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INTERNATIONAL ELECTROTECHNICAL COMMISSION

HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES -
SAFETY -

Part 2-14: Particular requirements for kitchen machines

FOREWORD

this end and in addltlon to other activities, IEC publishes International Standard
Technical Reports, Publicly Available SpeC|f|cat|ons (PAS) and Guide

Publication(s)”). Their preparation is entrusted to technical committees;
in the subject dealt with may participate in this preparatory work

consensus of opinion on the relevant subjects since
interested IEC National Committees.

0250
for internationakdse|~and are accepted by IEC National

patent rights. IE€_shall pot be held responsible for identifying any or all such patent rights.

International Standard IEC 60335-2-14 has been prepared by IEC technical committee 61:
Safety of household and similar electrical appliances.

This consolidated version of IEC 60335-2-14 consists of the fifth edition (2006) [documents
61/2995/FDIS and 61/3050/RVD] and its amendment 1 (2008) [documents 61/3649/FDIS and
61/3689/RVD].

The technical content is therefore identical to the base edition and its amendment and has
been prepared for user convenience.

It bears the edition number 5.1.

A vertical line in the margin shows where the base publication has been modified by
amendment 1.
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The principal changes in this edition as compared with the fourth edition of IEC 60335-2-14
are as follows (minor changes are not listed):
— clarifies criteria for determining "normal household and similar use" (Scope);

— adds definitions, marking and test criteria for blenders and cordless blenders (3.105,
3.106, 7.1, 7.12, 11.7.103, 15.2, 15.101, 20.103, 20.104, 20.118, 20.119, 22.103,
Figure 103)

— clarifies the "class" rating for hand-held kitchen machines (6.1);
— adds tests for sieves of centrifugal juicers (20.117, Annex AA);
— clarifies criteria for determining "accidental operation" (20.103, 20.109, 20.115).

This part 2 is to be used in conjunction with the latest edition ) and its

NOTE 1 When “Part 1” is mentioned in this standard, it refers to IEC 60335<.

This part 2 supplements or modifies the corresponding «¢ -
convert that publication into the IEC standard: Safet for) electric kitchen
machines.

— additional annexes are lettered-AA

NOTE 3 The foIIo
— requirements: A p

— test specificatio

- 3.1.9: Differentloads are used (USA).

- 6.1: Hand-held kitchen machines shall be class Il or class Ill. Other machines shall be class I, class Il or
class Il (France, Netherlands and Norway).

- 11.7: The operating times are different (USA).
- 19.7: The test is applicable to all appliances and the tests of 19.101 and 19.102 are not applicable (USA).

— 20.108: The guarding requirements are different and warnings may be marked on the appliance instead
(USA).

— 20.110 Larger openings are allowed but the cutting blades shall be located further away from the openings
(USA).

— 20.112: The stopping time allowed is 4 s (Brazil, Canada and USA).
- 255 Type Z attachment is allowed for all appliances (USA).

- 25.7: PVC cords are not allowed for ice-cream machines in refrigerators (Norway).
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The committee has decided that the contents of the base publication and its amendments will
remain unchanged until the maintenance result date indicated on the IEC web site under
"http://webstore.iec.ch” in the data related to the specific publication. At this date,
the publication will be

* reconfirmed,

* withdrawn,

* replaced by a revised edition, or

*+ amended.

which to make products in accordance with the new requirements and to equip themse
revised tests.

nationally not earlier than 12 months or later than 36 months from the date of publi

O
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INTRODUCTION

It has been assumed in the drafting of this International Standard that the execution of its
provisions is entrusted to appropriately qualified and experienced persons.

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

This standard takes into account the requirements of IEC 60364 as far as-possible so that
there is compatibility with the wiring rules when the appliance is co

mains. However, national wiring rules may differ.

far as is reasonable. If applicable, the influence of one functi
account.

in Part 1, Part 1 applies.

NOTE 1 This means that the technical com

This standard is a product famlly stadar

d deali N
ds co efing the same subject.

NOTE 2 Horizontal and gen ndard$ cevering a~hazard are not applicable since they have been taken into
consideration when developing the\g nd particular requirements for the IEC 60335 series of standards. For
example, in the case § S surfaces on many appliances, generic standards, such as
ISO 13732-1 for hot’s < c addition to Part 1 or part 2 standards.

An appliance that eon ith tF of this standard will not necessarily be considered to
comply with the safe iples_of the standard if, when examined and tested, it is found to

have other features that in the Tevel of safety covered by these requirements.

in the requiremeq is> standard may be examined and tested according to the intent of
the requirem if~found to be substantially equivalent, may be considered to comply
with the standard:
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HOUSEHOLD AND SIMILAR ELECTRICAL APPLIANCES -
SAFETY -

Part 2-14: Particular requirements for kitchen machines

1 Scope
This clause of Part 1 is replaced by the following.

This International Standard deals with the safety of electric kitchen m e household
and similar purposes, their rated voltage being not more than 250 V

NOTE 101 Examples of appliances that are within the scope of this standard
- bean slicers;

—  berry-juice extractors;

- blenders;

- can openers;

—  centrifugal juicers;

- churns;

- citrus-fruit squeezers;

—  coffee mills not exceeding 500 g hopper cap
—  cream whippers;

—  egg beaters;
— food mixers;

— food processors;

_ graingrinders
- graters;

- ice-cream maching®

in refrigerators and freezers;

—  potato peele
- shredders;
- sieving machines;

—  slicing machines.

