bo0bgym@dsz0m bofogo. LOygmo GgJlbEol bobosbogow dgodobgom LESbos@Fo.

W) 96 453:2014/2015

U5doMm039mb L sbsMEO

155339000 35005358v9953909¢00 356g5658m{ymdogrmdgdo - 3rmdol 5363900 -
3690cnmdoLs s 30809609M0 Fmmbmzbgdo

bsgds®039emUls UE)sbaMGHId0LS s gEMmeErmyools
96m36meo bosgagbdm
0000oLOo



bo0bgym@dsz0m bofogo. LOygmo GgJlbEol bobosbogow dgodobgom LESbos@Fo.

Bbe) 96 453:2014/2015

150653 A530m Imb539dgd0

1 5933039099005 s 898mgdmos bsdmgdgm LodsG®mgzgeml LEsbascEgdoLs
Q5 d9GHOME Mool 96H™3bmwo Lo529bEGHML 2015 farob 1 336Mool
Ne 24 o 2015 ool 10 099096300l Ne 9 966 3560wqdgdom

2 00090Mos 356935608 sMdbol dgmEom  LGObsMGHODsEool  g3MM3Mo
3mdoBHgBHol  LAHbsdGo g6 453:2014 » 19339008 250050589935399900
05649658mfymdommdgdo - 3dolb 536093900 - 993698 mdoLY s 30x096MMO dmMbM3bgdo*

3 3063915

4  6ga0LEGMm0MYPRMEOos  LodoMmM39wwml  LEobotEgdols @5 39¢OHMEMa00l
9636990 L5596 ML 699LGHOdo: 2015 farobs 1 536M0WOo
Ne268-1.3-7080

53635¢005 58 IiBobsMEOL gss3gds dglisdg 3oMgdolismzols sb/¢s dolio lbgs m®doom
393630w)ds



j0dobgo LEsbps®@o.

Jo de

s
C

100 39JLE0L Lobobs

(2%
C

Loobggm@dsgom bofoao. L@

EUROPEAN STANDARD EN 453
NORME EUROPEENNE
EUROPAISCHE NORM October 2014

ICS 67.260 Supersedes EN 453:2000+A1:2009

English Version

Food processing machinery - Dough mixers - Safety and
hygiene requirements

Machines pour les produits alimentaires - Pétrins - Nahrungsmittelmaschinen - Teigknetmaschinen -
Prescriptions relatives a la sécurité et I'hygiéne Sicherheits- und Hygieneanforderungen

This European Standard was approved by CEN on 6 September 2014.

CEN members are bound to comply with the CEN/CENELEC Internal Regulations which stipulate the conditions for giving this European
Standard the status of a national standard without any alteration. Up-to-date lists and bibliographical references concerning such national
standards may be obtained on application to the CEN-CENELEC Management Centre or to any CEN member.

This European Standard exists in three official versions (English, French, German). A version in any other language made by translation
under the responsibility of a CEN member into its own language and notified to the CEN-CENELEC Management Centre has the same
status as the official versions.

CEN members are the national standards bodies of Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech Republic, Denmark, Estonia,
Finland, Former Yugoslav Republic of Macedonia, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania,
Luxembourg, Malta, Netherlands, Norway, Poland, Portugal, Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and United
Kingdom.

. — |

EUROPEAN COMMITTEE FOR STANDARDIZATION
COMITE EUROPEEN DE NORMALISATION
EUROPAISCHES KOMITEE FUR NORMUNG

CEN-CENELEC Management Centre: Avenue Marnix 17, B-1000 Brussels

© 2014 CEN  All rights of exploitation in any form and by any means reserved Ref. No. EN 453:2014 E
worldwide for CEN national Members.



j0dobgo LEsbs®@o.

Jo de

s
C

100 39JLR0L Lsbsbs

(2%
C

Lo0bggm@dszom bsfoao. @

EN 453:2014 (E)

