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Review of EU Ecodesign and Energy/Resource Label for Cooking Appliances
Stakeholder consultation
1st Questionnaire
Tasks 1-4 (Scope – Markets – Users – Technologies)
October 2019
This questionnaire has been prepared to gather input and opinions from stakeholders for use in the revision of the Ecodesign and energy/resource label requirements of cooking appliances (ovens, hobs and range hoods). 

The data that you provide will help us better understand current products, technologies, and market conditions, and your approach to high environmental performance. It is your chance to convey your opinion about these regulations.

The deadline for submitting answers is Tuesday 12th November 2019.
The answers received to this consultation are an important element of our work. Your time and expertise are greatly appreciated and valued.

Thank you in advance for your support.

For further information regarding this project, please visit:
https://susproc.jrc.ec.europa.eu/Cooking_appliances/
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BACKGROUND
The European Commission has launched the revision of the Ecodesign and Energy/Resource label implementing measures for the product groups "Cooking appliances" that includes ovens, hobs and range hoods. The three product groups are covered by Ecodesign measures while only ovens and range hoods are covered by Energy Label requirements. 

The revision study is coordinated by the European Commission's DG of Energy, and is undertaken by the Commission´s Joint Research Centre (JRC). The methodology of the revision follows the Commission’s Methodology for the Evaluation of Energy related Products (MEErP), consisting of the following steps:

Task 1 – Scope definition, standard methods and legislation

Task 2 – Market analysis

Task 3 – Analysis of user behaviour and system aspects

Task 4 – Analysis of technologies

Task 5 – Environmental and economic assessment of base cases

Task 6 – Assessment of design options

Task 7 – Assessment of policy scenarios
The comprehensive analysis of the product group following the steps above will feed as research evidence basis into the revision of the existing energy label regulation 65/2014
 on domestic ovens and range hoods and the ecodesign regulation 66/2014
 on domestic ovens, hobs and range hoods. 
A key element during the development of the study is the continuous consultation with stakeholders, which will allow sharing input and information of potential utility for the revision process. Access to information on background of the study, work in progress and instructions for registration as stakeholder is given on the official project website: 

https://susproc.jrc.ec.europa.eu/Cooking_appliances/
The main communication tool that will be used to exchange documents and provide comments is BATIS (http://eippcb.jrc.ec.europa.eu/batis/). 
To have access to BATIS you need first to register as stakeholder. Registered stakeholders will receive a user name and a password. For further queries and technical issues related to this system, please contact JRC-B5-PRODUCT-BUREAU@ec.europa.eu 
STRUCTURE OF THE 1ST QUESTIONNAIRE FOR STAKEHOLDERS
The aim of this questionnaire is to gather updated representative input and information that will be used for the development of the first tasks of the MEErP methodology. This first questionnaire is composed of 5 sections:

· Section 1, dealing with Scope, standards and legislation;

· Section 2, dealing with Markets;

· Section 3, dealing with Users; 

· Section 4, dealing with Technologies;

· Section 5, dealing with other information of interest.

HOW TO RESPOND

We would appreciate much to receive a feedback from you by 12th November 2019 at the latest. 
The information received by this date will be processed and discussed at the 1st Technical Working Group meeting, which will take place in Seville on February 2020 (tentative).
Responses will be used only for the purpose of preparing the revision study. Please submit the questionnaire to ensure that all comments can be fully considered in this process to:
JRC-B5-COOKING@ec.europa.eu
Do not feel obliged to complete all the questions. Partly filled forms are welcome as well.

Should you require any further information in order to complete this questionnaire, please do not hesitate to contact us. 
Feel free to forward this document to other stakeholders with potential interest in this policy revision.
ORGANISATION OR INDIVIDUAL FILLING THE QUESTIONNAIRE
Contact details

	Detail
	Please enter your details below

	Name of contact person
	

	Job title/Position
	

	Organisation: 

Name

Type (e.g. IND, GOV, NGO)

Short description
	

	
	

	
	

	Address
	

	Postal Code 
	

	Country 
	

	Telephone Number
	

	Email
	

	Web
	


Data management

Please indicate clearly how you would like your answers to be treated: 

 FORMCHECKBOX 
 The information provided can be freely shared with other stakeholders
 FORMCHECKBOX 
 The information provided below can be shared but in an anonymous form (please specify below if this applies to the whole document or to some parts only)

1. SECTION 1: SCOPE
1.1
Product Scope and Definitions
The initial scope of this revision study covers (in accordance with the regulations 65/2014 and 66/2014):

· oven means an appliance or part of an appliance which incorporates one or more cavities using electricity and/or gas in which food is prepared by use of a conventional or fan-forced mode

· electric hob means an appliance or part of an appliance which incorporates one or more cooking zones and/or cooking areas including a control unit and which is heated by electricity

· gas hob means an appliance or a part of an appliance which incorporates one or more cooking zones including a control unit and which is heated by gas burners of a minimum power of 1.16 kW

· mixed hob means an appliance with one or more electrically heated cooking zones or areas and one or more cooking zones heated by gas burners. 

· Range hood means an appliance operated by a motor which it controls, intended to collect contaminated air from a hob, or which includes a downdraft system intended for installation adjacent to cooking ranges, hobs and similar cooking products, that draws vapour down into an internal exhaust duct
Questions

1) Do you think that the existing definitions are comprehensive and clear (for instance the use of “cooking zones”, “cooking areas”, “cavities”, etc) or should they be modified? If modifications are suggested, please list them together with your rationale and a technical definition of any products/features recommended to be added.
	Answer:

	Proposed modification(s)
	Rationale

	
	


2) The main functions of domestic cooking appliances are (in accordance with the standards EN 50304/EN60350): 

- ovens: the main function is to cook food by radiation, by natural convention, by forced-air convection or by a combination of these heating methods.
- hobs: the main function is to provide heat in order to cook food. 
- range hoods: the main function is to remove airborne grease, combustion products, fumes, smoke, heat, and steam from the air by evacuation of the air and filtration.
Are these functional definitions exhaustive/coherent or would you be able to identify additional functional performance parameters of relevance? If yes, please indicate which ones.
	Answer:

	Primary function(s)



	Secondary function(s)




3) Regarding gas burners, do you think that setting a threshold at 1.16kW is still appropriate? Please provide your rationale and if possible the market relevance of this sub-category. 

Answer:

4) Do you think that there is a need to list and define “built-in and free-standing cooking appliances” in the list of definitions? Please provide your rationale. 

Answer:
5) Could you provide any examples of niche or special purpose cooking appliance subtypes (e.g. grills, portable, etc) that should be included or excluded in the existing scope? For each product that you identify please kindly provide your rationale, if it should be in- or excluded and a detailed technical definition.
	Niche product / Special purposed equipment
	Definition
	Should be included or excluded in the scope?
	Rationale 

	
	
	
	

	
	
	
	

	
	
	
	


1.2
“Commercial”, “Professional” and “Domestic” cooking appliances
The preparatory study ENER Lot 23 and ENER Lot 22 characterized “commercial cooking appliances” as follows: 

· "Commercial ovens" (e.g. impinge oven to cook pizza) include ovens that are designed to heat or bake products that are supplied directly to end-consumers such as in restaurant, hotels, bakeries, canteens in factories, offices, hospitals etc retailers such as supermarkets, etc . 
The main technologies are static ovens, forced-conventional ovens, combi-steamer ovens, deck oven (bakery ovens), rotatory rack ovens, in-store bakery convection ovens and impinge ovens.
· "Commercial hobs" are catering equipment manufacturers usually design series of modular elements with standard dimensions, so that appliances can be placed side by side to form a worktop. 

The main technologies are commercial gas open burners, gas solid tops, electric boiling table, electric hobs, electric infrared hobs, electric induction hobs. 
Commercial cooking appliances are similar to domestic cooking appliances, however, the main aspect considered in the design of commercial appliances is that they can be tailored/designed by the consumer and meet the exigencies of the commercial users. As a result, commercial appliances can present different characteristics, e.g. higher power, larger cooking areas, larger cavities, customized programmes, etc
The scope of Machinery Directive 2006/42/EC explicitly excludes “domestic appliances intended for domestic use”, which must fulfil the safety objectives of the Low Voltage Directive instead. The term “domestic use” is defined as “use by private persons (consumers) in the home environment”.     

While it is possible for a consumer to acquire an appliance intended for professional use or for a professional to acquire an appliance intended for domestic use, the criterion to be taken into account for determining the intended use is the use intended and stated by the manufacturer of the appliance in his product information or his Declaration of Conformity. Evidently, this statement must accurately reflect the foreseeable use of the product. (Source: European Guide to application of the Machinery Directive 2006/42/EC). 

