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PGL-E026-250926.M04 BERLLNe N EARY ARSEIAY 01/10/2025
BEP TU/ INDUCTION HOB
THONG TIN VE MAU THU NGHIEM/ SAMPLE INFORMATION
1. Méu thir nghiém/ Thuong hiéu/ Brand: Miele
Equipment under test: | Kiéu/ Model: KM 7575 FL
Xuat xit/ Origin: Dirc/ Germany
3 Dién ap/ Voltage (V): 220/ 230/ 240
2. Mo ta mau/ Tan s6/ Frequency (Hz): 50/60
Description: ’
Céng suit/ Power (W): 10500/ 11000/ 11100
S6 co chu didu khién/ Number of Controls: | 6
3. S6 lwong maw/ Quantity (Cai/ Unit): 1

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
Date received: 26D Test duration: - 01/10/2025
7. Tén phép thu/ "
e Thir nghiém hiéu suat nang luong/ Energy efficiency test
Test name:
. Ph hap tht
% Ebng phip thii TCVN 13372:2021: TCVN 12218-2:2018 (IEC 60350-2:2017); YCKH
Test method:
9. Két qua thir nghiém/ . 10. Két ludn/
Test result: Trang/ Rages il Conclusion: Bt/ Pass
TL. TONG GIAM POC
QUANLY THU NGHIEM QUAN LY CHAT LUQNG A
Testing Manager Quality Manager
& i JON. 010 090‘\“
Lé Quy Huén Mai Chi Chung € Manh Tién

“\\ ng IJ lung

Head Office: S6 18, Ngd 11 Thai Ha, Pong Pa, Ha Noi Lab Center: S0 1, Huynh Tén Phat, Long Bién, Ha N§i E-mail: lab@ ;hu 1ia.com.\
Phone: 0981 996 996/ 0982 996 696/ 024 7779 6696 Cert Center; S0 1, Huynh Tén Phat, L

ong Bién, Ha Noi Website: https://phucgia.com.vn
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KET QUA THU NGHIEM |
PGL-E026-250926.M04 KET QUA THU NGHIE! 01/10/2025
"EST REPOR

/] I

THONG TIN CHUNG VE BAO CAO/

GENERAL INFORMATION ABOUT THE REPORT

1. Phwong thirc 1Ay méu/

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

Sampling method:
2. Pic diém ky thuat Thir nghiém/ Test specification:
- Tén phép thu/ i L . .
Thur nghiém hiéu suat nang lugng/ Energy efficiency test
Test name:
o TCVN 13372:2021; TCVN 12218-2:2018 (IEC 60350-2:2017),
- Phuong phép thu/ e o s 5 3
Y<€u cau thir nghiém do khdch hang cung cap/
Test method:

Testing requirements provided by the customers.

3. Tuyén bé tir chéi trich
nhiém chung/
General disclaimer:

- C4c két qua thir nghiém chi c6 gia tri dbi véi miu duge thir nghiém/
The test results presented in this report relate only to the object tested;
- Tén mau, thuong hiéu, ky hiéu/ kiéu loai, s sé-ri, xuét xt, cac déu
phil hop va céc thong tin khac ciia mau thir do khach hang cong bd/
cung cdp 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 dugc ghi theo yéu cdu cua bén giri maw/ The
customer's name is written as requested by submitter.

- Cong ty C6 phan Phong thir nghiém Phuc Gia (PGL) khong chiu trach
nhiém khi théng tin cung cép boi khach hang c6 thé anh huéng dén gia
tri sir dung cua két qua/ Phuc Gia Laboratory Corporation (PGL) is
disclaimer when the information is supplied by the customers may
affect the validity of results,

- Khéng duge sao chép mot phan bao céo thir nghiém nay néu khéng
c6 su doéng y bing vian ban cua PGL/ This fest report shall not be
reproduced, except in full, without the written approval of PGL;

