions de régime sont-considérées comme étant établies si la température ne s'élgve
pag de plus de 1 K en 15 min.

11.y.101 Les foyers)de cuisson a induction et les éléments woks a induction sont ynis
en fonctionnement.pendant 30 min. Les autres foyers de cuisson sont mis en fonctionnement
pendant 60 min

11.7.102 Les fours sont mis en fonctionnement pendant 60 min a partir de la condition a frpid.

Leq lampes des fours ne sont pas allumées manuellement.

Si un appareil comporte deux fours qui peuvent étre mis sous tension en méme temps, ceux-ci
sont soumis a l'essai ensemble.

Les fours autonettoyants par pyrolyse sont également mis en fonctionnement
dans les conditions de nettoyage spécifiees dans les instructions pendant la durée maximale
admise par le dispositif de commande ou jusqu'a I'établissement des conditions de régime,
si cette période est plus courte. Pendant cette période, les autres unités chauffantes
qui peuvent étre sous tension sont mises en fonctionnement dans les conditions
de fonctionnement normal.

Les fours qui comportent une broche tournante sont également mis en fonctionnement pendant
60 min, avec la broche en rotation.
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11.7.103 Les grils sont mis en fonctionnement pendant 30 min. Toutefois, les grils équipés
de moyens pour réduire la puissance sont mis en fonctionnement pendant 15 min
avec le dispositif de commande réglé sur la position la plus élevée, puis pendant 15 min
a un réglage qui réduit la puissance moyenne d'environ 50 %.

Les grils qui comportent une broche tournante sont également mis en fonctionnement pendant
60 min, avec la broche en rotation.

11.7.104 Les grils par contact qui comportent un thermostat sont mis en fonctionnement
jusqu'a l'établissement des conditions de régime. Les autres grils par contact sont mis
en fonictionnement penaant 30 mMin des que 1a temperature au centre au gril a atteint 275_°1C

11.¥.105 Les tiroirs chauffants et compartiments analogues sont mis en fonctionnenient
pendant 30 min.

11.¥.106 Pour les cuisiniéres, les combinaisons d'unités chauffantes. .qui peuvent gtre
alimentées simultanément sont soumises a l'essai ensemble pendant les‘durées spécifiges
du[l1.7.101 au 11.7.105, les unités chauffantes qui ont une duréel/de fonctionnement
de B0 min étant mises en fonctionnement pendant les 30 dernieres minutes de I'essai.

NOTE Par exemple, la séquence des essais pour une cuisiniére qui comporte€ un gril dans le four et une brgche
tourpante est la suivante:

— [fonctionnement de la table de cuisson et du four, avec si possible ta‘bfoche en rotation, pendant 60 min;
— Jrefroidissement jusqu'a une température proche de la température,ambiante;

— [fonctionnement de la table de cuisson pendant 60 min_avec fonctionnement simultané du gril penfant
les 30 derniéres minutes;

— Jrefroidissement jusqu'a une température proche de la température ambiante;
— [fonctionnement de la table de cuisson et du gril, avécila broche en rotation, pendant 60 min.

11.8 Modification:

En|lieu et place des échauffements\Ghdiqués dans le Tableau 3 pour le bois, les valgqurs
suivantes s'appliquent.

Leg échauffements du plancheret des parois du coin d'essai, des meubles en bois et de la bpite
rectangulaire ne doivent pas)dépasser les valeurs suivantes:

— |pour les appareilstdestinés a étre placés sur une table 65 K;
— |pour les grills 75 K;
— |pour les autres appareils 70 K.
Addition:

L'é¢chauffement des parties de la face inférieure des tables de cuisson encastrées accessibles
par am catibre o ‘g drametre ae 75 T et a extrenite Memispherique ne doit pas aepasser 70 K,
a moins que les instructions ne spécifient qu'une planche doit étre installée sous la table
de cuisson.

L'échauffement des poignées des portes intérieures en verre, des léchefrites, des sondes
thermiques et des parties tournantes dans les fours ou grils n'est pas limité.

Pendant I'essai supplémentaire pour les fours autonettoyants par pyrolyse, I'échauffement
de la surface des boutons, poignées et leviers ne doit pas dépasser les valeurs suivantes:

— sielle est en métal 55 K;

— sielle est en porcelaine ou en matiére vitrifiée 65 K;

— si elle est en matiere moulée, caoutchouc ou bois 80 K.
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L'échauffement des boutons, poignées et leviers liés a des fonctions qui ne peuvent pas étre

exeé

cutées pendant le nettoyage n'est pas déterminé.

Les limites d'échauffement des moteurs, des transformateurs et des composants des circuits
électroniques, y compris les parties directement influencées par ceux-ci, peuvent étre
dépassées lorsque I'appareil est mis en fonctionnement a 1,15 fois la puissance assignée.

L'échauffement de la fiche, mesuré 2 mm sous la surface au centre de la face d'engagement,
ne doit pas dépasser 45 K.

1.
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Cependant, si le four est un four autonettoyant par pyrolyse, celui-ci est

en

Les
au

Led

dispositifs de commande régléslsur la position la plus élevée.

