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European foreword 

This document (EN 50730:2025) has been 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) 2026-04-30 

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withdrawn 

(dow) 2028-04-30 

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. 

Any feedback and questions on this document should be directed to the users’ national committee. A complete 
listing of these bodies can be found on the CENELEC website. 

STN EN 50730: 2025                                                  Úrad pre normalizáciu, metrológiu a skúšobníctvo Slovenskej republiky



EN 50730:2025 (E) 

5 

1 Scope 

This document defines methodologies to measure the energy consumption and productivity of coffee machines 
based on their characteristics. 

This document applies to professional and commercial coffee machines used, for example, in kitchens and food 
preparation areas in restaurants, canteens, hotels, coffee shops, breakfast rooms. 

This document does not apply to: 

— household appliances; 

— machines that use only coffee pods or coffee capsules; 

— machines powered by non-electrical energy (i.e. gas); 

— vending machines for hot beverages; 

— milk refrigerators integrated or not into traditional machines; 

— accessory equipment provided together with the machine (e.g. cup warmer, milk refrigerator) physically 
separated from the machine. 

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. 

ISO 7056:1981, Plastics laboratory ware — Beakers 
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https://www.iso.org/obp
https://www.electropedia.org/

	EN50730{2025}e.pdf_en.PDF
	European foreword
	1 Scope
	2 Normative references
	3 Terms and definitions
	Figure 1 — Delivery cycle 6-2-20
	Figure 2 — delivery cycle 11-2-20
	Figure 3 — delivery cycle 21-2-20
	Figure 4 — delivery control cycle 16-2-20
	4 Requirements
	4.1 General

	Table 1 — Nominal values for ground coffee as an ingredient
	Table 2 — Verification of quantity of ground coffee
	4.2 Beverage temperature, quantity and delivery time
	4.2.1 General
	4.2.2 Quantity of beverage (mass)
	4.2.2.1 General
	4.2.2.2 Ranges of values for quantity



	Table 3 — Quantity ranges
	4.2.2.3 Average quantity per delivery cycle, mav
	4.2.3 Temperature of beverage
	4.2.3.1 General
	4.2.3.2 Ranges of values for temperature


	Table 4 — Temperature ranges
	4.2.3.3 Average temperature per delivery cycle, Tav
	4.2.4 Delivery time for a beverage
	4.2.4.1 General
	4.2.4.2 Ranges of values for delivery time


	Table 5 — Time ranges
	4.2.4.3 Average delivery time per delivery cycle

	5 Testing
	5.1 General
	5.2 Testing conditions
	5.2.1 General


	Figure 5 — Example of coffee tamper
	5.2.2 Ambient Conditions
	5.2.3 Power Supply Voltage according to rated voltage
	5.2.4 Water
	5.2.5 Laboratory Measurement Equipment
	5.2.6 Beakers for testing
	5.2.6.1 General


	Table 6 — Beverages and beakers
	5.2.6.2 Examples of beakers

	Figure 6 — Examples of beakers
	5.2.7 Beverage temperature measurement
	5.2.7.1 General
	5.2.7.2 Where to measure temperature inside delivered beverage


	Figure 7 — Centre of liquid
	5.2.7.3 Where to put beaker when measuring beverage temperature
	5.2.7.4 How to measure beverage temperature
	5.2.7.5 Timing to measure beverage temperature
	5.2.7.6 Temperature of the beverage
	5.2.7.7 Indicator probe position for steam wand hot milk

	Figure 8 — Indicator probe position
	Figure 9 — Example of indicator probe
	5.3 Testing procedure
	5.3.1 General
	5.3.2 Testing sequence


	Table 7 — Day 1
	Table 8 — Day 2
	5.3.3 Heating test
	5.3.4 Delivery tests
	5.3.4.1 General
	5.3.4.2 Café crème delivery test


	Table 9 — Delivery, café crème
	5.3.4.3 2espr delivery test

	Table 10 — Delivery, 2espr
	5.3.4.4 Powdered delivery test

	Table 11 — Delivery, powdered
	5.3.4.5 Direct hot milk and steam wand hot milk delivery tests

