TECHNICAL ISO/TS
SPECIFICATION  21364-22

First edition

2021-05
Domestic gas cooking appliances —
Safety —
Part 22:
Particular requirements for ovens and
compartment grills

Appareils de cuisson-domestiques utilisant les combustibles gdzeux —
Sécurité —

Partie 22: Exigeices particuliéres pour les fours et compartiments de
grillage

Reference number
ISO/TS 21364-22:2021(E)

©1S0 2021


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

COFPYRIGHT FPROTECTED DOCUMENT

© IS0 2021

All rights reserved. Unless otherwise specified, or required in the context of its implementation, no part of this publication may
be reproduced or utilized otherwise in any form or by any means, electronic or mechanical, including photocopying, or posting
on the internet or an intranet, without prior written permission. Permission can be requested from either ISO at the address
below or ISO’s member body in the country of the requester.

ISO copyright office

CP 401 ¢ Ch. de Blandonnet 8

CH-1214 Vernier, Geneva

Phone: +41 22 749 01 11

Email: copyright@iso.org

Website: www.iso.org

Published in Switzerland

ii © IS0 2021 - All rights reserved


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

Contents Page
FFOT@WOTM ........ooccccceeeesse e85 5588585555555 vi
IIMETOUICEION. ..o vii
1 S0P ... 1
2 NOIIMATIVE FEERTEIICES .........cccooii et 1
3 Terms and definitions
3.1 Definitions relating to apPlianCes........seseseesessesssseeseseees B .
3.2 Definitions relating to components
4 Components in gas cooKing appliancCes..............ceeee ) g e e 2
4.1 LT3 1 T=) - OSSOSO AT NS 2
4.2
4.3
4.4
4.5 Thermoelectric flame supervision controls............p Gy | 3
4.6 ThermoStats ...
4.7 Pressure regulators.........
4.8 Automatic shut-off valves
4.9 Injectors and adjusters.......
4.10 Ignition systems................
411 THermMal CUL-OUES ..oy N
412 COONNE FAMN L st
4.13  Forced CONVECTION FAN ..o i e
| General conditions Of TSt ... O s
5.1 Reference conditions......
5.2 Reference and test gases
5.3 TEST PIESSUIES ..o S0 e
5.4 Temperature conditions..x
5.5  Adjustment of the burper
5.6 TeSt INSTALLATION ...... e s
5.7 Characteristics Of the teSt PANS ...
5.8 Ovens or compartment grills operated in the forced convection mode
59 Portable ovéns'and compartment grills
(i HEAU IIPUL bt 4
6.1 LT3 0= 7 eSS NS 4
6.2 Obtajning the nominal heat INPUL......... s 4
6,21  Test of oven and compartment grill with a thermostat.................... 4
6:2.2  Test of oven and compartment grill without a thermostat )
6.3 Measurements and calCulations. ... w5
64 Obtaining the reduced heat input )
6.4.1  REQUITEIMENT ....ooooiioiicicieeisesse s 5
0.4, 2 TS e 5
6.4.3  Testof oven and compartment grill burner .. )
6.5 TOTAL PEAT ITUPUE ..t 5
7 HEATIIIG ...t
7.1 (OT1 11=) -
7.2 Operating conditions ...
7.3 Heating tests......oiicsneceesnns
7.3 1 REQUITEIMENT oo
7.3.2  Testunder NOrmal OPEIATION ..o
7.3.3  Simultaneous operation of oven burner and compartment gas grill burner
7.3.4  Temperatures of accidentally touchable surfaces
7.4 Abnormal operation

7.4.1 LTS3 0 T<) ir= Y

© 1S0 2021 - All rights reserved iii


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

10

11

7.4.2  Blocking of the COOlNG fan ... 13
7.4.3  Failure of the thermOStat. ... 14
7.4.4  Temperature of components in abnormal forced convection mode..........ccccccccovccc. 14
COMIBUISTION ... 14
8.1 Measurement of all burners simultan@ouSLY ... 14
8.2 Blocked combustion products OULIET. ... 15
8.3  Analysis of the combustion products..... 15
8.4  Ovens and compartment grills................ 15
8.4.1 General..... 15
8.4.2  Combustion with reference gas ... b
8.4.3  Combustion with liIMit Gas. ... b
8.4.4  Simultaneous operation of oven and a compartment grill burner-.............£7... 15
8.4.5 Combustion with fluctuation of the electrical supply b
8.4.6  Combustion under abnormal operation...........cnn b
8.5 Forced convection ovens or compartment grills y
8.5.1  GENETAL. e D e /
8.5.2  Abnormal forced convection mode of forced convection ovens or
compPartmMent GrillS ..o 1y
Ignition, cross-lighting and flame stability ...l i, 1y
9.1 7 1 T<) - OSSOSO et OO 1y
9.2 Movement of oven/grill door or cabinet dOOT ... 1y
9.3 Oven and compartment grill burner y
9.3.1  General...n y
9.3.2  COld CONAILIONS ...ooovreisee g b B
0.3.3  HOt CONAITIONS e Gy e D
9.4 Forced convection ovens or compartment grifls’ D
.41 GEINETAL s R e D
9.4.2  Abnormal operation of forced cenvection ovens or compartment grills............... 19
9.5 Simultaneous operation of the oven biirner and a compartment grill burner............c..... 19
0501 GEIETAL oo et 19
0.5.2  COld CONAITIONS oo ¥ e 20
0.5.3  HOU CONAITIONS e 21
9.54 Movement of oveni door or cabinet door during simultaneous operation........... 2p
9.6 Ignition test of pyrolytic-self-cleaning oven and compartment grills ..., 2P
0.6.1  REQUITEIMIEIE et 2P
0.6.2 TSt 5 e 2p
Accumulation of unburnt gas and leak tightness ..., 2
10.1  Accumulatien’of unburnt gas P
JO.2  L@AKAGE m et D
10.3  Leak tighthess of the apPlianCe ... p
10.4 Spillage of un-burnt gas inside the appliance .. D
TOMT REQUITEIMEIIT ..ot B
L0142 TSt e B
10.4.3 Accumulation of UNbUurnt LPG ... B
COTStIUCHO
11.1  General
T1.2 MATEITALS oot
T1.3  GAS INIET COMMECTIOMIS ..ot
11.4 Conversion to different Gases ...
11.5 Pull forces of knobs for manual gas shut-off valves (taps)
11.6  Appliances that enable the user to program the start or the end of the cooking cycle.......23
11.7 Compartment for 0Ne gas CYINMAET ...t 23
11.8 Touch controls
11.9 Door lock at high teMPETatUre ...t 24
L11.9. 1 REQUITEIMEINT ....oooi ittt 24
L1.0.2 TSt 24

© ISO 2021 - All rights reserved


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

11.10 Appliances having pyrolytic-self-cleaning ovens and compartment grills ... 24
11.10.1 Door locking means for pyrolytic-self-cleaning oven and compartment grills ..... 24
11.10.2 Temperature limiting means for pyrolytic-self-cleaning ovens and

COMPATEMENT GIILLS - 24

11.10.3 Vapour combustion or flash-out during the pyrolytic-self-cleaning cycle.......... 25
11.10.4 Flue gas temperatures of pyrolytic-self-cleaning ovens and compartment grills 25

11.11 Ignition with an external lGhTer ... ... 26

12 Mechanical SEFEMGENL. ...t
12.1 Parts made of glass and glass-ceramic
12.1.1  General...seseenee
12.1.2 Spring hammer test
12.1.3  PUNCH EES T eesees e e
12.1.4  APPLANCE AOOT ..o gt
12.2  Appliance body of freestanding appliances
12.2.1 Requirement.........

