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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

EQOREWORD

1) [The International Electrotechnical Commission (IEC) is a worldwide organization for standardization compriging
pll national electrotechnical committees (IEC National Committees). The object of IEC is to™pronote
nternational co-operation on all questions concerning standardization in the electrical and electronic fields| To
his end and in addition to other activities, IEC publishes International Standards, Technical ‘Specificatipns,
Technical Reports, Publicly Available Specifications (PAS) and Guides (hereafter referred to as ‘|EC
Publication(s)”). Their preparation is entrusted to technical committees; any IEC National Committee interegted
n the subject dealt with may participate in this preparatory work. International, governmental and non-
jovernmental organizations liaising with the IEC also participate in this preparations, I[EC collaborates clogely
ith the International Organization for Standardization (ISO) in accordance with ,cenditions determined by
pgreement between the two organizations.

2) [The formal decisions or agreements of IEC on technical matters express, as nearly as possible, an internatipnal
consensus of opinion on the relevant subjects since each technical committee has representation from all
nterested IEC National Committees.

3) JEC Publications have the form of recommendations for international’use and are accepted by IEC Natipnal
Committees in that sense. While all reasonable efforts are made¢toneénsure that the technical content of [[EC
Publications is accurate, IEC cannot be held responsible for the way in which they are used or for [any
Mmisinterpretation by any end user.

4) In order to promote international uniformity, IEC NationahCommittees undertake to apply IEC Publicatjons
ransparently to the maximum extent possible in their “dational and regional publications. Any diverggnce
between any |IEC Publication and the corresponding national or regional publication shall be clearly indicateld in
he latter.

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

6) (Al users should ensure that they have the\atest edition of this publication.

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

8) Attention is drawn to the\Normative references cited in this publication. Use of the referenced publications is
ndispensable for the"Correct application of this publication.

9) Attention is drawn, to the possibility that some of the elements of this IEC Publication may be the subjeqt of
patent rights. IEC.shall not be held responsible for identifying any or all such patent rights.

This redline version of the official IEC Standard allows the user to identify the changes
made to)the previous edition. A vertical bar appears in the margin wherever a change
has$‘been made. Additions are in green text, deletions are in strikethrough red text.
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International Standard IEC 60335-2-14 has been prepared by IEC technical committee 61:
Safety of household and similar electrical appliances.

This sixth edition cancels and replaces the fifth edition published in 2006, its Amendment 1

(20

08) and its Amendment 2 (2012). This edition constitutes a technical revision.

The principal changes in this edition as compared with the fifth edition of IEC 60335-2-14 are
as follows (minor changes are not listed):

requirements for noodle makers with a mixing function have been introduced (3.1.9.1

16,

Th
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Fufll information on the voting for the approval ofhis’ standard can be found in the report

TT.7.118, 19.1T03);

requirements for appliances having a feed screw or auger have been changed (20-106);
the definition of normal operation has been changed (3.1.9);

the method of carrying out the heating test has been changed (11.7);

the requirement in 20.114 has been modified to align with the test specification;

some notes in Subclauses 5.2, 11.7.107, 11.7.110, 11.7.116, 20103, 20.107, 20.1
20.117, 20.119, 25.14, and Annex AA were converted to normativestext.

e text of this standard is based on the following documents:
FDIS Report op’yoting
61/5136/FDIS 61/5%72/RVD

ng indicated in the above table.
s publication has been drafted in accordance with the ISO/IEC Directives, Part 2.

s part 2 is to be used in conjunction with the latest edition of IEC 60335-1 and
endments. It was established on-<the basis of the fifth edition (2010) of that standard.

[E 1 When “Part 1” is mentioned in-this standard, it refers to IEC 60335-1.

s part 2 supplements ‘or modifies the corresponding clauses in IEC 60335-1, so as

far as is_reasonable. When this standard states "addition", "modification" or "replaceme
relevant_text in Part 1 is to be adapted accordingly.

[E<2" , The following numbering system is used:

on

ts

to

vert that publication ‘into the IEC standard: Safety requirements for electric kitchen
majchines.

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

nt",

subclauses, tables and tigures that are numbered starting from TUT are additional to those In Fart T1;

unless notes are in a new subclause or involve notes in Part 1, they are numbered starting from 101, including

those in a replaced clause or subclause;

additional annexes are lettered AA, BB, etc.

NOTE 3 The following print types are used:

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

notes: in small roman type.

Words in bold in the text are defined in Clause 3. When a definition concerns an adjective,
the adjective and the associated noun are also in bold.
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The committee has decided that the contents of this publication will remain unchanged until
the stability date indicated on the IEC website under "http://webstore.iec.ch” in the data

related to the specific publication. At this date, the publication will be

e reconfirmed,
e withdrawn,
e replaced by a revised edition, or

e amended.

org@nizations may need a transitional
ich to make products in accordance with the new requirements and to equip themselves for conducting ne
revised tests.

period following publication of a new, amended or revised IEC publication in

ting

vV or

It i§ the recommendation of the committee that the content of this publication be adopted for ‘implementation

natipnally not earlier than 12 months or later than 36 months from the date of publication.
The following differences exist in the countries indicated below.

— |[3.1.9: Different loads are used (USA).
— [11.7: The operating times are different (USA).

— [19.7: The test is applicable to all appliances and the tests'6f19.101 and 19.102 are
applicable (USA).

— [Clause 20: Many of the tests are different (USA).

— [22.103: The test is not conducted (USA).

— [22.104: The specified probe is not applied to_knife sharpeners (USA).
— 124.1.3: Switches are required to have 6000 ¢cycles of operation (USA).
— |25.5: Type Z attachment is allowed for all ‘appliances (USA).

— [25.14: The test is not conducted (USA).

hot

IMPORTANT - The “colour inside” logo on the cover page of this publication indica
thdt it contains colours which.are considered to be useful for the correct understand
of jts contents. Users should’ therefore print this publication using a colour printer.

fes
ng
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INTRODUCTION

It has been assumed in the drafting of this International Standard that the execution of its

pro

visions is entrusted to appropriately qualified and experienced persons.

This standard recognizes the internationally accepted level of protection against hazards such
as electrical, mechanical, thermal, fire and radiation of appliances when operated as in
normal use taking into account the manufacturer's instructions. It also covers abnormal
situations that can be expected in practice and takes into account the way in which
electromagnetic phenomena can affect the safe operation of appliances.
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thelre is compatibility with the wiring rules when the appliance is connected tothe sup

s standard takes into account the requirements of IEC 60364 as far as possible,'so t

ns. However, national wiring rules may differ.

n appliance within the scope of this standard also incorporates functionsjthat are cove
another part 2 of IEC 60335, the relevant part 2 is applied to each function separately,

ount.

en a part 2 standard does not include additional requirements to cover hazards dealt v
Part 1, Part 1 applies.

[E 1 This means that the technical committees responsible for thg'part 2 standards have determined that
necessary to specify particular requirements for the appliance in question over and above the gen
irements.

s standard is a product family standard dealing with the safety of appliances and ta
cedence over horizontal and generic standards covering the same subject.

[E 2 Horizontal and generic standards covering a hazard are not applicable since they have been taken
Sideration when developing the general and~particular requirements for the IEC 60335 series of standards.
mple, in the case of temperature requirentents for surfaces on many appliances, generic standards, such
13732-1 for hot surfaces, are not applicable in addition to Part 1 or part 2 standards.

appliance that complies wjth-the text of this standard will not necessarily be considereg
hply with the safety principles of the standard if, when examined and tested, it is foung
e other features that impair the level of safety covered by these requirements.

appliance employing materials or having forms of construction differing from those detai
he requirements) of this standard may be examined and tested according to the inten
requirements~and, if found to be substantially equivalent, may be considered to com
n the standard.

hat
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as

as is reasonable. If applicable, the influence of one function on,the” other is taken into
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

Scope

Thigcrause of Part 15 reptaced by the folfowing.

Th
sim

NO

Ap

ilar purposes, their rated voltage being not more than 250 V.

[E 101 Examples of appliances that are within the scope of this standard are
bean slicers;

berry-juice extractors;

blenders;

can openers;

centrifugal juicers;

churns;

citrus-fruit squeezers;

coffee mills not exceeding 500 g hopper capacity;
cream whippers;

egg beaters;

food mixers;

food processors;

grain grinders not exceeding 3 | hopper capacity;

graters;

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

knives;

mincers;

noodle makers;

potato peelers;

shredders;

sieving machines;

slicingsmachines.

bliances intended for normal household and similar use and that may also be used

lay

s part of IEC 60335 deals with the safety of electric kitchen machines for houséhold and

by

men In shops, In light indusitry and on farms, are within the scope of this standard.

However, if the appliance is intended to be used professionally to process food for
commercial consumption, the appliance is not considered to be for household and similar use

onl

y.

NOTE 102 Use of a kitchen machine in bed and breakfast premises, for example, is considered to be household

use

As far as is practicable, this standard deals with the common hazards presented by
appliances which are encountered by all persons in and around the home. However, in
general, it does not take into account

the-use-of apphlances-byyoung-childrenorinfirm persons (including children) whose

e physical, sensory or mental capabilities; or
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e lack of experience and knowledge

prevents them from using the appliance safely without supervision or instruction;

children playing with the appliance-by-young-children.

NOTE 103 Attention is drawn to the fact that

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

necessary,

in many countries additional requirements are specified by the national health authorities, the national

authorities responsible for the protection of labour and similar authorities.

Th

E-T04— This Standard does not apply 1o

slicing machines having a circular knife the blade of which is inclined at an angle exceeding 45° to the verti
food waste disposers (IEC 60335-2-16);

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

kitchen machines intended for commercial purposes (IEC 60335-2-64);

kitchen machines intended for industrial purposes;

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

Normative references
s clause of Part 1 is applicable except as follows.

Hition:

cal;

bf a

IE(
ma
Sheé

IE(
ma
Sheé

3

Th

terials — Part 505: dMechanical tests — Elongation at low temperature for insulations 4§
baths

Terms and definitions

s clause of Part 1 is applicable except as follows.

3.1

llic

60811-504:2012, Electric and \eptical fibre cables — Test methods for non-metd
terials — Part 504: Mechanicalests — Bending tests at low temperature for insulation gnd
baths

60811-505:2012, Eléekcttic and optical fibre cables — Test methods for non-metg

llic
hnd

9 Pnplnhnmnnf'

normal operation
operation of the appliance under the conditions specified in 3.1.9.101 to 3.1.9.119,erat rated
power-input-if-thisis-more—unfavourable followed by operation with the most unfavourable

loa

d indicated in the instructions.

NOoTE—104 If the conditions are not specified, the appliance is operated with the m
unfavourable load indicated in the instructions.

ost
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3.1.9.101 Berry-juice extractors are fed with 1 kg of berries, such as currants, gooseberries
or grapes. Pushers are pressed with a force of 5 N against the berries.

3.1.9.102 Food blenders are operated with the bowl filled to its maximum indicated level
with a mixture comprising two parts by mass of soaked carrots and three parts water. If this
level is not indicated, the bowl is filled to two-thirds of its total capacity. The carrots are
soaked in water for 24 h and cut so that the dimensions of the pieces do not exceed 15 mm. If
thel bowl is not provided, a cylindrical bowl is used which has a capacity of approximately|1 |
and an inner diameter of approximately 110 mm.

Liquid blenders are operated with water instead of the mixture.

3.1FI;9.103 Can openers are operated with cans of tinned steel having.-a diameter| of
approximately 100 mm.

3.1.9.104 Cenirifugal Juicers are operated with carrots that have,been soaked in water|for
approximately 24 h. 5 kg of soaked carrots are gradually fed_into juicers having separpte
ouflets for the juice and residue. Other juicers are fed with batches of 0,5 kg of carrots, unlg¢ss
othlerwise indicated in the instructions. Pushers are pressed\with a force of 5 N against the
cafrots.

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

3.1.9.106 Churns are filled with a mixturelef eight parts by mass of heavy cream and ¢ne
pait of buttermilk. The quantity of the mixture is the maximum that allows the churn to operpte
without spillage.

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

3.1.9.108 Coffee mills -having a separate container for collecting the ground coffee pre
operated with the hopper filled with roasted coffee beans.

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

Note 1 to_entry: If necessary, the coffee beans are conditioned for 24 h at a temperature of 30 °C + 2 °C and a
relative humidity of {60 % + 2} %.

+h o HH
urc puoritivi

Cohtrot " $ 4
ORtrors—&are—Setto

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

3.1.9.110 Food mixers with beaters for mixing cake batter are operated with the beater
blades as close as possible to the bottom of a bowl containing dry sand having a grain size
between 170 um and 250 um. The height of the sand in the bowl is approximately 80 % of the
length of the effective part of the beater.

Food mixers with kneaders for mixing yeast dough are operated with the kneaders in a bowl
filled with a mixture of flour and water.
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Note 1 to entry: The flour has a protein content of {10 % + 1} %, based on a negligible water content of the flour
and without chemical additives.

Note 2 to entry: In case of doubt, the flour is more than two weeks but less than four months old. It is stored in
plastic bags with as little air as possible.

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

Note 3 to entry: In case of doubt, the quantity of water is 1,2 times that necessary for the consistency of the
mixture to be 500 Brabender units at 29 °C + 1 °C, measured using a farinograph.

For hand-held food mixers, the kneaders are moved in a figure-of-eight movement at_a\ rpte
of 10 to 15 movements per minute. The kneaders are to touch the wall of the bowl at opposite
points and be in contact with the bottom of the bowl. If a bowl is not provided, a bowl s uged
that has a height of approximately 130 mm and an inner diameter of approximatelyd70 mn at
th%:top, tapering down to approximately 150 mm at the bottom. Its inner surface is smopth
and the wall and bottom blend smoothly.

3.1.9.111 Food processors are operated as specified for food mixers with kneaders [for
miXing yeast dough. However, the quantity of the mixture is thesmaximum stated in the
insfructions. If an accessory rotating at high speed is used to prepare’ the dough, only 60 g of
water is used for each 100 g of flour.

Note 1 to entry: In case of doubt when using an accessory rotating atvhigh speed, the quantity of water is that
necessary for the consistency of the mixture to be 500 Brabendef< units at 29 °C + 1 °C, measured using a
farihograph.

Notg 2 to entry: If instructions for mixing yeast dough are not provided, the food processor is operated using|the
recipe which results in the most unfavourable conditions.

3.1.9.112 Grain grinders are operated with the‘hopper filled with wheat, controls being se} to
the| position resulting in the smallest grain size.

Note 1 to entry: If necessary, the wheat is, conditioned for 24 h at a temperature of 30 °C = 2 °C and a relgtive
hunjidity of {60 % + 2} %.

Notg 2 to entry: Corn is used instead of\wheat when instructions state that it can be ground.

3.119.113 Ice-cream machines are operated with a mixture of 60 % water, 30 % sugar, § %
IenE(on juice and 5 % beaten egg white by mass. The quantity of the mixture is the maximum

stafted in the instructions. If there is no stated maximum, the container will be filled up to the
ma|

imum capacity.
Removable elements for cooling ice cream are pre-cooled for 24 h at —20 °C + 5 °C.

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

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

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

Note 1 to entry: Salami is a suitable hard sausage.

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

3.1.9.115 Mincers are fed with sinewless, boneless and fatless beef that has been cut into
pieces approximately 20 mm x 20 mm x 60 mm. Pushers are pressed with a force of 5N
against the meat.

Note 1 to entry:

for 2 min.

3.1
wh
pre

No
bei
mi

Ha

) Nood no m a¥al

eat flour, 1 egg (approximately 55 g), 15 ml cooking oil and 45 ml water. Pushers
ssed with a force of 5 N against the dough.

pdle makers with a mixing function are fed with wheat flour and water in turq 32 g wg
hg used for each 100 g of wheat flour unless the instructions specifyfa ;more sev
ture. The quantity of the mixture is the maximum stated in the instructions

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

hd-held potato peelers are operated by peeling potatoes;

3.1
in

0,5
car

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

3.1.9.119 Bean slicers, knife sharpenefs; sieving machines and slicing machines

op

3.1
fog

rated without load.

01
d mixer

appliance intended for mixing{ood ingredients

3.1
fog

me

Not
plag

Not

02
d processor

ap;LIiance intended \to finely chop batches of meat, cheese, vegetables and other foods

ns of cutting blades rotating in a container

e 1 to entfy’~ Other functions may be performed by rotating blades, disks, paddles, or similar means use
e of the_cutting blades.

e 2 toentry: Choppers are considered to be food processors.

A brake may be used to apply the mean value of the load that is determined by mincing the meat

5 g
are

ter
Bre

eS.

to

ed
ing
the

Are

by

d in

3.1

03

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

3.1

04

biased-off switch
switch that automatically returns to the off position when its actuating member is released
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3.1

05

blender
appliance intended to pulverise solids, such as ice, vegetables or fruit, and to combine them
into a blend, or to merge liquids and solids into a blend (food blenders) or to combine liquids
only (liquid blenders)

3.1

06

cordless blender
blender incorporating a motor and which is connected to the supply and operated only when
placed on its associated stand

3.1
no

appliance without a mixing function intended to make noodles by extrusion or othérymeans

an

Th

Ha

07
bdle maker

appliance with a mixing function intended to make noodles by extrusion only

General requirement

s clause of Part 1 is applicable.

General conditions for the tests
s clause of Part 1 is applicable except as follows.

Addition:

FE 102 The additional test of 25.14 is«Garried out on a separate appliance.
fication:
A ! ’ ; TN ons.

