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12/12/2025
TEST REPORT
BEP HONG NGOAY/ INFRARED HOB
THONG TIN VE MAU THU NGHIEM/ SAMPLE INFORMATION
_ = Tén san pham/ Product name: Bép dién
1. MAu thir nghié
au thir nghi¢ Thwong hiéw/ Brand: Miele
Equipment under test: -
Kiéuw Model: KM 6527 FR
Xudt x(t/ Origin: Dire/ Germany
~ Dién ap/ Voltage (V): 220/ 230/ 240
2. M6 ta miu/ -
in s&/ F :
o Tén sb Pragigncy (Hz) 50/60
Cong sudt/ Power (W): 6100/ 6700/ 7300
S6 co cAu didu khién/ Number of Controls: | 3
I " -~
. 3. 86 lwong maw/ Quantity (Cai/ Unit): 01

4. Khach hang/ Customer: | Cong ty TNHH Euroappliances
THONG TIN THU NGHIEM/ TEST INFORMATION
' 5. Neay nhan mau/ 6. Thoi gian thir nghiém/ 09/12/2025

12/2025
Date received: O Test duration: - 12/12/2025
7. Tén phép thu/ 4 = = > _
Thir nghi€ém hiéu suat nang luong/ Energy efficiency test
Test name:
8. Phuong phap thi/ TCVN 13373:2021; TCVN 12218-2:2018 (IEC 60350-2:2017);
Test method: YCKH
9. Két qua thir nghiém/ _ | 10. Két luan/
Test result: Toang/ Fogar @y | Conclusion: Bay Pass
TL. TONG GIAM POC
QUANLY THU NGHIEM QUAN LY CHAT LUQNG GIAM-POC TRUNG TAM
CENTERDIRECTOR

Testing Manager QOuality Manager
_,--""—’.'-_-__ ’I

Lé Quy Huén Ta Manh Thanh :Manh Tién

N Khang dp dung
Mot annlicabl

Trang’P_age la" 9

Head Office; S0 18, Ngo 11 Thai Ha. Bong Ba, Ha Noi Lab Center: 34 1, Heynh Tan Phit, Long Bién, Ha Ngi E-mail; labi@phucgia.com.vn
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TEST REPORT

THONG TIN CHUNG VE BAO CAQ/

GENERAL INFORMATION ABOUT THE REPORT

1. Phwong thire ldy méun/ | = s
. Mau thir do khach hang giri dén/ Samples are sent by the customers.
Sampling method:
2. Pic diém ky thuit Thir nghiém/ Test specification:
- Tén phép thir/ ) o .
Thir nghiém hiéu suét ning luong/ Energy efficiency test
Test name:
| Ph gk TCVN 13373:2021; TCVN 12218-2:2018 (IEC 60350-2:2017),
- Phuong phap thu/ : ey : : ) ;
Yéu cdu thir nghiém do khach hang cung cap/
Test method:

3. Tuyén bb tir chdi trach
nhiém chung/
General disclaimer:

Testing requirements provided by the customers.

- Céc két qua thir nghiém chi co gia tri dbi véi mau duge thir nghiém/
The test resuits presented in this report relate only to the object tested;
- Tén méu, thuong hiéu, ky hiéu/ kiéu loai, sb sé-ri, xudt xir, cic ddu
phu hop va céc théng tin khic clia miu thir do khach hing céng 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 cia bén giri miuw/ The
customer's name is written as requested by submitter.

- Cong ty C phan Phong thir nghiém Phuc Gia (PGL) khéng chiju trach
nhiém khi théng tin cung cdp b&i khach hang cé thé anh hudng dén gia

tri sit 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;

- Khéng duge sao chép mét phin bao cao thir nghiém nay néu khéng
c6 sy ddng ¥ bing vin ban ciia PGL/ This test report shall not be
reproduced, except in full, without the written approval of PGL;

- Tinh xéac thure ciia bao cdo thir nghiém nay va ndi dung ctia né ¢é thé
dugc xac minh béng céch lién hé véi PGL, don vi chiu trach nhiém vé |
bdo 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.

