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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies (ISO
member bodies). The work of preparing International Standards is normally carried out through ISO technical
committees. Each member body interested in a subject for which a technical committee has been established has
the right to be represented on that committee. International organizations, governmental and non-governmental, in
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on (IEC) on all matters of electrotechnical standardization.
hal Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 3

national Standards adopted by the technical committees are circulated to the member bodig
h as an International Standard requires approval by at least 75 % of member,hodies casting 3

s drawn to the possibility that some of the elements of this part of ISO@8442 may be the subj
D shall not be held responsible for identifying any or all such patent rights.

hal Standard SO 8442-7 was prepared by the European €emmittee for Standardizatig
e with the Agreement on technical cooperation between ISO ‘and CEN (Vienna Agreement).
Lit the text of this standard, read "...this European Standard...” to mean "...this International St
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| : Requirements for cutlery for the preparation of food

P: Requirements for stainless steel(and silver-plated cutlery

B: Requirements for silver-plated‘table and decorative holloware
l: Requirements for gold plated cutlery

b: Specification for-Sharpness and edge retention test of cutlery

5. Lightly silver~plated table holloware protected by lacquer
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Annexes A to C form a normative part of this part of ISO 8442. Annex D is for information only.
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Foreword

Thetext of EN 1SO 8442-7:1999 has been prepared by Technical Committee CEN/TC 194
"Utensilsin contact with food", the secretariat of which is held by BSI, in collaboration with
Technical Committee ISO/TC 186 "Cutlery and table and decorative metal hollow-ware".

This European Standard shall be given the status of a national standard, either by publication
of anidentical text or by endorsement, at the latest by January 2001, and conflicting national
standards shall be withdrawn at the latest by January 2001

Attention is drawn to the European Community Directives relative to materialsjin gontact
with foodstuffs, in particular Directive 89/109/EEC

EN 1SO 8442 consists of the following parts:

Part 1:Requirements for cutlery for the preparation of food

Part 2: Requirements for stainless steel and silver-plated cutlery

Part 3: Requirements for silver-plated table and decorative holloware
Part 4: Requirements for gold-plated cutlery

Part 5: Specification for sharpness and edge retention‘test of cutlery
Part 6: Lightly silver plated table holloware protected by alacquer
Part 8: Requirements for silver table and decorative holloware

According to the CEN/CENELEC Internal*Regulations, the national standards organizations
of the following countries are bound toimplement this European Standard: Austrig, Belgium,
Czech Republic, Denmark, Finland;France, Germany, Greece, Iceland, Ireland, Itdly,
Luxembourg, Netherlands, Norway, Portugal, Spain, Sweden, Switzerland and the|United
Kingdom.
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1 Scope

This European Standard specifies material and performance requirements for table cutlery
made of silver, other precious metals and their alloys (knives with stainless steel blades, forks,
spoons, carving sets, ladles and other pieces).

It does not include requirements for design, size, type of finish, blade flexibility, or similar
characteristics which are matters of personal choice or which can be readily assessed by the
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reguirements specified are applicable for each and every item produced.

2 Nor mative refer ences

This European Standard incorporates by dated reference, provisiensfrom other pulplications.
These normative references are cited at the appropriate places imthe text and the publications
are listed hereafter. For dated references, subsequent amendments to or revisions of any of
these publications apply to this European Standard only 4vhen incorporated in it by
amendment or revision (including amendments).

SO 4481: 1977 Cutlery and flatware - Nomenclature
SO 6508: 1986 Metallic materials - Hardnesstest - Rockwell test (scalesA -B-G-D-E-F
-G-H-K)

EN 10088-1: 1995 Stainless Steels, Partd: List of stainless steels
prEN 1904:1995 Precious metals - Selders used with precious meta jewellery alloys

3 Termsand definitions

For the purposes of this European Standard the terms and definitions given in annex of
SO 4481: 1977 apply'together with the following.

31
unshar perned knives
knives with an unsharpened blade used for cutting soft foods

NOTE They are not made of martensitic stainless steel. Examples are butter knife,
fish'serving knife, ice cream knife, fish knife, spreading knife, cheese knife.

4 Materials

41  General

Thetable cutlery shall be made of silver, other precious metals and their alloys with a
minimum standard of fineness of 800 (expressed in parts per thousand) that enable the

finished product to meet all of the performance requirements of this standard and which shall
be neither detrimental to health nor have any detrimental organol eptic effects.

© 1SO 2000 — All rights reserved 1
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4.2 Metals

4.2.1 Silver plating

Any parts of silver table cutlery may be plated with afine silver coating.
4.2.2 Soldering

Precious metalsin an article shall be soldered according to prEN 1904:1995.

