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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 liaison with ISO, also take part in the work.

ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization

The prdcedures used to develop this document and those intended for its further maintenance|ar
describg¢d in the ISO/IEC Directives, Part 1. In particular the different approval criteria neededfor th
differenft types of ISO documents should be noted. This document was drafted in accordancewith th
editoriall rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

[CARCENY

-

Attentidn is drawn to the possibility that some of the elements of this document may be the subject d
patent rjights. ISO shall not be held responsible for identifying any or all such patént rights. Details @
any patént rights identified during the development of the document will be in thejintroduction and/ofr
on the I$0 list of patent declarations received (see www.iso.org/patents).

-

Any tragle name used in this document is information given for the convenience of users and does nqgt
constityte an endorsement.

For an pxplanation on the voluntary nature of standards, the<neaning of ISO specific terms an
expressjons related to conformity assessment, as well as inforfation about ISO's adherence to th
World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT) see the followin
URL: wivw.iso.org/iso/foreword.html.

Uy D =

This do¢ument was prepared by Technical Committee [SO/TC 291, Domestic gas cooking appliances.

Alist of pll parts in the ISO 21364 series can be found on the ISO website.

=

Any feedlback or questions on this document should be directed to the user’s national standards body. /
completle listing of these bodies can be foundat www.iso.org/members.html.
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Introduction

This document provides general requirements for safety of domestic gas cooking appliances.

This document can also be applied, so far as is reasonable, to appliances not mentioned in this
specific document and to appliances designed on the basis of new principles, in which case additional

requirements may be necessary.

Where no specific International Standard for an appliance exists, the appliance can be tested according

to this document and further tests which take into account the intended use.

(ras burning appliances using fuel gases need to withstand the type of gas which is specified. O
technical committees, e.g. ISO/TC 193, Natural gas, deal with the testing and properties of fuel

Note that, due to the differing properties of fuel gas depending on its source/regioh of origin
ih Annex A.

This document covers type testing.

This document series is structured as follows:

ISO 21364 Domestic gas cooking appliances - Safety

— Part 1: General requirements

— Part 21: Particular requirements for hobs, surface gtills and griddles

— Part 22: Particular requirements for ovens and‘Compartment grills

gstablish the full requirements as they apply“o the product covered by this document. Where
this document adapts ISO/TS 21364-1 by-stating in the corresponding clause:

+ “with the following modification”;
+ “with the following addition”;

+ ‘“isreplaced by the following”;

dr

+ “is not applicable”.

Ih order to idéntify specific requirements that are particular to this document, that are not
dovered by ISO/TS 21364-1, this document may contain clauses or subclauses that are addition
dtructureef ISO/TS 21364-1.

xperience and installation practices in varjous regions of the world have been taken into acco

kther ISO
bases.

certain

differences in regulations exist at present in different regions; some of these differences are pijesented

This document of ISO 21364 is designed to beised in combination with [SO/TS 21364-1. Together, they

needed,

already
nl to the

To-ensure global relevance of this document, the differing requirements resulting from practical

nt. The

variations in basic infrastructure associated with appliances have also been recognized, some of which
are addressed in ISO/TS 21364-1:2021, Annex E and ISO/TS 21364-1:2021, Annex A. This document

intends to provide a basic framework of requirements that recognize these differences.

© IS0 2021 - All rights reserved
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Domestic gas cooking appliances — Safety —

Part 21:

Particular requirements for gas hobs, gas grills and gas

ariddloc

bl AVAAL GG I

1 Scope

This document specifies particular requirements for safety, construction and materials of hd

Hobs, see ISO/TS 21364-1:2021.

This document covers the following:

1+ surface cooking appliances:

— hobs;

— surface grills;

— griddles;

being built-in, part of a cooking appliance or table top;
+ hobs accessories.

Ik does not cover surface cooking appliances intended for outdoor use and/or commercial usg
ds electrical heated elements as part of the appliance. It also does not cover appliances with au
burner control systems.

NOTE1 Forrequirements of electrical safety refer to the IEC 60335 standard series.
NOTE 2  Attention is drawh to the fact that

+ forappliances intended to be used in vehicles or on board of ships or aircrafts, additional requireme
be necessary;

+ in many coudntries additional requirements are specified by the national health authorities, the
water supply‘authorities and similar authorities.

This document does not cover requirements relating to gas cylinders, their pressure regulaf
heir cghnections.

e

usehold

das surface cooking appliances. For general requirements for safety, constructien’and materials of gas

as well
tomatic

hts could

national

ors and

This document does not cover requirements for gas installation.

2 Normative references

The following documents are referred to in the text in such a way that some or all of their

content

constitutes requirements of this document. For dated references, only the edition cited applies. For

undated references, the latest edition of the referenced document (including any amendments)

ISO/TS 21364-1:2021, Domestic gas cooking appliances - Safety- Part 1: General requirements

applies.

