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NORM PACK-CERTIFICATE
Registration No:

@

194 02 200 45',t4 37

Trade name (type and/or art.no):
'RlO'Clingrilm PVC

Type of materiat: liil"nor"r^---l
All layers ln ths matsrlal (start with food contact layer):
PVC

Contact tlms ln for€sseable u8e

Tim6

Temp.'C

CAS-no or PM/ref-no for the substances which are subJect to restriction in food

26050, 1 01 20, 54930, 48620, 46640, S4400, 68320, 88640, 3J 920, 76866, 7681 5

Other information as rostrictions and sp€cifications

Not suitable for food with free fat on the surface. Not suitable for conventional oven.

Valid until: 2023-02-11

lf YES, what numbers?

Tests/Calculations
Tho Food simulants are:

x=Scre€ning, 'Food type O1.04, D2= 95% EtOH, t'Wholo eggs

Overall Mioraiion
)od simulants: c D1

0dfime
40 40 x 40

fim€
I'emp. " C

A:10% Ethanol, B:3%Aceticacid, C:20% Ethanol, Dl:50% Ethanol, D2;Vsg.oil < 1% unsaponiliablg matter, E:MPPO

8."'br"to",,",-l-t"-l

@

! The certificate owner ensuros that the production fulfils the requirements of:tr r--------l
fi -ert lz, L 1935/2004 lrac€ability lves I Declaration ofoompliance Doc
a l-----T
a L 2023/2006 about Good Manufacturing Practice I ves I Framercrk regutarron 1 935i2004, ptasric I 0/201 1u
E

Cerllflcale oMer onsures that:
-there i9 a cleartraoeability ofthe materials/articles covered by this cortilicato

The abov€ material/article is in @mpliance with the requirements of the rogulations spocifiod in the Normpack Norm (see back page)

Normpack's seoretariat €nsures lhat:
-lhe above mateilal /product allhe lime ol execullon ofthe certilicalo is consistentwith

Norm are fulrllled a

Examlnod bv Normoack's sscretariat
Date 202r-02-11

Stamp and signature

Claritlcation of
sionature: Hans Steijer

are required tor the ceiilicate to be valid and link to Nompacks Cediticate Catalogue on line

Sultable for food type(s)

0rinks Cereals, cereal
producls and

products the16of

Cho@late, sugar
and producls

lhereof

Fruit, vegetables
and products

thereof

Fats and oils Animal products
and egg

Milk products Miscellaneous products

01.01 01.03 03.01 | 03.038 04.01 B 04.048 06.01 06.04 07.01A 07.03 08,01 08.04 08.07 08.,l0

01.02 02.05A )3,02A.t88.t8.il 04.028 04.05c 05.02 06.02 06.058 07.02 07.04B 08.02 08.05 08.084 08.1 1 B

02.06A 06.03 06.05" 08.03A 08.06A
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lesults mo/ko <60 Method oalculalon

No Metals NO
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NojM SWEDISH MATERIAL NORM (THE NORMPAGK NORM)
PACK I

i''-' I FoR MATERTALS AND ARTTCLES

IN CONTACT WITH FOODSTUFFS
I 2th update, March 20 19.

g L Materials and articles in contact with food shall meet the demands of the Swedish Ordinaces SFS 2006:804, SFS 2006:8 l3s and the

European Regulations (EC)17812002, (EC) 1935/2004 , (EC) 202312006, (EC) 1333/2008 and (EC) 133412008 also the regulation from
Swedish National Food Agency on Materials and Articles Intended to come into Contact with Foods (LIVSFS 20ll:7), on Nutritional
Supplemsnts (LIVSFS 2003:9). All in the Normpack Norm applicable laws and recommendations shall be applied in their latest updated

version when issuing a certificate.

following harmonised European Directives and Regulations in force, specific for materials and products for food contact, are included

the Norrnpack-Norrn: 84/500/EEC (Ceramics), 200714218C (Cellophane), 8C128212008 (Reoycled plastic), EC|45012009 (A&I
ckaging), EUll0l20l I (Plastic),

I 895/2005 (Epoxi), 93 I | 1 I EEC (N-nitrosamine), EU /201 81213 (bisphenol A).

2. For nraterials not covered in detail in Swedish or European harmonised food legislation one ofthe following regulations shall be used:
* The Dutch Packaging and Food-Utensils Regulation (Warenwet ) Holland
* Kunststoffe im Lebensmittelverkehr, Empfehlungen des Bundesinstitutes fiir Risikobewertung (BfR), and Bedarfsgegenstf,ndeverordnung

in Bundesgesundheitsblatt, Germany.

Code ofFederal Regulations, 21, Food and Drugs, $ 174, 175, 176,177,178, 180, 181, 182, 184, 186 and 189 (FDA), USA.