	Table 12 — Delivery, direct hot milk
	Table 13 — Delivery, steam wand hot milk
	5.3.4.6 Hot water delivery test

	Table 14 — Delivery, hot water
	5.3.5 Energy saving and delivery control tests
	5.3.5.1 General
	5.3.5.2 Delivery control cycle test
	5.3.5.2.1 General
	5.3.5.2.2 Sequence of delivery of type of beverages
	5.3.5.2.3 Sequence of delivery for each specific type of beverage
	5.3.5.2.4 Examples for the 16 deliveries depending on type of machine and outlets



	Table 15 — Examples of 16 deliveries for fully automatic machines
	Table 16 — Examples of 16 deliveries for traditional machines, 1 and 2 outlets
	Table 17 — Examples of 16 deliveries for traditional machines, 3 and 6 outlets
	5.3.5.3 Energy saving test
	5.3.5.3.1 General
	5.3.5.3.2 Energy saving phase 1
	5.3.5.3.3 Energy saving phase 2

	5.3.6 Hydraulic circuit cleaning test
	5.3.6.1 General
	5.3.6.2 Testing

	5.3.7 Soft off test
	5.3.7.1 General
	5.3.7.2 Transition to soft off mode test
	5.3.7.3 Soft off mode test

	5.3.8 Productivity test
	5.3.8.1 General
	5.3.8.2 Delivery methods
	5.3.8.2.1 General
	5.3.8.2.2 Indicator driven method
	5.3.8.2.3 Clock method



	Table 18 — minimum clock time for 2espr and café crème
	5.3.8.3 Testing duration
	5.3.8.4 Ranges for temperature, quantity and delivery time
	5.3.8.5 Productivity test failure for one specific beverage
	5.3.8.6 Productivity testing
	5.3.8.6.1 General
	5.3.8.6.2 Productivity testing sequence
	5.3.8.6.3 Productivity cycle per type of beverage

	5.3.9 Ready condition test

	6 Calculations
	6.1 General
	6.2 Ready machine energy
	6.3 Energy per cup

	Table 19 — energy per cup symbols and values for cm
	6.4 Energy in energy saving mode
	6.5 Productivity calculations

	Annex A  (normative)  Conditions of use of measurements and calculations from this document
	A.1 General
	A.1 Data validity domain
	A.2 Typical day
	A.3 Total daily energy consumption
	Table A.1 — Condition of use of data
	Annex B  (informative)  Example of test reports
	Table B.1 — Example of energy consumption measurement report
	Table B.2 — Example of ready energy contribution measured during other testing
	Table B.3 — Example of report on energy consumption calculations
	Table B.4 — Example of report on energy per cup calculations
	Table B.5 — Example of report on productivity
	Annex C  (normative)  Information to be provided by the manufacturer to the laboratory
	Annex D  (informative)  Examples of calculations for energy consumption of a coffee machine and energy per cup for each type of beverage, in one day of use of the coffee machine
	D.1 General
	D.2 Example of a day of use of a coffee machine
	D.2.1 General
	Table D.1 — Example of a 24 h day of use
	D.2.2 Calculation of energies in a 24 h day of use of a coffee machine
	D.2.3 Calculation of energy per cup of a beverage in a 24 h day of use of a coffee machine
	D.3 Example of total number of cups delivered in a 24 h day of use of a coffee machine depending on machine type and machine rating
	Table D.2 — Example of total number of cups in a 24 h day of use of a fully automatic machine
	Table D.3 — Example of total number of cups in a 24 h day of use of a traditional machine
	D.4 Example of number of cups representing mix of beverages delivered in a 24 h day of use of a coffee machine depending on machine type, machine rating and deliverable beverages
	Table D.4 — Fully automatic machines: example of daily number of cups for each type of beverage
	Table D.5
	Table D.6 — Traditional machines: example of daily number of cups for each type of beverage
	Table D.7
	D.5 Example of calculation of total energy in a 24 h day of use of a coffee machine
	Table D.8 — Example No. 1, values of numbers of cups in a 24 h day of use of a fully automatic machine
	Table D.9 — Example No. 2, values of numbers of cups in a 24 h day of use of a traditional machine

	Prázdna strana
	Prázdna strana
	Prázdna strana