12.2.2 TSt
12.3  Oven door Strength. ...
12.3.1 Requirement......
12.3.2 TOST st T et
12.4 Tilting of freestanding ovens and compartment grills G = ..o | 28

12.4.1 Tilting
12.4.2 Tilting under special conditions

12.5 Strength and stability of oven and grill aCCeSSOTIES ... e 29
12.5.1 Requirement........ oo
12.5.2 TSt e
12.6  Portable ovens and compartment grills
000 B €Y s 1= i | O <
12.6.2 Tilting of portable ovens and compartment grills ... 29
13 EleCtrical SAfLY ... s 30
14 Marking and inStruCtioNs...........ae Lo | 30
14.1 Marking
14.1.1 Marking onthe apPliancCe. ... e 30
T4.2  TNSEIUCEIONIS oo S 30
Annex A (informative) National deviations in various countries ... o 31

© IS0 2021 - All rights reserved v


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

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 accordance|with 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.

021(E)

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

Where no specific document for an appliance exists, the appliance can be tested according to this

(¢

|

(¢
S

ocument and further tests which take into account the intended use.

echnical committees, e.g. ISO/TC 193, Natural gas, deal with the testing and properties of fuel

lote that, due to the differing properties of fuel gas depending on its source/regioh of origin

h Annex A.

[his document covers type testing.

'his document series is structured as follows:

50 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

[his document is to be used in conjunction with*ISO/TS 21364-1:2021.

dapts ISO 21364-1 by stating in thecorresponding clause:
“with the following modification”;
“with the following addition”;

“is replaced by thefollowing”;

“is not applicable”.

n orderto/identify specific requirements that are particular to this document, that are not

tructure of ISO 21364-1.

kas burning appliances using fuel gases need to withstand the type of gas which is specjfied Other ISO

bases.

certain

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

'his document is designed to be used in_combination with ISO 21364-1. Together, they establish the
ull requirements as they apply to the product covered by this document. Where needed, this dgcument

already

overed by 1SO 21364-1, this document may contain clauses or subclauses that are additional to the

To ensure global relevance of this document, the differing requirements resulting from practical
experience and installation practices in various regions of the world have been taken into account. 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 21364-22:2021, Annex A. This document
intends to provide a basic framework of requirements that recognize these differences.
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Domestic gas cooking appliances — Safety —

Part 22:

Particular requirements for ovens and compartment grills

1 Scope

This document specifies particular requirements for safety, construction and materials of dom
dvens and compartment grills. For general requirements for safety, construction and materia
dvens and compartment grills, ISO/TS 21364-1:2021 applies.

This document covers the following gas cooking appliances:

+ ovens with natural or forced convection;

— pyrolytic-self-cleaning ovens and pyrolytic-self-cleaning compartment grills;

+ compartment grills

ol

eing built-in, table top or part of a cooking range.
+— oven accessories

L does not cover gas ovens and compartment grills intended for outdoor use and/or comme
s well as electrical heated elements as part of the appliance. It does also not cover applian
utomatic burner control systems.

Q) Q3 =

NOTE1 Forrequirements of electrical safety refer to the IEC60335 standards series.

NOTE 2  Attention is drawn to the factthat

— for appliances intended to be used in vehicles or on board ships or aircraft, additional requirement
necessary;

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

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

This documeént does not cover requirements for gas installation.

2 ~ Normative references

pstic gas
s of gas

cial use
res with

s may be

national

ors and

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)

applies.

ISO 3864-1:2011, Graphical symbols — Safety colours and safety signs — Part 1: Design principles for

safety signs and safety markings

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

ISO/TS 21364-21:2021, Domestic gas cooking appliances — Safety — Part 21: Particular requirements for

gas hobs, gas grills and gas griddles
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[EC 603
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35-2-102:2017, Household and similar electrical appliances — Safety — Part 2-102: Particular

requirements for gas, oil and solid-fuel burning appliances having electrical connections

IEC 60417, Graphical symbols for use on equipment

[EC 60584-1:2013, Thermocouples - Part 1: EMF specifications and tolerances

[EC 61032:1997, Protection of persons and equipment by enclosures - Probes for verification

T R P T
3 ermsanaaermictions

For the
followin

ISO and
— ISO
— IEC

31 D

3.1.1

pyrolyt
oven in

[SOURC

3.1.2
cooking
horizon

3.1.3
forced ¢
heating
a forced

Note 1 td

3.2 D

3.2.1
evacuat
device f

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

D

[EC maintain terminological databases for use in standardization at the following.addresses:

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

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

pfinitions relating to appliances

ic self-cleaning oven
iwhich cooking deposits are removed by heating the oven/to.a temperature exceeding 350 °C

E: IEC 60335-2-6:2014, 3.105]

¥ surface
Fal surface of the hob section

onvection mode
mode for appliances equipped witha fan intended to assist the transmission of heat by creatin
circulation of air or products of combustion

SS]

entry: This fan is not intended-to supply combustion air.

pfinitions relating to components

ion duct
br transportinng combustion products out of the appliance

4 Co

ponents in gas cooking appliances

Clause 4 of ISO/TS 2Z1364-1:202T applies.

4.1 General

ISO/TS 21364-1:2021, 4.1 applies.

4.2 Manual gas shut-off valves (Taps)

ISO/TS 21364-1:2021, 4.2 applies.

© ISO 2021 - All rights reserved
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4.3 Knobs
ISO/TS 21364-1:2021, 4.3 applies.

4.4 Multifunctional controls

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

4.5 Thermoelectric flame supervision controls

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

4.6 Thermostats

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

4.7 Pressure regulators

IS0/ 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

IS0/ TS 21364-1:2021, 4.11 dpplies.

4.12 Cooling fan
A motor of a cooling'fan shall conform with the requirements of IEC 60335-2-102:2017.

If the applianeehas a cooling fan, the fan shall operate automatically.

4.13 Forced convection fan

Theomotor of a forced convection fan shall conform with the requirements of IEC 60335-2-102:3017.

5 General conditions of test

Clause 5 of ISO/TS 21364-1:2021 applies.

5.1 Reference conditions

ISO/TS 21364-1:2021, 5.1 applies.

© IS0 2021 - All rights reserved 3
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5.2 Reference and test gases

ISO/TS 21364-1:2021, 5.2 applies.

5.3 Test pressures

ISO/TS 21364-1:2021, 5.3 applies.

5.4 Temperature conditions

ISO/TS £1364-1:2021, 5.4 applies.

5.5 Agdjustment of the burner
ISO/TS 21364-1:2021, 5.5 applies.

5.6 Testinstallation
ISO/TS £1364-1:2021, 5.6 applies.

5.7 Characteristics of the test pans

ISO/TS £1364-1:2021, 5.7 applies.

