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Gei sli ngen,   2012-12-03 

 

Decl arati on of Compli ance 

 
for arti cl es made from plasti c i ntended to come into contact wi th food  

 

 

Hereby we confi r m that our product:  

 

Sauce pan Ø 16 c m i nducti on “Bueno”     Item No. : 05. 8816. 4291 
 

compli es  wi th t he  l egal  r egul ati ons  l ai d down i n t he Ger man Co mmodi ty  Or dinance  ( or  t he  r especti ve 

sti pul ati ons  l ai d down i n the  Eur opean Regul ati ons on Pl asti c  materi al s)  as  wel l  as  Regul ati on ( EU) 

No10/ 2011,  t he  Regul ation ( EC)  No1935/ 2004 and t he  Regul ati on ( EC)  No 2023/ 2006,  i n t hei r 

rel evant versi ons.  

 

Descri pti on ( materi al /opti cs):  Pot wi th coati ng made of ( PTFE - pol ytetrafl uor oet hyl ene),  handl e 

made of polished,  stai nl ess ( Cromar gan® 18/ 10).  Ø 16, 0 c m,  Höhe 7, 5 c m,  Vol umen 1, 3l  
      

 

When used as  s peci fi ed,  the  overall  mi grati on as  well  as  t he  s peci fi c  mi gration do not  exceed t he 

l egal li mi ts. The test was perfor med accor di ng to the Di recti ves 82/ 711/ EEC and 85/ 572/ EEC.  

 

The  materi al s  and r aw mat eri al s  used co mpl y  with t he  Ger man Co mmodi ty Or di nance  ( or  t he 

respecti ve  sti pul ati ons  l aid down i n t he  Eur opean Regul ati on ( EC)  No1935/ 2004 and t he  Regul ati on 

(EU) No 10/ 2011,  respecti vel y accor di ng to the l atest versi on.  

 

The  f oll owi ng s ubstances,  subj ect  t o l i mi tati ons  and/or  s peci fi cati on are  used i n t he  above  menti oned 

pr oduct: 

 
Na me of substance/ CAS No.  Li mi ts 

 

Overall mi grati on ( OML) ( PTFE)  < 10 mg/ dm²  

For mal dehyde ( S ML) ( PTFE)  < 15 mg/ kg 

            

            

            

 

    

Speci fi cati on of the i ntended use or li mi tati ons: 

- Type (s) of food i ntended to come i nto contact wi th the materi al : 

 

Uni versal food ( oil y,  aci d and aqueous) 

 

- Durati on and te mperature of treat ment and storage whil e i n contact wi th the food:  

 

Repeated short-ter m contact wi th te mperatures up to 100° C,  

 

 Test condi ti ons accor di ng wi t h the Regul ati on ( EU) 10/ 2011 and EN 1186 
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- Rati o of the area of the food contact surface to the vol ume used to deter mi ne the compli ance of 

 the food contact materi al or arti cl e: 

 

4, 47 dm2/ kg 

 

Dual -use-addi ti ves are not encl osed.   

      

 

There is no functi onal barri er used i n the pl asti c materi al. 

      

 

Thi s  decl arati on i s  vali d f or  t he  pr oduct  deli vered by  us  as  s peci fi ed above.  Under  consi derati on of  t he 

food contact  condi ti ons  stated,  t he  pr oduct  co mpli es  wi th t he  sti pul ati ons  of  t hese  Di recti ves 

regar di ng t he  s peci fi ed foods.  The  user  s hall  verify  hi msel f  t hat  t he  pr oduct  i s  s ui tabl e  f or  t he 

i ntended food beyond the sti pul ati ons of the Di recti ves.  

 

The vali di ty of the decl arati on i s endi ng if the requi re ments are changed.  

 

 

WMF Württe mber gi sche Metall warenfabri k Akti engesellschaft 

 

 

Thi s document was created el ectronicall y and i s vali d wi thout si gnat ure.  

Na me of the document: WMF_0588164291_EN_20121203 sauce pan Ø 16 c m i nducti on „Bueno“ ms. docx 


