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European foreword

The text of document 59K/395/CDV, future edition 3 of IEC 60350-2, prepared by SC 59K
"Performance of household and similar electrical cooking appliances" of IEC/TC 59 "Performance of
household and similar electrical appliances" was submitted to the IEC-CENELEC parallel vote and
approved by CENELEC as EN IEC 60350-2:2025.

The following dates are fixed:

» latest date by which the document has to be implemented at national (dop) 2026-07-31
level by publication of an identical national standard or by endorsement

+ latest date by which the national standards conflicting with the (dow) 2028-07-31
document have to be withdrawn

This document supersedes EN 60350-2:2018 and all of its amendments and corrigenda (if any).

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

Any feedback and questions on this document should be directed to the users’ national committee. A
complete listing of these bodies can be found on the CENELEC website.

Endorsement notice

The text of the International Standard IEC 60350-2:2025 was approved by CENELEC as a European
Standard without any modification.

In the official version, for Bibliography, the following notes have to be added for the standard indicated:
IEC 60335-2-6 NOTE Approved as EN 60335-2-6

IEC 60335-2-9 NOTE Approved as EN IEC 60335-2-9
IEC 60350-1:2023 NOTE Approved as EN IEC 60350-1:2023 (not modified)

IEC 61591:2023 NOTE Approved as EN IEC 61591:2023 (not modified)
IEC 60751 NOTE Approved as EN IEC 60751
ISO 683-7 NOTE Approved as EN I1SO 683-7
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Annex ZA
(normative)

Normative references to international publications
with their corresponding European publications

The following documents are referred to in the text in such a way that some or all of their content
constitutes requirements of this document. For dated references, only the edition cited applies. For
undated references, the latest edition of the referenced document (including any amendments)
applies.

NOTE 1 Where an International Publication has been modified by common maodifications, indicated by (mod),
the relevant EN/HD applies.

NOTE 2 Up-to-date information on the latest versions of the European Standards listed in this annex is available
here: www.cencenelec.eu.

Publication Year Title EN/HD Year

IEC 60364-5-54 - Low-voltage electrical installations - Part 5- HD 60364-5-54 -
54: Selection and erection of electrical
equipment - Earthing arrangements and
protective conductors

IEC 62301 - Household electrical appliances - EN 50564 -
Measurement of standby power
IEC/TS 63350 - Household electric appliances - -2 -

Specification of the properties of a digital
system for measuring the performance

IEC 63474 - Electrical and electronic household and EN IEC 63474 -
office equipment - Measurement of
networked standby power consumption of
edge equipment

1ISO 80000-1 2009 Quantities and units - Part 1: General - -

" Revised by prEN IEC 62301:2025.
2 Revised by prEN IEC 63350:2025.
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INTERNATIONAL ELECTROTECHNICAL COMMISSION

Household electric cooking appliances -
Part 2: Hobs - Methods for measuring performance

FOREWORD

1) The International Electrotechnical Commission (IEC) is a worldwide organization for
standardization comprising all national electrotechnical committees (IEC National Committees).
The object of IEC is to promote international co-operation on all questions concerning
standardization in the electrical and electronic fields. To this end and in addition to other
activities, IEC publishes International Standards, Technical Specifications, Technical Reports,
Publicly Available Specifications (PAS) and Guides (hereafter referred to as “IEC
Publication(s)”). Their preparation is entrusted to technical committees; any IEC National
Committee interested in the subject dealt with may participate in this preparatory work.
International, governmental and non-governmental organizations liaising with the IEC also
participate in this preparation. IEC collaborates closely with the International Organization for
Standardization (ISO) in accordance with conditions determined by agreement between the two
organizations.

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

3) IEC Publications have the form of recommendations for international use and are accepted
by IEC National Committees in that sense. While all reasonable efforts are made to ensure that
the technical content of IEC 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 National Committees undertake to apply IEC
Publications transparently to the maximum extent possible in their national and regional
publications. Any divergence between any IEC Publication and the corresponding national or
regional publication shall be clearly indicated in the latter.