5.8 Oyens or compartment grills operated in the forced convection mode

Ovens and compartment grills that can be operated in:the forced convection mode are tested in th
same why as ovens or grills operated with natural convection but operated in the forced convectio
mode.

W

—

5.9 Portable ovens and compartment grills

Portabl¢ ovens and compartment grills are tested according to all the applicable clauses for ovens angl
comparfment grills with the exception-of 7.3.2.4,12.2,12.3,12.4 and 12.5.

6 Heatinput
Clause 4 of ISO/TS 21364-1:2021 applies.

6.1 General
ISO/TS 21364-1:2021, 6.1 applies.

6.2 Optajning the nominal heat input

ISO/TS 21364-1:2021, 6.2 applies, with the following additions.

6.2.1 Test of oven and compartment grill with a thermostat
The burner of an appliance with thermostat is tested under the following conditions:

— the burner is ignited and operated with the thermostat at full rate at normal pressure and with the
door closed or open to avoid cycling of the thermostat;

— measuring begins from ignition. For analogue meters, measuring terminates when the highest
number of complete revolutions have been made before the end of the fifth minute. The test shall be
finished before the thermostat starts cycling.

4 © IS0 2021 - All rights reserved
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Then the heat input is calculated under reference conditions according to ISO/TS 21364-1:2021

6.2.2 Test of oven and compartment grill without a thermostat

The burner of an appliance without a thermostat is tested under the following conditions:

021(E)

,6.3.

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

pressure for 10 min;

— measurement starts at the end of the tenth minute and finishes at the latest at the en

d of the

thirteenth minute, with a minimum measurement time of one minute or when the highest
of complete revolutions of the meter have been made before the end of the thirteenth mir
analogue meters, the measurement shall be taken over at least one complete revolugipn.

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

6.3 Measurements and calculations

IS0/ TS 21364-1:2021, 6.3 applies.

6.4 Obtaining the reduced heat input
ISO/TS 21364-1:2021, 6.4 applies with the following additions,

6.4.1 Requirement

IS0/ TS 21364-1:2021, 6.4.1 applies.

6.4.2 Test

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

6.4.3 Test of oven and compartment grill burner

'he reduced heat input shall be measured after the nominal heat input at the same conditid

hinute. If using analogue-meters, measurements shall be taken over at least one complete revo

]
t
regulation, the measurement shall be done after 30 minutes, with a minimum measurement tin
1
the analogue meter,

6.5 Total heat input
ISO/TS 2¥364-1:2021, 6.5 applies.

number
ute. For

6.3.

ns with

he oven door closed and the.gas control is changed to reduced rate. For appliances with therinostatic

e of one
ution of

7 - Heating

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

7.1 General

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

7.2 Operating conditions

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

© IS0 2021 - All rights reserved
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7.3 Heating tests
ISO/TS 21364-1:2021, 7.3 applies.

7.3.1 Requirement

ISO/TS 21364-1:2021, 7.3.1 applies.

7.3.2 Test under normal operation

ISO/TS 21364-1:2021, 7.3.2 applies.

7.3.2.1 | General

ISO/TS 21364-1:2021, 7.3.2.1 applies.

7.3.2.2 | Hob burner

ISO/TS 21364-1:2021, 7.3.2.2 applies.

7.3.2.3 | Electric hob elements

ISO/TS 21364-1:2021, 7.3.2.3 applies.

7.3.2.4 | Oven burner

ISO/TS 21364-1:2021, 7.3.2.4 applies.

7.3.2.5 | Electric oven

ISO/TS 21364-1:2021, 7.3.2.5 applies.

7.3.2.6 | Gas compartment grill

ISO/TS 21364-1:2021, 7.3.2.6 appliest

7.3.2.7 | Electric compartment grill

ISO/TS 21364-1:2021, 7.3.2<Dapplies.

7.3.2.8 | Gas griddle
ISO/TS 21364-1:2021, 7.3.2.8 applies.

7.3.2.9 | [Electric griddle

ISO/TS 21364-1:2021, 7.3.2.9 applies.

7.3.2.10 Gas surface grill
ISO/TS 21364-1:2021, 7.3.2.10 applies.

7.3.2.11 Electric surface grill
ISO/TS 21364-1:2021, 7.3.2.11 applies.

© ISO 2021 - All rights reserved
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7.3.2.12 Gas warming drawer

ISO/TS 21364-1:2021, 7.3.2.12 applies.

7.3.2.13 Electric warming drawer

ISO/TS 21364-1:2021, 7.3.2.13 applies.

7.3.2.14 Ovens or compartment grills operated in the forced convection mode

021(E)

dame way as ovens or grills with natural convection (see ISO/TS 21364-1:2021, 7.3.2.4 and\7/3.
with an average temperature of 210 °C instead of 230 °C at the centre of the compartment:

1.3.3 Simultaneous operation of oven burner and compartment gas grill burner

1.3.3.1 Requirement 1

At the end of Test 1 below, the temperature rise of accessible touchable surfaces shall meet th
ipndicated in 7.3.4.2.1, Table 1.

7.3.3.2 Test1l

The oven burner is operated at an average temperature“ef 200 °C in the centre of the ov|
temperature is maintained. The grill burner is operated:atfull rate.

71.3.4.2.2 applies.

.3.3.3 Requirement 2

1.3.1, Table 4.
71.3.3.4 Test2
\fter Test 1 the oven burher and gas grill burner that can be operated simultaneously are

ressure. Hob burnérs;’if any, are not operated.

rill burner is operated at full rate.

\fter ~h of operation or after the burner was shut off by an overheating safety device, if
emperatures are measured.

o N (010 W S | [ B e

(vens and compartment grills that can be operated in the forced convection mode are tested in the

D.6), but

ke values

bn. This

After 1 h of operation the temperatures are measured. For this test the measurement procg¢dure of

At the end of Test 2 below, the temperature rise shall meet the values indicated in ISO/TS 21364-1:2021,

upplied

vith reference gas agcording to the corresponding Table in ISO/TS 21364-1:2021, Annex A af normal

'he oven burnér)is operated up to an average temperature of 230 °C in the centre of the ovien. This
emperature iS"maintained, if this temperature cannot be obtained the control is set to full rjate. The

any, the

7.3.4 Temperatures of accidentally touchable surfaces

7.3.4.1 General

During the accidentally touchable surfaces temperature tests, if the front and side surfaces
temperature rises are measured using the probe of Figure 1 or any other measuring device gi
same results. For non-flat surfaces fine wire thermocouples are used.

are flat,
ving the

The probe is applied with a force of (4 £ 1) N to the surface in such a way that the best possible contact
between the probe and the surface is ensured. The temperature is read after stabilization of the

measuring device.
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The probe can be held in place using a laboratory stand clamp or similar device.

Key

1 adh
2 ther
3

4  poly
5 tinn

7.3.4.2

7.3.4.2.

