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It is declared that the products with the title code:

This product is made with a metallic spiral coated by two layers of plasticized PVC without phthalates.

This products are produced according to the following community legislations:

Regulation (CE) nº 1935/2004
Regulation (CE) nº 1895/2005
Regulation (CE) nº 2023/2006
Regulation (UE) nº 10/2011 and subsequent updates

The product pass the test of the GML (global migration limit), using OM2 test condictions, according to the current normative, 
UNE-EN 1186-3.

RESULT

It's according to the organoleptics requirements, established in the (CE) 1935/2004 regulation.

Restricted substances and components:

The product has the following restricted substances included in the annexes I and II of the (UE) 10/2011 regulation, from 
the current law.

Restriction SML 
[mg/kg]

60

60

60

6

5

ND                              
(1 mg/kgin the final 

product)

OK

Octadecyl 3-(3,5-di-tert-butyl-4-
hydroxyphenyl)propionate

433 68320 2082-79-3

ESBO, Soybean oil, epoxidized 532 88640 8013-07-8

6422-86-2Bis(2-ethylhexyl) terephthalate 798

< 10 5,7

Oxidized polyethylene waxes

Vynil Chloride 127 26050 75-01-4

(*) Annex II EU Regulation 10/2011

92200

80077 68441-17-8

Zinc salts (*) - -

811

PRODUCT:

DECLARATION OF CONFORMITY

TRANSMETAL PF
173500XXCODE:

Nº of Ref.Nº MCAChemical name Nº CAS

Global migration D1

OK

PROPERTY SIMULANT
REQUIREMENT   

[mg/dm²]
AVERAGE VALUE    

[mg/dm²]

Global migration B < 10 0,6
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SML test conditions:

1) Restricted substances Simulants B and D1 repeated use OM2 test conditions:

Terms of use:

This product can be used in contact with foods with lipophilic properties wich are able to extract lipophilic substances.

The simulant B, will be used with foods with a pH lower than 4,5. The simulant D1 will be used with alcoholic foods with 

an alcoholic graduation higher than 20 % and aqueous emulsions oil.

Long storage at room temperature or lower, including heating up to 70ºC for a maximum of 2 hours, or the heating up to 

100 ºC for a maximum of 15 minutes.
The ratio between the food contact surface used to determine the conformity of the sample has been 1,5/150 dm²/ml. 

It is the responsibility of the final customer to sterilize this product before use.

The simulants and test conditions have been selected in accordance with Regulation (EU) 10/2011 Annex III Table 1 and Annex V Table I and II

and successive updates.

Santa Perpètua de la Mogoda, a 27/05/2025 Materials manager
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