Classification

FE 101 Three additional coffee mills and grain grinders are required for the test of 19.102

cla

7

Thi

71

s clause of Part™ is applicable except as follows.
Addition:
hd<held kitchen machines shall be class Il or class lll. However, they may be class (

pu | 4 400 \/
SS I II Hle Iated VOltage UuUCTOS TTUL TALTTU TUU V.

Marking and instructions
s clause of Part 1 is applicable except as follows.

Modification:

Appliances shall be marked with their rated power input.

Addition:

or

or
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Stands provided with cordless blenders shall be marked with

the name, trademark or identification mark of the manufacturer or responsible vendor;

the model or type reference.

7.12 Addition:

The instructions shall include the operating times-and-speed-settings for accessories.

Accessories, other than those supplied with the appliance, shall include instructions for their
safg use.

Th

b instructions for slicing machines with a base having a plane surface underfeath

sliding feed table shall include the substance of the following:

Th
Th
bo

Th

Th

Th

unless this is not possible due to the size or shape of the food.
by shall state that care shall be taken when handling the sharp cutting blades, emptying
vI and during cleaning and they shall include the substance of theJfollowing:

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

e instructions for hand-held blenders shall include/the’substance of the following:

assembling, disassembling or cleaning;

do not allow children to use the blender without supervision.

e instructions for centrifugal juicers shaltinclude the substance of the following:

visible cracks.

e instructions for cordless(blenders shall state that the blender is only to be used with

stajnd provided.

If t

of {he blender, the instructions shall include the substance of the following:

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

Th

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

e instructions for food processors and blenders shall warn of potential injury from misu

always disconnect the blender from the sdpply if it is left unattended and bef

he blender and stand of the cordless blender can be lifted together by gripping the han

the

This appliance must be used with the sliding feed table and the piece holder in posifion

Se.
the

put

pre

Do not use the appliance if the_rotating sieve or the protecting cover is damaged or lhas

the

dle

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

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

or

The instructions for noodle makers with a mixing function shall state the maximum quantity of

ing

redients that may be used.

The instructions shall include the substance of the following:

This appliance is intended to be used in household and similar applications such as:

staff kitchen areas in shops, offices and other working environments;
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— farm houses;
— by clients in hotels, motels and other residential type environments;
— bed and breakfast type environments.

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

8 Protection against access to live parts

This clause of Part 1 is applicable.

9 | Starting of motor-operated appliances

This clause of Part 1 is not applicable.

10| Power input and current
This clause of Part 1 is applicable except as follows.
10/1 Addition:

Exgept for noodle makers with a mixing function, a_representative period is 2 min or the time
specified in 11.7 for one cycle of operation, whichever is shorter.

11| Heating
This clause of Part 1 is applicable except as follows.
11J)7 Replacement:

The appliance is subjected e the tests of 11.7.1 and 11.7.2 and if necessary the tesi] of
1147.3.

11{7.1 The appliarice*is operated for the period specified and where relevant the numbef of
cygdles as specified jn 11.7.101 to 11.7.118.

Lire
of
les
specified in 11.7.101 to 11.7.118 and using the maximum quant/ty of the load to be proces$ed

t - £l H £ £ H S F¥H ra-al £l -
S atCyu I urc miotruviyvurto, Wil vpcTratllilry JTrivuo do TUITUVVO.

— for operating periods specified in the instructions not exceeding 7 min, the maximum
period stated in the instructions plus 1 min or 7 min whichever is less;

— for operating periods specified in the instructions exceeding 7 min, the maximum period
stated in the instructions.

If it is necessary to perform a number of operations to obtain these periods, the rest periods
are equal to, where relevant, the time taken to empty and refill the container with the
maximum quantity of ingredients stated in the instructions.

Appliances incorporating a timer are operated for the maximum period allowed by the timer.

11.7.3 If none of the power inputs used for the tests in 11.7.1 or 11.7.2 are
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more than 80 % of rated power input for a rated power input not exceeding 300 W;

more than rated power input minus 60 W for a rated power input between 300 W and

400 W;
more than 85 % of rated power input for a rated power input exceeding 400 W,

then the following test is carried out.

Rated power input is obtained by applying a constant torque to the appliance placed in its
normal position of use and without subjecting it to imbalance forces greater than those
ocr‘urring in normal use The appliance s run with the relevant time period specifie

in

11,

NO
detd

L]
NO

numn
at 14

11,
30

11
11.
0op§
five

Fo

11.
five

11,
for:

7.101 to 11.7.118.

[E 101 For some functions of kitchen machines, the period for which rated power input is applied car
rmined by first applying the load detailed in 3.1.9. For example

the period in 11.7.104 is obtained using the load in 3.1.9.1083;
the period in 11.7.106 is obtained using the load in 3.1.9.105;
the period in 11.7.108 is obtained using the load in 3.1.9.108;

mixing yeast dough are not provided);

the period in 11.7.112 is obtained using the load in 3.1.9.112;

the period in 11.7.116 is obtained using the load in 3.1.9.117 (for othefthan hand-held potato peelers);
the period in 11.7.117 is obtained using the load in 3.1.9.118.

[E 102 When using rated power input as the load and if ins{fuctions for mixing yeast dough are provided,
ber of cycles to be applied in 11.7.111 is found by first ascgftaining the number of cycles necessary to prod
ast 1 kg of flour using the load in 3.1.9.111.

7.101 Bean slicers, churns, sieving machines and slicing machines are operated
min.

{7.102 Berry-juice extractors and mincers-and-roodie-makers are operated for 15 min.

7.103 Blenders that have to(be kept switched on by hand and hand-held blenders
brated for 1 min with the control adjusted to the highest setting. The operation is carried
times with rest periods_of:? min during which the mixture is replaced.

[ other blenders, thé\period of operation is 3 min, the operation being carried out 10 tim¢

7.104 Can openers are operated until the can is fully open. This operation is carried
times withsrest periods of 15 s.

7.105—Centrifugal Juicers having separate outlets for the juice and residue are opera
30 1.5/ min.

be

the period in 11.7.111 is obtained using the load in 3.1.9.111 (for food pro¢€sssors when instructions| for

the
ess

for

are
out

out

fed

Other-centrifugal juicers are operated for 2 min. The operation is carried out 10 times with rest
periods of 2 min.

1.

7.106 Cheese graters are operated until the cheese is grated.

11.7.107 Citrus-fruit squeezers are operated for 15 s during which two halves of fruit are
squeezed. The operation is carried out 10 times with rest periods of 15 s.

NOTE1 The appliance is left idling during the rest periods unless it switches off automatically.

NOTE-2 If necessary, fruit residue is removed during the rest periods.
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11.7.108 Coffee mills having a separate container for collecting the ground coffee are
operated until the container is full, unless the hopper is emptied first. This operation is carried
out twice with a rest period of 1 min.

Other coffee mills are operated until the coffee beans are completely ground or for 30 s if this
is longer. The operation is carried out three times with rest periods of 1 min.

11.7.109 Cream whippers and egg beaters are operated for 10 min with the control adjusted
to the highest setting.

11J7.110 Food mixers with beaters for mixing cake batter are operated for 15 min uhless
thely incorporate a biased-off switch, in which case they are operated for 5 min.

Fopd mixers with kneaders for mixing yeast dough are operated for

— |5 min for hand-held food mixers;
— |10 min for other food mixers.

For the first 30 s, the control is adjusted to the lowest setting, after which the contro| is
adjlusted to the position for mixing yeast dough stated in the instructions.

NOFE If the mixing action automatically stops when the dough\is ready, the test is terminatgd.

11J7.111 Food processors are operated with the setting of the control and for the petiod
staffed in the instructions for mixing yeast dough. This Qperation is carried out five times with a
regt period of 2 min between each operation or faona/sufficient number of times to procesg at
lealst 1 kg of flour, whichever is less. However,.at least two operations are performed, with a
redt period of 2 min between each operation.

If ipstructions for mixing yeast dough are not provided, the food processor is operated unper
the most unfavourable conditions stated’in the instructions. The operation is carried out three
times with a rest period of 2 min betweéen each operation.

If the alternative test of 11.7 is~carried out, the rest period is the time needed to empty and
reflll the container.

11J7.112 Grain grinders are operated until 1 kg of wheat has been ground. The hopper of
balch-fed grinders i§ refilled if necessary, with rest periods of 30 s.

11{7.113 Iceseream machines for use in refrigerators and freezers are operated for 5 min,
after which/the stirrer is stalled for 25 min.

Otherice~cream machines are operated for 30 min.

11.7.114 Knife sharpeners are operated for 10 min.

11.7.115 Knives are operated for 15 min. The slicing operation is simulated at a rate of 10
slices per minute, the blades being unloaded for 2 s each time.

11.7.116 Potato peelers of the container type are operated until the potatoes are adequately
peeled. Potatoes may be peeled in more than one batch. Peeling periods are separated by
rest periods of 2 min.

NOTE1+ When checking that the potatoes are adequately peeled, eyes are ignored.
NOTE2 Timers are reset if necessary.

Hand-held potato peelers are operated for 10 min.
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11.7.117 Shredders and vegetable graters are operated until a batch of carrots is shredded.
The operation is carried out five times with rest periods of 2 min.

11.7.118 Noodle makers without a mixing function are operated for 15 min.

Noodle makers with a mixing function are operated two times or a sufficient number of times
to process 1 kg of flour, whichever is greater. There shall be a 2 min rest period between
each operation.

11.8  Modification:

Fof ice-cream machines for use in refrigerators and freezers, the temperature rise values pre
increased by 30 K.

12| Void

13| Leakage current and electric strength at operating temperature

This clause of Part 1 is applicable.

14| Transient overvoltages

This clause of Part 1 is applicable.

15| Moisture resistance

This clause of Part 1 is applicable except as follows.

152 Modification:

Instead of overfilling the liquid container, the test is carried out as follows.

The liquid container of.the appliance is completely filled with water containing approximately
1 % NaCl. The appliance is then supplied at rated voltage and operated for 15 s. Lids are in
position or removed;”whichever is more unfavourable. During the test, the leakage current
shall not exceed.the values specified in Clause 13.

Saline solution is then added to the liquid container until it is completely full again. A further
quiintity equal to 15 % of the capacity of the container or 0,25 |, whichever is greater| is

poliredin steadily over a period of 1 min.

Addition:
Water outlets for potato peelers are blocked.

For cordless blenders, the test is carried out on a horizontal surface with the blender both
on and off its stand.

15.101 The connecting devices of stands for cordless blenders shall not be affected by
water.

Compliance is checked by the following test.
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The stand is placed on a horizontal surface and 30 ml of water containing approximately
1 % NaCl is poured onto each connecting device. The solution is poured steadily through a
tube having an inner diameter of 8 mm over a period of 2 s, the lower end of the tube being
200 mm above the connecting device.

NOTE A schematic representation of the test arrangement is shown in Figure 103.

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

16

Th

17

Th

18

Th

19

Th

19,

Th
swi

mi)

Co

subject to the test of 19.102)unless they have to be kept switched on by hand.

No

19.

Co

extractors, food blenders, centrifugal juicers for fruit and vegetables, food mixers, fd
procéssors and mincers are operated for 30 s.

Leakage current and electric strength

s clause of Part 1 is applicable.

Overload protection of transformers and associated circuits

s clause of Part 1 is applicable.

Endurance

s clause of Part 1 is not applicable.

Abnormal operation
s clause of Part 1 is applicable except as follows.
1 Addition:

b test of 19.7 is only applicable to-coffee mills and grain grinders that have to be K
tched on by hand, berry-juice extractors, food blenders, centrifugal juicers, churns, fq
xers, food processors, ice-cream machines, mincers, and noodle makers.

ffee mills and grain grinders are also subjected to the tests of 19.101. They are 3

lodle makers witfira>mixing function are also subjected to the test of 19.103.

7 Additions

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

ept
od

Iso |

ice |
od

Grain-grinders; Noodle makers-and-othercoffee-mills are tested for 5 min.

Ch

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

19.10 Addition:

The test is repeated with accessories in position but without additional load.

Co

ffee mills and grain grinders are only tested for 30 s.

19.11.2 Addition:
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Appliances having a device with an off position obtained by electronic disconnection, or a
device that can place the appliance in a stand-by mode, are turned off or placed in the

sta

19.

nd-by mode and supplied at rated voltage.

13 Addition:

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

19,
no

Th

Th

Th

19
on

Co

pas
no

not become operational, or

ne ¢
tests of 19.11.2.

101 Coffee mills and grain grinders are supplied at rated voltage and operated un
rmal operation five times with rest periods.

p duration of the operating period is

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

o for coffee mills of the grinding type and grain grinders\ 30 s longer than the t
needed to fill the collecting container or the time required to empty the hopg
whichever is shorter;

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

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

b temperature of the windings shall not exceed the values shown in Table 8.

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

ffee mills are filled withh 40 g of coffee beans to which are added two granite chips f
5s through an 8 mm scrfeen but not a 7 mm screen. Grain grinders are operated un
rmal operation buf\with two granite chips that pass through a 4 mm screen but ng

3 mm screen. The.lappliance is supplied at rated voltage and operated until grinding

beg

If &
pe

bn completed.

iod of-&smin.

the

er

me
er,

out

hat
der
t a
nas

ny of the’motors stall, the original appliance is subjected to the test of 19.7 for a fest

19

103" Noodle makers with a mixing function are fed with the maximum quantity of fl

pur

stated in the instruction and no water, and then operated for one operating cycle. During the
test, 19.13 is applicable and the winding temperatures shall not exceed the values specified in

19.

20

Thi

20.

9.

Stability and mechanical hazards
s clause of Part 1 is applicable except as follows.

2 Addition:

Detachable accessories are removed and covers are opened except that for
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centrifugal juicers, the cover and the container for collecting the residue are in position;

graters and shredders, this is only applicable to accessories that are removed while
appliance is in operation.

NOTE 101 A feed pusher is an example of an accessory that is removed.

The test probe is not applied to

bean slicers;

can openers;

the

NO
pro

Th

Fo
tes]

citrus juice squeezers;

food mixers;

hand-held blenders;

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

knives;

potato peelers;

sieving machines;

slicing machines;

the following parts of other appliances:

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

e outlet sides of grating and shredding. disks rotating at a speed not exceed
1 500 r/min;

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

[E 102 Accessible drive shafts that may/not be in use when the appliance is in operation—may can
ected by means of a collar or by being positioned in a recess.

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

an average of the.maximum and minimum cross-sectional dimensions of the feed open
that does not exceed 65,5 mm;

a maximum ¢ross-sectional dimension of the feed opening that does not exceed 76 mm

 blenders; detachable parts, except lids, are not removed. The test is carried out wit

t probe similar to that of test probe B of IEC 61032 but having a circular stop face wit

fingerdand the stop face being 100 mm.

diayr

b test probe is not applied telfeed openings having a throat with the following dimensiong:

hot

ing

ght

be

ing

h a
h a

etéer,of 125 mm instead of the non-circular face, the distance between the tip of the fest

20.

101 Accessories for cream whippers, egg beaters and hand-held food mixers shall

not

have knife edges, unless a suitable guard prevents accidental contact with their rotating parts.

It shall not be possible to release beaters, kneaders and similar accessories of hand-held
food mixers by pressing a button or a similar action while the accessory is rotating at a
speed exceeding 1 500 r/min.

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

If compliance relies on the operation of an electronic circuit the appliance is further tested

as

follows.
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20/

attichment shall incorporate a biased-off switchi«its actuating member being positioned i

reg

20

than hand-held blenders,"when they are accessible.
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tes|
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The appliance is supplied at rated voltage and operated under normal operation.
The electromagnetic phenomena tests of 19.11.4.2 and 19.11.4.5 are then applied.
Beaters, kneaders and similar accessories of hand-held food mixers shall not

be

released or be capable of being released by a single action during or after, as appropriate,

the electromagnetic phenomena application.
The appliance is supplied at rated voltage and operated under normal operation.

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

released or be capable of being released by a single action during the test.

If the electronic circuit is programmable, the software shall contain measures €@-¢on
the fault/error conditions specified in Table R.1 and is evaluated in accordasice with
relevant requirements of Annex R.

be able to touch a flat surface while rotating.

eter of 8,0 mm + 0,1 mm and unlimited length.
hall not be possible to touch the blades with the end of:the test rod.

103 Hand-held blenders other than hand-he{d)food mixers provided with a blen

ess or otherwise guarded to prevent accidental operation.

mispherical end, to the actuating.member of the switch. The test rod is applied with a fo
exceeding 5 N. The appliance(shall not operate.

104 It shall not be possible to inadvertently operate the cutting blades of blenders, ot

mpliance is chelcked by the following test applied to blenders other than hand-h
nders.

h detachable parts removed, if the cutting blades of the blender can be touched with
f probe=specified for blenders in 20.2, it shall not be possible to operate the appliance.

be

frol
the

102 Blades of hand-held blenders shall be completely screened fromyabove and shall

mpliance is checked by inspection and by applying a cylindrical rod from any posilion
beﬂeen the vertical and an angle of 45° to the upperside of the blending blade. The rod ha

S a

Her
h a

mpliance is checked by applying -a>cylindrical rod, having a diameter of 40 mm and a

yce

her

eld

the

Swi

itchés, other than biased-off switches, are placed in the on position and two simultane

DUS

or sequential applications of test probe B of IEC 61032 are applied to biased-off switches,
including interlock switches, with a force not exceeding 20 N in an attempt to operate the

cut

ting blades.

During the test, it shall not be possible to operate the appliance.

20.105 Centrifugal juicers shall be constructed so that covers do not open due to vibration.

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

NOTE Fastening of screws and nuts in a direction opposite to the direction of rotation of the rotating parts is
considered to be sufficient.
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If parts rotate faster than 5 000 r/min, tools for fastening them shall be such that covers can
only be closed after the tool has been removed.

