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Foreword

This document (EN 203-3:2009) has been prepared by Technical Committee CEN/TC 106 “Large kitchen
appliances using gaseous fuels”, the secretariat of which is held by AFNOR.

This European Standard shall be given the status of a national standard, either by publication of an identical
text or by endorsement, at the latest by December 2009, and conflicting national standards shall be withdrawn
at the latest by June 2010.

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

This document has been prepared under a mandate given to CEN by the European Commission and the
European Free Trade Association, and supports essential requirements of EC Directive(s).

For relationship with EC Directive(s), see informative Annex ZA, which is an integral part of this document.

According to the CEN/CENELEC Internal Regulations, the national standards organizations of the following
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Cyprus, Czech
Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia,
Lithuania, Luxembourg,: Malta,, Netherlands] INorway; Poland; PortugalfRemania, Slovakia, Slovenia, Spain,
Sweden, Switzerland and the United Kingdom:.
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1 Scope
This part 3 of EN 203 applies to all appliances covered by EN 203-1:2005 and related part 2.

It has been written in order to specify the requirements concerning the hygiene aspects of large kitchen
appliances using gaseous fuels, so as to eliminate or minimise the risk of contagion, infection, illness or injury
arising from the consumption of contaminated food.

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.

N/A

3 Definitions

3.1

food zone

surface of the appliance in direct contact with food and/or from which food and/or other products may
emanate, drip, diffuse and/or splashrbackento the food

3.2

splash zone

surface on which food may splash or flow along under intended conditions of use and does not return onto the
food or cooking chamber

33
non food zone
any area other than those specified above

3.4

corrosion resistant material

material resistant to normally occurring action of chemical or electrochemical nature; it includes food
processing, cleaning and disinfection according to the instructions for use

3.5

non absorbent material

material which, under intended conditions of use, does not retain substances with which it comes into contact
so that it has no adverse influence on food

3.6

non toxic material
material which does not produce or release substances injurious to health under intended conditions of use

4 Materials of construction

The type and surface conditions of materials likely to come into contact with food shall be such that they do not
contaminate or spoil the food.

In addition to the general requirements under intended conditions of use, the materials used for food zone and
splash zone shall be:
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- corrosion resistant;
- non toxic;

- non absorbent (except when technically or functionally unavoidable).

Also the materials shall:

- not transfer undesirable odours, colours or taints to the food;

- not contaminate the food or have any adverse influence on the food.

5 Constructional requirements
5.1 Food zone

5.1.1 Angles and corners

Internal angles and corners of the food zone shall be constructed in such a way as to be easily and properly
cleaned.

The junction between the lower parts and the vertical sides shall be constructed with a radius more than or
equal to 3,5 mm (see Figure 1) or with two angles equal to 135° + 2°.

Dimensions in millimetres

Figure 1 - Internal angles and corners
An internal corner formed by the intersection of these planes shall have either two intersections with a
minimum radius of 3,5 mm or with an angle of more than or equal to 135° and the third intersection shall have

a minimum radius of 7 mm. The dimension between the two bends shall be equal to or greater than 7 mm
(see Figure 2).

Dimensions in millimetres

2135°

Figure 2 — Intersection of two planes
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The junction between the upper parts and vertical sides may be constructed with an angle of 90° without any
particular requirement for the radius.

5.1.2 Connection of internal surfaces

Assemblies shall be designed in such a way as to reduce projections, edges and recesses to a minimum.
They shall preferably be made by welding or continuous bonding. Screws, screw-heads and rivets shall not be
used except where technically unavoidable.

If screws are used, the screw thread shall not project by more than one and a half threads, if the screw-heads
are apparent they shall comply with Figure 7.

5.1.3 Surface assembly
Assembled surfaces are considered joined:

either by continuous weld (see Figure 3); or

Food Zone

o 7 N N

Figure 3'="Assembly by continuous weld

by continuous bonding and flush joint (see Figure 4).

Food Zone

V

Figure 4 — Assembly by continuous bonding and flush joint

5.1.4 Surface overlapping

Assemblies may be made by the overlapping of sheet, in which case the assembled surfaces shall be joined
to each other:

either by a continuous weld:

the upper surfaces shall overlap the lower surfaces in direction of liquid flow. The end of the overlapping and
the corner shall be separated with a distance h more than or equal to 30 mm. The overlapping shall not
provide a horizontal projection of a depth greater than 1,5 mm (see Figure 5).
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Dimensions in millimetres
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Figure 5 - Assembly by continuous weld

or by non welded assembly:

when the overall thickness of the overlapping/spart.joint3isomore than 1,5 mm, the upper part shall be
chamfered in order to reduce the thickness d to less than or equal to 1,5 mm (see Figure 6).

Dimensions in millimetres
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Figure 6 — Non welded assembly
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