During
values s

|

Dimensions in millimetres

¥

psive

bd copper disc diameter 5, 0,5 thick

I Requirement

pecified in Table 1.

carbonate tube, inside diameter 3, outside diameter 5

mocouple wires diameter 0,3 to IEC 60584-1:2013 type K (chrome alumel)
hanglle arrangement permitting contact force of (4 + 1) N, length (100 * 2)

Figure 1 — Surface temperaturé probe

Temperatures of accidentally touchable surfaces of ovens and compartment grills

the test below, the temperature rise of accidentally touchable surfaces shall not exceed th

Table 1 — Temperature rise limits for accessible surfaces

11°

Surface Temperature rise 4
K
Front surfaces of oven Other surfaces
doors

Metal aid painted netal 45 60
Coated fnetalc 50 65

Glass an(d ceranmtic 60 80
Plastic f aving a thickness exceeding 80 1002

0,4 mmP

material

apply

a2 The temperature rise limit of 100 K also applies for plastic material having a metal finish of thickness less than 0,1 mm.

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

¢ Metalis considered coated when a coating having a minimum thickness of 90 pm made by enamel or non-substantially
plastic coating is used

d The temperature rise of parts of pyrolytic-self-cleaning ovens, operating under cleaning conditions are 20 K in excess
of the temperature rise specified for other surfaces
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7.3.4.2.2 Test

021(E)

Ovens and compartment grills shall be adjusted as specified in ISO/TS 21364-1:2021, 5.5 and installed
according to ISO/TS 21364-1:2021, 5.6. Freestanding appliances shall be installed with a rear panel only.
The appliance is supplied with each reference gas at normal pressure according to the corresponding
Table in ISO/TS 21364-1:2021, Annex A.

All burners that can be operated at the same time in normal use are switched on. Hobs, griddles and
surface grills, if any, are operated in accordance with ISO/TS 21364-1:2021, 7.3.2.2, 7.3.2.8 and 7.3.2.10.

arming drawers and similar compartments, if any, are operated with the controls adjuste

d to the

H

ighest setting. All appliances, other than compartment grills, are operated for 60 min.

helf support closest to the vertical centre of the oven. The temperature in the centte-of thd
haintained at (200 £ 4) °C.

ompartment grill burner are operated for 30 min being operated for the last 30" min of the t
urner having means to reduce the heat input are operated for 15 min with)their controls adj
he highest setting and then for 15 min at a setting which reduces it to hatf-efthe nominal heat

rills provided with a rotating spit are also operated with the spit rotating for 60 min. If the g

rotating spit, the duration of the test is 60 min, with the contrels’set to give the most unfay
onditions specified in the instructions for use and maintenancé. The measurements are only
ut on surfaces for which temperature rise limits for the front.surface of oven doors apply.

f the oven has a compartment grill and the instructions fer use and maintenance state that fo
he door should be closed, the test is repeated but with-the oven operating in the grilling mode
ontrols set according to the instructions for use and niaintenance.

f the oven door is protected by a guard, the temperature rise limits in Table 1, specified for 4
urface of oven door, apply to the guard. If theguard is a detachable guard, the temperature ri
h Table 1, specified for other surfaces, apply*to parts of the oven door protected by the guard.

[emperature rises are not measured.gn:

are protected by a detachable guard;

— surfaces that are within 25 mm below the level of the cooking surface of hobs, surface g
griddles (Figure 2);

— surfaces that areabove the level of the cooking surface of hobs, surface grills and griddles (F|
Examples ofstich surfaces are backguards of the appliance, and vertical top section extens

— small parts such as oven vents, hinges and trims where the width of the accessible surfag
than< 0 mm;

— _surfaces within 10 mm of the edge of the oven door;

vens are operated without accessories. Only a grid shelf with a thermocouple is positiéonedl on the

oven is

bst. Grill
listed to
nput.

ven has
rourable
carried

grilling
vith the

he front
be limits

— surfaces that are inaccessiblé to'a 75 mm diameter probe having a hemispherical end, unless they

rills and

gure 2).
ons;

e is less

PPN EEEEC T ey 5
T SUpPpPOTTS:

P&
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1 2 3 45
)
A
[T
( J
Key
1 pan
2  panfupport
3 surfhce grill or griddle
4 coolfing surface
5 worktop

Figure 2 — Cooking surface of hobs, surface grills and griddles

7.3.4.3 | Temperatures of accidentally touchable surfaces of forced convection ovens and
compartment grills

7.3.4.3.1. Requirement

During the test below, the temperature rise of surfaces shall not€xcéed the values specified in 7.3.4.2.1,
Table 1.

7.3.4.3.2 Test

Ovens and compartment grills that can be operated;in the forced convection mode are tested in th
same way as ovens or grills with natural convection, but with an average temperature of 180 °C at th
centre df the compartment.

W

7.3.4.4 | Temperatures of accidentally-touchable surfaces of pyrolytic-self-cleaning ovens and
compaiftment grills

7.3.4.4.1 Requirement

The confact temperatures pf'the exterior surfaces of an appliance provided with pyrolytic-self-cleanin
oven or|pyrolytic-self-cleaning grill feature shall not exceed those specified in 7.3.4.2.1, Table 1 an
ISO/TS 21364-1:2021,7:3-1, Table 4 (except the temperatures for knobs and grips) when the appliance i
operatefl in the pyrolytic-self-cleaning mode. If no top surface is provided, this surface is considered t
extend 152 mm above the top edge of the compartment door(s).

O U =LUyY

During the testfor pyrolytic-self-cleaning ovens, the temperature rise of the surface of knobs and grip
shall not exceed the following values:

vl

— Metal and coated metal 55K
— Glass and ceramic, porcelain 65K
— Plastic having a thickness exceeding 0,4 mm, rubber or wood 80K

The temperature rises of knobs and grips associated with functions that cannot be performed during
the cleaning operation are not determined.

7.3.4.4.2 Test

The manufacturer shall specify the temperature and duration of the pyrolytic-self-cleaning mode.
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Prior to conducting this test, the appliance shall be adjusted to obtain the pyrolytic-self-cleaning
temperature.

This test shall be conducted according to 7.3.4 and ISO/TS 21364-1:2021, 7.3.2 except that the oven(s)
temperature shall be the pyrolytic-self-cleaning temperature.

If the appliance includes two compartments, a non-pyrolytic-self-cleaning compartment shall remain
inoperative during the test. Two pyrolytic-self-cleaning compartments shall be operated simultaneously,
if the controls permit such operation. If the controls do not permit simultaneous operation of the two
pyrolytic-self-cleaning compartments, individual tests shall be conducted on each compartment.

he appliance shall be operated through the longest cleaning cycle attainable by usingthe| control
ystem or until all contact temperatures of the exterior surfaces to be measuredare cpnstant,
hichever results in the shorter operating time. Points of expected maximum confact temperature
hall be monitored throughout the duration of the pyrolytic-self-cleaning mode.

1 ="

.3.4.5 Temperatures of accidentally touchable surfaces of a portable table-top oven an
ompartment grill

e

.3.4.5.1 Requirement

During the following test, the temperature rise of surfaces shall*not exceed the values spetified in
Table 2.

71.3.4.5.2 Test

The portable table-top oven or compartment grill is placed as specified in ISO/TS 21364-1:2021,
4.6.4 and is supplied with reference gas at normal-pressure according to the corresponding [Table of
ISO/TS 21364-1:2021, Annex A.

The appliance is operated without accessoties, with the exception of a grid with the thermocquple for
heasuring the centre temperature of thé compartment.