MEA

Khing ap dune. |
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(Kém ma héa 3 ving néu thir nghiém/ With encoder for 3 test cooking zones)

Ceramic hob
Mod: KM 8527 FR

| Type: KMES2F

SN | 0000205798267

mporier GB
| Mgk o Ltd., Fakocres, Marcham Road
| Apngoon, Cuon, X132 TTW, Great Brican

12/12/2025

Tem k¥ thuat/ Name plate

7 I i n diu phin cacl I r ol
Bxi khing dam bio do ma rong ducee tinh tir i hong dam bio | T i k I i
Office: 54 I la, B Ba, H en % 1.H *hat, Long | Ha M
3] Qo 4 | 51 H :pi, : ) e
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a1 956 99 (NEL Y96 696/ 024 7779 6695 Cert Center: 50 1, Huyvnh Tan Phat, Long Bién, Ha Nai Wihaite: |
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PGL-E028-251209.M02 ML QA THL Saniph 12/12/2025
TEST REPORT
; 4 NHAN
= NOI DUNG/ DESCRIPTION S |
: VERDICT |

I Diéu Kién Thir Nghiém/ Testing Conditions
Nhiét d§ méi trudmg/ Phu hop/

1 ; : 24.8 Suitabl
Ambient temperature (°C): 23 + 2 HIdOE
Ap suét khong khi xung quanh/ Phu hop/

2 o , 1018 Suitabl
Ambient air pressure (hPa): 913 - 1063 MRLE
Nguén cung cap/ Electricity supply:

3 - Pién 4p ngudn cung cap/ Supply voltage (V): 220 + 1% 220.0 Phi.l hop!

Suitable
3 3 z Phu hop/

o | - o o
an s6 nguén cung cép/ Supply frequency (Hz): 50 = 1% 50.00 Suitable
T o Tam ving naw/ |  Phu hop/

4 Vit { Cookw tion. '

1 tri n61/ Cookware position Contre Suitable
PG-SSV120;
PG-SSV150;
PG-SSV180;
5 | S8 1D cia ndi/ Cookware ID no.: PG-55V210; | Phit hop/
PG-SSV240; Suitable |
PG-SSV270; .
PG-SSV300;
PG-SSV330.

Il | Thiét bi do/ Test equipment

1 | Ngudn cung cdp xoay chiéu/ AC power supply AFC-1110

2 Thiét bi do cong suit/ Power analyzer GPM-8310

3 | Thiét bi do nhiét 46/ Temperature meter Center 376 Phit hop/
Do ép suét khi quyén/ nhiét @6/ d6 dm/ Susiabie

. Pressure/ humidity/ temperature meter SD700

5 Cén dién 0/ Digital scale HZQ-A30

-_; st B diu 1 di MiA Khang dp dung
» khomg-d T E 1T 1 il & tin ¢ el g licethie
_ wipami filng od by the it Trang/ Page: 4/ 9 |
Ii. .'\Il.| .' IMice: 50 18, Nga 11 3 Lab Center: So 1, Huynh Tan Phiy Long Bién, Ha Ny E-mail: labi@phucgia.com.vn

‘phucgia.com.vn
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PGL-E028-251209.M02 TEST REPORT 12/12/2025
L? NQI DUNG/ DESCRIPTION Kgsﬁgf ];I::ATT
VERDICT
III | Ché d6 van hanh/ Operation mode
1 | Sé thir ty viing ndw Cooking zone number: 1 2 3 -
| - Loai viing naw/ Type of cooking zone:
+ Cam g/ Induction (I) F F F -
+ Hong ngoai/ Infrared (F) _
'+ Khéng c6 diu gidi han/ i
 Without limitave marking (N) ‘
'+ Co diu gio1 han/ With limitave marking: C C C Pht hop/
2 * Ving nau hinh tron/ Circular zone (C) Suitable
* Viung nau hinh Elip/ Ellipse zone (E)
| * Ving néu hinh Chit Nhat/ Retangal zone (R]
- Kich thuée truc ngén (S)/
The short axis measured (mm) #54 R 164 )
- Kich thude truc dai (L)/ : i s - )
The long axis measured (mm) -
Dudng kinh néi chuén lua chon theo Bang 3 va |
3 Bang 4/ Cookware diameter selected acmrdmg 300 180 180 i
to Table 3 and Table 4 (imm)
Loai ndi chuan tuong ting theo Bang 3/ .
4 | Standardized cookware category according to D C ' P; h]'f hop/
' Table 3 aressie
; : Tai nudc theo Bfmrg 3/ l i - — phf.l hop/
Water load following Table 3 () - mew | Suitable
‘ g | BREERATE 2 20 O
Simmering time (mins): 20 Suitable
2 Gia tri Tc/ Determine Tc
Nhiét do trung binh tai Tro/ )
T Average rempgemmre at T7 (°C): 70 = 0.5 e e A ?921;;2?3:
‘ 7.2 | Gid tri Tc tinh toan/ Calculated value Tc (°C) R6.4 1.7 84.7 =

