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Foreword

The text of the International Standard IEC 61817:2000, prepared by SC 59G, Small kitchen
appliances, of IEC TC 59, Performance of household electrical appliances, was submitted to the
Unique Acceptance Procedure and was approved by CENELEC as EN 61817 on 2001-11-01.

The following dates were fixed:

– latest date by which the EN has to be implemented
at national level by publication of an identical
national standard or by endorsement (dop) 2002-11-01

– latest date by which the national standards conflicting
with the EN have to be withdrawn (dow) 2004-11-01

Annexes designated "normative" are part of the body of the standard. 
Annexes designated "informative" are given for information only. 
In this standard, annexes A, B and ZA are normative and annex C is informative.
Annex ZA has been added by CENELEC.

__________

Endorsement notice

The text of the International Standard IEC 61817:2000 was approved by CENELEC as a European
Standard without any modification.

__________168A 71mne1 .d © IE:C2004 3 – – 

FOREWORD1 TO AMENDMENT A 

This amendment hase benp preared bys bcoummittee 59L: Small kitchenp apliances, of IEC 
technical committee 59: Performance of household elecrtical appliances. 

The tet of txhis amendment is based on thfe ollowing documents: 

 FDIS nReport o voting 

D59L/2/FS 59L/6/RIVD 

 
luFl finormation onh tve otingo ftr he approval of thisa mnedment can beo fnud inh t epreort 
n vooting inidcated in thae boe tvabl  .e

The committee has decdied thatc the ontents of this amendment and the baseb pulication wil l
ermain unchangedn uthtil e maintenance resut dlate indiactedn oC the IE web site und re
"http://webstore.iec.c" ihnh t etdaa relaetd to the specific publicatio. At tnhis date, the 
publication wil be l 

r •econfirmed, 
• withdrawn, 
 • replacd by a reviesed edition, or 
a• mended. 

 

____________ _

agPe 53 

7.remmiS 6gni 

Reecalp thee xsignit xetto f sihts ucbalesub y ehtf owollgni: 

Therup sopo eft hsiset ti st oeht yfirev c abapt ytilioniam atnit a earepmterub ewol boniligf or a 
speificedemit dna t o koocf odo gentb ylya  s-owttage pr :sseco

  )a foodorb ught  otthb eoa licidrocn g1.7 ot1 ;
  )b tempertaeru maigrnader ylluca deniam dntained ta a valu eof ° 29C7 ±  °C .

.6.7I 1ngreeidnt s

−  Water uqanrocca ytitdot gnibaT le4  

−  100 g  fopeeeld artop watoe tuc sinto 2uc mc 5,bes 

−  01g 0 ofar w mea taccoidrn gtotan ional eruqiremtnes tuc into buc mc 5,2es 

−  Thnekciinga negw :thi ethwea tolfu rwiohtutr agnisi agneoc ,tmbnide wiht 05 g eprertil  of 
ptoabletaw e r

618A17 mned. 1 ©EI C:2004  – 3 –

FOREWORD TO  AMENDMENT A1 

Thsi amenemdnhas teeb nperp eradb ys uocbmettime95 L llamS :kitchena pplsecnaio ,f CEI 
cethniaceettimmoc l 59reP :fecnamro of hoohesudlcele rtacil applecnais. 

hTt ee fo ttxhis manedm tneisb asde no thof ellowind gocmutnes :

SIDF o tropeRntov in g

5DF/2/L9R/6/L95 SIV D

 
lFu lnifomrtaio nont hv eoitgnf ot rhea pprvoa lof ihtsa mnedment acn bef onu dint h eperort 
v nooitngi nidcated in tha ebot evalb  .e

The timmoctee hasced dideaht tc eht ontents of htsinemdnema  tnadeht sab e upbcilatoin will 
reamnihcnu ganedn ulthit e niamnetecnauser d tlatedni icatde noCEI eht  web tiseudn  re
tth"//:pewbstore.iec.ci "hnt h etadaler atedt o  ehtspecific uplbictaoit tA .nhis dtae ,the 
pulbictaoiw inll be  

 •renocfridem, 
w •ith ,nward
• erlpaciver a yb dees dedoitin ro ,
a •mnede.d 

 

___________ __
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7. 6Simmering 

eRlacep hteex isingt text of hist sbcualeusy b theo flowling: 

The purpose ofh tsi tests ito verify the a cpability to mainatine a tmperatreub elow boilingo fr  a
psecifiede tim ando t ookco fdo genty bly a two-stage process: 

a)  oofd brought to htoe b aliordiccng 1to 7.1; 
b)  etmpertaeru amrginally reduced ad mainntainedat   avalue of °92 C  ± 7°C .

