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TEST REPORT
BEP TU/ INDUCTION HOB
THONG TIN VE MAU THU NGHIEM/ SAMPLE INFORMATION
1. MAu thir nghiém/ Thuong hi€u/ Brand: Miele
Equipment under test: | Kidu/ Model: KM 7474 FR |
Xuét xtt/ Origin: Dirc/ Germany
3 Dién ap/ Voltage (V): 220/ 230/ 240
2.0 el Tén sb/ F. (Hz): 50/60
Description: >0 - LRy ia);
Cong suat/ Power (W): 7000/ 7300/ 7400
S6 co cu diéu khién/ Number of Controls: | 4
3. 86 luong mau/ Quantity (Cai/ Unit): 01
4. Khach hang/ Customer: | Cong ty TNHH Eurocook Global
THONG TIN THU NGHIEM/ TEST INFORMATION |
5. Ngay nhan mau/ 6. Thoi gian thir nghiém/ 26/09/2025
- 26/09/2025 :
Date received: 26 e Test duration: - 01/10/2025
| 7. Tén phép thi/ Eme A (O ,
Thir nghi€ém hiéu suat niang lugng/ Energy efficiency test |
Test name:
8. Ph hap thi/ |
HORE phap th TCVN 13372:2021; TCVN 12218-2:2018 (IEC 60350-2:2017); YCKH
Test method:
9. Két qua thir nghiém/ _ 10. Két lugn/
Test result: Trang/ Pagesbil Conclusion: Bigti Fas
TL. TONG GIAM POC
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THONG TIN CHUNG VE BAO CAO/
| GENERAL INFORMATION ABOUT THE REPORT

1. Phwong thirc ldy mau/

Mau thir do khach hang giri dén/ Samples are sent by the customers.

Sampling method:
2. Piic diém k¥ thuit Thir nghiém/ Test specification:
- Tén phép thir/ .
il Thir nghiém hiéu sudt nang lugng/ Energy efficiency test
Test name: _
o TCVN 13372:2021; TCVN 12218-2:2018 (IEC 60350-2:2017),
- Phuong phap thur/ . A , A £
Yéu céu thir nghiém do khach hang cung cap/
Test method.

Testing requirements provided by the customers.

3. Tuyén b tir chéi trach

i - Céc két qua thir nghiém chi c6 gia tri dbi v6i mau duge thir nghiém/
nhiém chung/

The test results presented in this report relate only to the object tested;
- Tén mau, thuong hiéu, ky hiéu/ kiéu loai, sb sé-ri, xuét xu, cac dau
phil hop va céc thong tin khac cia miu thir do khach hang cong bd/
cung cap va chiu trach nhiém/ Sample name, brand, model, serial
number, origin, conformity marks, and other information of the test
sample are declared/ provided by the customer and are under their
responsibility.

- Tén khach hang duoc ghi theo yéu cdu ciia bén giri mauw/ The
customer's name is written as requested by submitter.

- Cong ty C6 phan Phong thir nghiém Phiic Gia (PGL) khong chiu trach
nhiém khi thong tin cung cip béi khach hang c6 thé anh huéng dén gia
tri str dung ctia két qua/ Phuc Gia Laboratory Corporation (PGL) is
disclaimer when the information is supplied by the customers may
affect the validity of results;

- Khong dugce sao chép mot phin bao cdo thir nghiém nay néu khong
¢6 su ddng y bing van ban ctia PGL/ This test report shall not be
reproduced, except in full, without the written approval of PGL;

- Tinh xéc thuc ctia bao cdo thir nghiém nay va ndi dung cua né cé thé
dugc xac minh b.%mg cach lién hé véi PGL, don vi chiu trach nhiém vé
bao cao thir nghiém nay/ The authenticity of this Test Report and its
contents can be verified by contacting PGL, who is responsible for this
Test Report.

General disclaimer:

Trang/ Page: 2/ 8
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Mau thi/ EUT

(Kém ma hoa 4 ving nau thir nghiém/ With encoder for 4 test cooking zones)

Miele

H

i

% Meele & Cie KG

§  Gar-Miele-StraBe 29
{33332 Gotersioh
§ Germany

:

Made in Germany

Induction hob
Mod: KM 7474 FR

Type: KM7474
[ sN] 000001
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PGL-E026-250926.M03