ISO 23551-8:2016+A1:2019, Safety and control devices for gas burners and gas-burning appliances —

Particular requirements — Part 8: Multifunctional controls

© IS0 2021 - All rights reserved
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[IEC 60730-2-9:2015+A1:2018, Automatic electrical controls for household and similar use — Part 2-9:
Particular requirements for temperature sensing controls

3 Terms and definitions

For the purposes of this document, the terms and definitions of ISO/TS 21364-1:2021 apply with the
following additions.

ISO and

IEC maintain terminological databases for use in standardization at the following addresses:

— ISO
— IEC

31 D
3.1.1

Online browsing platform: available at https://www.iso.org/obp

Electropedia: available at http://www.electropedia.org/

pfinitions relating to components

open byrner

hob bur

3.1.2
multi-r
hob bur

Note 1 td

Note 2 t
givenin]

3.1.3

multi-r
multi-rir
indepen|

3.1.4
multi-r
multi-rif

3.1.5

overhes:
temper3
abnorm

Note 1 td

[SOURC

her with the flame in direct contact with the pan

ng burner
her assembly having two or more rings of burner ports

entry: The term ring includes any distribution of burner ports’around the central axis of the burner.

entry: A detailed description of the different types of niilti-ring burners and their operating modes i
[able 1.

ng burner with sectional control
1g burner (3.1.2) that is so designed that-orie or more of its rings of burner ports can be utilise
dently

ng burner with simple control
1g burner (3.1.2) thatis so designed thatits rings of burner ports cannot be utilised independentl

piting safety device
ture sensing deviceewhich is intended to keep temperature below one particular value durin
h1 operating conditions of the appliance and which has no provision for setting by the end user

entry: These.devices usually use a thermistor or a bimetal sensing part (element).

F: [SO 23551 8:2016+A1:2019, Annex B]

4 Compenentsin-gas-cooking-applianeces

2]

5]

Clause 4 of ISO/TS 21364-1:2021 applies, with the following additions.

4.1 General

Clause 4.1 of ISO/TS 21364-1:2021 applies.

4.2 Manual gas shut-off valves (Taps)

ISO/TS 21364-1:2021, 4.2 applies with the following additions.

© ISO 2021 - All rights reserved
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4.2.1 Taps for multi-ring burners

The “off” position of a single sectional control with two closing directions for multi-ring hob burners
shall be designed to make it impossible for the tap knob to be inadvertently moved from one adjustment
range to another. However, if each ring of such multi-sectional hob burner is supervised by a flame
supervision device, the single sectional control shall stop in its “off” position.

4.3 Knobs
I QOlTC 2912, 4. .1.7970921 4.2 1: sl a Ll £.11 3 pa [P e
JU/ I L1 OIOUT J..L.UL..L, TaJd GPPIICD VvV IULIL LIIT TUIIUVV llls dUUILIUILS.

4.3.1 Design of knobs
ISO/TS 21364-1:2021, 4.3.1 applies with the following additions.

4.3.1.1 Multi-ring burner knobs

If the control knob operates by turning, the closing direction shall only“be clockwise. This does not
dpply to multi-ring hob burners with a single sectional control and two‘closing directions.

4.4 Multifunctional controls

IS0/TS 21364-1:2021, 4.4 applies.

4.5 Thermoelectric flame supervision controls

IS0/ TS 21364-1:2021, 4.5 applies.

4.6 Thermostats

IS0/ TS 21364-1:2021, 4.6 applies.

4.7 Pressure regulators

ISO/TS 21364-1:2021, 4.7 applies.

4.8 Automatic shut-off valves

ISO/TS 21364-1:2021, 4.8 applies.

4.9 Injectors and adjusters

ISO/TS<21364-1:2021, 4.9 applies.

4.10 Ignition systems

ISO/TS 21364-1:2021, 4.10 applies.

4.11 Thermal cut-outs

ISO/TS 21364-1:2021, 4.11 applies.

4.12 Multi-ring burners

Table 1 shows examples of multi-ring burners and their operating modes.

© IS0 2021 - All rights reserved 3
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Table 1 — Examples of types of multi-ring burners and their operating modes

LRy

Q Q C D

~ o w

Key

1 Inner Burner-ring 5 Gas supply

2 Outef Burner-ring 6 Connection to FSD

3 Flamg supervision sensor 7 Alternative connection to FSD

4 Burngr control (tap)

FSD atfinner or outer | FSD atinner or outer | FSD atinner and FSD atinner and FSD at inner or
byrner ring burner ring outer burner ring,~| outer burner ring | outer burner ring
Typel Type 11 Type I1I Type IV TypeV
Simple control Sectional control Sectional control | Two single burners | Sectional control
with two turning with two turning
directions directions

Multi-ripg burner that |Multi-ring burner that |Multi-ring burner  |Multi-ring burner | Multi-ring burner
is so deqdigned thatits |is so designed that one’{that is so designed |thatis so designed |thatis designed
rings of purner ports  |or more of its rings-of\-{that one or more of |that it hastwo or so that it has two

cannot e utilized inde- |burner ports can be its rings of burner |more taps each turning directions.

pendently, controlled |utilized independent- |ports can be uti- with one outlet for |One direction is

by a tap[with one outlet |ly, controlled\by a lized independently, | separate supply of |for utilizing one

for common supply of |tap with tweor more |controlled by atap |the burner rings burner ring. The

all burngr rings with ~ |outlets-forSeparate with two or more  |and same turning |other direction

one turning direction. |supply-efthe burner |outlets for separate |direction. is to utilize both
rings-with one turning |supply of the burner burner rings.
direction. rings with two

turning directions.
The two rings
cannot be operated
together.

