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Dear Member,
You will recall our advice that we made our submission, in June
2021, to Minister Robert Troy and the Department of Enterprise,
Trade and Employment (DETE) seeking urgently and badly
needed funding support for the Consumers’ Association of
Ireland (CAI).

This week, on behalf of the Chairman and Council, we requested
an updated position and we are advised that there was further
consideration taken of the matter and that our submission had
been reviewed to identify how the Department might support a
consultancy project which would assist the CAI.

What followed was positive engagement with department
officials on the natural follow-up questions, clarifications and
elaborations on our plans and allocations of funding requested.
We recognise the importance that exchequer funds – public
money – be well spent and managed.

We hope to hear from the Department on its development of
a proposal in the coming weeks after which further input and
discussion will take place.
We will keep you informed.

We acknowledge the pressure upon the Department across
those ten months in concentrating and progressing a
number of legislative priorities including the Competition
Bill, the Consumer Rights Bill and legislation to transpose the
Representative Actions Directive.
However, it was not until March 2022 that there was the
disappointing advice that the case had not been made for
support to the CAI. Lengthy discussion followed and it was
agreed that the Department would undertake a further review.

Michael Kilcoyne
Chairperson

Dermott Jewell
Policy Advisor
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News Briefs by Dermott Jewell

NEWS BRIEFS

ExPlaneing Solutions
One of the most heartening post-Brexit considerations is that of
the UK’s Transport Secretary who is focussing on the quality of
service that consumers deserve when there are problems with shorthaul and domestic flights. Currently, under provision of EU law,

Backward Focussed Progress
There was significant coverage of the buy-now-pay-later Klarna app

consumers can claim £220 for delays of more than three hours on

offering potential for Ireland but discussion on that has been overtaken

certain flights but nothing for the short flights. The goal is to up-

by media coverage of non-finance issues of late – with the exception

grade the provisions to meet those of rail and ferry operators there.

discussions focus predominantly upon affordability and income with

This will provide for passengers to be entitled to a 25% refund for

little attention to borrowing to make ends meet. This is a key area for

a delay of up to an hour; a 50% refund for delays between two to

ways had and always will have a strong degree of attraction for a great

three hours and a full refund for any time beyond that. Importantly,

many consumers – of all ages. It is worth noting the US experience here

there is ongoing consultation in terms of airlines signing up to a

use these apps. As prices rise, income drops in terms of affordability

mandatory alternative dispute resolution scheme. The point is well

and many are finding themselves using Klarna to buy necessities such

made that this would boost trust and confidence in the airline sector.

vey in April determined that 61% of consumers nationally use buy-now

This is the stuff of dreams currently within the EU while here at

pay-later apps such as Affirm, Afterpay and Klarna. I don’t have to tell

home we struggle to manage the airport service provision. Over to

management, budgeting, debt management and credit rating.

of inflation and cost of living. It is perfectly understandable that these

consideration as it is a reality that the system of buy now pay later al-

as inflationary pressure has changed the dynamic for consumers who

as food. For many, now, repayments are becoming a challenge. A sur-

you the problems that lie ahead with this structure in terms of money

you Minister for Transport.

OUTSTANDING IN THEIR FIELD
The first solar farm to be connected to Ireland’s electricity grid is to be fully
operational from the end of next month. The Millvale solar farm is located
near Ashford in Co. Wicklow and was developed by renewable energy company
Neoen under the Government’s Renewable Electricity Support Scheme (RESS).
For those new to the experience, the RESS is an auction-based scheme that
invites renewable electricity projects to bid competitively for capacity in return
for a guaranteed price for the electricity they generate. The farm site covers
25 hectares and has 33,600 solar modules, which, in plain and understandable
language, is enough to power around 3,600 homes every year with the added
potential for a reduction of almost 5,000 tonnes in CO2 emissions. There are
two similar farms currently under construction at Hilltown in Co. Meath and
Hortland in Co. Kildare. The main partner company engaged in the project
is Neoen, which is a French company that has been operating in Ireland since
2019 and which, in addition to these project farms, operates eight wind farms in
Ireland.
May 2022 www.thecai.ie
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Are You Still There?
Google has been actively engaged in change and the latest iteration is in
the ability to provide consumers with the removal of personal information
on a webpage that you do not wish to be shared with the world. You can
now access a form for completion and submission requiring the removal
or suppression of pages that show information and detail such as phone
numbers, home addresses and, crucially, personal images, identifying
documents and login details. However, there are conditions and the primary
one being that there will not be automatic removal. There must be an explicit
or implicit threat of abuse for the request to be considered. This will pose a
challenge for Google as, not surprisingly, it is expecting a very significant level
of requests and, more importantly, the criteria it will utilise for determining a
’threat of abuse’ will require to be practical – notably as getting it wrong could
be a costly problem for all concerned.

WHO’S DOING THE DISHES......
I note from US coverage that at CamboFlare, an Asian fusion restaurant in Big Lake, Minnesota, customers can pay with cash, credit card,
major cryptocurrencies and soon CamboCoin — a cryptocurrency created specifically for the restaurant. Since 2020, when the restaurant
opened, it has accepted payments by bitcoin, bitcoin cash, Ethereum, and Dogecoin.
		

The ‘Big Light’ offer for me is how, because so very few people actually pay in cryptocurrency, the restaurant gives

discounts of between 10% and 50% to those who do. This is a growth area where new initiatives are being explored and introduced. A
perfect example is the Flyfish Club. The club will open in 2023 and will be the first private dining club in New York City where members
join by purchasing a nonfungible token (NFT). NFTs are (currently highly speculative) certificates of authenticity using a unique string
of characters connected to a blockchain. Memberships sell for 2.5 Ethereum ($7,500/€7,200) for the Flyfish token. However, these are
relatively new entrants but it should be noted that Starbucks customers can also use digital assets like bitcoin as payment. As with most
currency transactions, there are fees and many are finding that the attraction of the offer is overtaken by the cost to accept these currencies
for small amounts of transaction. Clearly, for some, bartering would be a better option by far in this costly year of inflation.

				

R€al Pow€r and Who Controls It
Staying with energy innovations and costs, it will have come as a shock to
many that data centre annual energy consumption in Ireland increased by
32% last year, which equates to the power requirement of 200,000 homes.
We learned, from the report of the Central Statistics Office (CSO) that we
currently enjoy the presence of some 70 data centres in Ireland, that they
are, predominantly, on the east coast and sited around the Dublin area. The
CSO report added that electricity consumption by data centres increased
between January-March 2015 and October-December 2021 by 265%. What
has been the bone of contention to date was how our national power system
was under considerable stress in 2021 and it is clear from the CSO numbers
that new data centres added to this dilemma.
Ireland had seven system alerts on the electricity grid between December
2020 and October 2021. An Taisce claims that local authorities and An Bord
Pleanála are granting permission for data centres on a case-by-case basis,
without linking the cumulative effects of the energy required to run them all.
A proposed moratorium on data centre construction failed to pass in the Dáil
last year. Silence has ensued – total silence!

May 2022 www.thecai.ie
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MONEY NEWS

Money News
Automatic enrolment in
pension scheme for Irish
workers

Money News by Clodagh O'Donoghue

“Under the new system, employees will
be given access to a workplace pension
savings scheme that is co-funded by
their employer and the State.”

When young people start out in the world of
by the worker. This means that for every €3
returns) of €293,000 in the course of their
work, possibly one of the last things on their
saved by the employee, their employer will
working life.
minds is saving for a pension. We are all
contribute €3 to the fund and the State will
		
A Central Processing Authority will
living longer, however, and having a degree of
contribute €1 - so each €3 contribution by an
be established to administer the system,
financial security in our later years makes a
employee automatically grows to €7 before
keeping administrative costs and burdens
massive difference to being able to maintain
it is invested, or, to express it another way,
to an absolute minimum for both employers
a reasonable standard of life in retirement.
for every €1 saved by an employee, their
and employees. Employers will not have to
Many people across Ireland currently have
pension savings account will be credited with
arrange an occupational pension scheme for
no occupational or supplementary pension
€2.33. These saving supports are aimed at
their own business, they will just be required
coverage to augment the contributory
incentivising people to stay in the automatic
to facilitate payroll deductions. A key
State Pension of €253.30 a week when they
enrolment system by reducing the cost to
element is that people moving between jobs
retire. As a result, the government recently
individuals of saving for retirement and
will not have to change pension scheme or
announced details of a new Automatic
helping them to accumulate pension savings.
join a new scheme. They will remain members
Enrolment Retirement Savings System for
		
The plan is to enrol approximately
of the automatic enrolment scheme on a
Ireland.
750,000 employees who are aged between
‘pot-follows-the-member’ basis. Moreover,
		
Ireland is the only OECD country
23 and 60 years, earning over €20,000 across
people with multiple employments will have
that does not yet operate an automatic
employments, and who are not already
their pension savings consolidated into one
enrolment or similar system to promote
enrolled in an occupational pension scheme.
‘pensions pot’. An easy-to-use online channel
pension saving. Moreover, figures from the
The system is due to be set up in 2023 with
will be provided to enable participants to see
Central Statistics Office based on the Pension
employee enrolments taking place in 2024
their savings pots grow.
Coverage Survey 2021 indicated that the
and the contributions gradually phased in
		
In announcing the details of the
rate of supplementary pension coverage is
over a decade. Both employee and employer
scheme, the Minister for Social Protection,
around 56% of the working population, though
contributions will start at 1.5% and increase
Heather Humphreys, noted that the new
this figure may be as low as 35% when the
every three years by 1.5% until they eventually
automatic enrolment system will enable
private sector is considered in isolation. As
reach 6% by Year 10 (2034). The table below
employees to accumulate sufficient
a result of this low supplementary pension
illustrates the figures involved. Employer
resources to maintain high personal living
coverage rate, many retirees could suffer
contributions and the State top-up will
standards in their retirement and that it will
an unfortunate reduction in living standards
be capped at a maximum €80,000 of an
significantly increase the wellbeing, financial
on retiring. The goal of the new automatic
employee’s gross salary, though employees
security and independence of the country’s
enrolment scheme is to address this pension
may contribute on earnings greater than
future retirees. “Retirement should be a time
coverage gap by simplifying the pensions
€80,000 if they wish. When fully established,
when people can reap the rewards of a long
decision for workers and making it easier for
a worker earning €35,000 annually will
working life and that is what Auto Enrolment
employers to offer a workplace pension.
accumulate a fund (excluding investment
will help to provide for generations to come.”
		
Under the new system, employees
Table: How the rates of contribution for the automatic enrolment pension scheme
will be given access to a workplace pension
will be gradually phased-in over a decade.
savings scheme that is co-funded by
their employer and the State. Although
Years
Employee
Employer
Government/State
participation is voluntary, the scheme
1 to 3
1.5%
1.5%
0.5%
operates on an ‘opt-out’ rather than an
‘opt-in’ basis so that eligible employees
will be automatically enrolled or ‘opted-in’
4 to 6
3%
3%
1%
but after six months participation they can
choose to opt-out or suspend participation.
7 to 9
4.5%
4.5%
1.5%
To encourage workers to participate, all
those who choose to remain in the system
10+
6%
6%
2%
will have their pension savings matched by
their employer and also topped up by the
Source: Department of Social Protection
State to the tune of €1 for every €3 saved
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Charging rate hikes for electric vehicles
May 2022 sees a significant increase in the
various prices eco-conscious drivers will
pay for charging their electric vehicles at
ESB charging points. The company pointed
to the unprecedented increases in energy
costs over the last 12 months and noted that
the substantial rise in wholesale electricity
and operational costs has led to the hikes in
charging rates across the ESB network. The
public charging network for electric vehicles
had initially been free to use, with charges
first introduced in October 2019. ESB
currently operates two pricing structures one for pay-as-you-go customers and one for
members who pay a monthly fee to access
cheaper charging rates. In addition, there are
three types of charging stations:
• standard chargers up to 22kW that are found
on streets and in car parks, which could take
from one hour to seven hours to charge a car
to 80%, depending on the type of car and
battery size;
• fast chargers up to 50kW that are typically
found in motorway service stations and that
can charge a car up to 80% in around 30
minutes depending on car type and battery
size;
• and high-power charger hubs up to 150kW
that are found on motorways and national
roads and can charge between two and eight
vehicles simultaneously, providing up to
100km of electric driving range in as little as
six minutes.
		
The new price increases will affect
all users and all charging types. The monthly
subscription for members will see an increase
from €4.60 to €4.99 and the charging rates
will see changes as follows:

• standard charging for members rises from
23 cent per kWh to 35 cent, an increase of
52%.

compares this to a cost of €37.34 for the same
trip in a diesel car.
Pay as you go

• fast charging for members rises from 26.8
cent per kWh to 41 cent, an increase of 53%.
• high-power charging for members rises
from 33 cent per kWh to 44 cent, an increase
of 33%.
		
