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Foreword 

This document (EN 60350-1:2013) consists of the text of IEC 60350-1:2011 + corrigendum Feb. 2012 
prepared by IEC/SC 59K "Ovens and microwave ovens, cooking ranges and similar appliances", of 
IEC/TC 59 "Performance of household and similar electrical appliances", together with the common 
modifications prepared by CLC/TC 59X "Performance of household and similar electrical appliances". 

The following dates are fixed: 

• latest date by which this document has to be implemented 
at national level by publication of an identical 
national standard or by endorsement 

(dop) 2014-06-03 

• latest date by which the national standards conflicting 
with this document have to be withdrawn 

(dow) 2016-06-03 

Together with EN 60350-2:2013, this document supersedes EN 50304:2009/EN 60350:2009 + 
A1:2010/A11:2010. 

EN 60350-1:2013 includes the following significant technical changes with respect to 
EN 50304:2009/EN 60350:2009: 

– the scope is revised (Clause 1). The ovens covered by this standard may be with or without 
microwave function. Steam ovens are included; 

– new definitions for "Set to off mode" and "Set to standby mode" are included in Clause 3; 

– the usable volume is reworded in calculated volume (6.2); 

– performance measurements for steam ovens are described in 7.3 and Clause 8; 

– an option for assessing the heat distribution with a digital measurement system is included in 7.5.2.4; 

– Clause 12 "Standby power" is renamed to "Consumption measurement of low power modes" and the 
content is adapted to EN 50564; 

– a measurement method for measuring the consumption of the cooling down period is added in the 
informative Annex ZB; 

– a measurement method to check applied Microwave Energy during the measurement according to 
7.4 is added in the informative Annex ZC. 

Clauses, subclauses, notes, tables, figures and annexes which are additional to those in 
IEC 60350-1:2011 are prefixed “Z”. 

Words in bold in the text are defined in Clause 3. 

According to the decision D137/061 for CLC/TC 59X, this European Standard has been drawn up as a 
document which follows, as far as suitable, the structure of IEC 60350-1:2011.  

It also describes the evaluation of data declared by the manufacturer and control procedures for checking 
these values. 

This document has been prepared under a mandate given to CENELEC by the European Commission 
and the European Free Trade Association. 

BS EN 60350-1:2013+A11:2014 
EN 60350-1:2013+A11:2014 (E)

This publication contains an attached file in the form of an Excel 97 file. This file is intended to be used 
as a complement and does not form an integral part of the publication.
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This European Standard is suitable for direct comparison and is considered sufficiently reproducible 
within given limits for the purpose of energy labelling according to the EU Directive 2010/30/EU on the 
indication by labelling and standard product information of the consumption of energy and other 
resources by energy-related products. All paragraphs which are relevant for the measuring of energy 
labelling are listed in Annex ZA. 

This document (EN 60350-1:2013/A11:2014) has been prepared by CLC/TC 59X 
"Performance of household and similar electrical appliances".  

 
The following dates are fixed: 
 
• latest date by which this document has 

to be implemented at national level by 
publication of an identical national 
standard or by endorsement 

(dop) 2015-09-29 

• latest date by which the national 
standards conflicting with this 
document have to be withdrawn 

(dow) 2017-09-29 

Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. CENELEC [and/or CEN] shall not be held responsible for identifying any or all such 
patent rights. 

The new amendment covers following issues: 

- reference to EN ISO 80000-1:2012 for rounding; 
- amending 6.8 mass of the appliances to ensure high reproducibility; 
- verification procedure for ensuring that the temperature inside the oven cavity reaches the 
temperature setting of the thermostat and/or the oven control display within the duration of the test 
cycle for measuring the energy consumption (7.4.3.2) and implementing this issue to Annex ZE; 
- implementation of Annex ZZ which shows the coverage of Commission Regulation and Commission 
Delegated Regulation and revision of Annex ZA. 

This document has been prepared under a mandate given to CENELEC by the European Commission 
and the European Free Trade Association, and supports essential requirements of EU Directive(s). 
 
For the relationship with EU Directive(s) see informative Annex ZZ, which is an integral part of this 
document. 
 

