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News Briefs by Dermott Jewell

NEWS BRIEFS

The Fruit of Their Labour/Chips?
Two robots developed by Fieldwork Robotics, through a related engagement with a team from the University of Plymouth, have harvested a crop
of raspberries with what is believed to be the world’s first raspberry-picking
robot in commercial operation. The berries come from a farm in Portugal

Would You Like a Bag With That?
Scams and counterfeit goods have been presenting enormous chal-

and have been harvested in poly-tunnels there. The farm is run by a com-

lenges to online sellers and consumers for a long time. This is all the

mercial entity, the Summer Berry Company, which is one of the leading

more of an issue when it comes to small but expensive, high-end,

suppliers to most major British supermarket outlets. At the heart of this is

working hard on this enormous problem for the world and its citizens

a shortage of labour across the entire horticulture sector and which opened

and has come up with the Authenticity Guarantee. So, for luxury

the way, at this crucial time, for this tech advance placement. It is well

and eye-watering sum) you will be in a position to receive a consumer

understood that raspberries are one of the hardest fruits to pick due to the

confidence-boosting guarantee that your money is not only well

softness and ease in damaging the fruit. And also the variation in height of

described’ is a key requirement in consumer law. This is revised now by

the bushes upon which they grow. Enter the robotic picker. Costing €2.2

online, and other outlets, to also represent what are ‘pre-loved luxury

million each, they currently pick 1kg of fruit in an hour with the plan for

inspect and approve the validity of the item. In fairness, I appreciate

this to be increased to 4kg as soon as possible. It is the sensitivity of the

the degree of confidence that this measure contributes in providing as-

unit that is unique to saving this harvest. Likely to be more sensitive is the

is, like the cost, staggeringly high.

items such as designer goods and, notably, handbags. eBay has been

handbags costing in excess of €550 (seems a reasonably respectable

invested but going to a trustworthy and valued source. The term ‘as

items’. The organisation works with authenticators who will physically

surance to the consumer and especially as the demand for these items

issue of human labour in years to come.

MIND THE GAP
There has been speculation that the British Prime Minister is keen to unveil plans
to bring back imperial measurements. It is not seen as a particularly positive
consideration by many, as it would immediately give rise to revised labelling,
pricing and packaging implications that would be costly and confusing at a time
of staggering inflation. We may continue to order a pint in this part of the world
but that is no more than a look back to terminology that would be understood
by the majority in metric measure. A ‘tenner’ has not lost its appeal while the
‘quid’ also remains as a valid and endearing term for tender or, eurobobs, as was
reflected at the time of changeover. It is the question of the number of litres to
the mile and gallons to the kilometre, which when posed as a question to Alexa or
Siri, that amuses me most at this, shall we say, frustrating proposal. Of course –
we still have the Halfpenny Bridge. I’ll let you work that out.
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For Social Gathering
A very well-known name and voice on the global platform is that of Elon Musk.
His organisation, Tesla, following on from an initial concept that he outlined
some years ago, has now filed paperwork with the city of Los Angeles to build
a 24-hour restaurant in central Hollywood that would include a drive-in theatre
and many more features. Before going to the theatre, you would be able to
revisit the old theme of a ‘carhop’ dine-in service that would offer a significant
bank of car parking spaces with Tesla supercharger facilities. A vast two-story
restaurant and outdoor seating venue with a double screen cinema (movie
theatre) will also feature. The added consideration is how the two screens
will show programmes lasting an approximate 30 minutes – being the time
taken to charge and/or eat at a restaurant – which will be open between 7am
and 11pm. It will likely be costly as this is a man who knows all there is to know
about charging.

ANA WHAITH AR FAD!
Quecheua is the first language of Southern and Central Peru. As a first language, this would be the mother tongue for almost 15%
of Peruvians or just over five million people. As such, being one of the most widely spoken indigenous languages, Quechua is now
available on Google Translate. This is along with 23 other, mostly oral languages that, collectively, are spoken by an estimated 300
million people. This is an exceptionally impressive tool offering enormous benefits across many experiences and engagements. If
you consider that, for example, Quecheua is currently listed as one of UNESCO’s endangered languages, we can see the possibilities
now for translations of texts and conversations that can open borders and learnings impossible to previously consider in any way.

				
Playing For Keeps

It was last year when Microsoft advised that it was working toward bringing
a dongle to market that would have the capacity to stream Xbox services
directly to any TV. It needs this device if it is to be competitive and stand up
to the well-established Chromecast and also Google Stadia provisions. The
dongle would, in simple terms, enable streaming to any TV monitor without
the need for a games console.
		
Now there is confirmation – but. Microsoft has been
investing heavily because it is keen to get ahead in the ‘game’, including
acquisitions that will take it to the head of the line. For now, the dongle - or
Keystone as it is now referred to - is being delayed for evaluation and review
of what, exactly, is happening in the marketplace. Game on, apparently.
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FOOD & HEALTH/News

by Clodagh O’Donoghue

Food & Health
Pharmacists propose solution to HRT products shortage
Amid significant and ongoing disruption to
the supply of some Hormone Replacement
Therapy (HRT) products in Ireland, the
Irish Pharmacy Union (IPU) has called
on the Minister for Health to take
immediate action to change the law to give
pharmacists greater options for dispensing
HRT products. The call comes in the
wake of a similar move in the UK, where
pharmacists have been given temporary
power to provide substitute HRT products
to patients. Currently, pharmacists in
Ireland cannot amend prescriptions for
HRT and must revert to the prescriber or
refer the woman back to her doctor if the
prescribed medicine is not available. The
IPU maintains that, as medicine experts,
pharmacists have the clinical skills to
provide this service to women who may be
experiencing distressing symptoms due to
the unavailability of crucial medication.

		
The Chair of the IPU’s Pharmacy
Contractors Committee, Kathy Maher, has
noted that there have been serious supply
issues with HRT products over the past
number of years, which have accelerated
in recent months but “by allowing
pharmacists to dispense alternative HRT
products without the requirement to revert
to a GP, or send the patient back each time,
pharmacists will be able to offer patients
another product to relieve their symptoms
if their normal HRT is out of stock…. This
would save time for patients, pharmacists
and doctors and help alleviate the huge
anxiety felt by women over supply and
access to essential treatments”.
		
The shortage of supply in HRT
medication has affected a number of
countries in recent months and experts
have noted an increased demand for
HRT treatments in Ireland due to a

greater awareness of the symptoms of
menopause and more women presenting
to GPs seeking advice. The Health
Products Regulatory Authority (HPRA)
has acknowledged the current challenges
regarding the intermittent supply of
some HRT products, notably transdermal
patches. According to a statement from
the Department of Health, although
the shortage is not linked to regulatory
matters, the HPRA is "open to providing
accelerated regulatory approval to supply
a product originally intended for other
markets, if available". Moreover, the HPRA
will continue to liaise with suppliers and
seek to secure commitments regarding the
restoration of normal supplies for patients
as soon as possible.

of any legislation in this area, in 2019,
Drinks Ireland signed a Europe-wide
voluntary Memorandum of Understanding
(MOU), organised by SpiritsEUROPE, to
give consumers details of the energy
or calorie content of their products on
their labelling, with further nutrient
information and ingredient listings
available online. Signatories of the MOU
include big names in the drinks industry,
such as Diageo, Moët Hennessy and
Bacardi Martini, along with national
trade associations and multiple small
producers from across Europe. The
MOU has committed to ensuring that
66% of producers provide on-label
energy information by the end of 2022
and that they can do so in a consistent
manner across markets in all languages.
The ultimate goal is to properly equip

consumers with the facts when they are
making their purchasing decision.
		
Alongside this move toward
putting the calorie content of drinks on
labelling, SpiritsEUROPE is involved in
the development of the U-Label, a digital
platform that uses QR technology to
enable consumers to access information
on ingredients, nutritional details,
responsible drinking guidelines and
sustainability credentials at the touch of
the button. By scanning the QR code on
the product packaging, consumers are
directed to the webpage of the product
in the appropriate EU language, defined
through geo-localisation, where they can
find all relevant information and decide
whether or not they want to make a
purchase.

Spirit measures
A growing number of Irish spirits
producers are committing to including
energy information on their bottle labels
as well as providing ingredient and other
detailed information online. In May,
SpiritsEUROPE, a group representing
producers of spirits drinks at the EU level,
published a report citing how a number of
small and larger firms that are members
of Drinks Ireland are altering their
labelling to provide additional consumer
information.
		
Spirits, as alcoholic beverages
above 1.2% ABV, are not currently
required under EU law to show nutritional
and ingredient information on their
labels as other foodstuffs and soft drinks
are. However, there have been broad
moves toward providing consumers
with increased transparency. Ahead
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MONEY NEWS

Money News
Young workers rights and pay rates
With the start of the summer
holidays for secondary school and
college students, many young people
may be looking for part-time or
temporary employment and should
be aware of the specific rights and
pay rates that relate to their age
group. As young workers are usually
in full-time education, they are
protected by different employment
laws than adults to ensure that their
work does not put their health or
education at risk. Legislation sets
out maximum working hours and rest
breaks for workers aged under 18
and prohibits late-night working for
this age group. Employers cannot
hire children under 16 years to do
regular full-time jobs but they can
employ 14- and 15-year-olds to do
some light work within specific time
limits. Table 1 below shows the
maximum working hours per week for
those aged 14 and 15 years. Workers
of different ages also have varying
entitlements to time-off periods and
rest breaks as outlined on Table 2.
		
There are also limits on
night and early morning work for
young employees, with those under
16 years not permitted to work
before 8am in the morning or after
8pm at night, while young people
aged 16 and 17 are not generally
permitted to work before 6am
or after 10pm. For young people
working in a pub or restaurant,
during school term time, they can
only work until 11pm on a day that
is not immediately before a school
day - so they would typically be able
to work until 11pm on a Saturday
evening but not on a Sunday evening
if they are due into school on the
Monday morning. Different rules
apply for children employed in film,
cultural or advertising work where a
special licence may be issued by the
government.
		
The National Minimum
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Money News by Clodagh O'Donoghue

“Young workers are protected by different employment laws than adults to ensure that their work does
not put their health or education at risk.”

