2YZKEYAZIA TPOOIMQN

Tekunpiwon NG ZUHHOpPwWonNG Le TN
NopoOeoia.

| |
FENIKO XHMEIO TOY KPATOYZ » 5 [XK

y S Teviko Xq;no rou.Kpdloug
Epyaotnpto YET(FCM) E.NouAwd, Ap. xnutkdg
E.AsoUmpn, Ap. XNHLKOG

A.Bevépnc, Ap. XNHULKOC
A.Kovtoyswpyakoc, Ap. XNHLKOC

* B" TuRMO > MNpoiot. I.Xpovaioc, Ap. XNUKOC
 B" X.Y. ABnvwV — nNpoiot. E.Aaumh, Ap. XNHKOC



<§.Y=D Epyaotipio YET NﬂL

* Awantiotevon kota I1ISO 17025, oo to 2000
(UKAS, 2000-2010 & EzYA, 2010-onpepa)

* EOvikO Epyaotnpto Avadopac (NRL)
MéAoc Tou Alktuou Twv Evpwnraikwv

Epyaotnpiwv Avadopac yia to YALKQ o€
Eradn pe tpodua (YET/FCM)



&’ (Food Contact Materials — FCM)

OAa ta UALKA Kol Ta OLVTLKELMEVA TTOV €ival i
npoopilovtal N evdExetal va £pOouv o emadn He
TPodLUa , KOTA

* TNV NOPOYwWYN TwV TPodipwyv
)]s BtounxaVLKéq eEonMauéq

* TNV eneéepyaoio TOUC, WC £EOTIALOMOC Koulivoc

v o
® 10 oepPiplopa, KA.




YAwka Zuokevoioc, wc YET &
Acdalela Tpodpipwv

Metadopad CUCGTATIKWY ATO TO

UALKO CUOKEUAOLOC OTO TPOPLUO
(Metavaotevon)

JT.X. TTPOOUETWV, UOVOUEPWYV, TTAPATIPOLOVTWY TOU
TTOAUUEPLOUOU, ...

OEomion KAVOVWYV KOl TTEPLOPLOTIKWV
B) HETPWV yLa Tov EAEYXO TNG ENibpaong otnv
roLotnTa Kal otnv aoPpalela twv tpodpipwy



NOMOOEZIA THZ E.E. A YAIKA &
ANTIKEIMENA 2E ENA®H ME TPOOIMA

TENIKH NOMOOEZIA — KANONIZMOI NAAIZIO

* Kavoviopog 1935/2004/EK, nmapéEyxet eva
EVAPUOVIOUEVO VOUOTETIKO MAQLOLO UE TO
ortoio kadopilovTol Ol YEVIKEC OPXEC
aoaAelac yia oAec tic katnyoplec YET

* Kavoviopog 2023/2006/EK, apopa otnv opdn
nipaktikn rtapaywync (Orl1), wote va
Staxopaliletol n SLAPKNC CUUUOPPWON UE TIC
ATOUTNOELC KATO TNV rtapoywyn twv YET



Kavoviopocg (EK) Ap. 1935/2004

ApYpo 3 : Ta YET kataoksudlovral CUUPWVA UE TLC
0pUEC MPAKTIKEC KATALOKEUNC, WOTE

* VA YNV HETAPEPOUV OTA TPOPLUO CUOTATLKA OE
T0oOTNTA oV £ivatl Suvatov:

* o) va O€oel o€ Kivbuvo Thv aavOpwrivn vyeia

e B) va emidpEpel amapadeKTN TPOTOTTOLNCN OTN
ovotaon TwV TPoPipwy

e v)va emidpEPeL AANOLWON TWV OPYOVOANTITLKWVY
XOLPOKTNPLOTLKWVY TOUC.

ApUpa 5,6 : Avaykn B€omionc eLOLKWV LETPWV
(Mapaptnua 1)



Katnyopiec YET yla TLC Omolec Exouv
Beomiotel ElOLKA pETPAQ,
o€ entinedo E.E.