Foreword to amendment A11

BS EN 60350-1:2013+A11:2014 
EN 60350-1:2013+A11:2014 (E)
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Annex ZA  
(normative) 

 
Overview – Clauses required for the EU Directive on Energy Labelling 

For the procedure required for the EU Directive on Energy Labelling, the following clauses are applicable: 

1 Scope 

2 Normative references 

3 Terms and definitions 

5 General conditions for the measurements 

6 Dimensions and mass 
6.2  Usable Internal dimensions and calculated volume of ovens 
6.4  Dimensions of shelves 
6.5  Dimensions of grill grids 

7  Ovens and combi steam ovens 
7.2  Preheating the empty oven 
7.4  Energy consumption and time for heating a load 
7.Z1  Measurement uncertainty of results 

12 Consumption measurement of low power modes 

Figure 1 Position of the thermocouple for measuring ambient temperature 

Figure 4  Usable internal dimensions and calculated volume of ovens 

Figure 6  Example of a method of fixing a thermocouple for the test of 7.4 

Annex C Addresses of suppliers 
C.7 Brick for testing energy consumption of ovens 

Annex D Description of the test brick 

Annex E Calculation sheet: Energy consumption of electric ovens 

Annex ZA Overview – Clauses required for the EU Directive on Energy Labelling 
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Annex ZB 
(informative) 

 
Measurement of the energy consumption of the cooling down period 

ZB.1 General 

The purpose of this test is to measure the energy consumption of the cooling down period. 

For cooking ranges, ovens and steam ovens the energy consumption of the cooling down period is 
measured. 
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Figure ZB.1 – Phases of energy consumption measurement – Example 

ZB.2 Preliminary measurements 

For measuring the energy consumption of the cooling down period a pre-test to fix the relevant 
temperature setting is carried out. 

A thermocouple is placed in the empty oven as described in Clause 7.  

The temperature control is set to positions where the mean oven temperature rises iT2∆  as defined in 
Table 1 can be expected. The oven is run for some time without changing the setting until steady state 
conditions reached. The oven temperature is determined as the arithmetic mean between the maximum 
and minimum temperatures at steady state conditions. 

NOTE Steady conditions are considered to be attained after five cycles of the thermostat or 1 h, whichever is shorter. 

The temperature control setting is adapted until the arithmetic mean between the maximum and minimum 
temperature is iT2∆  ± 5 K. This temperature control setting is noted for measuring the energy 
consumption of the cooling down period. 

The oven is cooled down to ambient temperature. 

- 5 -  
BS EN 60350-1:2013+A11:2014 
EN 60350-1:2013+A11:2014 (E)

Full document details: BS EN 60350-1:2013+A11:2014

http://www.avadocuments.com/doc/bs-en-60350-1-2013-a11-2014
http://www.avadocuments.com/doc/bs-en-60350-1-2013-a11-2014


 

 
 

                              
 

 
 

Annex ZA  
(normative) 

 
Overview – Clauses required for the EU Directive on Energy Labelling 

For the procedure required for the EU Directive on Energy Labelling, the following clauses are applicable: 

1 Scope 

2 Normative references 

3 Terms and definitions 

5 General conditions for the measurements 

6 Dimensions and mass 
6.2  Usable Internal dimensions and calculated volume of ovens 
6.4  Dimensions of shelves 
6.5  Dimensions of grill grids 

7  Ovens and combi steam ovens 
7.2  Preheating the empty oven 
7.4  Energy consumption and time for heating a load 
7.Z1  Measurement uncertainty of results 

12 Consumption measurement of low power modes 

Figure 1 Position of the thermocouple for measuring ambient temperature 

Figure 4  Usable internal dimensions and calculated volume of ovens 

Figure 6  Example of a method of fixing a thermocouple for the test of 7.4 

Annex C Addresses of suppliers 
C.7 Brick for testing energy consumption of ovens 

Annex D Description of the test brick 

Annex E Calculation sheet: Energy consumption of electric ovens 

Annex ZA Overview – Clauses required for the EU Directive on Energy Labelling 

 

- 4 - 
BS EN 60350-1:2013+A11:2014 
EN 60350-1:2013+A11:2014 (E)

 

Annex ZB 
(informative) 

 
Measurement of the energy consumption of the cooling down period 
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Figure ZB.1 – Phases of energy consumption measurement – Example 

ZB.2 Preliminary measurements 

For measuring the energy consumption of the cooling down period a pre-test to fix the relevant 
temperature setting is carried out. 
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ZB.3 Measuring the energy consumption of the cooling down period 

The procedure to prepare the brick stated in 7.4.2.2 and 7.4.2.3 is followed. The brick is positioned in the 
oven according to 7.4.3.1. The oven is switched on within 3 min from the removal of the brick from the 
refrigerator. The temperature control is set to the position determined in ZB.2. The oven is operated for 

the time 
...