7.6.I 1ngredient s

−  aWret quanity accortding to Table 4 

−  01 g 0 pofeeeld rapot wateos cut into ,5 cm cu2bes 

−  01 0 g rafo wmea taccordig ntot naiona lrequirements cut into 2,5 cm cubes 

−  Thnckeiing agenw :thte iwhaet flour withouta rising ganet, cobmniedw iht 50 gpe r litre of 
otpable water 
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Foreword to Amendmen1A t

T ehtxet fo I ehtnretantoianlS tnaradI dE C6118:72000rp ,epra deby CS 95G, mSk llaitcneh
ppaailncsefo ,CEI  TC  ,95rePformcnafo esuoh eoh dlcelerticala pplicnaes ,wsa subm detti othte
inUq eucActpeacnerP corudeena  dwsaa prpoveb dy ECNEELsa C  NE67181 o2 n001-11-01.

T ehfollowisetad gnrew e fix:de

– lasettad t ebyw hci ht NE ehhsa mi eb otpmeledetn
an tatoinall eve lby pulbcioitanfo a ni dtnecila
itanoanls taradndro b ye odnrsmetne ()pod 2-200-1110

– lseta ttadb ey whcit hn ehaitnoa lstaadnrsd cfnocilitng
ah NE eht htiw evt obw eidhtrawn (odw) -40021-110

nnAxesesed iang detn"romevitara " eraptfo ht ob edy fo  ehtstanradd .
nAnxeessed iang det"ifnrom "evitarag eivf neroi fnrom noitalnoy. 
ht nIsis tdnaara ,dnnexse ,A a BZ dnA ra eronm evitanada nxen  Csi fniorm.evita
nAnexZ Ah saeb  neddab deyC ENELE.C

__________

odnEnemesrtn oteci

Txet ehtfo nI eht retantoianlS tnaradI dE C6118:72000saw  arppovdeb yC ENECEL sa a ruEoepan
natSadr dwittuohna ym fidoicaoit.n

__________

EN 61812:7100 -2 - 

ewroFdro

Teh xett fo nI ehtretantoianS ltnaradI dEC 61182:7000rp ,perade by CS 95G, mSk llaictneh
ppaailcnsefo , CEI TC ,95 rePfromcnafo e suohohedl celertcial applicnase, wsa sumbdetti ot eht
qinUeu cAcatpecnrP ecorudee nad wsa arppoveb dy ECNEELsa C NE 67181 o2 n001-11-01.

Teh followisetad gn rewe fix:de

– lsetatad te by whcih tNE eh hsa mi eb otmelpdetne
an taoitnal level by uplbcioitafo n na ditnecila
itananos ltaradnd ro by erodnsmetne ()pod -2002-1110

– lsetat tadb ey whcit hn ehitanos lataradnsd cfnocilitgn
ah NE eht htiwev to bw eirdhtawn (odw) -4002-1110

nnAxese sediangdet n"romevitara "e rapfo t htob edy fo s ehttaradn.d 
nnAxese sediangdet "ifnrom"evita rag eivf nero ifnromnoita lnoy. 
ht nIsi stdnaraa ,dnnxese ,A a BZ dnA rae ronmevita dna naxen C si fnirom.evita
nnAxe ZA hsa ebne ddab dey CENELE.C

__________

odnEnemesrt noteci

Txet eht fo nI ehtretantoianS ltnaradI dEC 61182:7000 saw arppovde by CEENCEL sa a ruEoaepn
natSradd tiwtuoh nay mfidoicoita.n

__________61817 Amend. 1 © IEC:2004 – 3 – 

FODROWERA TNEMDNEMA OT1  

Thsi amenemdnsah tb eenp preared bys uocbmttimeeL95  llamS :kihctena pplsecnaio ,f CEI 
cethniaceettimmoc l 59: Performaecn of ohuhesodlcele trcial applsecnai. 

hTt eext fo this manedment is basdet no ho efllowingd ocumnets :

SIDF o tropeRntov ing 

DF/2/L95IR/6/L95 SV D

 
Ful lniformtaoi nnoh tve otingo ftr he appravol foht is amendemn tacn ebof und nit he erport 
ov noitngi nidetaci dn thae boe vtalbe.  