Wage is the minimum hourly pay
rate that must be paid for full-time,
part-time and temporary work
and it applies to most employees,
including casual and seasonal
workers. However, certain groups of
employees are excluded, and you are
not entitled to receive the national
minimum wage if you are

· employed by a close relative, such
as a spouse, parent or grandparent

Table 1: Maximum weekly working hours for children under 16 years.
Age

School term-time

Holidays

Work experience

14 years

None

35 hours

40 hours

15 years

8 hours

35 hours

40 hours

· in a statutory apprenticeship
· under 20 years of age
		
Table 3 below outlines the
minimum hourly rates of pay that
apply to those under 20 years of age.
An employer can choose to pay you
more than these minimum rates but
they are not legally obliged to do so.
Under current rules, workers under
18 years are entitled to just 70% of
the national minimum wage but a bill
introduced in the Dáil in February
2022 would aim to give all young
workers the full minimum wage
regardless of their age. The National
Minimum Wage (Equal Pay for Young
Workers) Bill 2021 is a proposal from
the People Before Profit/Solidarity
group, which seeks to remove rules
that discriminate against workers
under 20 years who are not entitled
to the same rate of the minimum
wage as those older than them.
Workers who ask their employer to
pay the national minimum wage to
which they are legally entitled are
protected by law from victimisation
or dismissal and can bring a claim
for unfair dismissal to the Workplace
Relations Commission if their
employment is terminated because
they looked for the national minimum
wage.

Table 2: Time off and rest breaks for young workers by age.
Half-hour
rest break

Age

Daily rest
break

Weekly
rest break

Under 16 years

After 4 hours
work

14 consecutive
hours off

Two days off, to be
consecutive as far
as is practicable

16 and 17 years

After 4.5 hours
work

12 consecutive
hours off

Two days off, to be
consecutive as far
as is practicable

Table 3: Minimum hourly rates of pay for 20-year-olds and under.
Age

Minimum hourly rate
of pay

Percentage of national
minimum wage

Under 18 years

€7.35

70%

18 years

€8.40

80%

19 years

€9.45

90%

20 years +

€10.50

100%

Source: workplacerelations.ie
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Increase in energy and water complaints to the CRU in 2021
Publishing its Customer Care Annual Report
for 2021 in May 2022, the Commission for
Regulation of Utilities (CRU) noted that last
year was particularly challenging for many
consumers due to the impact of the Covid-19
pandemic and the global increases in energy
costs towards the end of the year. The
CRU offers a free and independent dispute
resolution service to customers who have
been unable to resolve a complaint with
their energy supplier, network operator
or Irish Water. According to the annual
report for 2021, the CRU’s customer care
service received 6,608 customer contacts,
representing an increase of 51% from 2020.
The problems outlined in the customer
contacts related to billing and accounting
issues, customer service levels and metering
issues. In some instances, customer
contacts can become complex complaints
that require escalation to the CRU and a full
investigation. In 2021, the CRU closed 186
complex complaints relating to the energy
sector, 32% of which were upheld in favour of
the customer.
		
The CRU cites an example of
one complaint that was upheld in relation
to misleading information provided to a
customer on sign-up to a contract. The
customer had a day-night meter and had
asked the supplier's customer care service
about the timeframes applicable to ‘day’ and
‘night’ meter usage in order to ensure that
they would be using energy at the cheaper
night-time rate. The supplier customer care
agent incorrectly informed the customer that

night-rate usage related to the hours between
8pm and 8am when in fact the night rate is
applied between 11pm and 8am. As a result
of this misleading information, the customer
received higher-than-expected bills. In
upholding the complaint, the CRU awarded
the customer €120 for various customer
service issues, including not registering the
customer's initial complaint, not taking the
customer through the complaints process,
incorrectly closing the complaint, not
providing any update or investigation of the
issue and not referring the customer to the
CRU to escalate the complaint.
		
In relation to energy providers,
the 2021 report indicated that the share of
customer contacts for each of the nine largest
energy suppliers was broadly in line with
their market share, except in the cases of
Electric Ireland and Bord Gáis Energy. The
report noted that contacts levels in relation to
Electric Ireland (19%) were notably lower than
its respective market share of 43%, whereas
the level of contacts made in relation to Bord
Gáis Energy (28%) was notably higher than
its market share of 21%. The report further
found that the gap between contact levels
and market share decreased favourably
between 2020 and 2021 for both SSE Airtricity
and Energia.
		
In relation to Irish Water, the CRU’s
customer care team received 374 customer
contacts in 2021, an increase of 56% from
2020. Of 18 complex complaints investigated
and closed relating to Irish Water, 44%
were upheld in favour of the customer. The

majority of Irish Water complaints involved
account problems and billing, primarily for
non-domestic customers who are receiving
regular bills, while customer service issues
accounted for 22% of complaints.
		
CRU Chairperson Aoife MacEvilly
noted that the 51% increase in contacts to the
CRU last year is likely to have been driven by
increased awareness of the body’s customer
protection role as consumers deal with the
challenge of higher energy costs and see
the impact on their bills. "We would call on
any customer with a complaint to raise this
with their energy supplier or Irish Water, and
if they are not satisfied with the outcome,
contact the CRU customer care team."

Towards a digital euro
The European Central Bank (ECB) continues to move towards
the launch of a digital euro, with a conference on plans for
digitalisation held at the National College of Ireland in Dublin in
May 2022. A two-year investigation was commenced in October
2021 to examine how a digital euro could be designed and
distributed to retailers and the public, the impact it would have on
the market and the changes to European legislation that might be
required. Results are due in October 2023, at which point the ECB
will decide whether to start developing a digital euro. According
to the ECB, a digital euro would be like euro banknotes but it
would be an electronic form of money issued by the ECB and the
national central banks of the euro area - known collectively as the
Eurosystem. It would not replace cash but instead complement
it and it would be accessible to all citizens and companies. The
Eurosystem commits to continuing to ensure that all citizens
of the euro area would have access to cash but the digital euro
would give people an additional choice about how to pay, making
it easier to do so and contributing to accessibility and inclusion.
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The ECB has noted that its aim is to offer a means of payment that
is free and accessible to all, at a time when a significant reduction
in the number of bank branches may be affecting vulnerable
customers.
		
Moreover, the ECB takes the view that the increasing
popularity of non-cash payments and the expansion of cryptoassets indicate a growing demand for immediacy and digitalisation
among consumers. However, the ECB has highlighted the volatility
of crypto-assets, which makes them difficult to use as a reliable
means of payment. It notes that crypto-assets are fundamentally
different from central bank money as there is no public institution
backing them. In contrast, consumers using a digital euro could
have the same level of confidence as they would when using cash,
as both forms of currency would be backed by a central bank.
The message continues to be that consumers should not invest
in crypto-assets unless they can afford to lose all of the money
invested.

June
June2022
2022

Product/Tech News
Product News by Clodagh O'Donoghue

Eco taxi option for climate-conscious passengers
Consumers in Ireland are clearly keen to go green when booking a taxi through the Free
Now app, with the company recording a 630% increase in demand for its ‘eco’ booking
service in the first quarter of 2022. First introduced in Dublin in September 2020
and extended to major cities across the country last year, the eco booking option lets
passengers choose more sustainable transport for their trip by selecting an electric or
hybrid taxi at no extra cost. Free Now says that its goal is to achieve 50% fully electric
vehicle rides by 2025 and be the first mobility platform in Europe to reach net-zero
emissions by 2030. Since the beginning of 2021, Free Now has added more than 600
electric vehicles to its fleet, a third of which is now electric or hybrid. By the end of 2022,
Free Now estimates that it will have 1,120 electric vehicles on Irish roads. A recent survey
of Free Now drivers indicates that, of those who currently drive a hybrid or electric vehicle,
41% made the switch because of environmental reasons, while 37% switched due to
cheaper running costs.
		
According to Free Now head of public affairs and operations Fiona Brady, the
surge in eco bookings is driven by the increased availability of hybrid and electric vehicles
on the app as well as the continued growing demand for more sustainable options from
passengers. Free Now says that it is also working with Climate Partner - an organisation
that offers climate action solutions - to develop offset projects to compensate for the
current output of CO2 emissions produced by the taxi app company and its services.

Outdoor mobile coverage map
The Commission for Communications Regulation (ComReg) reminds consumers who want to check the predicted outdoor mobile
coverage in their area to visit comreg.ie/coveragemap or download the ComReg iOS or Android mobile app. The map shows ComReg’s
predicted mobile outdoor coverage across Ireland and at specific addresses or Eircodes for all ten mobile service providers operating
in the country - 48, An Post Mobile, Clear Mobile, Eir, GoMo, Lycamobile, Tesco Mobile, Three, Virgin Media and Vodafone. The
predictions are based on 2G, 3G and 4G data provided by the service providers on 27th January 2022.
		
The mobile coverage map seeks to enable mobile phone users throughout the country to see the level of mobile coverage they
can expect where they work or live and to help consumers when choosing between operators based on predicted coverage availability
in their area. Consumers simply have to enter their address or Eircode, select from 2G, 3G and 4G options and a colour-coded map
of the area will appear. A dark brown colour denotes very good coverage, with a strong signal, good connections and maximum data
speeds, while medium brown shades show good-to-fair coverage and the lightest colour of beige indicates fringe coverage where
disconnections are likely to occur. An absence of colour on the map denotes the likelihood of no coverage at all in the area. ComReg
notes that this map is for outdoor mobile coverage only and does not show fixed or home broadband coverage.

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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Water Conservation Calculator
In May, Irish Water launched a new online Conservation Calculator to enable consumers to better understand how they are using water and
how to avoid wasting this precious resource. Irish Water notes that it produces 1.7 billion litres of drinking water daily, with the complex
treatment process involving up to seven stages to make raw water suitable to drink. As we approach the driest period of the year, Irish
Water says that some of its supplies are already coming under pressure due to low rainfall levels since the start of the year. The utility is
keen to highlight the importance of conserving water all year round but particularly coming into the summer months.
		
The online Conservation Calculator, available on the Irish Water website at https://www.water.ie/conservation/home/, asks
consumers a series of 15 questions to determine water usage habits and if there is any wastage within the household. Consumers are
asked if there are any leaking taps or toilets in the household, if household members let the water run when teeth-brushing, if dishwashers
and washing machines are filled to capacity for wash cycles, and how long household members spend in the shower. Once you have
answered all the questions, you will receive a water conservation report and a breakdown of how much water you are saving around the
home - in the kitchen, bathroom and garden - and where you can make further improvements in reducing water wastage. A number of
strategies are suggested along with the amount of water that they will save. Some examples include:
• Fixing a leaking or dripping tap can save up to 150 litres of water a week - and all it may take is tightening the washer, though if this doesn’t
work, the tap may need to be replaced.
• Filling a jug with water and chilling it in the fridge rather than having to wait until your tap runs cold when you want a drink can save up to 6
litres of water a day.
• Using a bowl to wash fruit and vegetables when preparing food rather than rinsing them under a tap can save up to 91 litres of water a
week - and the contents of the bowl can be used to water your plants afterwards.
• Turning off the tap when brushing your teeth can save 84 litres of water a week, given that a running tap uses 6 litres of water a minute.
• Using a dual-flush toilet can save up to 105 litres of water a week.
• Spending just a minute less in the shower can save up to 15 litres of water.
• Installing a water butt to collect rainwater from your gutters that can then be used to water your garden in the summer months could save
an average of 25 litres a week.
For more suggestions on how to conserve water at home see irishwater.ie.