0

i
Tt∆  determined in 7.4.4.2. 

The measurement shall be started by setting the appliance to off mode. The brick is removed and the 
door shall be closed after (30 ± 2) s. The measurement of the low power energy consumption is started 
immediately when the appliance is set to off mode.  

If the appliance doesn´t offer an off mode it is set to standby mode. 

The measurement is stopped after 60 min ± 1 min independent if the ventilation stops automatically.   

The energy consumption for the cooling down period Wv is noted in Wh for each heating mode according 
to Table 1. 

Ensure that the following conditions remain relevant for the duration of the measurement: 

• connected to mains power for the duration of the test; 

• no network is connected to the product. 

ZB.4 Measurement uncertainty – Energy consumption for the cooling down period 

The energy consumption for the cooling down period determined according to ZB.3 shall not be greater 
than the value declared by the manufacturer plus 15 %. 

If the result of the test carried out on the first appliance is greater than the declared value plus 15 %, the 
test shall be carried out on a further three appliances, which shall be randomly selected from the market. 

The arithmetical mean of the values of these three appliances shall not be greater than the declared 
value plus 10 %. 
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Annex ZC 
(informative)  

 
Check of applied microwave energy during the measurement according to 7.4 

ZC.1 General 

Heating up the brick according to 7.4 shall only be done with thermal heating. It is not allowed to switch 
on a magnetron even not for a short period. 

The sophisticated method to check a possible applied microwave energy during the energy consumption 
measurement according to 7.1 is to proof if the magnetron is switched on and off. Depending on the 
design of the appliances it is not always possible to determine clearly if microwave energy is switched on 
during the long lasting heating up process. Therefore following method can be used in a pre-test. 

ZC.2 Procedure 

A filament lamp with a rated current of 12 mA and rated voltage less than 6 V with bended connecting 
wires is used. The length of the wires are approximately half of the wave length of the microwave so the 
current distribution is maximum in the middle where the filament of the lamp is (see Figure ZC.1). 

 

Key  
c  connecting wire 
x  in the range of 50 mm to 60 mm 

Figure ZC.1 — Filament lamp 

The brick is prepared as described in 7.4.2.3 and placed in the oven as described in 7.4.3.1 The filament 
lamp is placed on the upper surface of the wet brick. The oven is switched on and operated according to 
7.4.3.1 for at least this time which is necessary to have a temperature rise in the brick of 55 K. 

Then the oven is switched off and the filament lamp is tested. If microwave energy was applied the 
electric field during microwave operation will induce currents much more than 12 mA so the filament will 
be damaged. The lamp can be tested with a resistance-test-equipment or with a small tester for LED 
lamps. The lamp is put into a socket and the filament will light up if it is not damaged. Otherwise 
microwave energy was applied. 
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The arithmetical mean of the values of these three appliances shall not be greater than the declared 
value plus 10 %. 
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Annex ZC 
(informative)  

 
Check of applied microwave energy during the measurement according to 7.4 

ZC.1 General 

Heating up the brick according to 7.4 shall only be done with thermal heating. It is not allowed to switch 
on a magnetron even not for a short period. 

The sophisticated method to check a possible applied microwave energy during the energy consumption 
measurement according to 7.1 is to proof if the magnetron is switched on and off. Depending on the 
design of the appliances it is not always possible to determine clearly if microwave energy is switched on 
during the long lasting heating up process. Therefore following method can be used in a pre-test. 

ZC.2 Procedure 

A filament lamp with a rated current of 12 mA and rated voltage less than 6 V with bended connecting 
wires is used. The length of the wires are approximately half of the wave length of the microwave so the 
current distribution is maximum in the middle where the filament of the lamp is (see Figure ZC.1). 

 

Key  
c  connecting wire 
x  in the range of 50 mm to 60 mm 

Figure ZC.1 — Filament lamp 

The brick is prepared as described in 7.4.2.3 and placed in the oven as described in 7.4.3.1 The filament 
lamp is placed on the upper surface of the wet brick. The oven is switched on and operated according to 
7.4.3.1 for at least this time which is necessary to have a temperature rise in the brick of 55 K. 