Appliances intended for normal household and similar use and that may also be used by
laymen in shops, in light industry and on farms, are within the scope of this standard.
However, if the appliance is intended to be used professionally to process food for
commercial consumption, the appliance is not considered to be for household and similar use
only.

NOTE 102 Use of a kitchen machine in a bed and breakfast premises, for example, is considered to be household
use.
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As far as is practicable, this standard deals with the common hazards presented by
appliances which are encountered by all persons in and around the home. However, in
general, it does not take into account

— persons (including children) whose
e physical, sensory or mental capabilities; or
e lack of experience and knowledge
prevents them from using the appliance safely without supervision or instruction;

— children playing with the appliance.

NOTE 103 Attention is drawn to the fact that

necessary;

— in many countries additional requirements are specified by the nation
authorities responsible for the protection of labour and similar authoritie

NOTE 104 This standard does not apply to
—  slicing machines having a circular knife the blade of which is jr
— food waste disposers (IEC 60335-2-16);

—  ice-cream appliances with incorporated mo

2 Normative rﬁer

This clause of Part

Addition:

Amendment 2 (2001)

3 Definitions
This clause of Part 1 is applicable except as follows.

3.1.9 Replacement:

normal operation
operation of the appliance under the conditions specified in 3.1.9.101 to 3.1.9.119, or at rated
power input if this is more unfavourable

NOTE 101 If the conditions are not specified, the appliance is operated with the most unfavourable load indicated
in the instructions.

NOTE 102 Rated power input is obtained by applying a constant torque to the appliance placed in its normal
position of use and without subjecting it to imbalance forces greater than those occurring in normal use.
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NOTE 103 Operation at rated power input is considered to be more unfavourable if the power input determined
during the test of 10.1 differs from the rated power input by more than

e —20 % for appliances having a rated power input not exceeding 300 W;

e —15% (or —60 W if greater) for appliances having a rated power input exceeding 300 W.

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

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

Liquid blenders are operated with water instead of the mixture.

3.1.9.103 Can openers are operated with cans of tinn : diameter of
approximately 100 mm.

3.1.9.104 Centrifugal juicers are operated with cafrots n soaked in water for

outlets for the juice and residue. Other juicers are i of 0,5 kg of carrots, unless
otherwise indicated in the instructions, i a force of 5 N against the
carrots.

part of buttermil

3.1.9.106 Churns_are fille - ixt of eight parts by mass of heavy cream and one
without spillage. ié

coffee beans stated in the instructions.

NOTE If necessary, the coffee beans are conditioned for 24 h at a temperature of 30 °C + 2 °C and a relative
humidity of (60 £ 2) %.

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

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

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

NOTE 1 The flour has a protein content of (10 £ 1) %, based on a negligible water content of the flour and without
chemical additives.

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

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

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

For hand-held food mixers, the kneaders are moved in a figure-of-eight movement at a rate
of 10 to 15 movements per minute. The kneaders are to touch the wallof the bowl at opposite

points and be in contact with the bottom of the bowl. If a bowl is ng is used
that has a height of approximately 130 mm and an inner diameter o appro ima 0 mm at
the top, tapering down to approximately 150 mm at the botto

and the wall and bottom blend smoothly.

3.1.9.111 Food processors are operated as specifi C ith kneaders for

mixing yeast dough. However, the quantity of th iX is the maximum stated in the
instructions. If an accessory rotating at high speed is us
water is used for each 100 g of flour.

3.1.9.112 Grain grindg
the position resulting i

NOTE 1 If necessa@
(60 £ 2) %.

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

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

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

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

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

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

against the meat.

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

3.1.9.116 Noodle makers are fed with dough prepared from 225 g flour, 1 egg

5 N against the dough.

3.1.9.117 Potato peelers of the container type are operated d. Wi nd potatoes.
5 kg of approximately spherical potatoes are used, each Kki in 12 to 15
potatoes.

in water for approximately 24 h and cut\into itap ive’ batches, each containing
0,5 kg of soaked carrots, are used. F ith a force of 5 N against the
carrots.

3.1.9.119 Bean slicers,
operated without load.

3.101
food mixer
appliance intended {0

3.102

appliance intended i p batches of meat, cheese, vegetables and other foods by
i in a container

the cutting blades:

NOTE 2 Choppers are considered to be food processors.

3.103

mincer

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

3.104
biased-off switch
switch that automatically returns to the off position when its actuating member is released

3.105

blender

appliance intended to pulverise solids, such as ice, vegetables or fruit, and to combine them
into a blend, or to merge liquids and solids into a blend (food blenders) or to combine liquids
only (liquid blenders)
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3.106

cordless blender

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

4 General requirement

This clause of Part 1 is applicable.

5 General conditions for the tests

This clause of Part 1 is applicable except as follows.

5.2 Addition:

NOTE 101 Three additional coffee mills and grain grinders are required for the test™ef\19.102.

NOTE 102 The additional test of 25.14 is carried out on a separate appli
5.6 Modification:

Speed controls are adjusted in accordz

6 Classification

6.1 Addition:
Hand-held kitc
class | if their rated

7 Marking
This clause
7.1  Modifica
Appliances shall be marked with their rated power input.

Addition:

Stands provided with cordless blenders shall be marked with

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

— the model or type reference.
7.12 Addition:

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

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