Meanwhile, those who use the
charging facilities on a pay-as-you-go basis
will also see substantial price hikes as follows:
• standard charging for pay-as-you-go users
rises from 26.8 cent per kWh to 39 cent, an
increase of 45%.

Old rate
Standard
Charging

€0.27

€0.39

Fast Charging

€0.31

€0.45

High Power
Charging

€0.37

€0.48

• fast charging for pay-as-you-go users
rises from 30.5 cent per kWh to 45 cent, an
increase of 48%.
• high-power charging for pay-as-you-go
users rises from 37 cent per kWh to 48 cent,
an increase of 29%.
		
The fee for overstaying after 45
minutes at a fast or high-power charge point
is to increase to €8, while a new overstay fee
of €8 on standard chargers will apply after
ten hours.
		
To put costs into context for
consumers, ESB has estimated that a 400km
return trip from Dublin to Galway, charging
340km with a home charger and topping
up the remaining 60km using an ESB fast
charger on a pay-as-you-go plan, will cost
€10.36. The same journey using ESB fast
chargers to power an electric vehicle's full
journey on a pay-as-you-go plan will cost
€26.67, according to the company, which

New rate

Membership rate
Old rate

New rate

Standard
Charging

€0.23

€0.35

Fast Charging

€0.27

€0.41

High Power
Charging

€0.33

€0.44

Monthly
subscription

€4.60

€4.99

Replacing your Revolut card
Irish customers of digital banking app Revolut are reminded that they will need to update their card if they want to continue using the company’s
card services. Current Revolut cards will stop working after June 21st and customers need to order a replacement debit card. The updated card is
to allow customers to benefit from a number of changes that the company says it has introduced to improve the card payment experience. Revolut
is not revealing too much but it says that it has “a couple of cool features coming over the next few months” that customers will need the new card
to enjoy.
		
Revolut, which is authorised by the Bank of Lithuania and is regulated by the Central Bank of Ireland for conduct of business rules, has
more than 1.7 million Irish users. Revolut moved its Irish accounts from the UK to Lithuania in 2020 as its UK licence became invalid post Brexit so
that customers could continue to be covered under EU law. It was recently granted a full banking licence from the European Central Bank and is
now officially operating as a bank in Ireland. Customers of Revolut Bank will be able to apply for credit cards and personal loans and Irish users will
also be able to sign up for a bank account with deposits up to €100,000 backed by the Bank of Lithuania’s deposit guarantee scheme.
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Product/Tech News
Product News by Clodagh O'Donoghue

A thrifty cuppa
The massive and ongoing hikes in gas and electricity prices are making us all much more energy conscious every time we flick a switch. Given how often we ‘pop the
kettle on’ for a cuppa, do we need to rethink our habits and our choice of appliance? One question that budget-conscious consumers may ask is whether a fast-boil
kettle is more energy hungry than a slower appliance. In fact, extensive testing by our UK colleagues at Which show that speedy boiling is the way to go. Their research
has found that if a kettle can reach boiling point in around three minutes, it will consume far less energy than one that takes four or five minutes to boil the same
amount of water. So, for your next kettle purchase, choosing a fast-boil appliance should help keep electricity costs down - and, as an added bonus, your morning
cuppa will be served in double-quick time.
		
One fairly inexpensive recommendation by Which is the Russell Hobbs 21270, on sale in Ireland for under €30. This basic plastic kettle comes in either white,
black or grey and is easy to use, with a push-button lid, clearly labelled controls and water gauge, and handy cup measurements. It takes just two minutes and 43
seconds to boil a litre of water - or about four cupfuls - switching off promptly after reaching boiling point, and the eco-friendly low minimum fill is 235ml, or enough for
a single cuppa. It is quite noisy but this may be a small price to pay for its energy-efficient credentials.
		

Beyond seeking out a speedy kettle with a brief boil time to cut energy bills, other ways that serial tea drinkers can keep costs down include the following:

• Choose a kettle with a clear water level indicator and a low minimum fill - the best models can boil as little as 250ml at a time to save time and energy when you only
want enough for one small cupful.
• Only boil the amount you need - remember that boiling a litre of water takes over twice as long and therefore over twice the amount of energy than boiling the minimum
amount.
• Descale your kettle regularly - limescale build-up inside your kettle impairs efficiency as the appliance will use more energy to boil the same amount of water.

Study finds no link between mobile phones and brain tumours
For decades now, a debate has been ongoing about a potential link between mobile phone use and increased risk of brain cancer. The concern arises from
radiofrequency radiation-emitting devices like mobile phones being held so close to our brains in a way that did not happen during previous generations.
However, a long-term University of Oxford study indicates that there is no association between the use of mobile phones and an increased risk of brain tumours.
		
A 2018 study from the US government's National Toxicology Program (NTP) did find some evidence to suggest radiation from mobile phones can
cause cancer in animals. The findings generated controversy, however, as many experts claimed that experiments that subject rats to high doses of radiation for
extended periods of time are not in any way analogous to the kinds of real-world exposures humans get from using mobile phones. The new Oxford study, which
also involved the International Agency for Research on Cancer, sought to find out if real-world use of mobile phones actually increases the incidence of brain
tumours.
		
The new study is a follow-up to a 2013 study by a team of Oxford researchers that used data from a massive ongoing project known as the Million
Women Study, in which the female participants fill out questionnaires every three to five years on lifestyle practices and general health. The 2013 Oxford study
analysed self-reported mobile phone use and found no link with incidences of glioma, meningioma or non-central nervous system cancers. Now, the new study,
published in the Journal of the National Cancer Institute, follows up on those prior findings by tracking 776,000 women for an average of around 14 years. During
this period, 3,268 participants developed a brain tumour but there was no association found between mobile phone use and rates of brain tumours or increased
incidences of glioma, acoustic neuroma, meningioma, pituitary tumours or eye tumours. Moreover, prior studies have indicated the majority of cell phone use
occurs on the right side of the head, but the new study found no difference in the rates of tumours appearing on the right side of the head versus the left side of
the head in daily mobile phone users. Moreover, the researchers note that there has been no sign of growing rates of brain tumours in general populations over
recent times.
		
However, the researchers are also careful to highlight the limitations of their findings. The study did not include children or young people, although
other studies have found no link between brain tumours and mobile phone use in younger groups. Moreover, with less than one in five women in the study
reporting using a cell phone for more than 30 minutes every week, it remains unclear whether heavy mobile phone use will increase the risk of tumours.
		
Noting the difference between newer and older devices, the study’s lead investigator Joachim Schüz points out that mobile technologies are
improving all the time and modern smartphones tend to emit less radiation than earlier generations. However, he emphasises that, given the lack of evidence for
frequent mobile phone users, heavy users should ideally still exercise caution and utilise hands-free options where possible to reduce unnecessary exposures.

The products featured on these pages have not been tested by the Consumers’ Association of
Ireland and their inclusion here is not, in any way, an endorsement of them.
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Delivering sustainability
An Post’s recently published Sustainability Report for 2021 highlights a
number of initiatives that the organisation has undertaken to contribute
to more sustainable living in Ireland. One striking innovation was
Ireland’s first trial of HVO (Hydro-treated Vegetable Oil) for use in fleet
fuel when An Post introduced it at its Galway Mails and Parcels Delivery
Unit as a fuel for its HGVs (heavy goods vehicles). Since the launch in
September 2021, An Post trucks have travelled over 119,000km on HVO
fuel, which is a renewable diesel fuel made from certified waste oils
and fats. This has led to a 91.8% reduction in carbon emissions when
compared to diesel fuel, and no performance difficulties have been
encountered. An Post now intends to expand this scheme to Waterford
and Cork during 2022, retrofitting tank and diesel pumps as part of the
An Post circular economy commitment.
		
Other sustainability achievements outlined in the report
include An Post’s use of 1,010 electric vehicles and 155 electric trikes
and its ranking as the third Most Sustainable Postal Company in the
world by the International Post Corporation’s SMMS programme. An Post is also the first postal service in the world to attain zero
emission delivery status in all six major cities – Dublin, Waterford, Cork, Limerick, Galway and Kilkenny.
		
An Post noted that it reduced its carbon emission by 4% year-on-year and that, since 2009, carbon emissions have been
cut by 26%. The company says that it is on track for a 50% reduction by 2025, with the goal of achieving net zero carbon emissions by
2030.  Other sustainability commitments for the future include supporting 30,000 homeowners to retrofit their homes through the An
Post Green Hub by 2030. The Green Hub seeks to assist in the government’s objective of bringing 500,000 houses up to a B2 energy
rating by the end of the decade by helping Irish homeowners get access to advice, affordable finance, and trustworthy suppliers as they
undertake retrofitting projects and move towards greener living.

Electrifying food
A new invention from Japan can adjust our perceptions of
flavour to make our meals taste salty without actually being
salty. We are all aware of the need to watch our salt intake
due to the link to high blood pressure, a leading cause of
stroke and heart disease. However, low- and reduced-salt
products may be lacking in flavour, making us inclined to
reach for the salt shaker. Japanese food and drink firm
Kirin Holdings has tackled this problem with its electric
chopsticks that can boost our perception of saltiness as we
eat, so that we can do the right thing by our health but not
have to suffer the consequences of bland food.
		
Salt helps to bring out and enhance other flavours,
so meals with little or no salt can be a slightly lacklustre
experience. Partnering with Meiji University researchers,
Kirin has developed its pair of flavour-enhancing
chopsticks that link to a wrist-worn power supply to
generate electrical stimulation waveforms to change the
perceived taste of food. Very weak electricity is used that
does not impact the human body but that can adjust the
functions of ions in food, such as sodium chloride, which
forms the basis of salty taste, to make food seem to taste
stronger or weaker. The process is not well explained but
negative and positive currents are used that may pull the
sodium ions to the surface of the food where they can
interact more effectively with the user’s taste buds. The
proof is in the pudding, as it were, as in tests run on 36
participants, the device was found to boost the perception
of saltiness by around 1.5 times. A normal salted food
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and a version with 30% less salt in it were presented to
participants who rated the reduced-salt food as slightly
saltier than the normal food when the electro-stimulation
device was turned on.
		
It remains to be seen if a commercially available
product will be developed but Kirin has confirmed its
commitment to "continue to develop new services that
support lifestyle disease prevention by increasing dietary
satisfaction to make consumers’ diets tastier, more
enjoyable, and healthier".

May 2022

FOOD & HEALTH / Healthy eating

Sugar by the spoonful….

What’s in your child’s
drink?

The sugar content of
some beverages on
supermarket shelves
could surprise you.
Use the safefood sugar
checker tool to know
what is in the brands
you buy.
REPORT by Clodagh O’Donoghue

A healthy balanced diet naturally
involves making good decisions about
what we drink as well as what we eat.
Keeping hydrated throughout the
day is very important, as not drinking
sufficient amounts can leave us feeling
tired and make it hard to concentrate.
Some drinks are clearly better than
others in achieving optimum hydration
levels, with all-island organisation
safefood noting that water and milk
are the best drinks no matter what age
you are. Getting into healthy eating
habits is easier when you start young,
so parents need to be mindful of what
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they serve up to their children. Obviously,
calories come from drinking as well as
eating, and drinks containing sugar can
have a detrimental effect on your child’s
teeth and may be of little nutritional value.
However, when faced with an array of
beverage choices in the supermarket, it is
not always easy to know how the different
drinks compare and the sugar levels in
some products could come as a surprise.
		
To help, safefood offers a sugar
checker tool on its website, safefood.
net. You simply select both the beverage
category and the brand and the sugar
content in grams and in terms of teaspoons
will be shown, along with results for other
brands in the category. Our table below
features information on sugar content
from safefood’s sugar checker tool for
individual brands in a number of beverage
categories.
		
Those looking to cut out sugar
but partial to a fizzy drink can opt for diet,
sugar-free versions. However, for some,
the taste is just not the same and they may
prefer the original version. Not all fizzy
drinks are made equal, however, and a
look at our table below shows that a 200ml
serving can contain just two teaspoons
of sugar or it can have a whopping seven
teaspoons. Those looking for an orangeflavoured beverage might benefit from

knowing that both Fanta Orange and Aldi
Sparkling Orange each contain less than
10g or two teaspoons of sugar compared
to Club Orange, which contains a hefty
26g or seven teaspoons of sugar. Other
very-high-sugar beverages in the soft
drink category are Coca-Cola, Pepsi and Dr
Pepper.
		