Then the oven is switched off and the filament lamp is tested. If microwave energy was applied the 
electric field during microwave operation will induce currents much more than 12 mA so the filament will 
be damaged. The lamp can be tested with a resistance-test-equipment or with a small tester for LED 
lamps. The lamp is put into a socket and the filament will light up if it is not damaged. Otherwise 
microwave energy was applied. 
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Normative references to international publications 

with their corresponding European publications 

The following documents, in whole or in part, are normatively referenced in this document and are 
indispensable for its application. For dated references, only the edition cited applies. For undated 
references, the latest edition of the referenced document (including any amendments) applies. 

NOTE When an international publication has been modified by common modifications, indicated by (mod), the relevant EN/HD 
applies. 

Publication Year Title EN/HD Year 

IEC 60584-2 
+ A1 

1982 
1989 

Thermocouples  
Part 2: Tolerances 

EN 60584-2 1993 

IEC 62301 (mod) 2011 Electrical and electronic household and 
office equipment – Measurement of low 
power consumption 

EN 50564 2011 

ISO 7724 (all parts) Paints and varnishes - Colorimetry  - - 

ISO 11664-2 - Colorimetry  
Part 2: CIE standard illuminants  

EN ISO 11664-2 - 

CIE 15.2 1986 Colorimetry - - 
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Annex ZE 
(informative) 

 
 Marking the temperature setting for checking the oven temperature 

 
For marking the temperature setting on the panel, a polar coordinate paper can be useful. Polar 
coordinate paper has concentric circles divided into small arcs to allow an exact marking around a 
knob. 

 

Figure ZE.1 – Polar coordinate paper – Example 
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Annex ZZ 

(informative) 
 

Coverage of Requirements of Commission Regulation (EU) No 66/2014 and 
Commission Delegated Regulation (EU) No 65/2014 and 

Commission Regulation (EC) No 1275/2008 
 

This European Standard has been prepared under a mandate given to CENELEC by the 
European Commission and the European Free Trade Association and within its scope the 
standard covers only the following requirements out of those given in Commission Regulation 
(EU) No 66/2014 of 14 January 2014 implementing Directive 2009/125/EC of the European 
Parliament and of the Council with regard to ecodesign requirements for household ovens 
and Commission Delegated Regulation (EU) No 65/2014 of 1 October 2014 supplementing 
Directive 2010/30/EU with regard to energy labeling of household ovens: 

– ensuring that the prospective harmonized standard(s) provides, where appropriate, 
revised and/or new definitions for at least the appliances and parameters included in the 
Commission Regulation (EU) No 66/2014 and in the Commission Delegated Regulation (EU) 
No 65/2014., including additional requirements for the measurement of low power modes 
according (EC) No 1275/2008 implementing Directive 2005/32/EC of the European 
Parliament and of the Council with regard to ecodesign requirements for standby and off-
mode electric power consumption of electrical and electronic household and office 
equipment; 

– ensuring that the prospective harmonized standard(s) provides procedures and 
methods to measure at least the energy consumption for household electric ovens as 
included in the Commission Regulation (EU) No 66/2014 and in the Commission Delegated 
Regulation (EU) No 66/2014; 

– ensuring that the prospective harmonized standard takes into account a load which is 
representing the food in the test conditions: 

• a test procedure for measuring the energy consumption of an adequate application is 
confirmed; 

• a test procedure for checking the oven temperature within the duration of measuring 
the energy consumption to prevent circumvention is introduced;  

• control procedures for checking measured values in comparison to values declared 
by the manufacturer are updated; 

– ensuring that the prospective harmonized standard(s) identifies and controls the 
sources of variability, in particular for market surveillance purposes; defining a template for a 
data calculation sheet. 

Compliance with this standard provides means of conformity with the specified requirements 
of the Commission Regulations concerned. 

