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C. 8. 69: 1969

CEYLON STANDARD SPECIFICATION FOR WROUGHT
ALUMINIUM UTENSILS

FOREWORD

This Coylon Standard Specification has been prepared by thoe
Drafsing Commithse on Aluminium hollow-ware. 1t was approved by
he Mechanical HKuagineering Divisional Commiitee of the Bureau of
Caylon Standards and was anthorised for adoption and publication by
the Couneil of the Bureau on 4th March, 1969,

In this specification bwo scbs of dimensional tubles have been
provided, ono in the Inch-Pound System and the other in the Metrie
System. The dimensions given in the AMetvie Systean are not the
equivalents of ths corresponding dimsnsions in the Inch-Pound Systen
but are metric standards that are nearest fo the inch dimensions.

Since the useful life of vtensils depends not only on the quality of
metal used but also on the wall thicknesses, special attention has been
given to this aspect.

This specification covers only a few of tho utensils usad in Covion.
Hurther specifications will be issued later to cover obher items.

In the preparation of this staudard, the Indian, British aod
Federal specifications were consulted and the wssistance gained therefrem
is acknowledged.

1. SCOPE
This Specification eovers the requiremenis, qualiny of material and

the wall thickness of some wrought aluminium uteasils commonly used
for domestic purpeses.

2. NOMENCLATURE
Higures 1 to 11 illustrate the ubensils covered h) this specification.
These figures also indicate the manner in which the size of the utensils is
to be designated namely by diameter 1D, depth H or capacity V us
appropriate.

3. DESIGN

31 The figures illustrate the general shape of the articles deseribod iu
this specification, but these should not be considered as indicative
of definite designs. Utensils shall, however, generally conform
to the drawings given herein.

3-2  Bach ubensil shall be so designed wnd balauced, that swhen ety
it shall rest firmly on ibs buse and be stable when placed on a
horizontal surf{ace.
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4. MATERIAL

Aluminium ubensils shall be fabricated from matberial complying

with the requirements of C.8. 68 1969 — Ceylon Standard Specification
for Wrought Aluminium Sheet and Strip used in the manufacture of
Utensils.
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5. WORKMANSHIP

The ubensils shall be free from distortion, cracks, wrinkles, burrs
and sharp or raw edges.

Handles

Handles when fitted shall be of aluminium or of other suitable
material. Where a stem handle is used it shall be securely
fastened to the ubensil by not less than thuee solid aluminium
rivebs. Handles may also ba fitted by screwing to cast bosses.
The chemical compesition of the rivets shall conform to that of
sither grade I or grade Il wrought aluminium specified in
0.8. 68 1969 — Wrought slumininm sheel and strip used in the
manufacture of utensils. ITandlesshall be so shaped and posi-
tioned as to provide a comfortable hand giip. When loop handles
are used there shall be sufficient hand clearvance.

5.2.9 Handles shall be sufficiently strong to support a weight
in the utensil, uniformly distributed and equal to three
times its water capacity without visible pormanent defor-
mation of the handle*or utensil.

5.2.3 Saucepans of capacity 6 pints (3.3 litres) and over shull be
fitted with an additional support diametrically opposite the
main handle.

5.9.4 Tho lids, whese necassary, shall be fitted with a knob or
handle made of moulded thermosetting or phenoclic plastie
material securely attached eentrally to tho lid.

6. DIMENSIONAL CHARACTERISTICS

The nominal thickness of the material, the pernussible reduction
therefrom, diameter and capacily or depth (in the ease of the
steamer) of the different utensils shall be as given in Tables 2. 3,
4, 5 and 6 or Tables 2M. 8M, 4M, 517, and G4l

The nominal thickness of the material shall be the thickness st
the place where little or no work has bsen done. Inchecking the
reduction in thickness, measurements shall he made at the thinnest
place bub excluding flanges or sharp corners.

The capacities specified shall be interpreted to permit a tolerance
of + 10 per cent.
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7. SAMPLING

Utensils of the same type, diameter and capacity or depth (in the
case of the steamer) shall be grouped together to constitute a lot.

Samples shall be drawn at random in aceordance with Table 1.

TABLE 1 — SCALE OF SAMPLING

|
Size of lot Size of sample

Up to 25

26 to 50

51 to 100
101 to 200
201 and over

S NIt )

+ one for evary
additional 200¢ or
parl  thereof bul
not  exceoding 30

{
I
i
H

0

an

9-
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8. EXAMINATION AND TESTS

Utensils drawn as in Clause 7 shall be examined for the follow-
ing:

(a) Diameter and capacity or depth,

(b) Thickness of material,

{c) Freedom from defects described in Clanse 0.1,

(@) Compliance with the requirements of Clause b2 —

Handles. ’
The sample drawn as in Clause 7 shall be tested for chemical
composition of the material of consbruction.
9, CONFORMITY TO STANDARD

Any utensil wihich fails to sabisfy the general requivensents of
this standard in any of the above charactevistics shall be consi-
dered as not econforming to this standard.