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

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

Compliance is checked by inspection, by measurement and by manual test. A force of 5 N is
applied to covers in the most unfavourable direction. They shall not open

e of the feed ew-shall-not-exceed|45

Appliances having a feed screw or an auger shall, as far as is compatible with the use &nd
woflking of the appliance, provide adequate protection against personal injufy in normal use.
They shall be provided with a feed pusher.

Compliance is checked by inspection, by measurement and by the fellowing test.

Fof appliances having only one opening for inserting food amd,applying the feed pusher, fhe
malximum cross-sectional dimension of the opening, medgyred at least 100 mm from fhe
upper edge of the feed screw or the auger shall not excéed 45 mm, or the feed screw or fhe
auger of the appliance shall not be accessible to test\probe B of IEC 61032 with the fé¢ed
pusgher not in position.

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

— | The maximum cross-sectional dimensien~of the opening for the feed pusher, measured at
least 100 mm from the upper edge of the feed screw or the auger, shall not excg¢ed
45 mm. The feed screw or the auger of the appliance shall not be accessible to test pr¢be
B of IEC 61032 with the pusher ifioosition and not in position.

— |The opening for inserting foed shall have a construction such that direct access to fhe
feed screw or the auger, js\prevented. It shall not be possible to touch the feed screw or
auger with the test propenB of IEC 61032 with the pusher in position and not in position.

20107 Slicing machines, other than fixed appliances and those having a biasedioff
swijtch, shall incorporate means to hold the appliance in place and allow it to be releaged
after use.

NOTE-4 Suction-eups are suitable means to hold the appliance in place.

Compliance is checked by the following test.

Th Slicina maching is fived to 2 late nlaced on-a horizontal surface
SHHg-HHHaeHAeISHXxeato4a HE

o oo oo O Aot ot 6O

o

NOTE2 The glass is prevented from sliding by a stop.

A force of 30 N is applied horizontally to the appliance along the plane of the knife at a point
10 mm below the upper surface of the base carrying the sliding feed table.

The machine shall not move on the glass plate.

20.108 Slicing machines shall incorporate a guard surrounding the circular knife, its open
sector being no larger than required for using the appliance, as shown in Figure 101.
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Knife guards shall be non-detachable unless the motor cannot be switched on after their
removal. It shall not be possible to operate interlocks by means of test probe B of IEC 61032.

The angle of the upper part of the open sector (8 in Figure 102) shall not exceed 75°.
However the angle may be increased to 90° if the exposed part of the knife exceeding 75° is
screened from above.

The radial distance between the outer circumference of the knife and the knife guard (a in
Figure 102) shall not exceed

NO

WH
of

exd
plate that sets the thickness of the slices and any other protecting part (e/in Figure 102) shall
nof exceed 5 mm.

NoFE-2 If the distance “e” is shielded, the limit does not apply.

Adgitional guarding shall be provided if slices thicker than.15"mm can be cut.

NOTE 2 An extension of the upper end of the plate that setsthe thickness of the slices or an extension of|the
knife guard are examples of additional guarding.

Sliging machines shall incorporate a sliding feed*table with a hand rest, a thumb guard anfd a
piece holder. The thumb guard shall screen the full height of the open sector and|be
constructed so that the other fingers rémain at least 30 mm away from the knife (4 in
Figure 102). The distance between the plane of the thumb guard and the knife (d| in
Figure 102) shall not exceed 5 mm At the end of the forward movement of the sliding fe¢ed
table, the thumb guard shall project at least 8 mm beyond the outer circumference of the
knife.

The piece holder shall allew,small pieces of food to be sliced and shall be capable of holding
food, for example by spikes having a height of approximately 1,5 mm. It shall have a length of
at least 120 mm and<a\height of at least 70 mm and shall project at least 20 mm beyond fthe
hamd rest.

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

— |the knife’has a diameter exceeding 170 mm, or

— |thé'no-load speed of the knife exceeds 200 r/min, or
— Hheratedpowerinputexceeds200-W-

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

20.109 Slicing machines shall be constructed so that accidental operation of the appliance is
prevented.

NOTE The requirement may be met by using a pull-on switch.

If a push-button, toggle, rocker or slide switch is used, the force necessary to actuate it shall
be at least 2 N and the actuating member shall be recessed. However, the actuating member
of a slide switch need not be recessed if the force is at least 5 N and is located so that
unintentional actuation of the switch is unlikely.
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Compliance is checked by applying a cylindrical rod, having a diameter of 40 mm and a
hemispherical end, to the actuating member of the switch. The test rod is applied with a force
not exceeding 5 N. The appliance shall not operate.

20.110 The cutting blades of bean slicers shall be at least 30 mm from the plane of the inlet
opening. The length of the major and minor axis of the inlet and outlet openings shall not
exceed 30 mm and 15 mm. However, the dimensions of the outlet openings are not limited if a
finger cannot be drawn in and a piece of stiff paper is not cut when inserted into the outlet
opening.

Compliance is checked by measurement and by manual test.

20{111 The rotating parts of blenders, graters and shredders shall be secured so that tihey
arg not liable to become loose during operation.

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

A feed pusher that fills the throat of the hopper shall be provided.
Compliance is checked by inspection and by manual test.

201112 The cutting blade of food processors shall stop. within 1,5 s after the lid has bgen
opg¢ned or removed.

Compliance is checked by operating the appliance without load and at the highest speed.

201113 The lid interlock of food processers shall be constructed so that accideItaI
opé¢ration of the appliance is prevented. Lid interlock switches shall be biased-off switches.

If there is an interlock between the lid-ahd the main switch, the lid shall be locked when the
switch is in the on position. When the™id is not correctly closed, the switch shall be locked in
thel off position.

Compliance is checked byxiAaspection, by manual test and by applying test probe B| of
IECG 61032.

20114 Access to(dangerous moving parts of food processors shall be prevented for|all

combinations of assembly of detachable parts that-alow-the-metorto-operate may occuf in
use.

Compliance-is checked by the following test.

Detachable parts are removed or assembled incorrectly in a manner that-earr may occuf in
use, such as the incorrect Iocation or misalignment of the paris.

A force not exceeding 5 N is applied to the parts in any direction and it shall not be possible
to touch dangerous moving parts with test probe B of IEC 61032.

20.115 Kbnives shall incorporate a biased-off switch that is recessed or guarded to prevent
accidental operation.

Compliance is checked by applying a cylindrical rod, having a diameter of 40 mm and a
hemispherical end, to the actuating member of the switch. The test rod is applied with a force
not exceeding 5 N. The appliance shall not operate.
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20.116 Centrifugal juicers for fruit and vegetables shall be constructed so that parts cannot
become disengaged when the appliance is operated at high speed.

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

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

No part of the appliance shall become disengaged.

The appliance is operated again but with the lid in position. When the speed reaches|its
malximum value, an attempt is made to remove the lid. The test is carried out 10 times:

No|part of the appliance shall become disengaged.

201117 Centrifugal juicers having a rotating sieve retained by a rim of plastic material shall
withstand the stresses resulting from parts rotating at high speed.

—

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

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

If the sieve retains its structure, the rim is cut furthier and the test repeated until disintegration
takes place.

NOFE The damage to the rim and if necessary the mesh is increased gradually so that
disfntegration of the sieve takes place athigh velocity.

During the test, parts shall not becejected from the appliance.

20{118 The operation of cordless appliances incorporating cutting blades that are access\ijble
to {est probe B of IEC 61032 shall require two separate movements unless the control deVice
is ot directly accessible to the probe.

NOTE A movement ‘of two control devices or the movement of the same device in two different directions|are
examples of two separate movements.

ComplianceTis checked by inspection and by manual test.

201119 -The bowl and cutting blades of food blenders and hand-held blenders shall the
adg¢dquate mechanical strength.

Compliance is checked by the following test.

Ice cubes with sides of about 20 mm and at a temperature of about —18 °C are placed in the
bowl. The number of cubes is equal to 0,025 times the capacity of the bowl, in cm?® rounded
up to a whole number.

NOTE1 The capacity of the bowl, without any detachable blade, is determined by the maximum
quantity of water that it can contain without overflowing. Any hole provided for the driving
spindle is blocked. For hand held blenders delivered without a bowl, the bowl defined in
3.1.9.110 is used.
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The appliance is supplied at rated voltage and is operated continuously or intermittently in
order to obtain the best crushing results.

NOTE3 Care is taken to ensure that the blade is not jammed by the ice cubes.

For blenders incorporating a timer, the test is carried out for the maximum period provided by
the timer. For other blenders, the test is carried out for a period related to the maximum
operating period specified in the instructions as follows:

for durations not exceeding 7 min, the maximum period specified plus 1 min;

Aft

NO]
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mej

22
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{1 Addition:

ror gurations exceeding /7 min, tne maximurn perioa speciried.

pr the test, the bowl and cutting blades shall not be broken,

FE 2 distorted or blunt edges-are being ignored.

Mechanical strength

s clause of Part 1 is applicable except as follows.

s test is also carried out on detachable parts that are necessary for protection aga
chanical hazards.

Construction

s clause of Part 1 is applicable except as follows.

101 Appliancés)shall be constructed so that lubricants are prevented from polluting fq
npartments.

mpliance-is checked by inspection.

nst

od

11027 Appliances shall be constructed so that food or liquids are prevented fi

per

etrating Into places that could cause electrical or mechanical Taults.

Compliance is checked by inspection.

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

Compliance is checked by the following test.

The two live pins of the blender are connected together and an external resistive load is
connected in series with the supply. The external load is such that the current is 1,1 times

rat

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

If the connection contacts cannot be energized when making or breaking the connection,

ins

tead of the above sequence, the test is carried out 20 000 times without current.

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

Co

Te
sha
oth

23

Th

24

Th

24

Sw]

25

mpliance is checked by the following test.

5t probe D of IEC 61032 is inserted in any position through openings,intended
rpening. It shall not be possible to touch live parts, electrical insulationyer moving pa
er than a grinding wheel.

Internal wiring

s clause of Part 1 is applicable.

Components
s clause of Part 1 is applicable except as follows.
1.3 Modification:

itches incorporated in the following-appliances are tested for 3 000 cycles of operation:

bean slicers;

liquid blenders;

cheese graters;

graters;

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

shredders:

Supply connection and external flexible cords

for
'ts,

Thi

25.

s clause of Part 1 is applicable except as follows.

1 Addition:

Ice-cream machines for use in refrigerators and freezers and hand-held appliances shall not
incorporate an appliance inlet.

25.

5 Addition:

Type Z attachment is allowed for

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

egg beaters;

ice-cream machines including those for use in refrigerators and freezers;
knife sharpeners.

Type X attachments, other than those with a specially prepared cord, shall not be used for

ice

-cream machines for use in refrigerators and freezers.

25

Po
fre

Co
of

25

Ha
mo|

Lo
like

Th
10
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25
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no

26

Th

27

Th

22 Addition:

7 Addition:

bzers shall be resistant to low temperatures.

mpliance is checked by the tests of 4.2 and 4.3 of IEC-60811-1-4 60811-504:2012 and
EC 60811-505.2012, these tests being carried out at a temperature of—25 °C + 2 °C.

14 Addition:

nd-held blenders and hand-held mixers are also subjected to the following test w
unted on an apparatus similar to that of Figure 8.

FE 101 The appliance is mounted so that the direction” of flexing corresponds to that m
ly to occur when the supply cord is wound around it for storage.

b supply cord is suspended vertically fromothe appliance and loaded so that a forceg
N is applied. The oscillating part is moved, through an angle of 180° and back to the in
ition. The number of flexings is 2 000,xthe rate of flexing being six per minute.

bliance inlets shall be located“so that pollution by food or liquid is unlikely to occur duf
mal use.

Terminals for external conductors

s clause of Part1 is applicable.

Provision for earthing

s\Clause of Part 1 is applicable.

yvinyl chloride sheathed supply cords of ice-cream machines for use in refrigerators and

4.2

Nile

ost

of
tial

ing

28

Thi

29

Thi

29.

Screws and connections

s clause of Part 1 is applicable.

Clearances, creepage distances and solid insulation
s clause of Part 1 is applicable except as follows.

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

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

30.1 Modification:

Fof ice-cream machines for use in refrigerators and freezers, the temperature of 40 %G is
redlaced by 10 °C.

30J2 Addition:

Fof churns and ice-cream machines, 30.2.3 is applicable. For other appliances, 30.2.3 is
applicable.

31| Resistance to rusting

This clause of Part 1 is applicable.

32| Radiation, toxicity and similar hazards

This clause of Part 1 is applicable.
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support

5liding feed table

hand rest

humb guard

pblate that sets the thickness of theslices
blade guard

Fotating blade

piece holder

Figure 101 — Slicing machine
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A full height of the open section
B plate that sets the thickness, of the slices
C fhumb guard
D fotating blade
E plade guard
F fhickness(ofyslices
G Eliding feed table

NOTEFhe dimensions are explained in 20.108.

Figure 102 — Protecting devices for slicing machines
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Key
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Dimensions in millimetres

IEC

funnel tube with inner diameter of 8 mm
tem under test

funnel

container with 30 ml of saline solution

horizontal surface

Figure 103 — Schematic representation of the 30 ml spillage test
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Annexes

The annexes of Part 1 are applicable except as follows.

Annex C
(normative)

Ageing test on motors

Mofaification:

The value of p in Table C.1 is 2 000, except for the following appliances for which it i5/500:

— |bean slicers;

— |blenders;

— |can openers;

— |cheese graters;

— | citrus-fruit squeezers;
— |graters;

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

— | knives;

— |sieving machines;

— |shredders.
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Annex R
(normative)

Software evaluation

R.2.2.5 Modification:

For programmable electronic circuits with functions requiring software

incorporat

ing

measures to control the fault/error conditions specified in Table R.1 or Table R.2, detection of

R.2.2.9 Modification:

terminate before compliance with Clauses 19 and 20.101 is impaired. .

N
v

a fguttferrorstrattoccur before comptanmce withrCtauses o amd20 0 sTmpaited—]
3

QY
NO

The¢ software and safety-related hardware under its control shall be initiqlt%d and s

hall
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Annex AA
(normative)

Alternative Tests on sieves of centrifugal juicers

The purpose of these tests is to ensure that rotating sieves of centrifugal juicers are able to
withstand the stresses to which they are subjected during the lifetime of the appliance.

The tests are carried out in the order specified.

1) | Chemical stress test

The sieves are placed in a solution of detergent having a concentration,'of 3 g/l an{l a
temperature of 65 °C + 1 °C. The detergent to be used consists of:

| Chemical substance Specification1 Weight in %
Sqdium citrate dihydrate N 1560/Jungbunzlauer 30,0
Maleic acid/acrylic acid copolymer Alternative 1: 12,0
Ng salt Sokalan CP 5 Compound/Henkel

50 % active on sodium carbonate

Alternative 2: 20,0
Norasol WL 4/Norsohaas
30 % active on sodium carbonate

Sddium perborate monohydrate - 5,0

Tdtraacetyl ethylendiamine TAED/Warwick 2,0

Sddium disilicate (noncrystalline) Portil A/Cognis 25,0

Lipear fatty alcohol ethoxylate Plurafac sF403/BASF 2,0

(Npnionic surfactant, low foaming)

Prptease Savinase X.0T/NOVO 40 KNPU/kg
e.g. Savinase 8.0T:
0,5 %

Amylase Termamyl xxT/NOVO 300 KNU/kg t
e.g. Termamyl 60T:
0,5 %

Sddium carbonate, anhydrous Soda, leicht/Mathes & Weber Add to 100

I § Activity units

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

The sieves are stored at room temperature for 14 days.
2) Thermal stress test

The sieves are placed in a dry atmosphere at a temperature of 83 °C +2 °C for 1 h. They
are then placed into water having a temperature of 20 °C + 2 °C.

This test is carried out three times.

» oo« » o«

| 1 “Jungbunzlauer”, “Sokalan”, “Henkel”, “Norasol”, “Norsohaas”, “Warwick”, “Portil”, “Cognis”, “Plurafac”, “BASF”,
“Savinase”, “Termamyl”, “Novo”, “Mathes & Weber” are trademarks. This information is given for the
convenience of users of this document and does not constitute an endorsement by the IEC of these
trademarks. Items of the similar specification may be used if they can be shown to lead to the same results.
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3) Impact test

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

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

4) Starting test

A sieve is placed in the appliance that is supplied at 1,06 times rated voltage, speed
controls being set at the highest position. The appliance is operated for 15 s followed by a
rest period of 45 s.

This test is carried out 25 times on each sieve.
After the tests, there shall be no crack or other damage visible to the naked eye,

NOFE dents-in-the-mesh-are being disregarded.
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The bibliography of Part 1 is applicable except as follows.
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IEC 60335-2-16, Household and similar electrical appliances — Safety — Part 2-16: Particular
requirements for food waste disposers

uirements for refrigerating appliances, ice-cream appliances and ice makers

|lar

IEQ 60335-2-64, Household and similar electrical appliances — Safety — Part 2-64:Particylar
requirements for commercial electric kitchen machines
e etroe sloclae diehvnahore o bovenholelvonnihodle tos pecilos B comominoe
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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

EQREWQRD

1) [The International Electrotechnical Commission (IEC) is a worldwide organization for standardization compri$ing
pll national electrotechnical committees (IEC National Committees). The object of IEC is to~pronpote
nternational co-operation on all questions concerning standardization in the electrical and electronic fields| To
his end and in addition to other activities, IEC publishes International Standards, Technical ‘Specificatipns,
Technical Reports, Publicly Available Specifications (PAS) and Guides (hereafter referred to as ‘JEC
Publication(s)”). Their preparation is entrusted to technical committees; any IEC National Committee interested
n the subject dealt with may participate in this preparatory work. International, governmental and non-
bovernmental organizations liaising with the IEC also participate in this preparation., |[EC collaborates clogely
with the International Organization for Standardization (ISO) in accordance with ,cenditions determined by
pgreement between the two organizations.