A glass of juice or a smoothie may
seem like a healthy option to help count
towards your recommended five-to-seven
portions of fruit and vegetables in a day but
the substantial sugar content may come
as a surprise and needs to be factored
into your daily sugar intake. Healthy eating
recommendations generally stipulate that
a glass of juice can only count towards one
of your ‘five-a-day’ no matter how much
you drink. According to safefood, it is best
to limit the amount of juice or smoothie you
drink to one small glass of around 150ml
a day. Whole fruits are a far better option
as they contain fibre that slows down the
absorption of sugar into the body, whereas
juices with the pulp removed are absorbed
much faster and can lead to a spike in
blood sugar levels. When drinking juices or
smoothies, stick to those with 100% pure
fruit, with no added sugars or syrups and,
where possible, drink them with your main
meals as they will do less damage to your
teeth this way.
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For children, ready-to-drink fruit
juice drinks that often come in individual
portion sizes can be a handy option. The
sugar content in these drinks ranges from
a negligible 1-2g to just under 10g - or two
teaspoons - so parents might like to opt
for the brands that will not add to their
children’s sugar intake. Like the rest of us,
children should mainly stick to plain water
and milk but when an alternative is called
for, no added sugar or low-sugar options are
best. Bear in mind, though, that low-sugar,
no added sugar, and diet or zero varieties
of drinks can still be acidic and harmful
to teeth. Whereas diet versions contain
no sugar, no-added sugar drinks may still
contain some natural sugars and low-sugar
drinks will have 2.5g or less of sugar per
100ml. Parents should also keep in mind
that there are a number of different terms
for sugar that can appear on packaging
labels in the ingredients list - including
sucrose, fructose, glucose, maltose,
dextrose and syrup. The safefood sugar
checker tool can be found at https://www.
safefood.net/healthy-eating/drinks.

Table: Information on the sugar content of beverage brands in different beverage
categories from the safefood sugar checker tool.
Sugar per 200ml
serving

Equivalent in
teaspoons of sugar

7UP Free

0g

0

Coca Cola Zero

0g

0

Diet Coke

0g

0

Pepsi Max

0g

0

Sprite Zero

0g

0

7UP

9.6g

2

Aldi Sparkling Orange

9.8g

2

Club Orange

26.4g

7

Coca Cola

21.6g

5

Dr Pepper

20.8g

5

Fanta Orange

9.6g

2

Lucozade

9g

2

Pepsi

22.4g

6

Sqeez Apple Juice Drink

9g

2

Tesco Cranberry Juice Drink

8g

2

Capri Sun (Apple & Blackcurrant)

9.8g

2

Ribena (Blackcurrant)

9.2g

2

Robinson's Fruit Shoot (Apple & Blackcurrant)

1.6g

0

Robinson's Fruit Shoot (Orange Low Sugar)

1.6g

0

Sun Quench (No Added Sugar Fruity Orange Blasts)

1.4g

0

Sun Quench (Fruity Tropical Blast Juice)

3.4g

1

SuperValu (Orange Juice Drink)

2.2g

0

Tesco Fruit Splash (Orange Juice Drink, No Added Sugar)

2.2g

0

Innocent (Not from Concentrate Orange)

16g

4

Lidl (Naturis Apple & Mango Juice)

22g

6

SuperValu (Apple Juice)

19g

5

Tesco (100% Pure Orange Juice Smooth)

20g

5

The Juice Company (Orange Juice with Bits)

20g

5

Tropicana (Not from Concentrate Orange Original)

17.3g

4

Innocent Mango & Orange Smoothie

22g

6

Naked Green Machine Smoothie

17.3g

4

SuperValu Mango & Orange Smoothie

22g

6

Drink brand
Fizzy drinks (Diet)

Fizzy drinks (Regular)

Fruit juice drinks (Sweetened)

Tips to reduce sugary drinks
For families that are looking to cut down
on sugary drinks, safefood offers the
following advice:
1. If your family loves soft drinks or other
sweetened drinks, start reducing them
gradually.
2. Add plenty of water to cordials and
squashes and increase the water added
each time to reduce your child’s taste for
sweetness.
3. Keep sweetened drinks as a treat for
the weekend.
4. Make water freely available between
meals.
5. Keep a jug of water in the fridge as
water is tastier when it is cold.
6. Add a slice of lime, lemon or orange to
give your jug of water flavour and colour
and make it more fun by using colourful
cups and straws.

Ready-to-drink fruit juice drinks

Unsweetened fruit juices (No added sugar)

Smoothies

Source: safefood.net. One teaspoon equates to approximately 4g. Assessment of the drinks was carried out in April 2021 by
safefood based on drinks commonly available for purchase in retail outlets on the island of Ireland and does not represent
a complete list.
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Lifestyle / Pizza ovens

All Fired Up…
Pizza Oven Essentials
Thinking of buying
a pizza oven for
outdoor entertaining?
Consumer Choice
considers the options
and if they are worth the
dough.

With the summer in sight, alfresco dining is
back on the menu and enthusiastic home
cooks may be eyeing an outdoor pizza oven
as just the thing to impress their guests.
Pizzas are the ultimate crowd-pleaser
and, with the potential to let everyone
get involved in rolling out dough and
choosing toppings, they can double as an
entertainment as well as the main course.
But do you need a dedicated pizza oven to
produce professional-tasting pizza and
what should you consider before making a
purchase?

Pizza oven types

REPORT by Clodagh O'Donoghue
At a glance
• What to consider
• Handy accessories
• Recommended models
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Dedicated pizza ovens can be
freestanding and portable or purposebuilt fixed appliances that produce
extremely high heat for creating the ideal
homemade pizza with an impressively
crisp base and perfectly cooked toppings.
Ideally, the interior of a pizza oven needs
to reach around 400°C and maintain this
high temperature to allow the pizzas to
cook quickly and evenly across the base
and top.
		
Freestanding pizza ovens may
be fuelled by gas, wood, or charcoal and
there are multi-fuel appliances that let
you experiment and switch between fuels.
These ovens are technically portable, so
although they can be bulky and heavy,

they can be transported anywhere to let
you enjoy freshly cooked pizza on the
beach or out camping, for example. Prices
in Ireland typically start at around the
€300 mark and you will usually only be
able to cook one pizza at a time in these
appliances.
		
Real pizza fans might want to
look into installing a purpose-built brick or
clay pizza oven in their garden. These can
be bought as ready-made products or you
can assemble your own using a pre-built
model. These ovens tend to be wood-fired
for an authentic taste but they will require
a certain amount of practise, skill and
patience to get the temperature right and
the pizza cooked perfectly. Because of
their larger size, brick or clay pizza ovens
can generally fit multiple pizzas at once or
can be used to cook other items, such as
homemade loaves or roast meats that can
benefit from the high heat and contact
with the stone base.

Fuel types
Some freestanding pizza ovens use gas as
their fuel source and this can certainly be
a convenient option. Gas pizza ovens are
fast to heat up and, with no ash or leftover
fuel to clear up, they are a lot less hassle.
The downside is that your pizza will lack
the smoky complex flavours that you will
May 2022

get with a wood-fired oven.
		
Charcoal pizza ovens are similar
to charcoal barbecues in that you will
need to load up the grate and wait until
the coals burn white to get the oven ready
for cooking. Pizza ovens may require
fast-burning charcoal briquettes or you
may also be able to use lump charcoal.
The grate will need to be large enough to
produce sufficient heat to achieve the
right oven temperature and it can be tricky
to ensure that the coals will get the oven
consistently hot enough.
		
Wood-fired pizza ovens are the
most popular type as they produce the
sought-after, smoke-infused traditional
taste and look. There is, however, some
skill and a fair amount of patience
required as it will take the oven longer
than gas appliances to reach the correct
temperature and care and attention are
needed to get the flames to the right size
and consistency. Dry wood is best to use
as it will burn cleanly and the smoke will
not be too thick or pale. Where possible,
sustainably sourced wood should be used
to reduce environmental impact. Some
trial and error may be necessary as you
get to know your pizza oven - for example,
you may find that the heat is concentrated
at the back of the oven and that you will
need to continually rotate the pizzas to
achieve even cooking and browning. It is
wise to put in a bit of practise in using your
new appliance before you invite everyone
around. Moreover, you will need to think
ahead and allow enough time for the oven
to preheat - some take up to an hour to
get to temperature - before it is ready to
start churning out pizzas for your hungry
guests. Once it is properly preheated,
pizza ovens can be very swift, delivering
your pizza slice in as little as two minutes
in some cases - so you will want to watch
your pizzas like a hawk as they cook.
		
Because pizza ovens need
to create very high heat for cooking
perfection, this can raise safety concerns,
especially if children are present. The
exterior surfaces of freestanding models
can become very hot, as they generally do
not have the same insulation as a brick
oven - so caution will be needed.
		
It must be noted that a good
regular oven used correctly can achieve
excellent pizza results. Although you
won’t be able to replicate the smokiness
or wood char flavour in your regular oven,
some appliances now offer a pizza mode,
which typically combines base heat with
the fan function, or you can use a pizza
stone combined with a high heat setting
to ensure a nicely crisp base and a very
decent pizza overall.
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Useful accessories
Once you have chosen your pizza oven, a couple of key tools will come in handy to help you dish
up the perfect pizza.
Pizza peel
If your pizza oven does not come supplied with one, you should make sure to invest in a goodquality peel or paddle, which looks similar to a large spatula and can be used to safely insert
and remove pizza from the hot oven. The handle should be long enough to keep your hands
from getting too close to the heat. Pizza peels can be made from wood or aluminium, with the
aluminium versions easier to clean and maintain but also more prone to sticking. A dusting
of flour or semolina should help the pizza not stick to the peel, however. You may also find a
turning peel useful as it has a rounded edge to help you slide it under one side of the pizza while
it is cooking so that you can turn the pizza without removing it from the oven.
Pizza stone
Most pizza ovens will come supplied with a pizza stone but you can also buy one separately as
a cooking surface to conduct and hold heat and keep the oven temperature stable when the
pizza is added. Typically made from moisture-absorbent cordierite, a pizza stone does a great
job of crisping up the pizza base and ensuring evenness of cooking.
Heat-resistant gloves
It may be a good idea to invest in a pair of good-quality heat-resistant gloves to keep your
hands and forearms safe from burns when taking pizzas in or out of the oven or when adding
more wood to the fire.
Pizza cutter
A high-quality pizza cutter will make slicing and serving up your pizza a breeze. A large circular
blade makes it easier to cut through puffy pizza crusts and pizza toppings.
Bristle brush
Finally, with wood-fired ovens, a hard bristle brush is handy for clearing ash from the pizza
stone and the oven interior after use.

Tips for using a pizza oven
Keep it consistent
The ideal temperature for cooking pizza is 400-500°C and maintaining a consistent heat will
cook your pizzas evenly and stop them from burning unexpectedly.
A little light dusting
Pizza dough can stick very easily so dusting your peel with flour will help it to slide on and off.
However, too much flour underneath can burn and taste bitter so be careful to not overdo it.

Assembly job
It can be stressful trying to slide the peel underneath the soft uncooked pizza dough without
ruining the shape so, instead, use the peel as a handy surface to assemble your pizza, making
sure to dust the peel first and giving it a shake every so often to stop the pizza sticking.
Keep it simple
Don’t go overboard with the pizza toppings as this could leave you with a soggy base and
watery surface. The crust cooks and burns very fast in a pizza oven so hold back on the
toppings to ensure that they cook just as quickly.
Rotate it regularly
The strongest heat tends to come from one direction in gas and wood-fired pizza ovens, which
means that you will need to rotate your pizza frequently - around every 30 seconds - to ensure
even cooking.
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Recommended models
Following extensive testing, both our UK
colleagues at Which and our Australian
colleagues at Choice are happy to
recommend two freestanding pizza ovens
that Irish consumers can buy through
online channels.
		
The first is the Gozney Roccbox,
a multifuel pizza oven priced at €469
that can be used with the supplied
propane gas burner or with the Roccbox
Wood Burner 2.0, which would need
to be bought separately for €100. The
gas burner is nicely straightforward to
use and gets fantastic cooking results
but they do not match the rich flavours
produced by the wood smoke using the
wood-fired option. Because both the gas
and wood-fired burners come as separate
attachments, this makes cleaning much
simpler and, particularly with the wood
burner, fuel and ash are kept away from
your pizza. With two height settings, the
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legs can be adjusted to suit and the oven
has a heatproof covering so you won’t
burn yourself if you accidentally touch
it during use. The wide opening makes
it easier to rotate your pizza and keep
an eye on it as it cooks. The pizza stone
comes with an inbuilt thermometer to
accurately gauge temperature but you
won’t be able to remove the stone for
cleaning. This is a portable appliance,
but at 20kg, it is heavy and bulky to carry
even using the supplied carry strap.
Nonetheless, its convenience and ability
to make mouth-watering pizza make this
an excellent option.
		
