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PGL-E026-260714.M01

KET QUA THU NGHIEM

24/07/2026
TEST REPORT
BEP TU/ INDUCTION HOB
THONG TIN VE MAU THU NGHIEM/ SAMPLE INFORMATION
1. MAu thir nghiém/ Thuong hiéu/ Brand: Miele
Equipment under test: | Kidu/ Model: KM 8585 FL
Xuét xit/ Origin: bire/ Germany
~ Dién ap/ Voltage (V): 220/230/240
2. M6 ta maw/ Tn &/ F Ha):
Discription: an so/ Frequency (Hz): 50-60
Coéng suat/ Power (W): 10560/11040/11520
S6 co cdu diéu khién/ Number of Controls: 6 /4
3. 86 lugng maw/ Quantity (Cai/ Unir): 1 /.é'- //
4. Khach hang/ Customer: | Cong ty TNHH Eurocook Global \% ,PE
THONG TIN THU NGHIEM/ TEST INFORMATION \Q
5. Ngéy nhin mauw/ o1 gi ié
gay nha ) ma. 14/07/2026 6. Thoi gian 1_:11& nghi€ém/ 14/07/2026
Date received. Test duration: - 21/07/2026

7. Tén phép thi/

Thir nghiém hiéu suét nang lugng/ Energy efficiency test

Test name:
8. Phuong phap thir/
Test mathiod: TCVN 13372:2021; TCVN 12218-2:2018 (IEC 60350-2:2017); YCKH
9. Két qua thir nghiém/ 10. Két luan/
Test result: Trang/ Page: 617 Conclusion: SRuTan
L KT. TONG GIAM POC
QUANLY THUNGHIEM  QUAN LY CHAT LUONG PHO TONG GIAM POC
Testing Manager Quality Manager 27 e
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PGL-E026-260714.M01

KET QUA THU NGHIEM
TEST REPORT

24/07/2026

GENERAL INFORMATION ABOUT THE REPORT

THONG TIN CHUNG VE BAO CAO/

1. Phwong thirc lay maw/ | . | o .
: Mau thir do khach hang giri dén/ Samples are sent by the customers.
Sampling method:
2. Pac diém k¥ thuit Thir nghiém/ Test specification:
- Tén phép thir/ g ki g :
Thir nghiém hiéu suit ning luong/ Energy efficiency test
Test name:
e TCVN 13372:2021; TCVN 12218-2:2018 (IEC 60350-2:2017),
= EIImg phdp it Yéu ciu thir nghiém do khach han ip/
éu cau thir nghiém do khac cung ca
Test method: = .

Testing requirements provided by the customers.

nhiém chung/
General disclaimer:

3. Tuyén b tir chéi trach

- Céc két qua thir nghiém chi ¢6 gi tri dbi véi miu dwgc thir nghiém/
The test results presented in this report relate only to the object tested,
- Tén mau, thurong hiéu, ky hiéw/ kiéu loai, s6 sé-ri, xuét xir, cac dau
phit hop va céc thong tin khic clia mau thir do khach hang cong bd/
cung cép va chiu trach nhiém/ Sample name, brand, model, serial
number, origin, conformity marks, and other information of the fest
sample are declared/ provided by the customer and are under their
responsibility.

- Tén khach hang duoc ghi theo yéu ciu cia bén giri maw The
customer's name is written as requested by submitter.

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

- Khong dugc sao chép mét phan bdo céo thir nghiém nay néu khong
c¢6 su déng ¥ bing van ban cta PGL/ This test report shall not be
reproduced, except in full, without the written approval of PGL;

- Tinh xac thuc cua bao cao thir nghiém nay va ndi dung cua no co thé
dugc xac minh béng cach lién hé véi PGL, don vi chiu trach nhiém vé
béo cdo 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.

I Trong suol bio cio nay, da e st dung lim diu phén ap phan/ Ti i ved ax the decimal NiA: Khing dp dyng
b : j

Bk m bao Ji tinh tr do khong dam
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PGL-E026-260714.M01 KET QUA THU NGHIEM 24/07/2026
TEST REPORT

HINH ANH MAU THU/ PHOTOGRAPHS OF EUT

o Sl ot e
(Kém ma héa 6 viing nau thir nghiém/ With encoder for 6 test cooking zones)