2) [The formal decisions or agreements of IEC on technical matters express, as nearly as possible, an internatipnal
consensus of opinion on the relevant subjects since each technical committee has representation fron] all
nterested IEC National Committees.

3) JEC Publications have the form of recommendations for international’use and are accepted by IEC Natipnal
Committees in that sense. While all reasonable efforts are made¢tonénsure that the technical content of [EC
Publications is accurate, IEC cannot be held responsible for the way in which they are used or for |[any
misinterpretation by any end user.

4) In order to promote international uniformity, IEC NationahCommittees undertake to apply IEC Publicatfons
ransparently to the maximum extent possible in their “hational and regional publications. Any divergence
between any IEC Publication and the corresponding national or regional publication shall be clearly indicateld in
he latter.

5) JEC itself does not provide any attestation of conformity. Independent certification bodies provide conforpnity
hssessment services and, in some areas, access to IEC marks of conformity. IEC is not responsible for [any
services carried out by independent certification bodies.

6) PAIl users should ensure that they have the\atest edition of this publication.

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

8) [Attention is drawn to theNormative references cited in this publication. Use of the referenced publicationfs is
ndispensable for the"Correct application of this publication.

9) Attention is drawn. t0 the possibility that some of the elements of this IEC Publication may be the subjedt of
batent rights. I[EC.shall not be held responsible for identifying any or all such patent rights.

InternationalyStandard IEC 60335-2-14 has been prepared by IEC technical committee B1:
Safety ofthousehold and similar electrical appliances.

This_sixth edition cancels and replaces the fifth edition published in 2006, its Amendment 1
(2008) and its Amendment 2 (2012). This edition constitutes a technical revision.

The principal changes in this edition as compared with the fifth edition of IEC 60335-2-14 are
as follows (minor changes are not listed):

o requirements for noodle makers with a mixing function have been introduced (3.1.9.1186,
11.7.118, 19.103);

e requirements for appliances having a feed screw or auger have been changed (20.106);

o the definition of normal operation has been changed (3.1.9);

e the method of carrying out the heating test has been changed (11.7);

e the requirement in 20.114 has been modified to align with the test specification;
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some notes in Subclauses 5.2, 11.7.107, 11.7.110, 11.7.116, 20.103, 20.107, 20.1
20.117, 20.119, 25.14, and Annex AA were converted to normative text.

The text of this standard is based on the following documents:

FDIS Report on voting
61/5136/FDIS 61/5172/RVD

08,

Full information on the voting for the approval of this standard can be found in the report on
Vof'ng indicated-in the above table

Th

Th
am

NO

Th

s publication has been drafted in accordance with the ISO/IEC Directives, Part 2.

s part 2 is to be used in conjunction with the latest edition of IEC 60335-1 and
endments. It was established on the basis of the fifth edition (2010) of that standard.

[E 1 When “Part 1” is mentioned in this standard, it refers to IEC 60335-1.

s part 2 supplements or modifies the corresponding clauses infHyl1EC 60335-1, so as

ts

to

convert that publication into the IEC standard: Safety requirements for electric kitchen
majchines.
WHen a particular subclause of Part 1 is not mentioned in‘this part 2, that subclause applies

as

far as is reasonable. When this standard states "addition", "modification" or "replaceme

the relevant text in Part 1 is to be adapted accordingly«

NO

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

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

additional annexes are lettered AA, BB, etC
[E 3 The following print types are used:
requirements: in roman type;

test specifications: in italjc type;

notes: in small roman type.

Wdrds in bold in the’/text are defined in Clause 3. When a definition concerns an adjecti
the adjective and the associated noun are also in bold.

Th

thel stability date indicated on the IEC website under "http://webstore.iec.ch" in the d
reITted te the specific publication. At this date, the publication will be

nt",

ing

e committee has decided that the contents of this publication will remain unchanged until

ata

reconfirmed,

withdrawn,

replaced by a revised edition, or
amended.

NOTE 4 The attention of National Committees is drawn to the fact that equipment manufacturers and testing
organizations may need a transitional period following publication of a new, amended or revised IEC publication in
which to make products in accordance with the new requirements and to equip themselves for conducting new or

revi

sed tests.

It is the recommendation of the committee that the content of this publication be adopted for implementation

nati

onally not earlier than 12 months or later than 36 months from the date of publication.
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The following differences exist in the countries indicated below.

— 3.1.9: Different loads are used (USA).
— 11.7: The operating times are different (USA).

— 19.7: The test is applicable to all appliances and the tests of 19.101 and 19.102 are not
applicable (USA).

— Clause 20: Many of the tests are different (USA).
— 22.103: The testis not conducted (USA).

— 22104: The le:-r‘ifind Im‘nhr: is not qpplind to knife Qharlnpnprq (l IQA)

— [24.1.3: Switches are required to have 6000 cycles of operation (USA).
— 125.5: Type Z attachment is allowed for all appliances (USA).
— |25.14: The test is not conducted (USA).
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INTRODUCTION

It has been assumed in the drafting of this International Standard that the execution of its

pro

visions is entrusted to appropriately qualified and experienced persons.

This standard recognizes the internationally accepted level of protection against hazards such
as electrical, mechanical, thermal, fire and radiation of appliances when operated as in
normal use taking into account the manufacturer's instructions. It also covers abnormal
situations that can be expected in practice and takes into account the way in which
electromagnetic phenomena can affect the safe operation of appliances.

Th

mal

If 3

by
far
acq

WN
in f

NO
not
req

Th
pre

NO

exa
18O

An
cof
ha

An
in

the
wit

thelre is compatibility with the wiring rules when the appliance is connected tothe sup

conﬁideration when developing the general and-particular requirements for the IEC 60335 series of standards.

ns. However, national wiring rules may differ.

n appliance within the scope of this standard also incorporates functionsjthat are cove
another part 2 of IEC 60335, the relevant part 2 is applied to each function separately,

ount.

en a part 2 standard does not include additional requirements to cover hazards dealt v
Part 1, Part 1 applies.

[E 1 This means that the technical committees responsible for the'part 2 standards have determined that
necessary to specify particular requirements for the appliance in question over and above the gen
lirements.

s standard is a product family standard dealing with the safety of appliances and ta
cedence over horizontal and generic standards covering the same subject.

[E 2 Horizontal and generic standards covering a hazard are not applicable since they have been taken

ple, in the case of temperature requirements for surfaces on many appliances, generic standards, sucH
13732-1 for hot surfaces, are not applicable in addition to Part 1 or part 2 standards.

appliance that complies wjth-the text of this standard will not necessarily be considereg
hply with the safety principles of the standard if, when examined and tested, it is foung
e other features that impair the level of safety covered by these requirements.

appliance employing materials or having forms of construction differing from those detai
he requirements) of this standard may be examined and tested according to the inten
requirements~and, if found to be substantially equivalent, may be considered to com
n the standard.

s standard takes into account the requirements of IEC 60364 as far as possible;so that

ply

red
as

as is reasonable. If applicable, the influence of one function on,the” other is taken into

th

it is
eral

es

into
For
as

to
to

led
of

ply
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES - SAFETY -

Part 2-14: Particular requirements for kitchen machines

Scope

Thigcrause of Part 15 reptaced by the folfowing.

Th
sim

NO

Ap

ilar purposes, their rated voltage being not more than 250 V.

[E 101 Examples of appliances that are within the scope of this standard are
bean slicers;

berry-juice extractors;

blenders;

can openers;

centrifugal juicers;

churns;

citrus-fruit squeezers;

coffee mills not exceeding 500 g hopper capacity;
cream whippers;

egg beaters;

food mixers;

food processors;

grain grinders not exceeding 3 | hopper capacity;

graters;

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

knives;

mincers;

noodle makers;

potato peelers;

shredders;

sieving machines;

slicingsmachines.

bliances intended for normal household and similar use and that may also be used

lay

s part of IEC 60335 deals with the safety of electric kitchen machines for houséhold and

by

en M shops, i ightindustry and—on farms, are within the scope of this standard.

However, if the appliance is intended to be used professionally to process food for
commercial consumption, the appliance is not considered to be for household and similar use

onl

y.

NOTE 102 Use of a kitchen machine in bed and breakfast premises, for example, is considered to be household

use

As far as is practicable, this standard deals with the common hazards presented by
appliances which are encountered by all persons in and around the home. However, in
general, it does not take into account

persons (including children) whose

e physical, sensory or mental capabilities; or
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e lack of experience and knowledge
prevents them from using the appliance safely without supervision or instruction;
children playing with the appliance.

NOTE 103 Attention is drawn to the fact that

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

necessary;

in many countries additional requirements are specified by the national health authorities, the national

authorities responsible for the protection of labour and similar authorities.

Th

Ad

IEC
ma
She

IEQ
ma
Shd

3

Th

3.1

no

E—T0Z4—This standard does not appiy 1o
slicing machines having a circular knife the blade of which is inclined at an angle exceeding 45° to the verti
food waste disposers (IEC 60335-2-16);

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

kitchen machines intended for commercial purposes (IEC 60335-2-64);

kitchen machines intended for industrial purposes;

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

Normative references
s clause of Part 1 is applicable except as follows.
Hition:

60811-504:2012, Electric and optical fibre “‘cables — Test methods for non-mets

Cal;

llic

terials — Part 504: Mechanical tests — Bending tests at low temperature for insulation and

baths

60811-505:2012, Electric and optical fibre cables — Test methods for non-mets

llic

terials — Part 505: Mechanical tests — Elongation at low temperature for insulations and

baths

Terms and definitions
s clause of Part 1.js“applicable except as follows.

L9 Replacement:

'mal opéeration

op
no

op$ration of the appliance under the conditions specified in 3.1.9.101 to 3.1.9.119 followed

ration with the most unfavourable load indicated in the instructions. If the conditions

by
are

specified, the appliance is operated with the most unfavourable load indicated in

the

instructions

3.1

.9.101 Berry-juice extractors are fed with 1 kg of berries, such as currants, gooseberries
or grapes. Pushers are pressed with a force of 5 N against the berries.

3.1.9.102 Food blenders are operated with the bowl filled to its maximum indicated level
with a mixture comprising two parts by mass of soaked carrots and three parts water. If this
level is not indicated, the bowl is filled to two-thirds of its total capacity. The carrots are
soaked in water for 24 h and cut so that the dimensions of the pieces do not exceed 15 mm. If
the bowl is not provided, a cylindrical bowl is used which has a capacity of approximately 1 |
and an inner diameter of approximately 110 mm.

Liquid blenders are operated with water instead of the mixture.
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3.1.9.103 Can openers are operated with cans of tinned steel having a diameter of
approximately 100 mm.

3.1.9.104 Juicers are operated with carrots that have been soaked in water for
approximately 24 h. 5 kg of soaked carrots are gradually fed into juicers having separate
outlets for the juice and residue. Other juicers are fed with batches of 0,5 kg of carrots, unless
otherwise indicated in the instructions. Pushers are pressed with a force of 5 N against the
carrots.

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

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

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

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

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

Note 1 to entry: If necessary, the coffee beans are conditioned for 24 h at a temperature of 30 °C + 2 °C and a
relative humidity of 60 % + 2 %.

Controls are set to the position resulting inthie smallest grain size.

3.1.9.109 Cream whippers and egg-béaters are operated in water with 80 % of the length of
the| effective part immersed in a bowl!" of water.

3.1.9.110 Food mixers withubeaters for mixing cake batter are operated with the begter
blades as close as possible to the bottom of a bowl containing dry sand having a grain dize
befween 170 um and 250 um. The height of the sand in the bowl is approximately 80 % of the
length of the effectiveipart of the beater.

Fopd mixers with~kneaders for mixing yeast dough are operated with the kneaders in a bpwl
fillgd with a mixture of flour and water.

Note 1 to_entry: The flour has a protein content of 10 % + 1 %, based on a negligible water content of the flour
and|without chemical additives.

Note_2:ta entry: In case of doubt_ the flour is more than two weeks but less than four months old. It is stored in

plastic bags with as little air as possible.

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

Note 3 to entry: In case of doubt, the quantity of water is 1,2 times that necessary for the consistency of the
mixture to be 500 Brabender units at 29 °C £ 1 °C, measured using a farinograph.

For hand-held food mixers, the kneaders are moved in a figure-of-eight movement at a rate
of 10 to 15 movements per minute. The kneaders are to touch the wall of the bowl at opposite
points and be in contact with the bottom of the bowl. If a bowl is not provided, a bowl is used
that has a height of approximately 130 mm and an inner diameter of approximately 170 mm at
the top, tapering down to approximately 150 mm at the bottom. Its inner surface is smooth
and the wall and bottom blend smoothly.
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3.1.9.111 Food processors are operated as specified for food mixers with kneaders for
mixing yeast dough. However, the quantity of the mixture is the maximum stated in the
instructions. If an accessory rotating at high speed is used to prepare the dough, only 60 g of
water is used for each 100 g of flour.

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

Note 2 to entry: If instructions for mixing yeast dough are not provided, the food processor is operated using the
recipe which results in the most unfavourable conditions.

3.1.9.112 Grain grinders are operated with the hopper filled with wheat, controls being-.se} to
thel position resulting in the smallest grain size.

Note 1 to entry: If necessary, the wheat is conditioned for 24 h at a temperature of 30 °C + 2 2Cand a relgtive
hunidity of 60 % + 2 %.

Notpe 2 to entry: Corn is used instead of wheat when instructions state that it can be ground.

3.119.113 Ice-cream machines are operated with a mixture of 60 % wwater, 30 % sugar, % %
IenE(on juice and 5 % beaten egg white by mass. The quantity of thé’mixture is the maximum

stated in the instructions. If there is no stated maximum, the container will be filled up to the
maximum capacity.

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

For appliances cooled by ice, the cooling containers filled with ice in accordance with fthe
insfructions, 200 g of salt being added for each kg.of'ice.

Icefcream machines for use in refrigerators and freezers are placed on thermal insulatli:g
milterial approximately 20 mm thick. They are operated without load at an ambigent
temperature of -4 °C + 1 °C.

3.1.9.114 Knives are operated by slicing a length of hard sausage when measuring the
poywer input. The sausage is“-capproximately 55 mm in diameter and cut into sli¢ges
approximately 5 mm thick, .a-force of approximately 10 N being applied to the knife. The
saysage is stored for at least4 h at a temperature of 23 °C + 2 °C before slicing.

Note 1 to entry: Salami iSta\suitable hard sausage.

For the other tests,/Jknives are operated with the cutting edge of the blade pressed againgt a
length of softswood having a cross-section approximately 50 mm x 100 mm. A forcq is
grgdually applied to the knife until the power input measured when cutting the sausagg is
obfained,

3.119.415 Mincers are fed with sinewless, boneless and fatless beef that has been cut ihto
pieces approximately 20 mm x 20 mm x 60 mm. Pushers are pressed with a force of 5 N
against the meat.

Note 1 to entry: A brake may be used to apply the mean value of the load that is determined by mincing the meat
for 2 min.

3.1.9.116 Noodle makers without a mixing function are fed with dough prepared from 225 g
wheat flour, 1 egg (approximately 55 g), 15 ml cooking oil and 45 ml water. Pushers are
pressed with a force of 5 N against the dough.

Noodle makers with a mixing function are fed with wheat flour and water in turn, 32 g water
being used for each 100 g of wheat flour unless the instructions specify a more severe
mixture. The quantity of the mixture is the maximum stated in the instructions.
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3.1.9.117 Potato peelers of the container type are operated filled with water and potatoes.
5 kg of approximately spherical potatoes are used, each kilogram containing 12 to
15 potatoes.

Hand-held potato peelers are operated by peeling potatoes.

3.1.9.118 Vegetable graters and shredders are operated with carrots that have been soaked
in water for approximately 24 h and cut into suitable pieces. Five batches, each containing
0,5 kg of soaked carrots, are used. Pushers are pressed with a force of 5 N against the
carrots.

3.11.9.119 Bean slicers, knife sharpeners, sieving machines and slicing machines pre
op¢rated without load.

3.101
foqd mixer
appliance intended for mixing food ingredients

3.1(02

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

Note 1 to entry: Other functions may be performed by rotating blades, disks, paddles, or similar means usef in
plage of the cutting blades.

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

3.103

mincer
appliance intended to finely cut meat and\other foods by the action of a feed screw, kniyes
and perforated screens

3.104
bigsed-off switch
switch that automatically retufns to the off position when its actuating member is released

m
ids

wHen

3.107

noodle maker
appliance without a mixing function intended to make noodles by extrusion or other means or
an appliance with a mixing function intended to make noodles by extrusion only

4 General requirement

This clause of Part 1 is applicable.
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5

General conditions for the tests

This clause of Part 1 is applicable except as follows.

5.2 Addition:

Three additional coffee mills and grain grinders are required for the test of 19.102.

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

6

Th

6.1

Ha

Classification

s clause of Part 1 is applicable except as follows.
Addition:
hd-held kitchen machines shall be class Il or class lll. However,vthey may be class (

class | if their rated voltage does not exceed 150 V.

Th
7.1
Ap

Ad

Marking and instructions

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

bliances shall be marked with their rated power input.