The ettimmoce hasced died thatc the ontentso f thsinemdnema na td htesab eup baciloitn wi ll
reaminhcnu gnadenu thtil e maninetecnauser d tlatedni icadetno EI eht C web etisnu dr e
th"t//:pewbsto.ereic.c" ihnh t etdaa relate dto eht specfiic uplbictaiont tA .his dtaet ,he 
upblictaoiiw nl eb l 

r •econfirmed, 
w •ithdrawn, 
 • replacd by a reviesed edition, ro 
am •ned .de

 

____________ _
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7.remmiS 6ign 

Reecalp thee xsignit xetto f sihts ucbalesub y ehtf owollgni: 

Therup sopo eft hsiset ti st oeht yfirev c abapt ytilioniam atnit a earepmterub ewol boniligf or a 
speificedemit dna t o koocf odo gentb ylya  s-owttage pr :sseco

  )a foodorb ught  otthb eoa licidrocn g1.7 ot1 ;
  )b tempertaeru maigrnader ylluca deniam dntained ta a valu eof ° 29C7 ±  °C .

.6.7I 1ngreeidnt s

−  Water uqanrocca ytitdot gnibaT le4  

−  100 g  fopeeeld artop watoe tuc sinto 2uc mc 5,bes 

−  01g 0 ofar w mea taccoidrn gtotan ional eruqiremtnes tuc into buc mc 5,2es 

−  Thnekciinga negw :thi ethwea tolfu rwiohtutr agnisi agneoc ,tmbnide wiht 05 g eprertil  of 
ptoabletaw e r

618A17 mne 1 .d© IE:C2004 3 –  –

DROWEROF TO  TNEMDNEMA A1 

This amendemnas th eebnperp eardb ys uocbmettime95 L: Small kihctenp apliances, of  IEC
technicateetimmoc l 59reP :fmanroce of hoohesudlcele traicla pplsiance. 

The te of txthis manedment is basde no thof ellowind gocuments :

 FDIS nReport o votin g

9L/2/FD5RIS 59L/6/VD 

 
uFll nfiormation ont hv eotignf ot rhea pprvoa lof ihtsa mendemn tac nbeo fun dnih te eprort 
on voting inidcated in the abot evalb  .e

The timmoctee has cediddetha t ceht ontents of htsi amendmen ntad the basebpu caliiotn will 
remain unchganden u tihtle mainnetecnauser d tlate indicaedton  the IEC web tesi nduer 
"http://websto.eriec.ci "hnh te tadaler atedt o  ehtspeciifc upblicatiot. At nhis atdet, he 
publicatiow inll be  

•r conefirdem, 
• withdrawn, 
• relpaced by a iversed edoitin ro ,
a •mnede.d 

 

_____________ 
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7.remmiS 6ing 

Relacep hteex isingt text of hist sbcualeusy b theo flowling: 

The purpose ofh tsi tests ito verify the a cpability to mainatine a tmperatreub elow boilingo fr  a
psecifiede tim ando t ookco fdo genty bly a two-stage process: 

a)  oofd brought to htoe b aliordiccng 1to 7.1; 
b)  etmpertaeru amrginally reduced ad mainntainedat   avalue of °92 C  ± 7°C .