Contents Page
0T =TT o 4
L Yo 11T T} o 5
1 8T o - 6
2 NOIrMative refEreNCES ... ... s mn e s e e e e mmn e e e e e s s nnnmmnne 6
3 Terms, definitions and descCription ... 7
31 Terms and definitioNs ... e 7
3.2 I L= o 1 o1 oo 7
4 List of significant hazards ... e 8
5 Safety and hygiene requirements and/or protective measures...........cccceiiiiiciiicmnirniscccsseeeeeennees 9
5.1 1671 4 =T - 9
5.2 Mechanical Razards....... ... s n e s n s 10
£ 070 T 1Y 4 =Y - T 10
5.2.2 Zone 1 - Volume covered by the movement of the kneading tools ...........ccccnvririiniiiiiiciinnnnns 10
5.2.3 Zone 2 - Space between bowl and frame...............iiicccii e ——— 1
5.2.4 Zone 3 - Bowl driving mechanisSm..........cccciiiiniiiir 12
5.2.5 Zone 4 - Kneading tool-holder driving, positioning and adjusting mechanism............cccccuvrnne 12
5.2.6 Loss of stability........cccomiiiiimiini i —————— 13
5.2.7 Guide rollers and BOWI .......... ... s 13
5.2.8 Power operated guards and BOWI ..o ———— 13
5.3 Electrical RAzards ..........ooo i s amn e naan 13
£ TRy T 11 4 =Y o | 13
5.3.2 Safety requirements related to electromagnetic phenomena............ccooooiiiiiiiiiiircccccceee, 13
5.3.3 Protection against electric ShOCK .........ccccciiiiiimiini e ——— 13
LI 0 S oYLV T 1 | = 14
5.3.5 Protection against earth faults in control Circuits..........ccconiiimiiniii e ————— 14
5.4 1 o o =Y 4 Lo Lo =TT 4 =Y 14
5.5 L4 =T o =T 1o =] o o 14
5.6 [\ oY E= =0 =Y o 11T 4T o 14
5.7 Protection against dust emiSSioN ........ccccviiiiiinrii i ——————— 14
5.8 Hygiene reqUIremMeENts ... 14
5.9 Hazards generated by neglecting ergonomic princCiples.........cccccvrimmmnnimn . 16
6 Verification of safety and hygiene requirements and/or measures ..........cccccviiccciimnnnnsesccseeenns 17
7 INFOrMAtioN FOr USE@ ...t ms e e e s e e e e e e e a s 18
71 1.7 4 =T o 18
7.2 Instruction handbOOK ......... ... 18
7.3 1 T ] ' 20
Annex A (normative) Noise test code for dough mixers — Grade 2 of accuracy ...........ccecurvernrisiernnisisenn 21
A1 Installation and mounting conditions...........ccoii i ———————— 21
A.2 Operating CoNAItioNS........cccoiciiiiiiii i ———————————— 21
A3 1= Eo W= 0T 4 21
A4 Emission sound pressure level determination............occccoiiicccccn s 21
A.5 Sound power level determination .............o i ————— 22
A.6 Measurement UNCErtainties ..........ooo e 22
A7 Information t0 be recorded .......... i 22
A.8 Information t0 be reported...... ... e 23



j0dobgo LEsbs®@o.

Jo de

s
C

s

100 39JLR0L Lsbsbs

%
C

Loobgm®dszom bsfogmo. @

EN 453:2014 (E)

A.9 Declaration and verification of noise emission values ...........cccccoirinnrii 23
Annex B (normative) Principles of design to ensure the cleanability of dough mixers........c...ccccceriiuneenn 24
B.1 Terms and definitioNs ... 24
B.2 Materials Of CONSLIUCLION........oo e e 24
B.3 D 1= T | o 25
Annex C (informative) Method of measuring dust............cccvrimminri i ——— 43
CcA1 PUrpose of the test .......... s e 43
C.2 Principle of the tests ... 43
C.3 Operating CoNAItioNS ........coiciiiiiiiii i ———————————— 43
BibliOGraPNY et 45



j0dobgo LEsbs®@o.

Jo de

s
C

100 39JLR0L Lsbsbs

o
C

Loobgm®dszom bsfogmo. @

EN 453:2014 (E)

Foreword

This document (EN 453:2014) has been prepared by Technical Committee CEN/TC 153 “Machinery intended
for use with foodstuffs and feed”, the secretariat of which is held by DIN.

This European Standard shall be given the status of a national standard, either by publication of an identical
text or by endorsement, at the latest by April 2015 and conflicting national standards shall be withdrawn at the
latest by April 2015.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent
rights. CEN [and/or CENELEC] shall not be held responsible for identifying any or all such patent rights.

This document supersedes EN 453:2000+A1:20009.

This document has been prepared under a mandate given to CEN by the European Commission and the
European Free Trade Association, and supports essential requirements of EU Directive 2006/42/EC.

For relationship with EU Directive 2006/42/EC, see informative Annex ZA, which is an integral part of this
document.

Significant changes:

The significant changes with respect to the previous edition EN 453:2000+A1:2009 are listed below:

— solid guard to protect against dust emission was added;

— table of verification of safety and hygiene requirements was completely revised.

According to the CEN-CENELEC Internal Regulations, the national standards organizations of the following
countries are bound to implement this European Standard: Austria, Belgium, Bulgaria, Croatia, Cyprus, Czech
Republic, Denmark, Estonia, Finland, Former Yugoslav Republic of Macedonia, France, Germany, Greece,

Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, Netherlands, Norway, Poland, Portugal,
Romania, Slovakia, Slovenia, Spain, Sweden, Switzerland, Turkey and the United Kingdom.
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Introduction

This document is a type C standard as stated in EN ISO 12100.

The machinery concerned and the extent to which hazards, hazardous situations and events are covered are
indicated in the scope of this European Standard.

When provisions of this type C standard are different from those which are stated in type A or B standards, the
provisions of this type C standard take precedence over the provisions of the other standards, for machines
that have been designed and built according to the provisions of this type C standard.
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