Hor an oven with a thermostat, the.control is positioned in order to obtain an average temperature of
400 °C at the centre of the compartment.

Hor an oven without a therniostat, the control is set to the highest position until a temperature jof about
400 °C is obtained at the-centre of the compartment. The control is then set to the position allowing a
temperature of 200 °C-to;be maintained.

(Dvens are operateduntil steady conditions are established or for 60 min, whichever is shorter.

The grill burneris operated for 30 min. A grill burner with means to reduce the heat input is dperated
fpr 15 min with the control adjusted to full rate position and then for 15 min at a setting which|reduces
if to half'of the nominal heat input.

If for a compartment grill the instructions for use and maintenance state that for grilling gthe door
ghdll be closed, the test is performed with the controls set according to the instructions for |use and
maintenance.

If the appliance is provided with a rotating spit, it is operated with the spit rotating for 60 min. The
controls are set to give the most unfavourable conditions specified in the instructions for use and
maintenance. The measurements are only carried out on surfaces for which temperature rise limits for
the front surface of the appliance door apply.

Temperature rises are not measured on the following surfaces (see Figure 3):
— surface on the oven door within 10 mm from the edge of the door (Zone 1)

— surfaces around the oven door within 10 mm from the left, right or lower edge of the door, or 25 mm
from the upper edge of the door (Zone 2)
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— surface within 25 mm of vents (Zone 3)

— underside surfaces and rear surfaces that are not accessible with test probe 41 of IEC 61032:1997,
the probe being applied with a force not exceeding 1 N.

Table 2 — Temperature rises for external surfaces of portable table-top appliances

Surface @ Temperature rise of external surfaces
Kb
Metal anipd painted metal 45
Coated :Letal e 55
Glass and ceramic 60
Plastic gnd plastic coating exceeding 0,4 mm ¢ d 65

a The following surfaces or elements shall not be taken into consideration:

Knobs orgrips including keypads, keyboards or other parts of the equipment that a user needs to touch'to operate or adjus
the equipment.

Surfacesjof heated compartments.

b When the required values are not met, the maximum temperature rise shall not be hiigher than two times the value
indicated and the symbol or the warning of 14.1.1.2 shall be fixed on the appliance.

¢ The temperature rise limit of plastic also applies for plastic material having a metalfinish of thickness less than 0,1 mm.

d When the thickness of the plastic coating does not exceed 0,4 mm, the tempetature rise limits of the supporting materia
apply.

e Metal if considered coated when a coating having a minimum thickness,of 90 pm made by enamel or non-substantially
plastic cqating is used.
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All dimensions in millimetres
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4 oven front surface

excluded area around vents (Zone 3)

7.4 Abnormal@peration

ISO/TS 21364>1:2021, 7.4 applies, with the following additions.

1.4.1 \>General

Figure 3 — Front view of appliance with identification of excluded areas

'he/temperature in the centre of the appliance shall not exceed 425 °C whenever the doo

opened. Glass in doors shall not be damaged.
7.4.2 Blocking of the cooling fan

7.4.2.1 Requirement

can be

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

ISO/TS 21364-1:2021, 7.4, Table 5. In addition, the requirement of 8.4.3 shall be verified.

© IS0 2021 - All rights reserved
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7.4.2.2

Test

The appliance is operated for 1 h or up to steady conditions, whatever is shorter, with one of the
reference gases according to the corresponding Table in ISO/TS 21364-1:2021, Annex A at nominal heat
input. Then the cooling fan is put out of service. The temperatures are measured after 10 minutes or
directly, if the appliance stops its operation when cooling fan is put out of service.

NOTE

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

more than 1 Kin 15 min.

7.4.3 |Failure of the thermostat

7.4.3.1

During
ISO/TS

7.4.3.2

The apy
referend
input, a
except f

NOTE
more thg

7.4.4

7.4.4.1

In the
temperd

NOTE

— taps
— gas
— flan

— ther

7.4.4.2

An app

Requirement

the following test, the temperature rise shall not exceed the values \\specified i
P1364-1:2021, 7.4, Table 5. In addition, the requirements of 8.4.3 shall be verified.

=

Test

liance is operated for 1 h or up to steady conditions, whatever is shorter, with one of thp
e gases according to the corresponding Table in ISO/TS 21364-1:2021, Annex A at nominal heat
nd then the thermostat is put out of service. The temperatures are measured after 10 minuteg,
br appliances for which the operation is stopped when the thérmostat is put out of service.

Steady conditions are deemed to have been achieved when thie measured temperatures do not vary by
n1Kin15min.

Temperature of components in abnormal forcéd convection mode

Requirement

following test temperature of safety“related components shall not exceed the maximum
ture specified by the component mamtfacturer.

Examples of safety related comporients are:
and cocks;
Fegulators;
e supervision devices;

mostats.

Test

iarfce* having a forced convection oven and/or grill is operated for 1 h or up to stead

conditid

D

ns,whatever is shorter. The test is performed with one of the reference gases according to th

corresponding Table in ISO/TS 21364-1:2021, Annex A, at nominal heat input at normal pressure and
with the convection fan blocked. The temperatures of the safety related components are measured.

8 Combustion

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

8.1 Measurement of all burners simultaneously

ISO/TS 21364-1:2021, 8.1 applies.

14
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8.2 Blocked combustion products outlet

ISO/TS 21364-1:2021, 8.2 applies.

8.3 Analysis of the combustion products

ISO/TS 21364-1:2021, 8.3 applies.

8.4 Ovens and compartment grills

021(E)

8.4.1 General

The appliance is tested with reference gas or limit gas according to the corresponding
ISO/TS 21364-1:2021, Annex A.

Hor sampling the products of combustion, a suitable sampling device, such as a‘tube, shall be us
ghall be taken to collect a representative sample of the combustion products) The appliance is 3
dccording to ISO/TS 21364-1:2021, 5.5 and installed according to ISO/TS,23364-1:2021, 5.6, but
the horizontal wooden panel or range hood above the appliance.

Hor testing the grill, the compartment door is open or closed according to the instructions for
paintenance.

8.4.2 Combustion with reference gas

8.4.2.1 Requirement

During the following test the CO concentrationin the air free and dry products of combuj
dalculated in ISO/TS 21364-1:2021, 8.3, shall.not exceed 0,1 % by volume.

8.4.2.2 Test

The appliance is supplied with each.reference gas at maximum pressure and full rate. After 1
dperation a sample of the combustion products is taken.

8.4.3 Combustion with(limit gas

8.4.3.1 Requirement

During the following test the CO concentration in the air free and dry products of combuj
dalculated indSO/TS 21364-1:2021, 8.3, shall not exceed 0,2 % by volume.

8.4.3.2<—~Test

[able in

ed. Care
djusted
without

use and

tion, as

b min of

tion, as

Full rate.

The appliance is supplied with the incomplete combustion limit gas at maximum pressure and

£ 1L H £ 3 1 £l L. 3 | faoratal
ILCT 1 U IIITIT UL U}JCI dllvll, da DClllllJlC Ul LU1IICT CULITUUSLIVUIL lJl UUUCLLS 15 LAdiTl1LL.

8.4.4 Simultaneous operation of oven and a compartment grill burner

8.4.4.1 Requirement

During the following test the CO concentration in the air free and dry products of combu
calculated in ISO/TS 21364-1:2021, 8.3, shall not exceed 0,2 % by volume.