5) IEC itself does not provide any attestation of conformity. Independent certification bodies
provide conformity assessment 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) All users should ensure that they have the latest 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 damage or other damage of any nature whatsoever, whether direct
or indirect, or for costs (including legal fees) and expenses arising out of the publication, use
of, or reliance upon, this IEC Publication or any other IEC Publications.

8) Attention is drawn to the Normative references cited in this publication. Use of the referenced
publications is indispensable for the correct application of this publication.

9) IEC draws attention to the possibility that the implementation of this document may involve
the use of (a) patent(s). IEC takes no position concerning the evidence, validity or applicability
of any claimed patent rights in respect thereof. As of the date of publication of this document,
IEC had not received notice of (a) patent(s), which may be required to implement this document.
However, implementers are cautioned that this may not represent the latest information, which
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may be obtained from the patent database available at https://patents.iec.ch. IEC shall not be
held responsible for identifying any or all such patent rights.

IEC 60350-2 has been prepared by subcommittee 59K: Performance of household and similar
electrical cooking appliances, of IEC technical committee TC 59: Performance of household
and similar electrical appliances. It is an International Standard.

This third edition cancels and replaces the second edition published in 2017 and Amendment
1:2021. This edition constitutes a technical revision.

This edition includes the following significant technical changes with respect to the previous
edition:

a) new definitions for portable hob (3.24), hob with down-draft system (3.23) and low power
modes are amended in Clause 3;

b) revision of Clause 5: Tolerance for water amount added, requirements for dimension
measurement added;

c) removal of 6.4 Level of solid hotplates (3.5);

d) revision of Clause 7 in order to improve the application of the smoothing average;

e) revision of Table 1 and Table 3 in order to amend missing tolerances:

f) Ry replaced by L* in Clause 9 and reference to IEC TS 63350;

g) requirements for digital assessment in 9.1.6 removed as they are covered in IEC TS 63350;
h) revision of Clause 12 Power measurement of low power modes;

i) removal of Clause 13 Spillage capacity of hobs;

j) Annex G Low-power mode measurements added;

k) removal of Annex D 'Shade chart' as the shade charts are specified in IEC TS 63350;

I) removal of Annex E 'Data and calculation sheet' as the calculation sheet is substituted by a
supporting document located on the IEC web site;

m) update of former Annex F 'Addresses of suppliers' by removal of former Clause F.6, F.7 and
F.8 and by adding a further possible supplier in new D.4.

The text of this International Standard is based on the following documents:

Draft Report on voting

59K/395/CDV 59K/407/RVC

Full information on the voting for its approval can be found in the report on voting indicated in
the above table.

The language used for the development of this International Standard is English.

This document was drafted in accordance with ISO/IEC Directives, Part 2, and developed in
accordance with ISO/IEC Directives, Part 1 and ISO/IEC Directives, IEC Supplement, available
at www.iec.ch/members_experts/refdocs. The main document types developed by IEC are
described in greater detail at www.iec.ch/publications.

A listof all parts in the IEC 60350 series, published under the general title Household electric
cooking appliances, can be found on the IEC website.
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The committee has decided that the contents of this document will remain unchanged until the
stability date indicated on the IEC website under webstore.iec.ch in the data related to the
specific document. At this date, the document will be

— reconfirmed,
— withdrawn, or

— revised.
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1 Scope

This part of IEC 60350 defines methods for measuring the performance of electric hobs (3.2)
for household use.

Appliances covered by this document can be built-in or designed to be placed on a work surface.
The hob (3.2) can be part of a cooking range (3.1) and it can have an integrated cooking fume
extractor, i.e. a hob with down-draft system (3.23).

This document defines the main performance characteristics of hobs (3.2) which are of interest
to the user and specifies methods for measuring these characteristics.

This document does not specify a classification or ranking for performance.