4.13 Overheating-safety-deviees

4.13.1 Requirement

An overheating safety device, if any, shall conform with the requirements in ISO 23551-8:2016+A1:
2019, Annex B.

Electrical safety requirements for the overheating safety device shall be according to
IEC 60730-2-9:2015+A1:2018+A2:2020.

4 © IS0 2021 - All rights reserved
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An overheating safety device for a gas hob shall be as follows:

021(E)

a) when tested according 4.13.2, the overheating safety device (OSD) shall prevent that the oil

temperature exceeds 300 °C;

b) when the thermal sensing part is damaged, the gas passage to the burner shall be closed and shall

not be reopened automatically;

c) for circuit failure or short-circuit, the gas passage to the burner shall be closed and shall not be

reopened automatically;

d) the temperature sensing part of the OSD shall be secured firmly, in a way that it cannot™
moved to a wrong position;

d) the overheating safety device shall have a structure in which it cannot be easily altered;
NOTE If a special tool or dedicated terminal is used this requirement is deemedto be fulfilled.

f) after applying a load according to 12.2 to a cooking appliance, the temperature sensing p
normally operate.

4.13.2 Test

Jelect test pan according to ISO/TS 21364-1:2021, Table 1. Fill'the pan with unused cooking
depth of 10 mm.

A thermocouple is placed in the centre of the oil volume:
(se reference gas at normal pressure.

()perate the burner at nominal heat input. Measure the highest temperature of oil as the ove
dafety device is functioning.

5 General conditions of test

(lause 5 of ISO/TS 21364-1:2021(pply.

Heat input
lause 6 of ISO/TS 21364-1:2021 applies with the following additions.

.1 General

IS0/ TS 21364-1:2021, 6.1 applies.

.2\ Obtaining the nominal heat input

e easily

hrt shall

oil to a

‘heating

ISO/TS 21564-1:2021, 6.2 applies, with the following additions.

6.2.1 Test of hob burner

The measurements are taken with the burner operating under the following conditions:

— apan is placed on an open burner in accordance with ISO/TS 21364-1:2021, 5.7 without a lid and

filled with water to a level of (50 + 2) mm above the bottom of the pan;

— with the appliance at ambient temperature, the burner is ignited and operated at full rate at normal

pressure for 10 min;

© IS0 2021 - All rights reserved
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— measurement starts at the end of the tenth minute and finishes at the latest at the end of the
thirteenth minute, with a minimum measurement time of one minute or when the highest number
of complete revolutions of the meter have been made before the end of the thirteenth minute. For

ana

logue meters, the measurement shall be taken over at least one complete revolution.

Then the heat input is calculated under reference conditions according to ISO/TS 21364-1:2021, 6.3.

6.2.2
All bur

Test of multi-ring hob burner

separat¢

6.2.3
The bur
— sur

—  wit
pre
—  med
thin
of ¢
ana

Then th

6.2.4

Surface
or contr
complet
shall be

Then th

6.3 Mleasurements and calculations

ISO/TS

64 O
ISO/TS

P Controls for each burner ring (Type 1V, see 4.12) are measured separately.

Test of surface grill and griddle without a thermostat

ace grills and griddles are tested without a pan;

h the appliance at ambient temperature, the burner is ignited and operatédat full rate at normg
tsure for 10 min;

surement starts at the end of the tenth minute and finishes at.the latest at the end of th
teenth minute, with a minimum measurement time of one minute or when the highest numbe]

logue meters, the measurement shall be taken over at leastone complete revolution.

e heat input is calculated under reference conditions ageording to ISO/TS 21364-1:2021, 6.3.

Test of surface grill and griddle with a thermostat

brills and griddles are tested without a pan:Meéasuring begins from ignition, with the thermostq
ol device at full rate and terminates at the end of the fifth minute or when the highest number g
e revolutions of the analogue meter have been made before the end of the fifth minute. The teg
finished before the thermostat starts‘cycling.

b heat input is calculated under reference conditions according to ISO/TS 21364-1:2021, 6.3.

P1364-1:2021, 6.3 applies.

btaining the reduced heat input

P1364-1:2021, 6.4 applies with the following additions.

6.4.1

equirement

ISO/TS 21364-1:2021, 6.4.T applies.

6.4.2

Test

ISO/TS 21364-1:2021, 6.4.2 applies.