7 Saciction hob i B A 220v 505002 10560w| A\ D)
!Mlo:le Mod: KM 8585 FL S AC 200V 50-60Hz 1040w

| Miole &.Clo kG Type: ICO8-01W AC 240V 50-60Hz 11520W
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PGL-E026-260714.M01 KET QUA THU NGHIEM 24/07/2026
TEST REPORT
= NOI DUNG/ DESCRIPTION KETQUA | xkT/
: VERDICT
I | Piéu Kién Thir Nghiém/ Testing Conditions
Nhiét do moi truong/ _ Phi hop/
1 ; 0 23.5 Suitable
Ambient temperature (°C): 23 £2
iy Ap suit khong khi xung quanh/ it Phu hop/
Ambient air pressure (hPa): 913 - 1063 Suitable
Nguén cung cap/ Electricity supply:
3 - Dién 4p ngudn cung cip/ Supply voltage (V): 220 = 1% 220.0 E.l;‘: r:gg '
A& A .'. Phu hop/
- . + o ¥
Tén s0 ngudn cung cap/ Supply frequency (Hz): 50 = 1% 50.00 Suitable
s s Tam ving ndw/ | Phi hop/
V 3 -
4 i tri ndi/ Cookware position Centre Suitable
PG-SSV120;
PG-SSV150;
PG-SSV180;
: - : PG-SSV210; Phu hop/
5 S6 ID cia ndi/ Cookware ID no.. PG-SSV240: Shuitable
PG-8SSV270;
PG-SSV300;
PG-SSV330.
II | Thiét bi do/ Test equipment
1 Nguon cung cdp xoay chiéu/ 4C power supply AFC-1110
2 | Thiét bi do cong sudt/ Power analyzer GPM-8310
3 Thiét bi do nhiét d0/ Temperature meter Center 376 Phu hgp/
Po 4p suét khi quyén/ nhiét do/ d6 Am/ Raitikane
4 | Pressure/ humidity/ temperature meter SD700
5 | Cén dién ti/ Digital scale HZQ-A30

SN

:
Head Office: S0 18, Ngd 11 Thai Ha. Pong Pa, Ha Noi
Phone: 0981 996 994/ QUR2 906 96/ 024 7779 6696

wam doge sir dyng lam dau NiA: Khong ap ding.
il e 3 khone dar Mt applicably
Trang/ Page: 4/ 9
Lab Center: R{l: '_‘5|||}'|'.|'| Tin Phit, 1 ong Bien, Hi Noi E-matl: lahda |‘||!'\|¢:_'i;| COMm.vn i
Cert Center: 56 1. Huynh Tan Phat, Long Bién, Ha Nai Website: hitps:/phucgia.com.vn
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PGL-E026-260714.M01 KET QUA THU NGHIEM SAOT006
| TEST REPORT
| TT/ i KET QUA/ NHAN
G/ D TON £
No. NOI DUN ESCRIPT. RESULT XET
III | Ché 6 van hanh/ Operation mode
1 | S0 thit tw ving néw/ Cooking zone number: 1 2 3 4 5 6 - |
- Loai ving ndw/ Type of cooking zone: |
+ Cam tmg/ Inducti |
i : g/ n- uction (I) ; i : { i i )
| + Bire xa/ Radiant (R)
| + Tém néng dang dic/ Solid plates (S) |
' + Viing néu hinh trén/ Circular zone
(C) .
2 |+ Ving néu hinh Elip/ Ellipsezone®8) | R | R | R | R | R | r |Fhuhop/|
+ Viing néu hinh Chit Nhat/ Retangal Suitable
zone (R)
- Kich thuéc truc ngén (S)/ - .
The short axis measured (mm) ! e £ | 182 (18 i
- Kich thude truc dai (L)/
. 249 | 249 | 249 | 249 | 249 | 249 -
The long axis measured (mm)
Pudng kinh ndi chudn lua chon theo
Béng 3 va Bang 4/ Phi hop/
3 Cookware diameter selected according AL | sk 180 | 180 | del | 10 Suitable
to Table 3 and Table 4 (mm)
Loai ndi chuan turong tmg theo Bang 3/ Phil hop/
4 | Standardized cookware category C B B B B A i
- Suitable
according to Table 3
Tai nude theo Béng 3/ Phis hop/
| 2 Water load following Table 3 (g) - Mcw 2050 | 1300 | 1500 | 1500 | 1500 | 1030 Suitable
Thoi gian s6i lan tan/ Phi hop/
° Simmering time (mins): 20 2 0 & 2 a0 <Y Suitable
7 | Gia tri Tc/ Determine Tc
Nhiét d6 trung binh tai T/ Phii hop/
7.1 Average temperature at T (°C): 70 £0.5 70.2 | 69.9 | 70.0 | 70.2 | 70.3 | 70.4 Suitable
7.2 | Gié tri Tc tinh todn/ Calculated value Tc (°C) | 88 87 86 85 87 83 -

one suot Bio cao

0 chudn ¥i

ami durgre ir dung lam dav phan cich thip phin/ Throug

et IS repar

easurement multiplivd by the co

5 wsed as Mhe dec
0 chuwin twomg img wi 95 % 4§ tin ey The reporied
actar k

el separalor.