A second recommended model
is the Ooni Karu 12 multi-fuel pizza oven
priced at €349, which gives you the option
of cooking with wood logs, charcoal
briquettes or gas with the addition of the
Ooni Gas Burner, available for purchase
separately for €100. Testers found the
wood-fired pizza cooked on this appliance

by far the tastiest, although the gas
option also produced great results, just
not as flavoursome as the smoke-infused
version. It does offer a cleaner and more
convenient cooking experience, however.
With the charcoal briquettes, the pizza
was also delicious but it was tricky to
keep the heat consistent for long enough
to churn out multiple pizzas. The Karu 12
is a well-designed appliance that offers a
wide opening for viewing your pizza as it
cooks and you can top up your wood logs
via the handy detachable lid on the back.
If you want to take your pizza oven out and
about, a carry cover with handles can be
bought for €40, but the appliance is large
and cumbersome to transport. Once in
situ, however, it does a great job with
plenty of options to choose between.

May 2022

MONEY / Fixed-rate mortgages

Mortgage Interest Rates…Time for a quick fix?
In today's uncertain world where prices are rising
across the board, is now a good time to fix your
mortgage interest rate? Consumer Choice considers
what's on offer from lenders.
With the return of inflation, there has been
much speculation about the potential
for an increase in residential mortgage
interest rates. Across Europe, borrowing
costs have been at an historic low over the
last decade, with the European Central
Bank (ECB) reducing its base rate down
to zero as eurozone economies recovered
from the economic crash. However, recent
discussion has focused on whether the
ECB will start raising rates again to combat
high inflation and if such rate increases
would be passed on to bank customers.
Irish mortgage holders already pay more
than their eurozone counterparts for
their mortgage and, as they battle rising
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prices for energy and food, they may not
be financially equipped to deal with yet
another hike in their monthly expenditure.
So, is it a good idea for homeowners to take
steps now to fix their mortgage interest
rate? Consumer Choice considers what
lenders in the market are offering.

By the numbers
Figures released by the Central Bank of
Ireland show that, as of February this
year, mortgage interest rates here were
again the second highest in the euro area,
coming in behind Greece. Whereas the
average rate for the euro area was 1.36%
in February, the Irish average stood at

REPORT by Clodagh O'Donoghue
At a glance
• Fixed rates versus variable rates
• Fixed rates on offer
• Eligibility
2.76%. Central Bank figures further reveal
that the average interest rates for new
fixed-rate mortgage agreements was
2.6% in February, compared to an average
interest rate of 3.46% for new variable rate
mortgage agreements. Moreover, new
fixed-rate mortgage agreements account
for 81% of all new mortgages, with the
Central Bank noting that new variable
mortgage agreements continue to decline
as consumers increasingly opt for fixedrate products.
		
The appeal of the certainty
provided by a fixed-rate mortgage is
heightened as eyes turn towards the
ECB and what steps it will take to tackle
May 2022

inflation in the euro area, which was
recently pegged at 7.5%. At its April 2022
meeting, the ECB did not move from its
main interest rate of 0% but, although the
Russian invasion of Ukraine may affect the
timing of any potential increase, experts
speculate that the ECB will ultimately
follow recent moves by the US Federal
Reserve, the Bank of England and other
central banks in raising rates. It remains
to be seen if banks will then pass any rate
hikes on to their mortgage customers.
With some tempting offers currently
available, mortgage holders on variable
rates or those whose fixed-rate period may
be coming to an end may be considering if
now might be the time to switch and lock
in to a fairly favourable rate for a number
of years to avoid the unpredictability of
fluctuating mortgage costs.

and homeowners will be able to set their
budget, safe in the knowledge that they
know exactly how much their mortgage will
cost over the fixed-rate period. However,
they take the risk that interest rates overall
could fall significantly and they will be
locked into paying a higher rate. Moreover,
financial penalties will apply if they switch
lenders or want to pay off some or all of
their mortgage early, though some banks
now let customers overpay by up to 10%
a year without incurring additional costs.
In addition, if a mortgage holder on a
fixed rate wants to move house, they may
either have to pay a penalty or they may be
allowed to bring their mortgage rate and
balance with them to the new property,
though they would have to remain
with their existing lender. For some
homeowners, however, such restrictions

Variable versus fixed rates

are worth accepting in exchange for
the peace of mind that their mortgage
payments will not increase drastically and
become unaffordable.
		
For many years in Ireland, a
variable rate mortgage was by far the
more popular choice but that situation
has reversed recently. As noted above,
Central Bank figures show that more than
80% of new mortgages in Ireland are fixed.
Traditionally, variable rate mortgages have
been cheaper than fixed-rate mortgages,
with homeowners accepting the higher
cost in return for the predictability of
payments. However, in recent years,
fixed-rate offers have compared very
favourably with variable rates - so, with
fixed-rate mortgage holders getting better
value as well as stability, it is not surprising
that the popularity of these products has
grown. Moreover, given the uncertainty
surrounding the future of mortgage rates,
fixed-rate mortgages have arguably
become even more appealing.

With a fixed-rate mortgage, your interest
rate and monthly repayments are set at
a certain level for a period of time - often
between one and ten years, though
fixed-rate mortgage periods of 15 and 20
years are now available to Irish consumers.
In contrast, with variable rate mortgages,
the interest rate and monthly repayments
are subject to change, often in response
to changing ECB rates. Whereas fixed
rates offer mortgage holders stability and
predictability, variable rates provide the
ultimate in flexibility. Those on a variable
rate will not incur penalties if they want
to increase their monthly repayments,
pay off their mortgage early or switch
to another lender. The downside is the
unpredictability of what can happen over
the course of a 20- to 30-year mortgage
period, when rates can climb as well as
fall.
		
A key benefit of a fixed-rate
mortgage is the certainty it provides
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Fixed rates on offer
Those on variable rates may be looking to
switch to a fixed rate or those whose fixedrate mortgage arrangements are coming to
an end may be looking to negotiate a new
fixed rate. Research into the fixed-rate
offers currently on the market is made
simple with comparison tools available on
bonkers.ie, switcher.ie and the website of
the Competition and Consumer Protection
Commission, ccpc.ie. You can use these
tools to compare your current mortgage
repayments with other offers on the
market, including fixed-rate loans. The
tables below show some offers available to
consumers switching their mortgage to a
fixed rate over different time periods
based on a property value of €350,000 and
a loan amount of €200,000. Information
was sourced online at switcher.ie on April
13th. We have not included Ulster Bank
and KBC offers as these banks are due
to leave the Irish market shortly. Similar
offers outlined on our tables will apply to
first-time buyers and home movers but not
to holders of buy-to-let mortgages, who
have few fixed-rate options and at much
higher interest rates.
		
Each fixed-rate offer stipulates
a maximum loan to value (LTV) ratio.
With the ongoing rise in property prices,
mortgage holders could be benefiting from
an improved LTV ratio that may make them
eligible for certain fixed-rate loan offers.
The LTV is the amount of your existing
loan as a percentage of the value of your
property. You can calculate your
LTV by dividing the total outstanding
mortgage loan balance on your property by
the property’s value - for example:
• (€280,000 ÷ €350,000) x 100 = 80% LTV
• (€210,000 ÷ €350,000) x 100 = 60% LTV
		
A newer feature of the market
is the introduction of green fixed-rate
mortgages, which offer a lower interest
rate for owners or purchasers of more
sustainable homes. Typically, to be
eligible, you will need to produce a valid
Building Energy Rating (BER) certificate for
your home indicating a rating of between
A1 and B3 to avail of the discounted
green fixed-rate offers. These products
may prove of interest to homeowners
undertaking significant home energy
upgrades and taking advantage of recently
increased grants from the Sustainable
Energy Authority of Ireland for such work.
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SOME FIXED-RATE MORTGAGE OPTIONS AVAILABLE FOR SWITCHERS WITH A PROPERTY VALUE OF €350,000 AND A
LOAN AMOUNT OF €200,000.
Table 1: 3 Year Fixed
Lender

Fixed rate for 3 years

Max LTV

Indicative APRC*

Monthly repayment

Avant Money

1.95%

60%

2.03%

€1,007.04

ICS Mortgages

2.25%

60%

2.47%

€1,035.62

Finance Ireland

2.25%

60%

2.80%

€1,035.62

Haven

2.35%

80%

3.00%

€1,045.25

AIB

2.45%

80%

2.86%

€1,054.94

EBS

2.75%

80%

3.50%

€1,084.33

permanent tsb

2.95%

80%

3.50%

€1,084.33

Bank of Ireland

3.00%

60%

3.70%

€1,109.20

Table 2: 5 Year Fixed
Lender

Fixed rate for 5 years

Max LTV

Indicative APRC*

Monthly repayment

Avant Money

1.95%

60%

2.01%

€1,007.04

Finance Ireland

2.30%

60%

2.71%

€1,040.43

ICS Mortgages

2.40%

60%

2.50%

€1,050.09

AIB

2.45%

80%

2.78%

€1,054.94

Haven

2.55%

80%

3.00%

€1,064.68

EBS

2.75%

80%

3.45%

€1,084.33

permanent tsb

3.00%

60%

3.46%

€1,109.20

Bank of Ireland

3.00%

60%

3.60%

€1,109.20

Table 3: 7 Year Fixed
Lender

Fixed rate for 7 years

Max LTV

Indicative APRC*

Monthly repayment

Avant Money

1.95%

60%

2.01%

€1,007.04

Haven

2.65%

80%

2.90%

€1,074.48

permanent tsb

3.00%

60%

3.36%

€1,109.20

AIB

3.05%

80%

3.08%

€1,114.21

Lender

Fixed rate for 10 years

Max LTV

Indicative APRC*

Monthly repayment

Avant Money

2.10%

60%

2.12%

€1,021.27

Finance Ireland

2.40%

60%

2.58%

€1,050.09

Haven

2.85%

80%

3.10%

€1,094.24

AIB

3.20%

80%

3.22%

€1,129.33

Bank of Ireland

3.30%

60%

3.50%

€1,139.47

Table 4: 10 Year Fixed

Table 5: Green Fixed Rates
Lender

Fixed rate and term

Max LTV

Indicative APRC*

Monthly repayment

Haven

2.0% 4-year fixed rate

80%

2.80%

€1,011.77

EBS

2.1% 4-year fixed rate

80%

3.20%

€1,021.27

AIB

2.15% 5-year fixed rate

80%

2.64%

€1,026.04

Bank of Ireland

2.6% 2-year fixed rate

60%

3.70%

€1,069.58

Bank of Ireland

2.6% 1-year fixed rate

60%

3.90%

€1,069.58

Bank of Ireland

2.7% 5-year fixed rate

60%

na

€1,079.40

Bank of Ireland

2.7% 3-year fixed rate

60%

3.60%

€1,079.40

Bank of Ireland

3% 10-year fixed rate

60%

3.30%

€1,109.20

Information obtained online at switcher.ie on 13th April 2022

*APRC is the annual percentage rate of charge, with calculations based on a typical mortgage of €100,000 over a 20-year term.
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Product Tests/Built-in ovens

Built-in Ovens
Our baker’s dozen of
Choice Buy built-in
ovens will help you
get brilliant cooking
results every time.

REPORT by Clodagh O’Donoghue
At a glance
• Oven types
• Cleaning methods
• 13 Choice Buys

Whatever is on the menu, a great built-in
oven will be an indispensable ally in
your kitchen, ensuring fast preheating,
even heat distribution and accurate
temperature control for perfect cooking
and baking results. Moreover, the best
built-in ovens will be straightforward
to use and easy to clean when the job is
done, with a few added features that will
simplify the cooking process further or
offer more cooking options and greater
versatility. A number of our current
Choice Buys are smart appliances that
even let you control some functions
remotely via an accompanying app
downloaded onto a smartphone or
tablet. Whether you are looking for a
single or double oven, an affordable
appliance that focuses on the basics
or a pricey, high-end device with an
array of fancy features, there should be
something to suit everybody among our
baker’s dozen of Choice Buys.

Oven types
Although you can buy both electric and
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gas built-in ovens, electric appliances
are by far the most popular with a wide
choice of models available and all
Choice Buy ovens in our current batch
are electric. Among our 13 Choice
Buys are single and double ovens and
the type that you are in the market
for will largely depend on the size of
the space you have available in your
kitchen. Most ovens will be 60cm wide
but their heights can vary. Built-in
ovens can be set at eye level, making
it easy to lift trays and dishes in and
out, whereas built-under models are
positioned beneath the countertop or
hob. Single ovens offer just one fairly
roomy oven cavity, whereas double
ovens comprise of a smaller oven on
top and a larger main oven underneath.
The top oven generally incorporates a
grill, while some high-end models offer
an additional grill in their main oven
and you will be able to use the ovens
separately or together.
		