Hition:

Stdnds provided with cordless blénders shall be marked with

the name, trademark or.dentification mark of the manufacturer or responsible vendor;

the model or type reference.

7.12 Addition:

The instructionstshall include the operating times for accessories.

Actessories,/other than those supplied with the appliance, shall include instructions for t
safe use.

Th' ;Ilbtlubt;ullb fUI b“b;lly Illdbh;llcb VVit:l d IUdbU ildvillg d pidllc bulfdbU UIIdUIIIUdth

sliding feed table shall include the substance of the following:

or

eir

he

This appliance must be used with the sliding feed table and the piece holder in position

unless this is not possible due to the size or shape of the food.

The instructions for food processors and blenders shall warn of potential injury from misuse.
They shall state that care shall be taken when handling the sharp cutting blades, emptying the
bowl and during cleaning and they shall include the substance of the following:

Be careful if hot liquid is poured into the food processor or blender as it can be ejected out

of the appliance due to a sudden steaming.

The instructions for hand-held blenders shall include the substance of the following:
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always disconnect the blender from the supply if it is left unattended and before

assembling, disassembling or cleaning;
do not allow children to use the blender without supervision.

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

Do not use the appliance if the rotating sieve or the protecting cover is damaged or has

visible cracks.

The instructions for cordless blenders shall state that the blender is only to be used with the

sta

If t

d Inrn\/idr:d

ne blender and stand of the cordless blender can be lifted together by gripping the_han

of {he blender, the instructions shall include the substance of the following:

CA
Th

Th
sha

Th
ing

Th

Th

If t
be

8

Th

UTION Ensure that the blender is switched off before removing it from the'stand.
b instructions shall include details on how to clean surfaces in contact with food.

e instructions for appliances incorporating a switch necessary!for compliance with 22
Il include the substance of the following:

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

b instructions for noodle makers with a mixing function shall state the maximum quantity
redients that may be used.

e instructions shall include the substance of\the following:

s appliance is intended to be used in_household and similar applications such as:

staff kitchen areas in shops, offices and other working environments;
farm houses;

by clients in hotels, motels.and other residential type environments;
bed and breakfast type*environments.

he manufacturer wants to limit the use of the appliance to less than the above, this has
clearly stated in the instructions.

Protection against access to live parts

s clause of Part 1 is applicable.

dle

40

or

of

to

9

Thi

10

Thi

10.

Starting of motor-operated appliances

s clause of Part 1 is not applicable.

Power input and current
s clause of Part 1 is applicable except as follows.

1 Addition:
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Except for noodle makers with a mixing function, a representative period is 2 min or the time
specified in 11.7 for one cycle of operation, whichever is shorter.

11

Thi

11.

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

7 Replacement:

Th
11,

11
cyd

11)

b appliance is subjected to the tests of 11.7.1 and 11.7.2 and if necessary the test
7.3.

les as specified in 11.7.101 to 11.7.118.

7.2 The appliance is operated for the number of cycles specified in.11>7.101 to 11.7.

and using the maximum quantity of the load to be processed stated ,in, the instructions, W

op:¢

Ifi
arg
ma

Ap

11

the

Ra
no

0c(
11,

brating periods as follows:

for operating periods specified in the instructions not exceeding 7 min, the maxim
period stated in the instructions plus 1 min or 7 min whichever is less;

for operating periods specified in the instructions exceéding 7 min, the maximum pef
stated in the instructions.

is necessary to perform a number of operation§ to obtain these periods, the rest peri
equal to, where relevant, the time taken_te empty and refill the container with
ximum quantity of ingredients stated in the instructions.

bliances incorporating a timer are operated for the maximum period allowed by the timer

J7.3 If none of the power inputs used for the tests in 11.7.1 or 11.7.2 are

more than 80 % of rated power input for a rated power input not exceeding 300 W;

400 W;
more than 85 % of.rated power input for a rated power input exceeding 400 W,

n the following(test is carried out.

fed power input is obtained by applying a constant torque to the appliance placed in
mal position of use and without subjecting it to imbalance forces greater than th
urring™~in normal use. The appliance is run with the relevant time period specified
7907 to 11.7.118.

7.1 The appliance is operated for the period specified and where relevant the-numbef

of

of

18

ith

jod

Dds
the

more than rated power.input minus 60 W for a rated power input between 300 W and

NOTE 101

determined by first applying the load detailed in 3.1.9. For example

the period in 11.7.104 is obtained using the load in 3.1.9.1083;
the period in 11.7.106 is obtained using the load in 3.1.9.105;
the period in 11.7.108 is obtained using the load in 3.1.9.108;

the period in 11.7.111 is obtained using the load in 3.1.9.111 (for food processors when instructions
mixing yeast dough are not provided);

the period in 11.7.112 is obtained using the load in 3.1.9.112;
the period in 11.7.116 is obtained using the load in 3.1.9.117 (for other than hand-held potato peelers);
the period in 11.7.117 is obtained using the load in 3.1.9.118.

For some functions of kitchen machines, the period for which rated power input is applied can be

for
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NOTE 102 When using rated power input as the load and if instructions for mixing yeast dough are provided, the
number of cycles to be applied in 11.7.111 is found by first ascertaining the number of cycles necessary to process
at least 1 kg of flour using the load in 3.1.9.111.

11.7.101 Bean slicers, churns, sieving machines and slicing machines are operated for
30 min.

11.7.102 Berry-juice extractors and mincers are operated for 15 min.

11.7.103 Blenders that have to be kept switched on by hand and hand-held blenders are
operated for 1 min with the control adjusted to the highest setting. The operation is carried out
five times with rest periods of 1 min during which the mixture is replaced.

For other blenders, the period of operation is 3 min, the operation being carried oyt 10 timgs.

11)7.104 Can openers are operated until the can is fully open. This operation,is carried pout
fivg times with rest periods of 15 s.

11)7.105 Juicers having separate outlets for the juice and residue aré-operated for 15 min

Other juicers are operated for 2 min. The operation is carried ouyt10 times with rest period§ of
2 min.

11)7.106 Cheese graters are operated until the cheese is grated.

11J7.107 Citrus-fruit squeezers are operated for-15 s during which two halves of fruit pre
squeezed. The operation is carried out 10 times With rest periods of 15 s. The appliance is
left idling during the rest periods unless it switches off automatically.

NOTE If necessary, fruit residue is removed during‘the rest periods.

11{7.108 Coffee mills having a separate container for collecting the ground coffee pre
opérated until the container is full, unless the hopper is emptied first. This operation is cariied
oul twice with a rest period of 1 miin.

Other coffee mills are operated until the coffee beans are completely ground or for 30 s if this
is lpnger. The operation is carried out three times with rest periods of 1 min.

11]J7.109 Creamwhippers and egg beaters are operated for 10 min with the control adjusted
to the highest setting.

11{7.110 _(Food mixers with beaters for mixing cake batter are operated for 15 min unlgss
thely incorporate a biased-off switch, in which case they are operated for 5 min.

Food-mixers with kneaders for miying yp:-ch dnllgh are n,nprafpr*l far

— 5 min for hand-held food mixers;
— 10 min for other food mixers.

For the first 30 s, the control is adjusted to the lowest setting, after which the control is
adjusted to the position for mixing yeast dough stated in the instructions. If the mixing action
automatically stops when the dough is ready, the test is terminated.

11.7.111 Food processors are operated with the setting of the control and for the period
stated in the instructions for mixing yeast dough. This operation is carried out five times with a
rest period of 2 min between each operation or for a sufficient number of times to process at
least 1 kg of flour, whichever is less. However, at least two operations are performed, with a
rest period of 2 min between each operation.
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If instructions for mixing yeast dough are not provided, the food processor is operated under
the most unfavourable conditions stated in the instructions. The operation is carried out three
times with a rest period of 2 min between each operation.

If the alternative test of 11.7 is carried out, the rest period is the time needed to empty and
refill the container.

11.7.112 Grain grinders are operated until 1 kg of wheat has been ground. The hopper of
batch-fed grinders is refilled if necessary, with rest periods of 30 s.

11,
aft

br which the stirrer is stalled for 25 min.

Other ice-cream machines are operated for 30 min.

11

|7.114 Knife sharpeners are operated for 10 min.

11J7.115 Knives are operated for 15 min. The slicing operation is simulated at a rate of]
sliges per minute, the blades being unloaded for 2 s each time.

11J7.116 Potato peelers of the container type are operated untilthe potatoes are adequa
peéled. Potatoes may be peeled in more than one batch. Peeling periods are separated|
redt periods of 2 min. When checking that the potatoes\are adequately peeled, eyes
ignored. Timers are reset if necessary.

Ha

11

nd-held potato peelers are operated for 10 min)

7117 Shredders and vegetable graters afre’operated until a batch of carrots is shredd

7.113 Ice-cream machines for use in refrigerators and freezers are operated for 5 n|7in,

10

ely

by
are

€S

The operation is carried out five times with rest periods of 2 min.

11J7.118 Noodle makers without a mixing function are operated for 15 min.

Nopdle makers with a mixing function are operated two times or a sufficient number of tin

to process 1 kg of flour, whichiever is greater. There shall be a 2 min rest period betwgen
eath operation.

1118 Modification:

Fo
inc

12

13

[ ice-cream machines for use in refrigerators and freezers, the temperature rise values
reased by/30°K.

Void

are

Leakage current and electric strength at operating temperature

This clause of Part 1 is applicable.

14

Transient overvoltages

This clause of Part 1 is applicable.

15

Moisture resistance

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

Instead of overfilling the liquid container, the test is carried out as follows.

The liquid container of the appliance is completely filled with water containing approximately
1 % NaCl. The appliance is then supplied at rated voltage and operated for 15 s. Lids are in
position or removed, whichever is more unfavourable. During the test, the leakage current
shall not exceed the values specified in Clause 13.

Fo
on

15,
wa

Co
Th
1 0,

tub
20
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Th

16

Th

17

Th

antity equal to 15 %of the capaCIty of the conta/ner or 0,25 I Wh/chever is greater
ired in steadily over a period of 1 min.

ition:
ter outlets for potato peelers are blocked.

cordless blenders, the test is carried out on a horizontal surface~with the blender b
and off its stand.

101 The connecting devices of stands for cordless blenders shall not be affected
er.

mpliance is checked by the following test.

b stand is placed on a horizontal surface and 30 ml of water containing approxima
b NaCl is poured onto each connecting device. The solution is poured steadily throug
e having an inner diameter of 8 mm over,a*period of 2 s, the lower end of the tube be
) mm above the connecting device.

[E A schematic representation of the test‘@rrangement is shown in Figure 103.

b stand shall then withstand the-dielectric strength test of 16.3.

Leakage current and’electric strength

s clause of Part (is applicable.

Overload-protection of transformers and associated circuits

s clause of Part 1 is applicable.

her
is

oth

by

ely

1 a
ing

18

Thi

19

Thi

19.

Endurance

s clause of Part 1 is not applicable.

Abnormal operation
s clause of Part 1 is applicable except as follows.

1 Addition:
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The test of 19.7 is only applicable to coffee mills and grain grinders that have to be kept
switched on by hand, berry-juice extractors, food blenders, centrifugal juicers, churns, food
mixers, food processors, ice-cream machines, mincers, and noodle makers.

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

Noodle makers with a mixing function are also subjected to the test of 19.103.

19.7 _Addition:

Coffee mills and grain grinders that have to be kept switched on by hand, berry-ju
extractors, food blenders, centrifugal juicers for fruit and vegetables, food mixers, fq
pracessors and mincers are operated for 30 s.

Nopdle makers are tested for 5 min.

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

19.
Th

Co
19,

Ap
de

stand-by mode and supplied at rated voltage.

19,

Ap

19,
no

Th

10 Addition:

b test is repeated with accessories in position but without,additional load.

ffee mills and grain grinders are only tested for 30 s.

11.2  Addition:

bliances having a device with an off position obtained by electronic disconnection, 0
ice that can place the appliance in a (Stand-by mode, are turned off or placed in

13 Addition:

bliances tested with an electronic switch in the off position, or in the stand-by mode, sh

not become operational,Jor

if they become opegrational, not result in a dangerous malfunction during or after
tests of 19.11.2.

101 Coffee. mills and grain grinders are supplied at rated voltage and operated un
rmal operation five times with rest periods.

b dufation of the operating period is

ice
od

r a

the

all

the

der

for annliances incornorating a timer the lonaest neriod allowed byv the timer:
FO-apPPHIHIGE-SHAGOFPBFaHHIg—a H6—-+oHgeSt-peHoa—aHoWea—-BYtHe—HHIE;

tH 1O+

for other appliances, as follows:

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

whichever is shorter;

e for other coffee mills, 1 min.

The duration of the rest period is

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

The temperature of the windings shall not exceed the values shown in Table 8.
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19.102 Coffee mills and grain grinders are subjected to the following test that is carried out

on

three additional appliances.

Coffee mills are filled with 40 g of coffee beans to which are added two granite chips that
pass through an 8 mm screen but not a 7 mm screen. Grain grinders are operated under
normal operation but with two granite chips that pass through a 4 mm screen but not a
3 mm screen. The appliance is supplied at rated voltage and operated until grinding has
been completed.

If any of the motors stall, the original appliance is subjected to the test of 19.7 for a test

pe

19.

staffed in the instruction and no water, and then operated for one operating cycle.\During
{, 19.13 is applicable and the winding temperatures shall not exceed the values specified in

tes|
19,

20

Th

20

De

NO

Th

2 Addition:

1od of 5 min.

103 Noodle makers with a mixing function are fed with the maximum quantity_of fl

9.

Stability and mechanical hazards

s clause of Part 1 is applicable except as follows.

fachable accessories are removed and covers are.opened except that for

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

graters and shredders, this is only applicable to accessories that are removed while
appliance is in operation.

[E 101 A feed pusher is an example of an accessory that is removed.
b fest probe is not applied to

bean slicers;

can openers;

citrus juice squeezers;

food mixers;

hand-held blenders;

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

knives;

Our
the

the

pofato peelers;

sieving machines;
slicing machines;
the following parts of other appliances:

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

not

e outlet sides of grating and shredding disks rotating at a speed not exceeding

1 500 r/min;

e projections from the surface of grinding disks, cones and similar parts having a height

less than 4 mm.

NOTE 102 Accessible drive shafts that may not be in use when the appliance is in operation can be protected by
means of a collar or by being positioned in a recess.
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The test probe is not applied to feed openings having a throat with the following dimensions:

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

— an average of the maximum and minimum cross-sectional dimensions of the feed opening
that does not exceed 65,5 mm;

— a maximum cross-sectional dimension of the feed opening that does not exceed 76 mm.

For blenders, detachable parts, except lids, are not removed. The test is carried out with a
test probe similar to that of test probe B of IEC 61032 but having a circular stop face with a
diameter of 125 mm instead of the non-circular face, the distance between the tip of the test
finger and the stop face being T00 mm.

20101 Accessories for cream whippers, egg beaters and hand-held food mixers shall hot
haye knife edges, unless a suitable guard prevents accidental contact with their rofating parts.

It ghall not be possible to release beaters, kneaders and similar accessoties” of hand-hgeld
foad mixers by pressing a button or a similar action while the accessory is rotating dt a
speged exceeding 1 500 r/min.

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

If gompliance relies on the operation of an electronic circuit'the appliance is further tesged
as ffollows.

a) | The appliance is supplied at rated voltage and operated under normal operation.
The electromagnetic phenomena tests of 19.114+2 and 19.11.4.5 are then applied.

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

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

The fault conditions in a) to g) of\19.11.2 are then applied one at a time to the electropic
circuit monitoring the releasemechanism.

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

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

20102 Blades-of hand-held blenders shall be completely screened from above and shall
nof be able-otouch a flat surface while rotating.

Compliance is checked by inspection and by applying a cylindrical rod from any posifion
belween the vertical and an angle of 45° to the upperside of the blending blade. The rod has a
diameter of 8,0 mm # 0,17 mm and unlimited length.

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

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

Compliance is checked by applying a cylindrical rod, having a diameter of 40 mm and a
hemispherical end, to the actuating member of the switch. The test rod is applied with a force
not exceeding 5 N. The appliance shall not operate.
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20.104 It shall not be possible to inadvertently operate the cutting blades of blenders, other
than hand-held blenders, when they are accessible.

Compliance is checked by the following test applied to blenders other than hand-held
blenders.

With detachable parts removed, if the cutting blades of the blender can be touched with the
test probe specified for blenders in 20.2, it shall not be possible to operate the appliance.

Swi , o : . . . Aneous
or sequent/al appllcat/ons of test probe B of IEC 61032 are applled to blased-off sw:tch
incfuding interlock switches, with a force not exceeding 20 N in an attempt to operate fhe
cutfing blades.

During the test, it shall not be possible to operate the appliance.
20{105 Centrifugal juicers shall be constructed so that covers do not open due to vibration.

Rotating parts shall be secured so that they are not liable to become_[00se during operation.

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

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

Tegth of grating disks shall have a height not exeeeding 1,5 mm. Ejectors on filter drums shall
nof project by more than 4 mm.

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

Conpliance is checked by inspection; by measurement and by manual test. A force of 5 N is
applied to covers in the most unfavourable direction. They shall not open.

20106 Appliances having'a-feed screw or an auger shall, as far as is compatible with the
us¢ and working of the. appliance, provide adequate protection against personal injury| in
nofmal use. They shall'\be provided with a feed pusher.

Compliance is checked by inspection, by measurement and by the following test.