6.4.3

Test of hob burner, surface grill and griddle burner

er rlnrrc are mnacnrar‘ anr'nrr‘]nnn' ta 62 1 when aonerated tocether Multi-ring kuurnnrc unf'l
O | 3¢ O o

her of a surface grill and a griddle without a thermostat is tested under the followihg conditiong:

bmplete revolutions of the meter have been made before the‘end of the thirteenth minute. Fofr

= (D

t

-

t

Thereduced heatinputshall be measured after the nominal heatinputaccordingtoISO/TS 21364-1:2021,

6.4.
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6.5 Total heat input
ISO/TS 21364-1:2021, 6.5 applies.

7 Heating
Clause 7 of ISO/TS 21364-1:2021 applies with the following additions.

71 _General

IS0/TS 21364-1:2021, 7.1 applies.

7.2 Operating conditions

ISO/TS 21364-1:2021, 7.2 applies.

7.3 Heating tests
ISO/TS 21364-1:2021, 7.3 applies.

7.4 Abnormal operation

ISO/TS 21364-1:2021, 7.4 applies with the following additions.
7.4.1 Hob burner

4.1.1 Requirement

During the following test, the temperature rise shall not exceed the values spec
ISO/TS 21364-1:2021, 7.4, Table 5.

7.4.1.2 Test

ans with the biggest diametér allowed in the instruction for use and maintenance are placed ad

SO/TS 21364-1:2021, 7.32:2. If no maximum pan size is given in the instructions for use, u

verlap the edges ofthe hob. A distance of at least 10 mm shall be provided between the side s
ach pan and all-other pans. If this arrangement is not possible, pans with a smaller diameter a

I}
|
y
placed on each hob_burner and electric cooking plate, starting with the special pans. No p
@
€
tio ISO/TS 21364+<1:2021, 5.7, Table 2 are used.

During the test, the pans are used with lids. Hot water is added to ensure that water is always
ip the pans.

Allhob burners are operated for 1 h or up to steady conditions, whichever is shorter, with or

eference gases (according to the corresponding 1abie of 150/ TS 21364-172021, Annex AJ at
heat input with normal pressure, their control being at full rate.

fied in

cording
e a pan

n shall
rface of
cording

vith a diameter 60 mm(bigger than the one given in ISO/TS 21364-1:2021, 5.7, Table 1. The :Fns are

present

e of the
ominal

NOTE Steady conditions are deemed to have been achieved when the measured temperatures do not vary by

more than 1 Kin 15 min.
7.4.2 Gas griddles

7.4.2.1 Requirement

During the following test, the temperature rise shall not exceed the values specified in

ISO/TS 21364-1:2021, 7.4, Table 5.
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Test

Griddles are operated without a pan for 1 h or up to steady conditions, whatever is shorter, with one of
the reference gases at nominal heat input, their control being at full rate.

8 Combustion

Clause 8 of ISO/TS 21364-1:2021 applies, with the following additions.

8.1 Measurement of all burners simultaneously

ISO/TS

8.2 B
ISO/TS

83 A
ISO/TS

8.4 Single burner

8.4.1

Under ]
product]

— 0,1(
— 0,17
— 0,2

Burnersd
combus

The req

8.4.2 |Hob burner, surface grill burner and griddle burner

8.4.2.1

The apyi
wooden

P1364-1:2021, 8.1 applies.

ocked combustion products outlet

P1364-1:2021, 8.2 applies.

halysis of the combustion products

p1364-1:2021, 8.3 applies.

General requirement

he conditions described below, the CO concentration in the air-free- and dry combustio
s for each of the burners shall not exceed:

% for Test no. 1;
% for Tests no. 2 and 3;
% for Test no. 4.

or burner sections havingta maximum heat input less than 600 W are not subjected t
[ion testing.

lirements are verifieedhinthe course of the tests given in Table 2.

General

liance,shall be installed according to ISO/TS 21364-1:2021, 5.6, but without the horizont4
pdanel or range hood above the appliance. An additional panel is installed on that side of th

=}

=

e where the burner with the highest heat input is located, or whichever side results in th

DD —

applian

worst-case test condition. Any gaps allowing air to pass through between the side panel and the back
panel are sealed with adhesive tape.

Each of the burners shall be operated individually and shall be previously adjusted to its nominal heat

input.
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Table 2 — Conditions and limits for combustion tests

eat input of 1,075 times thenominal heat input.

8.4.2.2.2 Test number2

dppliance. The heat input of the burner is adjusted to half the nominal heat input using the burry

Hor griddles’and surface grills, this test is carried out using the position corresponding to
rnominalieat input, or, if this is not possible, using the position, which is as close as possible to
romjnalheat input.