- Tinh xac thuc cia bao cdo thir nghiém nay va ndi dung ctia nd cé thé
duge xac minh bang cach lién hé vi PGL, don vi chiu trach nhiém vé
bao céo thir nghi€ém nay/ The authenticity of this Test Report and its
contents can be verified by contacting PGL, who is responsible for this
Test Report.
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PGL-E026-250926.M04 _ . ' 01/10/2025

HINH ANH MAU THU/ PHOTOGRAPHS OF EUT

Mau thi/ EUT o
(Kém ma hoa 6 ving nau thir nghiém/ With encoder for 6 test cooking zones) %‘

B - 220V 50/60 Hz
~ 230V 50/60 Hz 11.0 kW
~ 240V 50/60 Hz 11,1 kW

4 M.No: 11022980 .
m
m

Tem k§ thudt/ Name plate
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KET QUA THU NGHIEM

TRUNG TAM THU NGHIEM KIEM PINH PHUC GIA

PGL-E026-250926.M04
TEST REPORT DLAERES
< . NHAN
E/ NOQI DUNG/ DESCRIPTION Kgsgg;?/ XET/
) VERDICT
I | Piéu Kién Thir Nghiém/ Testing Conditions
Nhiét d mdi truong/ Phu hop/
1 24.5 :
Ambient temperature (°C): 23 +2 ' Suitable
Ap suit khong khi xung quanh/ Phu hgp/
2 . . 1021 Suitabl
Ambient air pressure (hPa): 913 - 1063 uitable
Ngudn cung cap/ Electricity supply:
3 - Pién 4p ngudn cung cap/ Supply voltage (V): 220 £ 1% 220.0 Pht.l hop/
Suitable
- Tan s6 ngudn cung cap/ Supply frequency (Hz): 50 + 1% 50.00 th? i
Suitable
4 Vi tri ndi/ Cookware position: THIviog NN th? gp
Centre Suitable
PG-SSV120;
PG-SSV150;
PG-SSV180;
5 S6 ID ciia ndi/ Cookware ID no.: PG-SSV210; Phl‘.'l hop/
PG-SSV240; Suitable
PG-SSV270;
PG-SSV300;
PG-SSV330.
Il | Thiét bi do/ Test equipment
1 Ngudn cung cip xoay chiéu/ AC power supply APS-7300
2 Thiét bi do cong suat/ Power analyzer PA1000
| 3 Thiét bi do nhiét do/ T emperature meter Center 376 Phu hop/
Po ap sudt khi quyén/ nhiét do/ do &m/ Suitable
% Pressure/ humidity/ temperature meter L0
| 5 Cén dién tu/ Digital scale K6000BH
: 71:- |7 i I V\l.‘ n I dung i\\:ll dau ph it 14 3 4 ’ .___- :  NA 'L‘-‘:""‘"-‘ A “
Do | i 95 % do tin cay/ The reported Yot SPprenol
| e sk comdencclod Trang/ Page: 4/ 8
i Head Office: So 18, \;I‘w 11 Thai Ha, Bong Ba, Ha Noi iter: SO 1, Huynh Tan Phat, Long Bién, Ha Noi E-mail WL‘Li\”u 3»!;m"rgi:w.mm vn

Phone: 0981 996 996/ 0982 996 696/ 024 7779 6696

t Center: So 1, Huynh Tan Phat, Long Bién, Ha Noi Website:




PGL-E026-250926.M04 KET QUA THU NGHIEM 01/10/2025
TEST REPORT
TT/ A KET QUA/ NHAN
No. NOQI DUNG/ DESCRIPTION RESULT XET
II1 | Ché d6 van hanh/ Operation mode
1 | Sb thir tr viing ndw/ Cooking zone number: 1 2 3 4 5 6 -
- Loai ving néu/ Type of cooking zone:
+ Cam tmg/ Induction (I
¢ @ I I | I I I -

+ Birc xa/ Radiant (R)
+ Tam néng dang dic/ Solid plates (S)

+ Khong c6 déu gidi han/
Without limitave marking (N)