For appliantes having only one opening for inserting food and applying the feed pusher, the
malximum-cross-sectional dimension of the opening, measured at least 100 mm from [fhe
upperedge of the feed screw or the auger shall not exceed 45 mm, or the feed screw or fhe
auger .of the appliance shall not be accessible to test probe B of IEC 61032 with the fg¢ed
pusher not in position.

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

— The maximum cross-sectional dimension of the opening for the feed pusher, measured at
least 100 mm from the upper edge of the feed screw or the auger, shall not exceed
45 mm. The feed screw or the auger of the appliance shall not be accessible to test probe
B of IEC 61032 with the pusher in position and not in position.

— The opening for inserting food shall have a construction such that direct access to the
feed screw or the auger is prevented. It shall not be possible to touch the feed screw or
auger with the test probe B of IEC 61032 with the pusher in position and not in position.
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20.107 Slicing machines, other than fixed appliances and those having a biased-off
switch, shall incorporate means to hold the appliance in place and allow it to be released
after use.

NOTE Suction cups are suitable means to hold the appliance in place.

Compliance is checked by the following test.

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

A fprce of 30 N is applied horizontally to the appliance along the plane of the knife at.a p(Lint
10)\mm below the upper surface of the base carrying the sliding feed table.

The machine shall not move on the glass plate.

20108 Slicing machines shall incorporate a guard surrounding the circular knife, its open
segtor being no larger than required for using the appliance, as shown in Eigure 101.

Knife guards shall be non-detachable unless the motor cannot-be switched on after their
removal. It shall not be possible to operate interlocks by means afytest probe B of IEC 61032.

The¢ angle of the upper part of the open sector (6 in. Figlre 102) shall not exceed 75°.
Hoever the angle may be increased to 90° if the exposed part of the knife exceeding 757 is
screened from above.

The radial distance between the outer circumference of the knife and the knife guard (g in
Figure 102) shall not exceed

— |2 mm, if the guard is flush with the plane’of the knife;

— |3 mm, if the guard projects at least:0,2 mm beyond the plane of the knife.

NOTE 1 The distance between the plane-of the knife and the projection of the guard is shown as b in Figure 1(2.

WHen the thickness of the slices is set to zero, the distance between the outer circumference
of the knife and the plate-that sets the thickness of the slices (¢ in Figure 102) shall hot
exg¢eed 6 mm. At the upper and lower points of the open sector, the distance between the
plate that sets the thickness of the slices and any other protecting part (e in Figure 102) shall
nof exceed 5 mm. _If the distance “e” is shielded, the limit does not apply.

Adglitional guarding shall be provided if slices thicker than 15 mm can be cut.

NOTE 2 Anxextension of the upper end of the plate that sets the thickness of the slices or an extension of|the
knife guardyare examples of additional guarding.

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

The piece holder shall allow small pieces of food to be sliced and shall be capable of holding
food, for example by spikes having a height of approximately 1,5 mm. It shall have a length of
at least 120 mm and a height of at least 70 mm and shall project at least 20 mm beyond the
hand rest.

The support for the sliding feed table shall not be usable for supporting food if
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the knife has a diameter exceeding 170 mm, or
the no-load speed of the knife exceeds 200 r/min, or
the rated power input exceeds 200 W.

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

20.109 Slicing machines shall be constructed so that accidental operation of the appliance is
prevented.

HPNN
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at least 2 N and the actuating member shall be recessed. However, the actuating<mem
a slide switch need not be recessed if the force is at least 5 N and is located so
intentional actuation of the switch is unlikely.

If 4 push-button, toggle, rocker or slide switch is used, the force necessary to actuatenit s:EaII

nol exceeding 5 N. The appliance shall not operate.

20

op
ex
fin
op

ening. The length of the major and minor axis of the inlet’and outlet openings shall
¢eed 30 mm and 15 mm. However, the dimensions of the.dutlet openings are not limited
ier cannot be drawn in and a piece of stiff paper is Aot cut when inserted into the ou
ning.

Compliance is checked by measurement and byunanual test.

20

arg not liable to become loose during operation.

NO

conpidered to be sufficient.

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

Compliance is checked by. inspection and by manual test.

20

op

éned or remoVved.

Complianee_is checked by operating the appliance without load and at the highest speed.

20
op

er
at

mpliance is checked by applying a cylindrical rod, having a diameter-of 40 mm and a
nmispherical end, to the actuating member of the switch. The test rod is/applied with a fofce

110 The cutting blades of bean slicers shall be at least 30 mm from the plane of the inlet

hot
fa
tlet

111 The rotating parts of blenders, graters and shredders shall be secured so that they

[E Fastening of screws and nuts in a direction opposite to the direction of rotation of the rotating parfs is

112 The cutting-blade of food processors shall stop within 1,5 s after the lid has bgen

1143, The lid interlock of food processors shall be constructed so that accidental
Lot f » . ey ot bt reoff ||'|:

If there is an interlock between the lid and the main switch, the lid shall be locked when the
switch is in the on position. When the lid is not correctly closed, the switch shall be locked in
the off position.

Compliance is checked by inspection, by manual test and by applying test probe B of
IEC 61032.

20.114 Access to dangerous moving parts of food processors shall be prevented for all

co

mbinations of assembly of detachable parts that may occur in use.

Compliance is checked by the following test.
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Detachable parts are removed or assembled incorrectly in a manner that may occur in use,
such as the incorrect location or misalignment of the parts.

A force not exceeding 5 N is applied to the parts in any direction and it shall not be possible
to touch dangerous moving parts with test probe B of IEC 61032.

20.115 Knives shall incorporate a biased-off switch that is recessed or guarded to prevent
accidental operation.

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

201116 Centrifugal juicers for fruit and vegetables shall be constructed so that parts canpot
become disengaged when the appliance is operated at high speed.

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

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

Nol|part of the appliance shall become disengaged.

The appliance is operated again but with the lid in/ position. When the speed reaches|its
malximum value, an attempt is made to remove the lidy The test is carried out 10 times.

Nol|part of the appliance shall become disengaged.

20{117 Centrifugal juicers having a rotating sieve retained by a rim of plastic material shall
withstand the stresses resulting from parts rotating at high speed.

—

Conpliance is checked by the following test that is carried out on three new appliances gnd
by ffesting the sieve in accordance with Annex AA.

The rim of plastic material’retaining the rotating sieve is cut. The appliance is supplied at
rated voltage and opérated with the sieve and lid placed as in normal use. Speed contfols
arg set to the highest\position.

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

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

20.118 The operation of cordless appliances incorporating cutting blades that are accessible
to test probe B of IEC 61032 shall require two separate movements unless the control device
is not directly accessible to the probe.

NOTE A movement of two control devices or the movement of the same device in two different directions are
examples of two separate movements.

Compliance is checked by inspection and by manual test.

20.119 The bowl and cutting blades of food blenders and hand-held blenders shall have
adequate mechanical strength.

Compliance is checked by the following test.
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Ice cubes with sides of about 20 mm and at a temperature of about —18 °C are placed in the
bowl. The number of cubes is equal to 0,025 times the capacity of the bowl, in cm? rounded
up to a whole number.

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

The appliance is supplied at rated voltage and is operated continuously or intermittently in
orj)er to obtain the best crushing results. Care IS taken to ensure that the blade IS hot
jammed by the ice cubes.

For blenders incorporating a timer, the test is carried out for the maximum period.provided by
the timer. For other blenders, the test is carried out for a period related to\the maximum
opérating period specified in the instructions as follows:

— |for durations not exceeding 7 min, the maximum period specified plus)1 min;

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

After the test, the bowl and cutting blades shall not be broken, distorted or blunt edges being
ignjored.

21| Mechanical strength
This clause of Part 1 is applicable except as follows.
2111 Addition:

This test is also carried out on detachable parts that are necessary for protection agajnst
mefchanical hazards.

22| Construction
This clause of Part 1 is applicable except as follows.

221101 Appliances.shall be constructed so that lubricants are prevented from polluting fgod
compartments.

Cofnpliancé is checked by inspection.

221102 ~Appliances shall be constructed so that food or liquids are prevented frjom
pempfrafing into Inlar‘pQ that could cause electrical or mechanical faults

Compliance is checked by inspection.

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

Compliance is checked by the following test.

The two live pins of the blender are connected together and an external resistive load is
connected in series with the supply. The external load is such that the current is 1,1 times
rated current.
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The blender is placed on its stand and withdrawn 10 000 times at a rate of approximately
10 times per minute. The test is continued for a further 10 000 times without current flowing.

If the connection contacts cannot be energized when making or breaking the connection,
instead of the above sequence, the test is carried out 20 000 times without current.

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

5t probe D of IEC 61032 is inserted in any position through openings,intended
rpening. It shall not be possible to touch live parts, electrical insulationsor moving pa
er than a grinding wheel.

Internal wiring

s clause of Part 1 is applicable.

Components
s clause of Part 1 is applicable except as follows.
1.3 Modification:

itches incorporated in the following-appliances are tested for 3 000 cycles of operation:

bean slicers;

liquid blenders;

cheese graters;

graters;

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

shredders:

Supply connection and external flexible cords

for
rts,

Thi

25.

s clause of Part 1 is applicable except as follows.

1 Addition:

Ice-cream machines for use in refrigerators and freezers and hand-held appliances shall not
incorporate an appliance inlet.

25.

5 Addition:

Type Z attachment is allowed for

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

egg beaters;

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

knife sharpeners.

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

bzers shall be resistant to low temperatures.

mpliance is checked by the tests of 4.2 and 4.3 of IEC 60811-504:2012, and 4.2
[ 60811-505.2012, these tests being carried out at a temperature of =25 °C + 2 °C.

14 Addition:

nd-held blenders and hand-held mixers are also subjected to the following test w
unted on an apparatus similar to that of Figure 8. The{appliance is mounted so that

und it for storage.

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

22 Addition:

bliance inlets shall be located so-that pollution by food or liquid is unlikely to occur duf
mal use.

Terminals for external conductors

s clause of Part ("is applicable.

Provision for earthing

s clause of Part 1 is applicable.

yvinyl chloride sheathed supply cords of ice-cream machines for use in refrigerators and

of

nile
the

bction of flexing corresponds to that most likely to oceur when the supply cord is wodnd

of
tial

ing
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29.

Screws and connections

s clause of Part 1 is applicable.

Clearances, creepage distances and solid insulation
s clause of Part 1 is applicable except as follows.

2 Addition:

The microenvironment is pollution degree 3 unless the insulation is enclosed or located so

tha

t it is unlikely to be exposed to pollution during normal use of the appliance.
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30 Resistance to heat and fire
This clause of Part 1 is applicable except as follows.
30.1 Modification:

For ice-cream machines for use in refrigerators and freezers, the temperature of 40 °C is
replaced by 10 °C.

30.2 Au'u'l'tl'uu.

Fof churns and ice-cream machines, 30.2.3 is applicable. For other appliances, <30.2.3 is
applicable.

31| Resistance to rusting

This clause of Part 1 is applicable.

32| Radiation, toxicity and similar hazards

This clause of Part 1 is applicable.
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support

5liding feed table
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pblate that sets the thickness of theslices
blade guard

Fotating blade

I @ m m o O @ >

piece holder

Figure 101 — Slicing machine
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Key
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NO

full height of the open section

pblate that sets the thicknes's, of the slices
humb guard

Fotating blade

blade guard

hickness(ofyslices

6liding feed table

[E{_Fhe dimensions are explained in 20.108.

Figure 102 — Protecting devices for slicing machines
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Dimensions in millimetres

IEC

funnel tube with inner diameter of 8 mm
tem under test

funnel

container with 30 ml of saline solution

horizontal surface

Figure 103 — Schematic representation of the 30 ml spillage test
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Annexes

The annexes of Part 1 are applicable except as follows.

Annex C
(normative)

Ageing test on motors

arricatior.

e value of p in Table C.1 is 2 000, except for the following appliances for which it i5¢500:

bean slicers;
blenders;

can openers;

cheese graters;
citrus-fruit squeezers;
graters;

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

sieving machines;
shredders.
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Annex R
(normative)

Software evaluation

.2.5 Modification:

programmable electronic circuits with functions requiring software incorporat

ing

measures to control the fault/error conditions specified in Table R.1 or Table R.2, detection of

a fauttferrorstrattoccur before comptanmce withrCtauses 9 anmd20 0 s mpaited—]

R.Z

.2.9 Modification:

The¢ software and safety-related hardware under its control shall be initialized and s
terminate before compliance with Clauses 19 and 20.101 is impaired.

nall
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Annex AA
(normative)

Tests on sieves of centrifugal juicers

The purpose of these tests is to ensure that rotating sieves of centrifugal juicers are able to
withstand the stresses to which they are subjected during the lifetime of the appliance.

The tests are carried out in the order specified.

1) | Chemical stress test
The sieves are placed in a solution of detergent having a concentration of 3 g/lFan{ a
temperature of 65 °C + 1 °C. The detergent to be used consists of:
Chemical substance Specification Weight)in' %
Sddium citrate dihydrate N 1560/Jungbunzlauer 30,0
Maleic acid/acrylic acid copolymer Alternative 1: 12,0
Ng salt Sokalan CP 5 Compound/Henkel
50 % active on sodium carbonate
Alternative 2: 2050
Norasol WL 4/Norsohaas
30 % active on sodium carbonate
Sdqdium perborate monohydrate - 5,0
Tdtraacetyl ethylendiamine TAED/Warwick 2,0
Sqdium disilicate (noncrystalline) Portil A/Cognis 25,0
Lipear fatty alcohol ethoxylate Plurafac LF403/BASk 2,0
(Npnionic surfactant, low foaming)
Prptease Savinase X.0TfNOVO 40 KNPU/kg £
e.g. Savinase 8.0T:
0,5 %
Amylase Termamyl xxT/NOVO 300 KNU/kg £
e.g. Termamyl 60T:
0,5 %
Sddium carbonate, anhydrous Soda, leicht/Mathes & Weber Add to 100
I F Activity units
The sieves aré kept in the solution for 48 h after which they are removed and rinsed with
water.
The sieyés-are stored at room temperature for 14 days.
2) | Thermal stress test
The sieves are placed in a dry atmosphere at a temperature of 83 °C +2 °C for 1 h. They

1

arn thaon nlanad intn wwatar havina o tamnaratiira Af 20 °C o+ 9 o
afe—tHer-pracea+HHo—-wWater—riavgaterfperattHe-o=o— ==~

This test is carried out three times.

e ", “Plurafac”, “BASF”,

“Jungbunzlauer”, “Sokalan”, “Henkel”, “Norasol”, “Norsohaas”, “Warwick”, “Portil”, “Cognis”,
“Savinase”, “Termamyl”, “Novo”, “Mathes & Weber” are trademarks. This information is given for

the

convenience of users of this document and does not constitute an endorsement by the IEC of these

trademarks. Items of the similar specification may be used if they can be shown to lead to the same results.
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Impact test

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

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

Starting test

A sieve is placed in the appliance that is supplied at 1,06 times rated voltage, speed
controls being set at the highest position. The appliance is operated for 15 s followed by a
rest period of 45 s.

This test is carried out 25 times on each sieve.

After the tests, there shall be no crack or other damage visible to the naked eyeé; dents
being disregarded.
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Bibliography
The bibliography of Part 1 is applicable except as follows.
Addition:

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

IEQ

’ lar
requirements for refrigerating appliances, ice-cream appliances and ice makers

IEQ 60335-2-64, Household and similar electrical appliances — Safety — Part 2-64:Particylar
requirements for commercial electric kitchen machines
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COMMISSION ELECTROTECHNIQUE INTERNATIONALE

APPAREILS ELECTRODOMESTIQUES ET ANALOGUES - SECURITE -

Partie 2-14: Exigences particuliéres pour les machines de cuisine

AVANT-PROPOS

| a Commission Electrotechnique Internationale (IEC) est une organisation mondiale de normalisation
composée de I'ensemble des comités électrotechniques nationaux (Comités nationaux de I'lEC) -L'IEC a gour
bbjet de favoriser la coopération internationale pour toutes les questions de normalisation dans‘les domajnes
He I'électricité et de I'électronique. A cet effet, I'lEC — entre autres activités — publie "des Nores
nternationales, des Spécifications techniques, des Rapports techniques, des Spécifications accessibleq au
public (PAS) et des Guides (ci-aprés dénommés "Publication(s) de I'lEC"). Leur élaboration est confiée a|des
comités d'études, aux travaux desquels tout Comité national intéressé par le sujet traite peut participer. |Les
brganisations internationales, gouvernementales et non gouvernementales, en liaisaoni avec I'lEC, participent
Pgalement aux travaux. L'IEC collabore étroitement avec I'Organisation Internatiopale de Normalisation (1$0),
selon des conditions fixées par accord entre les deux organisations.

| es décisions ou accords officiels de I'lEC concernant les questions techniques représentent, dans la megure
Hu possible, un accord international sur les sujets étudiés, étant donné 'que les Comités nationaux de IJIEC
ntéressés sont représentés dans chaque comité d’études.

| es Publications de I'lEC se présentent sous la forme de recommandations internationales et sont agréées
comme telles par les Comités nationaux de I'IlEC. Tous les efforts raisonnables sont entrepris afin que IJEC
5'assure de I'exactitude du contenu technique de ses publications;A’'IEC ne peut pas étre tenue responsablg de
'‘éventuelle mauvaise utilisation ou interprétation qui en est faite par un quelconque utilisateur final.

