J5en1AaIuNUANIZATIUAITDIMSUAL Y
394 N13ATIIATILVNBULUTITAVNINNAERN

F1oU52n1ANTEN529d15150aY @TUN €me@) WA, bene pona1uATuly
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i vunA A M3 DLIRTFIUAISUNINTEINIVBIANTHN 9] PINNTUEUTIRTIIINWAIARN oty
el s innsiaun i omassudmiunruzussatina i dululuuumadioaty
dUINNUANENTTUNTEIMITHAEIILAINUUININTATIITATIETLELTENTNTIVIATIZARUA TN
yEouRspILA MUY UTI IV nNaNadn il

{9 o uummsidenisvnaaoumeuzussy Tufshuazandivinituannanadin

(o) nwuz‘ussqﬁﬁw%umﬂwmaaﬂ%ulﬁmﬁga%u mmsmmaamwmjuﬁgﬁu
(testing by total immersion) BSenadaUAULAEIAENSIRNAILIUBIMITINaIalUAID8e (single
sided testing by filling)

(o) mﬁnuwsiqﬁwmﬂwmaaﬂLLuwmasﬁ”’ué’w‘%aUszﬂuamﬁ’u (plastic multi-
layers) anunsanaaeusnuiedlagldisadnisuninseany (single sided testing using a migration
cell) vSavmasunudiedlaeldnenid (single sided testing using a pouch) N3BVAABUMULALY
Ingldganignaudiu (single sided testing using a reverse pouch) Fufudnwasnsldaunay
AUNED IS

() nMuzuTIRINTavaeiin vanstusavieusznuiiniu Tnefiwanaiin
LﬂuﬁzuUszﬂaU (plastic layers in multi-material multi-layer) Fasnuiidudaeormisiunaiadn
annsanaasusuflagldisadnsunsnszany (single sided testing using a migration cell) %Se
nagauiwRealngligawad (single sided testing using a pouch)

(€ MyuzusIYTvietanduudndausmenanadin (coating) ansanadey
wuumuLielaglgimaan1sunsnsza1e (single sided testing using a migration cell) “Sevaaay
ﬁﬁmﬁﬂ’ﬂﬂﬂ%’q\uwﬁ (single sided testing using a pouch)

(&) nwuzussitmanainidudiumieduiaevis wu nassnseanuiifiudy
wanadnyidumieing (window box) Fosusnduvsmmanafinfidusaensumeasy Tnefinnsen
NINAFBUMMUSNBULVDINANFRANAY (@) T8 (o)

(5) AruzUITIIIAINTandsUszney (composite) Afiwanafnifudiunas
Wy anszanwnaunataindslunisldanuemisegive wieduriuduagainnisnseavions
annsaveaaulnunsadnle (extraction test)

(o) neuzussRansTdoug Tvagou o ads Ineldmethuiu wassony
NANSVAABUTIY o ASS IﬂawamsmaauLm'azﬂ%&aé)’aqlﬁLﬁumﬁﬁmumiuﬂﬁxﬂmﬂswsaammsmqm
TPBi3es HMUAAMNIWYEBINATHILYBINIMULUTIYTIIIINNATERN warUSInuMTUNINTERNe
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gosanshiifiuiulunsas adq mmmswmummm‘mmﬂlumaw o 0
yiail ‘mfmsJmimswmaa‘uumwmwum‘iuﬂivmmﬂiwm’mmmsmam

Fdheides 1mumﬂmmwmamm'ﬁmmaammuumswmmﬂwmamn W liwu a15iunsnszany
semniugomalinuluusiazads snitu mamammmmmammmiu,wsﬂs:malmwmulumw
b UaE m @UTANAABUNITUNINTY mmwmmamaﬂm MR EVNNSVIAFOUASILIANUMIUNINTEANY
a3 Inde il unasisvuslaglidemaaeuluad b uag m
(@) tuazgn mMsvedeudedlndifsaiuanitznsldauais nsdlvhduain
wanaRnIULFaTY mmmmaamwuiuﬁ"’a%u (testing by total immersion) ¥3avADUMULAE?
TnemsidufiunueaImsiastasiunvussunuadosiiesiassanenislidan uaznaasuly
anmemsduiauierfunisuzussy nsdifivszneuseagvansila TivadeusuAsanzi
FuRanuaInng
131 nsneaeuldRansnAINImINTaLTRENYMEMaE1e Mnlunagey
fegnaiinmsd win viteldemeliuSuasyisvaaeuiivanga
19 o Lmeqmimm%miwﬁamnquﬁammgwue’iw%’umﬂmzuﬁqﬁﬁ’wm
wanaRnuuUanetu Wnselnseiseennwurussgd@nsa (finished article) USinaimsunsnszane
Vanun (overall migration limit) wazUSUIUNITUNSNTZANBAITIUNE (specific migration limits)
veswanainusazadafiiussduszneudeslifudiifmunlulsmanseneansisaguitheises
ﬁmummmww’%ammgwwuaqmsuuwﬁﬁ;ﬁﬁwmﬂwmaﬁﬂ
U8 o ﬂiﬁﬁnwuzmiqﬁé’nhjmmmmi FuUINIINITNNSIENAILNUDIMTINABY
LAZANMIEMIVAEDY F9T
ﬁmé‘mmmimmmLﬁanmaauéhmmwsﬁi’waamazam’mmimaauﬁlﬁu
faunumunsldauasels daunsdiudnnivurussymmadaunneiinemsiiasiuazaniig
mswmaauLW@MM@Uﬂqmqmauumﬁuaqmwmﬁqua gmsldnuase sndu fdevsinisldaumes
m%uzmsfqﬁ‘?j’mw aansadennaaeuiieesastwaranzmsnagouiiuiuumslden
Bemuietle Tneaguuuamedell
(@) NSLEBNFILNUDINITINGDS
(0.0) NFEIFMUATILNLEIMSTa0l o 3ila WHldFuuemsiaesd
Muualilunisnadsu
(o.0) NTAAIMUATILNUBIMTINABININAI @ THA TARAIT0N il
(n) ns@ifimsulssamvednunzemsiussy asnsadenvedey
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(2) n3dlussgeMISIANNUTTLANDINIT yielinsuriinemisi

U559 Tl unuemssassnnnsaiussgemnslinnuszan laslinageumeiunuemsinass
avuadiimunly

(5) M3denanmzmsvedeud IUMTAT VLTI nsTelavsin

USurunIsuns Ny ﬁ]’]&Jﬂ’]ilWiﬁJ’liLLaI‘iLmeﬂLLanua (Primary aromatic amines) wag Usanzu