NOTE 1 Some of the tests which are specified in this document are not considered to be reproducible since the
results can vary between laboratories. They are therefore intended for comparative testing purposes only.

NOTE 2 This document does not deal with safety requirements (IEC 60335-2-6 [1] and IEC 60335-2-9 [2]).

NOTE 3 This document is also applicable for portable appliances with similar functionality.
2 Normative references

The following documents are referred to in the text in such a way that some or all of their content
constitutes requirements of this document. For dated references, only the edition cited applies.
For undated references, the latest edition of the referenced document (including any
amendments) applies.

IEC 60364-5-54, Low-voltage electrical installations - Part 5-54: Selection and erection of
electrical equipment - Earthing arrangements and protective conductors

IEC 62301, Household electrical appliances - Measurement of standby power

IEC TS 63350, Household electric appliances - Specification of the properties of a digital system
for measuring the performance

IEC 63474, Electrical and electronic household and office equipment - Measurement of
networked standby power consumption of edge equipment

ISO 80000-1:2009, Quantities and units — Part 1: General

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

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

— |EC Electropedia: available at https://www.electropedia.org/
— 1SO Online browsing platform: available at https://www.iso.org/obp
3.1

cooking range
appliance having a hob (3.2) and at least one oven and which can incorporate a grill

Note 1 to entry: Methods for measuring performance of ovens are described in IEC 60350-1:2023 [3].
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[SOURCE: IEC 60350-1:2023 [3], 3.3]

3.2

hob

cooktop

appliance or part of an appliance which incorporates one or more cooking zones (3.3) and/or
cooking areas without limitative markings (3.9) and/or cooking areas with limitative markings
(3.10) including a control (3.11) unit

Note 1 to entry: The control (3.11) unit can be included in the hob (3.2) itself or integrated in a cooking range (3.1).

[SOURCE: IEC 60350-1:2023 [3], 3.8, modified - Addition of the second part of the definition.]

3.3

cooking zone

limitative marking on the surface of a hob (3.2) where one cookware is placed and heated or
an attached area to the surface

EXAMPLE A cooking zone (3.3) can be:
— a multiple zone (3.4);

— asolid hotplate (3.5);

— atubular hotplate (3.6);

— aradiant cooking zone (3.7);

— an induction cooking zone (3.8).

Note 1 to entry: Cooking zones (3.3) which are used without cookware but by positioning the food directly on the
surface are not included.

Note 2 to entry: A cooking zone (3.3) where the limitative markings do not clearly indicate the dimensions is
considered a cooking area without limitative markings (3.9).

3.4
multiple zone
cooking zone (3.3) marked for more than one cookware size and shape which can be circular,

elliptical or a combination

EXAMPLE 1 Circular multiple zone (3.4) for three different cookware sizes: [IEC 60417:2024 DB [4]
6397:2017-12]

. -

€@,

EXAMPLE 2 Circular and elliptical multiple zone (3.4): ‘[IEC 60417:2024 DB [4] 5492:2002-10]

3.5

solid hotplate

cooking zone (3.3) having a closed surface, which is usually constructed from cast iron, with an
integrated heating element

3.6

tubular hotplate

cooking zone (3.3) having a surface which is formed by the configuration of a tubular heated
heating element in a substantially flat plane
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3.7

radiant cooking zone

cooking zone (3.3) on which the cookware is heated by means of a radiant heating element
below the glass ceramic which could have a heating ribbon, heating spiral or a tungsten wire
which is located in a quartz glass bulb or combination of these

3.8

induction cooking zone

cooking zone (3.3) in which the cookware is heated by means of an induction element below
the glass ceramic or similar where the eddy currents are inducted in the bottom of the cookware
by a magnetic field

3.9

cooking area without limitative markings

area where cookware is placed and heated by an inducted magnetic field without limitative
markings

EXAMPLE See Figure A.1

Note 1 to entry: Cooking areas which are used without cookware but by positioning the food directly on the surface
are not included.