Test no. Burners in op- Gas used Heat inputrate | Test pressure Maximum CO
eration concentration
% / Vol
1 Each burner indi- | Each reference  |Full rate Pmax 0,10
vidually gas
2 Each burner indi- | Each reference % nominal heat |p, 0,15
vidually gas input
B Each burner indi- | Limit gas for Full rate Pmax 0,15
vidually incomplete com-
bustion P
. Each burner indi- | One of the refer- |Full rate Pn 0,20
vidually ence gases @

The reference gas giving the highest CO concentration in Test no. 1.

Test no. 3 is only applicable, if in ISO/TS 21364-1:2021, Annex A a limit gas for incompléte combustion is specified.
Tests no. 1, 2 and 3 shall be carried out both with and without the special support for small pars, if this
gpecial support is specified in the instructions for use and maintenarice.

In case the appliance is delivered with other special supports théappliance shall be tested accgrding to
the use described for these supports in the instruction for use and maintenance.

Test no. 4 is only carried out when the appliance has a mdins’electricity supply. Any special sugport for
gmall pans is not used.

8.4.2.2 Tests

8.4.2.2.1 Testnumber 1

Hor appliances that have no pressure regulator, or for appliances fitted with this device whgre their
function has been annulled, the testipressure is the maximum pressure of the test gas used. Test
dases and pressures are indicated)in the corresponding Table of ISO/TS 21364-1:2021, Annex A. For
dppliances with a regulator, the tést is carried out with the test pressure adjusted to achieve @ burner
H

This test shall be,carried out at normal pressure immediately after Test no. 1 without cooling down the

er tap.

half the
half the

4= 3 T g 1 2
e IV TY I ITOLU ITUIIIoucct I

The incomplete combustion limit gas is used without changing the adjustments and pressures used for

the corresponding reference gas used in Test no. 1.

8.4.2.2.4 Test number 4

If fluctuations of the main electrical voltage can have an influence on combustion of any burner,

the test

is carried out individually on each burner with one of the reference gases (see the corresponding Table
of ISO/TS 21364-1:2021, Annex A) at normal pressure. The appliance being supplied with electricity
at 1.10 times the maximum nominal voltage specified on the appliance. The test is repeated with the
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appliance supplied with electricity at 0,85 times the minimum nominal voltage. It shall be verified that
each hob burner ignites and continues to function during the test.

8.4.3 Tests of multi-ring burner

An overview of the types of multi-ring burners is given in 4.12, Table 1.

Typel

A multi-ring burner with a simple control is tested with all the rings in operation together as one singl
burner (see 8.4.2).

Type 11

A multi{ring burner with a sectional control is tested with all the rings in operation togéther as on
single blirner (see 8.4.2). The additional test described in 8.4.4 shall be performed.

Type IlI

For multi-ring burners with a sectional control with two turning directions, each-section is tested as h
single blirner (see 8.4.2).

Type 1V

A multi{ring burner with separate controls for each burner ring is tésted first considering each burne
ring as f single burner (see 8.4.2), and later tested with all burner-rings in operation together as on
single blirner.

Type V

A multijring burner with a sectional control with twe turning directions is tested with all the ring
in opergtion together as one single burner (see 8.422). The additional test described in 8.4.4 shall bp
performed.

A\

19

=

D

vi

1%

8.4.4 [Additional test of Type II and Type,V multi-ring burners

8.4.4.1 | Requirement

In the fpllowing test the CO concentration in the air and dry combustion products shall not exceefl
0,15 % by volume.

8.4.4.2 | Test

A test i§ carried outwith each of the reference gases, supplied at normal test pressure. Each mult
ring bugner is teSted in a position corresponding to the maximum rate obtainable when the smallegt
number|of burrer rings is in use.

8.4.5 [Sampling the combustion products

The sampling of the combustion products is carried out with each burner in turn.
A pan in accordance with Table 3 is placed on the burner:

— 220 mm diameter pan, filled with 2 kg of water at ambient temperature, is used on a hob burner
having a nominal heat input not exceeding 4,2 kW and on a fish burner of useful length equal to, or
less than, 140 mm;

— 300 mm diameter pan, filled with 3 kg of water at ambient temperature, is used on a hob burner
having a nominal heat input greater than 4,2 kW.
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Table 3 — Pans for combustion test with the sampling hoods in Figure 2 and 3

Dimension Unit Pan Tolerances
A mm 220 300 +1 %
H mm 140 180 +1 %
Crnin. mm 2 2,5
Din. mm 1,5 1,8
E mm 3 3,5 +0,5 mm
D DA
|
| RS
i &
f
G
Key
A4  internal diameter measured at the top
H internal height
d thickness of base
I)  thickness of the side
)i internal radius

Figure 1 — Pans for hob burner combustion test

Vhen a round pan of 220 mm diameéter is used, it is covered with a sampling hood as shown in |
Vhen a round pan of 300 mm djameter is used, it is covered with a sampling hood as shown in |

L pan, filled with 2 kg of water at ambient temperature, is used on a fish burner of useful length
han 140 mm. This pan ghall have a height of 140 mm and a width and length sufficient to ov|
ides of the burner by at-least 60 mm and at most 80 mm. If such a pan is not available, a stanc
an with circular ends shall be used (see [SO/TS 21364-1:2021, 7.3.2.2, Figure 5).