© IS0 2021 - All rights reserved
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8.4.4.2 Test

Oven and grill burner are operated together at nominal heat input at maximum pressure with
incomplete combustion gas. After 15 min of operation, a sample of the combustion products is taken.

8.4.5 Combustion with fluctuation of the electrical supply

8.4.5.1 Requirement

During fhe following test the CU concentration in the air {ree and dry products of COmbustion ak
calculated in ISO/TS 21364-1:2021, 8.3, shall not exceed 0,2 % by volume.

8.4.5.2 | Test

ot

If fluctuptions of the main electrical voltage can have an influence on combustion of anybufner, the ted
is carridd out individually on each burner with one of the reference gases (see the corresponding Tabl
of ISO/TS 21364-1:2021, Annex A) at normal pressure.

D

The appliance being supplied with electricity at 1,10 times the maximum nominal voltage specifiefl
on the gppliance. The test is repeated with the appliance supplied with electricity at 0,85 times th
minimum nominal voltage. After 15 min of operation, a sample of the comblistion products is taken.

w

8.4.6 [Combustion under abnormal operation
8.4.6.1| Grill burner intended to be operated with the compartment door open

8.4.6.1.1 Requirement

=}

During the following test, the maximum CO concentration of the air-free and dry products of combustio
as calcullated in ISO/TS 21364-1:2021, 8.3, shall net exceed 0,2 % by volume. This requirement is als
met if, 15 min after closure of the door under each of the test conditions, the grill burner gas supply ha
been shyit-off.

v U

8.4.6.1.2 Test

If the grjll burner is intended to be dperated with the compartment door open it shall be tested with th
comparfment door closed.

1%

The test/is carried out withi-the appliance supplied with each reference gas at the corresponding normgl
pressurg. The test is carried out with the grill burner operated individually.

The testlis carried o1t first without any oven or grill accessories in place.

—

For a grfill in an-oven compartment the test is repeated with the oven or grill accessory supplied wit
the appliiance\that has the greatest area opposing the circulation of the products of combustion in plac
as closelas-possible to the middle of the oven, any detachable handle having been removed.

W

For a separate grill compartment the test is repeated with its grill accessory in place but only if it is
possible to close the grill compartment door when this accessory, any detachable handle having been
removed, is in place under the grill.

With the appliance at ambient temperature, the grill burner is ignited with its control at full rate and
then the compartment door is immediately closed.

After 15 min sampling the products of combustion begins. The test is continued for further 45 min,
or until the maximum CO concentration of the air-free and dry products of combustion is achieved,
whichever the shorter.
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If the grill burner flames have been extinguished before sampling begins open the compartment door
and re-ignite the burner and operate it for 10 min with its control at full rate. The compartment door
is then closed and after 15 min sampling of the products of combustion starts. The test is continued for
further 45 min, or until the maximum CO concentration of the air-free and dry products of combustion

is achieved, whichever the shorter.

For a grill burner with a low rate position, the test is repeated with the grill burner control adjusted to

low rate position.

In the case of a fixed rate grill burner, repeat the test at minimum supply pressure.

Qrevent closure of the grill door whilst the grill burner is in operation, the test is perforymed 1
door closed to the position allowed by this device.

8.5 Forced convection ovens or compartment grills

8.5.1 General

(vens and compartment grills that can be operated in the forced convection mode shall fulfil {
df 8.4 also in this mode.

Where the appliance has a factory-fitted means that does not rely on user for its operation tg pllysically

vith the

he tests

(vens and compartment grills that can be operated in the forced convection mode only, shall
tlests of 8.4 with the forced convection fan not working:

Ignition, cross-lighting and flame stability

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

.1 General

ISO/TS 21364-1:2021, 9.1 applies:

.2 Movement of oven/grill door or cabinet door

ISO/TS 21364-1:2021§912 applies.
.3 Oven and)compartment grill burner

.3.1 General

veris'and compartment grills are tested with reference gas or limit gas according to the corres

8.5.2 Abnormal forced convection mode of forced convection ovens or compartment gri‘rls

ulfil the

ponding

dble in ISO/TS 21364-1:2021, Annex A without accessories.

Compartment grills are tested with the door open and/or closed as specified in the instructions for use

and maintenance.

© IS0 2021 - All rights reserved
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9.3.2 Cold conditions
9.3.2.1 Ignition

9.3.2.1.1 Requirement

During the following test correct ignition is checked. After ignition, a smooth cross lighting shall occur
within 6 s. A slight tendency to flame lift is permitted but flames shall be stable within 60 s after
ignition. The test shall be repeated five times. At least four ignition attempts shall be successful.

9.3.2.1.2 Test

p =]

The test is started from cold conditions (see ISO/TS 21364-1:2021, 5.4). Each of the burners.is|supplie
with ea¢h reference gas at normal pressure and ignited at full rate or at the ignition position defined by
the manufacturer, if any.

9.3.2.2 | Lightback

9.3.2.2.1 Requirement
During the following test sequence there shall be

— no ¢xtinction or light back by turning the control from full rate‘\to low rate. Full extinction of th
burper is allowed provided that the flame supervision device/ctits the gas flow to the burner;

D

— asthble flame when turning the control from low rate téfull rate.

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

9.3.2.2.2 Test

jwm

The tesf is started from cold conditions (see ISO/TS 21364-1:2021, 5.4). Each of the burners is supplie
with ea¢h reference gas at normal pressurefand ignited at full rate or at the ignition position defined by
the maIfacturer, if any.

The conjtrol 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 shall be allowed provided the flame supervision devic
cuts the|gas flow. After 4s the-control is turned back to full rate. There shall be a stable flame. Then th
burner is turned off.

T

9.3.2.3 | Flame lift

9.3.2.3.1 Requirement

During thefollowing test correct ignition is checked. After ignition, a smooth cross lighting shall occul
within ¢ ‘sDA slight tendency to flame lift is permitted but flames shall be stable within 60 s aft
ignition. The test shall be repeated five times. At least four ignition attempts shall be successful.

9.3.2.3.2 Test

The test is started from cold conditions (see ISO/TS 21364-1:2021, 5.4). Each of the burners is supplied
with flame lift limit gas at maximum pressure and ignited at full rate or at the ignition position defined
by the manufacturer, if any.
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9.3.3 Hot conditions
9.3.3.1 Lightback

9.3.3.1.1 Requirement

During the following test sequence there shall be

021(E)

— no extinction or light back by turning the control from full rate to low rate. Complete extinction of

the burner 1s allowed provided that the I[lame supervision device Cuts the gas I1ow to the b

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

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

9.3.3.1.2 Test

dperated until hot conditions (see ISO/TS 21364-1:2021, 5.4) are reached,

The control is turned from full rate to low rate in a time of approxiniately 1 s. No extinction or li

qupervision device.

The control is then turned to off position. The burnerdstignited again immediately after ¢
gxtinction of the flame at full rate or at the ignition position defined by the manufacturer, if}
ljght back shall occur. The control is then turned to off\position.

9.4 Forced convection ovens or compartment grills

9.4.1 General

(vens and compartment grills that-¢an be operated in the forced convection mode shall f
requirements of 9.3.