2, at 95 % confidence level,

A Khong ap dung.

Not applicable
Trang/ Page: 5/ 9
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Head Office: So 18, Ngd 11 Thai Ha, Bang Ba, Ha Nji
| Phone: 0981 996 996/ 0982 996 6946/ 024 7779 6696

Lab Center: $6 1. Hugnh Tin Phit. Long Bién, Ha Noi
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KET QUA THU NGHIEM

PGL-E026-260714.M01 24/07/2026
TEST REPORT
;T" NOI DUNG/ DESCRIPTION KET QUA/ RESULTS AT
0. XET
A% KET QUA THU NGHIEM/ TEST RESULTS
86 thir tw viing niw/ Cooking zone number 1 2 | 3| 4|5 6
1 Mmf; cong sudt lién tuc 501 13.1'.1 tan/ .Conrmuous 35130130130 30 20 )
power level for determining the simmering
Nhiét d6 nudc ban daw/ Phi hop/
< Initial water temperature (°C): 15+ 0.5 il el el B e Suitable
g ([ DRSS RIS il (R 1o 244 | 185 | 182 | 176 | 180 | 126 | -
Time from initial water temperature to T.(s) - te
Thoi gian tir nhiét d6 nudc ban déu dén 90 °C/
4 e :
Time from initial water temperature to 90 °C (s) - to | s | ) 1o | | des
g | APRESRALIT St vy Do g 239.9/183.2|180.9|175.8[179.3|1272| -
Eey energy consumption at teg (Wh)
Tong thoi gian thir nghiém/
6 Total test time (5) =50+ 15 1453 | 1396 | 1393 | 1396 | 1389 | 1344 -
Cong suat trung binh trong t
|| BRI el ey 2853|250.3|246.4 2430|2422 165.7| -
Average power during t; (W)
Mitc tiéu thu dién nd w tal top +t
8 R VIR Tty i 334.9(264.9 (2633|2583 (260.8|183.0| -
Ecw energy consumption at teo + ts (Wh)
Te(°C) theo/ according 7.5.4.1: . Phu hop/
3 Khoang dung sai/ Within the tolerance: +1 °C/ 0.5 °C S8 | Bhai| BEh | B (6707 Bas Suitable
Ts(°C) theo/ according to 7.5.4.1:
- Gid tri nhé nhét cia T duoc kiém sodt tir te dén t/
10 The minimum value of T are controlled from tagto t; | 90.0 | 90.1 | 90.3 | 90.1 | 90.3 | 90.2 | Phu hop/
(°C): T > 90 Suitable
- Nhiét d¢ nude cudi cling bang phang/ .
The smoothened final water temperature (°C) - Ts sl bl bl
Mirc tiéu thu dién nang ciia bép duoc tinh cho 1000 Bat/
11 | g nudc/ The energy consumption of hob calculated 173.2 Pa
per 1000 g water - Fnop (Wh): <210 i
|
|
B o NOA: Khang ap dung I

Iead Office: 86 18, Ngd 11 Thai Ha. Pong Pa. Ha Nai

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

Lab Center: 30 |, Huynh Tan Phit,

Trang/ Page: 6/9|

Long Bién. Ha Ngi

Cert Center: 56 1. Huynh Tan Phat, Long Bieén. Ha Noi
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PGL-E026-260714M01 | KET QUA THU NGHIEM AN
TEST REPORT
TT/ | Ky hiéu/ Y nghfa/
No. | Symbol Meaning
1 . Nhiét d6 nude dat dén 70 °C/
= The water temperature reaches 70 °C
5 o Su chénh 1&ch giita gié tri nhiét d6 cao nhit (T70 max) va Tror The difference
| ' between the highest temperature value and T7: ATo = T70 max - T70
Thoi gian khi nhiét 46 dat dén 90 °C va bat déu giai doan séi lan tin, tinh bing
3 too s/ The time when the temperature of 90 °C is reached and the simmering
period starts, in s
" . Thoi gian khi giam ché d6 dit, tinh bing s/
¢ The time when the setting is reduced, in s
g T Nhiét d nuée khi giam ché do dat, tinh bing °C/
¢ The water temperature when the setting is reduced, in °C: Tc =93 °C - AT
. ; Thoi gian sdi lan tan, tinh bing s/
) The simmering time, in s
. & Nhiét d nuéc & cudi qud trinh, tinh bang °C/
? The water temperature at the end of the process, in °C
B Nhiét d6 nuéde cudi cung bang phang (Dir liéu nhiét d6 nuéc én dinh di khir
| 8 Ts nhiéu va lam min bing phwong phap trung binh loga s6 hoc)/ The smoothened
i final water temperature, is stated.
|
| Mitc tiéu thu dién nang véi mot ndi can thir nghiém, tinh bing Wh/
9 Ecw : . . ;
The energy consumption with a single cookware under test, in Wh
Migc tiéu thu dién nang ciia bép duoc tinh trén méi 1000 g nuéc, tinh bing Wh/
| The energy consumption of a hob calculated per 1000 g water, in Wh.
10 Enob Mew
1000 g
Epob = X Z (Ecw/Mew)
Tlew cw=1
i " Luong nude duge sir dung cho thir nghiém miu ndi dai dién, tinh béng g/
= The quantily of water used for the test of the respective cookware piece, in g
12 Dew Sé lugng mau ndi trén bép/ The number of cookware piece on the hob