ANSUNINTTINANTIWNE (specific migration limits) MLaaﬂamMmLLasnmmmmGﬂn mu
(o.0) N5diAMuRanzn1aaaull o ane Wldanne iitualilu

msvegeu snuiideulemadendiuunll )
(0.0) NIEIMNUAANIILNITNAGBULINND @ 8n1Is IHRITN Fall
() NSEMIIVANMIENISIINUY anTalasnidan1izn1snegsuny
anmenilannglanieunnnitanudeiaass nanzmsvegeulunsdinsuanensldnuas
(@) nsflunsivaningnsidau rldannznisneasulunsd
linsuanzmsleanuas
(0.0) Ns@anMzmsnaaeuiinualilinseunguaniiziaiireiian
fiaansalldvesannemsidanuads annsomusannzmsvageumelauazguuillneAui
fugnsiinvunly Tnugudndesszydeyaanznisldauiidaiou yiadl nsdiannaznisnaasud
fualilinseunquanniznislinusieomlilasinismunliludsznie Tvimsmguvn i
AnTuszrinamslianudousiaelulasiinany EN 14233 Materials and articles in contact with
foodstuffs - Plastics - Determination of temperature of plastics materials and articles at the
plastics/food interface during microwave and conventional oven heating in order to select the
appropriate temperature for migration testing atuidutlagiy Lﬁaﬁmnﬁaﬂqmmﬁﬁh’fmaau
99374 selection of test temperature wagldiaanlumsguommsalwdsnafissyuuaaine s
denszuznafildnaaauaInanse selection of test time Y8IWITONITNAABUNITUNINTLANY
1591912 T4 annex V 989 The Commission Regulation (EU) No 10/2011 on plastic materials

and articles intended to come into contact with food wazatuunly

() MstEenannIIAgUdIMIUNTIATITIUS IS RS TN avLn
(overall migration limits) Ihdenangamgiivaznaniiimual’ Tnsanusaldanngnisandla
younnieudeiiine sndulifeulumadendmuald :

et Madenanmiznsveasudmiu (o) uay () aansadendneuusndd
Wisanmziienfinseunquynannznsldauneuld wazanuidenliaenndeatuaninznisldand
anzizaaRuAnl
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Yanmuab Commission Regulation (EU) No 10/2011 on plastic materials and articles intended

to come into contact with food wazatuwnly
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JuavineUsyNIAENTINUAMZNIIUNITOINITUAZYN

1399 N1INTIVVATIBNAVULUTTINVINRINNANAFN

M131991 1 MIATINNATIINAUAT FUTUAMNINTIBNINTFTIUNITUNINTEANETIMUA (Overall migration)

A1AUN

ALNUDINITAIaD

A5 NAT1ZRE

§0198N1INAFIU

UGN

1.1 n3al 5IUUsEIANAIRENEAULAMNTNIUTIY d1ansaldaaunuemnsinassviianilesiale aesaluil

1 | nSAeEdRn ANUNTUSDYaY 3
dudnsoU3nns (wa)

2 | weyuea AnudNdusesay 10
UsunsaaUsung (V)

3 | ey uea ANNNTUSoYaY 20
USHnsaaUsung (VAv)

4 | ey uea ANNNTUSoYaY 50
UsunssaUiung (vAv)

52 | ysfuiieiitanssunanediodauusn
Wo3 (unsaponifiable matter) oy
71 1%

6 | wed (2,6-lalaia-wr57-widuasn

L) vu1neunIA 60-80 LY YUINg

WU 200 ULWIAT

EN 1186 Materials and articles in contact
with foodstuffs -Plastics- Qﬁuﬁ@uﬂﬁ]ﬁ;ﬁu
- Part 1 Guide to the selection of conditions
and test methods for overall migration
- Part 2 Test methods for overall migration
into olive oil by total immersion
- Part 3 Test methods for overall migration
into aqueous food simulants by total
immersion
- Part 4 Test methods for overall migration
into olive oil by cell
- Part 5 Test methods for overall migration
into aqueous food simulants by cell
- Part 6 Test methods for overall migration

into olive oil by using a pouch

(1) 10 Ty, 40°CP

(2) 2 $l3g, 100°C Wio
anaLuUlvadounau
(reflux extraction)
vi3e 1 4l 121°C @

(3) 2 4, 175 °C 9

NSAIFILNUDINNTIIAD

Gl v a 1
W30AN1IENSETIUIT el
ATOUARNANTILNTNAABY
AMrualIa aunsaly
2111591889 MIDEANIY
VAFOU LIAN LAzl
ANUYDNINUA The

Commission Regulation (EU)
No e@o/lwoee on plastic
materials and articles
intended to come into
contact with food ag
atuunla 1




ALNUBINITINaR9

35351zl

§013TN1INAEDU

NUEILAR)

poly(2,6-diphenyl-p-phenylene
oxide) particle size 60-80 mesh,

pore size 200 nm

- Part 7 Test methods for overall migration
into aqueous food simulants by using a
pouch

- Part 8 Test methods for overall migration
into olive oil by article filling

- Part 9 Test methods for overall migration
into aqueous food simulants by article
filling

- Part 10 Test methods for overall migration
into olive oil (modified method for use
in cases where incomplete extraction
of olive oil occurs)

- Part 11 Test methods for overall migration
into mixtures of *C-labelled synthetic
triglycerides

- Part 12 Test methods for overall migration
at low temperatures

- Part 13 Test methods for overall migration

at high temperatures




ALNUBINITINaR9

35351zl

§013TN1INAEDU

NUEILAR)

- Part 14 Test methods for substitute
test overall migration into iso-octane
and 95% aqueous ethanol

- Part 15 Alternative test methods to
migration into fatty food simulants by
rapid extraction into iso-octane and /or

95% ethanol

1.2 n3gl v MslanNUsEianeIms Wildiunuanmsdnaes aealull

1

YINAY

YIDLONIUDA ANULINTUSERY 10

Ysuwseausuing (v/v)

NIABLIRN AULTUTUSBEAL 3

UIMUNAUSHIRT (WA)

YUNYNL AT DUINO LN LDLTALUS

Wo3 (unsaponifiable matter) woy

71 1%

EN 1186 Materials and articles in contact
with foodstuffs -Plastics- Qﬁuﬁ@uﬂﬁ]ﬁ;ﬁu
- Part 1 Guide to the selection of conditions
and test methods for overall migration
- Part 2 Test methods for overall migration
into olive oil by total immersion
- Part 3 Test methods for overall migration
into aqueous food simulants by total
immersion
- Part 4 Test methods for overall migration
into olive oil by cell
- Part 5 Test methods for overall migration

into aqueous food simulants by cell

(1) 10 Ty, 40°CP

(2) 2 $lag, 100°C Wio
anauuulradounay
(reflux extraction)
Ve 1 49l 121°C @

(3) 2 4, 175 °C &

NSAIFILNUDINNTINAD

Gl v a 1
YI0ENILASITIUT Il
ASOUARUANTIZNITNAFBY
Anvua ke auisald
9191591899 NIBANIY
NAFBU 1381 WavUNQd
ANUYDNINUA The

Commission Regulation (EU)
No eo/lwoee on plastic
materials and articles
intended to come into
contact with food ey
atuunly 1




ALNUBINITINaR9

35351zl

§013TN1INAEDU

UV

- Part 6 Test methods for overall migration
into olive oil by using a pouch

- Part 7 Test methods for overall migration
into aqueous food simulants by using a
pouch

- Part 8 Test methods for overall migration
into olive oil by article filling

- Part 9 Test methods for overall migration
into aqueous food simulants by article
filling

- Part 10 Test methods for overall migration
into olive oil (modified method for use
in cases where incomplete extraction
of olive oil occurs)

- Part 11 Test methods for overall migration
into mixtures of *C-labelled synthetic
triglycerides

- Part 12 Test methods for overall migration
at low temperatures

- Part 13 Test methods for overall migration

at high temperatures




A10UN ALNUBINITINaR9

35351zl

§013TN1INAEDU

NUEILAR)

- Part 14 Test methods for substitute
test overall migration into iso-octane
and 95% aqueous ethanol

- Part 15 Alternative test methods to
migration into fatty food simulants by
rapid extraction into iso-octane and /or

95% ethanol

NUBLNG N8A15190 1

[1] #1883 AILNUINITINADITUAFY 9 fall

(1) n3ALBTAN ANuUNTuSoay 3 THdudunuems dwsusnmsanuazsasallil

- QWNSWED wazeSTdl pH fNIn 4.5 (pH < 4.5) [foods which have a pH below 4.5]

- snsidianwgsmnuiile (hydrophilic character) Wag @ansaavanevaannansisuiuiile (hydrophilic substances)

[foods that have a hydrophilic character and are able to extract hydrophilic substances]

(2) NUea ANUTNTUSaay 10 THdudunueIns dmsusImisanuazswalul

- 9sidanwzsmnuiile (hydrophilic character) wag @snsaazanevisainansnsmiuiile (hydrophilic substances)

[foods that have a hydrophilic character and are able to extract hydrophilic substances]

(3) LYUea ANMUTNTUSasay 20 THdusunue1is dmsuamnsanuzssaluil

- 9sidanwzsmnuiile (hydrophilic character) wag @snsaazanevsannansnsmiuiile (hydrophilic substances)

[foods that have a hydrophilic character and are able to extract hydrophilic substances]

- 915NTweanadaa (alcoholic food) FadiUSunaweanasad luiu 20% (< 20%) waramsnildiuusenauyinlienns
anunsanunulutiulauindu [alcoholic foods with an alcohol content of up to 20 % and those foods which

contain a relevant amount of organic ingredients that render the food more lipophilic.]




