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Geislingen 21.11.2014
(zu KE dt vom 14 09 2012)

Decl arati on of Compli ance

for artides nade with plastic and ceranicintended to cone i nto contact wi th food

Hereby we confir mthat our product:
Spice nill wth no contents W ack “Ceranill Trend” Item No.: 064790. 6630

conplies wththelegal reqgul ations|aiddowninthe Ger man Co mmodity Ordinance (or the respective
stipu ations | aid down i nthe European Regul ati ons on Pl astic materials) as well as Requl ation(EU No
10/2011, the Regul ation (EQ No 1935/2004 and the Regul ation (EQ No 2023/2006 intheir rel evant
Versi ons.

Descri pti on ( naterial/optics): Container is made of glass (Kal k-Natron-Qas), aroma preservationlid
bl ack is made of plastics (PP, POM ABS), grinding mechanis mis nade of ceramics, axisis made of
(dumnunj, springis nade of stainess steel (romargan® 18/ 10).

When used as specified the overall mgration as well as the specific mgration do not exceed the
legal i mts. The test was perfor med according to the Directives 82/711/EEC 85/572/EEC and the
Directive 84/ 500/ EECl ast a mended by 2005/ 31/EC As from01.01. 2016 the m grationtests for pl astics
according to artides 17 and 18 of Regulation (EU No 10/2011 i n conj unction wi th Annex V.

The materials and raw materials used conply with the Ger ran Commodity Ordinance (or the
respective sti pul ations | aid down i nthe European Regul ation (EQ No 1935/2004 and the Regul ation
(EU No 10/2011, respectively accordi ng to the | atest version

The folow ng substances, subject toli mtati ons and/or specification are usedin the above mentioned
product:

Na me of substance/ CAS-No / Ref.-No SM val ues [ Li nits
Overall Mgration (OM) (PP, POM ABS) <10 ng/dn?
Vol atile organi ¢ conpounds (ABS) < 15 my/kg

Specification of the intended use or li nitations:
- Type (s) of food intended to cone into contact wth the naterial:

Dried herbs and spi ces
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Decl arati on of Compli ance

- Intended durati on and temperature of treat ment and storage whilein contact wth the food:

0 5 hours at 40° C
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respectively test conditions of the laboratory (Si mulanz, duration temperature of the

contact):

- Ratio of the area of the food contact surface tothe vd une used to deter mne the conpliance of
the food contact material or artide:

6 dnt/kg

Dual -use-addi tives are not encl osed

There is no functional barrier usedinthe plastic material.

This decl arationis validfor the product delivered by us as specified above. Under consi derati on of the
food contact conditions stated the product complies with the stipuations of these Directives
regarding the specified foods. The user shall verify hi nself that the product is suitable for the

intended food beyond the sti pu ati ons of the Orectives.

The validty of the declarationis endingif the require ments are changed.
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