7.6.I 1ngredient s

−  aWret quanity accortding to Table 4 

−  01 g 0 pofeeeld rapot wateos cut into ,5 cm cu2bes 

−  01 0 g rafo wmea taccordig ntot naiona lrequirements cut into 2,5 cm cubes 

−  Thnckeiing agenw :thte iwhaet flour withouta rising ganet, cobmniedw iht 50 gpe r litre of 
otpable water 
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Foreword to Amendment A1

The text of the nIretnatoian SltandarId E C6118:72000, prpeared by SC 95G, Smll kaicthen
appliances of, IEC TC 59, rPeformance ofsuoh eoh dlceeltricala ppliancse, was sumbitted  toeth
qUniue cAcaeptnc Preocedure and wsa aprpoveb dy ECNEELsa C  EN61817o 2 n001-11-01.

The foollwing dates wer efix:ed

– ltesadat t ebyw hci ht NEhe hsa mo be itpmeledetn
at naiotnal leve lby publciatio ofnn a idtnecila
itanona sltarndad or by endorsmeent (dop) 2-200-1110

– latest datbe y which the ntiaonsl atadanrsd cfonlicitng
with the EN have to be withdrawn (dow) 04-021-110

nnAexess deigna ted"normative" are parfto ht ob edy ofsthe  tadarn. d
Annxese desiagn edt"ifnorm ative"are givf neroi fnromation only. 
In this standrad, annexesA,  B and ZAr a eronm evatidann anex C si inform.ative
nAnxe ZA has ben eadded byC ENELEC.

__________

odEnnsemert notcei

The text of the Internationa Sltanrdad IE C6118:72000s wa approved byC EENLECas  a Euroapen
Stanadrd tiwhoutn ay modificioatn.

__________

EN 61812:71001A/:2400 - - 2 

Foreword to amendment A1 

The text of document 59L/2/FDIS, future amendment 1 to IEC 61817:2000, prepared by SC 59L, 
Small household appliances, of IEC TC 59, Performance of household electrical appliances, was 
submitted to the IEC-CENELEC parallel vote and was approved by CENELEC as amendment A1 to 
EN 61817:2001 on 2004-09-01. 

The following dates were fixed: 

– latest date by which the amendment has to be implemented 
 at national level by publication of an identical 
 national standard or by endorsement 

 
 
(dop) 2005-06-01 

– latest date by which the national standards conflicting 
 with the amendment have to be withdrawn  

 
(dow) 2007-09-01 

__________ 

Endorsement notice 

The text of amendment 1:2004 to the International Standard IEC 61817:2000 was approved by 
CENELEC as an amendment to the European Standard without any modification. 

__________ 
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HOUSEHOLD PORTABLE APPLIANCES  
FOR COOKING, GRILLING AND SIMILAR USE –  
METHODS FOR MEASURING PERFORMANCE 

 
 
 

1 Scope 

This International Standard specifies methods for measuring the performance of electric 
household portable appliances for cooking, grilling and similar use. 

This standard defines the main performance characteristics of such appliances which are of 
interest to the user, and specifies methods of measurement. 

This standard is concerned neither with safety nor performance requirements. 

Taking into account the lower grade of accuracy and repeatability, due to the variations in 
time, origin of test materials and ingredients and to the influence of the subjective judgement 
of test operators, the described test methods may be applied more reliably for comparative 
testing of a number of appliances at approximately the same time, in the same laboratory, by 
the same operator and with the same utensils, rather than for testing of a single appliance in 
different laboratories. 

This standard does not apply to microwave ovens, electric cooking ranges, hobs, ovens and 
grills for household use, nor to appliances designed exclusively for commercial or industrial 
use. 

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. 

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

ISO/CIE 10526:1999, CIE standard colorimetric illuminants 

ISO/CIE 10527:1991, CIE standard colorimetric observers 

CIE 15.2:1986, Colorimetry 

Page 4
EN 61817:2001

Full document details: BS EN 61817:2001

http://dx.doi.org/10.3403/01510333
http://www.avadocuments.com/doc/bs-en-61817-2001
http://www.avadocuments.com/doc/bs-en-61817-2001


3 Definitions  

For the purposes of this International Standard, the following definitions apply. 

3.1 
grilling/contact grilling 
cooking and/or browning food by means of radiated heat 
NOTE 1 In the case of contact grilling the food is cooked on one side or both by direct contact with the heating 
plates. 

NOTE 2 Grilling /contact grilling performed outdoors is called barbecuing. 