WARNING: Other requirements or other EU Directives or Commission Regulations may be 
applicable to the products falling within the scope of this standard. 
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Annex ZE  Marking the temperature setting for checking the oven temperature 
Annex ZZ  Coverage of Requirements of Commission Regulation (EU) No 66/2014 and 

Commission Delegated Regulation (EU) No 65/2014 and Commission 
Regulation (EC) No 1275/2008 
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Parliament and of the Council with regard to ecodesign requirements for household ovens 
and Commission Delegated Regulation (EU) No 65/2014 of 1 October 2014 supplementing 
Directive 2010/30/EU with regard to energy labeling of household ovens: 

– ensuring that the prospective harmonized standard(s) provides, where appropriate, 
revised and/or new definitions for at least the appliances and parameters included in the 
Commission Regulation (EU) No 66/2014 and in the Commission Delegated Regulation (EU) 
No 65/2014., including additional requirements for the measurement of low power modes 
according (EC) No 1275/2008 implementing Directive 2005/32/EC of the European 
Parliament and of the Council with regard to ecodesign requirements for standby and off-
mode electric power consumption of electrical and electronic household and office 
equipment; 

– ensuring that the prospective harmonized standard(s) provides procedures and 
methods to measure at least the energy consumption for household electric ovens as 
included in the Commission Regulation (EU) No 66/2014 and in the Commission Delegated 
Regulation (EU) No 66/2014; 

– ensuring that the prospective harmonized standard takes into account a load which is 
representing the food in the test conditions: 

• a test procedure for measuring the energy consumption of an adequate application is 
confirmed; 

• a test procedure for checking the oven temperature within the duration of measuring 
the energy consumption to prevent circumvention is introduced;  

• control procedures for checking measured values in comparison to values declared 
by the manufacturer are updated; 

– ensuring that the prospective harmonized standard(s) identifies and controls the 
sources of variability, in particular for market surveillance purposes; defining a template for a 
data calculation sheet. 

Compliance with this standard provides means of conformity with the specified requirements 
of the Commission Regulations concerned. 

WARNING: Other requirements or other EU Directives or Commission Regulations may be 
applicable to the products falling within the scope of this standard. 
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HOUSEHOLD ELECTRIC COOKING APPLIANCES –  
 

Part 1: Ranges, ovens, steam ovens and grills –  
Methods for measuring performance 

 
 
 

1 Scope 

This part of IEC 60350 specifies methods for measuring the performance of electric cooking 
ranges, ovens, steam ovens, and grills for household use. 

The ovens covered by this standard may be with or without microwave function. 

Manufacturers should define the primary cooking function of the appliance – microwave 
function or thermal heat. The primary cooking function has to be measured with an existing 
method according to energy consumption. If the primary cooking function is declared in the 
instruction manual as a microwave function, IEC 60705 is applied for energy consumption 
measurement. If the primary cooking function is declared as a thermal heat, then IEC 60350-1 
is applied for energy consumption measurement. 

NOTE 1 If the primary function is not declared by the manufacturer, microwave function and thermal heat should 
be measured as far as it is possible.  

NOTE 2 For measurement of energy consumption and time for heating a load (see 7.4), this standard is 
furthermore not applicable to: 

– microwave combination function; 

– ovens with reciprocating trays or turntable; 

– small cavity ovens;  

– ovens without adjustable temperature control; 

– heating functions other than defined in 3.12 to 3.14; 

– appliances with only solo steam function (3.15). 

NOTE 3 This standard does not apply to 

– microwave ovens (IEC 60705), 

– portable appliances for cooking, grilling, steaming and similar functions (IEC 61817). 

This standard defines the main performance characteristics of these appliances which are of 
interest to the user and specifies methods for measuring these characteristics. 

This standard does not specify requirements for performance. 

NOTE 4 Some of the tests which are specified in this standard are not considered to be reproducible since the 
results may vary between laboratories. They are therefore intended for comparative testing purposes only. 

NOTE 5 This standard does not deal with safety requirements (IEC 60335-2-6 and IEC 60335-2-9). 

NOTE 6 Appliances covered by this standard may be built-in or for placing on a working surface or the floor. 

NOTE 7 There is no measurement method for the energy consumption for grilling and steam functions available. 

2 Normative references 

The following referenced documents are indispensable for the application of this document. 
For dated references, only the edition cited applies. For undated references, the latest edition 
of the referenced document (including any amendments) applies. 
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HOUSEHOLD ELECTRIC COOKING APPLIANCES –  
 

Part 1: Ranges, ovens, steam ovens and grills –  
Methods for measuring performance 

 
 
 

1 Scope 

This part of IEC 60350 specifies methods for measuring the performance of electric cooking 
ranges, ovens, steam ovens, and grills for household use. 

The ovens covered by this standard may be with or without microwave function. 