Helpful additions to smart glasses
The latest iterations of smart glasses are aimed at helping
users who are visually impaired and those who are hard of
hearing. Already on the market are camera-equipped glasses
that use AI to verbally tell visually impaired wearers what they
are looking at. From a Netherlands-based company, Envision
Glasses use Google Glass technology and are initially paired
with a smartphone app for set-up but can then function largely
independently. The idea is that whenever the user needs to
know what is in front of them, they swipe the right-hand arm of
the glasses with their finger to select a mode aided by synthetic
speech feedback and then double-tap the arm to record an
image, which is then processed by the system’s AI-based
algorithms. Depending on the mode selected, the glasses can
read and speak short pieces of text, such as street signs, or
longer pieces of text such book pages, or they can be used to
make an assistive video call, during which a sighted person can
verbally guide the visually impaired user by viewing a real-time
feed from their glasses. Other capabilities include general
descriptions of scenes in front of the user, colour identification
- to help with laundry sorting, for example - or searching for a
specific person or object, with a beep sounding when the person
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or object is in front of the camera. Envision Glasses are available
online with a price tag of €3,269.
		
Moreover, currently in development are Voicee glasses,
which are equipped with a microphone to offer captioning and
display the text of what other people are saying to deaf wearers.
Designed by a Slovenian company, the glasses incorporate a
Google Glass-like projected display on the inside of one lens, a
battery, an Android-based microprocessor and a touchpad for
controlling functions. Although they are supplied with clear
lenses, they can be fitted with prescription lenses as needed. The
designers say that the Voicee technology can pick up the speech
of another person who is talking with the wearer and display the
words as near-real-time text captions within the glasses. The
eyewear can currently be set to one of five languages, with a
single battery charge reportedly lasting for over 24 hours.
		
Other similar products are in various stages of
development, while the Voicee product is said to be in functioning
prototype form currently and is seeking funding on Indiegogo
to turn it into a finished commercial product, at which point it is
estimated to retail at €650.

June 2022

Food & Health / Frozen fruits and vegetables

Potential Health Risk of Uncooked Frozen
Fruits and Vegetables
A recent study by the
Food Safety Authority
of Ireland and
safefood highlights the
importance of cooking
certain frozen fruits,
vegetables and herbs
before eating to avoid
foodborne illness.
REPORT by Clodagh O’Donoghue

In May 2022, the findings were released
of a comprehensive study by the Food
Safety Authority of Ireland (FSAI) and
all-island organisation safefood that
looked at the potential risk of illness to
consumers of eating non-ready-to-eat
frozen vegetables, fruits or herbs without
prior cooking. The research revealed a
low-level health risk for most consumers
but noted that if these non-ready-to-eat
frozen products are eaten uncooked by
young children or elderly people or those
who are immunocompromised or pregnant,
there is risk of serious illness. As a result,
FSAI and safefood seek to raise awareness
among consumers, caterers and food
service businesses of the importance of
cooking these non-ready-to-eat products
in accordance with the instructions
prior to eating or serving. Moreover,
manufacturers must ensure that their
frozen products are correctly and clearly
labelled.

Background to the research
A renewed focus on healthy eating has
encouraged consumers to increase their
consumption of vegetables, fruits and
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herbs in their daily diets by incorporating
them into smoothies and salads. As
consumers try to eat more healthily but
also to reduce food waste and save time
in preparing food, the convenience of
frozen vegetables, fruits and herbs has
added to the appeal and popularity of
these products and manufacturers have
responded by significantly increasing
the range of frozen items available to
consumers. Some frozen vegetables,
fruits and herbs are specifically labelled
ready-to-eat or, if they do not feature
cooking instructions on their labelling,
they are assumed to be ready-to-eat.
However, others - and especially frozen
vegetables - are non-ready-to-eat
and must be cooked according to the
instructions provided by the manufacturer
on the packaging.
		
In recent years, two listeriosis
outbreaks were traced to the consumption
of frozen vegetables - particularly frozen
sweetcorn - in both Europe and the US
and demonstrated that failing to cook
non-ready-to-eat frozen produce can
represent a serious health risk. The
2015-2018 outbreak in Europe led to 53
June 2022

listeriosis cases and ten fatalities across
five countries. Research conducted
during the outbreaks indicated that
some consumers do not perceive
eating uncooked non-ready-to-eat
frozen vegetables as a potential source
of foodborne illness, but, compared
with the production of fresh produce,
there is an increased likelihood of
microbiological contamination occurring
during the manufacturing process for
frozen vegetables, fruits and herbs.
The listeriosis risk can be simply and
effectively addressed, however, by
consumers making sure to cook these
frozen items in line with the cooking
instructions on the packaging.
		
There had been little research
on the extent to which Irish consumers
eat uncooked non-ready-to-eat frozen
vegetables, fruits and herbs in smoothies
and salads and so a safefood-funded
consumer survey was commissioned.
The results of this survey complement
the findings of a national microbiological
study conducted by the FSAI in
conjunction with the Environmental
Health Service (EHS) and the Health
Service Executive (HSE) Official Food
Microbiology Laboratories on a sample of
ready-to-eat and non-ready-to-eat frozen
vegetables, fruits and herbs placed on the
market in Ireland.

Study findings
Conducted between August and
November 2019, the national
microbiological study collected 907
samples of different frozen vegetables,
fruits and herbs, and 55% or 501 of
these were labelled ready-to-eat or
were considered ready-to-eat due to the
absence of cooking instructions on the
packaging and/or a serving suggestion
indicating that use as a ready-to-eat
food was appropriate. The samples were
analysed for the presence of Listeria
monocytogenes, Salmonella, Listeria spp.
and E. coli. Listeria monocytogenes was
found in 27 of the samples tested or 3%,
most of which were non-ready-to-eat
frozen vegetables.
		
The consumer survey involved
face-to-face interviews with 815
adults across the island of Ireland
between January and March 2020 to
determine participants’ awareness and
understanding of the potential risks from
consuming uncooked frozen vegetables,
fruits and herbs. The findings indicate
that 80% of survey participants consume
frozen vegetables, 40% eat frozen fruits
and 13% consume frozen herbs, with 68%
noting that they do not eat any uncooked
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frozen foods. The survey findings showed
that frozen fruits such as strawberries,
raspberries, and mixed berries were
most likely to be consumed uncooked
and were mainly used in desserts or
smoothies. Only a small number of survey
participants said they would regularly
consume uncooked frozen vegetables
such as sweetcorn, carrots, peas,
peppers and spinach - often using these
foods in a salad or garnish.
		
When the results of the
national microbiological survey were
correlated with the responses in the
consumer survey, they showed that a
small proportion of non-ready-to-eat
frozen vegetables – which a small
number of consumers say they regularly
consume uncooked (including sweetcorn,
garden peas, mixed vegetables,
broccoli, peppers, and onion) – were
contaminated with low levels of Listeria
monocytogenes. These low levels pose
minimal risk to consumers who are in
good health, but the risk could be higher
for consumers with weakened immunity
or if consumer preparation and handling
practices allow Listeria monocytogenes,
if present, to grow to levels high
enough to potentially cause listeriosis.
For example, this could happen if
consumers thaw frozen non-ready-to-eat
vegetables that are contaminated
with Listeria monocytogenes prior to
consumption and they keep them at
storage conditions that enable growth
of the pathogen. Symptoms of Listeria
monocytogenes infection can include
mild flu-like symptoms or gastrointestinal
symptoms such as nausea, vomiting and
diarrhoea.

Advice and recommendations
In the consumer survey, although there
was a high understanding of the need
to cook frozen vegetables like peas,
sweetcorn, mushrooms and mixed
vegetables before eating, the majority
of participants believe that frozen fruits
do not need to be cooked prior to eating.
Moreover, 45% of participants perceive
the risk from consuming uncooked frozen
fruits, vegetables or herbs to be the
same as the risk from consuming fresh
produce. It is of particular concern that
26% of survey participants said that
they rarely or never follow the cooking
instructions as printed on the packaging
of frozen vegetables, fruits and herbs
when preparing frozen food for vulnerable
groups more at risk of contracting
foodborne listeriosis. From a food safety
perspective, consumers - especially
those in vulnerable groups - are strongly

advised to thoroughly cook frozen
vegetables prior to consumption, unless
the packaging explicitly states that the
frozen vegetables can be consumed
as a ready-to-eat food. Moreover, if
the manufacturers intend for these
products to be thoroughly cooked
before consumption, they should clearly
indicate this on the packaging and they
should provide cooking instructions that
ensure that the product will reach a core
temperature of 75˚C in order to destroy
any pathogens that might be present.
		
The research findings
highlight the importance of a good
risk communication strategy to raise
awareness among consumers of the
possible risk of listeriosis from eating
non-ready-to-eat frozen vegetables
uncooked, particularly for anyone in a
vulnerable group more susceptible to
contracting listeriosis.
		
Although the FSAI already
promotes awareness of the risk of
norovirus and hepatitis A virus outbreaks
related to the consumption of uncooked
imported frozen berries in various ways,
only 21% of participants in the consumer
2021 survey were aware of the advice
to boil imported frozen berries for one
minute prior to consumption. This finding
highlights the need for the FSAI and
safefood work together to explore further
opportunities to communicate this public
health message to consumers.
		
Commenting on the study, FSAI
Chief Executive Dr Pamela Byrne stressed
the importance of correct labelling of
products with clear cooking instructions
and that manufacturers must ensure
that “there are no serving suggestions
presented on the packaging which could
suggest that the products can be eaten
thawed without prior cooking - whether
they be frozen vegetables, fruit or
herbs”. In addition, “caterers and food
service businesses must check the food
labels and cook the frozen products, if
instructed, so as to ensure that the food
they are serving to their customers is safe
to eat”.
		
Dr Gary A Kearney, interim Chief
Executive of safefood, further noted the
“growing trend for people to eat frozen
fruit and vegetables raw in things like
smoothies and salads. While the risk of
contracting a Listeria infection is low, it's
still a risk you can avoid by reading the
manufacturer’s instructions and cooking
these frozen foods before you eat them…
If the product says, 'cook before eating',
we would remind people to always follow
that advice".
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Lifestyle / Ice cream makers

The Scoop on Ice Cream Makers
Now that ice-cream
season is here,
consumers may be
contemplating investing
in an ice-cream maker.
So, what’s the scoop
on these cool kitchen
gadgets?

