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Figure S1. The sample pictures of soiled dinnerware set for the cleaning application in the dishwasher
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Table S1.  Evaluation of the cleaning performance (59A/202/FDIS)*

Number of small dot shaped soil particles Total solid area mm2 Score
0 A=0 5

1-4 0<A≤4 4
5-10 4<A≤20 3
>10 20<A≤50 2

Not applicable 50<A≤200 1
Not applicable 200<A 0

Each load item shall be awarded a score from the table according to the category of soil area or number 
of discrete soil particles adhering to the item. If the requirements for more than one score are met, the 
lowest applicable score shall be awarded.

*IEC 60436 4th Edition. (2015). Electric dishwashers for household use–methods for measuring the 
performance.
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Figure S2. 3D roughness illustrations of the surfaces
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Figure S3. The placement of the soiled utensils in the dishwasher
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Figure S4.The images of PP, M, and EY soils before and after texture analysis (Soils; PP: potato puree, M: milk, EY: egg yolk; Surfaces: G: glass, PO: 
porcelain, SS: stainless steel)
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Figure S5. The images of S, MM, and MA soils before and after texture analysis *(Soils; S: spinach, MM: Minced meat, MA: margarine; Surfaces: G: glass, 
PO: porcelain, SS: stainless steel)