Note 2 to entry: Sometimes there are one or more decoration symbols, e.g. a cross, on the cooking area to mark
the centre position where the cookware is placed.

3.10

cooking area with limitative markings

area where cookware is placed and heated by an inducted magnetic field where the area is
marked to show the limits where more than one cookware can be used simultaneously while
the cookware pieces can be used and controlled separately from each other at the same time

EXAMPLE See Figure A.2.

Note 1 to entry: Cooking areas which are used without cookware but by positioning the food directly on the surface
are not included.

Note 2 to entry: The cooking area with limitative markings (3.10) is also used combined for one cookware, even if
there is more than one control (3.11).

3.1

control

part of the hob (3.2) for adjusting the power or temperature respectively of a cooking zone (3.3)
or a cooking area with limitative marking (3.10) or a cooking area without limitative marking
(3.9) for one piece of cookware, independent from technical solution (e.g. knobs, touch controls,
etc.)

Note 1 to entry: The power is generally indicated as numbers, but also temperature values and symbols are
possible.

Note 2 to entry: Controls (3.11) integrated outside of the hob (3.2) in a separate device or as part of a built-in-oven
are also included.

3.12
warming zone
area used for keeping food warm usually not used for cooking

Note 1 to entry: Normally one power setting exists - on and off.

3.13
maximum power
maximum possible power setting while only one cookware is used

Note 1 to entry: Boost function is considered.
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3.14
standardized cookware
cookware that is in accordance with the specification of 5.6.1

3.15
alternative cookware
commercially available cookware that is in accordance with the requirements given in 5.6.2

3.16

active mode

mode in which the appliance is connected to the mains power source, has been activated, and
is performing any of the intended functions

Note 1 to entry: Examples of recognised associated functions are displaying recipes, running an egg timer, software
download, running a cooling fan, residual heat indication.

[SOURCE: IEC 60350-1:2023 [3], 3.1, modified - The example has been deleted, in the Note to
entry "and the like" has been replaced with "residual heat indication".]

3.17

network

communication infrastructure with a topology of links, an architecture, including the physical
components, organizational principles, communication procedures and formats (protocols)

[SOURCE: IEC 60350-1:2023 [3], 3.11]

3.18

open loop control

mode of operation in which the value of the power output is set at a desired value, without
taking into account the difference between the actual and desired values

EXAMPLE A cooking zone (3.3) with an electronic, electromechanical, or mechanical control (3.11) of the power
input, which is controlled independently of the actual temperature in the cookware.

[SOURCE: IEC 60050-300:2001 [5], 314-05-02, modified - In the term itself, "stabilization" has
been replaced by "control"; in the definition, "output" has been replaced by "power output”, the
words "by external means" have been removed and the example has been added.]

3.19

closed loop control

mode of operation in which the value of the output is influenced by comparing of a reference
value by the measured value and using the difference between those values, directly or
indirectly, to maintain the output quantity at the desired value with a given uncertainty

EXAMPLE The value can be a measured temperature at the cookware or under the glass ceramic.

[SOURCE: IEC 60050-300:2001 [5], 314-05-01, modified - In the term itself, "stabilization" has
been replaced by "control"; in the definition, "is compared with a reference value and in which
the difference between those values is used" is replaced by "is influenced by comparing of a
reference value by the measured value and using the difference between those values" and the
example has been added.]

3.20

off mode

condition in which the appliance is connected to the mains and is not providing any active mode
(3.16) or standby mode (3.21) and where the mode can persist for an indefinite time

Note 1 to entry: The following shall also be considered as off mode (3.20):

a) conditions providing only an indication of off mode (3.20);
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b) conditions providing only functionalities intended to ensure electromagnetic compatibility.

[SOURCE: IEC 60350-1:2023 [3], 3.12]

3.21

standby mode

condition where the appliance is connected to the mains and provides only the following
functions, which can persist for an indefinite duration:

a) reactivation function, or reactivation function and a mere indication of enabled reactivation
function;

b) information or status display;

c) protective function.