423 Stajnless Steels

Knife blades and any parts of the table cutlery, which have to fulfil special requirements'e.g.
carving itemns, shall be made of stainless steels according to Table 1.

Table 1l — Stainless steel for table cutlery, limiting requirements

Application Name number of materials | structure
Carving items X6CrMo 17-1 1.4113 ferritic
Knife bladgs X20Cr 13 1.4021 martensitic
The chemigal composition shall be in accordance with EN 10088-1 : 1995

43  Norn-metals

Non-metal parts of table cutlery may be made of such materials as glass, ceramics, plastics or
similar matgrials provided that the finished.cuttery complies with the relevant performance
requirements of 4. 1.

5 Construction

51  Alignment, unifor mity,and absence of defects

511 Al

surfaces shalbbe free from cracks, pits and other defects.

5.1.2 All putlery-shall be essentially straight and symmetrical except when the lack of
straightness or.symmetry is an intentional feature of the design.

5.1.3 Identical itemswithin abatch shall, asfar asis practicable, show no significant
variation in dimension or form.

5.1.4 All edges, including the edges of spoons, forks, ladles and the insiders of fork prongs,
shall be free from burrs and the roughness of blanked edges shall have been removed by a
suitable operation.

5.1.5 Table knives shall be balanced such that when the knife is pivoted on its bolster, or at

the junction of the handle and blade if no bolster is present, the handle shall be heavier than
the blade.

2 © 1SO 2000 — Al rights reserved
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516 Compliance with the requirementsfor 5.1.1 to 5.1.5 shall be checked by touch or by
visual inspection

52  Hollow handles
The seams joining hollow handles together shall be watertight.

53 Knifeedges
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whetted to an included angle not greater than 60 °.

The cutting edges of a carving knife blade shall be whetted to an included’angle nat greater
than 40° and shall not be thicker than 0,46 mm when measured 1 mm ffom the edge.

6 Precious metal-plating
6.1 Hardnessof hard gold coatings

Gold coatings claimed to be hard shall contain 0,2 %ninimum Co or Ni or Fe or gny other
element which increases the hardness.

6.2  Adhesion of precious metal coatings

When tested in accordance with annex AZcoatings shall show no signs of flaking, blistering or
peeling.

NOTE Alternative methods of determining the adhesion of coatings may be used provided the resylts obtained
arein correlation with those given'by ball burnishing.

6.3  Fineness of preeious metal coatings

The fineness of precious metal coatings should not be less than 925 %o.
7 Performance

7.1 < Resistanceto corrosion

The'surfaces of stainless steel parts of table cutlery shall comply with the requirements a) to
C).when tested in accordance with the method described in annex B:

a) no transverse cracks shall have developed and no longitudinal cracks of a
length exceeding 1,5 mm shall have devel oped,;

b) there shall not be more than three pits or zones of intergranular corrosion each
having an area greater than a circle of 0,4 mm diameter on the handle, and not more
than three pits each having an area greater than acircle of 0,4 mm diameter (0,126
mm?) elsewhere;

C) there shall be no pits or zones of intergranular corrosion having an area greater
than acircle of 0,75 mm (0,442 mm?) on any part.

© 1SO 2000 — All rights reserved 3
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7.2  Strength

7.2.1 Kniveswith martensitic stainless steel blades

A knife shall not crack or break and shall not acquire a permanent deformation of more than
3° + 0,5 ° when tested in accordance with the method described in annex C. In addition, the
handle blade joint shall not become loose.

whichever

the support

Key

| length
A point of

lied equivalent to 5,5 N for each centimetre of overall length or 80ON + 10'N
sthe lesser for 10 s (seefigure 1 for a spoon). During the application gfithis force
the point of| rest of the handle (A in figure 1) shall not be more than 10 mm from,the edge of
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Figure 1l — Strength test for a spoon
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7.2.3 Firmness of handle attachment

Handles that are not an integral part of the rest of the item shall be attached by a method that
prevents the handle turning relative to the rest of the item or pulling away from the blade

when, immediately after being immersed for 10 min in water at atemperature of (100 °)°C,
the item is subjected to

0

a) apulling forceof 180 °,, for 10 s;

b) atorqueof (4,5 ?0,2) Nm for items whose handles have a surface-arga of 37

cm? or more, or atorque of (3,7 ?012) Nm for items whose handles have a Surface arga of less
than 37 cm?. The torque shall be applied for 10s.

The pulling force and torque shall be applied successively.
7.3  Hardnessof knifeblades

Knife blades made from martensitic stainless steel shall’have a minimum hardnessjof 48 HRC
when tested in accordance with 1SO 6508:1986. Readings shall be taken not less than 40 mm
from the handle.