Commercial cooking appliances are excluded from the scope of the ecodesign and energy label regulations on domestic cooking appliances.  
1) Do you agree with the exclusion of commercial and professional cooking appliances from the scope of the ecodesign and energy label regulations for domestic cooking appliances? Please provide your rationale.

Answer: In principle we consider that commercial and professional cooking appliances should not be covered by the regulation for the reasons mentioned in section 5). 
In particular with the reference to this question commercial and professional cooking appliance are scientifically different from household appliances for the following reasons:

1. Cooking behaviour, user needs and pattern of use are completely different

2. Cooking mode, in particular for ovens, is much more complex and with many cooking options
3. Household appl. are plug-in and stand alone. 
4. Professional and commercial cooking appliances are in many cases part of cooking system and not stand-alone-products. 
5. Household appliances have much less variability in models differentiation and they are produced in high quantity; commercial and professional cooking appliances have high variability in models differentiation and they are produced in smaller quantities.

2) In case you disagree with excluding the commercial cooking appliances from the scope, do you believe that they should be regulated separately? Please provide your rationale.

Answer:

We consider that in models differentiation should not be covered by the regulation for the reasons mentioned in section 5).
3) Do you think that the current definition of cooking appliances (ovens, hobs and range of hoods) provided in the ecodesign and energy label regulations 66/2014 and 65/2014 is sufficient to distinguish between commercial and domestic applications of cooking appliances from a technical and legal point of view? If modifications are suggested, please list them together with your rationale and a proposal for alternative definitions.
	Proposed modification(s)
	Rationale

	· oven means an appliance or part of an appliance which incorporates one or more cavities using electricity and/or gas in which food is prepared by use of a convection or fan-forced mode or steam mode or the combination of these modes

· hob means an appliance or part of an appliance which incorporates one or more cooking zones and/or cooking areas including a control unit and which is heated by electricity or gas

	To cover all the functions and their complexity
The two definitions in regulations 65 and 66 have been merged as there are no differences between gas and electric professional cooking appliances concerning the input of the gas burner

We do not propose a definition of range hoods for the reasons mentioned in section 5


4) Could you provide a way of discriminating or definition that allows a clear differentiation between professional and commercial products?
· Answer: Appliance for domestic use (household appliance): appliance for typical housekeeping functions used by non expert users (layman) in household and similar environment. 

Such appliances may also be used by non expert users:

· in shops, offices and other similar working environments;

· in farm houses;

· by clients in rooms or common areas of hotels, motels and other residential type environments;

· in bed and breakfast type environments.

Household environment includes the dwelling and its associated buildings, the garden, etc.

Notes:
Such appliances are covered by Low Voltage Directive

Other Directives (e.g. EMC; RED, RoHS, ERP, Energy Laberlling, etc.) may also be applicable.

· Appliance for professional use: appliance not intended for domestic use, designed to be used by professional experts, duly trained, in non-household environment and in areas non open to the public. The appliance may be designed for intensive use, but not for mass production or automatized production.

Examples of such appliances may be cooking appliances used in professional kitchens, or in bakeries or for food processing.

· Appliance for commercial use: an appliance for professional use intended to be used also by non professional users in areas open to the public, in which a commercial activity is perfomed. Such activity normally includes the delivery of a service (e.g. appliances for use in laundrettes) or of a good (es. refrigerated appliances in supermarkets)  by payment of a relevant amount.

The non expert user can only access the appliance for the picking up the relvant good (es. refrigerated appliances in supermarkets, vending machines) or for loading/downloading and setting-up of operation (e.g. appliances for use in laundrettes)

Notes: 
Such appliances are covered by Machinery Directive

Other Directives (e.g. EMC; RED, RoHS, ERP, Energy Laberlling, etc.) may also be applicable.

Commercial appliances in the catering equipment sector are typically relative detailed adapted to their client and / or intended use. For example cooking blocks including cookers, bratpans, fryers, grills and so on are often made individually. Even combi-steamers are existing in a huge range of sizes and energy source. 

Beside that, the appliances are not rarely sold via food service consultants or planning engineers which have already in at least some countries to look for energy consumption questions depending from the detailed use in the production of food. Here the amount of convenience food may have a great influence.


Based on the above definitions we propose the replace the word “commercial” with “professional” in this document and for all future communication/documentation. 
1.3
Review of information on testing methods, standards and legislation 

The existing ecodesign and energy label regulations for domestic cooking appliances are based on a set of information on standards and legislation as provided in the initial preparatory study “Lot 22” and “Lot 23” from August 2011. 
Technical and legislative elements for cooking appliances include for instance: 

a) EN- or ISO-standard(s) on performance (EN 50304/EN60350, EN 61591, EN 15181), safety (EN 30-1-1, EN 60335, ), noise (EN 60704) and standby measurement (EN 505564);

b) European and international legislation (e.g. RoHS, REACH, WEEE) and 
c) European and international product policy instruments (e.g. labelling schemes like US Energy Star).

Questions

5) Are there relevant standards, test methods and/or legislation being updated or new since 2007 worth mentioning? If yes, please provide supporting documentation or please describe relevant updates and/or new standards and where relevant the status of development.

	Answer:
Attachment:

	a) Functional performance parameters 



	b) Resources use (energy, water and other materials)


	c) Durability (e.g. lifetime, reparability), and end-of-life management (e.g. identification, separation and treatment of hazardous parts)



	d) Emissions



	e) Safety



	f) Noise and vibrations



	g) Others




6) Which of the elements identified above are considered to create technical or economic barriers to producers? Which other elements could create difficulties to producers? Please provide your rationale. 

	Answer




7) Are there any instruments such as environmental labels, voluntary industry agreements or similar at national, European or non-EU countries​​​ level being relevant for cooking appliances? Please indicate them. 
	Answer



8) Based on your experience do you have any proposal or recommendation for improvement of the existing test standards? If so, please provide explanations and indications on which aspects could be integrated / modified or for which new standardisation would be needed.
	Answer:



9) Are the measurement and/or verification tolerances provided in existing test standards and the ecodesign and energy label regulations 66/2014 and 65/2014 well fitting, too restrictive or too lax? Please support your reply with some explanation/evidence and indications on how you would propose to handle this aspect in the revision.
	Answer:



10) Is there any development in the standards for commercial and professional products worth mentioning? If yes, please describe relevant updates and/or new standards and where relevant the status of development.

	Answer

	h) Functional performance parameters 
· CENELEC TC59X WG18 is developing a standard regarding Professional Ovens since more than five years. Three cooking mode are under evaluation:

- Convection: method defined and should be checked

- Steam: method definition is ongoing (some difficulties about the definition of the test load and humidity measurement method)

- Combi: method definition not yet started
· No standards available for gas hobs, gas ovens, electric hobs and for hoods.

	i) Resources use (energy, water and other materials)
Please see h)

	j) Durability (e.g. lifetime, reparability), and end-of-life management (e.g. identification, separation and treatment of hazardous parts)

No standards available for durability and end of life management. To be noted that for professional cooking appliances this is a minor problem, due to their construction and materials used (mainly stainless steel) they can last for long time and can be easily recycled/reconditioned

	k) Emissions / Odour
No standards available.

	l) Safety

Safety of gas and electric products is fully covered by the following standards, which are endorsed by the Machinery directive and Gas appliances regulation:
· Machinery Directive:

· EN 60335-1: Safety of household and similar electrical appliances - Part 1: General requirements,
· EN 60335-2-36: Particular requirements for commercial electric cooking ranges, ovens, hobs and hob elements,
· EN 60335-2-42: Particular requirements for commercial electric forced convection ovens, steam cookers and steam-convection ovens,
· EN 60335-2-99: Particular requirements for commercial electric hoods
· EN 60335-2-102 Household and similar electrical appliances - Safety Part 2: Particular requirements for gas, oil and solid-fuel burning appliances having electrical connections
· Gas Appliances Regulation

· EN 203-1: Gas heated catering equipment - Part 1: General safety rules,
· EN 203-2-1: Open burners and wok burners,
· EN 203-2-2: Ovens

	m) Noise and vibrations
See l)

	n) Others

None


11) Do you think that the standard test should be different for conventional and fan forced and steam ovens?
	Answer:

Yes, please see answer 10 h)



2. SECTION 2: MARKETS

2.1
Basic market data

In order to better assess both the size of the market of cooking appliances in the EU, and the relative importance of specific types of products, the following pieces of information are necessary:

· Market data on production, sales and trade for different countries / companies
· Stocks (products already placed into the EU market, installed and in operation) and their average lifetimes,
· Market trends in the EU28, including any relevant segmentation for different Member States and technical/functional characteristics. 

Data should be, as far as possible, expressed in physical volume (e.g. units) and in value (Euro), and split by Member State. 