If any of the samples taken as in Clause 7 {uils to satisfly the
requirements of this specification, the lot represented by the
sample shall be deemed not to comply with this specitication.

10. MARKING

Hach utensil shull be marked in a clear and permanent manner
with the manufacturer’s name or registered trade mark.

-3
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TABLE 2 DIMENSIONS OF FRYING-PANS, SAUCEPANS,
: STEW-PANS AND MILK-PANS

Inch-Pound System

Nominal Maximum
Article| Ref. |Nominal | Nominal thickness permissible |Liength
to !diameter ; eapacity | (y)‘f‘_l_g_:yt;g}jglj reduction of
Fig D \Y o in handle
No. Vessel lid thickness | min.
F(Clamseﬁﬂ)
in pints in in in in
Frying 1 7 - 0-048 — 0-012 6
~pan 9) — 0-064 - 0-016 8
10}
Sauce-| 2 6 3}
pani 7 by 0:048 | 0:036§ 0-012 6
with 8 6:5)
. ) 01 1o.06e |0-08] 0-01 6%
10 12 Sa 6 :
Stew- | 3 6 3%)
pan 7 5 0-048 100361 0012 |two
with 8 7} Toop
lid 9) 0 handles
10} 12} 0064 | 0-048 1 0:016
Millke- 4 5 1 |
pan 6 25 0-036 - 0-008 6
7 3)

* The tolerance on nominal thickness shall be as given in the Appendix,



BOWLS AND BASINS

Inch-Pound System

C. 8. 69, 1969.
TABLE 3. DIMENSIONS OF POTS, PANS,

I

i
Ref. to | Nominal | Nominal
Avticle Hig. No.|diameter capa?ity
D A
in pints
Pot with 5 5 1
or without 7 3%
id 8 5%
9 8
10% 14 |
12 18 {
13 22
Pan with 6 5% 2
or without 64 2% }
1id 6 3
74 3%(
3 44/
10 94
Bowl 7 6 1% ’
7 2%
9 4k
Basin 8a & 8b 12 10
14 15 %
20 37

Nominal thickness
of material”

vessel

in

0-036

(-048

0-0386

(- 048

0-036

0-036

0-048

in

Iid
0-028 |
0-036

0028 |

0-036

Maximum
Permissible
reduc lon
in thickness
(Clause 6.2)

0-00%

0-012

0-008

0-012
0-002

0-008

0-012

¥ The tolerance on the nominal thickness shall be as given in the Appendix.
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TABLE 4. DIMENSIONS OF PLATES
Inch Pound System

Arlicle

Plate

Ref. to |Nominal | Nominal thiekness | Masimuom permissi-
Fig. No. |diameter of | ble rednetion in thick-
D materinl® I ness (Clause 6.2)
|
9 8)
. ot - 036 i 0-00A
10 ) 0-036 ; 00

* The tolerance on the nominal thickness shall be as given in the Appendix.

TABLE 5. DIMENSIONS OF MUGS
Inch-Pound Syst>m

Articla | Ref. to |Nominal [Nominal I Nomin:] Thw‘\m‘qs! Maximum
Hig. No. 1d1amet it Capaciby fhhw messiof hand Iei permissible
! D ‘ v i uflm(n— ‘ | reduction in
‘ Corial® i thickness
] ‘ ‘ ‘(()Llu‘no() 2)
R N SO O RN L LI BN LS
Mug 10 3 1 ’2 L0036 10064 1 0-008

L I

* The tolerance on the nominal thickness shall be as given in the Appendix,

TABLE 6. DIMENSIONS OF STEAMERS

Iach-Pound System

Ref| No-| Depth [ Diametors ! Nominal thick- ‘ i Maximum
Ariicle | to | mi- |exclusive! of step- ‘noss of material® nermissible
iFig.j nal | of lid down ; ! reduction
No. | Dia. } ( perforated ; i thiekness
D | H : base Covessel 0 lia ({Clansen 2)
; ! i
in o _in [ in . oo dn ] i
Steamer| 11 | 8 | 5 % LORT76 1 0:036 1 0:028 0003
STy ; | f
i i

* The tolerance on the nominal thickness shall be as given in the Appendix.

10
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TABLE 2M. DIMENSIONS OF FRYING-PANS, SAUCEPANS,
STEW-PANS & MILK PANS.