REPORT by Clodagh O'Donoghue
At a glance
• Freeze-first models
• Self-freezing machines
• Recommended ice cream makers

Summer has well and truly arrived, making
it ice cream season again, and devotees
of the cool treat may be thinking about
investing in a dedicated ice-cream maker.
Buying ready-made frozen treats is
undoubtedly convenient and, depending
on the brand, can be good value for money,
but making your own ice cream can be a
fun family activity and allow you to create
premium concoctions and experiment
with flavours. Homemade ice cream
can also be an ideal option if anyone in
your household has a food intolerance or
special dietary needs, as you will be able
to control exactly what ingredients go into
the end result. Your homemade product
can be as indulgent as you like as well as
being totally natural as you can avoid any
artificial colours, flavours or preservatives.
Ice cream makers can offer a simple way of
whipping up all manner of crowd-pleasing
frozen desserts, including gelatos, sorbets
and frozen yoghurt - so should you invest?
And how will the cost of making your own
compare to buying it ready-made? Or do
you even need a dedicated appliance to
make great ice cream? Consumer Choice
has the cold, hard facts on the ice cream
maker category.

Ice cream maker basics
There are two types of ice cream maker
- freeze-first models and self-freezing
machines - and the kind of appliance that
will be right for you will largely depend
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on factors such as budget, size and
convenience.

Freeze-first ice cream makers
As the name implies, freeze-first or
pre-freeze models require you to freeze
the bowl or canister in your freezer before
the churning process can begin. The
double walls of the canister are filled with
a liquid coolant that will need to be kept
in the freezer until it is frozen - a process
that can take up to 24 hours - after which
it will be cold enough to freeze your ice
cream mixture. These ice cream makers
are cheaper than self-freezing machines
as they do not have a built-in compressor.
They can be sold as stand-alone devices
or as accessories to an existing stand
mixer from brands such as Kenwood,
KitchenAid and Smeg. Prices start at
about €30 up to around €100 for both
standalone appliances and stand mixer
attachments. Freeze-first models
are more compact than self-freezing
devices so will take up less room on
your countertop. The bowl tends to be
sizeable, however, so you will need quite
a bit of freezer space to accommodate it.
This can require some planning to ensure
you free up sufficient freezer space in
time. Moreover, you will only be able to
make one batch at a time - unless you
invest in a second pre-frozen bowl. The
end result can also be on the soft side, so
you may find yourself refreezing the ice
June 2022

cream to firm it up, depending on your
preference, and this will also add to the
time needed before you can enjoy the end
product. However, if you have the freezer
space to store a bowl for long periods
and you are prepared to plan ahead,
the freeze-first option could be a fairly
affordable way to produce bespoke frozen
desserts.

Self-freezing ice cream makers
Self-freezing options are fully automatic
self-sufficient machines with an
integrated compressor that makes
them quick and easy to use. The built-in
refrigeration unit is capable of chilling
the canister to freezing while it churns
the ice cream mixture, with no freezing
required in advance. This means you can
whip up a batch of ice cream whenever
you like without any forward planning and
without needing to make room in your
freezer. A rotating paddle keeps the liquid
moving inside the canister to stop large
ice crystals from forming for a smooth
consistency and it scrapes down the
sides as it turns to incorporate all of the
mixture. You can make another differentflavoured batch immediately after the
first one is done and some machines allow
you to adjust the firmness of your ice
cream to your preference.
		
The whole process is pretty fast
as well, with most of these machines
able to churn out the finished product in
around an hour, compared to freeze-first
models that can take up to a day of
pre-freezing the mixing bowl. There
are a number of potential drawbacks
to consider also, however. For a start,
self-freezing machines can be large so
you will need to make sure you have the
storage space to house them. They are
also fairly heavy, which could be an issue
when it comes to lifting them in and
out of a cupboard. In addition, many of
these appliances are very loud as they
work - even the better-made machines
will make a constant hum but some are so
loud that they can be heard from outside
the kitchen. Finally, these machines
are expensive, generally costing several
hundred euro. Compared with buying
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ready-made ice cream, self-freezing
machines are unlikely to be a value
proposition. Ultimately, they may only
be a good investment for those who have
a large ice-cream loving family, who
entertain regularly, who have specific
dietary needs or who like to make up lots
of specialist batches.

Recommended self-freezing
model
Our colleagues at Which in the UK have
tested a number of self-freezing ice
cream makers and found one exceptional
model to recommend. The Sage The
Smart Scoop Gelato and Ice Cream
Maker can produce sorbets, gelatos and
frozen yoghurt as well as ice cream and
it is nicely easy to use, though you might
like to read the instructions through first
so you know what you are doing. It can
make up to a litre of ice cream in one go
with excellent results in terms of taste
and texture. With intuitive controls and
a user-friendly LCD screen, you should
find the process straightforward and,
although this machine emits a constant
humming noise, it is quieter than most.
It is, however, a very pricey appliance at
€450.
		
Another tested device that
fared pretty well without receiving a
Which Best Buy recommendation is the
Cuisinart Gelato and Ice Cream Maker,
available currently for around €300. With
a capacity of 1.5 litres, this machine can
again make sorbets, gelato and frozen
yoghurt as well as ice cream with the
aid of the two different mixing paddles
provided. Testers found it simple to use
via the clear controls and LCD screen, and
despite its large capacity, this appliance
is reasonably compact, producing good
results most of the time. There were
some minor issues in tests in relation
to chocolate chips that could have been
more evenly mixed through but testers
enjoyed the flavour of the ice cream
produced.

to eat an awful lot of ice cream for an
investment in a self-freezing machine
to pay off compared with buying your
frozen treats in the supermarket. Those
looking for a cheaper alternative and
who have the time, patience and freezer
space could opt for a more-affordable
freeze-first model. However, ultimately,
you do not necessarily need a machine
to produce your own delicious ice cream
made to your own specifications and
personalised preferences. You will be
able to find recipes online that only
involve a standard food processor or
blender. The process typically involves
semi-freezing your ingredients and
taking it out to whisk or beat it at regular
intervals. The aim is to prevent big ice
crystals from forming - and the smaller
the ice crystals, the smoother your
ice cream will be. Although the basic
ingredients for your ice cream may be
fairly inexpensive, additions such as fruit
or berries, chocolate and nuts can push
the overall price up, so buying in season or
availing of promotional offers can help to
keep costs down.
		
Traditional homemade ice cream
typically involves cooking a custard first
- using milk, cream, egg yolks and sugar
- but there are also plenty of no-cook
ice cream recipes, including dairy-free,
sugar-free, and vegan versions. Which
offers a recipe for a no-churn vanilla
ice cream that simply involves whisking
together a half a can of sweetened
condensed milk, 600ml of double cream
and a teaspoon of vanilla extract until
thick and fairly stiff, transferring the
mixture into a freezable container and
freezing it overnight for best results.
Then, you will just need to take it out of
the freezer to defrost for ten minutes
before serving. A fuss-free method,
certainly, that might be worth giving a go
for newcomers to the world of homemade
ice cream.

Do you even need an ice cream
machine?
With all new one-trick kitchen gadgets,
there is always the danger that they will
lie forgotten at the back of the press after
the first flush of enthusiasm wanes - but
particularly with self-freezing machines,
you should be sure that you will really
make regular use of your new ice cream
maker, given the hefty price tags and
substantial storage space required. While
shop-bought premium ice creams can be
fairly pricey, especially if you are buying
for the whole family, you would still need
June 2022

MONEY / Energy costs

Avoiding Energy Bill Shock …
Is prepay the way to go?
To avoid the very real possibility of energy
bill shock over coming months, what are
your options and is pay-as-you-go electricity
and gas worth considering?

At a glance
• Prepay electricity and gas
• Smart meters
• Bill smoothing

Although warmer and brighter days over
the summer months may help to mask
the ongoing rising costs in energy, when
the autumn and winter come around,
the impact of higher electricity and gas
prices will become all too clear. It can be
hard to gauge how much energy we are
using and precisely how much it is costing
us until the bill arrives and the potential
for astronomically high bills could be a
very real prospect given the recent and
continuing price hikes in unit rates. With
this in mind, some consumers may be
wondering if prepay or pay-as-you-go
options might be a more predictable and
viable alternative to paying monthly or
bimonthly bills, allowing them to budget
more effectively and giving them greater
control over their energy consumption and
spending. Consumer Choice crunches the

debt.
		
So, how does it all work? Once
you sign up to prepay electricity, your
supplier will arrange for a pay-as-you-go
meter to be installed in your home. The
installation is generally free of charge,
though there will be an ongoing fee for
maintaining the meter. The consumer
may receive a prepay card and often some
free bonus credit to get them started
but after that they will need to top up the
meter themselves. With prepay electricity,
there are plenty of easy top-up options,
including online at the supplier’s website,
using the company’s app, or at a local
shop displaying the Payzone sign. With
older-style meters you will need to enter
a top-up code on the keypad to input the
credit, whereas newer smart meters can
be automatically topped up via an app.
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figures involved and looks at other options
for managing your energy costs.

Prepay electricity
With prepay electricity you pay for your
electricity upfront on a pay-as-you-go
basis by topping up a meter installed in
your home, similar to the way you can
top up a mobile phone. Thus, instead of
receiving a bill for your electricity usage
every month or two months, you are
paying for energy as you use it. There
are a number of potentially attractive
advantages to this, primarily the avoidance
of the potential for bill shock during winter
months. With a prepay option, you can
monitor and control what you are spending
on your energy, only paying what you can
afford, instead of running up excessive bills
that could leave you with unmanageable

REPORT by Clodagh O'Donoghue
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Having topped up, the credit will then get
whittled away as you use the electricity
in your home and when it is running low,
you will receive a warning that a further
top-up is needed. You may be able to avail
of some emergency credit, usually €10,
so you don’t get cut off suddenly and this
can tide you over until you have a chance
to top up properly - though the emergency
credit amount will be deducted from your
next top-up. Moreover, any emergency
credit used will have to be repaid before
it becomes available again. Another
safeguard for prepay customers to ensure
they are not cut off at certain times of the
day or on certain days is ‘friendly credit’,
whereby you can still use your electricity
when you have not topped up and have
run out of emergency credit in the evening,
overnight, at the weekend or on some
bank holidays. Any credit advanced
during friendly credit hours will need to be
paid back from the next top-up and you
will need to top up before the end of the
friendly credit period to avoid losing power.
If you run out of all credit options, your
electricity will cease working but all you
have to do is to add more credit when you
can to get it started again - there will be no
issues with disconnection or reconnection.
		
