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Foreword 

This document (EN 60350-1:2013) consists of the text of IEC 60350-1:2011 + corrigendum Feb. 2012 
prepared by IEC/SC 59K "Ovens and microwave ovens, cooking ranges and similar appliances", of 
IEC/TC 59 "Performance of household and similar electrical appliances", together with the common 
modifications prepared by CLC/TC 59X "Performance of household and similar electrical appliances". 

The following dates are fixed: 

• latest date by which this document has to be implemented 
at national level by publication of an identical 
national standard or by endorsement 

(dop) 2014-06-03 

• latest date by which the national standards conflicting 
with this document have to be withdrawn 

(dow) 2016-06-03 

Together with EN 60350-2:2013, this document supersedes EN 50304:2009/EN 60350:2009 + 
A1:2010/A11:2010. 

EN 60350-1:2013 includes the following significant technical changes with respect to 
EN 50304:2009/EN 60350:2009: 

– the scope is revised (Clause 1). The ovens covered by this standard may be with or without 
microwave function. Steam ovens are included; 

– new definitions for "Set to off mode" and "Set to standby mode" are included in Clause 3; 

– the usable volume is reworded in calculated volume (6.2); 

– performance measurements for steam ovens are described in 7.3 and Clause 8; 

– an option for assessing the heat distribution with a digital measurement system is included in 7.5.2.4; 

– Clause 12 "Standby power" is renamed to "Consumption measurement of low power modes" and the 
content is adapted to EN 50564; 

– a measurement method for measuring the consumption of the cooling down period is added in the 
informative Annex ZB; 

– a measurement method to check applied Microwave Energy during the measurement according to 
7.4 is added in the informative Annex ZC. 

Clauses, subclauses, notes, tables, figures and annexes which are additional to those in 
IEC 60350-1:2011 are prefixed “Z”. 

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

According to the decision D137/061 for CLC/TC 59X, this European Standard has been drawn up as a 
document which follows, as far as suitable, the structure of IEC 60350-1:2011.  

It also describes the evaluation of data declared by the manufacturer and control procedures for checking 
these values. 

This document has been prepared under a mandate given to CENELEC by the European Commission 
and the European Free Trade Association. 
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This European Standard is suitable for direct comparison and is considered sufficiently reproducible 
within given limits for the purpose of energy labelling according to the EU Directive 2010/30/EU on the 
indication by labelling and standard product information of the consumption of energy and other 
resources by energy-related products. All paragraphs which are relevant for the measuring of energy 
labelling are listed in Annex ZA. 

Endorsement notice 

The text of the International Standard IEC 60350-1:2011 + corrigendum Feb. 2012 was approved by 
CENELEC as a European Standard with agreed common modifications. 

COMMON MODIFICATIONS 

2 Normative references 

Replace IEC 62301:2005 by 

EN 50564:2011, Electrical and electronic household and office equipment – Measurement of low power 
consumption (IEC 62301:2011, mod.) 
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