Kepapka

AvolyevvnuEVN KuTTOpLvN
[MAaoTiKa

Evepya kal vorjpuova UALKA



EIAIKA METPA
NAAZTIKA — KAN. (EE) 10/2011

e EEaVTANTIKOG KATAAOYOC ETUITPEMOUEVWV OLELOAOYNHEVWV
ouolwv * — meploplopoi & ntpodraypadEc

Ref. No CAS No Substance name Additive Monomer FRF SML [mg/kg] | restriction No) |Restrictions an d specifications

ubs
000000000000 -81-7 phthalic acid, bis(2-ethylhexyl) yes no no 1,5 (32) Only to be used as:(a)plasticiser in
eated use

* Opla EWdikwv Metavaotevoswv
* Oplo ZuvoAikng Metavaoteuong
e Texvikeéc Odnyiec yLa Tov EAgyX0 TwV 0pilwv

* EFSA / risk assessment




EIAIKA METPA
NAAZTIKA — KAN. (EE) 10/2011

* AnAwon cuppoepdPwaong Sto dpdopo 15 tou
Kavoviouou yia ta mAaotika GeoTtiletal YEVIKN
urtoxpewaon dtadeouotnta ¢ SNAwonc cuuuopPwWonc oe
oAa ta otadia tnc aAvoidac epodlaouou, EKTOC Ao TO
otadio ¢ Ataviknc nwAnonc (Mapaptnua 1V ).

e JuvodeuTIKN TEKUNPLWON Mropei va givat
dladeaiun o€ evtumn N NAEKTPOVIKI LOPPN KOL TTPETIEL VA
Tidetal aueowc otn dtadeon twv apywyv eAgyyou, otav
(nteltal



Declaration of Compliance

We, | , hereby declare that the product we deliver to your company referenced (PVC)
is produced in our plant at | under Quality and Hygiene certified Management System:
- Quality: ISO 9001 by AFNOR (Association Frangaise de Normalisation)
- Hygiene: BRC/IoP Hygiene Standards including HACCP by LNE (French National Laboratory for Tests)

1. We confirm that this product fulfils the requirements on materials used for articles or component of articles intended to come
into contact with food as described in the following European legislation :
* Framework Regulation (EC) N°1935/2004
e G.M.P Regulation (EC) N°2023/2006
e Regulation (EU) N°10/2011 as amended

2. Additive(s) and/or monomer(s) are listed in the positive list of regulation (EU) N°10/2011 as amended
3. NIAS: Potential Non Intentional Added Substances are under ongoing risk assessment using recognised method

4. Substance(s) with Specific Migration Limit :

The above film could contain an additive or a monomer that has specific migration limit restriction. In referring to the food contact
certificates provided by our suppliers, we are confident that the total additives migration from this film is below the limit (we check .
that this/these substance(s) meet(s) the limits by worst case calculation or with the help of migration tests).

Specific Migration
Monomer / Additive PM Ref. Limit(s) (ppm):

Adipic acid, bis(2-ethylhexyl) ester 31920 18
Polyesters of 1,2-propanediol and/or 1,3- and/or 1,4-butanediol

and/or polypropyleneglycol with adipic acid, also end-capped with 76866 30

acetic acid or fatty acids C12-C18 or n-octanol and/or n-decanol

ESBO, epoxidised soybean oil 88640 60

VCM, vinyl chloride monomer 26050 0.01

Zn / 25

5. The overall migration and specific migration limits have been checked on the finished articles representing the worst case
reference of the family range of products (higher thickness) according to regulation (EU) N°10/2011 under the following
conditions :

A maximum contact time/temperature of 10 days / 40°C
Food simulants: Ethanol 10% (A), Acetic acid 3% (B) and Vegetable oil (D2)
A Surface/Volume ratio of 6 (expressed in dm #/kg or dm?/L)

6. Therefore this film is complying with the following application :
- Any long term storage at room temperature or below
- Including heating up to 70 °C for up to 2 hours, or heating up to 100 °C for up to 15 minutes

7. Dual use additives
To the best of our knowledge based on supplier’s declaration and /or confidentiality requirements, this product contains:

[ Dual used Additive | PM Ref. [ E number [ Conc. Maxi (ppm) |
[ None | None | None | None

8. We have implemented a traceability system as requested from Art. 17 Regulation (EC) N°1935/2004

9. We hereby confirm that we do not use intentionally for the production of our films:
* Phthalates
« BADGE, NODGE & BFDGE
e BPA (Bisphenol A)

10. The above film is suitable for wrapping foodstuffs as examples described below:



Margarine and butter Fish

Micro-wave oven
For defrosting and reheating.
Fruit, vegetable and frozen Avoid direct contact with food.  Freezer (Subject to individual
product Migration tests carried out in trials)
distilled water at 100°C for 1
hour

Sandwich

=

’
Pure fat and oil, food preserved in an oily medium Traditional oven, infrared oven and multi purpose oven

The recipient should pay particular attention to any change in the packaged product, its intended use and also to any
modification in the material’s processing conditions and make sure that the contents and packaging are compatible, as directed

in this declaration.