Aggregated EU data on total production and trade will be obtained from Eurostat (see table below) to estimate EU sales, and calculate stocks. Additional data on these parameters is welcome to cross-check the estimations. 
	Product group
	Prodcom category
	Description

	Electric oven
	27.51.28.70
	Domestic electric ovens for building-in

	
	27.51.28.90
	Domestic electric ovens (excluding those for building-in, microwave ovens) 

	Electric 

Hobs
	27.51.28.10
	Domestic electric cookers with at least an oven and a hob (including combined gas-electric appliances)

	
	27.51.28.30
	Electric cooking plates, boiling rings and hobs for domestic use

	
	27.51.28.33
	Domestic electric hobs for building-in

	
	27.51.28.35
	Domestic electric cooking plates, boiling rings and hobs (excluding hobs for building in)

	Gas hobs
	27.52.11.15
	Iron and steel gas domestic cooking appliances and plate warmers (including those with subsidiary boilers for central heating, for both gas and other fuels, excluding those with ovens)

	
	27.52.11.90
	Other domestic cooking appliances and plate warmers, of iron or steel or of copper non-electric

	Range hoods
	27.51.15.80
	Ventilating or recycling hoods incorporating a fan, with a maximum horizontal side of 120cm

	Oven and hobs 
	27.52.11.13
	Iron and steel gas domestic cooking appliances and plate warmers, with an oven (including those with subsidiary boilers for central heating, separate ovens for both gas and other fuels)


The following questions aim at completing and updating the information base available.
Questions

12) Based on your experience, are the above given Prodcom categories currently used for reporting sold production, exports, imports and total production of cooking appliances within your company or the industrial sector? Which alternative classification systems or parameters are used by industry to differentiate products on the market in terms of functional, technical and quality characteristics?
	Answer:

	Experience with Prodcom



	Alternative classification systems




13) Apart from Eurostat, could you share representative market data or any relevant sources of information which can contain such data (for EU28, Member States, or companies)? If possible, please fill the table below with key market data and/or data sources, also indicating when possible the units (physical volume and/or money value), year and source of information.
	Data
	Domestic ovens

	
	EU28
	Member State(s)

	Production
	
	

	Sales
	
	

	Import 
	
	

	Export 
	
	

	Stocks 
	
	

	Indications of market trends
	
	

	Note:

(1) If providing data, please indicate unit of measure (e.g. physical volume and/or money value, %), year and context of reference

(2) You are welcome to indicate also databases and other key data sources or non-public studies which can be shared with us (please contact us in case of confidentiality)


	Data
	Domestic hobs

	
	EU28
	Member State(s)

	Production
	
	

	Sales
	
	

	Import 
	
	

	Export 
	
	

	Stocks 
	
	

	Indications of market trends
	
	

	Note:

(1) If providing data, please indicate unit of measure (e.g. physical volume and/or money value, %), year and context of reference

(2) You are welcome to indicate also databases and other key data sources or non-public studies which can be shared with us (please contact us in case of confidentiality)


	Data
	Domestic range hoods

	
	EU28
	Member State(s)

	Production
	
	

	Sales
	
	

	Import 
	
	

	Export 
	
	

	Stocks 
	
	

	Indications of market trends
	
	

	Note:

(1) If providing data, please indicate unit of measure (e.g. physical volume and/or money value, %), year and context of reference

(2) You are welcome to indicate also databases and other key data sources or non-public studies which can be shared with us (please contact us in case of confidentiality)


2.2
Stocks, market segmentation, technology penetration and trends

In order to obtain a better insight into the market of cooking appliances, information regarding functional, technical and geographical differences between market segments is needed.
Questions

14) Could you provide updated information about the penetration of cooking appliances in the EU? (e.g. penetration of electric ovens, gas ovens, solid plates, radiation hobs, induction hobs and range hoods). The latest data available indicate ca. 100% of domestics having a hob (either electric or gas), xx% of domestics having an oven and xx% of domestics having a range hood. Are there any significant variations between Member States, and which are the trends for the next years?
	Answer:



15) Could you please fill in, for your company or organisation, the information on market segmentation and technology penetration reported in the tables below?

(a1) Segmentation and expected trends of ovens by Energy Efficiency Class in Europe (please also indicate:  country and year of reference and if percentages refer to physical volume or money value)

	Energy Efficiency Class
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	Class A+++
	
	

	Class A++
	
	

	Class A+
	
	

	Class A
	
	

	Class B
	
	

	Class C
	
	

	Class D
	
	

	Additional information/comments:




(a2) Segmentation and expected trends of range hoods by Energy Efficiency Class in Europe (please also indicate:  country and year of reference and if percentages refer to physical volume or money value)

	Energy Efficiency Class
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	Class A+++
	
	

	Class A++
	
	

	Class A+
	
	

	Class A
	
	

	Class B
	
	

	Class C
	
	

	Class D
	
	

	Additional information/comments:



(b1) Segmentation and expected trends by capacity of the ovens (volume in liters) (please indicate: if percentages refer to physical volume or money value, country and year of reference). Please note the below capacity categorisation is indicative; you may adjust the categories as most appropriate for your case.
	Capacity (in liters)
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	≤50 liters
	
	

	50-60 liters
	
	

	60-70 liters
	
	

	70-80 liters
	
	

	≥ 80 liters
	
	

	Additional information/comments




(b2) Segmentation and expected trends by total maximum power of the hobs (in kW) (please indicate: if percentages refer to physical volume or money value, country and year of reference). Please note the below total maximum power categorisation is indicative; you may adjust the categories as most appropriate for your case.
	Gas hobs

	Total maximum power in kW 
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	≤1.5 kW
	
	

	1.5-5 kW
	
	

	5-10 kW
	
	

	10-15 kW
	
	

	≥ 15 kW
	
	

	Additional information/comments



	Electric – Induction Hobs

	Total maximum power in kW 
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	≤1.5 kW
	
	

	1.5-3 kW
	
	

	3-6 kW
	
	

	6-8 kW
	
	

	≥ 8 kW
	
	

	Additional information/comments



(b3) Segmentation and expected trends by air flow of the range of hoods (in m3/h) (please indicate: if percentages refer to physical volume or money value, country and year of reference). Please note the below Air Flow categorisation is indicative; you may adjust the categories as most appropriate for your case.
	Air Flow in  m3/h
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	≤200m3/h
	
	

	200-400 m3/h
	
	

	400-600 m3/h
	
	

	600-800 m3/h
	
	

	≥ 800 m3/h
	
	

	Additional information/comments




(c) Is there any other relevant market segmentation of cooking appliances which has not been mentioned above (e.g. design, noise emissions, materials, durability)?
	Other type of market segmen-tation of relevance
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	Please specify
	
	

	…
	
	


16) Could you provide updated information about the volumes of professional and commercial cooking appliances in the EU? Are there any significant variations between Member States, and which are the trends for the next years?
	Answer tbc



(d) What is your knowledge or perception of the market composition in terms of turnover and size (in number of employees) of companies?
	Companies in the market
	Current shares 
(e.g. 2015 or year to be specified) (%)
	Expected shares in the near future (e.g. 2020 or year to be specified) (%)

	Large companies
	
	

	SME(*)
	
	

	(*) number of employees < 250 and annual turnover < 50 M€, and/or annual balance sheet < 43 M€


(g) Please indicate current market leaders (company shares and brand shares in % of retail volume) on the European domestic dishwasher market and other key players on the market (e.g. suppliers, manufacturers, retailers, recyclers, associations). 

	Company / brand
	Company shares 
(% of retail volume)
	Brand shares 
(% of retail volume)

	1. … 
	
	

	2. …
	
	

	3. …
	
	

	4. …
	
	

	5. …
	
	

	Other key players:



2.3 
Production costs and consumer expenditure data

Questions

17) Could you kindly provide information on production costs and consumer expenditure base data (please indicate year and technical and geographic context of reference)? If possible, please provide indications on average costs and possible variation.
	Cost category (please specify if VAT is included or not)
Note: It is assumed that all costs are given with reference to 2017
	Average costs (and variation) across EU 
for domestic cooking appliances

	Consumer purchase prices of the cooking appliance (€/product), please indicate which one. 
When possible provide technical aspects as capacity, power, energy efficiency class, noise level, etc.
	

	Factory prices (production costs) (€/product)

When possible provide technical aspects as capacity, power, energy efficiency class, etc.
	

	Installation costs (€/machine)
	

	Type and average number of maintenance actions and related costs (e.g. deep cleaning) along the product life time (€/product life – please specify the considered lifetime)
	

	Average number of repairs and repair costs along the product life time (€/product life– please specify the considered lifetime)
	

	Disposal costs (€/product)

It is assumed that under WEEE, the financing of the costs of collection, treatment, recovery and environmentally sound disposal of WEEE from private domestics is producer’s responsibility. Normally, this cost is passed over to the consumer in the final purchase price.
	