-

(8) levuea Anudududesay 50 Wlushunuenms dmsvemsdnvadwiold

~gwnsien evnsiidiueanased waznaasiug 7ii pH luifesndn 4.5 (oH > 4.5) [all aqueous and alcoholic foods
and milk products with a pH > 4.5]

- gwnsTifdnuarauiuluiuld (ipophilic character) uaz anansaasaneviseadnansitsauiuluduls (ipophilic substances)
[foods that have a lipophilic character and are able to extract lipophilic substances.]

_ ownsiidiueanaged (alcoholic food) FeiiUSinmueanased 11N 20% (> 20%) warermsussnnasaduridului
(oil in water emulsions) [alcoholic foods with an alcohol content of above 20 % and for oil in water emulsions.]

(5) Yfuitwiidanssunemediledaunmnes (Unsaponifiable matter) ioanan 1% Taidusunuems dmiuonmsdnuaiwielli

- gwnsifidnwazsiuiuluiuld (ipophilic character) war anansoazanevdearinansiisauiulasiuld (lipophilic substances)
[foods that have a lipophilic character and are able to extract lipophilic substances.]

- osidllfuassiinonth ensussiminduiaglatiu wazomsitalluiu (oil and fats and fatty foods) [foods which
contain free fats at the surface.]

(6) poly(2,6-diphenyl-p-phenylene oxide) Tidudunulunisvaaeu ﬂiﬁﬁam’wLaa%’laﬁqmﬁmmmimﬂlﬁmaaamazmﬂ%’mu
sldgumgiigandn 100 «C fddumsvnaeudeisiuiiviitasduwemelfiodaumees (Unsaponifiable matter) ffosnin 1%
wEildldlunaneda Wldmuuemssasilunsmagey

[2] vaneds nadifigramamaiialunsaaey 1wy asusiivhanmanainuisiarhufisefusuuemnsiiutuiio vie
anmeiefigaiianansalldvesannznislinustailennasumeannmaasuudililldlumamaia aansaldmunuemsdiasmauny
#io lovuea anudidudesas 95 wae lelwoonmu wild visdl mnannsmheiiaaiinnnsalldvesanmgnslinuaiegendt 100 °C 14
finsnaaeaudie poly(2,6-diphenyl-p-phenylene oxide) Iﬂﬂﬁﬁ]’ﬁﬂﬂﬂ%ﬂ’]mmiLL‘Wilﬂiz‘i]’WSﬁQMNQQQQQLﬁ@V}ﬂﬁ@Uﬁ’JEJﬁDLL‘VlUEJ’]‘Vi’]iﬁT’]ﬁEN
naunuusazviafisufuafidmuslulsz ANy sesIsuaYIRRsEes MUUAANATWIE0NIASEIUYEINTUL LTI TANERN

[3] wuneda amazmimaauﬁmamqmmﬂ%ﬂm 1A maiiudnuemnsiigumgiinmseguvaiiveadussernanlsiiu 30 und,
mafusnmemsluanieiudidunazutuds, msiiuinwemnsfigumaiveadusseznauuuasssovnaliui suiamsusseiounie
mslimnufeulurasgumnl 70 °C <T <100 °C dwidussozangaaaiildazvinty t = 120207919 yait Ganslianufeuiisudnisazans
omnsuiudsSenisguomnsmennlalasnfigaumailsiciu 100 °C nanliiu 15 Wi

[4] vaneds annagmnaaeu dmiunsdinslinuiigamgligendt 100 °C wagnssdeseanuiougeis 121°C dwiunivususn
fhanwanafnUssinvmedlolaiiu audsnsugievnsmenlilasnfigamailiiu 100 °C nawnnnit 15 Wi wazasUTeINIFIBIN



-o-

Lilasaviigaumgiiunnndy 100 °C lnganmenvaaeun 2 T3, 100°C Tidunuemnsdaeniduisniasduwsnwetiiodawunmestiosndin 1%
dannenaaeulagnisaiawuuvadounduldimiunuemisinass Ae tevuea Anuutuiosar 10 Usunsseusunng (v/v), nsnavdin

ANMUIUIUSDEAY 3 WIMUNABUSUIAT (W/V), bBNIUBA ANUINTUSBEAY 20 USunssausuins (vAv) %158 Lanuea AMULTUSesay 50
USHm5aaUsuIng (v/v) Waiansal

a '

[5] nunedis anngnsnaaey dmsunsdlussgenmsniluiuiayldnungamgiiandy 121°C &wfunivusussaminannwaiasn

Y Y

Uszanildlawedlaaiiu Wil mnnsvegeumeiduivniassunsnediioidawunnes (Unsaponifiable matter) Younin 1% waavinlaila

Tumawmadia WAld poly(2,6-diphenyl-p-phenylene oxide) sanAutngduie Wodudunuenmsiasdummageuunu laglddeulvnmsnageu

[

&
PNU

Reulvnmsvagdeu (9M1T9NRDILAZANILNIINAFDU)

ANIZNITITINUZ lnggaennilunisnaaeuiaesiawlunisnaaay waslvlanieeanaaaul
Fmsuumazauly
nsldaungumgigaviiiu 1. poly(2,6-diphenyl-p-phenylene oxide) {urian 2 dalus, 175 °C uaz

2. dntiuieiianssulenedilioibalunnes (Unsaponifiable matter) tounin

1% Juran 2 49k, 100 °C

mﬂ%’muﬁqmmgﬁ@q Saufunisifiudnue | 1. poly(2,6-diphenyl-p-phenylene oxide) Wuvian 2 dalus, 175 °C uae

I3 PN a v T o oA Ao ) aa a s . v '
@qﬁqiLUUL’Jaququmqmﬁgmﬂaﬂ 2. UNUUNINUENTOULYNDUNLDLUALUALA DT (Unsapomﬁable matter) UBYNIN

1% Juan 10 Fu, 40 °C

TANTANUTUIUNTUNIN STV IMUAGIaRLIBVAde UMY poly(2,6-diphenyl-p-phenylene oxide) wazingiuiy WiguiuAi

MVUAlUUITENIANTENTNAISITUFVINNIBLTBY TNUARMNINYTOUINTFIUYDIN VUL UTTINVINAINNANARN

[6] Wilgiginsgviatulagtu wavatuiusuussaian Iagldiunuemisdnass an1iemmegaey wazleuluven1snaaaunud

AMUUAIUUTENAFINNUAMENTSUNITEIMSHAZ 8N UUT
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M13199 2 N1IATIRIATIVINAAT FmTuauNINTTaNIATgIUATTUNINSEANElavevin

mﬁ N $79N13 WBIATIN AUNUDINITINRD danznsnageau’ NUELA

1 | meia (Lead; Pb) B NSALOTAN AUTNTUIREAY 3 | 1. NIENTIVANLNITININATY | NIAAMILVIUDIMS

2 | ozggilidlyy (Aluminium; Al hviingaUTinms (wA) anunsalfannyuiisannyle aes viT0aN1IZNNT