. suitable woK pan as described in the instructions for use and maintenance, filled with \
mbient température up to the half of height, is used on a burner intended to be used with pan
concave/or‘convex base.

lo pans-are placed on surface grills and griddles.

igure 2.

igure 3.

greater
erlap all
ardized

vater at
5 having

riddle a

suitable hood is used. For this the smallest possible sampling device as shown in [SO/TS 21364-1:2021,
8.1.2, Figure 6, Table 6 is placed at a distance of between 20 mm and 80 mm above the level of the pan
supports.

The combustion products are sampled by drawing off some of these gases in the upper part of the
sampling device.

The-combustion products shall be measured 20 min after the start of the test. The measurement shall
last 2 min and the mean value during this time is taken for the calculation.

If the CO concentration is calculated according to 8.3.2 of ISO/TS 21364-1:2021 the following shall be
ensured:
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The CO, concentration of the sample shall be greater than 1 % by volume.

If the CO, concentration in the combustion products is less than 1 % by volume, a restrictor is placed in
the upper part of the sampling hood in order to bring this quantity to a value over 1 %. This restrictor
is not used if it affects combustion quality or if, as a result of its presence, the combustion products spill
outside the sampling hood, but it shall be ensured that the sample is representative.

Dimensions in millimetres

—_

40

55

15,20

235

57

120

57

230

9234

258

Key
1  copper tubé@ 8, thickness 1
2 restTictor

3  steel tube @ 22, thickness 1

Figure 2 — Sampling hood when a round pan of 220 mm diameter is used
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Dimensions in millimetres

1\
| | @ int. 90
|
| L0
o)
I3 o
3 3 ook v 3
i
vl @85
| | o
o
o N
[ea)
N
= |
|
115 160 115
#310
| 0315 |
$330
®350
Key
1 copper tube @ 8, thickness 1
Y, restrictor

steel tube @ 22, thickness 1

Figure 3 —(Sampling hood when a round pan of 300 mm diameter is used

.5 Sooting

.5.1 Requirement

fter the following test there shall be no soot deposit on the clean pan and on the spark electrofe.

Toctk
TCST

The test starts from cold burner conditions and a pan in accordance with ISO/TS 21364-1:2021,
5.7, Table 1 and 2 filled with water to a level of (50 * 2) mm above the bottom of the pan at ambient
temperature is placed on each burner.

The duration of the test is 30 minutes.

The first 20 min will be performed with one of the reference gases at normal pressure. After that the
reference gas is replaced by the corresponding sooting limit gas at normal pressure.

The pan covering the burner is replaced by an identical clean pan filled with water to a level of
(50 £ 2) mm above the bottom of the pan and the test is continued for the remaining 10 minutes.
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If there is no sooting limit gas specified in the corresponding Table of ISO/TS 21364-1:2021, Annex A,
the test shall be performed for 30 min with reference gas and a heat input increased to 112 % (e.g. by
test pressure increase).

9 Ignition, cross-lighting and flame stability

Clause 9 of ISO/TS 21364-1:2021 applies, with the following additions.

9.1 General

ISO/TS £1364-1:2021, 9.1 applies.

9.2 Movement of oven/grill door or cabinet door

ISO/TS £1364-1:2021, 9.2 applies.
9.3 Hpb burner, surface grill burner and griddle burner

9.3.1 |General

Where tlhe use of a pan is required, a pan according to ISO/TS 21364-1:2021, 5.7, Table 1 and 2 is used.
The pans are filled with water. Surface grill burner and griddle burner are tested without pans.

9.3.2 |[Cold conditions

9.3.2.1 | General

The tests start from cold conditions (see ISO/TS 21364-1:2021, 5.4).

Unless (Iiherwise specified, the following tests afé performed with pans according ISO/TS 21364-1:2021,
5.7, Tables 1 and 2, and also without pans.

9.3.2.2 | Ignition

9.3.2.2.1 Requirement

During the following test correct ignition is checked. After ignition, a smooth cross lighting shall occul
within 4 s for open burners;’6 s for surface grill and griddle burners. A slight tendency to flame lift i
permittpd but flames shall be stable within 60 s after ignition. The test shall be repeated five times.
least four ignition atteénipts shall be successful.

9.3.2.2.2 Test

Each of the-burners is supplied with each reference gas at normal pressure and ignited at full rate or at

H T ha adn. Ph .1 4l £ b= -y
the 1gnItror posItion aeTrirea Dy tie ranturacturer; mrany:

9.3.2.3 Lightback

9.3.2.3.1 Requirement
During the following test sequence there shall be

— no extinction or light back by turning the control from full rate to low rate. Full extinction of the
burner is allowed provided that the flame supervision device cuts the gas flow to the burner;

— astable flame when turning the control from low rate to full rate.

