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I N T E R P R E T A T I O N  S H E E T  1  
 
 
 

This interpretation sheet has been prepared by subcommittee 59K: Performance of household 
and similar electrical cooking appliances, of IEC technical committee 59: Performance of 
household and similar electrical appliances. 

The text of this interpretation sheet is based on the following documents: 

DISH Report on voting 

59K/322/DISH 59K/325/RVDISH 

 
Full information on the voting for the approval of this interpretation sheet can be found in the 
report on voting indicated in the above table.  

 

___________ 

 

SC 59K interpretation sheet on: Volume measurement in IEC 60350-1:2016 

Rationale 

When measuring the oven volume in accordance with IEC 60350-1:2016, 6.2, the wording in 
the standard leaves room for interpretation as to how to proceed with side grids in the oven. 
In many regions, the volume is used to calculate an energy efficiency index, which always 
raises the question as to what extent the measurement with and without side grids leads to 
different statements on energy efficiency. 

This document clarifies how to interpret 6.2 of IEC 60350-1:2016 in order to achieve a clearer 
approach.  
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Question 

According to IEC 60350-1:2016, 6.2, removable items, e.g. the side grids, shall be removed to 
measure the volume if this is indicated in the user manual. The question that arises is to 
ascertain when this condition is met, and when the measurement is performed without side 
grids. 

Answer 

The usable width of the oven is measured in accordance with 6.2.3 from the left side wall of 
the cavity to the right side wall of the cavity. In accordance with 6.2.1, parts, such as side 
grids, shall be removed before the measurement if they are removable and if they are not 
necessary for any intended operation, in accordance with the user manual. 

As a result, side grids shall be removed if: 

1) the user manual describes the removal of side grids (the extent of the description and 
the assignment to a chapter is not defined); 

2) the user manual describes any application for which the removable parts are not 
required (= intended operation). This is the case when an application on the bottom of 
the cavity without the use of side grids is given as an example. The number of 
applications as well as the type of application (heating type, temperature, minor 
relevance, preheated operation) are not specified in 6.2.1 and are, therefore, 
irrelevant. 
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INTERNATIONAL ELECTROTECHNICAL COMMISSION 

____________ 

 
HOUSEHOLD ELECTRIC COOKING APPLIANCES –  

 
Part 1: Ranges, ovens, steam ovens and grills –  

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

International Standard IEC 60350-1 has been prepared by subcommittee 59K: Performance of 
household and similar electrical cooking appliances, of IEC technical committee 59: 
Performance of household and similar electrical appliances. 

This second edition cancels and replaces the first edition published in 2011. This edition 
constitutes a technical revision. 

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

• new definitions for "set to off mode" and "set to standby mode" are included in  
Clause 3; 

• reference to ISO 80000 regarding rounding; 

• more exact determination of the mass of the appliances (6.2); 

• update of the existing 7.3 in order to improve the clarity of procedure;  
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• additional temperature requirement in 7.4.3 to ensure an adequate temperature setting 
during the energy measurement process; 

• editorial changes in 7.6.1.3, 7.6.2.1, 7.6.2.2 and 7.6.2.3; 

• revision of Clause 8 in order to increase the repeatability for the measurements for steam 
ovens; 

• Clause 12 "Standby power" is renamed to "Consumption measurement of low power 
modes" and the content is adapted for IEC 62301:2011; 

• replacing the supplier for the colouring measurement device in Clause C.6, because the 
previous device is no longer available; 

• adaptation of Annex A to the new supplier of colouring measurement devices; 

• adaptation of Annex E; 

• measurement method for measuring the consumption of the cooling down period is 
added in the informative, new Annex G; 

• measurement method to check applied microwave energy during the measurement 
according to 7.4 is added in the informative Annex H; 

• new Annex I for marking the temperature setting for checking the oven temperature. 

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. 

The text of this standard is based on the following documents: 

FDIS Report on voting 

59K/273/FDIS 59K/277/RVD 

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

This publication has been drafted in accordance with the ISO/IEC Directives, Part 2. 

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

A list of all parts in the IEC 60350 series, published under the general title Household electric 
cooking appliances, can be found on the IEC website. 

The committee has decided that the contents of this publication will remain unchanged until 
the stability 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. 
 

The contents of the Interpretation Sheet 1 of March 2021 have been included in this copy. 

 

IMPORTANT – The “colour inside” logo on the cover page of this publication indicates 
that it contains colours which are considered to be useful for the correct understanding 
of its contents. Users should therefore print this publication using a colour printer. 
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