3 | wuiSey (Barium; Ba) Fagtalu Tduassliinseunqy

4 | laupas (Cobalt; Co) (1) 10 94, 20°C anEnsNaEeUi

5 | nouAs (Copper; Cu) (2) 10 du, 40°C Anualiudl @1w1sa

6 | \an (ron; Fe) (3) 10 U, 50°C 19019591909 3

7 | &gy (Lithium; Li) (4) 10 94, 60°C AN1ITNAADU 1380

8 | wanila (Manganese; Mn) 38 uargunril A

9 | finuAa (Nickel:Ni) 2. N3l IIVANIZNTIEULSE | Tanvun The

10 | &gl (Zinc: Zn) Tmeaoui 10 Fu, 60°C%2 Commission

11 | wa3d (Antimony: Sb) Regulation (EU) No
®o/boee on plastic

12 | @9uy (Arsenic; As) ~aterials and

13 | wanlen (Cadmium: Cd) articles intended to

14 | Tasfew (Chromium: Cr) come into contact

15 | Usan (Mercury: Hg) with food wagatu

16 | glsiiley (Europium; EU) uiily 1t

17 | unladtilen (Gadolinium; Gd)

18 | wauytu (Lanthanum; La)

19 | wiosiluu (Terbium : Tb)




(%

vuewe Fen1snedl 2
[1] el antgmsaaey (1) - @) Wudumanmemsldauats dmsumaivinwinnniy 30 Yu u gamniiviesdogaumgininia dail
(1) 10 3, 20°C : wnumsiusneeIms luannsudulinaenszezinainaiuiny sudansududuaznszuiunsazany
ihuds Tnenszurumsaraetudeguungiilddosliiiu 20 °C wagnsldgumgifiasndn -15 «C Fodlareznailiifu 1 fu
(2) 10 fu, 40°C : unumaAUIIWIEINS luanneudduazutuimasasreznanisiune sudimsussaieu ie
mslinnufeulurasgumndd 70 °C <T <100 °C dwdussoznangaaaiildasvinty t = 12020719 yait Ganrslianufeuiisudnisazans
omnsuindaSeonisguemsmenilalasion faamadlsitiu 100 °C nanliiAu 15 wi
(3) 10 fu, 50°C : unuMsAUSIWI9IMNS Temgiivieaduszeznangignia 6 ey TafeRussgdou vie mslimnuieu
Tugasgaumgfifl 70 °C <T <100 °C dwiuszazimgeaailivinty t = 120/207919 yait Ganslianufeuiinuinisasansemiududoie
nsguovnssenlilasion fgamglilsitiu 100 °C paliAy 15 i
(@) 10 $u, 60°C : unumMaAUIIWIOIVNS Mouyliviemsenninduszeznaiunnnii 6 Weu udsiussgounas/vie s
Tfaudoulutsgaugiifl 70 °C <T <100 °C dmiuszornangsaniléivindu t = 1207207919 yadi Gsnsliaudouiinuiansaraisoims
wdudavidensguenmssewnlulasiom feamgiiliiu 100 °C nanlsiAu 15 und
[2] maneds mvurussededlindsuasdeguilenSouiisuiuaauzusseildnuaninensldnusis sudsdediianisiasy
AU VRIIAR
[3] maneda dmsunsiiuinuinnnit 30 Yu u gumgiviesSegaumglivnnit Tunsdlannziaeiigainianisalldvosanniznns
Igauaseldasaungu an1ign1snageu a1 (1) A8 (4) @1NI0MUUAANTIILNITNAGOUMELIATLAYOUNANLALAIUIMAIBENS
t2 = t1 * Exp (9627 * (1/T2 - 1/T1)) lneii
t1 Ao szezaniio1nsussglunivuy (contact time)
t2 Ao s2E2IAMAADY (testing time)
T1 A® egmwgﬂﬁ@mwisg?umwg (contact temperature) %3¢/ 17U Z@anm’?’zﬁui”nwﬁ@mgﬂﬁm T1 @ 298K (25 °C),
nsalinuUsHwIlugnewidu T1 As 278K (5 °C), nsalifiusnwiluannizuwaude T1 Ao 258 K (- 15 °C).
T2 Al oaumilnaday (testing temperature) Mg 1ATY
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M19197 3 N1IATIRVATIINIGAT FIMTUANNINUTONINTFIUNITUNINTZAWAT INTUNTUaLsuuAnualiud (Primary aromatic amines, PAAs)

o o — . AANUDINNT
GUIANT 579N15 EERIGEREY . danensnageu’ NUNELYS)
1899
1. | @15 PAAs nquansusisdviiauely | - EUR 24815 EN 2011 Technical | nsaua®in 1. nsamsuanniznstd | nsdidunuatis
(azocolourants) 22 iin guidelines on testing the ANILTUSPEay 3 | IUese @awnsaldang | 91899 Wiedn1IwnIg
2. | 1,3 Wddulaueiiu migration of primary aromatic | d1niinseusuans | nidnnzle dwieldd™ | Tdnuassiasounqu
(1,3 phenylenediamine) amines from polyamide (W/v) (1) 1079y, 20°C #N1IENNAFDUY)
CAS No. 108-45-2 kitchenware and of (2) 103w, 40°C ;muﬂhl’l’m dnansn
= = (3) 10 9u, 50°C T9I1M1991899 %39
3. | 44-w9duda3-nasls-2,6-la formaldehyde from :
o~ o (4) 10 3y, 60°C ANTVNAFDU LI
LBNALURY melamine kitchenware st 1 - -
730 WAzl My
(4,4-methylenebis(3-chloro- edition 2011 2. nstllidnsrvaniznisld | Yemuium The
2,6- diethylaniline)) Annex 1 — Primary aromatic U aaeudt 10 %4, | Commission
CAS No. 106246-33-7 amines 60°Ct Regulation (EU) No
4. | a,0-laueillulaRdadalnu ®o/oee on plastic
(4,4'-diaminodiphenyl materials and
sulphone) articles intended to
CAS No. 80-08-0 come into contact
= . with food wazadu
5. | 2-weliluuuanlua (2- )
uAly 1a
aminobenzamide)
CAS No. 88-68-6
6. | a3 PAAs uenuileandisiviun