In terms of internal size,
manufacturers tend to state the
May 2022

capacity as being the total volume of the
oven, but not all of this space is usable
as, if you cram food into every available
corner, there won’t be any room for the
hot air to circulate and this will affect
cooking results. Our reviews below
instead note the usable volume of each
oven model, with measurements taken
leaving space at the top and underneath
the lowest shelf. Ovens particularly
come under pressure when we are
catering for a crowd, and our reviews
consider oven space in terms of whether
they can fit a large turkey either on its
own or with a second shelf in use.
		
A number of our Choice Buys
are multifunction ovens, which refers to
the range of cooking methods that they
offer, typically comprising conventional
top and bottom heat, a grilling function,
plus the option of using a fan. With
conventional ovens, heat is supplied
by two heating elements, one near the
top of the oven and the other close to
the bottom. Often food placed closer
to the top of these ovens will cook
quicker than food positioned near the
bottom. With a fan oven, the fan action
distributes the heat more evenly around
the cavity and food tends to cook
faster overall. Double ovens often offer
conventional cooking in the top oven
and a fan in the bottom oven, and this
can provide the best of both worlds as
cakes and other baked items can cook
better with top and bottom heat and
casserole and stews do not particularly
benefit from fan cooking. Multifunction
ovens provide a grilling option
also, and you can use the different
cooking methods independently or in
combination to achieve the best cooking
results according to the dish you are
preparing. For example, fanned grilling
produces heat that is less fierce than
a conventional grill, circulates the heat
better and can be useful for grilling
thicker pieces of meat or fish. Moreover,
hot-air grilling, in which the grill and
the fan operate alternately, helps to
crisp food evenly and uses less energy
than crisping food in the oven at a high
temperature.
		
Some ovens offer a steamcooking function with a water tank that
can be set to inject bursts of steam
or an indent in the base of the oven
to hold water and add moisture to the
cooking process. The idea is that the
moisture settles on your food and then
evaporates, causing the surface to crisp
up, which can be particularly useful
when baking bread. Pizza lovers may
like to look for an oven with a dedicated
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pizza setting that uses base heat plus
the fan function aimed at providing a
perfectly cooked pizza with a crispy
base.

Cleaning
The more high-end features your oven
offers, the more likely you are to need
to keep the instructions to hand initially
as you get used to the different settings
and functions. Our Choice Buys models
are generally fairly easy to use, however,
once you know how. A key aspect of an
appliance’s convenience is how easy it
is to clean after use. One of the messier
and least pleasant of all household
chores may be the task of ridding your
oven of grease and grime, so anything
that helps the cleaning process is to be
welcomed with open arms. Many ovens
come with catalytic liners placed on the
back, sides and sometimes roof of the
cavity. These provide a special surface
that helps to absorb fatty spills and
splashes and that breaks them down
when the internal temperature rises to
more than 200°C. Some ovens offer a
steam-clean function whereby a small
dip in the oven floor is provided that can
be filled with water to create a steamy
atmosphere when the oven heats up
that then loosens baked-on debris

that has stuck to the interior, making it
easier to wipe away. Higher-end ovens
today tend to offer a pyrolytic function,
which can be worth seeking out. When
set on the pyrolytic programme, the
oven is super-heated to around 500°C,
converting food residues into a fine
ash that you can then simply sweep
out. Some models have shorter or
longer programmes that you can choose
from depending on how heavily soiled
the oven interior has become and the
oven door will typically lock during the
process for safety. This function can be
particularly useful for cleaning hard-toreach areas in the oven and, although
it generally will push up the purchase
price, you may consider the time and
effort saved in terms of cleaning well
worth the extra expense. All of these
methods have the benefit of avoiding
the need for harsh chemical cleaners
but their effectiveness can vary and
some elbow grease may still be required
to remove stubborn staining. Typically,
the oven door and shelves will have to
be cleaned in the usual way. To help you
see what you are doing when you are
cleaning by hand, it is useful if there is
an interior light that can be switched
on even when the oven is not in cooking
mode.
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1. Bosch Series 6 HBA5780S6B €890
The Choice Buy Bosch Series 6 HBA5780S6B is an excellent single multifunctional
oven that performs to a very high standard for first-class cooking and baking
results. With a stylish stainless steel and black exterior, this Bosch model has
44 litres of usable space inside - enough to fit a family-sized turkey plus a tray of
vegetables - with two wire shelves and a choice of five shelf positions. The interior
is very swift to heat up, taking a mere 3.5 minutes to reach 150°C, and heat is
distributed consistently throughout the cavity to ensure even browning of biscuits
and well-risen cakes. The grill does an equally great job, producing even results
right the way across. You might need to keep the instructions to hand at first
but the combination of dials and touch controls are easy to use when you know
how. Testers were slightly disappointed with the pyrolytic cleaning programme,
which left a couple of stubborn stains behind. Handy features include a timer, a
child lock, 30 pre-set automatic cooking programmes and an interior light that
can be turned on when the oven is off. This appliance is wi-fi-enabled so owners
can control certain functions through their smartphone using the Bosch Home
Connect system.
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2. Bosch Series 6 HBG5785S6B €919

3. Bosch Series 6 HBG5585S6B €770

The Choice Buy Bosch Series 6 HBG5785S6B is a single multifunctional oven that

The Choice Buy Bosch Series 6 HBG5585S6B scored impressively in our tests

delivers superb cooking and baking results and is a breeze to clean afterwards.

for its cooking and baking results with the addition of some helpful features.

Inside, there are two wire shelves and a total of 45 litres of usable space, leaving

This single multifunction oven offers 44 litres of usable space, sufficient to

enough room to cook a large turkey and a tray of trimmings at the same time.

accommodate a family-sized turkey and a second tray, with one pair of telescopic

Those in a hurry will appreciate the super-speedy pre-heat times, with the oven

rails that can be fitted to any of the five shelf positions. It is very fast to heat up,

interior taking less than five minutes to reach 180°C and the temperature set is

taking just 4.5 minutes to reach 180°C, and the interior temperature is maintained

also maintained accurately until you adjust it. The fan oven ensures that the heat

accurately and consistently for perfectly browned and risen baked goods. The grill

is distributed evenly and consistently throughout the interior, helping cakes and

function is similarly excellent and the controls - a combination of dials and touch

sponges to rise impressively. The grill is also excellent at delivering consistent

buttons - are easy to use, though they could be more clearly marked. The AutoPilot

browning across its width and there are plenty of added features on offer, including

feature provides 30 pre-set programmes so that you just need to enter the weight

a soft-close door, telescopic rails for easing heavy dishes in and out, an integrated

of the dish and select the appropriate setting and the time and temperature will be

meat thermometer, a timer for automated cooking and an Autopilot menu that lets

controlled automatically. Other useful features include a soft-close door, timer,

you choose from 30 pre-set recipes. Moreover, cleaning up afterwards is made

child lock, wi-fi connectivity for use with the Bosch Home Connect system and an

simple using the effective pyrolytic cleaning programme. This energy-efficient

innovative integrated meat probe. The oven cavity has four catalytic linings on the

appliance is also smart - wi-fi connectivity means that many functions can be

sides, back and roof, aimed at reducing cleaning time, but some stubborn residues

controlled through a smartphone via the Bosch Home Connect system.

remained in tests.
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4. Neff N50 B2ACH7HH0B €840

5. Beko AeroPerfect BBXIF22100S €250

The Choice Buy Neff N50 B2ACH7HH0B is a single multifunction oven that gets

The least expensive of our current recommended models and coming down

great results as well as being easy to use and clean. Inside is usable space of

significantly in price, the Choice Buy Beko AeroPerfect BBXIF22100S is a basic

45 litres, providing sufficient room for both a large turkey and a tray of potatoes,

appliance that nonetheless performs its key tasks to a high standard and is

for example. Two non-tip shelves and a full-width roasting or grilling pan are

extremely energy efficient. Though not the speediest, this single fan oven

supplied with a choice of four shelf positions. Heating is swift, taking just five

does not take too long to heat up, reaching 150°C in around seven minutes,

minutes to reach 180°C, and temperature accuracy and heat distribution within

and it maintains its interior temperature very accurately. Moreover, heat

the oven cavity is excellent for even browning of biscuits and nicely airy sponges.

distribution in the oven cavity is very even and consistent, producing excellent

The grill function is particularly impressive, for near-perfect toasting results right

baking results, and the grill similarly does a super job of evenly toasting bread

the way across. This is a very energy-efficient appliance that will not impact your

right the way across. The interior has five shelf positions and there is ample

electricity bills too much and it is also wi-fi-enabled for remote operation via a

room to use the two shelves at once with one accommodating a large turkey,

smartphone through the Neff Home Connect system. The self-cleaning pyrolytic

for example. With no automatic programmes or advanced features, this Beko

function does a good job of ridding the oven cavity of grease and grime and an

model is very straightforward to use. The control panel has three dials, one of

interior light can be switched on when the appliance is not in use to aid cleaning

which is a mechanical minute minder that can be set at ten-minute intervals

by hand. Although you may need to keep the instructions handy at first, this oven

only. There is no self-cleaning function but manual cleaning is not too tricky

is generally very easy to use via the retractable dials, touch controls and LED

and the manufacturer’s SimplySteam programme is on hand to help by heating

display.

a tray of water that produces stem to loosen burnt-on cooking spills that have
stuck to the interior walls and door.

19

www.thecai.ie

May 2022

Heat distribution

Controls accuracy

Preheating speed

Grill

Ease of use

Cleaning


Heat distribution

Controls accuracy

Preheating speed

Grill

Ease of use

Cleaning


6. AEG SteamBake BPE556220B €830

7. Beko AeroPerfect BBAIF22300X €310

The Choice Buy AEG SteamBake BPE556220B is a high-end, high-performing

Again at the lower end of the price scale, the Choice Buy Beko AeroPerfect

built-in single oven that offers plenty of features for keen chefs and bakers. This

BBAIF22300X does not have many advanced features but it gets impeccable

multifunction appliance provides fan oven, conventional oven and grill settings and

cooking, baking and grilling results. With a capacity of 46 litres, this single

preheating speed is very good, with around eight minutes taken to reach 180°C.

built-in oven offers two shelves, five shelf positions and plenty of room to fit

What’s more, temperature control in the oven cavity is very accurate for precision

a large turkey plus a tray of vegetables, for example. It is pretty fast to heat

cooking and heat distribution is very consistent throughout, ensuring even browning

up, reaching 180°C in less than eight minutes and the interior temperature

and rising results for biscuits, cakes and sponges. Another option for bread bakers

is exceptionally accurate for precision cooking. Heat distribution within the

is a ‘steam bake’ function, which uses water added to the well in the base of the

cavity is also first-rate, ensuring even browning across shelves and beautifully

oven to create a steamy atmosphere designed to give loaves a crispy crust but

risen sponges. The grill function is similarly impressive and can be used in

light, soft centre. The oven interior is nicely spacious with a usable capacity of 46

conjunction with the fan function for shorter cooking times. The fan can also

litres and handy features include a programmable timer, a soft-close door and

be used without heat for faster defrosting of items from your freezer. This Beko

a temperature sensor that can be inserted into the centre of your dish - a joint of

model features a digital clock, a minute minder and a semi-automatic timer so

meat, for example - and that sounds an alarm when the desired core temperature is

that you can set the oven to switch itself off when the cooking time is up. The

reached for perfect cooking results. This appliance is generally easy to use, though

control panel is easy to use and the enamel linings in the oven cavity are not too

the instructions may be needed at first for more advanced settings, and cleaning is

tricky to clean, with the manufacturer’s SimplySteam programme helping the

made simple via the effective pyrolytic function.

process along by softening dried-on grime.
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8. Neff N50 B5AVM7HH0B €1,399
With a very hefty price tag, the Choice Buy N50 B5AVM7HH0B delivers
excellent performance alongside an impressive range of features. This single
built-in oven is swift to heat up and can reach 180°C in a mere four minutes
using the rapid preheat setting. The temperature you set will be maintained
very accurately in the oven cavity and the heat is distributed very consistently
and evenly throughout using the CircoTherm fan mode for great baking results.
This Neff model features the manufacturer’s Slide & Hide door, which tucks
in under the appliance to let you get nearer for loading and unloading and
telescopic runners help with easing heavy dishes in and out. Along with fan
cooking, this oven offers conventional heat, steam cooking, bread baking
and pizza mode options and there are 15 automatic cooking programmes to
choose from. Once you get used to the more advanced features, this oven
is straightforward to use via the retractable dials and touch panel and there
is also the option to operate it remotely using an app on your smartphone
or tablet. Cleaning is aided by an ‘easy-clean’ steam function and a highly
effective pyrolytic programme and the appliance is very energy efficient, so it
won’t heavily impact your electricity bills.
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9. AEG SteamBake BPS556020M €950
The

Choice Buy AEG SteamBake BPS556020M is another pricey single

multifunctional oven that offers plenty of versatility and performs to a high
standard. With a spacious usable volume of 50 litres, this AEG model offers
static heat, fanned heat, fan-assisted grilling and a pizza mode that combines
base heat plus the fan. Pre-heating is pretty speedy and the heat is uniformly
distributed throughout the oven cavity for great baking results, while the
temperature remains accurately in line with the setting on the LED display.
The grill function is excellent, with even browning across the entire width of the
grill pan, and this is a very energy-efficient appliance, so it won’t push up your
electricity bills. As its title implies, this oven offers a PlusSteam setting that
adds steam at the start of the baking process to help dough develop a crispy
crust while maintaining a soft centre. Another handy feature is an integrated
electronic food sensor that can be used with joints of meat or other dishes to
measure the core temperature during the cooking process for precision timing.
When the job is done, the effective pyrolytic function will help with the cleanup and the drop-down grill enables you to wipe down the ceiling above.