There are three suppliers
currently offering prepay electricity on the
Irish market - Electric Ireland, Pinergy and
PrePayPower - and all three are offering
newer smarter meters that provide
detailed electricity consumption data that
can help consumers better understand
their energy usage and which appliances
are costing the most to run. As well as
providing peace of mind by allowing you
to budget more effectively and removing
the potential for running up unaffordable
bills, pay-as-you-go options can help you
be more mindful and vigilant about your
energy usage and reduce your electricity
consumption to cut bills and lower your
environmental impact.
		
All this sounds very positive for
customers concerned about coping with
rising costs but a big drawback to the
prepay electricity option is the typically
higher unit rates and other costs involved.
For example, you will pay an annual
standing charge to keep you connected
to the network (from €200 to almost €290
excluding VAT) and prepayment service
charges will also be incurred annually to
keep your meter going, with these ranging
from around €120 to €150 a year excluding
VAT. There may be an initial charge for the
meter installation, though some suppliers
provide a meter for free, and there is
generally an early exit fee if you leave
before your contract ends, which may be a
fixed amount or a charge for the remaining
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months on your contract. All electricity
customers in Ireland, regardless of their
usage, must also pay the Public Service
Obligation (PSO) levy, a government
charge aimed at supporting the country’s
renewable energy sector. The PSO levy
was reduced to €4.30 a month or €51.60
a year (€58.87 when VAT is included) last
October, though this levy is due to be reset
to €0 from 1st October 2022 as part of the
government’s efforts to help consumers
cope with rising energy costs. VAT is
charged on all electricity and gas bills and
the rate has been reduced from 13.5% to
9% between 1st May to 31st October this
year, in another government move to help
combat the increasing cost of living.
		
Table 1 below shows the
prepay electricity plans available to Irish
consumers in May 2022, and the estimated
cost of the annual bill. According to the
Commission for Regulation of Utilities
(CRU), the average Irish household uses
4,200 kWh a year of electricity and the

calculations here are based on this
consumption level along with other costs
and charges that the consumer will incur,
though the actual usage of each household
will, of course, vary. The most expensive
option on the table comes from Pinergy,
which notes that its electricity comes from
100% renewable sources.
		
Table 2 shows some of the
cheapest electricity plans available
in Ireland in May 2022. You will notice
that these plans are all based on direct
debit payments with no paper bills and
online billing only. These are generally
discounted offers for new customers that
will last for a period of 12 months and
regular switching will help you avail of the
best deal on the market. The cheapest
offers from electricity suppliers currently
are estimated to be in the region of €1,200
annually, whereas the estimated costs
involved with prepay electricity options
range from around €1,500 to €1,850
annually.

Table 1: Prepay electricity options for consumers in an urban electricity supply
region as of 16th May 2022.
Supplier

Plan name

Estimated annual bill

Electric Ireland

Smarter Pay As You Go

€1,490.88

PrePayPower

Time of Use Tariff

€1,549.63

PrePayPower

Classic Pay

€1,601.37

PrePayPower

Smart Pay

€1,634.49

Pinergy

Pinergy Smart

€1,848.39

Information obtained online at switcher.ie on 16th May 2022. The estimated annual bill calculations are based on average Irish
household usage of 4,200kWh of electricity a year and include 9% VAT, with energy rates last updated 11th May 2022.

Table 2: Some of the cheapest electricity plans available on the Irish
market as of 16th May 2022.
Supplier

Plan name

Estimated annual bill

Payment and billing

Bord Gais Energy

Best Electricity - 39% Discount

€1,185

Direct debit & online billing

Energia

Home

€1,192

Direct debit & online billing

Energia

Grow

€1,192

Direct debit & online billing

Electric Ireland

EnergySaver Electricity 26

€1,202

Direct debit & online billing

SSE Airtricity

1 Year Electricity 33

€1,214

Direct debit & online billing

Information obtained online at switcher.ie on 16th May 2022
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Prepay gas
Although not as common as prepay
electricity, prepay gas is also on offer in
Ireland from Bord Gais, PrepayPower,
Electric Ireland and Flogas. Those
availing of the pay-as-you-go gas option
will need to request a meter to be
installed by Gas Networks Ireland. Again,
you may receive some welcome bonus
credit to get you up and running along
with a gas card that you can use to top
up by your chosen amount. Compared
with prepay electricity, there are fewer
options for topping up your gas meter
and you will need to go to a local Payzone
outlet to purchase credit. You then insert
the topped-up gas card into the meter
to transfer the credit. It is particularly
important to keep your gas meter in
credit as there are no convenient online
or mobile app top-up options as there are
with prepay electricity meters, though
the same emergency credit and friendly
credit provisions apply. The PSO levy is
only applied to electricity bills but all gas
bills incur a carbon tax, which is applied
to carbon-emitting fuels such as coal,
peat, oil and natural gas and is aimed at
reducing the country’s carbon dioxide
emissions and supporting a greener
environment. The carbon tax is currently
set at €41 per tonne of CO2 emitted
and natural gas suppliers all must add
this charge to their customers’ bills,
which works out at around 0.841 cent
(including VAT) for every kWh of gas used.
Bonkers.ie notes that, with the average
Irish household using 11,000 kWh of gas
annually, the carbon tax amounts to
around €93 a year on top of your annual
natural gas bill.
		
Table 3 shows the prepay gas
plans on offer from the four suppliers
that facilitate pay-as-you-go payment,
with considerable variation in the
estimated annual bill for the average
household usage. Meanwhile, Table 4
features some of the cheaper options
on the market for gas customers who
are prepared to pay by direct debit
with paperless billing. These plans
are generally discounted rates for new
customers on yearlong contracts, with
some of the estimated annual bills
coming in under the €1,000 a year mark.
We note that the figures suggest that
the Electric Ireland Pay As You Go plan
compares fairly favourably with the
cheapest plans on the market for those
who would prefer the prepay option.
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Table 3: Prepay gas options as of 16th May 2022.
Supplier

Plan name

Estimated annual bill

Electric Ireland

Pay As You Go

€1,065.88

PrePayPower

PrePayGas

€1,216.15

Bord Gais Energy

Prepay Gas

€1,339.74

Flogas

Smart Pay

€1,834.32

Information obtained online at switcher.ie on 16th May 2022. The estimated annual bill calculations are based on average Irish
household usage of 11,000 kWh of gas a year and include 9% VAT, with energy rates last updated 11th May 2022.

Table 4: Some of the cheapest gas plans available on the Irish market as of 16th
May 2022.
Supplier

Plan name

Estimated annual bill

Payment and billing

Electric Ireland

EnergySaver Gas 14%

€949.35

Direct debit & online billing

Flogas

Green Future Gas 35%

€951.75 (includes €220 cashback)

Direct debit & online billing

Electric Ireland

ValueSaver Gas 5.5%

€970.09 (includes €50 cashback)

Direct debit & online billing

Iberdrola

Gas Discount Saver 32.5%

€984.70

Direct debit & online billing

Panda

30% Gas

€1,158.01

Direct debit & online billing

Energia

Energia's Cheapest Gas Offer

€1,172.14

Direct debit & online billing

Information obtained online at bonkers.ie on 16th May 2022.
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Smart meters
A main advantage of prepay electricity
options is the ability to see how much
energy you are using as you go along
but bill-paying households who have
smart meters fitted also have this kind
of visibility. Under the National Smart
Metering Programme, which forms part
of Ireland’s Climate Action Plan, ESB
Networks will be replacing the electricity
meters of all consumers and businesses
across the country with a next-generation
smart meter. The process has been
underway since 2019 and is due to be
completed by the end of 2024, when all
mechanical meters will be swapped for
a smart meter that will enable users to
better manage their energy consumption,
reducing both their electricity bills and
their carbon footprint. Consumers are
not being asked to pay for their new smart
meter upfront but the cost of the €1.2
billion programme will be repaid over time
through electricity charges.
		
Smart meters use the latest
digital technology to provide detailed and
instant information on your electricity use
to both the consumer and supplier and
they remove the need for meter readings
or estimated bills. Once a smart meter
has been installed in your home, you can
contact your electricity supplier about the
smart services they offer. All suppliers
must give their customers the option of
a time-of-use tariff, which is a smart
service that charges different unit rates
for electricity depending on the time of
day. Typically, a time-of-use tariff includes
a cheaper rate for night-time use - often
around half the cost of the standard
day-time rate. There may also be a charge
for peak times - often 4pm to 7pm - that
is slightly higher than the standard rate.
Thus, consumers with smart meters can
have the option of using energy at cheaper
and greener off-peak times - such as late
in the evening - to both lower their energy
bills and reduce pressure on the national
grid at peak times, potentially allowing
for increased use of renewable power to
ultimately cut the country’s CO2 emissions
and decrease our reliance on fossil fuels.
		
Smart meters can collect data
on your electricity use every 30 minutes,
allowing you to make more informed
choices about your energy consumption
and consider shifting some energy
use to off-peak times when it is less
expensive. This data will only be read by
your electricity supplier if you have given
your permission and signed up to a smart
service, such as a time-of-use tariff, in
which case your supplier will inform you
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about what data it will be collecting. ESB
Networks will collect data from your smart
meter daily on the amount of electricity
used in the last 24 hours in order to inform
billing and support consumers who are
switching suppliers or moving premises.
Data storage processes will comply with
GDPR and ESB Networks commits to
keeping all personal information safe and
secure.

Bill smoothing
Prepay energy can be a pricey way of
trying to budget effectively for your energy
costs so consumers might instead like
to consider options that spread out the
amount paid for electricity or gas evenly
across the year. Consumers paying for
their energy every two months typically
receive relatively low bills over the summer
but may have to pay hugely high bills in
the winter, when their budget might be
under most pressure. Many suppliers
offer ‘level pay’ or bill smoothing payment
options to help consumers avoid these
extreme fluctuations. Though consumers
availing of level pay options won’t enjoy
a respite from high energy costs in the
summer months, nor will they face
unexpectedly high bills in the winter
months and budgeting throughout the
year can become much easier. Typically,
a level pay arrangement involves the
supplier calculating a monthly payment
amount based on your annual usage and
agreeing a monthly payment date with you
when the amount will be taken by direct
debit. Reviews are carried out periodically
and the monthly payment amount can
be adjusted if you find you are paying too
much or too little. Consumers concerned
about affording their energy bills over the
coming winter should contact their energy
supplier to see what payment options or
bill smoothing arrangements are on offer.

these websites, you typically enter some
information about your current supplier
and plan and the comparison tools will be
able to show you cheaper deals available
on the market. According to switcher.ie,
the average dual fuel customer could see
savings of up to €757 a year by switching
from a standard tariff to the cheapest
deals on the market and larger households
with above-average usage could save
even more. Once you have selected a new
supplier, the energy price comparison
websites can guide you through the online
switching process and contact the new
provider, which will then handle the switch
from the old provider. Regular switching
at the end of discount periods will ensure
that you are getting the best available
value and the CRU notes that you can also
save money with your existing supplier by
renegotiating when your contract is up.
		