Tudeun 1-5




-G)6)-

vaewe en1snad 3
[1] maneda anmznisneaeu (1) - (@) Wusuwmanmznslinuate dmsumafvinwmnnit 30 u a gamgiviesvidegumgiii
i dadl
(1) 10 3, 20°C : wnumsiusneeIms luannesudulinaenszeziiainaiuiny sutansududuaznszuiunisazany
1huds Tnenszurumsaraetudegungfifldoliiiu 20 °C wagnsldgumgifigend -15 °C Fodldarornailiifu 1 fu
(2) 10 fu, 40°C : unumsAUIIWIoIVNS luanneudiduazutuimasasreznanisivinm sudimsussaieu wie
mslimnufeulurasgumndl 70 °C <T <100 °C dwdussoznangaaaiildasvinty t = 12020719 yait Gannslianufeuiisudnisazans
omnsuudwSenisguermissenilulasian Aguvadlsitiu 100 °C nanliiy 15 wil
(3) 10 fu, 50°C : unuMsAUSIWIOIMNS Temgiivieaduszeznangignia 6 WWeu Tafefussgdou vie mslimnuieu
Tugasgaumnfifl 70 °C <T <100 °C dwiuszzmgeaailivinty t = 120/207919 yait Ganslianufeuiinufnisasansemiududoie
msguotsnenlilasio Agamailsitiu 100 °C nanliiAy 15 Wi
(@) 10 $u, 60°C : unuMsAUIIWIOINS Moyliviemsenninduszaznaiunnnii 6 Weu udsiussgounas/vie s
Tiaudoulutsgaugiifl 70 °C <T <100 °C dmiuszornangsaniildivindu t = 1207207919 yadi Gsnslaudouiinudansaraioims
wdudeidensguemsiewmnlulasim feamgiiliiu 100 °C narlsiAu 15 und
[2] maneds mvurussededlindsuasdeguileSouiisuiuaaususseildnuaninenslénusis sudsdedsiianisiasy
A0 UL VRIIAR
[3] maneda dusunmaiuinuunnndt 30 Yu u gumgiviessegumalivnnii lunsdlannziarefigainianisalldvesanniznis
lduasldasaupguanenmageu Tt (1) 89 (4) ausaAMUAFNTIENINAABUMILLIA WAL NVYTLALAINMEENT
£2 = t1 * Exp (9627 * (1/T2 - 1/T1)) lneii
t1 Ao seeznanfionsussylunivuy (contact time)
t2 Ao s¥2IAMAADY (testing time)
T1 A® egmwgﬂﬁ@mwisg?umwg (contact temperature) %id¢/ 1A7U Z@anm’?’zﬁui”nwﬁ@mgﬂﬁm T1 @ 298K (25 °C),
nsalAUsHwIluan Newidu T1 Ao 278K (5 °C), nsalidusnwiluan1ieudude T1 Aa 258 K (- 15 °C).
[4] vneds annsalittmaiidusumdunismaaeuld Tagldiunuemnsiians annegnmeaey uazdeulvvesnmsvageuniud
ualutszniedinnuenenssunsewnswazenatiul
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M131991 4 MIATINNATISINAAN FMFUAMNNUIBUINTFIUNITUNINTEREIUNIE (SML) drufunivuzussailiannaainuiewiln

1. AN1SHTLURBENLNBNAFIU

EN 13130-1: 2004 Materials and articles in contact with foodstuffs -Plastics substances subject to limitation- Part 1: Guide to test

methods for the specific migration of substances from plastics to foods and food simulants and the determination of substances in

plastics and the selection of conditions of exposure to food simulants

2. 3N15AT1NATIZH

a19un 398N13 BRATIAT AILNUBINNTINAD dnnznimagau’® UL
4.1 wedlflamaslsa (polyvinyl chloride)
1. | lhila maalsa (vinyl *) 1. AN IuUTELANAS DA NEwMUY | 1. ASAINTIVANTIENNSIY | NSEUAIUNUDINIS

chloride)
CAS No.75-01-4

91M1971u337 annsolddauny
911153518030l ndsrinla
Faseluil 1
(1) NSALBTRN AMUTUTUS DAY
3 dudneeu3unns (wA)
(2) LENUDA ANUTUTUSDYAE
10 UsuassiaUsunms (vAv)
(3) LlevUDa AULTNTUSYAY
20 YSunseausungs (vv)
(4) L8yUDA AULIUTUSDEAY

50 Usunasaausung (V)

MUY @mnsaldanne
wisanmzla felui®
(1) 10 3y, 20°C
(2) 10 Yy, 40°C
(3) 10 Ju, 50°C
(4) 10 u, 60°C
%30
2. nsdllinsvanniznis
THuase Wiveaaudl 10

U, 60°C

1889 NIVANIENT
Tduasalinsoungy
anmzmIvaaeud
AMuualILal auise
Too1ms91809 %3
ANNITNAFOU LIA1
Warannl A
Jannnun The

Commission Regulation
(EU) No e@o/woee on
plastic materials and
articles intended to

come into contact
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318N

A5As1zu”

ALNUBINITANADY

dnnzn1snagaul®

UL

(5) Yfufieitianssuusmeiie
WJauuswes (Unsaponifiable
matter) Hoen31 1% @

2. n3alusTeemMIsiannUszian
o s Wldiunuems faeldd

(1) ¥rndu nde tevuea A
Wutuseaz 10 Usunsee
Y3ums (vAv)

(2) NSALBTRN ANUINTUSBEAY
3 drndndeUsunms (W)

(3) drstuitviitlanssunameilie
\Jauswos (Unsaponifiable

matter) Uo8n31 1% 2

with food wazaiu
Wit 1o

4.2 wedlfianunranlss (polyvinylidene chloride)

1.

hilasu raslse

(vinylidene chloride) CAS
No. 75-35-4

EN 13130 Materials and articles
in contact with foodstuffs —
Plastics substances subject to
limitation atufidutiagtu

- Part 5 Determination of
vinylidene chloride in food

simulants

1. ASANTIVUILLANUT DA Nl Y
9115711337 awnsaldfauny
91m1581a0svinnicsdnle
Fagtolud 1

(1) NSALBFAN AIUTUTUS DAY

3 Y1UnNeaUSLINg (WA)

1. nsansvanazn gy
MU @nnsalvaniig
wisannzla fwieldi®

(1) 10 Yy, 20°C

(2) 10 Fu, 40°C

(3) 10 Yy, 50°C

1. ATUFILNUDIMNS
1899 WIVANIEAT
Tdauasslinsoungy
anzmInadeud

mMuualiLal @1u1se

1991911591899 ¥i30
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5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL
(2) tLonuea ANINTUTeEay | (4) 10 T, 60°C ANNENAFBY LIaN
10 Ysumssied3unms (vv) | w3e WaYNNH A

(3) NUBa ANMNINTUSeEaY | 2. nsallinsiuaniiens | Yervun The
20 Usanasset3unes (vA) | Ma1usss Winaaeudl 10 | Commission Regulation
(@) en1uea ANudutuSeay | Ju, 60°CY (EU)No @o/locee on
50 USunmsmeusunns (vAv) plastic materials and

Y o a4 da o aa articles intended to
(5) UL UNTNLEATDULINDUN LD

- . come into contact
Watkiames (Unsaponifiable

with food Wazauy
matter) %oen31 1% 2 udle g
2. N3UTIRMITIANNUTELAN
o s Wldunueims faelld
(1) ¥rndu vde tevuea A
Wutuseaz 10 Usunsee
Y3ums (vAv)
(2) NSALBTRN ANULNTUSDEAY
3 drindeUSunms (W)
(3) drsuitviitlanssunametilie
WJauswes (Unsaponifiable

matter) Uo8n31 1% 2
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[

GUIATT 5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL
4.3 wodmsuatun (polycarbonate)
1. | JaWluoa 1o (Bisphenol A, | EN 13130 Materials and articles | 1. nsginsiudszianniednuue | 1. nsdnsvannen1sly | nsdliunuerns

BPA) %138
2,2-bis(4-hydroxyphenyl)

propane
CAS No. 80-05-7

in contact with foodstuffs —
Plastics substances subject to
limitation atufidutiagdu

- Part 13 Determination of
2,2-bis(4-hydroxyphenyl)
propane (Bisphenol A) in food

simulants

2. | f-N-Unadluea (p-tert-
Butylphenol %3

4-tert-Butylphenol)
CAS No. 98-54-4

*)

3. | Wuoa (phenol)
CAS No. 108-95-2

*)