9.4.2 Abnormal operation'of forced convection ovens or compartment grills

fequirements of 9.3 with the forced convection fan not working.
9.5 Simultanéous operation of the oven burner and a compartment grill burner

9.5.1 General

TheAappliance is supplied with each reference gas according to the corresponding 1

Irner;

The burner is supplied with light back limit gas at minimum pressure. The burner is ignited and

bht back

ghall occur. Complete extinction is allowed when the gas supply:to-the burner is shut off by the flame

omplete
any. No

nlfil the

(vens and compartment-grills that can be operated in the forced convection mode only, shall fulfil the

able in

ISO/TS 21364-1:2021, Annex A and installed according to ISO/TS 21364-1:2021, 5.6 and tested

without

accessories.

Hot and cold ignition tests with AC supplied systems are performed at a reduced voltage of 0,85 times

the lowest nominal voltage. Battery ignition systems are tested at nominal voltage.

© IS0 2021 - All rights reserved

19


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

9.5.2 Cold conditions
9.5.2.1 Ignition

9.5.2.1.1 Requirement

During the following test correct ignition is checked. After ignition, a smooth cross lighting shall occur
within 6 s. A slight tendency to flame lift is permitted but flames shall be stable within 60 s after
ignition. The test shall be repeated three times. At least two ignition attempts shall be successful.

9.5.2.1.2 Test

The testlis started from cold conditions (see ISO/TS 21364-1:2021 1, 5.4). Each of the burners.issupplie
with eafh reference gas at normal pressure and ignited. Both burners have to be ignited.in full rat
position| or low rate, if no ignition position is marked. Both burners shall be ignited simultaneously,
possiblg by design.

—n (D=L

9.5.2.2 | Lightback

9.5.2.2.1 Requirement
During the following three test sequences there shall be

— no ¢xtinction or light back by turning the control(s) from fullrate to low rate. Full extinction of th
burper is allowed provided that the flame supervision device cuts the gas flow to the burner;

9%

— asthble flame after turning back to full rate.

Each teqt sequence shall be repeated five times. All tests shall be successful.

9.5.2.2.2 Tests

The tesfs are started from cold conditiods (see ISO/TS 21364-1:2021, 5.4). Each of the burners i
supplied with each reference gas at normal pressure and ignited.

9.5.2.2.2.1 Test1

The controls of both the oven,burner and the grill burner are turned from full rate to low rate in
time of aipproximately 1 s, No extinction or light back shall occur. Full extinction of the burner shall b
allowed|provided the flame supervision device cuts the gas flow. After 4 s the controls are turned bac
to full rgte. There shalkbe stable flames. Then the burners are turned off.

N (D W

9.5.2.2.2.2 Test2

The ovep control is turned to full rate. The control of the grill burner is turned from full rate to low rat
in a tim¢ ofapproximately 1 s. No extinction or light back shall occur. Full extinction of the burner sha
be allowed provided the flame supervision device cuts the gas flow. After 4 s the control is turned bac
to full rate. There shall be stable flames. Then the burners are turned off.

AN e (D

9.5.2.2.2.3 Test3

The grill control is turned to full rate. The control of the oven burner 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 shall
be allowed provided the flame supervision device cuts the gas flow. After 4 s the control is turned back
to full rate. There shall be stable flames. Then the burners are turned off.

20 © IS0 2021 - All rights reserved


https://standardsiso.com/api/?name=f0378bdfdd46774bb7a8fc6dd45af886

ISO/TS 21364-22:2021(E)

9.5.2.3 Flame lift

9.5.2.3.1 Requirement

During the following test, correct ignition is checked. After ignition, a smooth cross lighting shall
occur within 6 s. A slight tendency to flame lift is permitted but flames shall be stable within 60 s after
ignition.

Each test shall be repeated three times. At least two ignition attempts shall be successful.

9.5.2.3.2 Test

Hach test is started from cold conditions (see ISO/TS 21364-1:2021, 5.4). Each of the burners is $upplied
vith flame lift limit gas at maximum pressure.

=

The following tests are carried out:

Oven burner and grill burner at full rate;

Q)

b. Oven burner at low rate and grill burner at full rate;
d. Oven burner at full rate and grill burner at low rate;

d. Oven burner and grill burner at low rate;
9.5.3 Hot conditions
9.5.3.1 Light back

9.5.3.1.1 Requirement
During the following three test sequencesthere shall be

1 no extinction or light back by tutning the control(s) from full rate to low rate. Full extincti¢n of the
burner is allowed provided that the flame supervision device cuts the gas flow to the burngr;

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

Hach test sequence shall'hé repeated five times. All tests shall be successful.

9.5.3.1.2 Tests

The burners<are’supplied with light back limit gas at minimum pressure. The burners are ignjted and
qperated until hot conditions (see ISO/TS 21364-1:2021, 5.4) are reached.

9.5.3.1.2.1 Test1l

‘hC LUlltl U}D Uf buth thc UVvUell bul IICT aud thC 51 l}]l bul IICI dI'T ‘I:Lll llCd fl UIll f\.l}} 1atc tU IUVV late in a
time of approximately 1 s. No extinction or light back shall occur. Full extinction of the burner shall be
allowed provided the flame supervision device cuts the gas flow. Then the controls are turned to the
off position. The burners are ignited immediately again. No light back shall occur. The controls are then
turned to the off position.

9.5.3.1.2.2 Test2
The oven control is turned to full rate. The control of the grill burner 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 shall
be allowed provided the flame supervision device cuts the gas flow. Then the controls are turned to the
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off position. The burners are ignited immediately again. No light back shall occur. The controls are then
turned to the off position.

9.5.3.1.2.3 Test3

The grill control is turned to full rate. The control of the oven burner 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 shall
be allowed provided the flame supervision device cuts the gas flow. Then the controls are turned to the
off position. The burners are ignited immediately again. No light back shall occur. The controls are then

turned totheoff positiom:

9.5.4 |Movement of oven door or cabinet door during simultaneous operation

The clau

9.6 Ig

9.6.1 |[Requirement

During
self-cleq
at pyrol

9.6.2

The tes
reached

Prior td

pyrolytic-self-cleaning temperature will be obtained:

In the e
being ug

These t¢
of all py

10 Ac¢umulation of unburnt gas and leak tightness

Clause 1

10.1 A
ISO/TS

se of ISO/TS 21364-1:2021, 9.2 is repeated with both burners in operation.

nition test of pyrolytic-self-cleaning oven and compartment grills

he following test the ignition of the surface cooking part of appliance provided with a pyrolytid
ning oven or pyrolytic-self-cleaning grill features shall not be adversely affected by operatio
ytic-self-cleaning temperature.

=}

Test

[ specified in ISO/TS 21364-21:2021, 9.3.2.2 shall "be conducted after the oven or grill ha
the manufacturer's specified pyrolytic-self-cleaning temperature.

vi

conducting these tests, the appliance shall' be adjusted so the manufacturer's specified

-

vent the appliance is designed so that any burner or combination of burners is not capable d
ed during the cleaning cycle, this.biirner(s) shall not be subject to these tests.

sts shall be conducted prior to'the conduct of any cleaning tests and repeated after the condudt
rolytic-self-cleaning tests.