14 © IS0 2021 - All rights reserved


https://standardsiso.com/api/?name=a6cbad6ce0ca7420465e8d5c67263d19

ISO/TS 21364-21:2021(E)

The test sequence shall be repeated five times. All tests shall be successful.

9.3.2.3.2 Test

Each of the burners is supplied with light back limit gas at minimum pressure and ignited at full rate or
at the ignition position defined by the manufacturer, if any.

The control is turned from full rate to low rate in a time of approximately 1 s. No extinction or light back
shall occur. Full extinction of the burner is allowed providing that the flame supervision device cuts
t e gae flow tothe kurnnr Afterd sthe controlis hlrnnd bhack to Fu" rate Thereshall bn actah e flame.

Then the burner is turned off.

9.3.2.4 Flame lift

9.3.2.4.1 Requirement

During the following test correct ignition is checked. After ignition, a smooth cross lighting shall occur
within 4 s for open burners, 6 s for surface grill and griddle burners. A slight tendency to flarhe lift is
permitted but flames shall be stable within 60 s after ignition. The test shall be repeated five times. At
lpast four ignition attempts shall be successful.

9.3.2.4.2 Test

Hach of the burners is supplied with flame lift limit gas al maximum pressure, and ignited at full rate
dr at the ignition position defined by the manufacturer;if any. The test is only performed without pans.

9.3.3 Hot conditions
9.3.3.1 Lightback

9.3.3.1.1 Requirement
puring the following test sequence,there shall be

+ no extinction or light back by turning the control from full rate to low rate. Full extinctign of the
burner is allowed prov¥ided that the flame supervision device cuts the gas flow to the burngr;

— no light back, whén)the burner is ignited immediately after it was turned off.

The test sequencéshall be repeated five times. All tests shall be successful.

9.3.3.1.2 Test

Hach ofthe burners is supplied with light back limit gas at minimum pressure. The burner is ignjited and
dperated until hot conditions (see ISO/TS 21364-1:2021, 5.4) are reached. The test is perfornjed with
gans.

The control is turned from full rate to low rate in a time of approximately 1 s. No extinction or light back
shall occur. Complete extinction is allowed when the gas supply to the burner is shut off by the flame
supervision device.

The control is then turned to off position. The burner is ignited again immediately after complete
extinction of the flame at full rate or at the ignition position defined by the manufacturer, if any. No
light back shall occur. The control is then turned to off position.
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9.4 Multi-ring hob burner

9.4.1 Requirement

When the appliance incorporates a multi-ring hob burner for which each ring of burner ports is
controlled independently by a means of a separate tap or control (e.g. Type 1V), the requirements of 9.3
shall be met with each ring of burner ports being operated as if it is a separate burner.

When the appliance incorporates a multi-ring burner that is controlled by a single tap or control (e.g.
Types I, o Ve pegtrerrentsof-0-3 cha e et it thict e Al 4
hob burpers.

Multi-ripg burners Types |, Il and V shall be additionally tested according 9.4.2, 9.4.3 and 9.4.4.

For tests described in 9.4.2 and 9.4.3 it shall be verified that ignition and cross-lightinig at any
unsupetvised ring of burner ports occurs smoothly within 4 s.

For the test described in 9.4.4 partial extinction is tolerated provided that re-ignition and cross-lightin
occurs §pontaneously within 4 s.

Juy

Uncoverled multi-ring hob burners equipped with a single flame supervision device shall not b
extingujshed unless the extinction of the burner is complete and the gas supply to the burner is shut of
under the control of its flame supervision device.

D

-

9.4.2 [Additional test for Type I multi-ring burners

The test is carried out with each of the reference gases supplied at the corresponding maximum ang
minimum pressures, and with and without a pan on the bupner.

1%

Any multi-ring burner with simple control is tested.ndividually. With the appliance cold, ignite th
burner with its tap or control set to the lowest marked position for which ignition of the supervise
ring of Hurner ports is possible.

p =]

9.4.3 |Additional test for Type Il and Type V multi-ring burners

The test is carried out with each of the reference gases supplied at the corresponding maximum ang
minimum pressures, and with and without a pan on the burner.

Any multi-ring burner with sectional control is tested individually. With the appliance cold, reduce th
gas ratg supplied to the supepvised ring of burner ports until it corresponds to that obtained whe
the tap pr control is set to.its lowest marked position. Turn the burner control in accordance with th
instructlions for use and\maintenance to open the gas supply to the other ring(s) of burner ports.

A=Y

9.4.4 |Resistance(to draught

For the test, the'upper side panels that are mounted above the level of the hob are not installed.

1%

Each untovered multi-ring burner equipped with a single flame supervision device (Type [, [Tand V., se
4.12) is operated successively with each reference gas of the gas group to which it belongs.

The test is carried out with the burner hot. For this purpose, a pan in accordance with
ISO/TS 21364-1:2021, 5.7, Table 1 and Table 2 filled with water is placed on the burner which is operated
at its nominal heat input for 10 min.