91M1971u337 anwnsoldfauny
911551883 dnnilevinla
Faseluil 1
(1) NSALBTRN AIUTNTUS DAY
3 dudneeU3unns (wA)
(2) LENUDA ANUITUTUSDYAE
10 YsuassiaUsunes (vAv)
(3) Llevuea AMLTNTUS YAy
20 YSu1nseausungs (vv)
(@) LeN1UBa AUTNTUSBEAY
50 USunseausungs (v/v)
(5) Pufuiiefifassunameidile
\Jauswos (Unsaponifiable
matter) Yasni 1% 2
2. N3UTIRMITLANNUTELAN

219115 MALYAILNUDINNT fanalUl

MUY @nsaldanne
wisanngla fuieldi®
(1) 10 3y, 20°C
(2) 10 9y, 40°C
(3) 10 3y, 50°C
(4) 10 3y, 60°C
D)
2. nsdllinsrvaniznis
THuase Wiveaaudl 10

4, 60°C

1899 WIVANIEAT
Tduasalinsounay
anmzmsvaaeud
Muualiudl @115
TH91591889 %38
ANNITNAFOU LIAN
Warangll A
Jannun The

Commission Regulation
(EU) No e@o/woee on
plastic materials and
articles intended to
come into contact

with food wazaiu
wik 1o
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318N

A5As1zu”

ALNUBINITANADY

dnnzn1snagaul®

UL

(1) 1ndu w3e M uea AW
Wutuseaz 10 Usunsee
J3u1as (vv)

(2) NIALBTRN MUTNTUSDURY
3 drndndeUsunms (W)

(3) dstuitedianssunanediie
WDauuases (Unsaponifiable

matter) Wosnin 1% @

4.4 woduslua (polyamide) 39 Tuasu (nylon)

1.

wAlWShanLny
(caprolactam)

CAS No. 105-60-2

EN 13130 Materials and articles
in contact with foodstuffs —
Plastics substances subject to
limitation atufidutiagtu

- Part 16 Determination of
caprolactam and caprolactam

salt in food simulants

1. NSAUNIIVUSELANAT DA NWUY

91111571U559 arunsalddiuny
p1u1si1a0sslaniasiinle

Aasialyil U

(1) NSALBTRN AIUTNTUS DAY
3 duidneousnng (wA)

(2) LENUDA ANUITUTUSDYAS
10 UsuassiaUsunms (vAv)

(3) LENUBA AULTUTUS DAY

20 Usunasaausung (V)

1. nsnsvanIznsld
U @nunsalvaniig
wisanngle faelui
(1) 10 1, 20°C
(2) 10 Fu, 40°C
(3) 10 Fu, 50°C
(4) 10 Yy, 60°C
%39
2. nsalldnsuanniznis
THuase Wnagoudt 10

U, 60°C

NIAUAILNUDINNG
1889 NIVANIENT
Tdauasslinsoungy
anmzmvaaeud
AMuualILal auise
T9o1m531809 %30
ANNITNAFOU LIAN
Warangl A
gannun The

Commission Regulation
(EU) No e@o/woee on

plastic materials and




-®¢V-

ARV 518015

AT

ALNUBINITANADY

dnnzn1snagaul®

UL

(@) LeM1UBa ANMUUNTUSBYAY
50 USu1ns9ausungs (v/v)
(5) Vafufiafifeanssunamedile
WJaunmwes (Unsaponifiable
matter) Jasni 1% 2
2. n3lus3901m1slannUszian
o5 Ildsunuems seluid
(1) ¥ndu nde tevmuea A
WutuSeway 10 USuasee
Y3ums (vAv)
(2) NIALBTRN AUTNTUS DY
3 diindeU3umg (W)
(3) dsfuitedi danssunanedile
WJauuases (Unsaponifiable

matter) Hoanin 1% @

articles intended to
come into contact

with food wazatu
Wik 1o

4.5 wWaakuNayALas (polymethyl

methacrylate)

1. | waiumiasian (methyl
methacrylate) CAS No 80-
62-6

(*)

1. ASNIIVUTELANNS DA N WY
91911571U3599 arunsalddiiuny
811159780980 HIvInlA

apelud 1

1. NSENTIVANMENIST Y
UTY aunsaldaniig
pilaanzla sanalui®

(1) 10 3, 20°C

ATUAILNUDINNG
31884 YIANITAT
Tduasalinseungy

ANNENTNAADUN
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5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL
(1) NSALBTRN ANMUVNIUSDBAY (2) 10 9, 40°C AMuAlILa? @150
3 dntnnaUsueg (w/v) (3) 10 Y, 50°C 9017531809 %30
(2) L@NUDE ANULINTUSDYAY (@) 10 Ju4, 60°C ANITNAFOU 1381
10 Ysumssied3unms (vv) | w3e WaYNNH A

(3) LBNIUDA ANUTUTUS Ay | 2. nsallins1uaniiens | Yen1uun The
20 Vsuwsmausunes (vAv) | Ta1uase Tvmedaud 10 | Commission

(@) renuea AUTuTUSesay | Yu, 60°CY Regulation (EU) No
50 USunseausunms (vAv) @o/oee on plastic

Y o o4 oda o aa materials and
(5) UNIUNYNL BT ULINDUNLD

articles intended to

a [ .
Watklames (Unsaponifiable .
come into contact

matter) tiognd 1% with food wazalty
2. n38lus3901m1slannUszian wile 1ot
o s Wldunueims faelld
(1) ¥ndu nde tevuea A
WutuSeway 10 USuasee
Y3ums (vAv)
(2) NIALBTRN AUTNTUSDUAY

3 UntNeaUsSuIng (W/v)
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A10U 5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL
(3) dnsluiynianssuusneiiiie
Wauumwes (Unsaponifiable
matter) Wo8Ni1 1%
4.6 wanilu-neosuuadlannedimes (melamine-formaldehyde polymer)

1. | Wuoa (phenol) *) nsAWedAn Aududusosay 3 | 2 $alug, 70°C
CAS No. 108-95-2 dwtindeusings (wa)
2. | Wosuuantan EN 13130 Materials and articles | n3aue@fin aauidudusesas 3 | 2 #alug, 70°C
(formaldehyde) in contact with foodstuffs — 5mﬁfﬂs§iaﬂ'%mm (W/v)
CAS No. 50-00-0 Plastics substances subject to
limitation atfuidutlagdu
- Part 23 Determination of
formaldehyde and
hexamethylenetetramine in
food simulants
3. | wandiu (melamine) #1358 EN 13130 Materials and articles | n3aue@in aauidudusesas 3 | 2 $alug, 70°C

2,4,6-nsuodlu-1,3,5-1n3
WOTU (2,4,6-triamino-1,3,5-
triazine)

CAS No.108-78-1

in contact with foodstuffs —
Plastics substances subject to

limitation avtuiidutlagiu

YUNABUSLIRNS (WA)

1. ATUFILNUDIMNT
1889 NIDANIENT
Tduasalinsoungy
annzmmaaeud
Muualiudl @115
TH91591889 U3 8
ANNITNAFDU LIA"
Warangll A
JanNnun The

Commission Regulation
(EU) No e@o/woee on
plastic materials and
articles intended to
come into contact

with food wazaiu
wily 1o
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fdui 5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL
- Part 27 Determination of
2,4,6-triamino-1,3,5-triazine in
food simulants
4.7 wodleidumisnunlan (polyethylene terephthalate) ©
1 | wesuuaslss EN 13130 Materials and articles | 1. nSEINS1UUSELANNTOANWMY | 1. ASUNTIVENIEAITHY | NSARUNUDINIT
(formaldehyde) in contact with foodstuffs — 91M1371u337 annsoldfauny | nusd awnseldanng | S1aee videaniazns
CAS No. 50-00-0 Plastics substances subject to | 8191531803 sianilsvinle | visanneln fwiolud® | 1Housiddaseunqy
limitation aﬁ’uﬁﬁ]uﬂmﬁ’u Fagelud (1) 10 3, 20°C dAnmenImedoUi
- Part 23 Determination of (1) NSALBTRN ANUINTUSBEAY (2) 10 Fu4, 40°C AvuabILad @1U150
formaldehyde and 3 dudneeu3unns (wA) (3) 10 1, 50°C TH91591889 U3 8
hexamethylenetetramine in (2) LENUDE ANULIUTUSDYAY (4) 10 Ju, 60°C ANITNAFDU 1381
food simulants 10 YSumseeusanns (vv) | vive Warangll A
2. | elsnnanuada EN 13130 Materials and articles (3) Ll@yuea ANLTNTUSarAY | 2. NTakiNTIVEN1ITNS | Yenvium The