0 of ISO/TS 21364-1:2021 applies.

ccumulation of unburnt gas

p1364>1:2021, 10.1 applies.

10.2 Leakage

ISO/TS 21364-1:2021, 10.2 applies.

10.3 Leak tightness of the appliance

ISO/TS 21364-1:2021, 10.3 applies.

10.4 Spillage of un-burnt gas inside the appliance

ISO/TS 21364-1:2021, 10.4 applies with the following additions.

22
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10.4.1 Requirement

ISO/TS 21364-1:2021, 10.4.1 applies.

10.4.2 Test

ISO/TS 21364-1:2021, 10.4.2 applies.

10.4.3 Accumulation of unburnt LPG

I
i
1
]

1

]

urners shall be designed so that in the case of release of unburnt gas, this gas can escape’o
ppliance without risk of accumulation.

|1 Construction
lause 11 of ISO/TS 21364-1:2021 applies with the following additions.

1.1 General

50/TS 21364-1:2021, 11.1 applies.

1.2 Materials

50/ TS 21364-1:2021, 11.2 applies.

| 1.3 Gas inlet connections

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

1.4 Conversion to different gases

50/TS 21364-1:2021, 11.4 appliés.

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

50/TS 21364-1:2021; 115 applies.

1.6 ApplianeeS’'that enable the user to program the start or the end of the cookin

50/ TS 21364°1:2021, 11.6 applies.

1.7 ‘Gompartment for one gas cylinder

I

or appliances capable of using third family gases (LPG), the space situated under the overior grill

t of the

B cycle

SO/TS 21364-1:2021 11 7 applies

11.8 Touch controls

I

SO/TS 21364-1:2021, 11.8 applies.
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11.9 Door lock at high temperature

11.9.1 Requirement

Ovens that reach a temperature above 350 °C in full rate position shall be equipped with a door lock
that prohibits access to the inside of the compartment as long as this temperature is attained. This
requirement is checked during the following test.

11.9.2 Test

Temperature readings shall be obtained using thermocouples as required by ISO/TS 21364-1:2021,
5.6.1. The thermocouple is in the centre of the oven.

The buyner is ignited and operated at full rate at normal pressure. When the temperatGre’reachef
350 2C dheck manually that the door is locked.

11.10 Appliances having pyrolytic-self-cleaning ovens and compartment grills

11.10.1{Door locking means for pyrolytic-self-cleaning oven and compartment grills

Doors groviding access to pyrolytic-self-cleaning ovens or pyrolytic-self-Cleaning grills, or to othelr
comparfments involved in the pyrolytic-self-cleaning mode, shall have fneans that will lock the doors at
pyrolytic-self-cleaning cycle temperatures in excess of 350 °C.

T

The locking means shall be interlocked with the pyrolytic-self-cleaning cycling operation. The lockin
means ghall not interfere with normal oven and grill cookingoperations.

P

)

Components of door lock mechanisms that are temperattire actuated shall withstand 100000 cycles @
thermall operation without mechanical or electrical failure. The calibration temperature of the devicg,
after coptinued operation, shall not vary more that’#+ 10 % of the calibration temperature before th
continu¢d operation test.

D

Components of door lock mechanisms that-are manually or electrically actuated prior to placing th
appliange in a pyrolytic-self-cleaning cycleshall withstand 3000 cycles of operation without mechanic3
or electtical failure.

14°

—

11.10.2[Temperature limiting means for pyrolytic-self-cleaning ovens and compartment grills

11.10.2{1 General

w

A pyrolytic-self-cleaning oven or pyrolytic-self-cleaning grill shall be provided with means to limit th
oven or|grill comparfment temperature to the manufacturer's specified cleaning temperature. Thi
may be accomplished either by the operating thermostat or by a separate control.

vi

11.10.212 Requirement

During the test below the Iimiting means shall operate to control the temperature at or below the
manufacturer's specified cleaning temperature.

11.10.2.3 Test

The cleaning cycle shall be started and, after the compartment has attained a steady condition
temperature, the input rate shall be increased by an increase in manifold pressure or other convenient
means.

Temperature readings shall be obtained using thermocouples as required by ISO/TS 21364-1:2021,
5.6.1.
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11.10.3Vapour combustion or flash-out during the pyrolytic-self-cleaning cycle

11.10.3.1 Requirement

Any burning of combustible vapours during the pyrolytic-self-cleaning mode shall be contained within
the oven or grill compartment or flue-way and be safely vented and shall not cause damage to the
appliance under the conditions of test specified below.

There shall be no burning of combustible vapours outside the appliance or any visible damage to the

Aannliancn
qpPprattees

11.10.3.2 Test

A grid of five parallel-connected thermocouples shall be located in the oven. Oven température|shall be
gpecified as measured, using thermocouples as required by ISO/TS 21364-1:2021,5.6.1.

Rrior to conducting this test, the appliance shall be adjusted to the manufacturer's specified tleaning
emperature that will be obtained.

ot

park electrodes shall be located within the oven or separate grill.\compartment in the f¢llowing
pproximate locations: one so it is centred in the compartment (40-+-2) mm above the bottpm rack
vhen the rack is in the lowest position, one (100 + 2) mm above the compartment bottom in the area
Vhere the flue gases enter the compartment, one centred in thé.compartment, and one (25 * 2) mm in
ront of the centre of the flue outlet. These spark electrodes-shall be wired in series and conne¢ted to a
uitable spark transformer.

N < = o) [N

oy

\n additional spark electrode shall be located at the flue outlet.

These tests shall be conducted with reference gas according to the corresponding Table in
ISO/TS 21364-1:2021, Annex A at normal pressure and nominal heat input.

A 0,07 kg test load, consisting of a mixture of 2/3 beef gravy and 1/3 hydrogenated vegetable oil by
weight, shall be applied to all interior pyrelytic-self-cleaning compartment surfaces (excluding burners,
radiants, and racks).

The appliance shall be placed in‘eperation and the load baked on at a temperature of (290 + 2) °C for
1,5 h. This procedure shall he\xrepeated two additional times, cooling between loadings. After { total of
(0,21 kg are baked onto the compartment surfaces and the appliance is cooled to room temperature, the
dleaning cycle shall be stapted.

The spark electrodésat the vent outlet and inside the compartment shall be energized at 5 °C increments
qf compartment temperature until the temperatures reach steady conditions and at 2 min iptervals
during the remaijhing portion of the cleaning cycle.

11.10.4Flue gas temperatures of pyrolytic-self-cleaning ovens and compartment grills

1110.4.1 Requirement 1

In the following test the flue temperatures of a pyrolytic-self-cleaning oven or pyrolytic-self-cleaning
grill designed to be connected to an external venting system shall not exceed (266 + 1) K above room
temperature when the oven or grill is operating during the cleaning cycle.

11.10.4.2 Test 1

A (1,2 £ 0,05) m length of vertical vent pipe of the proper size to accommodate the flue outlet shall be
attached to the flue outlet. The flue gas temperature shall be measured by a temperature indicating or
recording device and nine thermocouples placed in a plane perpendicular to the axis of the flue outlet in
the vent pipe at a point of (150 *+ 2) mm above the outlet from the draft hood. One of the thermocouple
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