Both for the sake of our pockets
and the planet, reducing our overall
energy use is in everyone’s best interests.
Against a backdrop of war and conflict
affecting energy prices across Europe,
the government’s current Reduce Your
Use campaign suggests some changes
we can make to lower our daily energy
consumption, save money and limit our
reliance on imported fossil fuels. The
suggestions range from adjusting our
timers and thermostats for heating
and hot water, to filling appliances like
dishwashers and washing machines for
maximum efficiency and avoiding use
during the peak hours of 4pm to 7pm, to
driving at slower speeds to reduce fuel
use and swapping driving with cycling,
walking or public transport where possible.
Details of small changes and bigger
actions consumers can take are provided
on the website of the Sustainable Energy
Authority of Ireland at https://www.seai.ie/
reduceyouruse/.

Other options
Switching energy providers can often be
the most effective way of reducing your
energy costs, particularly if you haven’t
changed your supplier in more than a year.
Most electricity and gas providers offer
significant discounts to new customers for
the first 12 months only, after which you
will be put on the standard rate, which is
generally much higher than the discounted
rate. Once the minimum term of the
contract is over, you will be free to switch
providers without penalty and researching
the best offers available is made simple
by the three energy price comparison
websites accredited by the CRU - bonkers.
ie, powertoswitch.ie and switcher.ie. With

June 2022

Product Tests/Washer-Dryers

Washer-Dryers
Looking for an all-inone laundry solution?
Our five Choice Buy
washer-dryers deliver
brilliant washing and
dependable drying.

REPORT by Clodagh O’Donoghue
At a glance
• Features to look for
• Five Choice Buys
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A laundry appliance that takes care of
both your washing and drying needs in
one machine sounds like an ideal option
- especially when space is tight. The trick
is finding a washer-dryer that can do
both jobs really well. In general, washerdryers use the same washing action as
a dedicated washing machine so they
often perform on a par with an equivalent
stand-alone machine and can have very
excellent cleaning capabilities. A washerdryer also incorporates a condenser dryer
but often these dual-function machines
struggle when it comes to their drying
performance. Their drying abilities may
not match the machine’s cleaning prowess
or impress in terms of speed, accuracy
and evenness. In particular, compared
with dedicated tumble dryers, drying
times on washer-dryers can be lengthy,
frustrating those in a hurry for their dry
clothes, and they will likely be a lot less
environmentally friendly than heat pump
condenser dryers, which deliver top-notch
energy efficiency. Moreover, drum
capacity can be an issue, as generally

speaking, the dryer component can only
dry about half the capacity of the washer
component. This is because clothes can
be more tightly packed in for washing,
but effective drying requires plenty of
space in the drum for air to circulate - so
you will typically only be able to dry loads
of between 3kg and 5kg in one go in a
washer-dryer.
		
Thus, in general, a washer-dryer
is not really suited to those with heavy
drying needs. It can, however, be a great
option for those with limited space to
house appliances and who really want a
good washing machine with the option to
use the dryer component occasionally –
for example, when the weather is too wet
to use a washing line and someone in the
household is in a hurry for a particular
garment.
		 Consumer Choice looks at what
aspects and features of these machines
can help out on laundry day and reviews of
five Choice Buy models that are excellent
all-rounders are provided.
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Features to look for
Those who have decided that a washerdryer is the best option for them should
take the following factors into account
when choosing their new appliance.

Drum capacity: Washer-dryers have two
capacities - one for how much they can
wash at one time and one for how much
they are able to dry, with the washing
capacity always larger than the drying
capacity. The washing and drying needs
of your household will need to be taken
into account when choosing an appliance.
It is important not to get too big a machine
that you will struggle to fill on a regular
basis and that will be wasteful of water
and energy. However, an appliance that
is too small will necessitate running
more cycles – so that is not a very costeffective option either.

Washing programmes: Washerdryers offer a range of programmes to
automatically adjust settings to suit
different load types, such as cottons,
synthetics, delicate fabrics and so on and
some boast options for specific items like
denim, woollens, sportswear, curtains
and pillows. Particularly handy is a quick
wash function that lets you freshen up
clothes fast – though this feature works
best for clothes that are not too dirty
and you will likely only be able to put
on a fairly small load. Some machines
offer a steam function for refreshing and
reviving lightly worn items without the
use of detergent or water, which will be
gentler on fabrics and reduce wear on
your favourite garments compared to a
full wash cycle as well as being kinder to
the environment.
Extra rinse: An extra-rinse feature can
be particularly handy for households
with members who have skin allergies
or sensitivities that necessitate the
complete removal of all traces of
detergent as it adds a further rinse stage
to the washing programme.

Spin speed: Washer-dryer spin speeds
tend to range from 1200rpm to 1600rpm.
In theory, the faster the spin speed, the
more moisture will be wrung from the
clothes after the wash and rinse cycles
are finished; in practice, however, this is
not always the case. The more water the
spin function can eliminate from clothes,
the shorter the time they will need in the
dryer or on the washing line.
Automatic drying programmes:
Washer-dryers often offer automatic
drying programmes that use a humidity
sensor to detect when the load is dry and
automatically stop the cycle to prevent
over-drying and energy wastage. A
good sensor will be able to accurately
determine when clothes are completely
dry on the cupboard-dry setting or when
they retain the optimum amount of
dampness to make ironing easy on the
iron-dry setting.

Control panel: Ideally, the control
panel on your washer-dryer should be
clear and well laid out, allowing you to
adjust settings, temperature and spin
speed with ease and without having to
constantly refer back to the instruction
manual.

Door opening: Another aspect of the
machine that will affect ease of use is
the size of the drum opening and whether
the door opens sufficiently wide to lie flat
against the machine to facilitate loading
and unloading laundry.

Delay timer: Some washer-dryers allow
you to delay the start time of the cycle,
sometimes by up to 24 hours. This could
be a useful feature for Irish households
who have smart meters fitted as it
can allow them to set the start time to
take advantage of off-peak electricity
rates. However, given the number of
fires sparked by household appliances,
it is not recommended that you use the
dryer function at night-time when the

household is asleep and a good smoke
alarm should always be fitted close to a
machine that is left to run unattended.

Time remaining display: It can be
useful to have a display that tells you
what stage of the programme the machine
has reached and the amount of time that
the cycle has left to run.

Reload function: A feature that is
becoming increasingly common is the
handy ability to add a forgotten item
to the wash after the programme has
started. For those who regularly find a
stray sock that has been dropped on the
stairs on the way to the machine after the
appliance has been turned on, a model
with a reload function will let you simply
pop the escaped item into the drum
mid-cycle. Manufacturers have taken
two different approaches to providing
this function. While Samsung offers an
AddWash feature on some models that
incorporates a smaller access door into
the main drum door to enable you to drop
small items or extra fabric conditioner
into the wash, other manufacturers
provide the ability to pause the cycle and
the machine will adjust the water level to
allow the door to be opened.
Child lock: A child lock on the panel
can help prevent small hands from
readjusting settings, possibly to the
detriment of any delicate clothes in the
drum.
Smart features: Along with many
other white goods, washer-dryers may
incorporate wi-fi connectivity into
their machines to allow them to link to
a companion app downloaded onto a
smartphone or tablet. Using this app,
users can operate and monitor the
machine remotely and they may also be
able to download additional programmes
and diagnose and troubleshoot minor
problems.

Built-in option
All of our current Choice Buy washer-dryers are freestanding models but one previous Choice Buy, reviewed in our April 2021 issue,
is a built-in appliance for those who want to conceal their multi-tasking laundry machine behind a fitted cabinet door and maintain a
streamlined look in their kitchen. Built-in machines often offer limited capacity in their interior, but the Grundig GWDI854 can accommodate a more-than-decent 8kg of washing and can cope with 5kg of laundry for drying purposes. You can expect spotless and stainfree washing results, with excellent rinsing and highly effective spinning. This machine also does a great job of drying your laundry, with
pretty even results throughout the load, though it is fairly heavy on both water and energy use, making it not the most eco-friendly of
appliances.
All four Choice Buy washer-dryers recommended last year remain available in shops and you can see full reviews on page 18 of
the April 2021 issue of Consumer Choice.

19

www.thecai.ie

June 2022

Cottons wash

Synthetics wash

Dryness of clothes

Drying evenness

Ease of use

Water use

Energy use


Cottons wash

Synthetics wash

Dryness of clothes

Drying evenness

Ease of use

Water use

Energy use


1. AEG L8WEC166R €1,300 (Freestanding)

2. Bosch WDU28561GB €990 (Freestanding)

At the top end of the price range, the Choice Buy AEG L8WEC166R is a large-

The Choice Buy Bosch WDU28561GB excels at getting your dirty laundry spotlessly

capacity machine that is very easy to use and turns in a great washing and drying

clean and it will dry your clothes pretty quickly afterwards. Large households with

performance. The spacious drum can hold up to 10kg of clothes for washing and

significant laundry needs might appreciate the generous capacity of this Bosch

6kg for drying, so it will suit large households and it can handle a double duvet if

model, which can hold up to 10kg for a wash load and 6kg for a drying load. This

needed. It cleans both cottons and synthetics brilliantly, yielding spotless results,

machine delivers powerful cleaning on both cottons and synthetics and there is

and will spin them thoroughly afterwards to reduce the amount of drying needed.

a plethora of programmes to choose from, including dedicated settings for shirts

Drying times are not the speediest, but this machine does a good job of getting

and sportwear, a super-quick 15-minute programme and an option to both wash

your clothes dry and the results are impressively even throughout the load. There

and dry 1kg of clothes in an hour. The manufacturer’s Iron Assist programme

are plenty of programmes to choose from, including settings for delicates and

introduces steam into the drum to reduce creasing and can also be used to

woollens, and the manufacturer touts its steam refresh programme that freshens

remove odours from lightly worn items. Drying times are nice and speedy, with

up clothes without washing with detergent and water as helping ensure your

a full 6kg load taking a not-too-dusty three hours, and the sensors do a good job

garments suffer less wear and tear and enabling them to last longer. The control

of detecting when the desired level of dryness has been reached, though you may

panel is straightforward to use and includes a child lock, and the LED display

need to sort your drying loads into items of similar weight to ensure even results.

shows the time remaining on the cycle. Energy efficiency is about average for

The Bosch WDU28561GB is the white version of this appliance, but a graphite

these appliances but a delay start function could let some users avail of off-peak

version is also available - the Bosch WDU28569GB - which we found priced at

electricity times.