May 2022
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10. Bosch Serie 6 MBA5785S6B €2,180

11. Siemens iQ500 HB578A0S6B €849

is an impressive double oven that is very energy efficient and provides an array of

that offers smart capabilities along with great performance and super-speedy

For a positively eye-watering price, the Choice Buy Bosch Serie 6 MBA5785S6B
advanced features. Both oven compartments in this appliance perform to a high
standard. The main oven is multifunctional, providing both fanned and static heat,
slow cooking and a keep-warm function, and there are 30 automatic programmes
on offer for cooking a range of dishes to perfection. In contrast, the smaller top
compartment is a conventional electric oven with no fan and both top and bottom
ovens are fast to preheat and stick accurately to the set temperature. Moreover,
both ovens have grills that do a great job of browning very evenly across the whole
grill pan. Useful features include an integrated meat probe for gauging the core
temperature of joints of meat and fitted telescopic runners to help slide heavy
dishes in and out. With so many features and programmes on offer, this appliance
may take a little getting used to but it is generally easy to use and can also be
controlled via the Bosch Home Connect app on your smartphone or tablet. With
effective pyrolytic cleaning available in both compartments, cleaning up after use is
a breeze.

The Choice Buy Siemens iQ500 HB578A0S6B is a single multifunctional oven
pre-heating. With a usable volume of 44 litres, this oven can fit a large turkey
on one level and a tray of vegetables on a second level, for example. Two
shelves are provided with five shelf positions and a set of telescopic runners to
help slide heavy dishes in and out. Those in a hurry for dinner will appreciate
the ultra-swift pre-heating time, as this oven takes less than four minutes to
reach 180°C and the temperature inside will accurately reflect the setting on
the thermostat. A generous range of 30 automatic programmes is on offer, so
all you have to do is enter the dish type and weight and let the oven calculate
timing and temperature. Other handy features include a timer and child lock,
along with a coolStart function that eliminates the need to preheat the oven for
frozen food. You might need to keep the instructions to hand initially, but this
appliance is generally easy to use via the touch control panel and illuminated
dials and wi-fi connectivity means that you can also operate it remotely via
your smartphone and the Siemens Home Connect system.
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12. Beko AeroPerfect BBXIE22300S €290

13. Beko BBDF22300B €500

For a budget price, the Choice Buy Beko AeroPerfect BBXIE22300S comes with
some useful features and keen bakers, in particular, should be impressed with
the results achieved. This single electric oven is multifunctional, offering good
versatility in terms of cooking options with or without the fan, and it provides
46 litres of usable space inside. It comes supplied with two wire shelves, five
shelf positions and a full-width pan that can be used as a grill pan or roasting
tray. Preheating is not the speediest, taking around ten minutes to reach
180°C, but the interior temperature is highly accurate, keeping reliably in line
with the setting on the thermostat. The oven did a super job of producing
perfectly risen sponges in tests and the grill function is also excellent, with
even browning across almost the entire width of the grill pan. Features include
a number of automatic cooking programmes, a minute minder and a child lock.
Operation - via a touch control panel and rotary dials - may take a little getting
used to initially but is generally straightforward, while cleaning is aided by a
steam programme that helps to loosen burnt-on grime. This appliance is not
as energy efficient as many of our other Choice Buys.

The Choice Buy Beko BBDF22300B is a built-in double oven that performs
well across the board and is intuitive and straightforward to use as well as
being very energy efficient and economical to run. This appliance has a main
fan oven on the bottom, with a smaller conventional oven and a grill function
on the top. The top oven offers 17 litres of usable space, while the main oven
provides a fairly generous 48 litres - or sufficient to fit a family-sized turkey
on one level plus a tray of potatoes on another. In both compartments, interior
temperatures accurately reflected the thermostat setting on the digital
touch control panel and the bottom fan oven is fairly fast to preheat, taking
around eight minutes to reach 180°C. The fan in the main oven does a good
job of distributing heat consistently across the two shelves, producing an
evenly cooked tray of biscuits in tests, though it struggled a little in the sponge
test. The grill is particularly impressive with very even browning across the
entire grill pan. Features include a timer, a minute minder, a child lock and a
SimplySteam feature that heats water in a tray to soften burnt-on food as it
evaporates.
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Product Test/ Fridge freezers

Fridge Freezers
Amid rising grocery costs
and escalating energy
prices, a fridge freezer
needs to deliver rapid
and reliable chilling and
freezing of your fresh food
and be economical to run.

REPORT by Clodagh O'Donoghue
At a glance
• 62 fridge freezers on test
• Energy saving tips
• 14 Choice Buys
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With its mission to keep our food as
fresh as possible for as long as possible,
a fridge freezer has always been one
of the most important appliances
in the home and now, amid rising
grocery costs, we are looking for even
greater dependability to minimise
food waste. Maintaining freshness
and preserving nutrients depends on
cooling and freezing food rapidly and
then ensuring that it safely remains at
that temperature. With this in mind,
our tests focus on an appliance’s power
and speed in terms of chilling and
freezing and its ability to maintain a
stable temperature within even when
the surrounding room heats up or cools
down. In addition, given escalating
energy prices, we will also need our
new always-on appliance to be thrifty
in terms of energy consumption and our
tests measure energy usage to sort out
the energy guzzlers from the energy
savers.
		
Buying a new fridge freezer can

represent a significant investment and
there are numerous factors to consider
before making a final decision on which
multi-tasking model to choose. Whether
you are looking for an appliance that
will be a stylish focal point for your
kitchen or a discreet and hardworking
unit in the corner, or even a smart
addition to your family life, our testers
have tried out the gamut of fridge
freezers currently on the market to help
you find the right appliance for your
household. The current batch includes
models costing from just over €300 to
around €3,000. The amount of storage
space on offer varies wildly and, while
some appliances stick firmly to the
basics, others sport an array of hi-tech
features, including wi-fi connectivity
and the ability to adjust settings using
an app downloaded onto a smartphone
or tablet. Other potentially handy
functions include super-cool and fastfreeze settings to provide an additional
burst of power to lock in nutrients
May 2022

and preserve freshness when adding
large batches of room-temperature
food; high-temperature and door-open
alarms to alert you in time to stop food
from spoiling; frost-free technology to
remove the need for tedious manual
defrosting by eliminating frost buildup
that will impair the performance of the
appliance; and a holiday mode that sets
the appliance to run more economically
when you are away. With a whopping
62 models on test, there should be an
appliance to suit most budgets and
household sizes. Our tests reveal how
quickly each fridge freezer will chill and
freeze your food to safe temperatures,
whether internal temperatures can
withstand fluctuating temperatures
outside, how easy controls are to use
and, crucially in today’s world, how
economical these appliances are to
run. Energy efficiency has rarely been
more important and Consumer Choice
considers the new EU energy label for
fridge freezers and how to minimise
energy use, while our table shows how
appliances currently on the Irish market
fared in our stringent tests.

Energy saving tips
Beyond making sure to choose an
energy-efficient fridge freezer at the
buying stage, there are a few simple
measures that you can take to help keep
energy costs down.
• Unsurprisingly, smaller fridge freezers
use less energy than larger ones to keep
the interior cold - so, unless your food
storage needs are substantial, opt for a
more modest-sized appliance.
• Both the fridge and freezer
compartments work most efficiently if

they are at least three quarters full of
food. If your appliance is looking a bit
empty, filling it up with bottles of water
can improve energy efficiency.
• It is important, however, not to overfill
your fridge or freezer as this would
mean that there is no room for the air to
circulate and the appliance will have to
work harder to keep the contents cool or
frozen, using more energy as it does so.
• Adding warm food to the fridge freezer
can raise the temperature in the
compartment and the appliance will
have to work harder to cool everything
down again. Cooling food before
popping it into the fridge or freezer will
avoid this problem – though for food
safety reasons, you should not leave
cooked food sitting on the counter for
more than two hours. Dividing it into
smaller batches helps to speed up the
cooling process.
• In contrast, adding frozen food to the
fridge for defrosting will mean that the
appliance will have to put less effort
into keeping the interior cold and so
will use less electricity. Defrosting
food in the fridge is also far safer than
defrosting it on the countertop and
clearly is more energy saving than using
the microwave oven to hurry the process
along.
• In the past, freezers with frost-free
technology were more energy hungry
than appliances without this function
but now that is not necessarily the
case. If your appliance is not frost free,
you will need to keep an eye on how
much ice builds up as this can reduce
energy efficiency and regular manual

defrosting will be needed to keep the
machine running at optimum efficiency.
• Fridges need to be set at between
0°C and 5°C and freezers at -18°C to
keep your food at a safe temperature.
Any warmer than this, your food will
spoil, but any colder is just a waste of
energy. Investing in a fridge and freezer
thermometer will let you check the
temperature of the appliance and adjust
it as needed.
• Try not to open the door of either the
fridge or freezer compartment too often
as this allows warm air to flood in and
the appliance will have to use up energy
counteracting the rise in temperature.
Think ahead and get several items out
in one visit, making sure not to leave the
door open any longer than necessary.
A well-organised fridge and freezer
with items clearly marked and logically
stored will cut down on the amount of
time you spend rummaging around for
what you are looking for.
• Keep all door seals clean and ensure
they make good contact as poorly
maintained door seals will let cold air
escape and warm air in, pushing up
energy consumption.
• Door alarms that let you know
immediately if you have left the door of
the fridge or freezer compartment open
will enable you to rectify the problem
quickly - thereby stopping the freezer
from having to use additional energy in
the effort to keep food frozen, as well
as preventing your frozen food from
thawing unexpectedly and ending up in
the bin.

New energy label
On our table, we have noted the EU energy label for each appliance on test. Since March 2021, the energy label for a
number of household appliances, including fridge freezers, has changed. Under the new EU energy label, the energy rating
scale has returned to an A to G score, eliminating the confusion caused by the plus signs in the previous A+++ to G scale.
With the revised system, stricter standards and measurement methods are used to calculate the energy efficiency of appliances so it is now much harder for products to achieve the top A rating. Currently, D-rated appliances are considered
average in terms of energy consumption, while B and C ratings indicate more impressive energy efficiency. Consumers
purchasing a new machine may be surprised by the altered rating as it may look to be much lower than older ratings. Indeed, for the products on test, many have an E or F rating for energy efficiency under the revised EU system, indicating that
manufacturers have plenty of room for improvement in this area. We have, however, conducted our own tests on the energy
efficiency of each appliance for the amount of usable space it offers and these scores also appear on our table below. As a
fridge freezer is an always-on appliance, consumers should make sure to seek out the most energy-efficient appliance to
reduce environmental impact and to keep electricity costs down at this time of ever-increasing energy costs.
For more information on how the new EU energy label works, go to https://thecai.ie/new-generation-eu-energylabels/.
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1. Samsung RB38A7B53S9 €1,340

The Choice Buy Samsung RB38A7B53S9 offers plenty of versatility and appealing

2. Samsung RB38A7B6BB1 €1,590
The Choice Buy Samsung RB38A7B6BB1 is a tall, freestanding fridge freezer

features. This stylish, tall, freestanding fridge freezer is handle-free for a

that performed impressively across all of our tests and that will not push up your

streamlined design, with usable storage space in the fridge compartment of

electricity bills. With 210 litres of usable space in the fridge compartment and almost

almost 200 litres, while the freezer can hold up to 73 litres worth of food. Whether

73 litres in its freezer compartment, this powerful appliance does an excellent job

it is cooling your food in the fridge compartment or freezing it in the freezer

of getting food cooled and frozen down to safe temperatures and super-cool and

compartment, this powerful appliance is extremely speedy, locking in nutrients

fast-freeze functions are on hand to provide an extra boost as needed. Moreover,

and preserving freshness. The storage space is nicely versatile and can be

in both the fridge and freezer compartments, the temperature will be impeccably

configured to your needs, and you can even convert freezer space into fridge space

stable regardless of fluctuating temperatures in the surrounding room. The storage

as required - for housing a turkey at Christmas-time, for example. Moreover, a wine

space is very flexible for configuring to your specific needs, with features including

rack can be turned into a flat shelf and the Optimal Fresh+ drawer can be divided

a slide-away shelf, a dual-temperature chiller drawer and a wine rack that can be

into two parts with two different temperatures, while a second crisper drawer

converted into another flat shelf. An innovative feature also allows you to convert

has a humidity control for keeping fruit and vegetables fresh. The digital controls

the freezer into additional fridge space via the Cool Select+ function, which lets

are both very accurate and easy to use and they include a holiday mode to reduce

you choose from four temperature settings: cool, chill, soft freeze and freeze. This

energy use when you are away. This is an exceptionally energy-efficient appliance

appliance is extremely energy efficient and it is also very quiet as it works,

for its size and it is also extremely quiet.