EXAMPLE 1 An example for the protective function is an acoustical signal when touch controls are overflowed with
water.

EXAMPLE 2 An example for the reactivation function is an internal touch control (3.11) sensor, which continuously
monitors any user’s interaction.

[SOURCE: IEC 60350-1:2023 [3], 3.17, modified - In the definition, item c), "detection function
for emergency measures” has been replaced by “protective function" and examples have been
added.]

3.22

standby mode in condition of networked standby

condition where the appliance is connected to the mains and provides only the reactivation
function through a connection to a network (3.17), which can persist for an indefinite duration

Note 1 to entry: This mode is only applicable to appliances that provide a connection function to a network (3.17).

[SOURCE: IEC 60350-1:2023 [3], 3.18]

3.23
hob with down-draft system
cooking fume extractor integrated in a hob (3.2) that draws vapour down into a duct

[SOURCE: IEC 61591:2023 [6], 3.6, modified - In the term itself, "hob (3.2) with" has been
added; in the definition, "intended for installation adjacent to a cooking appliance or" has been
removed.]

3.24

portable hob

hob (3.2) designed to be portable and lightweight for easily transportable means of cooking
powered by a cord that connects to a nearby outlet

4 List of measurements

41 Dimensions and mass

— overall dimensions (see 6.1);

— cooking zones (3.3) per hob (3.2) (see 6.3);

— distance between the cooking zones (3.3) (see 6.4);
— mass of the appliance (see 6.2).

4.2 Cooking zones (3.3) and cooking areas
— energy consumption and time for heating (see Clause 7 and Annex A);

— ability to control (3.11) the temperature of a load (see Clause 8);
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heat distribution (see Clause 9);

heat performance of cooking zones (3.3) (see Clause 10);

smallest detected diameter for induction cooking zones (3.8) (see Clause 11);
5 General conditions for the measurements

5.1 Test room

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

Only for the measurements described in Clause 7, an ambient temperature of (23 + 2) °C shall
be maintained throughout the entire test.

This ambient temperature is measured at a point that is at the same height as the hob (3.2)
positioned at working height and at a distance of 0,5 m diagonally from one of the front edges
of the appliance.

NOTE The working height is normally between 800 mm and 1 000 mm.

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

The absolute air pressure shall be between 91,3 kPa and 106,3 kPa.

5.2 Electricity supply

The appliance is supplied at rated voltage with a relative tolerance of +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 the test described in Clause 7, the supply voltage shall be maintained at the main terminal
at 230 V with a relative tolerance of £1 % or at 400 V with a relative tolerance of +1 % as defined
by the manufacturer’s installation guide, while the heating elements are switched on.

The supply voltage shall be essentially sinusoidal.

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

The supply frequency shall be at the rated frequency 1 % throughout the test. If a frequency
range is indicated, then the test frequency shall be the nominal frequency of the country in
which the appliance is intended to be used.

5.3 Instrumentation and measurements

Instruments used and measurements made for this document shall comply with the
specifications in Table 1 and Table 2.
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Table 1 — Instruments

Parameter Unit Minimum Minimum Additional requirements
resolution accuracy
Mass (Clause 7) g 0,59 <1500g+1
9
>1500g+3
9
Temperature
— ambient temperature °C 0.1°C +1K
- temperature of the | ¢ 0,1°C +0,5K 3 mm steel tube
water load (Clause 7)
— temperature of the oil °C 01°C +05K
(Clause 8) ’ ’
Time s 1s +1s
Energy Wh - +1% Very quick electronic on/off periods shall
be taken into account by measurement
techniques
Air pressure kPa 0,1 kPa +1%
Dimensions mm 1 mm 1 mm <1 mm or 0,5 % whatever is the greater

Table 2 — Measurements

Parameter Unit Minimum Minimum Additional
resolution accuracy requirements
Voltage \% - +0,5% -
Temperature and energy consumption - - Sampling rate 21/s

measurement (Clause 7) (digital

measurement data)

For Clause 12, the power measurement - - According to IEC
requirements shall be in accordance with IEC 62301
62301

The required accuracy of temperature measurement in the water load (Clause 7) can be fulfilled
by calibrating the temperature measurement or, for instance, by a PT100 sensor according to
IEC 60751 [7].