Metric System

Nomi- {Nomi- Maximum
nal nal | Nominal thickuness|{permissible
Ref. to| Dia- | capa- of material¥ reduection
Article | Fig. !meter | ciby in thickness
No. D v vessel lid {Clyuse 6.2)
mm | litres mm mi mni
Frying- 1 175 - 1-25 - 0-315
pan
225 ) _ .
250] - 1+60 0400
Saucepan, 2 | 150 [1-75)
with lid 175 12-75 1:25 0-90 0+315
200 |3:75
9225 |5-75 , o= ‘
550 6.75} 160 | 1-25 0- 400
Stew-pan| 3 | 150 [2-00) ,
with 1id 175 |2-75%1 1-25 | 0-90 0+315)
200 [4-00) |
i.-
225 500 - o )
950 [6-75) 1:60 1-25 0-400 )
Milk-pan 4 1125 10-50) |
150 {1.25 5 0-90 - 0-200
175 175

Length
of
handle
min.
L

150

150

165

two
loop
handle

¥ The tolerance on the nominal thickness shall be as given in the Appendix,
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TABLE 3M. DIMENSIONS OF POTS, PANS, BOWLS
AND BASINS.

Metric System

Maximuin
Nominal |Nominal {Nominal thickness |permissible
Article | Rel. to |diameter | capacity of materjal¥® reduction in
Fig. No. D A% thickness
Vessel lid (Clause 62)
mm litres mm_ | mm mm
Pot with 5 125 0-50, |
or without 175 2-00 0-90 0-70 0-200
lid 200 3-00!
225 4'50} j
265 8:00 s on
300 10 25‘}- 1-95 | 090 5 0315
325 | 1250 | |
Pan with 6 140 1-25;
or without 165 1-50 : ’
hid 170 1-75 0-60 . 070 0200
| 180 2-00 | 1
200 9:50
950 | 550 | 1:25  0-90 0505
Bowl | 7 150 | 0-75) |
j 175 150 - | .
200 | 20| 00 - 0-200
225 2:50 )
Basin | 8a&8b| 300 | 575 | 0-90 C— L 000
| |
| 850 | 8:50) | o . lai-
| | )

*  The tolerance on the nominal thickness shall be as given in the Appendix.
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TABLE 4M. DIMENSIONS OF
Metric System

C. S. 69: 1969,
PLATES

Nominal | Nominal | Maximum permissible
Rel. to | Diameter |thickness of| reduetion in thickness
Article ‘ D maberial ® (Clause 6.2)
Fig. No.
mm mu i Jom
Plate 9 200) ¢ )
295 | 0-90 0-200
* The tolerance on the nominal thickness shall be as given in the Appendix.
TABLE 5M. DIMENSIONS OF MUGS
Metric System
Ref. to | Nominal | Nominal T\O‘ninsﬂiTlnckneqs' Maximum
Arbicles | Fig. No.|diameter capacity {thickness!of handlo’ permissible
D AY of | reduction
material® " 10 Ghickness
I(Ol wuse 6.2)
| mm litres | n‘nnm\._w mm E oo
| ‘
Mug 10 75 0'25$ 0-50 ' 160 i 0-200
| 490 0-50 |
l i )
* The tolerance on the nominal thickness shall be az given in the Appendix.
TABLE 6M. DIMENSIONS OF STEAMERS
Metric System
Ref-“ No-f Depth | Diameters | Nominal [ Maximum
Arti-] to | mi- |exelusive lof stop down)  thickness of | permissible
cle | Wig.| nal | of 1id | perforated __material® | yeduction
| No. | Dia. . | base o 1 in thiekness
jeD 21 ; vessel | lid (Clause 6.2)
. mm| mm g _.mm 1 mm 5 mm 3
| |
5“3_3‘ 11 1 200 125} 200,175,150  0-90 f 070 0-200
et 2001: 180 ll {f J
| |

* The tolerance on the nominal thickness shall be gs given in the Appendix
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FIG1L— FRYING-PAN

r
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FiG.2.— SAUCEPAN

FIG 3.— STEW-PAN
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FIG. 4— MILK -PAN

FIG.5— POT
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FIG.6 — PAN
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FIG.7-—~ BOWL
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FI1G.8a— BASIN

FIG.8b.— BASIN
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FIG.9— PLATE
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APPENDIX

The tolerance on the thickness of sheet shall he as given in Tables
A-1 and A-1IM below.