3. SECTION 3: USERS
The ecodesign and energy label regulations as well as their underlying test and measurement standards are based on certain defined consumer behaviour. This includes among others the choice of the programmes, appliance capacity, auxiliary materials such as materials of the pans and pots, etc.
There are some indications that the finally achieved savings based on real-life user behaviour deviate from an estimation of savings based on the assumed used of the standards. 

To gain more reliable and up-to-date information, an online user survey has been designed, and will be undertaken in the course of the project.
The questions below address your opinion on some of these issues. 
3.1
General 
18) Could you kindly inform us about existing studies concerning current cooking appliances user behaviour (preferably in the EU-28 or Member States, but also overseas)? These studies for instance may contain data on frequency of operation, size of the portions, programme selection, cooking duration, use of energy source, product lifetime, and maintenance/repair/end-of-life behaviour, including cultural or geographical differences in consumption patterns.
	Answer 

As far as we are aware there are no studies. We are evaluating to initiate the collection of these data. It will demand a significant investment in time and money. That has to be carefully evaluated with our member and with the involvement of other stakeholder, for example user representatives, restaurant owners, etc. 


3.2 
Frequency of operation 

The current Ecodesign regulation 66/2014 and energy label regulation 65/2014 base the calculation of the Energy Efficiency Index (EEI).  

Questions

19) Do you think that the brick test for the ovens or the water boiling test (WBT) for the hobs could be updated to better reflect consumer behaviour appropriately? If modifications are suggested, please provide them together with your rationale and/or evidence.

	Answer




20) Do you have statistical information (average data and/or variation range) on the duration of cooking and the number of uses per week of an average oven/hob across the EU-28? Please also provide, if relevant, dependencies / variations in duration and frequency (use in different Member States, different capacities, domestic sizes, types of business they are used in, etc) in order to understand how these could influence the use frequency.

	
	Average duration per use and number of uses per week

	Average oven in the EU (please specify)
	

	Differences (e.g. by capacity, domestic size, type of business, Member States etc.) (please specify)
	


	
	Total duration per use and number of uses per week

	Average hob in the EU (please specify)
	

	Differences (e.g. by energy source, technology, domestic size, type of business, Member States etc.) (please specify)
	


3.3
Cooking programmes for the ovens: Selection and size of the portions
21) Currently, when completing performance tests on ovens, there is no agreement on which is the standard programme to be selected.
Do you think and/or do you have information that this requirement is sufficient to ensure the comparability among the performance of the appliances, or should further/other measures been taken (e.g. use a different terminology, select one or various programmes to be used in the standard)? If modifications are suggested, please provide them with a rationale and/or evidence. 

	Answer: Only relevant for domestic appliances.



22) Do you have any data (average data and/or variation range) or studies on the share of programmes of domestic ovens used by consumers across EU-28? Please also indicate and explain relevant variations from EU-average in different Member States. 
	
	Average use share across EU-28 (%)
	Relevant variations in certain Member states (%) (please give reasons)

	Lower and upper heater
	
	

	Lower heater
	
	

	Upper heater
	
	

	Infra heater
	
	

	Ventilation
	
	

	Infra heater with ventilation
	
	

	Lower heater and fan
	
	

	Lower heater with circular heater and fan
	
	

	Small infra grill
	
	

	Defrost
	
	

	FastPreheat
	
	

	AutoRoast
	
	

	StayWarm
	
	

	WarmPlate
	
	

	Pyrolysis
	
	

	Eco function
	
	

	STEPBake
	
	

	Dehydration
	
	

	SlowBake
	
	

	Yoghurt
	
	

	Auto programme
	
	

	Other (please specify)
	
	


23) Do you have statistical information (average data and/or variation range) on the share of programmes of commercial and professional ovens used by consumers across EU-28? Please also indicate and explain relevant variations from EU-average in different Member States. 
	
	Average use share across EU-28 (%)
	Relevant variations in certain Member states (%) (please give reasons)

	Convection mode (ovens)
	60 
	Not appropiate

	Steam mode (ovens)
	20 (with a trend of increase for this type of function)
	

	Combi mode (ovens)
	20 (with a trend of increase for this type of function)
	

	Hobs
	Not relevant
	Not relevant

	
	
	

	Other (please specify)
	
	


24) The current Ecodesign regulation 66/2014 and energy label regulation 65/2014 don’t base the calculation of the Energy Efficiency Index (EEI) on any specific program. Should a specific program be suggested, please provide your rationale and/or evidence.

	Answer:



25) Do you have statistical information (average data and/or variation range) on the size of portions associated to the use of an oven/hob across the EU-28? Please also provide, if relevant, dependencies / variations in the size of portions associated with the use in different Member States across the EU-28, different oven capacities and/or domestic sizes in order to understand how these could influence the use frequency.

	
	Size of portions (e.g. grams)

	Average oven/
	The main problem is that there is no average oven existing: pizza, bakery oven, rotating rack oven, deck oven, convection oven, static ovens, forced-conventional ovens, combi-steamer ovens, rotatory rack ovens, in-store bakery convection ovens and impinge ovens etc. 

	Differences (e.g. by capacity, domestic size, type of business, Member States etc.) (please specify)
	Concerning professional ovens, the numbers of portions, not the size, is driven by the dimension. For example: a professional oven can have a size, with different numbers of levels and can be loaded with pans of different sizes.


3.4
Capacity
Questions
26) Do you agree that by increasing the capacity of domestic ovens, higher energy efficiency index could be achieved? Please explain the reasons

	Answer: This seems to be not relevant for professional cooking appliances.



27) What is the typical or average capacity of domestic oven, used to achieve energy efficiency gains? And the extreme cases?

	Answer: This seems to be not relevant for professional cooking appliances.



28) Having better energy label classification does not necessarily mean having a lower total energy consumption, as it also depends on parameters such as oven capacity. Do you think that this aspect is sufficiently well explained to consumers? 
	Answer:



29) To what extent do you consider that larger capacities could make consumers choose alternative models? What could be the maximum/optimal capacity suitable for consumers? Is this dependent on the programme selected?

	Answer:



30) There is a trend to include self-cleaning programmes in ovens. Could this result in problems of hygiene? Do you see a need and/or feasibility to regulate the self-cleaning function within the ecodesign revision work?
	Answer:
Professional ovens include more and more self-cleaning functions to improve the hygienic behaviour. On the other hand, in our opinion, this is a safety matter falling under Machinery Directive and shall not be relevant for Ecodesign or energy efficiency regulation. 


3.6
Stand-by

31) Do you have statistical information (average data and/or variation range) on the use of standby modes across the EU-28?
	
	Average time in standby mode per cycle (minutes)
	Power consumption (W)
	Average number of use 
 per year

	Use of time delay 
before cooking cycle
	For all these points there are no data available due appliances complexly and variability and different type of installation and use. We are evaluating to initiate the collection of these data (please see item 3.1).
	
	

	Left-on mode 
after cooking cycle
	
	
	

	If relevant, please indicate additional functions/phases or elements involving stand-by not captured above
	
	
	


3.7
Product lifetime, maintenance, repair and end-of-life     

32) The technical lifespan of products might differ from the real time of use after which products are disposed and replaced. Do you have statistical information (average data and/or variation range) on the average lifetime of cooking appliances across the EU-28, both technical and actual (e.g. product substitution of machines still operational)?
	
	Ovens

	Average technical lifespan 
(time-to-failure of critical parts) 
· Number of cooking cycles

· Equivalent years

Please provide deviation data, 
if available (e.g. 10 ± 3 years)
	For these points there are no data available due to appliances complexly and variability and different types of installation and use. We are evaluating to initiate the collection of these data (please see item 3.1).

	Average real time of use
· Number of cycles

· Equivalent years

Please provide deviation data, 
if available (e.g. 10 ± 3 years)
	The real time of use depends on the installation and environment and can be from 6 until 10 years for intensive use e.g. fast food restaurants (around 20% of the market). In case of non-intensive use e.g. restaurants, canteens etc, (around 80% of the market) the real life span is from 10 to 20 years. 

	Warranty provided by manufacturers (in years or number of cycles)
	For the professional cooking appliances in B2B market minimum one year and this can be extended based on an agreement with service centres.


	
	Hobs

	Average technical lifespan 
(time-to-failure of critical parts) 

· Number of cooking cycles

· Equivalent years

Please provide deviation data, 
if available (e.g. 10 ± 3 years)
	There are no data available due to appliances complexly and variability and different type of installation and use. We are evaluating to initiate the collection of these data (please see item 3.1).

	Average real time of use

· Number of cycles

· Equivalent years

Please provide deviation data, 
if available (e.g. 10 ± 3 years)
	Our assumption is: the real time of use depends on the installation and environment and can be from 6 until 10 years for intensive use e.g. fast food restaurants (around 20% of the market). In case of non-intensive use e.g. restaurants, canteens etc, (around 80% of the market) the real life span is from 10 to 20 years.