Carving knife blades shall have a minimuimrof 52 HRC.
8 Marking and labelling

Each item of cutlery shall betegibly and indelibly marked with the name and/or trade mark or
other means of identifying the manufacturer or responsible supplier.

The following information shall be made available at the point of sale:
- the number of this European Standard,
- astatement that’the cutlery meets the requirements of the standard.

This infofmation may be provided as | eaflets on the packaging or by means of labgling or on
adispltay card or in any other suitable form.

© 1SO 2000 — All rights reserved 5
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Annex A
(normative)

Method of test for adhesion of precious metal coating

A.1 Principle

Cutlery items are examined after burnishing with steel balls by rotation in a rubber-lined drum
containing geap-Sotdtion:

A.2 Apparatusand materials

A.2.1 Rotptable drum, rubber-lined of hexagonal cross section measuring 250 mm‘+,20
mm across the flats capable of rotating at 25 r/min £ 2 r/min and preferably fitted with
transverse dlividing panels so that compartments shorter than the items to be tested can be
formed within the drum to prevent entanglement of the test items. The druméshalf filled with
ballsin the following size proportions (to prevent geometri¢.bunching):

eter: 50 % by mass;

eter. 25 % by mass;

eter: 25 % by mass.

solution, 1,2 g of soap per litre of demineralized or distilled water.

b test items fromrthe’drum and carefully examine them
A4 Expression ofiresults

Report any|signsof peeling or flaking of the coating.

6 © 1SO 2000 — Al rights reserved
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Annex B
(normative)

Method of test for corrosion resistance of knife blades
B.1  Principle

The test samples are intermittently immersed in a solution of sodium chloride (NaCl)

mantatkned-at 600 C L 20 fAr Ol Tha iy anA cion Af A vt that hown 'Fnrmﬂ\d are
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measured visually with the aid of a microscope lens.
B.2 Reagents

Sodium chloride solution with amass fraction of 1 % consisting of one part by mass sodium
chloride in 99 parts demineralized/distilled water.

During the test, unless otherwise stated, use only reagents of:recognised analytical grade and
only distilled water or water of equivaent quality.

B.3  Apparatus

A suitable apparatus is shown in figure B.1, and’comprises a glass or plastics contginer and a
cover, which may be glass or plastics, and.a plastics specimen rack with means to fjaise and
lower thisinto the container.

NOTE Other methods of specimen support-may be used provided that thereisaminimal contact of the
specimen with the supporting means.

Calibrated microscope or«dens of at least 4 times magnification.
B.4  Procedure

B.4.1 Washtheselected samples thoroughly in hot soapy water. Thoroughly rinsg and then
degrease the samples in acetone or methylated spirits.

B.4.2C Fill the container with the sodium chloride solution (see B.2) using at least [L litre of
solution for every square decimetre of area of the stainless steel parts of the samples. Bring
the container and contents to 60°C + 2°C. Maintain at this temperature. Do not algw the

empera e gl the so ontoexceed 62 °C at an me,aeven before the start of the test. Use a

NOTE The temperature of the sodium chloride solution can be conveniently maintained at 60°C + 2°C by
positioning the apparatus in athermostatically controlled water bath, the level of which is maintained at
approximately the same level as that of the sodium chloride solution.

B.4.3 Placethe sample in the rack and replace the cover.

B.4.4 Completely immerse and completely withdraw the samples from the solution at the
rate of from two to three times per minute for 6 h.

© 1SO 2000 — All rights reserved 7
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B.4.5 At the conclusion of thetest period, thoroughly wash and rinse the samples and

examine for corrosion.

NOTE:Products of corrosion that impede visual examination of corrosion pits can be removed by hand rubbing

the surface of the cutlery with a stainless steel polishing paste applied with a soft cloth.

B.5 Expression of results

Assess the size of prts and the Iength of Iongrtudr nal cracks per test specr men visualy wrth the

aid of a calibrated-mic
have obvio

sly merged together they shall be ass&sed as two separate prts

NOTE The use of wires of diameter 0,4 mm and 0,75 mm respectively, placed in contact with the sample
surface, provides a convenient method of assessing the size of pits with a hand lens.

Cuttery supported

2 to 3 cycles
per minute

3

with handles
uppermosf

Not an air tight—e=—
seat

Sodium chloride at

P

fo——— Plastics rod

Plastics or glass
*~—cover to prevent
evaporation

Plastics disc with

holes or slats to
accept cutlery
handles

Plastics disc with
indentations to
support cutlery and

60 °C{%)2 °C

holes to allow
solution to drain

—+——Liquid level to allow

complete immersion
of steel parts of
the cuttery

la—Glass container or

polvathviena
Lk AR Al

Figure B.1 — Apparatusfor corrosion test
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