This certificate is only valid when the film is used in normal and foreseeable conditions, provided that the handling and
storage conditions are also appropriate for preservation of the material's specific characteristics.

11. The present declaration is valid 3 years after the date of its issue provided no new regulation comes in force and no
modification of the product likely to modify the specifications is made during that period.

28/09/15
Matthieu RAUSCHER / Lab. Tech. Manager

This and any are i only for the use of the i ipit are ial, and may be privileged. If you are
not the intended recipient, please notify the sender immediately by return e-mail, and delete this message and any attachments from your
system.




AHAQZH ZYMMOP®Q2H2

Fevika o kataokevaotnG YET odeilel va StafeBoitwoel tov
neAatn otL avto cuppopdpwvetat pe tn Nopobeoia

 KaBe kataokevaotn¢ odeilel va SnAwvel cuppopdwon
yla ta otadio moapaywync mov EUNINToOuV oTnv appodiotnta
Tou

* To teAKO avTIKEiIpEVO Bewpeitol cCUUHUOPDOUEVO HOVO OV
MANPOUVTAL OL OLTTALT|OELG TOU KOV, YLOL TOL TTAOLOTLKAL, OE
oAOKAnpn tTnv advoida mopaywyng

[eploootepec AentouEpPELEC yLa TIC eUTUVEC & TOUC pOAoUC TwV UrteuGUVwWY
Ertiyeipnonc oto «Eyypao kadobdnynonc tn¢ Evwonc oXeTIKa LUE TOV
kovoviouo (EE) aptd. 10/2011 yia ta TAQOTIKG UALKOE KOl QVTIKEUEVA TTOU
nipooplilovtal va EpBOUV OE EMAPN UE TPOPLUO OO0V APOPT TNV ITaPoxN
nAnpogopiwv otnv atvoiba epodiacuou»Evup. Emitporny 28/11/2013



TEKMHPIQ2H -NAAZTIKA YET

* MANPodOopPLEC KOl UTTOOTNPLKTIKA £yypadoa Twv DoCs
yla ta UALKA TTou €XouvV SLakitvnOei pEocw OAnG tng
aAvcidac epodLacpoU, OXETIKA HE TN CUMHOpPwWON
Tou¢, w¢ tpo¢ tn NopoBeoia twv MAaoTIKWV
(tavtotnta/kadapotnta ovoitwyv, otolxsio aftoAoynonc
KtvéUuvou npoiovtwyv avtidépaonc/anoikodbounonc)

e gyypoda TEKUNPLWONC OXETIKA LE TNV Epappoyn
ONN (z.4.0., 2.E.1N., yvnAaowotnrta,...)

* OUTTOTEAECMATOL OXETLKA LE TNV TIEPLEKTLKOTNTO GE
kataAowna, & armoteAEopOTo SOKLUWV
petavaotevong (OML, SML)



ELOIKEC mepumTwoelG:Emyplopara,
TUTTOYPAPLKEC HEAAVEC KOl KOAAEG

1. Ta Emypiopata, ol TumtoypodpLlkEG HEAAVEC KoL OL
KOAAEC OEV UTIOKELVTAL OTLC OLTTOILTAGELG TOU
Koav.10/2011 oxetika pe tn ovotaon. E€apouvtal ta
eTyplopata mov oxnuatifouvv mapeppuopata os
nwpota & KarmakLo

2. Ta EMYPLOMEVA KOL EKTUTTWHEVO TIAQLCTLKA UALKQL
KOLL OLVTLKELUEVO EUTILITTOVV OTO TESLO EPAPHOYAC
TOU KOVOVLOHOU yLOL T TTAQLGTLKAL.



MAaotikoc nieptektne (PP), pe ektunwon
oTnVv MAEUPA Ttou OeV EpXETAL O€ emadn

LLE TO TPODLUO.

PP = meplexel A (SML=x mg/kg) & B (SML=y mg/kg)
e pelavi - mepLexel B (SML=y mg/kg) &
ouvoia I (0xt otov Kawv. 10/2011)

DoC yLa To TEALKO TIPOIOV ONMOVEL OTL TO TEALKO TIPOLOV
ouupopdpwveTal pe to SML twv ovowwv A & B ko n
netavaotevon tng I aéloAoyeitat av eivat aodpaAng

2uvodeutikn Tekpunpiwon: DoC tou PP, anapaitnteg
nAnpodopLec yia To PeAAVL, LETPNOELC ELOLIKAC UET/ONC,
aéloAoynon kwduvou tnc I.