s dung lam dau pha

MIAL Khir
tir d khang d :

Trang/ Pag :

Head Office: S6 18, Nad 11 Thai Ha, H:i\..._
Phonc: 0981 996 996/ 0982 996 696/ 024 7779 6696
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PGL-E026-260714.M01 KET QUA THU NGHIEM 24/07/2026
TEST REPORT
THEO BANG 3 - KiCH THUGC CUA MAU NOI TIEU CHUAN VA LUQNG NUOC/
ACC. TABLE 3 — SIZES OF STANDARDIZED COOKWARE AND WATER AMOUNTS
. . .z . |Dudng kinh day ndi (phia ngoai)/| ... . , |Loaindi chuin/
Ehin lo? L thu:u'c ving uhn Diameter of the cookware bottom Tolusan/ Standardized
Cooking zones size category . Water load B
{mn) (outside) ® cookware
(mm) category
> 100
120+ 0.5 650
<130
A
> 130
150+ 0.5 1030
<160
> 160
180+0.5 1500 B
<190
> 190
210+ 0.5 2050
<220
C
> 220
240+ 0.5 2700
<250
> 250
270+ 0.5 3420
<280
> 280
300=0.5 4240 D
<310
=310
330+0.5 5140
<330 |
i
v st dyng lam d cach thip pk thi
ik tir A6 khine lo chudn nh

Trang/ Page: 8/9

NAA: Khong dp ding ‘

Head Office: So 18, Ngd 11 Thai Ha, Dong Ba, Hi NGi Lab Center: S6 1. Huynh Tin Phdt, Long Bién, Ha Ngi E-mail: labf@ phucgia.com.vn
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CONG TY CO PHAN PHONG THU NGHIEM PHUC GIA
TRUNG TAM THU NGHIEM KIEM PINH PHUC GIA

PGL-E026-260714.M01 | KET QUA THU NGHIEM

24/07/2026
TEST REPORT

THEO BANG 4 — TIEU CHI PE LUA CHQON BO NOI THEO VUNG NAU/
ACC. TABLE 4 — CRITERIA FOR SELECTING A COOKWARE SET FOR COOKING ZONES

S6 lrgng miu ndi cho thir nghiém/
Number of cookware used for tests

Tiéu chi lwa chon b ndi theo viing niu/
Criteria for selecting a cookware set for cooking zones

Tir 1 loai ndi theo Bang 3 c6 kich thuéc bing véi kich thuée
viing nu hoc loai ndi phit hop nhit./ From one standardized
cookware category according to Table 3 that is equal to the
dimensions of the cooking zone or best fit.

Téi thidu tir 1 loai ndi theo Bang 3 c6 kich thuge bang véi kich
thuée ving niu hoic loai ndi phu hop nhét./ At least from one
standardized cookware category according to Table 3 that are
equal to the dimensions of the cooking zones or best fit. \

Tbi thiéu tir 2 loai ndi theo Bang 3 c6 kich thuéce bing vi@ i
thuée ving néu hodc loai ndi phi hop nhét tiép theo./
Jrom two standardized cookware categorie according t
3 that are equal to the dimensions of the cooking zones. g
best fit cookware caregory

4 hodc nhiéu hon/ 4 or more

Téi thidu tir 3 loai ndi theo Bang 3 co kich thuge béng véi kich |
thu6e ving nau hodc loai ndi phit hop nhit tiép theo./ At least
Jrom three standardized cookware categorie according to
Table 3 that are equal to the dimensions of the cooking zones
or next best fit cookware category.

I. Trong suit bio cho ndy, dau chim duwge
2. B kha I | § i

MiA: Khong dp dung.
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