reported

KA Khing dp dyng.
Mint |-'_'f_|'J'.'! ulily

Trang/ Page: 5/ 9
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PGL-E028-251209.M02 KET QU ’3‘ THU NGHIEM I 12/12/2025
TEST REPORT
TT/ : o ; ’ NHAN XET/
| No. NOI DUNG/ DESCRIPE‘"ION KET QUA/ RESULTS VERDICT
v KET QUA THU NGHIEM/ TEST RESULTS
S6 thir tw viing ndu/ Cooking zone number 1 2 3
Mirc cong suat lién tuc s6i lan tin/ Continuous power .
1 oo . . 5 4 4 -
level for determining the simmering
Nhiét d6 nudc ban diu/ )
-l i . 151 | B3 | 15y | Suhey
Initial water temperature (°C): 15+ 0.5 Suitable
Thoi gian tir nhiét dd nude ban dau dén Te/
3 580 | 455 | 548 .

Time from initial water temperature to T, - tc (s)

Théi gian tir nhiét d6 nudc ban diu dén 90 °C/ )
4 . N 640 439 587 - |
Time from initial water temperature to 90 °C — teg (s) .

Mire tiéu thu dién ning Eew & teo/
5 . 1.7 | 213.1 | 206.7 -
Ecw energy consumption at tog (Wh)

Téng thoi gian thir nghiém/
6 . 1840 | 1639 | 1787 -
Total test time (s) = tog + 15

2 Céng suét trung binh trong ts/ Y N -
Average power during t; (W) 9| 183. , )

Mirc tiéu thu dién nang Ecw tai tog + t&/
8 ; 701.8 | 271.8 | 259.8 -
Ecw energy consumption at teo + ts (Wh)

Te (°C) theo/ according 7.5.4.1; Phi hop/

9 86.4 : 7 :
| Khoang dung sai’ Within the tolerance: +1 °C/ -0.5 °C Sl % Suitable

Ts (°C) theo/ according to 7.5.4.1:
-Gidtrinhdnhitcaa T dugc kiém soat tir tep dén ts/
The minimum value of T are controlled from tstot, | 909 | 91.1 | 903 | pmy hop/
(°C): T>90 Suitable
- Nhiét d6 nuéc cudi ciing bﬁng phang/

The smoothened final water temperature (°C) - Ts

10

927 | 927 | 90.8

Mikc tiéu thu dién ning clia bép dugc tinh cho 1000 g
11 | nuéce/ The energy consumption of hob calculated per 173.3 Dat/ Pass
[ 1000 g water - Enon (Wh): <210

oo S e i <35 'I‘mny;bﬁéé;sa

Head Office: 56 18, Ngd 11 Thai Hi. Béng Ba, Ha Nai Lab Cemer: 56 1, Hugnh Tin Phit, Leng Bién, Ha Noj E-mail: labiphuceia.com vn |
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KET QUA THU NGHIEM

PGL-E028-251209.M02 12/12/2025
| TEST REPORT
TT/ | Ky hiéu/ Y nghia/
No. | Symbol Meaning
( T Nhiét d6 nudc dat dén 70 °C/
" The water temperature reaches 70 °C
5 AT, Su chénh léch giita gia tri nhiét d6 cao nhét (T max) va T7o The difference
between the highest temperature value and T70: ATo = T70 max- T70
Thoi gian khi nhiét d6 dat dén 90 °C va bat d4u giai doan sdi lan tan, 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 d dat, tinh bing s/
5 The time when the setting is reduced, in s
¢ i Nhiét d6 nuée khi giam ché do dit, tinh bing °C/
) The water temperature when the setting is reduced, in °C: Tc =93 °C - ATg
¢ : Thoi gian sbi lan tan, tinh bang s/
: The simmering time, in s
; " Nhiét d6 nuée & cudi qua trinh, tinh bing °C/
: The water temperature at the end of the process, in °C
g T Nhiét d6 nuée cudi ciing bang phang (loai bd dao déng trong s6 liéu do)/
) The smoothened final water temperature, is stated.
g " Mirc tiéu thy dién ning v6i mot ndi can thir nghiém, tinh bang Wh/
= The energy consumption with a single cookware under test, in Wh
Mirc tiéu thu dién ning ciia bép dugc tinh trén mdi 1000 g nude, tinh bang Wh/
The energy consumption of a hob calculated per 1000 g water, in Wh.
|
I 1000 g
' Epop = X Z (Ecw/MMew)
. Tew St
- f = Lugng nudc duge st dung cho thir nghiém mau ndi dai dién, tinh bang g/
i The quantily of water used for the test of the respective cookware piece, in g
12 Dew SH lwong mAu ndi trén bép/ The number of cookware piece on the hob