01/10/2025
. . NHAN
}:’ NOI DUNG/ DESCRIPTION Kgsgfj‘f’ XET/
) VERDICT
I | Diéu Ki¢n Thir Nghiém/ Testing Conditions
{ Nhiét d moi truong/ Phu hop/
Ambient temperature (°C): 23 + 2 R Suitable
5 Ap suit khong khi xung quanh/ o Phi} hop/
Ambient air pressure (hPa): 913 - 1063 Suitable
Ngudn cung cip/ Electricity supply:
T A £ Phu hop/
-b / S : % 19 -
3 1en ap nguodn cung cap/ Supply voltage (V): 220 + 1% 220.1 Suitable
- Tén s6 ngudn cung cap/ Supply frequency (Hz): 50 + 1% 50.00 Phi.l i
Suitable
4 Vi tri ndi/ Cookware position: g vang nay/ th? hgp/
Centre Suitable
PG-SSV120;
PG-SSV150;
PG-SSV180;
5 S6 ID cua ndi/ Cookware ID no.: i Pht.l Lopt
PG-SSV240; Suitable
PG-SSV270;
PG-SSV300;
PG-SSV330.
I1 | Thiét bi do/ Test equipment
1 Nguén cung cap xoay chiéu/ AC power supply APS-7300
2 Thiét bi do cong suit/ Power analyzer PA1000
3 Thiét bi do nhiét d§/ Temperature meter Center 376 Phu hop/
Po ap suat khi quyén/ nhiét do/ do 4m/ Suitable
i Pressure/ humidity/ temperature meter D70
5 Cén dién tu/ Digital scale K6000BH

Trang/ Page: 4/ 8




Phic Gia
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CONG TY CO PHAN PHONG THU NGHIEM PHUC GIA

=== TRUNG TAM THU NGHIEM KIEM PINH PHUC GIA

KET QUA THU NGHIEM

PGL-E026-250926.M03 ! 01/10/2025
TEST REPORT
TT/ - KET QUA/ NHAN XET/
No. NOI DUNG/ DESCRIPTION RESULT VERDICT
IIT | Ché d6 van hanh/ Operation mode
1 | Sé thu tu vung nau/ Cooking zone number: 1 2 3 4 -
- Loai ving néw/ Type of cooking zone:
+ Cam Ung/ Induction () " . | I
+ Bure xa/ Radiant (R) )
+ TAm ndéng dang dac/ Solid plates (S)
+ Khoéng c6 diu gidi han/
Without limitave marking (N)
+ C6 dau gii han/ With limitave marking:
. £ o1 . . Phu hgp/
2 * Vung nau hinh tron/ Circular zone (C) C C R R Syitable
* Ving ndu hinh Elip/ Ellipse zone (E) Em
* Ving néu hinh Chir Nhat/ HON
Retangal zone (R) \
- Kich thuée truc ngin (S)/ 15 50 7 62 ;,,o,w!‘
The short axis measured (mm) i _j
- Kich thuéc truc dai (L)/ N 15 = = 747502
The long axis measured (mm) )
3 | Dién tich ving néu/ Cooking area (mm?) 37668.6 |19855.7(43776.0{43776.0 - :
DPudng kinh ndi chuin theo Bang 3/ . |
4 | Standard cookware diameter following Table | 210 150 210 210 Phl% hop!
Suitable
3 (mm)
Tai nude theo Bang 3/ Pht hop/
> Water load following Table 3 (g) - mcw 4080 1080 | 2050 | AU30 Suitable
Thoi gian s6i lan tan/ Phu hop/
. Simmering time (mins): 20 2 20 20 L Suitable |
7 | Gia tri Tc/ Determine Tc |
Nhiét d6 trung binh tai T7o/ )
7.1 y : 700 | 702 | 69.9 | 70.1 | Lhuhop!
Average temperature at T79 (°C): 70 £ 0.5 Suitable
7.2 | Gia tri Tc tinh toan/ Calculated value Tc (°C) | 86.6 86.2 87.8 87.8 -
ot ba FITAETE e Al hr h th TR T = e =0 ,_“ e N/A: Khor 1

Lab Center: S0 1, Huynh Ta
Cert Center: S0 I, Huynh Tan Phat, Long Bién, Ha Noi

n Phat, | Twr Bién, Ha .\QIL_

Trang/ Pagé.: 5/ ‘8 !

E-mail: lab@phucgia.com.vn

Website: https://phucgia.com.vn
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PGL-E026-250926.M03