Les
en
60

Led

101 Les cuisiniéres et les fours sont placés comme cela est spécifié en 11.2. Toute

tension assignée et mis en fonctionnement dans les conditions de fonctionne
mal, sauf pour le réglage de température.

tes les unités chauffantes, a l'exception des grils, qui en usage,hormal peuvent g
bes en méme temps au réseau d'alimentation, sont mises sous tension.

fours a vapeur haute pression et les fours a vapeur a pression atmosphérique sont
fonctionnement dans chacun des modes vapeur, avec leurs.dispositifs de commande rég
la position la plus élevée. Les autres fours sont ,/mis”en fonctionnement sans a
essoire qu'une grille placée sur les supports de I'étagere, aussi prés que possible du ce

fonctionnement dans les conditions de nettoyage conformément au 11.7.102.

foyers de cuisson et les grils par_contact sont mis en fonctionnement conformém
11.7.

tiroirs chauffants et compartiments analogues sont mis en fonctionnement avec e

fours a vapeur haute pression et les fours a vapeur a pression atmosphérique sont
fonctionnement pendant 30 min. Les autres appareils sont mis en fonctionnement peng

échauffements ne sont pas mesurés sur:

es surfaces qui ne sont pas accessibles par un calibre d'un diamétre de 75 mm

amovible;

ical du four. La température moyenne au centre du-four est maintenue a 200 °C + 4 °Q.

min ou jusqu'a I'établissement des conditions de régime, si cette période est plus courtg.

is,

appareils destinés a étre placés sur le sol sont installés avec leur surface arriére\plagée
tre I'une des parois du coin d'essai et éloignés de l'autre paroi. Une boite rectangdlaire telle
spécifiee en 11.2 est placée contre I'un des cétés de l'appareil. L'appareil est alimgnté

ent

Btre

Imis
jlés
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ntre

mis

ent
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ant

et

a extremité hémisphérique, sauf si celles-ci sont protégées par un dispositif de proteciion

les surfaces qui, sur les cuisinieres, sont situées soit au maximum a 25 mm au-dessous

du niveau du plan de cuisson, soit au-dessus du plan de cuisson;

les petites parties telles que les orifices d'aération des fours, les charniéres
les garnitures, dont la largeur de la surface accessible est inférieure a 10 mm;

les surfaces qui se trouvent au maximum a 10 mm du bord de la porte du four.

et

Pendant cet essai, I'échauffement des surfaces ne doit pas dépasser les valeurs spécifiées
dans le Tableau 102.
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Tableau 102 — Echauffements maximaux pour les surfaces
accessibles extérieures spécifiées en conditions de fonctionnement normal

Surface Echauffements des surfaces accessibles extérieures ?
K
Parties situées a moins de Parties situées a plus de
850 mm du sol aprés 850 mm du sol aprés
installation installation

Métal nu 38 42
Métalrecouvertt 42 49
Velre et céramique 51 56
Plalstique de plus de 0,4 mm d'épaisseur © 9 58 62

NOITE Les limites d'échauffement des poignées, boutons, manettes, claviers, pavés numériqués et parfies
anglogues sont spécifiées dans le Tableau 3.

L'échauffement des parties des fours autonettoyants par pyrolyse, qui fonctionnent)dans les conditipns
de nettoyage indépendamment de la hauteur par rapport au sol, est de 20 K de plus que |'échauffement spédifié
pour les parties situées a plus de 850 mm du sol aprés installation.

Un métal est considéré comme recouvert lorsqu'un revétement en émail,en poudre ou non constltué
majoritairement de plastique d'une épaisseur minimale de 90 um est utilisé:

La limite d'échauffement du plastique s'applique également aux, imatiéres plastiques dont ['épaissieur
de la finition métallique est inférieure a 0,1 mm.

Lorsque I'épaisseur du revétement plastique ne dépasse pas 0;4\mm, les limites d'échauffement du metal
recouvert ou du matériau en verre ou céramique s'appliquent,

Si ja porte du four est protégée par un dispositif de protection, les limites d'échauffement
indilquées dans le Tableau 102 s'appliquent ay_dispositif de protection. Toutefois, si le dispogitif
de protection est un dispositif de protection amovible, les limites d'échauffement indiquges
darls le Tableau 102 pour les parties Situées a plus de 850 mm du sol aprés installation
s'appliquent aux parties de la porte dudour protégée par le dispositif de protection.

Dans le cas des fours destinés aétre utilisés sur un plan de travail, les limites d'échauffement
spdcifiées dans le Tableau 102;pour les parties situées a plus de 850 mm du sol s'appliqugnt.

Si e four peut étre utilisé pour griller et si les instructions indiquent qu'il convient de fermer
la dorte pour l'opération de grillage, I'essai est répété avec le four fonctionnant en gril,
les|dispositifs de ,commande étant réglés conformément aux instructions. Le gril est |nis
en fonctionnement-pendant 30 min conformément au 11.7.103. Toutefois, si le four comporte
ung broche tournante, la durée de l'essai est de 60 min, les dispositifs de commande éjant
réglés de facon a obtenir les conditions les plus défavorables spécifiées dans les instructigns.
Led mesurages sont effectués uniquement sur la surface avant des portes du four.

NOTENEn Australie et en Nouvelle-Zélande, le Tableau 102 est remplacé par le Tableau 103.
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