3. LG GBB92MCBAP €2,300

4. Samsung Family Hub RS6HA8891SL/EU €2,999

The Choice Buy LG GBB92MCBAP is very expensive for a tall fridge freezer
but it will deliver high performance while keeping energy use very low and
offering plenty of handy features. Inside, this appliance provides usable
storage space of 210 litres in the fridge compartment across five shelves one height adjustable and one foldable - a wine rack, a humidity-controlled
crisper drawer, a chiller drawer and four door racks. Meanwhile, you
can fit 72 litres worth of food in the freezer compartment. Importantly,
both compartments can rapidly cool and freeze contents down to safe
temperatures and the super-cool and fast-freeze functions can provide
a further energy boost as needed. Temperature stability inside this
appliance is impeccable and immune to any changes in temperature in the
outside room. What’s more, this LG model is exceptionally energy efficient,
earning a rare A label under the new and more stringent EU energy ratings
and keeping running costs low. With frost-free technology, you will not have
to spend time manually defrosting this appliance and alarms are installed
that will warn you if a door is left open and interior temperatures start to
rise. The digital controls, located inside the appliance, are easy to use but
could be better illuminated.

With an eye-watering price tag, the Choice Buy Samsung Family Hub
RS6HA8891SL/EU is a top-of-the-range smart appliance with an array
of hi-tech features combined with all the great performance you will
require from a fridge freezer. This side-by-side Samsung model comes in
a choice of black or silver and offers very generous usable storage space
- almost 289 litres in the fridge compartment and 156 litres in the freezer
compartment. Powerful cooling and freezing are delivered to swiftly get
contents down to safe temperatures, while interior temperatures are kept
impressively stable. Frost-free technology removes the need for manual
defrosting and an ice and water dispenser is fitted to the freezer door. Part
of Samsung’s smart ‘Family Hub’ series, this fridge freezer is controlled via
a large touchscreen on the front, while an interior camera lets you know
what is in your fridge by looking at your smartphone and can keep track of
use-by dates. This appliance can even interact with other smart technology
in your home to show you who is calling to your front door or play music
videos, for example. Despite its large size and plethora of features, our
tests showed this appliance to be extremely energy efficient and it is also
nicely quiet.
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5. Samsung RL38A776ASR €1,480

6. Samsung RS67A8810S9/EU €1,520

The Choice Buy Samsung RL38A776ASR is a stainless-steel, tall, freestanding fridge

The Choice Buy Samsung RS67A8810S9/EU is a spacious side-by-side American-

freezer that is exceptionally frugal with energy use while delivering powerful cooling

style fridge freezer that provides impressive cooling and freezing and is economical

and freezing. This Samsung appliance is very quick to cool and freeze food down,

to run. In our tests, this freestanding appliance proved itself to be very quick to cool

reaching safe temperatures rapidly. The digital controls on the front of the fridge door

and freeze all contents and it keeps its interior temperature impeccably stable,

set interior temperature very accurately and also offer super-cool and fast-freeze

regardless of any changes in the surrounding room. This is a large appliance with

functions as needed. Temperature stabilty is rock solid when external temperatures

usable storage space of a massive 307 litres in the fridge compartment and 137

rise, though very cold temperatures outside can cause a slight cooling of door racks

litres in the freezer. Despite its huge size, this Samsung model is frugal in terms of

- but this should not prove too much of a problem. There is usable storage space of

energy consumption, keeping electricity bills down. One niggle is that the shelves

almost 200 litres in the fridge compartment, while the freezer holds around 73 litres.

and door racks are not adjustable so the interior is not as flexible as testers would

In the fridge, the OptimalFresh+ drawer can be divided into two separate zones - one

have liked, though with such ample storage space, stowing items is unlikely to be a

for cooling and one for chilling - while the CoolSelect+ function lets you convert

problem. Moreover, unusually, you can turn the freezer compartment off completely

freezer space into fridge space if required. Handy features include door alarms to let

or increase the temperature so that it becomes additional refrigeration space. An

you know if one has been left open and flashing indicators to warn you if the internal

ice and water dispenser located on the freezer door will need to be plumbed into the

temperature is too high. This appliance has the distinction of earning an A rating

mains and handy features include super-cool and fast-freeze settings plus a holiday

in the new EU energy label scheme and our tests confrimed its impressive energy

mode.

efficiency.

7. Samsung RS68A8830S9/EU €1,970

8. Haier HDR5719FWMP €930

The Choice Buy Samsung RS68A8830S9/EU is a silver-coloured, side-byside fridge freezer that combines powerful performance with a cavernous
interior. Very speedy cooling and freezing are on offer to get all contents
down to a safe and stable temperature and power-cool and power-freeze
functions can add an extra energy boost. The fridge compartment has
very generous usable space of 297 litres, spread over four shelves, two
salad drawers and five door racks. Testers noted that the shelves were
not adjustable for reconfiguring the interior as storage needs dictate. The
freezer compartment offers an ample 137 litres of usable space and an
innovative feature allows you to raise the temperature of this side of the
appliance so it becomes additional fridge space as needed. Moreover,
if you are away on holiday, you can turn the fridge off and just leave the
freezer running to cut energy costs. Other useful features include an
alarm for the fridge door and an ice and water dispenser that will need to
be plumbed into the mains. Despite its massive size, this appliance keeps
energy consumption to a minimum so it won’t have a major impact on your
electricity bills. This excellent fridge freezer is also available in black, the
Samsung RS68A8830B1/EU, at the slightly cheaper price of €1,589.

The Choice Buy Haier HDR5719FWMP is a freestanding fridge freezer that
can be relied upon to keep your food nicely fresh while keeping running
costs low and throwing in some handy features. Generous storage space
is on offer with a usable volume of 232 litres in the fridge compartment and
102 litres in the freezer. The fridge compartment is particularly powerful,
delivering very swift chilling to get contents down to safe temperatures.
The freezer compartment is less impressive in terms of freezing speed but
it nonetheless does a decent job. Once safe temperatures are reached in
both compartments, however, it remains rock solid regardless of fluctuating
temperatures outside. The drawer at the bottom of the fridge features the
manufacturer’s MyZone technology with separate temperature control that
can transform the area from fridge to freezer space as needed. A 1.8 litre
water dispenser is located on the door and this does not need to be plumbed
in, so it will not affect where you position the appliance in your kitchen. Other
handy features include frost-free technology to eliminate manual defrosting,
a fast-chilling function, door alarms and a holiday mode. The digital controls
on the front of the appliance are easy to use and this fridge freezer is very
frugal in terms of energy use.
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9. Hisense RB440N4WWF €530

10. LG GBD62PZYFN €1,000

The least expensive appliance among the recommended models in our current batch,

The Choice Buy LG GBD62PZYFN is a very dependable tall fridge freezer that

the Choice Buy Hisense RB440N4WWF will do a very good job of the all-important

excels at keeping interior temperatures stable and delivering excellent energy

task of keeping your food reliably fresh. With a usable volume of almost 173 litres,

efficiency. The fridge compartment has usable storage space of 213 litres spread

the fridge compartment comprises of five glass shelves - two of which are adjustable

across four shelves - one of which is adjustable - along with four door racks, a bottle

- along with a bottle shelf, four door racks, a full-width crisper drawer and a humidity-

shelf, a full-width crisper drawer and a chiller drawer with variable temperature

controlled drawer for housing fruit and vegetables. The freezer compartment holds

control that can be set to suit the contents, from fish and meat to fruit and veg. The

almost 70 litres of food in three transparent plastic drawers. The fridge delivers

freezer compartment can hold around 75 litres of food across three transparent

powerful and rapid chilling to cool contents down to safe temperatures, while the

drawers and is very speedy in getting food down to safely frozen temperatures. The

freezer is less speedy but does a decent job. Although cheaper than average to buy

fridge compartment could be quicker at chilling but does a reasonable job and the

initially, this fridge freezer is not as energy efficient as many of our other Choice

temperature will be maintained uniformly throughout regardless of fluctuating

Buys, though it is not too energy hungry either. Appealing features include frost-free

temperatures in the surrounding room. Fast-freeze and quick-chill settings are

technology to cut out the tedious task of manual defrosting and a three-litre

on hand when an extra burst of power is needed and alarms will sound if you leave

cold-water dispenser that is refillable and will not require plumbing in. The Hisense

the fridge door open accidentally or if the temperature in the freezer has risen and

RB440N4WWF is a white appliance, but this excellent fridge freezer also comes in

contents are becoming too warm. Frost-free technology will remove the need for

similarly priced black and metallic versions - the RB440N4WFF and RB440N4WCF -

regular manual defrosting and an eco-setting is provided to save power, although this

to fit in with your kitchen décor.

is an exceptionally energy-efficient appliance for its size anyway.

11. Hotpoint HQ9 U1BL UK €1,600

12. Samsung RF50A5202S9 €1,810

The Choice Buy Hotpoint HQ9 U1BL UK is a very spacious, multi-door
fridge freezer that is highly energy efficient for its large size. The ability
of this Hotpoint model to chill all contents of the fridge compartment
down speedily is first-rate, and although the freezing speed of the freezer
compartment is less impressive, it will still do a decent job. You will be
able to fit plenty of food into this appliance, with 300 litres of usable space
in the fridge area and 123 litres in the freezer compartment. In the fridge
are three adjustable shelves and a small metal shelf along with eight door
racks and two half-width ‘Fresh Zone’ crisper drawers. Meanwhile, on each
side of the freezer are two transparent drawers and a shelf above, with the
super-freeze drawers positioned on the left and the multi-temperature
drawers on the right, which can be set to -7°C, -12°C or -18°C depending on
the food being stored. This appliance had no problem maintaining a stable
temperature throughout, regardless of heat levels in the surrounding
room, and it keeps its energy usage down to ensure low running costs. An
array of handy features includes door alarms, super-cool and fast-freeze
functions, a holiday mode and a manual water dispenser and ice maker.

The Choice Buy Samsung RF50A5202S9 is a freestanding multi-door fridge
freezer, with two doors opening onto the spacious fridge compartment
and a pull-out freezer cabinet underneath. The fridge compartment offers
generous usable space of almost 240 litres and is capable of chilling food
down to safe temperatures pretty quickly to preserve freshness. The freezer
cabinet, which holds 84 litres, delivers powerful and fast freezing and,
whether your food is in the fridge or the freezer, the temperature will remain
reliably stable no matter how cold or hot the surrounding room becomes.
Fridge storage space is spread over three glass shelves, one of which is height
adjustable, plus two crisper drawers and six door racks. Using the digital
controls inside the fridge, you can activate settings such as the power-cool
and power-freeze functions and the holiday mode. The cold-water dispenser
on the front of the fridge has a refillable tank, whereas the separate icemaker
in the freezer will need to be plumbed into the mains water supply. This
appliance is fairly energy efficient for its size and an alarm will sound if
you have accidentally left a door open. The Samsung RF50A5202S9 is the
silver-coloured version of this appliance, which is also available in black - the
Samsung RF50A5202B1.
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13. Hoover HSF818FXK €1,010

14. Haier HFW7720EWMP €1,590

The Choice Buy Hoover HSF818FXK is a stainless-steel multi-door appliance,
with two doors opening onto a double-width fridge on the top and two pull-out
freezer drawers below. The fridge compartment houses almost 217 litres
of food over three glass shelves - one of which can be adjusted - along with
two crisper drawers and four door racks. With impressive cooling power, the
fridge compartment rapidly chills all contents and a quick-cool function is
on hand when an extra burst of power is needed. The freezer compartment
has usable storage space of around 75 litres and its freezing time is only
average but you can make use of the fast-freeze setting to speed the process
up when adding a large batch of room-temperature food. The thermostat
setting is very accurate and this appliance delivers impeccable temperature
stability throughout and is impervious to fluctuating external temperatures.
The user-friendly digital controls on the front of the fridge include a child lock
and a holiday mode setting. Audible door alarms will let you know if you have
accidentally left a door open but testers noted that these could be louder.
Energy efficiency is only average but this appliance is nicely quiet as it works
away, making it suitable for an open-plan kitchen-living area.