_~ ELOLKEG MEPLMTWOELG:

SN MoAUOTPWMOTLKA UALKA

* AMOKAELOTIKA OLTTO OTPWHOTO TTAAGTLKNC UANG
(0pla SML, OML)

ZUMMOPP WG OAWV TWV OCTPWHATWYV, EKTOG
OLUTWV TTOV €lval TLIOW Ao AETOUPYLIKO dpayuo

¢ HOAhanAd)v UAd.)V. — :i;ﬁ;tnﬁﬁqum
’ ’ ’ ’ ®—— Adhesion layer
AroteAouvtal ano2 N NEPLOCOTEPO & Aummum
OTPWHOTH SLOLDOPETIKWV UALKWV, & e
Paper_ _ ot
£K TWV OTOLWV TOUAAXLOTOV TO £val et

Protects against
outside moisture

glvoll arno mAaoTtikn UAn.



i i PET, kOAAa 1: nicw amo Al

¥ adhesive Layer
@ KOAAa2: A (extOc Alotog)
High-barrier ) : Oxygen
matera . S protection B (SM L: X mg/kg)
\\\\’ adhesive layer PE: B (SM L= X mg/kg)
\/// B . 7 1
Z & I (mpoiov amowkodopnong tou B)

and sealing layer  protection

TeAwko npoiov: Aev gumintel oto nedio epappoync tov Kav.10/2011

YRoXpewoelg Zuppopdpwong:

Ztpwpa Al: AsttoupyLlkog ppayuog — tekpnplwon

PET, k6AAa 1: mAnpodoplec /tekpnpiwon —oxtL xprion CMR, vavoOALka
Doc PE: >uppopdwon pe Kavoviopo 10/2011 wc pog tn ocvotaon
KoAAa : otowxeia aéloAoynong kivduvou ouaoiag A

MéEtpnon elBKAC petavaotevong ovowwv A, B, I

Tekunpiwon «aocpaAelac» tTeAkoU Poiovto¢ we mpo¢g aph.3,
Kav.1935/04 (SML Kav. 10/2011, yia B & otoiyeia aétoAoynong yia A)



fTuaAt

Xopti &
Xoaptovi

MetaAAa
DeAANOC
Emypiopata
2 LALKOVEC
KOAAEC
MeAavia

d MH ENAPMONIZMENA

YAIKA

EOvikec NopoOeoiec

CoE - ZupBouUALo tn¢
Eupwrnng — ZUCTACELC

EFSA —
['VwHodOoTNOELC

EGvikol Odnyol
Blopnyavikot Oényot



Tekpunpiwon tn¢ cuppopdwonc ota Un
evappoviopeva YET

Eyypada tekpunpiwong edpappoyng OMM

f'vwon npwtwv VAWV/ItpooBEtwv/mapanpoioviwy
2tolxeia afloAoynong kivduvou oucLwv

METPNOELG ELOLKWV LETAVOGTEVUCEWV

loyvet to apPpo 3 tou Kav.1935/2004.

O, TL UETOVOIOTEUEL TIPETTEL VO ELVOIL KAOQPUAECY OTO
ETITESO TTOU UETAVAOTEUVEL



FEViKwG yla tTn CURROPPwon OAwv Twv
YET pie tn vopoBeoia armatteitol
Edbappoyn OMNMN
IxvnAaoipotnta /dtakivnon tn¢ ntAnpodopiog
'vwon & a&loAoynon oucLwV Nov PETAVAOTEUOUV
‘EAgYyX0G TOU TEALKOU ITPOLIOVTOC
Tekunpla ylo OAa o avwtepw

ErmumA€ov, kataAAnAn emopavon Tou TEALKOU
NPOLOVTOC & EVNUEPWON TOU KATOVOAWTH YLOL TUXOV
NMEPLOPLOUOUG oTNn XPNon... y .....




ylol TEPLOCGOTEPEC MANPOPOPLEC ...

* http://ec.europa.eu/food/safety/chemical safety/food contact materials/inde
X en.htm

 http://ec.europa.eu/food/safety/docs/cs fcm plastic-guidance 201110 en.pdf

* http://ec.europa.eu/food/safety/docs/cs fcm plastic-
guidance 201110 reg en.pdf

 http://www.efsa.europa.eu/en/topics/topic/foodcontactmaterials

* http://www.efsa.europa.eu/en/science/food-ingredients-and-packaging

* https://www.edgm.eu/en/food-contact-materials

* https://www.edgm.eu/en/resolutions-policy-statements

 http://www.efet.gr/portal/page/portal/efetnew/library/practice guides?par=G
UIDES

e fcm@egcsl.er
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EUXAPIOTW

Yid ThV TpoooxXn oac