(isophthalic acid)
CAS No. 121-91-5

in contact with foodstuffs —
Plastics substances subject to
limitation atufidutiagtu

- Part 2 Determination of
terephthalic acid in food

simulants

20 YSuaseausunms (vv)
(@) LeN1UBa AUUNTUSBEAY
50 USu1nseausungs (v/v)

(5) uiuiiefifanssunamedile

WJauuswas (Unsaponifiable

matter) aan31 1% 2

T99uass Tineaaun 10

4, 60°C™

Commission Regulation
(EU) No ec/woee on
plastic materials and
articles intended to

come into contact
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A10U 5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL
3. | 2,4,6-Wsueiilu-1,3,5-lns | EN 13130 Materials and articles | 2. n58lu33301915kannUsgian with food wagaty
wodu (2,4,6-triamino-1,3,5- | in contact with foodstuffs — o3 Wldsunuems deeluil unle 1
triazine) #39 Luaniiu Plastics substances subject to (1) ¥ndu nde tevuea A
(melamine) limitation atfuidutlaguu Wutuiegar 10 U3unssie
CAS No. 108-78-1 - Part 27 Determination of U195 (vv)
2,4 6-triamino-1,3,5-triazine in (2) NSALBTRAN ANUTUTUS DEAY
food simulants 3 drndndeUsunms (W)
4. | WsWmanuada EN 13130 Materials and articles (3) e ianssuamoiiie
(terephthalic acid) in contact with foodstuffs — \Jauswos (Unsaponifiable
CAS No. 100-21-0 Plastics substances subject to matter) asn11 1% @
limitation atufidutiagtu
- Part 2 Determination of
terephthalic acid in food
simulants
5. | wodianlan (*)
(acetaldehyde)
CAS No. 75-07-0
6. | lulslmal2.2.1veUng-2-8u *)

(bicyclo[2.2.1]hept-2-ene)
w30 2-uiuaiiu (2-




318N

cnb
D

AT

norbornene) 138 ua35
Uatu (norbornene)
CAS No. 498-66-8

4.4' Ja2-wudenusleaa)
afadu (4,4' bis(2-
benzoxazolyl) stilbene)

CAS No. 1533-45-5

*)

1,4 Danuleeaa (1,4-
butanediol)
CAS No. 110-63-4

(*)

laefidulnarea
(diethylene glycol)
CAS No. 111-46-6

(*)

10.

Tawnalelgnnian
(dimethyl isophthalate)
750 Lalenmanwtedn, a
wiiaLeaLmes (isophthalic
acid, dimethyl ester)
CAS No. 1459-93-4

*)

11.

lnaesa-3,3-lnlalalnsiile
vm (dilauryl-3,3’-
thiodipropionate) %38

(*)

ALNUBINITANADY dnnzn1snagaul®




Joen-

cnb
D

5989N13 BRATIAT AILNUBINNTINAD danznrmagau’® UYL

lolalnsilednuadn, tala
FaLodanos
(thiodipropionic acid,
didodecyl ester)

CAS No. 123-28-4

lawdia 2,6-wunmaula *)
AsUenTanuedn
(dimethyl 2,6-
naphthalene dicarboxylic
acid) 50 2,6-wunnaule
AsUaNTANLaDN, laLudiae
ames (2,6-naphthalene
dicarboxylic acid,
dimethyl ester)

CAS No. 840-65-3

lalusaia-3,3-lnlalalnsh (*)
Towum (dimyristyl-3,3'-
thiodipropionate) %58
lalalnsilednuadn, lawn
SLNTALOANDS

(thiodipropionic acid,

ditetradecyl ester)




_@ -

318N

A5As1zu”

ALNUBINITANADY

dnnzn1snagaul®

UL

CAS No. 16545-54-3

14.

Inafea-3,3-Inlalalnsi
Towun (distearyl-3,3'-
thiodipropionate) %38
Tolalnsiletinuedn, laeon
AZLATALOALADS
(thiodipropionic acid,
dioctadecyl ester)

CAS No. 693-36-7

*)

15.

2-(4,6-l0¥Hia-1,3,5-ln5u8
Fu-2-8a)-5-18nTadonTW
Uoa (2-(4,6-diphenyl-1,3,5-
triazin-2-yl)-5-
hexyloxyphenol)

CAS No. 147315-50-2

*)

16.

iiaulnanea (ethylene

glycol)
CAS No. 107-21-1

*)

17.

L7layAsLan (ethyl
acrylate) ¥39 9zATANLDTA
, lafialedlnes (acrylic

acid, ethyl ester)

*)




_@ &-

318N

A5As1zu”

ALNUBINITANADY

dnnzn1snagaul®

UL

CAS No. 140-88-5

18.

2-ia-4-lelglnueladu-3-
Tou (2-methyl-d-
isothiazolin-3-one)

CAS No. 2682-20-4

*)

19.

LWUNIASANUDRA, LUTIALD
a3 (methacrylic acid,
methyl ester) %38 Luia 1
NALaA (methyl

methacrylate)
CAS No. 80-62-6

(*)

20.

Hlawmuiialnanea
(neopentyl glycol) #50
2,2-latdia-1,3-lnsinule
298 (2,2-dimethyl-1,3-
propanediol)

CAS No. 126-30-7

*)

21.

2,6-wurmaulaansiandan
waTA (2,6-naphthalene

dicarboxylic acid)
CAS No. 1141-38-4

(*)
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cnb
D

AT

1,1,1-lnsuiaeealnsinu
(1,1,1-trimethylolpropane)
wso 2-1ofa-2-(lensond
wiia)-1,3-Insinulaosa (2-
ethyl-2-(hydroxymethyl)-
1,3-propanediol)

CAS No. 77-99-6

*)

23.

Toieudalg (sodium sulfite)
CAS No. 7757-83-7

(*)

24.

nswadinuoulalasa
(trimellitic anhydride)
CAS No. 552-30-7

(*)

25.

WiLsHAnwednlamasalsa
(terephthalic acid dichloride)
CAS No. 100-20-9

(*)

26.