The Choice Buy Haier HFW7720EWMP is a multi-door fridge freezer that
delivers high performance and an impressive array of added features. This
appliance consists of two French doors opening onto the fridge compartment,
with two drawers that comprise the freezer compartment underneath. With
a usable volume of around 235 litres, fridge storage space is spread over
four glass shelves, two half-width bottle shelves, a humidity-controllable
drawer for fruit and vegetables, and five door racks. A separate My Zone
drawer offers three different temperature settings to choose from depending
on its contents. Rapid chilling in the fridge area and pretty swift freezing in
the freezer drawers can be further boosted by super-cool and fast-freeze
functions. Once safe temperatures are reached inside, they will be immune
to any external fluctuations. One fridge door houses a water dispenser with
a refillable tank along with the digital control panel that testers found could
be more intuitive to use - so you may need to keep the instructions to hand
initially to make use of the multiple features, including a holiday mode and
child lock. An alarm sounds if you leave the fridge door open for over a minute
and, with this wi-fi enabled appliance, you can remotely adjust settings via a
smartphone or tablet app.

Useful contacts
Haier
haier-europe.com
Hisense
tel 0044 113 395 6930
hisense.co.uk
Hoover
hoover.ie
Hotpoint
tel 0818 313 413
hotpoint.ie
LG
tel 01 686 9454
lg.com/uk/
Samsung
tel 0818 717100
samsung.com/ie
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MODEL

SPECIFICATIONS

TEST PERFORMANCE

SCORE

Cooling power
(25%)

Freezing power
(15%)

Ease of use
(15%)

Energy use
(15%)

Recommended
thermostat setting (10%)

Temperature stability (changing
room temperatures)
(10%)

72.9



















90

199.2

72.7



















90

✓

210

72.4



















86

E

✓

288.8

156.2



















85

203x61x61

A

✓

199.3

72.9



















84

Price (€)

Freestanding
or Built-in (F
or B)

Fridge freezer
configuration

Size (cm)
(hxwxd)*

New EU
energy
label

Frost-free
freezer

Usable fridge
volume
(litres)

Usable
freezer
volume
(litres)

203x61x61

C

✓

199.3

B

✓

A

Smart
features

Temperature
stability (room
temperature of
25°) (5%)

Noise and vibrations (5%)

Freezer insulation (0%)

Star ratings are out of five.

1

Samsung RB38A7B53S9

1,340

F

Freezer on
bottom

2

Samsung RB38A7B6BB1

1,590

F

3

LG GBB92MCBAP

2,300

F

Freezer on
203x61x61
bottom
Freezer on
203x61x62
bottom

4

Samsung Family Hub
RS6HA8891SL/EU

2,999

F

Side-by-side 178x92x62

5

Samsung RL38A776ASR

1,480

F

6

Samsung RS67A8810S9/EU

1,520

F

Side-by-side 178x92x62

F

✓

307

152.9
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7

Samsung RS68A8830S9/EU

1,970

F

Side-by-side 178x92x62

F

✓

297.5

152.9



















80

8

Haier HDR5719FWMP

930

F

Freezer on
bottom

E

✓

231.6

101.9



















79

9

Hisense RB440N4WWF

530

F

Freezer on
200x61x53
bottom

F

✓

172.7

69.5



















77

10 LG GBD62PZYFN

1,000

F

Freezer on
204x61x63
bottom

D

✓

213

75.3



















77

11

1,600

F

Multi-door 188x92x62

F

✓

300.5

123.6



















76

12 Samsung RF50A5202S9

1,810

F

Multi-door

179x82x63

F

✓

239.7

84.1



















76

13 Hoover HSF818FXK

1,010

F

Multi-door 183x84x56

F

✓

216.8

75.3



















75

14 Haier HFW7720EWMP

1,590

F

Multi-door

201x71x61

E

✓

235.5

82.4



















75

800

B

178x55x52

F

✓

139.9

49.9



















74

999

B

189x55x51

E

✓

147.7

46.3



















73

1,800

F

Freezer on
bottom
Freezer on
bottom
Freezer on
top

173x61x60

D

165.4

62.9



















71

989

B

Freezer on
bottom

178x57x52

E

146.5

43.2



















71

19 Smeg FAB32LCR5UK

2,300

F

Freezer on
bottom

197x61x60

D

✓

175.2

71



















70

20 Ikea VINTERKALL

1,399

F

Multi-door 190x84x58

F

✓

243

109.1



















70

850

F

Freezer on
194x60x60
bottom

E

✓

197.4

72.2



















70

1,000

F

Multi-door

F

✓

233.8

88.7



















69

23 Hotpoint H7T 911T MX H 1

750

F

Freezer on
203x60x60
bottom

F

✓

190.2

70.4



















69

24 Bosch KGN27NWFAG

480

F

Freezer on
183x56x50
bottom

F

✓

138

58.8



















68

2,690

F

Multi-door 188x92x63

F

✓

216

145.7



















68

26 Bosch KGV36VWEAG

730

F

164.2

67.5



















67

27 Hotpoint H9T 921T KS H 2

600

F

187.8

70.4



















67

28 Siemens KGV39VWEAG

599

F

Freezer on
186x60x58
bottom
Freezer on
203x60x60
bottom
Freezer on
202x60x59
bottom

192

67.9



















66

29 Hoover HSC818FXWDK

930

F

Multi-door 183x84x56

F

✓

213.4

92.9



















66

30 Hoover HMDNB 6184XK

600

F

Freezer on
189x60x57
bottom

E

✓

169.1

55



















66

31 Hoover H1826MNB5XWKN

530

F

Freezer on
bottom

F

✓

149.9

75.2



















65

Hotpoint HQ9 U1BL UK

15 Samsung BRB26602FWW
16

Ikea KÖLDGRADER
704.963.75

17 Smeg FAB30RCR5UK
18 Bosch KIS87AFE0G

21 Samsung RB36T620ESA
22 Beko MN13790PX

25 Hotpoint HQ9I MO1L UK

Freezer on
bottom

191x71x61

190x71x61

186x61x57

E
F

✓

E

✓

✓

✓

Advice for quitting

USING THE TABLE
SPECIFICATIONS
Price: Typical retailer’s price if you
shop around.
Size: The dimensions of the appliance
rounded upwards to the nearest
centimetre, measured for minimum
height, width and depth with the door
closed - though the appliance may
need further space or gaps around
it for ventilation according to the
manufacturer’s instructions.
Usable fridge/freezer volume: As
measured in our labs, with all the
storage features in place.
TEST PERFORMANCE
Cooling power: Rating for the time
taken to cool down a light and heavy
load in the fridge to a maximum
temperature of 5°C, both with and
without the fast-cool function.
Freezing power: Rating for the time
taken to cool down a light and heavy
load in the freezer to an average
temperature of -18°C, both with and
without the fast-freeze function.
Ease of use: Includes ratings for the
ease of opening the door, accessing
the contents and adjusting the
controls, and cleaning both the
interior and exterior as well as for the
quality and handling of the storage
features, the visibility and audibility
of any warning signals and the
brightness of the interior light.
Energy use
Rating for the energy efficiency of
the appliance for the amount of
usable space it provides, measured
over 24 hours with the ambient room
temperature at 10°C, 25°C and 32°C.
Recommended thermostat setting:
Rating for the accuracy of the
thermostat on the appliance
and whether the manufacturer’s
recommended settings create the
ideal temperatures for storing chilled
and frozen food.
Temperature stability (changing
room temperatures): Rating for
the evenness and stability of the
temperature in the fridge and freezer
compartments at ambient room
temperatures of 10°C and 32°C.
Temperature stability (room
temperature of 25°C): Rating for
the evenness and stability of the
temperature in the fridge and freezer
compartments at an ambient room
temperature of 25°C.
Noise and vibrations: Rating for the
level of noise and vibrations emitted
by the appliance when switched on,
while running and when switched off.
Freezer insulation: Rating for how long
the freezer will be able to keep food at
a safe temperature in the event of a
power cut.

* The dimensions given are the minimum size rounded upwards to the nearest centimetre but not including air gaps or spaces recommended by the manufacturer.
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MODEL

SPECIFICATIONS

TEST PERFORMANCE

SCORE
Temperature
Recommended
stability (changing
thermostat setting
room tempera(10%)
tures) (10%)

Temperature
stability (room
temperature of
25°) (5%)

Noise and vibrations (5%)

Freezer insulation
(0%)









64











63













62















62

















62



















61

52.9



















61

291.4

161.5



















61

✓

168.3

70.4



















60

F

✓

264.3

123.4



















60

177x55x50

E

✓

125.2

41.1



















60

192x71x70

E

✓

266.4

104.5



















59

187x60x59

F

✓

156.5

71.2



















58

192x71x70

D

✓

268.6

106.3



















58

192x77x65

F

✓

208.4

125.4



















58

182x54x53

F

✓

150.6

47.2



















57

158x55x51

F

116.4

53.5



















54

Cooling power
(25%)

Freezing power
(15%)

Ease of use (15%)

Energy use (15%)

65.6











147

46.6









136.6

43.2







148.3

48.6





✓

173.8

74.4



F

✓

230.4

120.7

188x61x56

E

✓

162.4

Side-by-side

179x92x63

F

✓

F

Freezer on
bottom

191x60x61

F

1,100

F

Side-by-side

178x92x58

42 Candy BCBF 174 FTK/N

570

B

Freezer on
bottom

43 Beko CNG4792EVHPS

1,000

F

Freezer on
bottom

44 Hoover HVN 6182W5KN

550

F

45 Grundig GKN67920DX

1,000

F

46 Beko GNE480EC3DVX

1,150

F

Price (€)

Freestanding or
Built-in (F or B)

Fridge freezer
configuration

Size (cm) (hxwxd)*

New EU energy
label

32 Beko CSP3685PS

450

F

Freezer on
bottom

185x61x58

33 Bosch KIV87VSE0G

940

B

Usable fridge
volume (litres)

Usable freezer
volume (litres)

F

184.6

178x55x52

E

34 Bosch KIN86NSF0G

900

B

178x54x52

F

35 Bosch KIV87NSF0G/01

790

B

178x54x51

F

36 Samsung RB31FDRNDSA

670

F

186x61x61

F

37 Hotpoint FFU3D X 1

700

F

Multi-door

195x70x54

38 Ikea Medgang (504.901.24)

750

F

Freezer on
bottom

39 Beko ASD2342VPS

980

F

40 Hotpoint H3T 811I OX 1

650

41 Haier HSR3918FIMP

Freezer on
bottom
Freezer on
bottom
Freezer on
bottom
Freezer on
bottom

Freezer on
bottom
Freezer on
bottom
Multi-door
Freezer on
bottom
Freezer on
bottom

Frost-free
freezer

✓

Smart features

✓

47 Bush F54180FFWTDW

320

F

48 Indesit IBD 5515 S 1

330

F

2,680

F

Multi-door

178x92x62

F

✓

279.9

119.3



















54

50 Beko ASL1342S

900

F

Side-by-side

180x92x62

F

✓

299.6

161.3



















54

51 Hotpoint FFU4D K 1

770

F

Multi-door

196x71x63

F

✓

223

92.7



















53

52 Logik LNFD55X20

400

F

Freezer on
bottom

183x56x50

F

✓

134

58.7



















51

53 Beko MN1436224PS

1,220

F

Multi-door

183x92x62

F

✓

261.4

124.5



















51

54 Candy BCBS 1725 TK/N

460

B

Freezer on
bottom

178x55x50

F

98.1

60.4



















49

55 Beko CXFG3685DVW

550

F

Freezer on
bottom

185x61x58

F

175.8

62.3



















49

56 Candy CSC1365BEN

330

F

Freezer on
bottom

136x56x51

F

85.3

43.9



















49

57 Indesit IBD 5517 W UK 1

370

F

175x55x51

F

116.4

63



















48

58 Bush ME50152FFS

420

F

153x51x51

F

✓

91.2

41.7



















46

59 Beko GNE360520DX

1,150

F

182x85x66

F

✓

270.9

106.4



















46

60 Fridgemaster MC55240MDFB

360

F

176x55x50

F

129.3

60.7



















46

61 Indesit LI8 S1E W

400

F

Freezer on
bottom
Freezer on
bottom

189x60x60

F

173.1

73



















46

62 Ikea TINAD 604.999.54

599

B

Freezer on
bottom

185x55x51

F

150.8

52.3



















45

49 Samsung RF23R62E3B1/EU

30
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Freezer on
bottom
Freezer on
bottom
Multi-door

✓
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May 2022
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Visit our website
www.thecai.ie

Follow
Followus
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onTwitter
Facebook & Twitter
www.twitter.com/The_CAI
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