W\\ia/ &

. Trong st bie cio niy, dis chim duee s dyng lim dau phin sich tip phion' Dot shiv repory, @ paint 15 weed ay the decfinol separator NiA: Khong #p dyung,
e B8 1 i rgng dasee tinh i dd khing dam bao do chudn nhan vir hé 50 phil k 2, plshn The repovned Lo Ll
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PGL-E028-251209.M02 KET QLIA THU NGHI E'M 12/12/2025
TEST REPORT ‘
THEO BANG 3 - KICH THUGC CUA MAU NOI TIEU CHUAN VA LUQONG NUGC/ ‘
ACC. TABLE 3 — SIZES OF STANDARDIZED COOKWARE AND WATER AMOUNTS
A < ooz | Duomg kinh d4y ndi (phia ngoai)/ | ... .,  |Loai ndi chuin/
in lo_a | eieh thu:n’c YR Dy Diameter of the cookware bottom TRl e Standardized
Cooking zenes size category 5 Water load
i) (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 I
<310
=310
330+ 0.5 5140
=330
a0 au chizm duwge 2 dung lim :I..| hin : |l|'-.'| .I. NiA: '\. .TI |~...frl:._-__
| s it Trang/ Page: 8/ 9
I Office: 56 18, Ngd 11 Mhii Ha. Bong Ba. Ha Ng Lab Center: 50 1. Huinh Tan Phdl. Long Bidn, Ha Nai E-muail 3:|i|-.'-'_i'|lu.'-:":|.-.|'|-':'| ¥N
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|  PGL-E028-251209.M02 x
TEST REPORT S

THEO BANG 4 - TIEU CHi VE BQ NOI THEO VUNG NAU/ TABLE 4 -
CRITERIA FOR SELECTING THE COOKWARE SET REGARDING COOKING ZONES
S6 lwong ndi cin sir dung cho
cic thir nghiém theo Piéu 7/ Tiéu chi dé chon bd nbi theo viing naw/ Criteria for selecting
Number of cookware used for the cookware set regarding cooking zones
tests according to Clause 7

Tir mét loai ndi tiéu chuén theo Bang 3 ¢6 kich thude bing véi
| kich thude ciia viing ndu hodc loai ndi phit hop nhét/ From one
standardized cookware category according to Table 3 that is equal
to the dimensions of the cooking zone or best fit.

T6i thiéu tir mot loai ndi tidu chuin theo Béng 3 ¢6 kich thuée bing
véi kich thudce clia viing nau hoic loai ndi phit hop nhét/ Ar least
from one standardized cookware category according to Table 3 |
 that are equal to the dimensions of the cooking zone or best fit. -
' Téi thiéu tir hai loai ndi tiéu chuén theo Bang 3 ¢6 kich thudc bings
véi kich thuée cia viing nau hodc loai ndi phut hop nhét tiép theg
At least from two standardized cookware categories according to/ ¢
Table 3 that are equal to the dimensions of the cooking zone ;/
next best fit cookware category.

Lad
S ITHA Y

T6i thiéu tir ba loai ndi tiéu chuén theo Bang 3 ¢6 kich thudc bang
o v #n . ’ . £l 5 A - . A= - ot - a

i hetmnibi 6i céac kich thudc cia viing nau hOE_lCIID‘:_il noi phu hgp nhat u.ép

theo/ At least from three standardized cookware categories

4 or more : ; ;
according to Table 3 that are equal to the dimensions of the
cooking zone or next best fit cookware category.
1. Trong sui bin eho nay, diu ehdm duroe &l dyng Him diu phin cich thip ;|'E;.‘?:".-r.-.l..'_'_!_.l'i-J..-.' tizis repovt, @ point is uses as the decimul separato MNIA: Khong |:I dy mg.
g dim bao do ma rjng duec tinh tir 4§ khéng dim bio do chudin nhan v bé so phi k = 2. phin b chuda IL:c1:|_-. 2 vir vl The reparted Nor applicabie
erpanded wicertdingy -:.-'I'..".‘-'-'.',\'inl."l'.lr.'l.'i.'-' ix stated ax the standard wncertalnty of megzurement multiplied by the cove i % confidence level Tmnsﬂ" Pﬁgﬂ‘ 9}" 9
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