Dans le but d'encourager I'uniformité internationale, les Comités nationaux de I'l[EC s'engagent, dans toute la
mmesure possible, a appliquer de fagon transparente les_Rublications de I'lEC dans leurs publications nationgles
et régionales. Toutes divergences entre toutes Publications de I'I[EC et toutes publications nationales| ou
Fégionales correspondantes doivent étre indiquées.en‘termes clairs dans ces dernieres.

| 'IEC elle-méme ne fournit aucune attestation.'de conformité. Des organismes de certification indépendants
fournissent des services d'évaluation de conformité et, dans certains secteurs, accédent aux marques de
conformité de I'IEC. L’IEC n'est responsable d'aucun des services effectués par les organismes de certification
ndépendants.

Tous les utilisateurs doivent s'assurer gu'ils sont en possession de la derniére édition de cette publication.

Aucune responsabilité ne doit-\étre imputée a I'lEC, & ses administrateurs, employés, auxiliaires| ou
mandataires, y compris ses_experts particuliers et les membres de ses comités d'études et des Conlités
hationaux de I'lEC, pour tout préjudice causé en cas de dommages corporels et matériels, ou de tout ajtre
Hommage de quelque nature que ce soit, directe ou indirecte, ou pour supporter les colts (y compris les frais
He justice) et les dépenses découlant de la publication ou de ['utilisation de cette Publication de I'lEC oy de
oute autre Publication\de I'lEC, ou au crédit qui lui est accordé.

| 'attention est attitéé sur les références normatives citées dans cette publication. L'utilisation de publicat{ons
Féférencées est 'obligatoire pour une application correcte de la présente publication.

| ’attention.est™attirée sur le fait que certains des éléments de la présente Publication de I'lEC peuvent fpire
‘objet de'droits de brevet. L'IEC ne saurait étre tenue pour responsable de ne pas avoir identifié de tels droits
He brevets et de ne pas avoir signalé leur existence.

Norme internationale IEC 60335-2-14 a été établie par le comité d'études 61 de I'lEC:

Sécurite des appareils electrodomestiques et analogues.

Cette sixieme édition annule et remplace la cinquiéme édition publiée en 2006, son
Amendement 1 (2008) et son Amendement 2 (2012). Cette édition constitue une révision
technique.

Par rapport a la cinquiéme édition de I'lEC 60335-2-14, les modifications majeures indiquées
ci-aprés ont été apportées dans la présente édition (les modifications mineures ne sont pas
mentionnées):

des exigences relatives aux appareils pour faire des nouilles possédant une fonction de
mélange ont été introduites (3.1.9.116, 11.7.118, 19.103);
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Le

Le

abouti a I'approbation de cette norme.

Ce

La
et

nomgme.

NO

La

fag|

de

Lofsqu'un paragraphe particulier de la\ Partie 1 n'est pas mentionné dans cette partig

ce

les exigences relatives aux appareils comportant une vis d’approvisionnement ou une
sans fin ont été modifiées (20.106);

la définition du fonctionnement normal a été modifiée (3.1.9);
la méthode de réalisation de I'essai d'échauffement a été modifiée (11.7);
I'exigence en 20.114 a été modifiée pour s'aligner sur la spécification d'essai;

certaines notes des Paragraphes 5.2, 11.7.107, 11.7.110, 11.7.116, 20.103, 20.1
20.108, 20.117, 20.119, 25.14 et de I'Annexe AA ont été converties en texte normatif.

vis

07,

texte de cette norme est issu des documents suivants:
FDIS Rapport de vote
61/5136/FDIS 61/5172/RVD

rapport de vote indiqué dans le tableau ci-dessus donne toute information.suf le vote ay

te publication a été rédigée selon les Directives ISO/IEC, Partie 2;

présente partie 2 doit étre utilisée conjointement avec la derniere édition de I'lEC 6033
5es amendements. Elle a été établie sur la base de la ginquieme édition (2010) de cq

[E 1 L’expression "Partie 1" utilisée dans la présente norme fdit référence a I'lEC 60335-1.

présente partie 2 compléte ou modifie les articles correspondants de I'lEC 60335-1,

cuisine électriques.

paragraphe s'applique pour autant qu'il est raisonnable. Lorsque la présente norn

ant

b-1
tte

de

on a transformer cette publication en norme {EC: Exigences de sécurité pour les machines

2’
me

specifie "addition", "modification” ot "remplacement"”, le texte correspondant de la Partie 1

doi

NO

NO

It étre adapté en conséquence:

[E 2 Le systéme de numérgtation suivant est utilisé:
les paragraphes, tableaux et figures numérotés a partir de 101 sont complémentaires a ceux de la Partie 1;

notes: a I’exceptionyde celles qui sont dans un nouveau paragraphe ou de celles qui concernent des noteg
la Partie 1, les notes-sont numérotées a partir de 101, y compris celles des articles ou paragraphes qui
remplacés;

les annexessupplémentaires sont appelées AA, BB, etc.
[E 3 Les‘caractéres d'imprimerie suivants sont utilisés:

exigehces: caractéres romains;

de
ont

moadalités d'essai- caractéres italiques:

notes: petits caractéres romains.

Les mots en gras dans le texte sont définis a I'Article 3. Lorsqu'une définition concerne un

adj

ectif, I'adjectif et le nom associé figurent également en gras.

Le comité a décidé que le contenu de cette publication ne sera pas modifié avant la date de
stabilité indiquée sur le site web de I'lEC sous "http://webstore.iec.ch” dans les données
relatives a la publication recherchée. A cette date, la publication sera

reconduite,
supprimée,

remplacée par une édition révisée, ou
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e amendée.

NOTE 4 L’attention des Comités Nationaux est attirée sur le fait que les fabricants d’appareils et les organismes
d’essai peuvent avoir besoin d’'une période de transition aprés la publication d’une nouvelle publication IEC, ou
d’'une publication amendée ou révisée, pour fabriquer des produits conformes aux nouvelles exigences et pour
adapter leurs équipements aux nouveaux essais ou aux essais révisés.

Le comité recommande que le contenu de cette publication soit entériné au niveau national au plus t6t 12 mois et
au plus tard 36 mois aprés la date de publication.

Les différences suivantes existent dans les pays indiqués ci-aprés.

Q4 o D 1 Lz " et L X L1 AN
- v. .. UTS LUlITAdlTytTos UITITTITITICS SUTTU ULNTSCTS (VUOA ).

— [11.7: Les durées de fonctionnement sont différentes (USA).

— [19.7: L’essai est applicable a tous les appareils et les essais de 19.101 et-19.102| ne
sont pas applicables (USA).

— |Article 20: La plupart des essais sont différents (USA).

— 122.103: L'essai n'est pas réalisé (USA).

— [22.104: Le calibre spécifié n'est pas appliqué aux affite-couteaux (USA).
— 124.1.3: Les interrupteurs doivent faire I'objet de 6 000 cycles de fonctionnement (USA).
— [25.5: Une fixation du type Z est autorisée pour tous les appareils (USA).
— 125.14: L'essai n'est pas réalisé (USA).
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INTRODUCTION

Il a été considéré en établissant la présente Norme internationale que l'exécution de ses
dispositions était confiee a des personnes expérimentées et ayant une qualification
appropriée.

Cette norme reconnait le niveau de protection internationalement accepté contre les dangers
électriques, mécaniques, thermiques, liés au feu et au rayonnement des appareils lorsqu'ils
fonctionnent comme en usage normal et en tenant compte des instructions du fabricant. Elle
couvre également les situations anormales auxquelles on peut s'attendre dans la pratique et

prgnd en considération la maniére dont les phénoménes électromagnétiques qui peuvent

aff

Ce
re
d’a

Si
fon
esf]

cter le fonctionnement en toute sécuritédes appareils.

te norme tient compte autant que possible des exigences de I'lEC 60364 ,de fago
er compatible avec les régles d'installation quand l'appareil est raccordé au rés
imentation. Cependant, des régles nationales d'installation peuvent étre différentes.

a
au

Iin appareil compris dans le domaine d’application de cette norme comporte également des

appliquée a chaque fonction séparément, dans la limite duxraisonnable. Si cela

ap

licable, on tient compte de l'influence d’'une fonction sur les autres fonctions.

Lofsqu’une partie 2 ne comporte pas d’exigences supplémeftaires pour couvrir les dang

tra

NO
néc|

La
pré

NO
ete
nor

app
plus

Un
corl
il 4

VIS

Un
cel
I'ol

tés dans la Partie 1, la Partie 1 s’applique.

[E 1 Cela signifie que les comités d’études responsables pour les parties 2 ont déterminé qu’il n’était

séance sur les normes horizontales et génériques couvrant le méme sujet.

[E 2 Les normes horizontales et génériques couvrant un danger ne sont pas applicables parce qu’elles
mes IEC 60335. Par exemple, dans le«ca@s des exigences de température de surface pour de nomb

de la Partie 1 ou des parties 2.

appareil conforme au texte de la présente norme ne sera pas nécessairement |
forme aux principes de securité de la norme si, lorsqu'il est examiné et soumis aux ess
pparait qu'il présente .d'autres caractéristiques qui compromettent le niveau de sécu
£ par ces exigences:

appareil utilisant des matériaux ou présentant des modes de construction différents
x décrits@ans les exigences de cette norme peut étre examiné et essayé en fonction

estimé conforme aux principes de sécurité de la norme.

pssaire de spécifier des exigences particuliéres pour I'appateil,en question en plus des exigences généraleg.

ctions qui sont couvertes par une autre partie 2 de I'lEC 60335, Ia_ partie 2 correspondarnte

est

ers

pas

présente norme est une norme de famille deproduits traitant de la sécurité d’appareils gt a

ont

prises en considération lorsque les exigences générales et particulieres ont été étudiées pour la sériq de

eux

areils, des normes génériques, comme™FISO 13732-1 pour les surfaces chaudes, ne sont pas applicableg en

gé
is,
rité

de
de

jectif poursuivi par ces exigences et, s'il est jugé pratiquement équivalent, il peut é&tre
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APPAREILS ELECTRODOMESTIQUES ET ANALOGUES — SECURITE -

Partie 2-14: Exigences particuliéres pour les machines de cuisine

Domaine d’application

fiicledeta Partic TestTemplacé pararticlie capres,

[E 101 Exemples d'appareils entrant dans le domaine d'application de la présente norme:
les machines a couper les haricots;

les extracteurs de jus de baies;

les mélangeurs;

les ouvre-boites;

les centrifugeuses;

les barattes;

les presse-agrumes;

les moulins a café dont la capacité de la trémie n’excéde pas\500 g;
les fouets a créme;

les fouets a ceufs;

les batteurs;

les préparateurs culinaires;

les moulins a grains dont la capacité de la ttémie n’excéde pas 3 [;
les rapes;

les sorbetiéres, y compris celles utilisées dans les réfrigérateurs et les congélateurs;
les affite-couteaux;

les couteaux;

les hachoirs;

les appareils pourfaire des nouilles;

les éplucheuses de pommes de terre;

les coupe-légumes;

les machines a tamiser;

les machines a trancher.

fement utitises par des usagers non avertis dans des magasins, chez des artisans et d

présente partie de I'lEC 60335 traite de la sécurité des machines de cuisine éléctriques,
pour usages domestiques et analogues, dont la tension assignée n’excede pas 250)V.

tre
ns

des fermes sont compris dans le domaine d'application de la présente norme. Toutefois, si un
appareil est destiné a étre utilisé par des professionnels pour la préparation d’aliments a des
fins commerciales, cet appareil n'‘est pas considéré comme étant uniquement a usage
domestique et analogue.

NOTE 102 L’usage de machines de cuisine dans des locaux comme les chambres d’hdtes est considéré comme
étant un usage domestique.

Dans la mesure du possible, la présente norme traite des dangers ordinaires présentés par
les appareils, encourus par tous les individus a l'intérieur et autour de leur habitation.

Ce

pendant, cette norme ne tient pas compte en général.

des personnes (y compris des enfants) dont
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e les capacités physiques, sensorielles ou mentales; ou
e le manque d’expérience et de connaissance
les empéchent d’utiliser 'appareil en toute sécurité sans surveillance ou instruction;

— des enfants utilisant I'appareil comme un jouet.

NOTE 103 L'attention est attirée sur le fait que

— pour les appareils destinés a étre utilisés dans des véhicules ou a bord de navires ou d'avions, des exigences
supplémentaires peuvent étre nécessaires;

— dans de nombreux pays, des exigences supplémentaires sont spécifiées par les organismes nationaux de la
saRté—partes—organismes—atonat—respensables—de—ta—protecton—des—travattetrs—etpar—des—organisnes

similaires.

NOTE 104 La présente norme ne s’applique pas

— |aux machines a trancher munis d’un couteau circulaire dont la lame est inclinée a un angle dépassant 45°|par
rapport a la verticale;

— |aux broyeurs de déchets (IEC 60335-2-16);

— |aux sorbetieres avec moto-compresseur incorporé (IEC 60335-2-24);

— |aux machines de cuisine électriques a usage commercial (IEC 60335-2-64);
— |aux machines de cuisine électriques a usage industriel;

— |aux machines de cuisine électriques destinées a étre utilisées dans des\locaux présentant des conditjons
particuliéres, comme la présence d'une atmosphére corrosive ou explosive'(poussiéres, vapeurs ou gaz).

2 | Références normatives
L'article de la Partie 1 est applicable avec les excepiiohs suivantes.
Addlition:

IEQ 60811-504:2012, Céables électriques<et a fibres optiques — Méthodes d'essai pour |les
maftériaux non-métalliques — Partie 504 Essais mécaniques — Essai d'enroulement a bagse
température pour les enveloppes isolantes et les gaines

IEQ 60811-505:2012, Céables -élettriques et a fibres optiques — Méthodes d'essai pour |les
mf;I;‘ériaux non-métalliques ~‘Partie 505: Essais mécaniques — Essai d'allongement a basse
température pour les enveloppes isolantes et les gaines

3 | Termes et définitions
L'article de la-Partie 1 est applicable avec les exceptions suivantes.

3.1.9 Remplacement:

forjctionnement normal
fonctionnement de I'appareil dans les conditions spécifiées de 3.1.9.101 a 3.1.9.119 suivi du
fonctionnement avec la charge la plus défavorable indiquée dans les instructions. Si les
conditions ne sont pas spécifiées, I'appareil est mis en fonctionnement avec la charge la plus
défavorable indiquée dans les instructions

3.1.9.101 Les extracteurs de jus de baies sont alimentés avec 1 kg de baies telles que les
groseilles, groseilles a maquereau ou raisins. Les pilons sont pressés avec une force de 5 N
contre les baies.

3.1.9.102 Les mélangeurs d’aliments sont mis en fonctionnement avec le bol rempli
jusqu’au niveau maximal indiqué d’'un mélange constitué de deux parts, en masse, de
carottes mises a tremper et de trois parts d’eau. Si ce niveau n’est pas indiqué, le bol est
rempli aux deux tiers de sa capacité totale. Les carottes sont mises a tremper dans I'eau
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pendant 24 h et coupées de fagon a ce que les dimensions des morceaux n’excédent pas
15 mm. Si le bol n'est pas fourni, un bol cylindrique d'une capacité d’environ 11 et d'un
diamétre intérieur d’environ 110 mm est utilisé.

Les mélangeurs de liquides sont mis en fonctionnement avec de l'eau a la place du
mélange.

3.1.9.103 Les ouvre-boites sont mis en fonctionnement avec des boites en acier étamé
d’environ 100 mm de diametre.

3.1.9.104 Les centrifugeuses sont mises en fonctionnement avec des carottes mises$ a
tremper dans l'eau pendant 24 h environ. Une quantité de 5 kg de carottes\ aypnt
prdcédemment trempé est introduite graduellement dans les centrifugeuses comportant ges
évacuations séparées pour le jus et la pulpe. Les autres centrifugeuses sont alimehtées ayec
des lots de 0,5 kg de carottes, sauf indication contraire dans les instructions. l'es pilons spnt
prgssés avec une force de 5 N contre les carottes.

3.1.9.105 Les rapes a fromage sont mises en fonctionnement avec un'morceau de 250 g|de
paimesan dur choisi dans un bloc de fromage vieux d’environ 16 mois"et dont I'une des fages
au [moins est plane. Une force de 10 N est appliquée au fromage d’moins que la force ne $oit
appliquée automatiquement.

créme épaisse et d’'une part de babeurre. La quantité de. mélange est la quantité maximfale

3.%|.9.106 Les barattes sont remplies d’'un mélange constitué de huit parts, en masse,|de
pefmettant un fonctionnement sans débordement de la,baratte.

3.1.9.107 Les presse-agrumes sont mis ensfonctionnement en pressant deux moifiés
d’ofange sur le cone avec une force de 50 N.

3.1.9.108 Les moulins a café comportan{un récipient séparé pour collecter la mouture spnt
mig en fonctionnement avec la trémie remplie de grains de café torréfiés.

Les autres moulins a café sont mis) en fonctionnement avec la trémie remplie avec la quantité
malximale de grains de café torréfiés indiquée dans les instructions.

Notg 1 a l'article: Si nécessaire, les grains de café sont conditionnés pendant 24 h a une température| de
30 {C £ 2 °C et une humidité relative de 60 % + 2 %.

Les dispositifs de~-commande sont réglés sur la position permettant d'obtenir la mouturq la
plus fine.

3.1.9.109 (Les fouets a creme et les fouets a ceufs sont mis en fonctionnement dans I'eaulen
immergeant 80 % de la longueur de la partie active dans un bol d’eau.

3.1.91110 les batteurs munis de fouets pour le mélange de la pate a gateau sont mislen
fonctionnement avec les lames du fouet aussi prés que possible du fond d’un bol contenant
du sable sec dont la grosseur de grain se situe entre 170 um et 250 um. La hauteur du sable
dans le bol est égale a environ 80 % de la longueur de la partie active des fouets.