01/10/2025
TT/ " NHAN
Ni NOI DUNG/ DESCRIPTION KET QUA/ RESULTS XET/
) VERDICT
| \Y KET QUA THU NGHIEM/ TEST RESULTS
S6 thir tw viing nau/ Cooking zone number 1 2 3 4
Miic cong suét lién tuc soi lan tan/ Continuous power
1 .. : : 4 4 4 4 -
level for determining the simmering
Nhiét d6 nudc ban dau/ Phui hop/
Initial water temperature (°C): 15+ 0.5 1481154 1531 14 Suitable
3 T}'lm gian tL.r I.ll-'u@t do nudc ban dau dén T/ 252 | 216 | 263 | 270 )
Time from initial water temperature to Tc(S) - te
-~ s —— . X ik &
4 T}.10r1 gian tl'l’ 1.11.11¢t dd nudc ban dau dén 90 °C/ 268 | 227 | 271 | 281 _
Time from initial water temperature to 90 °C (s) - teo
5 Muic tiéu thu dién nar.1g Ecw & too/ 4201127512433 | 245.9 ]
Ec energy consumption at too (Wh)
g | Tone thoi el neiymy 1468 | 1427 | 1471 | 1481 i
Total test time (s) = too + ts
C A A \
7 | COng suat trung binh trong t 329.1(193.6/304.1|301.4 -
Average power during ts (W)
ol I i foo
g | s DSy i AR 1 Tl 351.8[193.1/343.0 | 394.1 ;
Ecw energy consumption at too + ts (Wh)
Te (°C) theo/ according 7.5.4.1: Phu hop/
9 86.6 | 86.2 | 87.8 | 87.8 .
Khoang dung sai/ Within the tolerance: +1 °C/ -0.5 °C Suitable
Ts (°C) theo/ according to 7.5.4.1:
- Gia tri nho nhit cua T duge kiém soat tir teo dén ty/
10 | The minimum value of T are controlled from tog to t; | 91.4 | 93.1 | 91.3 | 92.0 | Phu hop/
°e); T>90 Suitable
- Nhiét d6 nuée cudi ciing bing phang/
T - : 01913 | 925
The smoothened final water temperature (°C) - Ts #d | 3
Mirc tiéu thu dién ning ctia bép dugc tinh cho 1000 g
11 | nuée/ The energy consumption of hob calculated per 179.7 Dat/ Pass

1000 g water - Enob (Wh): <210

Trang/ Page: 6/ 8




Phuc Gia
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. PGL-E026-250926.M03 ‘ KFT QU A THU I\GHIE\[ 01/10/2025
| | TEST REPORT i
| . 5 SE———— = - e
TT/ | Ky hi¢w/ Y nghia/ |
No. | Symbol Meaning ‘
\ = \
i T Nhiét do nudce dat dén 70 °C/ |
7 The water temperature reaches 70 °C
| 5 AT, Su chénh léch giira gia tri nhiét do cao nhét (T7o max) va T7or The difference

CONG TY CO PHAN PHONG THU NGHIEM PHUC GIA

| -

between the highest temperature value and T79: ATo = T70 max- T70

Thoi gian khi nhiét do dat dén 90 °C va bit dau giai doan s6i lan tin, tinh béng
3 too s/ The time when the temperature of 90 °C is reached and the simmering
period starts, in s

i " Thoi gian khi giam ché do dit, tinh bing s/ ;o
The time when the setting is reduced, in s @

5 - Nhiét do nudc khi giam ché d¢ dit, tinh bing °C/ ;f’ |
The water temperature when the setting is reduced, in °C: Tc = 93 °Cre

; . | Thoi gian si lan tan, tinh bing s/ {
The simmering time, in s

. T Nhiét d6 nu6e & cudi qua trinh, tinh bing °C/ |

The water temperature at the end of the process, in °C i

Nhiét d6 nude cudi cung bang phang (Dt liéu nhiét do nudc én dinh da khir
8 Ts nhi€u va lam min bang phuong phéap trung binh loga s6 hoc)/ The smoothened ||
final water temperature, is stated. ‘

Murc tiéu thy dién nang véi mot ndi can thir nghiém, tinh bing Wh/

9 Ecw .
¢ The energy consumption with a single cookware under test, in Wh
Mure ti€u thy dién ning cta bép dugc tinh trén mdi 1000 g nudc, tinh bing Wh/
The energy consumption of a hob calculated per 1000 g water, in Wh.
10 Ehob
1000 g |
Ehob - Z (Ecw/mcw) [
cw=1
1 Luong nudc dugce sir dung cho thir nghiém mau ndi dai dién, tinh bﬁng g/
Mew ; : .
The quantily of water used for the test of the respective cookware piece, in g
12 New S lugng mau ndi trén bép/ The number of cookware piece on the hob

Trang/ Page 7/ 8
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PGL-E026-250926.M03 ity -+ el by 01/10/2025
THEO BANG 3 — KiCH THUGC CUA MAU NOI TIEU CHUAN VA LUQNG NUGC/
ACC. TABLE 3 — SIZES OF STANDARDIZED COOKWARE AND WATER AMOUNTS
Phén loai kich thuéc ving nau/ Puong kinh diy noi (phia ngoai)/ Tai nwée/
Cooking zones size category | Diameter of the cookware bottom (outside) | Water load
(mm) (mm) (2
> 100
120+£0.5 650
<130
> 130
150 £ 0.5 1030
<160
> 160
180 £0.5 1500
<190
=190
210 £0.5 2050
<220
>220
240 £0.5 2700
2250
> 250
270 £ 0.5 3420
<280
> 280
300+0.5 4240
<310
>310
330 £0.5 5140
<330
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