	Warranty provided by manufacturers (in years or number of cycles)
	For the professional cooking appliances in B2B market minimum one year and this can be extended based on an agreement with service centres.


	
	Range hoods

	Average technical lifespan 
(time-to-failure of critical parts) 

· Number of cooking cycles

· Equivalent years

Please provide deviation data, 
if available (e.g. 10 ± 3 years)
	

	Average real time of use

· Number of cycles

· Equivalent years

Please provide deviation data, 
if available (e.g. 10 ± 3 years)
	Considering the typical construction made by steel without critical components inside, the average technical lifespan and lifetime can be very long. Normally the ventilation unit (including the motor) is not part of the kitchen but of the ventilation system of the building. The kitchen is only docked. The ventilation unit is already covered by ecodesign (2014/1253/EU).


	Warranty provided by manufacturers (in years or number of cycles)
	For the professional cooking appliances in B2B market minimum one year and this can be extended based on an agreement with service centres.


33) How relevant is maintenance and reparation for these product groups and which are the usual practices? Please provide practical examples.
	Answer
For our product groups maintenance and repair is very important and this is not comparable to domestic appliances. Example: Normally the frequency of maintenance is written in the instructions. Maintenance minimum one year (for gas products it is a legal requirement in the UK). Can be shorter (up to six months) due to the duty cycles. Repairs are done by authorized service partners only. This is the standard approach. 


34) Do you have information (test reports or similar) about typical or most frequent failures and/or defects of domestic cooking appliances that lead to a shorter technical lifespan? How do design choices address these typical failures? Please provide a list of critical components (e.g. electric resistances, burners, sealing, motors and fans, etc.), expected duration, and replacement costs. 
	Answer

-


35) How might design choices address / overcome these typical failures? 

	Answer

-


36) How can product installation influence product durability and maintenance? Please provide practical examples. 

	Answer
For professional cooking appliances trained persons are doing the installation. This is reducing the risk of installation problems and consequently the risk of affecting durability and maintenance.


37) Are there any service measures (e.g. extended warranty, take-back / repair / leasing service etc.) you specifically provide to consumers to extend the life of products? Please describe.   

	Answer

Professional products have already a longer life span and that is why this is usually no matter for us. Extended life spans are required by the end customer.


38) Do you have statistical information (average data and/or variation range) on the average end of life management of domestic cooking appliances across the EU-28? Please also indicate and explain relevant variations from EU-average in different Member States. Should you have waste management data for specific homogeneous parts of the dismantled cooking appliance, please include these too.

	
	% prepared for reuse / remanufacture (disassemble)
	% recycled
	% incinerated with recovery of energy
	% disposed of in landfill
	Other practices/comments

	Whole product
	
	
	
	
	

	Please specify if specific components/ materials differ
	
	
	
	
	


39) Do you have statistical information (average data and/or variation range) on the average end of life management of professional and commercial cooking appliances across the EU-28? Please also indicate and explain relevant variations from EU-average in different Member States. Should you have waste management data for specific homogeneous parts of the dismantled cooking appliance, please include these too.

	
	% prepared for reuse / remanufacture (disassemble)
	% recycled
	% incinerated with recovery of energy
	% disposed of in landfill
	Other practices/comments

	Whole product
	No data and not even the manufacturers have this data.
	
	
	
	

	Please specify if specific components/ materials differ
	
	
	
	
	


40) Please describe the market for reused and remanufactured products or components. 
	Answer:
No data and not even the manufacturers have this data.



41) Are there to your knowledge any specific problems concerning the recycling of domestic, commercial or professional cooking appliances (e.g. hazardous components that affect recyclability, parts or pieces difficult to separate for recycling), or affecting the compliance with waste legislation (e.g. WEEE)?
	Answer:
The worth of the materials in our professional products are high and that is the reason that we don`t know such problems. 



3.8
User information     

The generic Ecodesign requirements of Regulation 66/2014 require that 

· Short title or reference to the measurement and calculation methods used to establish compliance with the above requirements;
· Information relevant to users in order to reduce total environmental impact (e.g. energy use) of the cooking process

· The technical documentation and a part for professionals of the free access websites of manufacturers, their authorised representatives, or importers shall contain information relevant for non-destructive disassembly for maintenance purposes and information relevant for dismantling, in particular in relation to the motor, if applicable, and any batteries, recycling, recovery and disposal at end-of-life. 
Questions

42) Would you estimate that consumer information is implemented properly? If so, please describe.
	Answer:
-



43) Do you know reasons for not indicating properly any of the three requirements asked above? 
Answer:
-
44) If you are familiar with the problems described above, do you have any proposals how to adapt the existing information requirements, and at the same time to provide valuable information to the consumers? I.e. which information requirements do you think are redundant and which are absolutely necessary?
	Answer:
-



45) Which additional information requirements (e.g. programme duration displayed on the machine, energy consumption displayed on the machine) or alternative kind of information sources (e.g. barcode) would you propose within the revision of the ecodesign and energy label regulations? Please provide practical examples together with your rationale. 

	Answer:
-



4. SECTION 4: TECHNOLOGIES
This section aims at collecting information on technologies and preliminarily identifying the main product options for which it could be relevant to perform an environmental and economic assessment, as for instance:

· Typical reference products available on the market (for building Base Cases),
· Product (design) options with improved performance,
· Best available technologies on the market (BAT),
· Technologies for improving energy/resource efficiency not yet available on the market (BNAT)

This section will be divided in 3 sub-sections: ovens (4.1), hobs (4.2) and range hoods (4.3)
4.1 Ovens
4.1.1 Base case in previous preparatory study

In the former preparatory study "Lot 22: Domestic and commercial ovens (electric, gas, microwave), including when incorporated in cookers", two base cases were defined for domestic ovens:

	
	Base case 1 – Electric oven
	Base case 2 –

Gas oven

	Configuration
	Built-in

(wall)
	Free-standing

(with hob)

	Capacity (litres)
	54
	58

	Self-cleaning
	No
	No

	Total power (W)
	3570
	10500 (including hobs)

	On-mode
	Energy Consumption (kWh/cycle)
	1.1
	1.67

	
	Cycles/year
	110
	111

	
	Duration of cycle (min)
	55
	55

	Standby-mode
	Energy consumption (kWh/hour)
	2
	0

	
	Hours per year in standby
	8660
	0


46) According to your knowledge, do you consider that the base cases used in the former study are appropriate to conduct an environmental impact analysis of ovens based on the technologies available today in the market?
Answer:
4.1.2 General characteristics and energy consumption of typical products

47) In the current study, the aim is to include at least 3 base cases, in order to represent in more detail all the technologies available in the domestic oven market. Considering that, from the domestic ovens that you commercialise/manufacture/test, could you provide information on the top-3* in terms of number of sales/production/tests
*(if data for the top-3 cannot be provided, please provide data for at least 1 representative or average model)

	
	Oven 1
	Oven 2
	Oven 3

	General characteristics
	Model number
	 
	 
	 

	
	Energy source 

(gas/electricity)
	 
	 
	 

	
	Self-cleaning cycle 

(none, catalytic, pyrolytic, hydrolytic)
	 
	 
	 

	
	Capacity  

(litres)
	 
	 
	 

	
	Number of cavities
	 
	 
	 

	
	Mounting configuration 

(Free-standing/slide-in/drop-in/wall)
	 
	 
	 

	
	Opening system 

(drop-down/side opening/extractable)
	 
	 
	 

	
	Interior lighting 

(LED/other/none)
	 
	 
	 

	
	Smart features 

(remote control & diagnosis/voice activation)
	 
	 
	 

	
	Volume of product 

(m3)
	 
	 
	 

	
	Volume of packaged product 

(m3)
	 
	 
	 

	
	Packaging materials 

(list of main materials)
	 
	 
	 

	
	Mass 

(kg)
	 
	 
	 

	Energy consumption during different programmes
(MJ/cycle) or (kWh/cycle)
	Conventional single
	 
	 
	 

	
	Conventional double (up/down)
	 
	 
	 

	
	Convection/Fan-forced
	 
	 
	 

	
	Grill
	 
	 
	 

	
	Fan-forced grill
	 
	 
	 

	
	Defrost
	 
	 
	 

	
	Warmer
	 
	 
	 

	
	Steam
	 
	 
	 

	
	Microwave
	 
	 
	 

	
	Cleaning cycle
	
	
	


48) According to your knowledge, is there any additional general characteristic that should be taken into account when evaluating the environmental performance of domestic ovens? 
Answer:
49) Is there any typical additional programme that should be taken into account? 
Answer:
4.1.3 Bill of materials of typical products

50) Could you provide a Bill of Materials of the products described in previous section? This information can be provided as an attachment.
The Bill of Materials preferably should be in the EcoReport format, but also excel, word or pdf files are welcome). This can be done as attachment to this questionnaire, or by contacting the project team.