€1,150 recently.
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3. Bosch WNA134U8GB €830 (Freestanding)

4. LG FWV1117WTSA €1,450 (Freestanding)

The Choice Buy Bosch WNA134U8GB excels at getting your clothes clean and its

With a very hefty price tag, the Choice Buy LG FWV1117WTSA is a large-

drying ability is also more than satisfactory for very good all-round performance.

capacity, feature-laden washer-dryer that will perform to a high standard.

The drum will fit 8kg of clothes for washing and 5kg for drying so it should suit

Bigger households will appreciate the spacious drum that can hold up to 10.5kg

most medium-sized households and both cottons and synthetics emerged

for washing and 7kg for drying. Cleaning and stain removal is impeccable with

spotless from this machine. The 1400rpm spin does a great job of removing

both cottons and synthetics loads and programmes include a turbo setting

moisture and, using humidity sensors, this machine will expertly and accurately

that takes a swift 39 minutes and a steam programme, which the manufacturer

dry clothes to the desired level, whether cupboard dry or iron dry, though some

claims will eliminate 99.9% of allergens such as dust mites. The sensors on

drying programmes can be fairly slow. A range of programmes is on offer,

this machine to a pretty good job of accurately delivering the required level of

including a speedy 15-minute wash and a Wash and Dry 60 setting that will clean

dryness and the load will be evenly dried throughout. Drying times for cottons

and dry a small 1kg load in just an hour. The Iron Assist programme injects steam

can be slow, however, with a full 7kg load taking nearly five hours. This machine

into the drum to relax fibres and reduce creasing and this setting can also be

is wi-fi-enabled and you can operate it remotely or download additional cycle

used to freshen up lightly worn clothes that do not require a full wash. A reload

options from a smartphone or tablet.

function is on hand to enable you to pause the wash cycle to add any forgotten

automatic detergent dispenser and the Add Item button, which you can use to

items midway through. This machine is both quiet and easy to use and the drum

pause the machine and pop an item or two into the drum if you forgot to add

door swings back fully to aid loading and unloading.

them at the start. With so many functions, the control panel takes a little

Other handy features include the

getting used to but it is intuitive to operate once you know how.
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5. Samsung WD90T984DSX/S1 €1,340 (Freestanding)
The

Choice Buy Samsung WD90T984DSX/S1 is another high-priced, high-

performing, feature-laden washer-dryer with smart capabilities. This Samsung
model can hold up to 9kg when washing and up to 6kg in drying mode, making it

Useful contacts
AEG
tel 0818 543 000
aeg.ie
Bosch
tel 01 450 2655
bosch-home.ie/
LG
tel 01 686 9454
lg.com
Samsung
tel 0818 717100
samsung.com/ie

suitable for medium- to large-sized households. The cleaning capabilities of this
machine are impressive, whether you are washing cottons or synthetics, and a
good rinse function and powerful spin finish the job off nicely. Wash programmes
include settings for bedding, outdoor wear, and sportswear as well as a 30-minute
bubble soak for particularly dirty items and a Hygiene Steam programme for
eliminating allergens. When it comes to drying, this machine does a pretty good
job as long as you are not in too much of a hurry and drying results are very even
throughout the load. An AddWash door lets you pop in forgotten items mid-cycle
and the automatic detergent dispenser will only need filling around once a month
and will automatically gauge the correct amount of detergent and softener needed
for each cycle. This wi-fi-enabled machine can be operated and monitored
remotely through the SmartThings app downloaded onto a smartphone or tablet.
The Samsung WD90T984DSX/S1 has a graphite finish but a white version is also
available - the equally excellent Samsung WD90T984DSH/S1.
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Product Test/ Fridges

Fridges
Super chilled…you can
relax safe in the knowledge
that our seven Choice Buy
fridges will take excellent
care of your fresh food.

REPORT by Clodagh O'Donoghue
At a glance
• 21 fridges on test
• Savvy storage
• Seven Choice Buys
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Now, more than ever, as grocery costs
continue to rise, we need to get the most
out of the fresh food that we buy and
make sure to waste as little as possible.
This means that we will need a fridge
that provides impressive chilling to get
contents cooled to a safe temperature
and keep them that way. Speed is of
the essence, as fast chilling locks in
nutrients and preserves freshness for
longer, so the greater the cooling power
of the fridge the better. And to prevent
the growth of harmful bacteria that
love warm temperatures and will cause
your food to spoil and become unsafe
to eat, the fridge will need to be able to
remain consistently cool on the inside,
no matter how temperatures fluctuate
in your kitchen during hot summer days
or freezing winter nights. The other
key factor to seek out in an always-on
appliance like a fridge in these times of
rapidly escalating energy costs is firstrate energy efficiency. Beyond these
basics, the best models run quietly so
you don’t have to listen to an irritating
hum in the background and they offer

plenty of storage options, with shelves
that are easy to remove and replace
and a range of shelf positions so you
can configure the interior of your fridge
in a way that best suits your needs as
they change throughout the year - from
fitting an outsized turkey at Christmas
to an enormous cream-filled cake or
trifle in the summer. Our tests take all
these aspects and more into account,
with 21 new fridges in our current
batch. Our seven Choice Buy models
run the gamut from basic to aspirational
appliances, costing from around €200
all the way up to almost €2,000. So,
whether you are looking for a fridge
that is freestanding or built-in, tall or
undercounter, with or without an icebox,
wildly expensive or relatively thrifty,
there should be a model to suit among
our chilling champions.

Savvy storage
Food waste continues to be a major
problem, with estimates suggesting
that Irish households, on average, throw
around 150kg of food into the bin each
June 2022

year. At this time of increasing grocery
costs, every penny counts and the Stop
Food Waste website suggests that Irish
households could save up to €700 a
year by avoiding food waste. Stop Food
Waste, a national campaign managed by
the Environmental Protection Agency,
notes that the main foods that are
regularly thrown out are the following:
• lettuce - almost 50% of what we buy is
thrown away;
• fruit and vegetables - almost 25% is
discarded;
• bread and bakery items - 20% go
uneaten;
• and meat, fish, yoghurts, dairy
products and milk - 10% are wasted.
		
At least some of this food
waste could be avoided through better
storage practices. With this in mind, we
present a reminder of what should go
where in your fridge to make food last
longer and avoid premature spoilage as
well as to ensure food safety.

Top shelves: As the warmest part of the
fridge, the top shelf is best for readyto-eat or pre-prepared foods and dairy
products like yoghurts and cheeses.
Cooked meat and leftovers can be
stored underneath on the middle shelf
and should be in sealed containers. If
there is room, milk can be stored on
the top shelves as it will keep fresh for
longer than if it is placed in the door

rack where it will be exposed to warm air
every time the fridge door is opened.

Bottom shelf: This is the coldest part
of the fridge and so is best for storing
higher-risk foods like raw meat, poultry
and fish, which should be kept in its
original sealed packaging or in sealed
containers so that they do not touch
each other or other foods. An added
bonus of storing such items on the
bottom shelf is that it removes the risk
of any juices dripping on to prepared
food items stowed below.

Crisper drawer: The salad crisper
drawer is designed for storing fruit
and vegetables and some allow you
to control the humidity and retain
moisture, helping to keep contents
fresher for longer. Vegetables that
require high humidity levels include
lettuce, cauliflower, broccoli, and leafy
greens – all of which are best kept in
perforated, loosely wrapped plastic
bags that will let air in but prevent too
much moisture from escaping. The
fridge is not the best place to store
certain fruits, with examples including
bananas and pineapples, which fare
better kept in a cool room.

Door racks: The shelves housed on
fridge doors are subject to being
warmed by the ambient air in the
kitchen every time the fridge door is
opened and so are best suited to storing
low-risk food items like opened jars
of condiments, jams, fruit juices and
bottled drinks.

		
Other points to remember to
keep food fresh for as long as possible
and to cut down on waste include the
following:
• Make sure that the interior of your
fridge is cold enough for safe food
storage. The temperature of your fridge
should be between 0°C and 5°C, with
4°C an ideal level, according to Stop
Food Waste. An inexpensive fridge
thermometer can be used to check the
exact temperature of the fridge interior.
• Never overfill the fridge as the cool air
will be unable to circulate freely and the
stored food may not remain properly
chilled.
• Try not to open the fridge too often as
warm external air gets in, raising the
temperature inside. A well-organised
fridge cuts down on the time the door is
left open as you search for contents.
• Avoid putting hot food in the fridge
as this raises the temperature of the
fridge’s interior and could affect other
contents.
• Generally speaking, food that has a
use-by date should be kept in the fridge.
When using these foods, try to put them
back in the fridge as quickly as possible
afterwards, as time spent outside the
fridge will shorten shelf life.

The lengths we go to…
The aim of our testing is always to give consumers as much independent and objective information as possible about a
product to help with their purchasing decision. One key factor in buying a fridge is how much food it will hold and if this will
be suitable for your specific needs. Our testers measure the actual usable storage of each fridge model on test. Manufacturers typically calculate the storage volume of their appliances with all the storage features removed. However, this is not
how consumers will be using their fridge so, instead, our testers measure exactly how much food may be stowed with the
storage features in place and these are the measurements quoted on our table below.
		