If numbers shall be rounded, they shall be rounded to the nearest number according to ISO
80000-1:20091, Clause B.3, Rule B. If the rounding takes place to the right of the comma, the
omitted places shall not be filled with zeros.

5.4 Positioning the appliance

The hob (3.2) or the cooking range (3.1) is installed in accordance with the instructions for its
installation.

If no instructions for its installation are given, a cooking range (3.1) is positioned between
kitchen cabinets with its back to the wall and portable hobs (3.24) are positioned > 300 mm
away from sidewalls.

1 Withdrawn.
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5.5 Initial conditions

The appliance shall be at the laboratory's ambient temperature at the beginning of each test.
Forced cooling can be used to assist in reducing the temperature.

All tests are carried out with the default factory settings. Ensure that no network (3.17) is
connected to the appliance for the duration of the measurement.

For a hob with down-draft system (3.23), it shall be ensured that for the measurement of Clause
7 the down-draft system is always switched off.

5.6 Cookware
5.6.1 Standardized cookware (3.14)
5.6.1.1 General

Cookware is an integral part of the cooking process; it affects different process parameters
such as the adaptation of a cooking zone (3.3), the required settings and the needed cooking
time.

A sufficient degree of reproducibility is only guaranteed if a piece of standardized cookware
(3.14) and lid is used as described in 5.6.1.

Hobs (3.2) working exclusively with a piece of supplied cookware and not with household-like
cookware shall be tested with its supplied cookware, but it shall be covered with a lid in
accordance with Table 3.

NOTE Suppliers for the stainless steel and for the cookware are indicated in D.3 and D.4.

5.6.1.2 Standardized cookware (3.14) - bottom material and construction
— Material: stainless steel AISI type 430, non-shiny surface;

— Thickness: 6 mm = 0,2 mm (see Figure 1 a));

— Dimensions as specified in Table 3;

— Flatness of bottom plate as specified in Table 3;

A convex shaped bottom plate is not allowed. The flatness of the base shall be checked
before starting a measurement;

— Annealing required.

For a sufficient permeability of the cookware bottom, the disc shall be annealed. The
annealing should be done for approximately 2 h at approximately 650 °C in a nitriding-
furnace.

Grinding for adjustment after alteration is allowed within the given tolerances of (6 + 0,2) mm.
5.6.1.3 Standardized cookware (3.14) - sidewall
— Material: stainless steel AISI type 304;

— Thickness: 1 mm + 0,05 mm;

— Shape: cylindrical without handles or protrusions (see Figure 1 a)).

The sidewall is fixed to the bottom plate with heat resistant glue.

The sidewall of the cookware can be built up of a metal sheet. The metal sheet is rolled and
welded to a sheet-metal jacket. The sidewall can be fixed additionally by three welding points
to the bottom, but the required bottom flatness shall be checked.
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5.6.1.4 Standardized cookware (3.14) - lid with temperature sensor
— Material: aluminium;

— Thickness: 2 mm £ 0,05 mm;

— Dimensions as specified in Table 3;

— With holes, where each hole on the circle of the lid has diameter of (16 £ 0,1) mm; the holes
shall be evenly distributed on the circle (see Figure 1 b) and Figure 1 c)).

NOTE 1 The thermal energy which is needed to keep the water boiling for a real cooking process, including
evaporation and the energy absorption of the food during the simmering phase, is considered for the holes.

The flat lid is adapted to accommodate a temperature sensor in the centre. The temperature
sensor is positioned (15 £ 1) mm above the inner cookware bottom. To achieve this, place a
(15 £ 1) mm reference block on the bottom of the cookware. Mark the sensors and tighten the
screws.