NOTE 3 Barbecues, stone grills and raclette/griddle functions are covered by grilling/contact grilling. 

3.2 
roasting 
cooking and browning food (typically joints of meat, game or poultry) by dry convected heat, 
radiant heat or forced hot air 

3.3 
toasting 
browning flour-based products by means of radiated heat 

3.4 
baking 
cooking and browning food (typically flour based items such as cakes and bread) by dry 
convected heat, radiant heat or forced hot air 
NOTE In some cases the food will expand and become more solidified, causing its mass/weight to be reduced. 

3.5 
simmering 
cooking food immersed in liquid by first bringing to a boil and then reducing the heat to 
maintain a point below boiling, indicated by slight movement of the liquid. 
NOTE Simmering is normally used for long slow cooking. 

3.6 
steaming 
cooking food gently by means of steam produced from boiling water 

3.7 
shallow frying (Italian soffritto) (French rissoler) 
cooking and/or browning food by means of conducted heat using a small amount of cooking 
agent e.g. fat or oil 

3.8 
gratinée  
finish, by browning, a pre-cooked food normally covered in breadcrumbs or cheese 

3.9 
dehydrating 
preparing food for preservation by removal of water 
NOTE By dehydration the weight of the food will be considerably reduced. 

Page 5
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3.10 
boiling 
cooking food in water-based liquid at 100 °C or bringing food/liquid to 100 °C and maintaining 
a bubble formation to complete the cooking 

3.11 
melting 
converting a solid food, normally fat, sugar, or chocolate, into a liquid by gently heating 

3.12 
portable appliance 
appliance intended to be moved while in operation or having a mass of less than 18 kg 
NOTE Portable appliances are normally provided with a supply cord and a plug for connection to the supply. 

3.13 
hob 
appliance or part of an appliance which incorporates one or more cooking zones 

3.14 
cooking zone 
part of the hob or area marked on the surface of a hob on which pans are placed for heating 

3.15 
hotplate 
part attached to the surface of a hob which forms a cooking zone 

3.16 
solid hotplate 
hotplate with closed surface usually constructed from cast iron with an integrated heating 
element 

3.17 
tubular hotplate 
hotplate, the surface of which is formed by the configuration of a tubular sheathed heating 
element in a substantially flat plane 

3.18 
glass ceramic hob 
hob in which the heating elements are located beneath a glass ceramic surface 

3.19 
induction cooking zone 
cooking zone on which the pan is heated by means of eddy currents 
NOTE 1 The eddy currents are induced in the bottom of the pan by the electromagnetic field of a coil. 

NOTE 2 The hob surface may be of glass ceramic. 
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3.20 
grill 
appliance or part of an appliance in which food is cooked by radiant heat 

3.21 
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 

3.22 
oven with forced air circulation 
oven with heat transmission to the food by circulating air 
NOTE An oven with forced air circulation may also operate as a conventional oven, however, a supplementary set 
of heating elements may be necessary for that purpose.  

3.23 
oven with catalytic lining 
oven in which cleaning is achieved by breaking down certain depositions on a special coating 

3.24 
shelf 
open grid which allows free movement of air and radiated heat, used to support 
food/container 

3.25 
baking sheet 
solid sheet of metal, glass or other material 

4 List of measurements   

4.1 Dimensions and mass 

The following measurements are carried out: 

– overall dimensions (see 6.1); 
– length of the flexible cord (see 6.2); 
– mass of the appliance (see 6.3); 
– oven, backing sheets and grill grid/shelves dimensions (see 6.4, 6.5, 6.6). 

4.2 Functions 

The following tests are carried out: 

– grilling/contact grilling (see 7.1); 
– roasting (see 7.2); 
– toasting (see 7.3), 
– baking (see 7.4); 
– heat distribution (see 7.5); 
– simmering (see 7.6); 
– steaming (see 7.7). 
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– shallow frying (see 7.8); 
– gratinée (see 7.9); 
– dehydrating (see 7.10); 
– boiling (see 7.11); 
– melting (see 7.12). 

4.3 Other Characteristics 

– cleaning (see 8.1); 
– user instructions (see 8.2). 