Fridges are all about keeping our food safe, so fridge hygiene is paramount and the easier the appliance
is to clean the better. The best-rated appliances will provide smooth, simple-to-clean surfaces with no awkward corners
or crevices where crumbs can get trapped or spillages can accumulate. In addition, it is ideal if there is good interior lighting to illuminate your way as you clean and if shelves, drawers, door racks and other storage accessories can be removed
without difficulty to facilitate a good wash. To assess ease of cleaning, testers spray cherry juice onto hard-to-reach areas
of the fridge, leave it to dry, and then rate how easy the sticky substance is to remove.
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1. Samsung RR39A74A348 €1,220 (Freestanding)

2. Bosch KSV33VWEPG €740 (Freestanding)

Undoubtedly pricey, the Choice Buy Samsung RR39A74A348 is a stylish, tall,

The Choice Buy Bosch KSV33VWEPG excels at the all-important task of chilling your

freestanding fridge that offers generous and flexible storage and that performs to

room-temperature food very swiftly and you will be able to fit lots into its spacious

a very high standard. This Samsung model delivers ultra-swift chilling to cool down

interior. Our testers measured its usable space to be a generous 253 litres, which is

your fresh food to safe temperatures and will keep it that way regardless of how

spread over seven shelves, a bottle rack, five door racks and a crisper drawer with

dramatically temperatures fluctuate in the surrounding room. Inside there are 288

humidity control to keep your fruit and vegetables in tip-top condition. Moreover,

litres of usable space across five shelves, a bottle rack, two crisper drawers and

you can adjust the height of four of the shelves to accommodate changing storage

seven door trays. The interior can be tailored to your changing storage needs with

needs. This tall, white, freestanding fridge is very speedy at getting food down to safe

a number of height-adjustable racks and shelves, including one shelf that can be

temperatures and a super-cool function can add a further energy boost if you are

folded away to make room for tall items. Additional features include a super-cool

popping in a big weekly shop. You will be able to rely on this Bosch model to maintain

function to add an extra burst of energy as needed, a child lock and a holiday mode

unwaveringly stable temperatures inside, regardless of how external temperatures

to reduce energy use when you are away. Easy to both use and clean, this is also a

fluctuate. Despite its large size, this appliance is frugal in terms of energy

very energy-efficient appliance despite its large size, and it is nicely quiet for those

consumption, so it should not impact your energy bills too much, and it is pretty quiet

who want to position it in an open-plan kitchen-living area. This Samsung model

as it works away. The digital controls are nicely straightforward to use and this fridge

comes in a choice of colours, including blue, navy, black and white.

is fairly easy to keep clean, both inside and out.

3. Hisense RL170D4BWE €210 (Freestanding)

4. Smeg FAB28LBL5UK €1,950 (Freestanding)

For a modest price, the Choice Buy Hisense RL170D4BWE is a basic
undercounter fridge that delivers very speedy chilling of your food to
preserve nutrients and lock in freshness. The usable volume inside is 107
litres, with storage spread over three shelves, one of which can be lowered
or raised, along with three door racks and a salad crisper drawer. This
fridge is short on features and there is no super-cool function to add a
burst of additional chilling power. However, this fridge does a great job of
rapidly chilling room-temperature food down, with no power boost needed.
The interior temperature will remain very stable if the temperature drops
outside but, in tests, when the surrounding room warmed up significantly,
this Hisense model overcompensated, with some areas falling to below 0°C
- so you may need to adjust the thermostat slightly in a summer heatwave.
This appliance is not too energy hungry so it should not push up electricity
bills and it will work away nice and quietly. The Hisense RL170D4BWE is the
white version of this appliance, but a stainless-steel version - the Hisense
RL170D4BCE - is also available for the slightly higher price of €240.

At the very top end of the price scale, the Choice Buy Smeg FAB28LBL5UK
is a high-end retro-style fridge with an icebox that comes in a range of
colours - black, cream and red. This Smeg model performs to a high
standard when it comes to chilling food down to safe temperatures fast,
though you will have to tweak the thermostat setting to ensure that all
areas of the fridge are satisfactorily cold. Once set, the interior temperature
in the fridge will remain impressively stable regardless of how warm or
cold the surrounding room becomes. The fridge has usable space of 164
litres, divided across three shelves - one of which is height adjustable along with four door racks, a crisper drawer with humidity control and the
manufacturer’s Lifeplus drawer, which stays below 3°C below for storing
meat, fish and other items that benefit from colder temperatures to
maintain freshness. The icebox adds another 23 litres of usable storage
and also offers rapid chilling and great temperature stability. This fridge is
inexpensive to run for its size but it could be easier to clean. Handy features
include a super-cool function and a door alarm.
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5. Indesit SI6 1 W 1 €400 (Freestanding)

6. Ikea AVKYLD (504.998.36) €499 (Built-in)

At a fairly modest price for a tall fridge, the Choice Buy Indesit SI6 1 W 1 combines

The only built-in appliance among our current recommended models, the Choice Buy

high performance with a spacious interior. The 240 litres of usable storage

Ikea AVKYLD (504.998.36) is a fairly basic fridge that will perform key tasks to a high

space inside are divided over five shelves, a full-width crisper drawer for fruit and

standard while concealed behind a cabinet door in your fitted kitchen. This appliance

vegetables and four door racks. Three of the shelves are height adjustable to allow

offers usable space of 155 litres, with storage spread over four glass shelves - three

you to tailor the interior to your changing needs, but testers noted that another shelf

of which can be height adjusted - along with a wire bottle rack, a full-width crisper

and door rack would have been beneficial in an appliance of this size. Importantly, all

drawer and four door racks. When it comes to the all-important job of chilling

room-temperature contents will be chilled down very quickly to lock in nutrients and

contents down to safe temperatures, this Ikea model is very speedy, locking in

preserve freshness and the temperature will stay rock solid, regardless of how hot or

freshness and nutrients, and it can be relied upon to keep the interior uniformly cold

cold the surrounding room becomes. This appliance lacks any advanced features,

regardless of extremes in outside conditions. This appliance is not too energy hungry

such as a super-cool function, but on the plus side, it runs quietly and is extremely

so won’t push up your electricity bills too much and it is extremely quiet, making it a

energy efficient, keeping ongoing costs to a minimum. This appliance is also pretty

good choice for an open-plan kitchen-living area. There are few fancy features such

easy to clean with few nooks and crannies to trap dirt and grime. The Indesit SI6 1 W

as a super-cool function or door alarm and, although generally easy to use, testers

1 is a white appliance but the manufacturer also offers a silver-coloured version, the

noted some minor issues, such as the crisper drawer tipping forward when pulled

Indesit SI6 1 S 1, priced at €420.

out. Moreover, the interior lighting could be better in some areas to aid cleaning.

Useful contacts
Bosch
tel 01 450 2655
bosch-home.ie/
Bush
bush-support.com
Hisense
tel 0044 113 395 6930
hisense.co.uk

21. Bush ME5585UCL €230 (Freestanding)
Compact and affordable, the Choice Buy Bush ME5585UCL is a
freestanding undercounter fridge that focuses on the basics and does
them extremely well indeed. You will be able to fit 100 litres of food in
this fridge across three glass shelves, a full-width crisper drawer, and
three door racks. With impressive cooling power, this Bush model does
an excellent job of chilling room-temperature contents down very quickly
and interior temperatures will remain rock solid no matter how conditions
fluctuate in the surrounding room. One drawback is that this fridge does
not match the energy efficiency of our other current Choice Buys, so
ongoing running costs will not be quite as low. The thermostat is awkward
to reach but the manufacturer’s recommended setting keeps the fridge
perfectly cold, so once set it shouldn’t need to be adjusted too often. This
appliance runs pretty quietly so it will be nicely unobtrusive in an open-plan
kitchen-living area. Moreover, it is particularly easy to clean thanks to the
removable shelf frames that can frequently trap crumbs and dirt, though
you will need to be able to open the reversible door to more than 90° to take
out the shelves.
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Indesit
tel 0818 313 413
indesit.ie
Ikea
ikea.ie
Samsung
tel 0818 717100
samsung.com/ie
Smeg
tel 048 92672412
https://www.smeg.com/ie/
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MODEL

SPECIFICATIONS

TEST PERFORMANCE

SCORE
Noise and vibrations (5%)







93









87











79













76

Temperature stability (15%)

Energy use (15%)

Freestanding or
built-in (F or B)

Size (cm) (hxwxd)*

Usable fridge
volume (litres)

Super-cool function

1,220

F

186x60x60

288.2

✓







✓







Icebox

Star ratings are out of five.

Recommended
thermostat setting
(10%)

Cooling power
(40%)

Price (€)

Ease of use (15%)

1

Samsung RR39A74A348

2

Bosch KSV33VWEPG

740

F

177x60x59

253.4

3

Hisense RL170D4BWE

210

F

85x57x52

106.7

4

Smeg FAB28LBL5UK

1,950

F

153x61x61

163.9

5

Indesit SI6 1 W 1

400

F

168x60x59

240.2













76

6

Ikea AVKYLD (504.998.36)

499

B

123x55x51

155













74

7

Bush ME5585UCL

230

F

84x56x51

99.8











8

Beko LSP3671DS

600

F

171x61x58

283.9













72

9

Hoover HHTL 482WKN

200

F

85x48x41

65.9













72

10 Hoover HVTL542WHKN

240

F

84x55x51

100.9













71

11

Bosch KUL15AFF0G

590

B

82x60x52

69.7













70

12 Bush MUCLARBWH

340

F

84x56x50

92.5













68

13 Hoover HBOL 172UK/N

550

B

178x55x51

246.2













66

14 Indesit I55RM 1110 S UK

300

F

84x55x54

95.3













64

15 Beko BLSF3682

350

B

83x60x51

90.4













61

16 Hisense RR220D4ARF

240

F

129x53x45

115.6

✓













54

17 Hisense RR330D4OC2UK

600

F

154x60x58

174.1

✓













51

18 Ikea Lagan (603.349.63)

199

F

85x56x51

75.8

✓













51

19 Hoover HBRUP160NK

350

B

83x61x51

101.5













48

20 Hisense RIL391D4AW1

590

B

178x55x52

239.2













48

21 Candy CRU 164 NEK

370

B

83x61x51

72.5













42

✓

✓

✓

✓

✓

USING THE TABLE

Advice
for quitting 73

SPECIFICATIONS
Price: Typical retailer’s price if you
shop around.
Size: The dimensions given represent
the minimum size rounded upwards
to the nearest centimetre but do
not include air gaps or spaces
recommended by the manufacturer.
Usable fridge volume: As measured in
our labs.
TEST PERFORMANCE
Cooling power: Rating for the time
taken to cool down both light and
heavy loads in the fridge to a safe
temperature, with and without the
super-cool function.
Temperature stability: Rating for
the evenness and stability of the
temperature in the fridge at room
temperatures of 10°C, 25°C and 32°C.
Energy use: Rating for the energy
consumption of the appliance over 24
hours relative to the usable volume
of the fridge, both with and without
super-cool functions switched on.
Ease of use: Includes ratings for
the ease of accessing and using
the storage features, adjusting the
controls and programming settings,
and cleaning the exterior and interior
of the fridge as well as for the visibility
and/or audibility of any warnings and
the brightness of the interior lighting.
Recommended thermostat setting:
Rating for the accuracy of the
manufacturer’s recommended
thermostat setting on the appliance.
Noise and vibrations: Rating for the
level of noise and vibrations emitted
by the appliance when switched on
and while running. The more stars,
the quieter the appliance.

* 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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