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A comma is used as the decimal marker. 

 

Start of application 

The start of application of this standard is 2013-06-01. 

National foreword 

This standard includes safety requirements. 

This document (EN 30-1-1:2008+A3:2013) has been prepared by Technical Committee CEN/TC 49 “Gas 
cooking appliances” (Secretariat: UNI, Italy). 

The responsible German body involved in its preparation was the Normenausschuss Heiz-, Koch- und 
Wärmgerät (Heating and Cooking Equipment Standards Committee), Working Committee NA 040-02-03 AA 
Haushalt-Gaskochgeräte – Deutscher Spiegelausschuss CEN/TC 49 Gaskochgeräte. 

This document includes corrections and changes to the text given in EN 30-1-1:2008+A1:2010, EN 30-1-
1:2008+A2:2010, Corrigendum EN 30-1-1:2008+AC:2011 and EN 30-1-1:2008+A3:2013. The National Annex 
NA has been completely revised. 

 

Amendments 

This standard differs from DIN EN 30-1-1:2012-03 as follows: 

a) Annex NA1 has been revised and supplemented; 

b) Clause 2 “Normative references” has been updated; 

c) Subclause 5.1.2.2.2 “Surfaces of glass or glass ceramic” has been modified; 

d) Subclause 5.1.2.2.3 “Additional requirements for surfaces of thermally toughened soda-lime glass” has 
been modified; 

e) Subclause 5.2.12.1 “Accumulation of un-burnt gas in indoor spaces” has been modified; 

f) Subclause 7.2.1.4 “Strength of surfaces of glass ceramic or glass parts” has been modified; 

g) Subclause 8.3.3 “Instructions of use and maintenance” has been modified; 

h) a new Annex G has been added; 

i) Annex G (normative) “Fragmentation requirement for toughended soda-lime glass” has been added. 
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National Annex NA 
(informative) 

 
Examples of multi-ring hotplate burners and their control devices 

 

○ = Flame supervision device  

Figure NA.1 — Possibilities for the supply, control and supervision of multi-ring hotplate burners 

Table NA.1 — Description of the different types of multi-ring hotplate burners  

Flame supervision at 
the inner or outer 

ring of burner ports 

Flame supervision at 
the inner or outer 

ring of burner ports 

Flame supervision at 
the inner and outer 

ring of burner ports 

Flame supervision at 
the inner and outer 

ring of burner ports 

Flame supervision at 
the inner or outer 

ring of burner ports 

Simple control device  
(type 1) 

Sectional control 
device 
(type 2) 

Sectional control 
device with two 
turning directions 
(type 3) 

Two separate rings of 
burner ports (type 4) 

 

 

Sectional control 
device with two 
turning directions 
(type 5) 

Multi-ring hotplate 
burner that is so 
designed that its rings 
of burner ports cannot 
be utilised 
independently, having 
one outlet for the 
simple supply of all 
rings of burner ports 
with one direction of 
rotation. 

Multi-ring hotplate 
burner that is so 
designed that its 
rings of burner ports 
can be utilised 
independently, 
having two or more 
outlets for the 
separate supply of all 
rings of burner ports 
with one direction of 
rotation. 

Multi-ring hotplate 
burner that is so 
designed that its 
rings of burner ports 
cannot be utilised 
independently, 
having two or more 
outlets for the 
separate supply of all 
rings of burner ports 
depending on the 
direction of rotation.  

Two or more taps 
having one outlet 
each for the separate 
supply of the rings of 
burner ports, the 
direction of rotation 
being identical. 

Multi-ring hotplate 
burner that is so 
designed that its 
rings of burner ports 
can be utilised 
independently, 
having two or more 
outlets for the 
separate supply of all 
rings of burner ports 
depending on the 
direction of rotation. 
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Foreword 

This document (EN 30-1-1:2008+A3:2013) has been prepared by Technical Committee CEN/TC 49 “Gas 
cooking appliances”, 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 August 2013, and conflicting national standards shall be withdrawn at 
the latest by August 2013. 

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

This document includes Corrigendum 1 issued by CEN on 23 November 2011, Amendment 1 approved by 
CEN on 29 May 2010, Amendment 2 approved by CEN on 4 October 2010 and Amendment 3 approved by 
CEN on 31 December 2012. 

This document supersedes %EN 30-1-1:2008+A2:2010&. 

The start and finish of text introduced or altered by amendment is indicated in the text by tags !", 
#$ and %&. 

The modifications of the related CEN Corrigendum have been implemented at the appropriate places in the 
text and are indicated by the tags ˜ ™. 

This document has been prepared under a mandate given to CEN by the European Commission and the 
European Free Trade Association, and supports essential requirements of EU Directive(s). 

For relationship with EU Directive(s), see informative Annex ZA, which is an integral part of this document. 

˜Requirements concerning the emission of NOx are not mentioned in this European Standard; taking 
account of the usage of the appliances and their low output, their contribution to environment pollution is 
negligible.™ 

EN 30 Domestic cooking appliances burning gas consists of the following parts: 

 Part 1-1: Safety — General; 

 Part 1-2: Safety — Appliances having forced-convection ovens and/or grills; 

 Part 1-3: Safety — Appliances having a glass ceramic hotplate; 

 Part 1-4: Safety — Appliances having one or more burners with an automatic burner control system; 

 Part 2-1: Rational use of energy — General; 

 Part 2-2: Rational use of energy — Appliances having forced-convection ovens and/or grills. 

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, Former Yugoslav Republic of Macedonia, France, Germany, Greece, 
Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, 
Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and the United Kingdom. 
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1 Scope 

This European Standard specifies the construction and performance characteristics as well as the 
requirements and methods of test for the safety and marking of freestanding and built-in domestic cooking 
appliances burning the combustible gases given in 4.1 according to the categories specified in 4.2, referred to 
in the text as "appliances". 

This European Standard covers the following types of domestic cooking appliances, as defined in Clause 3, 
and belonging to the classes defined in 4.3 (see Table 1): 

 independent freestanding hotplates; 

 independent built-in hotplates; 

 independent hotplates and grills; 

 table cookers; 

 freestanding ovens; 

 built-in ovens; 

 freestanding or built-in grills; 

 griddles; 

 freestanding cookers; 

 built-in cookers. 

Unless specifically excluded hereafter, this European Standard applies to these appliances or their component 
parts, whether or not the component parts are independent or incorporated into a single appliance, even if the 
other heating components of the appliance use electrical energy (e.g. combined gas-electric cookers). 

This European Standard includes requirements covering the electrical safety of equipment incorporated in the 
appliance that is associated with the use of gas. It does not include requirements covering the electrical safety 

of electrically-heated component parts or their associated equipment1). 

This European Standard does not apply to: 

a) outdoor appliances; 

b) appliances connected to a combustion products evacuation duct; 

c) appliances having a pyrolitic gas oven; 

d) appliances having covered burners which are not in conformity with the constructional requirements of 
5.2.8.2.2; 

e) appliances incorporating flame supervision devices and having an automatic ignition device for which the 
duration of the ignition attempt is limited by design; 

f) appliances equipped with a burner that is periodically ignited and extinguished under the control of an 
automatic on/off device; 

                                                                    

1) Refer to the electrical safety rules. 
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