Yasia-iianpasyAsallun
(N-methylolacrylamide)
CAS No. 924-42-5

(*)

27.

wnasanlum
(methacrylamide)

CAS No. 79-39-0

(*)

ALNUBINITANADY dnnzn1snagaul®
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Tnwdoululngg, wulunns *)
@ad (titanium nitride,
nanoparticles)

CAS No. -

RABLUA 8A15199 4

[1] RuUIEDY FIUNUIMITINEDIUUAF 9] A9l
(1) nsauedin Anudutuiesas 3 o duimuuemns dmsuemnsanvanweluil
- 9ITYAT Az pH AN 4.5 (pH < 4.5) [foods which have a pH below 4.5]

- onsnianwaeTmRuLle (hydrophilic character) Wag aunsaazanevzannasnsmiudile (hydrophilic substances)

[foods that have a hydrophilic character and are able to extract hydrophilic substances]

(2) uea ANUTNTUSaay 10 THdudunueInis dmsusmisdnuaeswalul

- 9nsidanwzsmiudile (hydrophilic character) wag @snsaazanevsannansnsmiudile (hydrophilic substances)

[foods that have a hydrophilic character and are able to extract hydrophilic substances]
(3) tlomuea ANudNtusoray 20 THJusunuems dmsuemsanvaueaweludl

- 9sidanwzsmnudile (hydrophilic character) wag @snsaazanevsainansnsmiudile (hydrophilic substances)

[foods that have a hydrophilic character and are able to extract hydrophilic substances]

- 9N5N1eanadaa (alcoholic food) FadiUSunLeanasad iy 20% (< 20%) kaza1snddaiuusenaunvinlvennig

anunsanuiulutiulauindu [alcoholic foods with an alcohol content of up to 20 % and those foods which

contain a relevant amount of organic ingredients that render the food more lipophilic.]
(@) uea ANUTNTUSaay 50 THdufunue1ms dmsuamsanuuzasalil

- 9IS 9 NTLeaneges Laznandugiuy il pH litesnin 4.5 (oH > 4.5) [all aqueous and alcoholic foods

and milk products with a pH > 4,5]




Joc-

- gwnsTifdnuarauiuluiuld (ipophilic character) uaz anansaasaneviseadnansitsauiuluduls (ipophilic substances)
[foods that have a lipophilic character and are able to extract lipophilic substances.]
_ ownsiidiueanaged (alcoholic food) FeiiUSinmueanased 11N 20% (> 20%) warermsUssnnasaduridului
(oil in water emulsions) [alcoholic foods with an alcohol content of above 20 % and for oil in water emulsions.]
(5) drsuiiafiflanssunamediloaumnos (Unsaponifiable matter) foendn 19 Milusunueims dmduemsdnuasswiold
- g nuarsauiuluiuld (ipophilic character) uaz anansaasaneviseadnansitsauiuluduls (ipophilic substances)
[foods that have a lipophilic character and are able to extract lipophilic substances.]
- osidllfuasefinoanth ewnsussamingiusayluiy wagonsiiallasiu (Oil and fats and fatty foods) [foods which
contain free fats at the surface.]
(6) poly(2,6-diphenyl-p-phenylene oxide) THTufunudmsu ownsui
[2] vaneds nsdifigramamaiialunsaaey 1wy asusiivhanmanainuisiahufisetusuuensiiuituiio vie
anmeziefigaiinnansalldvesannznislinussailennasumeannmaasuudilillflumameda asnsaldmunuemsdiasmauny
D LNUDa ANUNTUSoYay 95 Wise lelgooninu uwnula

=l

[3] nuedls anmgnsnegeu (1) - (@) Wusuuanniznisidnuasa dwsunsiiusnwannndy 30 u a samngiviewSegnnglen

" w
7 fadl

(1) 10 Ju, 20°C : wnuMsAUShwIeIs Tuannsududanasnsseziiain1sinusne) TautensududauasnszuIuNsazaly
5 I ady vy I a o v aa ' o ¥ 1y " a Y
ULV I@smzmumiazmamLLmqmmuﬂﬁummlmmu 20 °C LL@%ﬂ’]ﬂ‘UQﬂJMQNVIQGﬂ’J’] -15 °C dodldszzaliiiu 1 Ju

(2) 10 Fu, 40°C : uunstusnwens Tuanneiudiukazuiudinasnszesain1siuing TIudansussiou wie
nstviauseuludiagumgii 70 °C <T <100 °C dwmsussezangagaiildagiindu t = 12072077919 a9t Gamshiaudeuilniufimsazany

I ' % = a1 a o I a =

gIMsHRdmsenisguemsasnililasi Meamgiliiviu 100 °C vianlaiiu 15 unil

(3) 10 Fu, 50°C : umunsiusnwewng Neamgiviendussezaigeaats 6 Wew siudeiussgieu vse mslianusou
Tugisgamalin 70 °C <T <100 °C dwsussagianasaniildwindu t = 1207207919 10t Genshinnufoulinauianisazaieenmsutulase
nsguemsmewlilasavl fgamgiliiviu 100 °C vanlaiiu 15 unil
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(@) 10 %u, 60°C : unumsAvInYIens Teumiviewiednindusseznaiunnni 6 Weu udsiussyfounas/vie s
Itanusoulutisgaumgiifl 70 °C <T <100 °C dmsuszoznangsaniléivindu t = 1207207919 yadi Famsliaudoutinufansaraioims
wiudavdemsguenmsiomnlulasim feamgiiliiu 100 °C nalsiAu 15 und

[4] vaneda nurussededlindsuandesillensiouisuiuauuzussgilinuannznislinueie sufsiesiiansasy
A0 UL VRIIAR
[5] maneda dnsumaifuinuunndt 30 Yu u gumgiviesFegumalivnniy lunsdlannsiarefigainianisalldvesanniznis
ldnuasdliaseunguan1iznisnaaey dol (1) 8¢ (4) a13150AMUAANIILNTNAABUMELIATLALNILALAIUINAILENT
t2 = t1 * Exp (9627 * (1/T2 - 1/T1) lneii
t1 Ao szeenarionsussylunivuy (contact time)
t2 Ao s2E2IA AU (testing time)
T1 Ao aaumgiifiommsusselunimuy (contact temperature) i 13u lnensalAusnwiiigagiiios T1 fe 298K (25 °C)
nsdlinushwiluanmiswiiiu T1 Ao 278K (5 °C), nsdliiusnyTluanisuduls T1 Ao 258 K (- 15 °C).
T2 Ao oaunnilnadey (testing temperature) N1/3¢ (AT
[6] maneds anunsansITieEAamEensansildlunszuIunsnanld deandidudedienasiendngunsldasiaiiiie
Usgneunmsduasmensaaindfinsadinse
171 WS insgsiatuilagiiu uavatuiiviuussanan Tngldmunuemnsdiass anmznsmaaey uaziteulvvesnsmaaoumud
sasusluusgnmadiinauangnssumsoILars1atul
() dmsunensasedfllldtmueisiesedly aunsoldiBnseseleneid dfeufiRnmeiauiuldies Tnsenadauuaninis
wmsguvidedu lnesenunaliesgidesiineasdenodneten fuiolud
(1) Foyaanniznsatmansfiuninszane
(2) Foyanudnyuzianzre93BnIMINTATERasunsnsEae TiuA Anuduwizianzas (selectivity) armdutdunss
(linearity) 42901514911 (working range) Fad11iAU8IN15H519A (limit of detection, LOD) Indninvain1sindsusuna (limit of quantification,
LOQ) Avuies (precision) AL (accuracy) warauliuiueuwesnIsin (uncertainty)
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A15715UHUTIAITOINMUAAMNINVTONIATFIUYDINBULUTIANVINA WA ERN

(=]

NINTIVIATINNTAINITULUTIINE TedaslifiFeanuvudouiuomis 1nen1snnaaunIsuninIzaevedanNaIsususIREauwmy

21911591884 WEATIINLD

ALNUBINITANADY

ada ¢
A9IAINCH

§0198N1INAFIU

UYL

1. NIALBTAN ANUIUTUSBEAY 3 UvunsaUsuIng (WA)
2. 1991498 ANUNIUSDEAY 20 USUnsaausunns (VAV)
3. dndluiivngnindnd viselnsndwelsduaseinilanuiieuwiiu 1wy

Y9 ULENS 1

Council of Europe Resolution AP (89) 1
on the use of colourants in plastic
materials coming into contact with
food: Determination that there is no

visible migration

5 4319, 50°C