Manufacturers should define the primary cooking function of the appliance – microwave 
function or thermal heat. The primary cooking function has to be measured with an existing 
method according to energy consumption. If the primary cooking function is declared in the 
instruction manual as a microwave function, IEC 60705 is applied for energy consumption 
measurement. If the primary cooking function is declared as a thermal heat, then IEC 60350-1 
is applied for energy consumption measurement. 

NOTE 1 If the primary function is not declared by the manufacturer, microwave function and thermal heat should 
be measured as far as it is possible.  

NOTE 2 For measurement of energy consumption and time for heating a load (see 7.4), this standard is 
furthermore not applicable to: 

– microwave combination function; 

– ovens with reciprocating trays or turntable; 

– small cavity ovens;  

– ovens without adjustable temperature control; 

– heating functions other than defined in 3.12 to 3.14; 

– appliances with only solo steam function (3.15). 

NOTE 3 This standard does not apply to 

– microwave ovens (IEC 60705), 

– portable appliances for cooking, grilling, steaming and similar functions (IEC 61817). 

This standard defines the main performance characteristics of these appliances which are of 
interest to the user and specifies methods for measuring these characteristics. 

This standard does not specify requirements for performance. 

NOTE 4 Some of the tests which are specified in this standard are not considered to be reproducible since the 
results may vary between laboratories. They are therefore intended for comparative testing purposes only. 

NOTE 5 This standard does not deal with safety requirements (IEC 60335-2-6 and IEC 60335-2-9). 

NOTE 6 Appliances covered by this standard may be built-in or for placing on a working surface or the floor. 

NOTE 7 There is no measurement method for the energy consumption for grilling and steam functions available. 

2 Normative references 

The following referenced documents are indispensable for the application of this document. 
For dated references, only the edition cited applies. For undated references, the latest edition 
of the referenced document (including any amendments) applies. 
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IEC 60584-2:1982, Thermocouples – Part 2: Tolerances 
Amendment 1(1989) 

ISO 7724 (all parts), Paints and varnishes – Colorimetry 

ISO 11664-22, Colorimetry – Part 2: CIE standard illuminants for colorimetry 

CIE 15.2:1986, Colorimetry 

3 Terms and definitions 

For the purposes of this document the following terms and definitions apply. 

3.1  
cooking range 
appliance having a hob and at least one oven. It may incorporate a grill 

3.2  
hob 
appliance or part of an appliance which incorporates one or more cooking zones 

NOTE A hob is also known as a cooktop. Methods for measuring performance of hobs are described in 
IEC 60350-2. 

3.3  
oven 
appliance or compartment of a cooking range in which food is cooked by radiation, by natural 
convection, by forced-air circulation or by a combination of these heating methods 

3.4  
pyrolytic self-cleaning oven 
oven in which cooking deposits are removed by heating the oven to a sufficiently high 
temperature 

3.5  
steam ovens 
appliance or compartment of a cooking range in which food is cooked mainly by steam 
condensation at ambient pressure. Appliance are fitted with an own steam generator 

NOTE Steam does not mean the evaporated water from the food. 

3.6  
combi steam ovens 
appliance or compartment of a cooking range in which food is cooked by combination of 3.3 
and 3.5 

NOTE 1 Combi steam ovens with only steam assist function also exist. For these ovens the steam function can 
only be tested if this function is described in the manual instruction or if the appliance provides a setting for steam 
function. 

NOTE 2 Steam does not mean the evaporated water from the food. 

___________ 
1  This document has been replaced by a new edition (2011), but for the purposes of this standard, the 2005 edition is cited. 
2  Also published as CIE S 014-2. 

EN 50564:2011, Electrical and electronic household and office equipment – Measurement of low power 
consumption (IEC 62301:2011, mod.) 
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3.7  
grill 
appliance or part of an appliance in which food is cooked by radiant heat 

3.8  
oven with catalytic cleaning 
oven in which cooking deposits are removed by breaking them down on a special coating 

3.9  
warming compartment 
separate compartment in which dishes are placed in order to preheat them prior to serving, or 
in which food is maintained at serving temperature 

3.10  
small cavity oven 
oven with the following dimensions related to the calculated volume: 
– both width and depth < 250 mm,  
– or height < 120 mm 

NOTE The definition of small cavity ovens in this standard is due to the size of the test load used in 7.4. 