5 General conditions for the measurements 

Unless otherwise specified, the measurements are made under the following conditions. 

5.1 General 

The settings, accessories and quantities of ingredients used are those recommended by the 
manufacturer. In the absence of the manufacturer's recommendations, the quantities quoted 
are used. The ingredients specified have been selected primarily to ensure uniform and 
reproducible results. 

Unless otherwise stated, the appliance is operated in accordance with the manufacturer’s 
instructions. 

5.2 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. 

5.3 Ambient temperature 

The ambient temperature and the temperature of all utensils and ingredients are maintained 
at 20 °C ± 5 °C unless otherwise specified. 

5.4 Voltage 

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. 

5.5 Instrumentation 

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

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

5.6 Positioning the appliance 

Appliances are positioned at a distance of at least 30 cm away from side walls on a dull black 
painted wooden support. 
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5.7 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 for the first 
time. 

5.8 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. 

5.9 Equipment 

When appropriate, an electric food mixer may be used when mixing ingredients. The 
appliance is supplied at rated voltage.  

6 Dimensions and mass 

6.1 Overall dimensions 

The overall dimensions – height, width and depth – of the appliance including knobs, handles 
etc., are measured and indicated in millimetres, the doors, if any, being closed.  

6.2 Length of the flexible cord 

The distance between the entry points into the appliance and the plug, including any cord 
guard, are measured and indicated in metres, to the nearest 0,05 m. 

6.3 Mass of the appliance 

The mass of the appliance, with the flexible cord and the plug attached, is determined and 
expressed in kilograms, rounded to the nearest kilogram. 

6.4 Internal dimensions of oven 

The height, width and depth within the oven are measured as shown in figure 1 and stated in 
millimetres.  

The usable volume is calculated from these three dimensions and stated in litres. 

6.5 Dimensions of baking sheets 

The usable area of a baking sheet is measured. If the baking sheet is not flat, this area is 
measured 5 mm above the surface of the shelf. 

The surface area is calculated and stated in square centimetres, rounded to the nearest  
10 cm2. 

6.6 Dimensions of grill grids/shelves 

The usable width and depth of the shelf for the grill grid are measured. 

The surface area is calculated and expressed in square centimetres rounded to the nearest 
10 cm2. 
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7 Function measurements 

7.1 Grilling / Contact grilling 

The purpose of this test is to determine the uniformity of cooking and browning of meat. 

NOTE This test is applicable for comparative testing only. 

7.1.1 Ingredients 

2,5 kg minced beef, fat content 10 % to 20 % 

This quantity is sufficient for 20 burgers. 

7.1.2 Procedure  

Form the minced beef into burgers using a ring mould, each burger weighing 125 g and 
having a diameter of 75 mm. Compress the burger so that its height is approximately 35 mm. 

Distribute the burgers evenly over the grill grid allowing approximately 15 mm between each 
burger and between the burgers and the edges. 

Preheat the grill on maximum setting in accordance with the instructions for use. If no 
instructions are given, preheat the grill for 5 min. For contact grills preheat for 5 minutes with 
the plates closed where applicable. 

Place the grill grid and the grill pan under the grill element in the position recommended in the 
instructions for use. If no instructions are given, place the grill grid so that the top of the 
burgers is approximately 50 mm to 75 mm below the grill element. The door is in the open 
position unless otherwise specified in the instructions for use. For other grills follow the 
manufacturer’s instructions. Where no instructions are given, place food directly on the 
cooking surface or in the cooking container supplied, where applicable, or close to the contact 
grill plates. 

Grill the burgers as recommended in the instructions for use.  If no instructions are given, grill 
one side for 12 min to 15 min turn the burgers over and grill the other side for 10 min to 
15 min. 

7.1.3 Assessment 

The grill grid is removed from the oven and the temperature is measured at the centre of five 
burgers using a temperature measuring probe. The burgers are selected from the four corners 
and the centre of the grill grid. The difference between the maximum and minimum centre 
temperature is stated. The measurement shall be performed within 2 min. 

The browning of each burger is assessed as follows: 

heavily charred         – A 

lightly charred           – B 

medium dark             – C 

medium light             – D 

grey                          – E 
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