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This document (EN ISO 8442-5:2004) has been ed by Technical Committee CEN /TC 194, "Utensils in
contact with food", the secretariat of which is held by B@i‘ in collaboration with Technical Committee ISO/TC 186
"Cutlery and table and decorative metal hollow-ware". @

This European Standard shall be given the status of a natio‘a{ta;‘ndard, either by publication of an identical text or
by endorsement, at the latest by June 2005, and conflicting @I standards shall be withdrawn at the latest by
June 2005. e

Annex A is normative.

EN ISO 8442 consists of the following parts:

Part 1:  Requirements for cutlery for the preparation of food o

Part 2: Requirements for stainless steel and silver-plated cutlery

Part 3: Requirements for silver-plated table and decorative holloware @/

Part4: Requirements for gold-plated cutlery @

Part 5: Specification for sharpness and edge retention test of cutlery 08
Part 6: Lightly silver-plated table holloware protected by laquer }

Part 7: Requirements for table cutlery made of silver, other precious metals and their alloys @
Part 8: Requirements for silver table and decorative holloware L

According to the CEN/CENELEC Internal Regulations, the national standards organizations of the ming
countries are bound to implement this. European Standard: Austria, Belgium, Cyprus, Czech Republic, Denmark,
Estonia, Finland, France, Germany, Greece, Hungary, Iceland, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta,
Netherlands, Norway, Poland, Portugal, Slovakia, Slovenia, Spain, Sweden, Switzerland and United Kingdom.
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1 Scope

This European Standard specifies the sharpness and edge retention of knives which are produced for professional
and domestic use in the preparation of food of all kinds, specifically those knives intended for hand use.

Pow%lade instruments of any kind are excluded.

Gener: these types of knives are manufactured with blades of either plain edge design or with edges
incorporati articular features to enhance or optimize aspects of cutting ability.

The following t§ types of knife blade are suitable for the cutting test:

T dges: Cutting edges which can be resharpened by the user and edges with a pitch
O greater than 1 mm;

Type B e@z: Cutting edges which are not intended to be resharpened on a steel.

Whilst these knives are%minantly manufactured with blades made from various grades of heat treated steels,
the testing of knives of any @ruction or blade material is not precluded providing that the test criteria are met.

The principle of the testing is“tg oduce a cutting action, by forward and reverse strokes, against a pack of
synthetic test medium under contrglled parameters.

2 Terms and definitions

For the purposes of this European Standard, the.following terms and definitions apply.

21 /‘

cutlery @
utensils for the preparation and serving of food havihg/a Igde with a cutting edge

22 /®
centre line

line which generally bisects the cross-section of the bla ing through the cutting edge and the back of the
blade (see Figure 1)
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