3.11  
multiple cavity appliance 
appliance that has more than one separate oven cavity in which food is cooked and which 
can be controlled independently, but cannot be installed separately 

3.12  
conventional heating function 
heat transmission to the food by radiation and natural convection only 

NOTE This does not include ovens that have a top heating element only (i.e. for the grilling function). 

3.13  
forced air circulation function 
heat transmission to the food by forced air convection, i.e. circulating the air with the help of a 
fan 

NOTE This does not include circulated air functions which operate a grill element only. 

3.14  
hot steam function  
heat transmission to the food by generated steam in combination with radiation and / or 
convection at ambient pressure (approximately 1 bar) and with a temperature > 100 °C 

3.15  
steam function  
heat transmission to the food mainly by condensation of steam at ambient pressure 
(approximately 1 bar) with a temperature ≤ 100 °C  
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oven with the following dimensions related to the calculated volume: 
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– or height < 120 mm 

NOTE The definition of small cavity ovens in this standard is due to the size of the test load used in 7.4. 
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multiple cavity appliance 
appliance that has more than one separate oven cavity in which food is cooked and which 
can be controlled independently, but cannot be installed separately 

3.12  
conventional heating function 
heat transmission to the food by radiation and natural convection only 

NOTE This does not include ovens that have a top heating element only (i.e. for the grilling function). 
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forced air circulation function 
heat transmission to the food by forced air convection, i.e. circulating the air with the help of a 
fan 
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heat transmission to the food by generated steam in combination with radiation and / or 
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4 List of measurements 

4.1 Dimensions and mass 

The following measurements are carried out: 

– overall dimensions (see 6.1); 
– internal dimensions of ovens and steam ovens (see 6.2); 
– dimensions of shelves and steaming accessories (see 6.4);  

3.Z1 
cooling down period 
unstable condition persisting after completion of the active mode and the appliance is set to off mode 
where the power consumption may change without any intervention by the user 

3.Z2 
set to off mode 
action where the product is switched off using appliance controls or switches that are accessible and 
intended for operation by the user during normal use to attain the lowest power consumption that may 
persist for an indefinite time while connected to a main power source and used in accordance with the 
manufacturer’s instructions 
Note 1 to entry: All actions required to set to off mode like for example empty the water tank, remove food, close the door etc. 
have to be taken. 

Note 2 to entry: For definition of off mode, EN 50564:2011 is relevant. 

3.Z3 
set to standby mode 
action where the product is switched to standby using appliance controls or switches that are accessible 
and intended for operation by the user during normal use to attain the lowest power consumption that 
may persist for an indefinite time while connected to a main power source and used in accordance with 
the manufacturer’s instructions. 
Note 1 to entry: For definition of standby mode, EN 50564:2011 is relevant. 

}

~

– dimensions of grill grids (see 6.5); 
– dimensions of warming compartments (see 6.6); 

– level of the shelf (see 6.7); 
– mass of the appliance (see 6.8). 

4.2 Oven and combi steam oven 

The following tests are carried out: 

– preheating the empty oven (see 7.2); 
– accuracy of the control (see 7.3); 
– energy consumption and time for heating a load (7.4); 
– heat distribution (see 7.5); 
– ability to supply heat (see 7.6). 
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4.3 Steam oven and combi steam oven 

The following tests are carried out: 

– distribution of steam (8.1); 
– ability to supply steam (8.2); 
– performance test with maximum load (8.3). 

4.4 Grill 

The following tests are carried out: 

– grilling area (see 9.2); 
– grilling (see 9.3). 

4.5 Warming compartments 

The following test is carried out: 

– temperature control and energy consumption (see Clause 10). 

4.6 Cleaning 

The following tests are carried out: 

– cleaning of pyrolytic self-cleaning ovens (see 11.1); 
– cleaning of ovens with catalytic cleaning (see 11.2). 

5 General conditions for the measurements 

5.1 Test room 

The tests are carried out in a substantially draught-free room in which the ambient 
temperature is maintained at 20 °C ± 5 °C. 

For tests 7.2, 7.4 and 7.5.3., (23 ± 2) °C shall be maintained during the complete test. 

This ambient temperature is measured at a point that is at the same height as the centre of 
the calculated volume of the oven cavity in test and at a distance of 0,5 m diagonally from 
one of the front edges of the appliance, see Figure 1.  
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Figure 1 – Position of the thermocouple for measuring ambient temperature 

The measurement of the ambient temperature shall not be influenced by the appliance itself 
or by any other appliance. 