	
	Oven 1
	Oven 2
	Oven 3

	Bill of Materials provided 

(Y/N)
	
	
	


4.1.4 Other environmental aspects beyond energy consumption

51) According to your knowledge, beyond energy consumption, are there any other environmental aspects that the JRC should be taking into account when evaluating domestic ovens? 
Answer:
4.1.5 Manufacturing and transport

52) In the MEErP EcoReport tool, the default value for primary scrap production in sheet metal manufacturing is 25%. According to your knowledge, how accurate is this estimation when considering the manufacturing process of the metal parts in a domestic oven? If it deviates significantly from the default value, please indicate the right figure. 
Answer:
-
53) The MEErP EcoReport tool uses an average mix of transport modes by type of product. If the transport mix for domestic ovens deviates substantially from the average transport mix, e.g. if your industry sector has an environmentally friendly transport policy, could you please provide actual means of transport employed in shipment of components, sub-assemblies and finished products?
Answer:
4.1.6 Best Available Technologies

54) According to your knowledge, what is the unexploited potential for reducing further the energy consumption of domestic ovens and how (please provide the benchmark)? 
Answer / Attachment:
4.2 Hobs

4.2.1 Base case in previous preparatory study

In the former preparatory study "Lot 23: Domestic and commercial hobs and grills, including when incorporated in cookers", two base cases were defined for domestic hobs:
	
	Base case 1 – Electric hob
	Base case 2 –

Gas hob

	Configuration
	Built-in
	Built-in

	Number of cooking zones
	4
	4

	Technology type
	Radiant vitroceramic
	Stainless steel on open-burners

	Total power (W)
	7,4
	9

	On-mode
	Energy Consumption (kWh/cycle)
	0,55
	0,75

	
	Cycles/year
	438
	438


55) According to your knowledge, do you consider that the base cases used in the former study are appropriate to conduct an environmental impact analysis of ovens based on the technologies available today in the market? 
Answer:
4.2.2 General characteristics and energy consumption of typical products

56) In the current study, the aim is to include at least 3 base cases, in order to represent in more detail all the technologies available in the domestic oven market. Considering that, from the domestic hobs that you commercialize/manufacture/test, could you provide information on the top-3* in terms of number of sales/production/tests?  
*(if data for the top-3 cannot be provided, please provide data for at least 1 representative or average model
	
	
	Hob 1
	Hob 2
	Hob 3

	General characteristics
	Model number
	 
	 
	 

	
	Cooking element

(burner/coil/solid plate/ceramic/halogen/induction)
	 
	 
	 

	
	Number of cooking areas
	 
	 
	 

	
	Mounting configuration

(built-in, with oven)
	 
	 
	 

	
	Smart features

(remote control & diagnosis/voice activation)
	 
	 
	 

	
	Volume of product

(m3)
	 
	 
	 

	
	Volume of packaged product

(m3)
	 
	 
	 

	
	Packaging materials
	 
	 
	 

	
	Mass

(kg)
	 
	 
	 

	Energy consumption
(MJ/cycle) or (kWh/cycle)
	Minimum level
	 
	 
	 

	
	Medium level
	 
	 
	 

	
	Maximum level
	 
	 
	 


57) According to your knowledge, is there any additional general characteristic that should be taken into account when evaluating the environmental performance of domestic hobs? 
Answer:
4.2.3 Bill of materials of typical products

58) Could you provide a Bill of Materials of the products described in previous section? This information can be provided as an attachment.
The Bill of Materials preferably should be in the EcoReport format, but also excel, word or pdf files are welcome). This can be done as attachment to this questionnaire, or by contacting the project team.

	
	Hob 1
	Hob 2
	Hob 3

	Bill of Materials provided 

(Y/N)
	
	
	


4.2.4 Other environmental aspects beyond energy consumption

59) According to your knowledge, beyond energy consumption, are there any other environmental aspects that the JRC should be taking into account when evaluating domestic hobs? 
Answer:
4.2.5 Manufacturing and transport

60) In the MEErP EcoReport tool, the default value for primary scrap production in sheet metal manufacturing is 25%. According to your knowledge, how accurate is this estimation when considering the manufacturing process of the metal parts in a domestic hob? If it deviates significantly from the default value, please indicate the right figure. 
Answer:
61) The MEErP EcoReport tool uses an average mix of transport modes by type of product. If the transport mix for domestic hobs deviates substantially from the average transport mix, e.g. if your industry sector has an environmentally friendly transport policy, could you please provide actual means of transport employed in shipment of components, sub-assemblies and finished products?
Answer:
4.2.6 Best Available Technologies

62) According to your knowledge, what is the unexploited potential for reducing further the energy consumption of domestic hobs and how (please provide the benchmark)? 
Answer / Attachment:
4.3 Range hoods
4.3.1 General characteristics and energy consumption of typical products

In previous studies, no environmental or economic assessments were conducted for domestic range hoods. Therefore, no base cases were defined. 
63) In the current study, the aim is to include at least 3 base cases, in order to represent in sufficient detail all the technologies available in the domestic range hoods market. Considering that, from the domestic range hoods that you commercialize/manufacture/test, could you provide information on the top-3* in terms of number of sales/production/tests?  
*(if data for the top-3 cannot be provided, please provide data for at least 1 representative or average model)

	
	
	Range hood 1
	Range hood 2
	Range hood 3

	General characteristics
	Model number
	 
	 
	 

	
	Ventilation 

(ducted/ductless)
	 
	 
	 

	
	Capacity 

(litres)
	 
	 
	 

	
	Airflow rate MAX 

(m3/min)
	 
	 
	 

	
	Airflow rate MIN 

(m3/min)
	 
	 
	 

	
	Capture efficiency 

(%)
	 
	 
	 

	
	Noise at Airflow rate MAX

(dB(A))
	 
	 
	 

	
	Noise at Airflow rate MIN

(dB(A))
	 
	 
	 

	
	Installation 

(under cabinet/wall/island/downdraft/ceiling/integrated with hob)
	 
	 
	 

	
	Type of filter 

(mesh/baffle/charcoal/none)
	 
	 
	 

	
	Lighting 

(LED/other/none)
	 
	 
	 

	
	Lighting power 

(W)
	 
	 
	 

	
	Grease Filtering Efficiency 

(%)
	 
	 
	 

	
	Smart features 

(remote control & diagnosis/voice activation)
	 
	 
	 

	
	Volume of product 

(m3)
	 
	 
	 

	
	Volume of packaged product 

(m3)
	 
	 
	 

	
	Packaging materials

(list of materials)
	 
	 
	 

	
	Mass 

(kg)
	 
	 
	 

	Energy consumption
(kWh/cycle)
	Airflow rate MAX
	 
	 
	 

	
	Airflow rate MIN
	 
	 
	 


64) According to your knowledge, is there any additional general characteristic that should be taken into account when evaluating the environmental performance of domestic range hoods? 
Answer:
4.3.2 Bill of materials of typical products

65) Could you provide a Bill of Materials of the products described in previous section? This information can be provided as attachment.
The Bill of Materials preferably should be in the EcoReport format, but also excel, word or pdf files are welcome). This can be done as attachment to this questionnaire, or by contacting the project team.

	
	Range hood 1
	Range hood 2
	Range hood 3

	Bill of Materials provided 

(Y/N)

	
	
	


4.3.3 Other environmental aspects beyond energy consumption

66) According to your knowledge, beyond energy consumption, are there any other environmental  aspects that the JRC should be taking into account when evaluating domestic range hoods? 
Answer:
4.3.4 Manufacturing and transport

67) In the MEErP EcoReport tool, the default value for primary scrap production in sheet metal manufacturing is 25%. According to your knowledge, how accurate is this estimation when considering the manufacturing process of the metal parts in a domestic range hood? If it deviates significantly from the default value, please indicate the right figure. 
Answer:
68) The MEErP EcoReport tool uses an average mix of transport modes by type of product. If the transport mix for domestic range hoods deviates substantially from the average transport mix, e.g. if your industry sector has an environmentally friendly transport policy, could you please provide actual means of transport employed in shipment of components, sub-assemblies and finished products?
Answer:
4.3.5 Best Available Technologies

69) According to your knowledge, what is the unexploited potential for reducing further the energy consumption of range hoods and how (please provide the benchmark)? 
Answer / Attachment:
5. SECTION 5: OTHER INFORMATION
Thank you very much for the time invested to provide the feedback to us. Your valuable input will be processed and taken into account along the study.
If there are any other relevant information on ovens, hobs or range hoods you would like to provide, please use the answer box below, or submit it to JRC-B5-COOKING@ec.europa.eu and/or david.beltran@ec.europa.eu. 
This information may for instance concern:

· Availability of LCA/LCC studies and information;
· Datasets;
· Your general experience with Ecodesign and Energy label requirements for ovens, hobs or range hoods;

· Further needs and general views on the revision.

