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Abstract

The purpose of this study is to investigate EU, UK and USA’ s laws and standards related to safety
criteria for commercial kitchen machines. The study was based on literature survey and web surfing.
The results revealed that EU has relevant directives by kitchen machines and harmonized standards
according to the directives. The directives and harmonized standards are translated into the laws and
standards of EU member countries, respectively. The kitchen facility relevant legal systems of UK and
USA do not prescribe the safety devices or measures, but only the basic health and safety
requirements. The requirements were forcefully implemented through the certificate systems such as
CE(Confommite European), UL (Underwriters Laboratories), etc. Only products with CE, UL or
NRTL (ationally Recognized Testing Laboratory) certificate marking can be placed on the market of EU
and USA, or put into service. For achieving the certificates, all requirements regulated in the relevant
standards should be met. The standards of UK and USA were presented by kitchen machines or by
standards themselves, respectively. Safety devices required by the standards were also summarized by
kitchen machines and their risk factors.
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<Table 1> Safety relevant standards by kitchen facility/equipment of UK

Appliances

Standards

All appliances

— BS EN 1672—-2(Food processing machinery. Basic concepts.
Hygiene requirements)

Rotary kettle

— BS EN 60335—-2—42 (Household and similar electrical appliances.
Safety. Particular requirements for commercial electric forced
convection ovens, steam cookers and steam—convection ovens)

— BS EN 13886 (Food processing machinery—Cooking kettles
equipped with powered stirrer and/or mixer—Safety and hygiene
requirements)

Deepfrier

—BS EN 60335—2-13, (Household and similar electrical appliances.
Safety . Particular requirements for deep fat fryers, frying pans and
similar appliances)

— BS EN 60335—2—37. Household and similar electrical appliances.
Safety. Part 2—37. Particular requirements for commercial electric
doughnut fryers and deep fat fryers)

Dish washer

—BS EN 14957 (Food processing machinery—Dishwashing machines
with conveyor—Safety and hygiene requirements)

— BS EN 60335—2-58(Household and similar electrical appliances.
Safety. Particular requirements for commercial electric dishwashing

machines)

Vegetable cutter

— BS EN 1678 (Food processing machinery—Vegetable cutting
machines—Safety and hygiene requirements)

Noodle—making
machine

— BS EN 13379 (Pasta processing plants. Spreader, stripping and
cutting machine, stick return conveyor, stick magazine. Safety and
hygiene requirements)

— BS EN 13378 (Pasta processing plants. Pasta presses. Safety and
hygiene requirements)

Vegetable (Potato)
peeler

— BS EN 1678 (Food processing machinery—Vegetable
peelers—Safety and hygiene requirements)

Rice wash machine

— BS EN 61770(Electric appliances connected to the water
mains—Avoidance of backsiphonage and failure of hose—sets)

Rice cooker

— BS 3456—202/EN 60335—2—46(Safety of household and similar
electrical appliances— Part 2: Particular requirements—Section 202.46
Commercial electric cookers)

— BS EN 453 (Food processing machinery. Dough mixers. Safety and
hygiene requirements)
— BS EN 454 (Food processing machinery. Planetary mixers. Safety

Mixer . .
and hygiene requirements)
— BS EN 12854 (Food processing machinery. Beam mixers. Safety
and hygiene requirements )

Griddle — BS BS EN 60335—2-38 (Household and similar electrical

appliances. Safety. Particular requirements for commercial electric
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griddles and griddle grills)
— BS EN 60335—2—-6(Household and similar electrical appliances.

Safety. Particular requirements for stationary cooking ranges, hobs,

ovens and similar appliances)

—BS EN 60335—2-36 (Household and similar electrical appliances.
Oven Safety. Particular requirements for commercial electric cooking
ranges, ovens, hobs and hob elements)

—BS EN 60335—-2-42(Household and similar electrical
appliances—Safety— Part 2—42:Particular requirements for
commercial electric forced convection ovens, steam cookers and

steam—convection ovens)
— BS EN 12268 (Food processing machinery— Safety and hygiene

Fracture plane .
requirements)

—BS EN 1974 (Food processing machinery—Band saw

machines—Safety and hygiene requirements)

Meat processing —BS EN 12268 (Food processing machinery—Slicing machines—Safety
machine and hygiene requirements)

—BS EN 12331 (Food processing machinery—Mincing

machines—Safety and hygiene requirements)
—BS EN 1082-1 (Protective clothing. Gloves and arm guards

protecting against cuts and stabs by hand knives—Part 1: Chain—mail

gloves and arm guards)

—BS EN 1082-2(Protective clothing. Gloves and arm guards

Gloves for protecting against cuts and stabs by hand knives—Part 2: Gloves and
arm guards made of material other than chain mail)

—BS EN 14328 (Protective clothing. Gloves and arm guards
protecting against cuts by powered knives. Requirements and test
methods)

—BS EN 13998 (Protective clothing. Aprons, trousers and vests

protecting cuts

protecting against cuts and stabs by hand knives)