5.2 Electricity supply 

The appliance is supplied at rated voltage, ± 1 % 

If the appliance has a rated voltage range, the tests are carried out at the nominal voltage of 
the country where the appliance is intended to be used. 

For tests 7.2, 7.4 and 7.5.3, 

NOTE In case of a fixed cable, the plug (or the end of the cable) is the reference point to maintain the voltage. 

5.3 Instrumentation 

The temperature measuring instrument including thermocouples shall have an accuracy of 
0,5 K within the temperature range of 0 °C to 100 °C and an accuracy of 2 K within the 
temperature range 100 °C to 300 °C. 

The energy measuring meter shall have an accuracy of 1 %. 

For tests 7.2 and 7.4: 

– air temperature measurements in the empty oven are made with a thermocouple with a 
welded point (not with a black copper plate); 

– temperature measurements in the brick (see 7.3) are made with two thermocouples with 
1 mm steel tube diameter, class 1 according to IEC 61591. The thermocouple shall be 
accurate to ± 1,5 K; 

}
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the supply voltage shall be maintained at the main terminal at 230 V ± 1 % or at 400 V ± 1 % as 
 by the manufacturer’s installation guide, while the heating elements are switched on. The 

supply frequency shall be at a nominal 50 Hz ± 1 %.  

For Clause 12  and  Annex  ZB, the  power  measurement  requirements  shall  be  in  accordance  with  
EN 50564. 

– 10 –

– 
defined

BS EN 60350-1:2013+A11:2014 
IEC 60350-1:2011

   

NOTE The steel tube of the thermocouple eases the insertion of the thermocouple into the brick. Other types 
of thermocouples may be used provided they are shown to give the same results. (Care should be taken that 
the measuring point is the first contact point of the two thermowires.) 

– the temperature measurement system excluding the thermocouple shall be accurate to 
± 1,0 K; 

– the energy measurements shall be accurate to ± 1,5 % or ± 10 Wh, whatever is the 
greater; 

– the measurement of the voltage shall be accurate to ± 0,5 %; 

– the measurements of mass shall be accurate to ± 3 g; 

– the measurements of time shall be accurate to ± 5 s; 

– the scale for weighing the ingredients shall be accurate to ± 0,1 g. 

5.4 Positioning the appliance 

Built-in appliances are installed in accordance with the instructions for installation. Other 
appliances are placed with their back against a wall, unless otherwise specified in the 
instructions. 

Floor-standing appliances are positioned between kitchen cabinets. Table-top appliances are 
positioned away from side walls. 

For tests 7.2 and 7.4 on ovens with integrated air-extraction by a fan (or similar device) to the 
outside of the building, the air outlet is discharged into a flue which has a pressure drop of 
50 Pa when there is an airflow of 200 m³/h. 

NOTE 1 The condition of measurement for ovens with integrated air-extraction is similar to IEC 61591. 

NOTE 2 For installation of the appliance it should be ensured that the surface is horizontal. 

5.5 Preheating 

The appliance is initially at room temperature. However, if preheating is specified, the 
appliance is preheated in accordance with the instructions for use. If no instructions are given, 
the appliance is considered to be preheated after the thermostat has switched off the first 
time. 

5.6 Setting of controls 

The control is set to give the temperature specified for the test. However, if the temperature 
cannot be attained due to the construction of the control, the nearest setting related to the 
specified temperature is chosen. 

6 Dimensions and mass 

NOTE Clause 6 is also applicable to steam ovens. 

6.1 Overall dimensions 

The overall dimensions of the appliance are measured and stated in millimetres as follows: 

– cooking ranges and other appliances placed on a surface are measured as shown in 
Figure 2; 

For Clause 12 and Annex ZB, the power measurement requirements shall be in accordance with 
EN 50564. 
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the supply voltage shall be maintained at the main terminal at 230 V ± 1 % or at 400 V ± 1 % as 
 by the manufacturer’s installation guide, while the heating elements are switched on. The 

supply frequency shall be at a nominal 50 Hz ± 1 %.  

For Clause 12  and  Annex  ZB, the  power  measurement  requirements  shall  be  in  accordance  with  
EN 50564. 
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5.Z1 Rounding 
If it is required that numbers are rounded, they shall be rounded according to EN ISO 80000-1:2013, 
Annex B.3, Rule B. 
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