	As follows the main reasons why the EFCEM considers an ecodesign and/or energy labelling regulation for professional cooking appliances to be ineffective and therefore believes that such appliances should be excluded from the scope of the regulation:
· Professional cooking appliances are not simply bought and installed as it happens in other sectors (e.g. for domestic appliances). Professional kitchens include so many interdependences and requirements (due to intended use and due to legislative requirements) that the kitchen is considered a system that needs to be planned by kitchen architects/planners. 

· Legislative aspects: appliances need to be installed and maintained by professional experts; they need to answer to food hygiene legislation that may be different in different countries. As consequence they have to meet a variety of requirements that is impossible to trace back to one common reference pattern of use applicable for everyone and everywhere

· Requirements to be considered due to the intended use: Professional cooking appliances must deal with specific requests like number of meals, convenience level (cooking everything fresh or only reheating components), nationality of dishes (e.g. Italian or Chinese food), type of cooking (cook&serve, cook&hold, cook&chill, cook&freeze, reheat …) Type of catering facility (e.g. restaurant à la carte or canteen with 5 fix dishes) and so on. This makes it very difficult, even impossible, to define a common reference on use conditions; which is why a one-dimensional label would imply comparability that does not exist in reality. The investment decision is an optimization problem with many variables.   

· To meet all the requirements in one particulate kitchen a huge variety of products has been developed (see Attachment as follows):
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There are hundreds of different types of professional ovens e.g.. They vary in types (combi steamer, convection ovens for kitchen, retail, bakeries, deck ovens, rack ovens, pizza ovens….) in size (from the size of a domestic microwave to the size of a garage), in used technology (convection heat, steam normal and overheated, impinged heat, infrared …) and in the intended purposed (mainly cook, manly bake, many reheat/heating up…). Which appliance is the most energy efficient is strongly depended on the individual requirements in the particular kitchen. This question cannot be answered in general terms and therefore cannot be answered by a one-dimensional label. 
· The customers in the catering equipment field and their agents/food (equipment) consultants are typically already looking at questions like energy consumption due to the necessity to adapt the building structure and building equipment accordingly (e.g. electric power supply). The response to this question is given by energy management system designed to reduce the energy input rate of the entire kitchen; in this perspective the level of efficiency of the single appliances is less significant.  The situation in the catering equipment field is not at all comparable to the domestic market. From the customer’s perspective a label could reduce the variety on the market related to the different products.
· The already mentioned huge variety of products leads to comparability of very small series production numbers (of a specific product and size). This would create an enormous financial and bureaucratic burden for a label that will not be able to fulfil the intended purpose. This could be a disadvantage especially to smaller companies.
In particular on range hoods.

In general they are just a box of metal; the ventilation unit (including the motor and the fan) is not part of the kitchen but of the ventilation system of the building in which the professional kitchen is located and it is already covered by ecodesign (2014/1253/EU). As consequence, considering that professional range  hoods are part of a system and not stand-alone products, it would be very difficult to define a common testing mode and to communicate to the user the efficiency behaviour that can only be determined on each very specific ventilation system once installed and put in operation.
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As the Commission’s in-house science service, the Joint Research Centre’s mission is to provide EU policies with independent, evidence-based scientific and technical support throughout the whole policy cycle.





Working in close cooperation with policy Directorates-General, the JRC addresses key societal challenges while stimulating innovation through developing new standards, methods and tools, and sharing and transferring its know-how to the Member States and international community.





Key policy areas include: environment and climate change; energy and transport; agriculture and food security; health and consumer protection; information society and digital agenda; safety and security including nuclear; all supported through a cross-cutting and multi-disciplinary approach.








�  https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32014R0065


� https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32014R0066 
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Overview appliances
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ovens





Combination oven
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https://www.gastro-hero.de/Kochgerate/unox-heissluftdaempfer-cheflux-xv-393

https://www.mietmeile.de/events-messen-partys/gastronomie-bar/koch-
backgeraete/5836/kombidaempfer-rational-cpc-101-mieten

- - - PR - - -

s &>

https://www.kueppersbusch.com/de/geraete/heissluftdaempfer/

https://www.foodservice-equipment.de/heissluftdaempfer-mit-

durchreiche/
https://www.ebay.de/itm/Bartscher-Elektro-Kombidaempfer-5x-2-3-

Heissluftdaempfer-230-Volt-3-3kW-Konvektomat-/302801391202
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Combination oven _

https://www.mkn.com/kombidaempfer/flexicombi/
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Combination oven _

https://www.mkn.com/kombidaempfer/spacecombi/





The picture represents a single range of ovens that
needs to be decoded at least in a couple of interface
versions and therefore in electric or gas version.

https://www.lainox.it/de/prodotti/naboo-17/
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Convection oven
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https://www.gastro-

DD, SEOSCLG

germany.de/Kuechengeraete/Kombidaempfer/Heissluftoef ': 4 it v
en/Bartscher-Heissluftofen-C4431D-Beschwadung-4- i 2 ¥ -
Einschuebe-206790.html

https://www.wiesheu.de/produkte/heissluftbackofen/

euromat
www.schildnet.at/debag/monsun-mini-

ladenbackofen.html

https://www.profishop.de/ggg-umluft-und-heissluftofen-5x-
23-gn-610x730x660mm-5-stufen-regelbar-32-kw-5-
einschuebe-bleche-354x325mm-ekf523ud?





Convection oven

https://www.welbiltde.com/Brands-old/Garland
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Convection oven

Convotherm 4

https://www.convotherm.com/Products/Convotherm-4-
BAKE

- f
|

Convotherm 4 BAKE

I [ -
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Convotherm mini
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Convection oven

s
-

6.10 easyDial™ 6.20 easyTouch® 10.10 easyDial™

10.20 easyTouch® 12.20 easyDial™ 20.10 easyTouch® 20.20 easyDial™

https://www.welbiltde.com/Product/fam_ilbvfk/Convotherm-4-
easyDial-6-10

10

https://www.welbiltde.com/Product/fam_gguaul/Convotherm-
4-easyTouch-10-10-
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Impinge Oven

Ovenhttps://www.welbiltde.com/News/News/2017/March/Leis
tungsstarke-Lincoln-Impinger

11





Multiple deck oven (kitchen)

. https://www.gastrouniversum.de/kochgeraete-
https://www.palux.de/de/unsere- thermik/elektro-herd-ceran/2575/mkn-hotline-elektro-
kuechen/topline/category/tl-backofen herd-vitro-4-x-210-mit-e-backofen-1-gn-mit-ceran-

kochfeld?sPartner=1&gclid=EAlalQobChMInuGk1ryF5
gIVi813Ch3bpQa6EAQYCIABEgJsPPD_BWE
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Multiple deck oven (bakery)

https://www.wpbakerygroup.org/produktwelt/komponent https://www.miwe.de/de-
en/backen/matador.html de/produkte/produktion/backoefen/etagenbackoefen/mi
we-electro.php

WACHTEL INFRA

https://www.wachtel.de/backoefen/etagenoefen/infra/inf
ra-ae.html
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moker oven

https://www.amazon.de/Bradley-Smoker- https://www.amazon.de/SMOKI-R&aucherofen-
BTDS108CE-Digitaler-Raucherofen/ 120x39x33cm-FAL-Stahlblech-Scheibe/

https://www.real.de/product/324152544/

14
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Pizza oven (electrical)

https://www.gastromegastore.de/prismafood-
pizzaofen-profi-44.html

https://gastrojoker.de/K%C3%BCchentechnik/D ?tztgs.//espresso.com/products/plzzamaster-pm-
EIDNCK4934002191257gclid=EAlalQobChMI4

euduOa05QIVTOR3Ch3b1wPIEAQYByYABEgIb

MvD_BwE

http://www.prismafood.de/product_info.php?info
=p2244_elektro-tunnelpizzaofen-c-40.html
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Pizza oven (Gas)

AN
R

gy

http://www.prismafood.de/product_info.php?language
=de&info=p2020_gas-pizzaofen-erdgas---1-kammer--
-fuer-6-pizzen----30-cm.html

https://www.morelloforni.com/en/professional-ovens-
pizzeria-manufacture/static-ovens-pizza/pg-
traditional-gas-oven.html

https://gastrojoker.de/K%C3%BCchentechnik/DE--
IDNCK4934002181007?gclid=EAlalQobChMIqJbO9-
a05QIVgc13Ch3HFgaBEAQYBIABEgIsofD_BwE
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https://www.morelloforni.com/en/professional-ovens-
pizzeria-manufacture/static-ovens-pizza/static-ovens-
pizza.html

https://www.morelloforni.com/fr/produzione-forni-
professionali-pizzeria/finiture-forni/finitions-exterieures-fours-
pizzeria.html

https://mww.romagastro.net/pizzaofen
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Pizza oven (hybri

https://www.morelloforni.com/en/professional-ovens-
pizzeria-manufacture/static-ovens-pizza/fg-gas-oven-
heated-bedplate.html