<Table 2> Safety relevant standards by kitchen facility/equipment of USA

Standards Applied appliances
coffee makers, conductive cookers, food warmers, fryers, griddles,

steam kettles, steam cookers, nut warmers, popcorn machines,
UL197 ranges, utensil warmers, and other appliances found in commercial
kitchens, restaurants, or other business establishments where food is
dispensed

coffee grinders, vegetable cutters, food mixers, nonrefrigerated ice
cube dispensers, and other motor—operated machines usually found
UL763 in commercial kitchens, restaurants, food processing establishments,
bakeries, or other business establishments where food is prepared or
processed

UL 921 commercial, freestanding, under—counter, counter—insert
dishwashers, utensil—washers, glass washers using water as the
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principal cleaning medium, hereafter referred to as dishwashers

All knives, cord—connected knives, battery—operated knives,
blenders, food processors, food choppers, meat grinders and pasta

UL 982 extruding attachments, coffee grinders, vegetable shredders/slicers
and centrifugal juicers, ice—cube crushers, wand—type mixers, coffee
mills, pasta mixer—extruders
toxic and combustible gas and vapor detectors and sensors intended

UL 2075 to L .
be portable or employed in indoor or outdoor locations in accordance
with the National Electrical Code, NFPA 70
ranges, unit broilers, baking & roasting ovens, counter appliances,

ANSI 783.11 deep fat fryers, kettles, steam cookers, steam generators, table side

cooking appliances

ASME Ssection VIII

Div 1

pressure vessel

<Table 3> Safety devices by kitchen facility/equipment and risk factors of UK and USA

Applian Risk fact Safety device
1sk factor
ces UK USA
. . Automatic fire safety
Fire, explosion due to gas leakage - .
device
Rotary -
. Lo . Protective enclosure,
kettle Burns due to contact of hot steam, soup, oil Lid interlock device,
.. . guard, Interlock
etc. Pot fixing device .
device
Overheat protection .
. . . . Protective enclosure,
Burns due to high temperature oil device/Protective d
. uar
enclosure, lid, cover &
Protection of charge
. . .. part against
Deepfri | Fire caused by electricity and gas used -
shock/leakage  current
er . .
and dielectric strength
Overheat protection L
Heat stroke caused by hot heat . Temperature limiter
device
Fire caused by spontaneous ignition with | Overheat protection L.
. . . . Temperature limiter
edible oil overheating device
. . . Machine
Caught—in accidents of body or clothing by .
cover/emergency stop Door safety device
conveyor i
device
. Protection of charge
Dish . . . .g
h Electric shock in case of short circuit due to | part against
ro|. . -
washe insulation breakdown shock/leakage  current
and dielectric strength
Burn due to contact with high temperature | Overheat protection Pressure release
steam device device
Caught—in accidents by putting the hand into | Motor fence/ plunger/
Vegeta the vegetable inlet and the glove rolled into | pusher/emergency stop food pusher
ble the rotating blade bundle (gear) device
" Caught—in accidents when removing the
cutter . . . .
vegetable input (funnel) and cutting the Interlock device Interlock device

vegetables
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Noodle
—makin ) )
Cover interlocking
g Hand clenched when pushed by hand - .
. interlock
machin
e
I nterlock Safety release
Object flying, windingness and pinching along . . .
Vegeta . device/emergency stop interlock,/interlock
cover opening . ) .
ble (Pot device braking device
ato) Electric shock from short circuit Shock Prevention -
. . Emergency stop Cover interlocking
peeler Cuts by rotating plate when cleaning . .
device/motor fence interlock
Burn due to high temperature steam contact | Overheat protection Manual reset
during cooking device thermostat
Rice Protection of charge
cooker . ) art against
Electric shock due to electric leakage P & Regulator outlet cover
shock/leakage  current
and dielectric strength
Caught—in accidents due to worker body
. Cover Cover
Mixer contact on the rotating body
Object flying, windingness and pinching along B Cover interlocking
cover opening interlock
Gas . . Automatic fire safety
Fire, explosion due to gas leakage - .
range device
. Burns due to contact with hot oil and | Overheat protection o
Griddle i . Temperature limiter
equipment device
Burns due to high temperature steam and hot | Overheat protection B
body device
. . Overheat protection Manual reset
Oven Tray—induced burns and collisions L. .
device/interlock device thermostat
. . . Pressure release
Explosion of enclosed container in the oven - .
device
Saw blade
) . . uard/supply table/ .
Cut of hand or finger by touching rotating & . tp?yk Protective enclosure,
interloc
Fractur | blade . guard, food pusher
1 device/emergency
€ plane stop device
During cutting, striking the eye or face by a
. Saw blade guard -
piece of bone or saw blade
I nterlock
Meat ' ) , device/Finger .
Cut of hand or finger by touching rotating . Protective enclosure,
process protection
. blade . guard, food pusher
ng device/guard/emergen
machin cy stop device
e Cut of hand or finger when cleaning with | Guard/emergency stop B
power on device
Kitchen )
. Cut/amputation - Blade house
knife
2 Aelxe EU, 9= 2 =] 79 7)7] 9k ofr R WS EASH] ¢l AlETE A3s AlAl
7l d HE 9 rES AL EUE 777 shar lom, A|Hell= 7+ AFE EHSRO| 15 o
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