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European foreword 

This document (EN 16838:2019) has been prepared by Technical Committee CEN/TC 44 “Commercial 
and Professional Refrigerating Appliances and Systems, Performance and Energy Consumption”, the 
secretariat of which is held by UNI. 

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 January 2020, and conflicting national standards shall 
be withdrawn at the latest by January 2020. 

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

This document supersedes EN 16838:2016. 

In comparison with the previous edition, the following technical modifications have been made: 

— addition of pozzetto in the whole standard; 

— title modification in order to get it consistent with the content of the standard; 

— update terminology; 

— update of existing figures and addition of new figures; 

— editorial improvement. 

According to the CEN-CENELEC Internal Regulations, the national standards organisations of the 
following countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, 
Cyprus, Czech Republic, Denmark, Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, 
Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Republic of North 
Macedonia, Romania, Serbia, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and the United 
Kingdom. 
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1 Scope 

This document specifies classification, requirements for the construction, performance and energy 
consumption testing of gelato scooping cabinets and pozzetto used to sale and/or display artisan and self 
made gelato. It specifies test conditions and methods for checking that the requirements have been 
satisfied, their marking and the list of their characteristics to be declared by the manufacturer. 

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. 

EN 60335-1, Household and similar electrical appliances — Safety — Part 1: General requirements (IEC 
60335-1) 

EN 60335-2-89, Household and similar electrical appliances — Safety — Part 2-89: Particular 
requirements for commercial refrigerating appliances with an incorporated or remote refrigerant 
condensing unit or compressor (IEC 60335-2-89) 

ISO 5149-2, Refrigerating systems and heat pumps — Safety and environmental requirements — Part 2: 
Design, construction, testing, marking and documentation 
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