NOTE 2 An example how to fix the temperature sensor to the lid is shown in Annex B.

In order to reduce measurement noise generated by the electromagnetic field of an induction
cooking zone (3.8) or cooking areas without limitative markings (3.9) and cooking areas with
limitative markings (3.10), the lid of the cookware shall be connected to ground through a clamp
(see Figure 1 d)). The ground connection of the electric installation of the testing laboratory
shall be in accordance with IEC 60364-5-54.

NOTE 3 An earthed wire of 2 mm?2 cross-section and a maximum length of 2 m is welded to the metallic clamp.
5.6.1.5 Standardized cookware (3.14) - dimensions and water amounts

The standardized cookware (3.14) sizes and water amounts are defined in Table 3

Each selected cookware is always tested with its associated water load as per Table 3.
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NOTE The standardized cookware (3.14) categories in Table 3 are only relevant for the standardized cookware
(3.14). Categories are defined to make sure that different cookware sizes - as relevant in a household - are

considered.
Dimensions in millimetres
C B
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D IEC
a) Example for a cookware size of 180 mm in diameter
A side wall
B heat-resistant glue
C bottom plate
D detail of the edge
Documents

18 Document Sharing Hub

Full document details: BS EN IEC 60350-2:2025


http://www.avadocuments.com/doc/bs-en-iec-60350-2-2025
http://www.avadocuments.com/doc/bs-en-iec-60350-2-2025

IEC 60350-2:2025 © IEC 2025

IEC

b) Example - lid with a diameter of 180 mm

316 (22x)

16,36° (22x)

IEC

c) Example - lid with a diameter of 300 mm
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D E

d) Ground connection

A lid

B hole

C cookware
D clamp

E ground wire

Figure 1 — Standardized cookware (3.14)

5.6.2 Alternative cookware (3.15)
5.6.2.1 General

For comparative testing, alternative cookware (3.15) can be used.
The cookware used is noted.

For comparative testing, for example on different sizes of cooking zones, always the same type
of cookware samples shall be used.

If the cooking zone (3.3) sizes are the same, the identical cookware shall be used.

5.6.2.2 Alternative cookware (3.15) - bottom material and construction

— Stainless steel base with different cladding layers, whereby the cladding consists of a layer
of stainless steel (e.g. AISI 304), an aluminium layer and a ferromagnetic layer (e.g. AlSI
430 or AISI 439) from the inside to the outside (often also called sandwich base or aluminium
cladding).

— Flatness: < 0,003 a, where a is the outer diameter of the flat area of the cookware bottom
measured in mm.

A convex shaped bottom plate is not allowed. The flatness of the base shall be checked
before starting a measurement.

— Thickness: 2 3 mm.

— No aluminium or copper spots in the surface.
— Without an aluminium ring outside.

— No ferromagnetic coating or sputtering.

— Without reliefs and stamps. Except one smaller stamp (ferromagnetic material) with a
diameter less than 30 % of the outer flat bottom diameter and a depth < 0,8 mm in the
centre.

— Uncoated.

5.6.2.3 Alternative cookware (3.15) - sidewall
— Material: non-ferromagnetic stainless steel, e.g. AlSI type 304.
— Thickness: 2 0,6 mm.
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— Shape: cylindrical, angle between sidewall and hob (3.2) surface 80° to 90°.
— Uncoated.

5.6.2.4 Alternative cookware (3.15) - dimensions

The size of cookware shall match the size of the cooking zone (3.3) (see 6.3.2) as well as
possible. However, it can vary by a maximum of +20 mm and -10 mm.

For cooking areas without limitative markings (3.9) and cooking areas with limitative markings
(3.10), the sizes of the cookware under test are described in the test procedures.

For determining the size of the cookware, the outer diameter of the flat bottom of the
cookware (a) is measured.

6 Dimensions and mass

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

— cooking ranges (3.1) and other appliances placed on a surface are measured as shown in
Figure 2;

— built-in hobs (3.2) are measured as shown in Figure 3.
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