Les batteurs avec fouets prévus pour pétrir la pate a lever sont mis en fonctionnement en
plagant les fouets dans un bol rempli d’un mélange de farine et d’eau.

Note 1 & I'article: La farine contient 10 % + 1 % de protéine, lorsque la teneur en eau est négligeable et qu'elle ne
contient pas d’additifs chimiques.

Note 2 a l'article: En cas de doute, une farine datant de plus de deux semaines et de moins de quatre mois est
utilisée. La farine est entreposée dans des sacs en plastique avec une quantité d’air aussi faible que possible.
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Le bol est rempli d'une masse de farine, en grammes, égale a 35 % de sa capacité en cms,
72 g d’eau, a une température de 25 °C + 1 °C, étant ajoutés pour chaque quantité de 100 g
de farine.

Note 3 a l'article: En cas de doute, la quantité d’eau est de 1,2 fois la quantité nécessaire pour obtenir une
consistance du mélange de 500 unités Brabender a 29 °C + 1 °C, déterminée au moyen d’un farinographe.

Pour les batteurs portatifs, les fouets se déplacent de fagon a décrire un mouvement en
forme de huit a une cadence de 10 a 15 mouvements par minute. Les extrémités des fouets
doivent toucher la paroi du bol en des points opposés et etre en contact avec Ie fond du bol.

intgrne est lisse et la paroi est raccordée au fond par un arrondi.

3.1.9.111 Les préparateurs culinaires sont mis en fonctionnement comme indigué pour|les
batteurs avec fouets pour pétrir la pate a lever. Cependant, la quantité de métange est égale
a lp valeur maximale indiquée dans les instructions. Si un accessoire tourhant a gramde
vitesse est utilisé pour préparer la pate, 60 g d’eau seulement sont ajoutes pour 100 g|de
farine.

Notg 1 a l'article: En cas de doute, lorsqu’'un accessoire tournant a grande vjtesse est utilisé, la quantité dleau
est [celle nécessaire pour obtenir une consistance du mélange de 500 unités Bfabender a 29 °C + 1 °C, déterminée
au moyen d’un farinographe.

Notpe 2 a I'article: Si aucune instruction n’est donnée pour mélanger la\pate a lever, le préparateur culinaire| est
mis|en fonctionnement en utilisant une recette conduisant aux conditions les plus défavorables.

3.1.9.112 Les moulins a grains sont mis en fonctionnement avec la trémie remplie de blé,
les| dispositifs de commande étant réglés sur la<position permettant d'obtenir la mouturg la
plus fine.

Notg 1 a l'article: Si nécessaire, le blé est conditionné pendant 24 h a une température de 30 °C + 2 °C et June
hunpidité relative de 60 % + 2 %.

Notg 2 a l'article: Le mais est utilisé a la place’/du blé lorsque les instructions indiquent qu’il peut étre moulu.

3.119.113 Les sorbetiéres sont mises en fonctionnement avec un mélange constitué de 60 %
d'epu, 30 % de sucre, 5 % de'jus de citron et 5 % de blancs d'ceufs battus. La quantité|de
méjlange est égale a la yaleur maximale indiquée dans les instructions. S’il n’y a pas|de
quantité maximale indiquée; le récipient est rempli a sa capacité maximale.

Les éléments amovibles pour réfrigérer la creme glacée sont préalablement refroidis pendant
241h a =20 °C t.5<C.

Pour les appareils refroidis par de la glace, le récipient refroidissant est rempli de glace
conformément aux instructions, en ajoutant 200 g de sel par kg de glace.

Leg sorbetieres utilisées dans les réfrigérateurs et les congélateurs sont placées surlun
isolant thermique d’environ 20 mm d’épaisseur. Elles sont mises en fonctionnement sans
charge a une température ambiante de -4 °C £ 1 °C.

3.1.9.114 Les couteaux sont mis en fonctionnement en coupant une tranche de saucisson
au moment de la mesure de la puissance. Le saucisson est d’environ 55 mm de diamétre et il
est découpé en tranches d’environ 5 mm d’épaisseur, en appliquant une force d’environ 10 N
au couteau. Le saucisson est entreposé pendant au moins 4 h a une température de
23 °C + 2 °C avant d’étre coupé.

Note 1 a l'article: Le salami constitue un saucisson approprié.

Pour les autres essais, les couteaux sont mis en fonctionnement en pressant le bord coupant
de la lame contre un bloc de bois tendre dont la section est d’environ 50 mm x 100 mm. Une
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force est appliquée progressivement au couteau jusqu’'a ce que la puissance déterminée
lorsque I'on coupe le saucisson soit atteinte.

3.1.9.115 Les hachoirs sont alimentés avec de la viande de bceuf tendre, sans os et sans
gras, coupée en morceaux d’environ 20 mm x 20 mm x 60 mm. Les pilons sont pressés avec
une force de 5 N contre la viande.

Note 1 a l'article: Un frein peut étre utilisé pour appliquer la valeur moyenne de la charge déterminée en hachant
la viande pendant 2 min.

3.1.9 s es—appareils—pou alre—des—houilles—sans—fonetio
d'upe pate composée de 225 g de farine de blé, 1 ceuf (environ 55 g
et 45 ml d’eau. Les pilons sont pressés avec une force de 5 N contre la pate.
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Les appareils pour faire des nouilles possédant une fonction de mélange sopt remplis tpur
a tpur de farine de blé et d'eau, 32 g d'eau étant utilisés pour 100 g de faring |de blé, sauf si
les|instructions spécifient un mélange plus lourd. La quantité de mélange estégale a la valpur
malximale indiquée dans les instructions.

3.1.9.117 Les éplucheuses de pommes de terre du type ~adcuve sont mises |en
fonlctionnement remplies d’eau et de pommes de terre. Une quantite de 5 kg de pommes|de
terfe plus ou moins sphériques est utilisée, chaque kilogramme¥comprenant 12 & 15 pommes
de terre.

Les éplucheuses de pommes de terre portatives(_sont mises en fonctionnement |en
épluchant des pommes de terre.

3.1.9.118 Les rapes a légumes et les coupe-légumes sont mis en fonctionnement avec Ies
cafnottes mises a tremper dans de l'eau pendant environ 24 h et coupées en morcegux
convenables. Cinqg lots de 0,5 kg de caroties’ trempées sont utilisés. Les pilons sont pres$és
avec une force de 5 N contre les carottes.

3.1.9.119 Les machines a couper-les haricots, les afflte-couteaux, les machines a tamigser
et les machines a trancher sont mis en fonctionnement sans charge.

3.1)01
batteur
appareil destiné a mélanger les ingrédients alimentaires

3.102

préparateur culinaire
appareil con¢u pour couper finement des morceaux de viande, fromage, légumes et autfes
aliments.aumoyen de lames coupantes tournant dans un récipient

Notg 1 %&" I'article: D’autres fonctions peuvent étre exécutées au moyen de lames, disques, aubes ou moyens
simltaires Totatifs, utiises o ta prace 0es fames Coupantes.

Note 2 a I'article: Les couperets sont considérés comme des préparateurs culinaires.

3.103

hachoir

appareil destiné a couper finement de la viande et autres aliments au moyen d'une vis
d'approvisionnement, de couteaux et de grilles perforées

3.104

interrupteur sans verrouillage

interrupteur qui revient automatiquement a la position arrét lorsque son organe de
manceuvre est relaché
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3.1

05

mélangeur
appareil destiné a pulvériser des solides, tels que glagons, légumes ou fruits, a les mélanger
entre eux, ou a les mélanger avec des liquides (mélangeur d’aliments), ou appareil destiné
a mélanger uniquement des liquides (mélangeur de liquides)

3.1

06

mélangeur sans céable
mélangeur incorporant un moteur et qui n’est raccordé au réseau et ne fonctionne que s’il est

ins
3.1
ap

d'a
no

L'a

tallé sur son socle associé
07
bareil pour faire des nouilles

ap]}areil sans fonction de mélange, destiné a fabriquer des nouilles par extrusion ou

illes par extrusion uniquement

Exigences générales

ticle de la Partie 1 est applicable.

Conditions générales d’essais

rticle de la Partie 1 est applicable avec I'exceptionisuivante.

5.20 Addition:

Tragis moulins a café et moulins a grains supplémentaires sont exigés pour I'essai de 19.10

L'a

6.1

Leg
To

ssai complémentaire de 25.14 est.éffectué sur un appareil séparé.

Classification
rticle de la Partie 1 est applicable avec I'exception suivante.
Addition:

machines de cuisine portatives doivent étre de la classell ou de la classe
itefois, €lles peuvent étre de la classe 0 ou de la classe | si leur tension assignée

dépassepas 150 V.

7

L'a

71

par

tres moyens, ou appareil possédant une fonction de mélange et destiné a-fabriquer ges

Av)

ne

u i ucti
rticle de la Partie 1 est applicable avec les exceptions suivantes.

Modification:

Les appareils doivent porter le marquage de la puissance assignée.

Addition:

Les socles fournis avec les mélangeurs sans céable doivent porter les marquages suivants:
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— le nom, la marque commerciale ou la marque d'identification du fabricant ou du vendeur
responsable;

— la référence du modéle ou du type.

7.12 Addition:
Les instructions doivent comporter les durées de fonctionnement pour les accessoires.

Les accessoires, autres que ceux fournis avec I'appareil, doivent étre accompagnés
d’instructions afin de garantir la sécurité d'utilisation

Leg instructions des machines a trancher munies d’'une base équipées d’une surface.plane
soys le chariot d’approvisionnement doivent comporter, en substance, l'indication suivante:

Cet appareil doit étre utilisé avec le chariot d’approvisionnement et la plaque d’appyi
moins que cela ne soit pas possible du fait de la taille et de la forme de I'aliment.

Q.

Leg instructions des préparateurs culinaires et des mélangeurs dgivent prévenir ﬂes
risques de blessure en cas de mauvaise utilisation. Elles doivent indiquer que des
pr%cautions doivent étre prises lors de la manipulation des lames coupantes aff(tées, lorsque
le bol est vidé et lors du nettoyage et doivent comporter, en substance, l'indication suivantq:

Faire preuve de vigilance si un liquide chaud est versé dans le préparateur culinaire oy le
mélangeur dans la mesure ou il peut étre éjecté de l'appareil en raison d'une ébullifion
soudaine.

Lesg instructions des mélangeurs portatifs doivent inclure, en substance, les indicatipns
suivantes:

— |toujours déconnecter le mélangeur de lalimentation s'il est laissé sans surveillancel et
avant montage, démontage ou nettoyage;

— |ne pas laisser les enfants utiliser le.mélangeur sans surveillance.
Les instructions des centrifugeuses doivent comporter, en substance, I'indication suivante:

Ne pas utiliser I'appareil sitle filtre rotatif ou le couvercle de protection est endommagé|ou
présente des fissures visibles.

Lesg instructions des mélangeurs sans cable doivent indiquer que le mélangeur doit &tre
utiljsé uniguement avec le socle fourni.

Si Je mélangeur et le socle du mélangeur sans cable peuvent étre soulevés ensemble|en
prgnant la_poignée du mélangeur, les instructions doivent comporter, en substanice,
I'indication\suivante:

AVERTISSEMENT S’assurer que le mélangeur est éteint avant de le retirer de son socje.

Les instructions doivent comporter des détails sur la fagon de nettoyer les surfaces en contact
avec les aliments.

Les instructions des appareils comportant un interrupteur nécessaire pour assurer la
conformité a 22.40 doivent comporter, en substance, l'indication suivante:

Mettre l'appareil a l'arrét et le déconnecter de l'alimentation avant de changer les
accessoires ou d'approcher les parties qui sont mobiles lors du fonctionnement.

Les instructions relatives aux appareils pour faire des nouilles possédant une fonction de
mélange doivent indiquer la quantité maximale d'ingrédients pouvant étre utilisée.

Les instructions doivent inclure, en substance, les indications suivantes:
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L'appareil est destiné a étre utilisé pour des applications domestiques et analogues telles
que:

cuisine des employés dans les magasins, bureaux et autres environnements de travail;
fermes;

par des clients d’hétels, motels et autres environnements de type résidentiel;
environnements de type chambres d’hétes.

Si le fabricant veut réduire les possibilités d’utilisation de I'appareil par rapport aux éléments

ci-dessus_cela doijt étre clairement indiqué dans les instructions

L'a

L'a

10

10.

Al
pé

Protection contre I’accés aux parties actives

rticle de la Partie 1 est applicable.

Démarrage des appareils a moteur

rticle de la Partie 1 n'est pas applicable.

Puissance et courant
rticle de la Partie 1 est applicable avec I'exceptionsuivante.

1 Addition:

jode représentative dure 2 min oule temps spécifié en 11.7 pour un cycle

forlctionnement, suivant la durée la plusicourte.

11

11

Echauffements

ticle de la Partie 1 est@pplicable avec les exceptions suivantes.

{7 Remplacement.

lbpareil est soumis aux essais de 11.7.1 et de 11.7.2 et si nécessaire a l'essai de 11.7.3.

7.1 L'appareil est mis en fonctionnement pendant la durée spécifiée et, le cas échéa

polir le(nombre de cycles spécifié de 11.7.101 a 11.7.118.

11.7.2 Lappareil est mis en fonctionnement pour le nombre de cycles spécifie de 11.7.
a11.7.118 et en utilisant la quantité maximale de la charge a traiter indiquée dans les

ins

tructions, avec les périodes de fonctionnement suivantes:

exception des appareils pour faire des nouilles possédant une fonction de mélange, dne

de

nt,

01

pour les périodes de fonctionnement spécifiées dans les instructions ne dépassant pas
7 min, la durée maximale indiquée dans les instructions plus 1 min ou plus 7 min, selon

celle qui est la plus courte;

pour les périodes de fonctionnement spécifiées dans les instructions dépassant 7 min,

durée maximale indiquée dans les instructions.

la

Si des cycles doivent étre effectués pour obtenir ces durées, les périodes de repos sont
égales, le cas échéant, au temps nécessaire pour vider et remplir le récipient avec les
quantités maximales d’ingrédients indiquées dans les instructions.
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Les appareils munis d’une minuterie sont mis en fonctionnement pendant la durée maximale
permise par la minuterie.

11.7.3 Si aucune des puissances utilisées pour les essais de 11.7.1 ou 11.7.2 n'est
— supérieure a 80 % de la puissance assignée pour une puissance assignée non
supérieure a 300 W;

— supérieure a la puissance assignée moins 60 W pour une puissance assignée comprise
entre 300 W et 400 W;

400 W,

0,

l'egsai suivant est alors réalisé.

La|puissance assignée est obtenue en appliquant un couple constant a I'appareil placé dans
sa |position normale d’utilisation et sans le soumettre a des déséquilibres Supérieurs a ceux
se [produisant en utilisation normale. L'appareil est mis en fonctionnement avec la période|de
temps pertinente spécifiée de 11.7.101 a 11.7.118.

NOTE 101 Pour certaines fonctions des machines de cuisine, la durée d'application de la puissance assignhée
peuft étre déterminée en appliquant d'abord la charge détaillée en 3.1.9. Par exemple

. la durée en 11.7.104 est obtenue en utilisant la charge indiquée en 3,1.9.103;
. la durée en 11.7.106 est obtenue en utilisant la charge indiquée en 8,4.9.105;
. la durée en 11.7.108 est obtenue en utilisant la charge indiquée ‘en 3.1.9.108;

. la durée en 11.7.111 est obtenue en utilisant la charge\indiquée en 3.1.9.111 (pour les préparatdurs
culinaires pour lesquels aucune instruction n’est donnée podr pétrir la pate a lever);

. la durée en 11.7.112 est obtenue en utilisant la charge\indiquée en 3.1.9.112;

. la durée en 11.7.116 est obtenue en utilisant |a charge indiquée en 3.1.9.117 (pour les éplucheuseq de
pommes de terre autres que portatives);

e |la durée en 11.7.117 est obtenue en utilisantla charge indiquée en 3.1.9.118.
NOTE 102 Sila puissance assignée constitue la charge et si des instructions sont données pour pétrir la pafe a

levgr, le nombre de cycles a appliquerven 11.7.111 est établi en déterminant d’abord le nombre de cygles
nécpssaire pour traiter au moins 1 kg defarine en utilisant la charge indiquée en 3.1.9.111.

11J7.101 Les machines a‘couper les haricots, les barattes, les machines a tamiser et |les
malchines a trancher sont mises en fonctionnement pendant 30 min.

11]J7.102 Les extracteurs de jus de baies et les hachoirs sont mis en fonctionnement
pempdant 15 min,

11J7.103 [Les mélangeurs qui doivent étre maintenus sous tension a la main et |les
mdlangeurs portatifs sont mis en fonctionnement pendant 1 min, en réglant le dispositif{de
commande au niveau le plus élevé. Cette opération est effectuée cinq fois avec des périogles
de|repas de 1 min pendant lesquelles le mélange est remplacé. r

Pour les autres mélangeurs, la durée de fonctionnement est de 3 min, et I'opération est
effectuée 10 fois.

11.7.104 Les ouvre-boites sont mis en fonctionnement jusqu’a ce que la boite soit
totalement ouverte. Cette opération est effectuée cinq fois avec des périodes de repos
de 15 s.

11.7.105 Les centrifugeuses comportant des évacuations séparées pour le jus et pour la
pulpe sont mises en fonctionnement pendant 15 min.

Les autres centrifugeuses sont mises en fonctionnement pendant 2 min. L’opération est
effectuée 10 fois avec des périodes de repos de 2 min.
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