3. To prevent incorrect usage ofmaterials and articles in contact with food, supplier and buyer at all manufacturing and handling levels

I confer about the suitability ofthe product for the intended purpose.

$4. Control of migratiorr
Ifthere is a limit regulating materials and articles, the following alternative methods are suggested to establish whether the product meets

demands of EU/10/201 l:
Measurenrents using fully validated or recommended methods

Mathematical calculations by FACET if a) is missing. See URL below

www.s lv.se www. accessd ata.fda.qov/sc riots/cdrh,/cfdocs/cfcfrlcfrsearch.cfm

ylwly. bfr.za d i.d e hltps://zpek.officielebeken d ma ki nsen. nllstcrt-2014:_8_53 1. htm I

: normoack@ri.se

I Drinks 5 Anlmal products and egg

01.01 Non-alcoralcbeveragesofanalcoholicstr<6%vol 06.01 Fish:/A.Fresh,chilled/B.Preservedfish:l.lnoilyll.waterbased

A, clear beverages, I opaque 06.02 crustaceans and molluscs /A.Fresh with shells /8. Shelled

01.02 Alcoholicbeveragesofanalcoholicstrengthof6-20%vol. 06.03 Meatofallzoologicalspecies/A.Fresh,chilled,B.Processed.C.Marinated

01.03 Alcoholicbeveragesofanalcoholicstrength>20%vol. 06.04 Preservedmeat:/A.lnafattyoroilym/g.lnanaqueousm
01.04 Other:undenaturatedethylalcohol 06.05 Wholeeggs,eg8yolks,eggwhites/A.lnpowder,driedorfrozen

2 cereals, cereal products, pastry, cakes and other bakers'wares /B.Liquid and cooked

02.01 Starches 7 Milk products

02.02 Cereals,unprocessed,puffed,inflakes 07.01 Milk/A.Milkandmilkbasedbeverages/B.Milkpowder

02.03 Fineandcoarseflourofcereals 07.02 Fermentedmilksuchasyoghurt,buttermilkandthelike

02.04 Dry and fresh pasta 07.03 Cream and sour cream

02,05 Pastry, biscuits etc, dry /A.With fatty subst. on surface /B.other 07,04 Cheese: /A.Whole, with inedible rind /8. without rind or with edible

02.06 Pastry, cakes,etc, fresh: /A.With fatty subst. on surface /B,Other rind/C. Processed /D.Preserved: l.ln an oily m: ll.ln an aqueous m

3 chocolate, sugar and products thereof, confectionery products 8 Miscellaneous products

03.01 Chocolate, ch. coated prod, substitutes and prod coated with substi 08.01 Vine8ar

03.02 Confectioneryproducts://A.lnsolidform/l.Withfattysubst.onsurl 08.02 Friedorroastedfoods:/A.Friedpotatoes/B.Ofanimalorisin

/ll.other//B.lnpasteform:/l.withfattysubst,onsurface/ll.Moist 08.03 Preparationsforsoups,homogen.compositefoods,preparations,

03.03 sugar and sugar products /A,ln solid form/ B.Molasses, syrup, /A.ln powder form or dried: l.Of a fatty character: ll.Other /B.ln other
honey forms Lof a fatty character: ll.Other

4 Fruit,vegetablesandproductsthereof 08,04 Sauces:/A.Aqueous/B.Ofafattycharacter

04.01 Whole fruits, fresh or chilled. /A. Unpeeled or uncut 08.05 Mustard (except mustard in powder form under 08.14)

/B.Peeledorcut 08.06 sandwiches,toasts,pizzaetc/A.withafattysurface/B,Other

04.02 Processedfruit://A.Driedordehydrated//B.intheformofpur6e, 08.07 lcecream

preserves, paste, in its own juice //C. preserved in a liquid medium 08.08 Dried food /A.With a fatty surface /B.Other
04.03 Nuts/A.Shelled,dried,flaked/E.Shelled,roasted/c.lnpaste/cream 08.09 Frozenordeep-frozenfoods

04.04 Wholevegetables,freshorchilled./A.Unpeeledoruncut 08.10 Concentratedextractsofanalcoholicstrength>=6%vol,

/8. Peeled or cut 08.11 cocoa /A.cocoa powder /B.Cocoa paste

04.05 Processed vegetables: /A. Dried or dehydrated /8. (Not in use) 08.12 Coffee, roasted or unroasted, decaffeinated or soluble, etc

/C. ln the form of pur6e, paste, in own juice 08.13 Aromatic herbs and other herbs

5 Fats and oilr 08.14 Spices and seasonings in the natural state

05.01 Animal and vegetable fats and oils, whether natural or treated 08.15 Spices and seasonings in an oily medium, e.g. pesto and curry paste

05.02 Margarine, butter and fats and oils made from water emulsions in

oil
2l