The control knob is moved to the reduced rate position of the unsupervised ring.

The pan is removed, and the test device shown in Figure 4 is so placed that the blade of the pendulum
is centred over the burner, the distance between the lower edge of the pendulum and the plane of
the pan supports being 25 mm. The pendulum is set in an initial position 30° to the vertical, its plane
of oscillation being parallel to the front of the appliance. The pendulum is allowed to swing in one
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direction and then, separated by an interval of at least 10 s, it is allowed to swing in the other direction.
The appliance is then tested successively with the flame lift limit gas or gases corresponding to each
reference gas to which it belongs and at the normal pressure corresponding to these limit gases (see
corresponding Table of ISO/TS 21364-1:2021, Annex A).

Dimensions in millimetres

A
1\ 2 |
= s ===
R
2 15 §
ol 2 A
3 || & =

| L
—|5-I3— ©

xR
Vo QA L Q i
160
Key
1 material: steel 15/10
Y. ball bearing
3 nickel-chrame sheet steel
4 blade
A topwiew

Figure 4 — Pendulum for testing the draught resistance of multi-ring burners

10 Accumulation of unburnt gas and leak tightness

Clause 10 of ISO/TS 21364-1:2021 applies.

11 Construction

Clause 11 of ISO/TS 21364-1:2021 applies with the following additions.
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11.1 General
ISO/TS 21364-1:2021, 11.1 applies.

11.2 Materials

ISO/TS 21364-1:2021, 11.2 applies with the following additions.

11.2.1 General

ISO/TS 21364-1:2021, 11.2.1 applies.

11.2.2 [Burner material test

ISO/TS 21364-1:2021, 11.2.2 applies.

11.2.3 [Sealings
ISO/TS 21364-1:2021, 11.2.3 applies.

11.2.4 |Resistance for non-metallic feet of pan supports

11.2.4.1 Requirement

Deformation affecting the stability of the pan support is not:allowed. The requirement is checked by
visual igspection after the following test.

11.2.4.7 Test

Immersg non-metallic feet into vegetal oil (e.g. soya-bean oil or sunflower oil) at (20 £ 15) °C for 24 h.

11.3 Gas inlet connections

ISO/TS 21364-1:2021, 11.3 applies.

11.4 Conversion to different gases

ISO/TS 21364-1:2021, 11.4.applies.

11.5 Pull forces of knobs for manual gas shut-off valves (taps)

ISO/TS £1364-1:2021, 11.5 applies.

11.6 Appliances that enable the user to program the start or the end of the cooking cycle

ISO/TS 21364-1:2021, 11.6 applies.

11.7 Compartment for one gas cylinder

ISO/TS 21364-1:2021, 11.7 applies.

11.8 Touch controls
ISO/TS 21364-1:2021, 11.8 applies, with the following additions.
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11.8.1 Requirement

Gas hobs having touch controls shall incorporate visual means to indicate when each hob burner is
switched on. They 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 pan boiling over;

— adamp cloth placed on the control panel.

[puring the test betow, ttsiratt-be possibie to switciT off amny hob burmner by the toucit comtrof, iinless it
gwitches off automatically. There shall be no operation of any hob burner for longer than 10-s.

11.8.2 Test
The appliance is supplied with reference gas at normal pressure.

The test is carried out with each hob burner switched on in turn and then\with every hol burner
qJwitched off.

Jufficient water to completely cover the control panel to a depth not gxceeding 2 mm, with a minimum
df 140 ml, is poured steadily over the control panel so that bridgifag occurs between combingtions of
touch pads.

A white cloth having a mass between 140 g/m? and #70 g/m2, and dimensions approximately
400 mm x 400 mm, is folded four times into a square pad,*Saturated with water and placed pver the
dontrol panel in any position. In case of doubt, differentcoloured cloths can be used.

11.9 Resistance to spillage

11.9.1 Requirement

During the following test complete or partial extinction of the burner is permitted, if the gas supply
to the burner is shut off under the _control of its flame supervision device or if re-ignition and cross-
ljghting occurs within 4 s.

At the end of the following test, each burner shall be capable of being re-lit once the spilled water was
rlemoved.

11.9.2 Test

The burners aresupplied with reference gas at normal pressure and they are operated at their hominal
Heat input.

Hor burners below 3,6 kW a pan with a diameter of 160 mm, and for burners with 3,6 kW and greater a
PBan with a diameter of 220 mm is used. Each pan is filled with water up to 10 mm from the rimn and is
placed’on each burner. Pans are used without lids.

The water is brought to boil over. The test is continued until the spillage stops. The test may be
terminated after 1 hour if the water fails to boil.

After this, burners are shut off, spilled water is removed, and each burner is dried. Then each burner
shall be ignited.

11.10 Specific hob parts and hob accessories

11.10.1Pan supports

There shall be an adequate number of points of support for pans to rest stable on the supports of each
of the uncovered burners. Except where rim-based or convex-based pans are required, one of the pans
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