+C6 déu gi6i han/ With limitave marking: Phit hon/ |
u hop

2 * Ving nzfiu hinh tron/ Circular zone (C) R R R R R R Suitable
* Vung nau hinh Elip/ Ellipse zone (E)
* Viing ndu hinh Chir Nhat/
Retangal zone (R)

o

T

-t tglngin (5 192 | 192 | 192 | 192 | 192 | 192
The short axis measured (mm) i

- Kich thuéc truc dai (L)/ »
. 250 | 250 | 250 | 250 | 250 | 250 -

The long axis measured (mm) =
3 | Dién tich viing nau/ Cooking area (mm?) 48000 | 48000 | 48000 | 48000 {48000 | 48000 .=
Pudng kinh ndi chuin theo Béng 3/ Standard Phu hop/

3 cookware diameter following Table 3 (mm) 210 | 219« 7310 | 210 | 210 | 210 Suitable
Tai nude theo Bang 3/ Phu hop/

. Water load following Table 3 (g) - mcw 2050 | 2030 112030 | 2030 | 2050 | 2050 Suitable
Thoi gian so6i lan tan/ Phui hop/

6 Simmering time (mins): 20 o = - a8 20 20 Suitable

7 | Gia tri Tc/ Determine Tc

Nhiét d¢ trung binh tai T/ _ Phu hop/

L Average temperature at T79 (°C): 70 £ 0.5 S | G ) G | R | 102 | T Suitable

7.2 | Giad tri Tc tinh toan/ Calculated value Tc (°C) | 88.7 | 89.2 | 89.0 | 89.0 | 89.1 | 88.7 -

Not q

Trang/ Pag.;.iMS‘l/mS
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Head Office: S6 18, Ngo 11 Thai Ha, Pong Pa, Ha Noi

Lab ter: \ 1g Bién, Ha Noi E-mail: lab@phucgia.com.vn
| Phone: 0981 996 996/ 0982 996 696/ 024 7779 6696 Cert Center: S6 1, Huynh Tan Phat, Long Bién, Ha Noi I

Website: https://phucgia.com.vn
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PGL-E026-250926.M04 KE" d i' A THU NGHIEM 01/10/2025
TES T REPORT
T/ NOI DUNG/ DESCRIPTION KET QUA/ RESULTS BEAN
No. XET
IV KET QUA THU NGHIEM/ TEST RESULTS
S6 thir ty viing niu/ Cooking zone number 1 2 3 4 5 6
1 Mic cong suat lién tuc s01 lér} tan/ 'Contt'nuous 4 4 4 4 4 4 )
power level for determining the simmering
Nhiét d nude ban daw/ Phu hop/
T 14. 14.7 | 15.2 ; 4. 15 v %
2 Initial water temperature (°C): 15 £ 0.5 8 Lid | Lt f 134 Suitable
3 Tl.w:g1ant1'r1'1}_11¢tdonu0fcbandaudenTc/ 311 | 203 | 455 1233 | 391 | 373 i
Time from initial water temperature to Tc(s) - te
Thoi gian tir nhiét d6 nude ban dau dén 90 °C/
4 s 315 | 298 | 463 | 240 | 288 | 378 -
Time from initial water temperature to 90 °C (s) - teo
5 | e et DR AEAE Re 100 245.9|243.1(244.9 243.7|251.6|2452| -
Ecw energy consumption at teg (Wh)
6 | Tong thoi gian thir nghiém/ 1515 | 1498 | 1663 |1440| 1488 [ 1578 | -
Total test time (s) = tgo + t
7 | Cone suat trung binh trong t/ 325.9(304.2|301.5[286.5(300.4 [292.1| -
Average power during t; (W)
Murc tiéu thu dién nang Ecw tai too + t
g | Miueticu i din tang g to +15 353.0(345.8(342.7[340.8(350.5 [346.2| -
Ecy energy consumption at too + ts (Wh)
Tc (°C) theo/ according 7.5.4.1: Phu hop/
# Khoang dung sai/ Within the tolerance: +1 °C/-0.5 °C bad | Bo _ B 524 | Sl | 8o Suitable
Ts (°C) theo/ according to 7.5.4.1:
- Gi4 tri nho nhét ctia T duoc kiém sodt tir to dén ty/
10 | The minimum value of T are controlled from topto t; | 91.7 | 91.0 | 90.1 [90.2 | 91.5 | 91.2 | Phu hgp/
(°C): T>90 Suitable
- Nhiét d6 nude cudi cing bing phang/
T ~ 1: : 2 : 1 1.2
The smoothened final water temperature (°C) - Ts PLTI2L0 | 9021 208) 915 | ¥
Mirc tiéu thy dién nang ciia bép duogc tinh cho 1000
11 | g nudc/ The energy consumption of hob calculated 202.8 Dat/ Pass
per 1000 g water - Enob (Wh): <210
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Phuc Gia
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PGL-E026-250926.M04