TABLE A-1. TOLERANCE ON THICKNESS OF SHEET
Inch-Pound System

Nominal Tolerance
Thickness g R —
I S in _ in ;
0-028 0-002 0- 002
0-036 0-002 0-003
0:048 0-003 0 003
0+064 0003 0-004
0-072 0-003 0- 004

TABLE A-1IM. TOLERANCE OF THICKNESS
OF SHEET

Metric System

Nominal Tolerance

Thickness Plus Minng
mm « mmo o mm
0-70 0-05 i 0:-05
0-90 0-05 0-08
125 0-08 0-08
1:60 008 0-30
1:80 0:-08 010




AMD
AMENDMENT NO. 1 APPROVED ON 1981-07-28.

CS 69:1969 SPECIFICATION FOR WROUGHT ALUMINIUM
UTENSILS _

" FOREWORD

Delete the second paragraph and substitute the
following:

'All the values of this standard are given in SI
units'.

Page 6
Clause 5.2.3

Delete '6 pints (3.3 litres)' and substitute '3.3
litres'.

Clause 6.1

Delete ‘Or-Tébles 2M, 3M, 4M, 5M, and eM'.
TABLE 2

~Delete the whole table.

TABLE 3 |

Delete the whole table.

TABLE 4

Delete the whole table.

TABLE. 5

Delete thé whole table.



TABLE 6 » - EEEE SR A
Delete the whole table.

TABLE 2M - Dimensions of frying—pans,isaucepans,stew-
pans & milk-pans

In the heading delete 'Table 2M' ané substitute
'TABLE 2' and delete 'Metric System' in the third
line.

TABLE 3M - Dimensions of pots,ipans,bowls and basins

In the heading delete 'Table 3M' and substitute

TABLE 3' and delete 'Metric System' in the third
line.

TABLE 4M - Dimensions of plates

In the heading delete 'Table 4M' and substitute

'TABLE 4' and delete 'Metric System' in the second
line.

TABLE 5M - Dimensions of nugs

In the heading delete 'Table 5M' and substitute

'TABLE 5' and delete 'Metric System' in the second
line. ’

TABLE 6M - Dimensions of steamers

In the heading delete 'Table 6M' and substitute

'"TABLE 6' and delete 'Metric System' in the second
line.

APPENDIX

Delete the words 'Table A - 1 and A ~1IM below' and
substitute 'Table A - 1°' below'.




TABLE A - 1

Delete the whole table. L

TABLE A - 1M

In the heading delets 'TABLE A - IM' and substitute

'"TABLE A - 1' and cdelete 'Metric System' in the
third line.
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SLS CERTIFICATION MARK

The Sri Lanka Standards Institution is the owner of the
registered certification mark shown below. Beneath the mark,
the number of the Sri Lanka Standard relevant to the product
is indicated. This mark may be used only by those who have
obtained permits under the SLS certification marks scheme.
The presence of this mark on or in relation to a product
conveys the assurance that they have been produced to comply
with the requirements of the relevant Sri Lanka Standard
under a well designed system of quality control inspection
and testing operated by the manufacturer and supervised by
the SLSI which includes surveillance inspection of the factory,
testing of both factory and market samples.

Further particulars thhe terms and conditions cyrthe permit
may be obtained from the Sri Lanka Standards Institution,
17, Victoria Place, Elvitigala Mawatha, Colombo 08.

Printed at SLSI (Printing Unit)



N

S

SRI LANKA STANDARDS INSTITUTION

The Sri Lanka Standards Institution (SLSI) is the National Standards Organization of Sri Lanka
established under the Sri Lanka Standards Institution Act No. 6 of 1984 which repealed and
replaced the Bureau of Ceylon Standards Act No. 38 of 1964. The Institution functions under
the Ministry of Science & Technology.

The principal objects of the Institution as set out in the Act are to prepare standards and
promote their adoption, to provide facilities for examination and testing of products, to operate
a Certification Marks Scheme, to certify the quality of products meant for local consumption
or exports and to promote standardization and quality control by educational, consultancy

and research activity.

The Institution is financed by Government grants, and by the income from the sale of its
publications and other services offered for Industry and Business Sector. Financial and

administrative control is vested in a Council appointed in accordance with the provisions of

the Act.

The development and formulation of National Standards is carried out by Technical Experts
and representatives of other interest groups, assisted by the permanent officers of the Institution.
These Technical Committees are appointed under the purview of the Sectoral Committees
which in turn are appointed by the Council. The Sectoral Committees give the final Technical
approval for the Draft National Standards prior to the approval by the Council of the SLSI.

All members of the Technical and Sectoral Committees render their services in an honorary
capacity. In this process the Institution endeavours to ensure adequate representation of all

view points.

In the International field the Institution represents Sri Lanka in the International Organization
for Standardization (ISO), and participates in such fields of standardization as are of special

interest to Sri Lanka.

Printed at the Sri Lanka Standards Institution, 17, Victoria Place, Elvitigala Mawatha,
Colombo 08.
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