I [ -

<

@

https://www.morelloforni.com/en/professional-ovens-
pizzeria-manufacture/static-ovens-pizza/fgi-wood-gas-oven-
heated-bedplate.html
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Pizza oven

https://www.piracharcoalovens.com/charcoal-ovens/pira-70-
lux-charcoal-oven/

(chacoral)

https://www.piracharcoalovens.com/charcoal-
ovens/pira-90-d/
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K

https://www.piracharcoalovens.com/charcoal-
ovens/charcoal-oven-pira-120-lux/
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Rack oven

WACHTEL ATLAS

https://www.wachtel.de/backoefen/stikkenoefen/atlas.html

MIWE roll-in -+

http://mww.schildnet.at/miwe/roll-in-stikkenofen.html

https://www.debag.com/produkte/ofen-und-
backtechnik/stikkenbackoefen/monsun-s4/
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Infrared appliance

https://www.cb-girarrosti.com/en-gb/cb-
cooking-innovation

https://www.archiexpo.de/prod/elangrill/product
-52682-1776693.html

https://www.cb-girarrosti.com/en-gb/cb-
cooking-innovation
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Steam Cook

https://www.grimm-gastrobedarf.de/nordcap-druckgarer-cve-031-
e_nor-437020031.html

er

https://www.hobart.de/produkte/gartechnik/trockendampf-
schnellgarer/produkt-trockendampf-
schnellgarer/?tx_hobartproducts
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https://www.grimm-gastrobedarf.de/hobart-trockendampf-
schnellgarer-205-gtp_hob-205gtp.html
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Hobs






Cooking zone with induction

https://www.bartscher.com/de/Produkte/Serie-
700/Herde/Induktionsherd-700-4FLOU-1/p/286421

https://www.gastro-seller.de/MKN-Induktionsherd-4-
Elektro-Optima-850-2210.html

https://www.palux.de/de/unsere-kuechen/topline/category/tl-
induktionsherd

24





Cooking zone with glasceramic - <r!
hobs . n

L

https://www.gastro-kurz.com/bartscher-ceranherd-600- Elt}ep;:én / rc.)gﬁ:ia);.i?eerﬁe{ﬂ izrnee-n-ceranher d- https://www.grimm-gastrobedarf.de/eku-ceranherd-4-
4felder-ebo.html topferkenaung P felder-mit-backofen-serie-750_eku-c-750-eh-4.html
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ooking zone with multiple hobs

https://www.bartscher.com/de/Produkte/Serie-
700/Herde/Elektroherd-700-B1200-6PL-UO/p/286106

https://www.gastrodax.de/mkn-optima-700-elektro-herd-
4-platten?gclid=EAlalQobChMIkP-
KgL6F5gIVhbTtChOVEQ2aEAYYBSABEQJ8pfD_BwWE
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Cooking zone with gas hobs
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https://gastrojoker.de/Kiichentechnik/DE--
IDGGGKCV96P?gclid=EAlalQobChMIm5ilnsyl5
QIViaztChOOVvQHUEAQYDIABEgQKIH_D_BwWE

AnmmrEnamemnns
Y =y ¥y -

https://www.profishop.de/bartscher-gasherd- '\
mfg7360-6-flammen-elektrobackofen-15822017?

https://www.grimm-gastrobedarf.de/mkn- ;
< gasherd-6-brenner-optima-700_mkn-
. : - y 2163406.html|?
|
‘

" o

https://www.archiexpo.de/prod/kueppersbusch-
grosskuechentechnik/product-49397-
1688723.html
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Cooking zone with simmer pl

https://gastroline24.de/produkte/kochen/herde-kocher/herd-mit-
grosskochfeld/40464/elektro-grosskochfeld-4

LU L

https://professional.electrolux.de/pd/kochblécke/900xp/gas-
gluhplatten/gas-gluhplatten-freistehend/modulare-
grofl3kiichengeréateserie-900xp-gas-glihplattenherd-2-offene-flammen-
gasbratofen-391020/

http://www.gastronomiebedarf-
schnuerpel.de/themes/kategorie/detail.php?artikelid=31473&source=2
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Cooking zone ceran
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Cooking zone gas
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https://www.gastrouniversum.de/kochgeraete-
thermik/gasherd/2520/mkn-counter-sl-gas-kocher-4-flammig-tischgeraet
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Stockpot stove (electrical)

https://www.profishop.de/kbs-induktions-hockerkocher-mit-hochleistungszone-8-
https://www.bartscher.com/de/Produkte/Kochen/Hockerkocher/Hockerkocher-E- kw-glaskeramikkochfeld-10823009?number

1K350/p/105343

@
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https://www.profishop.de/neumaerker-elektro-hockerkocher-oyo-5555-05-
00856?number=

31





Stockpot stove (Gas

https://www.bartscher.com/de/Produkte/Kochen/Hockerkocher/H
ockerkocher-G-1KB-1K700/p/1086003S

https://www.profishop.de/neumaerker-gas-hockerkocher-ngetl-5-
50-05-30271?fs=3360057808
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https://www.profishop.de/kbs-mobiler-gas-hockerkocher-mit-
hochleistungsbrenner-6kw-10823006?fs=3189910546

32
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Electric Cooker s

https://www.bartscher.com/de/Produkte/Kochen/Elektrokocher/
Elektro-Kocher-1K1500/p/150320

https://www.profishop.de/ggg-elektro-kochfeld-400-x-730-x-300-
mm-2-kochplatten-2-x-26-kw-2-kw-400-v-sp-
704e?fs=2754712738

https://www.grimm-gastrobedarf.de/neumarker-einzelkochplatte

https://www.profishop.de/kbs-induktionswok-edelstahlgehaeuse-
5-kw-schott-ceran-glaskeramik-kochflaeche-
10911014?number=

https://www.profishop.de/ggg-elektro-kochfeld-400-x-730-x-300- ) .
mrﬁ?2—kochpﬁ];?leli—SE(—Q%FKEE—QE—EW—TO0[-1\?-5;?- X X https://www.profishop.de/neumaerker-ceran-kochplatte-i-00-

704e?f5=2754712738 00211?fs=3082137023
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https://www.bartscher.com/de/Produkte/Braten/\Wokgerate/
Wok-Herd-3-Brenner/p/1053103

https://www.profishop.de/search?p=1&ffFollowSearch=9779
&0=wok&0=7&Nn=12&s=GGG%7CKBS%7CNeum%C3%A4r
ker

https://www.profishop.de/kbs-wokherd-2-brenner-wand-
modell-26kw-10821002?fs=2663704183

https://www.kbs-gastrotechnik.de/de/induktionswok-
edelstahlgehaeuse-5-kw-schott-ceran-glaskeramik-
kochflaeche-c-19016-5-800---2.html

https://www.profishop.de/kbs-wokherd-1-brenner-
tischmodell-13kw-10823001?fs=1933236084
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Hoods





Ventilated celling
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http://www.oetjen-gmbh.de/?cat=1

https://gif-activevent.com/

http://mww.eggl-
gmbh.com/produkte/lueftungsdecken/

36



https://www.google.de/imgres?imgurl=https%3A%2F%2Fgif-activevent.com%2Fwp-content%2Fuploads%2F2017%2F01%2FGIF_System_Lueftungsdecke-1.jpg&imgrefurl=https%3A%2F%2Fgif-activevent.com%2F&docid=FFpcMYuQQ8qBMM&tbnid=pxu4e0NfOXdkSM%3A&vet=10ahUKEwj7--PJiKblAhXPfMAKHXwGA9EQMwhMKAgwCA..i&w=735&h=468&bih=774&biw=1536&q=l%C3%BCftungsdecke%20&ved=0ahUKEwj7--PJiKblAhXPfMAKHXwGA9EQMwhMKAgwCA&iact=mrc&uact=8
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Extractor hoods without motor

https://www.profishop.de/ggg-wandhaube-kastenform-

1200x450-mm-ohne-motor-edelstahl- https://www.grimm-gastrobedarf.de/edelstahl-kasten-

flammschutzfiltern?fs=530656259 https://www.grimm-gastrobedarf.de/bartscher-wand- dunstabzugshaube-ohne-motor_afg-kp-config.html?
dunstabzugshaube-ohne-motor_bar-whom-config.html|? N
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