KET QUA THU NGH[EM

01/10/2025
| TEST REPORT |
TT/ | Ky hiéu/ Y nghia/
No. | Symbol Meaning
1 o Nhiét d6 nuée dat dén 70 °C/
= The water temperature reaches 70 °C
5 5 Su chénh léch gitra gié tri nhiét d¢ cao nhét (T70max) va T7os The difference
' between the highest temperature value and T79: ATo = T70 max- T70
Thoi gian khi nhiét do dat dén 90 °C va bat dau giai doan sbi lan tan, tinh bing
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 d6 dat, tinh bang s/
¢ The time when the setting is reduced, in s
5 - Nhiét d6 nudc khi giam ché do dat, tinh bang °C/ J
¢ The water temperature when the setting is reduced, in °C: Tc = - ATy
. Y Thoi gian s6i lan tan, tinh bang s/
| ) The simmering time, in s
| ; T Nhiét d nuée & cudi qua trinh, tinh bing °C/
; The water temperature at the end of the process, in °C |
B Nhiét dd nuée cubi ‘cfmg bfmg ph?mg (Dir 1iéu nhiét dé_nuéc on dinh da khur :
8 Ts nhi€u va lam min bang phuong phap trung binh loga s6 hoc)/ The smoothened ||
final water temperature, is stated.
9 E Mire tiéu thu dién niang véi mot ndi can thir nghiém, tinh béng Wh/
™ The energy consumption with a single cookware under test, in Wh |
| Mirc tiéu thu dién ning ctia bép dugc tinh trén méi 1000 g nude, tinh bing Wh/ |
The energy consumption of a hob calculated per 1000 g water, in Wh.
| 10 Enob
| 1000 g
1 Ehob - Z (Ecw/mcw)
| cw=1
1 m Luong nude duge st dung cho thir nghiém mau ndi dai dién, tinh bang g/
™ The quantily of water used for the test of the respective cookware piece, in g
12 New S6 lwgng mau ndi trén bép/ The number of cookware piece on the hob

A

Head Office: $6 18, Ngd 11 Thai Ha, Pong Da, Ha Ngi Lab Center: So 1, _‘ Phat, 3ién, Ha Noi E-ma \ lab@p hm om.vn
Phone: 0981 996 996/ 0982 996 696/ 024 7779 6696 Cert Center: \L 1 H nh Tan Phat, Long Bién, Ha Noi Website: https:/phucg 3ia.com.vn

N/A: Khong ap dyung
Not applicable
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PGL-E026-250926.M04 ) A ey ® 01/10/2025

THEO BANG 3 - KICH THUOGC CUA MAU NOI TIEU CHUAN VA LUONG NUOC/
ACC. TABLE 3 — SIZES OF STANDARDIZED COOKWARE AND WATER AMOUNTS
Phin loai kich thwéc viing niu/ Puong kinh day ndi (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
<250
>250
270+ 0.5 3420
<280
> 280
300+ 0.5 4240
<310
>310
330+ 0.5 5140
<330
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