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European foreword  

This document (EN 60436:2020) consists of the text of IEC 60436:2015 prepared by IEC/TC 59, "Electric 
dishwashers", 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) 2020-09-27 

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with this document have to be withdrawn 

(dow) 2023-03-27 

This document supersedes EN 50242:2016 and all of its amendments and corrigenda (if any). 

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

EN 60436:2019 includes the following significant technical changes with respect to EN 50242:2016/EN 
60436:2016:  

— new test load with a bigger variety of materials and shapes, including pots, mugs, plastic items and 
more bowls; 

— new phosphate-free reference detergent reflecting more market relevant composition of ingredients; 

— more precise soiling procedure; 

— new reference materials; 

— new definitions and measurement procedures for low power modes. 

Clauses, subclauses, notes, tables, figures and annexes which are additional to those in IEC 60436:2015 are 
prefixed “Z”.  

In this document, the common modifications to the International Standards are indicated in red. 

Endorsement notice 

The text of the International Standard IEC 60436:2015 was approved by CENELEC as a European Standard 
with agreed common modifications.  
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1 Modification of Introduction 
Replace by: 

“This edition of the standard EN 60436 Electric dishwashers for household use - Methods for measuring 
the performance was developed for the future EU energy labelling and ecodesign scheme and 
therefore based on the principle described in the mandate M/481 to CEN, CENELEC and ETSI for 
standardisation in the field of household dishwashers relating to REGULATION (EU) 2017/1369 OF 
THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 4 July 2017 setting a framework for energy 
labelling and repealing Directive 2010/30/EU.  

Mandate M/481, issued by the European Commission, includes the standardisation task to develop 
measures in testing household dishwashers, which ensure that the prospective harmonized standard 
takes into account improved test conditions and test materials to better reflect the user behaviour and 
the state of the art at European and international level. Test conditions described in IEC 60436:2015 
indeed represent today’s usage behaviours of European households in a better manner.  

Common modifications were developed to further improve the standard for its application concerning 
EU energy labelling and ecodesign purposes, specifically in regard to the measurement procedure for 
low power modes, uncertainty of measurements, and test burden.”       

2 Modification of Clause 1 "Scope" 

1 Scope 

Modify first sentence of first paragraph: 

“This European Standard applies to electric dishwashers for household and similar use that are supplied with 
hot and/or cold water.” 

3 Modification of Clause 2 "Normative references" 

Delete IEC 62301. 

Add as follows: 

“ 
EN 50564, Electrical and electronic household and office equipment – Measurement of low power 
consumption  

EN 50643, Electrical and electronic household and office equipment – Measurement of networked 
standby power consumption of edge equipment 
”  
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