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¢ BERRAE MP)EMFERER, XKWL, =REE-FERSY

E—EHRET, RESFBERESE. SRR AFEERERKRE
RERKPRIESHARSSKRERE, 2 FE.

T 2 & S YR fRAE
(EU) No.10/2011

=R 2.5 mg/kg

F g 15 mg/kg
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| BRER TREEIEIR M3 —RASFF ﬂ
http://ec.europa.eu/food/food/rapidalert/index_en.htm
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Rapid Alert System for Food and Feed
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> WRELE R A=A R K

_— . EATRMR
I 1895/2005/EC |
sk 93/11/EEC
ERTFR—XHNRHR
RHERS
| EUN0.10/2011
\ BT RAEMNAE &
HESEM
v 1935/2004/EC
http://ec.europa.eu/food/food/chemicalsafety/foodcontact/legis|ais
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Regulation KK BH BECIC-SET
(HC)N0.1935/2004/&C

(EU)N0.2023/2006
GMP R UFA = iye

( ) ( Directive ) [ Directive | [ Resolution | Resolution
(Eugjg)&;gﬁou 84/500/EEC 2007/42/EC AP(2004) 4 [ AP(2004) 5
I J \ 5’@%'*‘6/% J \ ﬂéﬁ?éf—?i‘a 2) \ 1‘%'&1 J
r N\ N\ £ T\ ™)
Regulation 2005/31/EC E'zefggtz'%gg 93/11/EEC
S 1 ZBBITHES : s Hl (FG
20
Regulation ) " Regulation HAR P
U 1282/2011(f£1)) EC 282/2008 Ap(gg) 1 ZE 05
YR
[ CEERECD Ap(2002)1 ?EEFE'Jnn
~ AP(2004)1 r%):
Regulation 0 o . & ,3
1183/2012 (151]) % )
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- 1935/2004/EC (materials and articles intended to come
into contact with food) , repealing 80/590/EEC and
89/109/EEC

» Article 3, General requirements:
(Dcompliance with good manufacturing practice ;

(2) not transfer their constituents to food which could

o endanger human health & & % 4k &
bring about an unacceptable change in the composition of the food

B R R
bring about a deteriorationin the organoleptic characteristics
B S SN LB
» Article 15, Labelling
o word “for food contact” or symbol ‘5 & HiEfk’ KA 5
o special instructions ##4E$ &

o MG RFGBEARN T o FHREM . KB ILHARTGHEE S| S
(Zo: RIEA TN B2 R)
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. (EU) No.10/2011
— —B4X2002/72 /ECE R A53T

» Testitems @] X% B

1. Overall migration &£ #%
2. Specific migration % & i #%

3. Specific migration of metal £ £ /& i # (Ba,Co,Cu,Fe, Li,Mn,Zn) (new)

4. Specific migration of primary aromatic amines(sum)#7 & % & B i£

; W) 22
Migration :\The transfer of constituents from food contact materials into food
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> Test condition (according to EN1186-1) M %& A (B
BRWEE . B [E)
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1) Contact Food type #flfr 5 KA

)

CIl
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Foodstuff &4

Food simulants £ i B30

Aqueous foodstuff /K14 (eg. Water, egg)
pH >4.5

10 % ethanol 10% Z[F (455 A)

Acidic foodstuff E{1TE &Y (jam, juice)
pH <4.5

3 % acetic acid 3% Az (4i5B)

Alcholic foodstuff up to 20% alcohol content i f#
HERICT20%EY)

20%ethanol 20%Z. [ (455C)

Food with above 20% alcohol content and oil in

water emulsionsonly (Milk, Fermented milk, Cream

and Sour cream)iPi g & &1 20%11) S i 7K L5
CHEYh, A5, @b AR Yy )

50%ethanol 50% Z.E% (455 D1)

25

Fatty foodstuff i [iitE & (fish, meat, oil, nut)

Rectified olive oil or its substitute HAxJH
(48 5D2) EHERY)

Dry foods T &%

MPPO (4 5E) N N

izt 13267205747

e-mail:szccic@126.com
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.
2) Contact temperature ZEfhiE & R i Cere-sEL
[Contact Temperature:Test Temperature Contact time %ﬁmﬂtj‘lﬁj
T<5 °C 5°C [Contact Time Test Time
5°C<T<20°C 20°C
20°C < T<40°C 40 °C t<5 min 5 min
40°C < T <70°C 70°C 5 min<t<0.5 h 0.5h
70°C < T <100°C 100 °C or reflux 0Sh<t<ih 1h
temperature
100°C<T <121°C 121 °C* 1h <ts2h 2h
121°C< T <130°C 130°C* 2h<t<6h 6h
130°C< T <150°C 150°C* 6h <t<24h 24h
150°C< T <175°C 175 °C* 1d <t <3d 34
T>175°C Real temperature 3d <t <304 10d
(for food simulants D2 — —
and E) * Above 30d See spgcnﬁc
conditions

ot F & BEIIVEA, B,C L&D, BLiliR4& 38 B BT A 100 B R Bl B, Hﬁl‘ﬂ%41%ﬁﬁifiﬁa‘\l‘m;_.
cup : 70°C, 2h
T 1 70°C 2/\BF

Storage at room tem perature: 40 °C, 10day

HR FHIMEESE - 40°C 10K




(S
& GH# 3 E--LFGB &

18 ] CCIC-SET
»LFGB (German Food, Commodity and Feed Law)

EEEmMEHAREEE: EREEEM
/Section 30 - \ /Section 31 \ / Section 33 \

Ry KIS IR BT S B T3

Z bR H A BIEEHF N2 & ML E ] i

fuFE NMEEREA )%Bﬁﬁﬂ%@ﬁﬁ K& e

BMREATS dh, BRE RS FEZIRFPHR
SR A BRIE &, MEIEH

o 2N O

BfR Bundesinstitut fur Risikobewertung (Federal Instltute for | j

Risk Assessment) 45 & X R4 - Mw'g

http://www.bfr.bund.de/cd/template/index en /M»ﬂ/”
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[ LFGB § 30&31 1

) B W% 4B At N
[ MR@W} [ BETR 2R ; [ BfR 21X } [@Emﬁ}
DIN51032

[ﬁﬂa%gﬂ[ éﬁ,%}%} [ﬁm&,m& } [

BENBE }
LFGB § 35 BfR &1}

\\\E\ R ﬁ‘b)( &
A P s

LFGBs3=1&4E 22
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¢ BfR (Bundesinstitut fir Riskobewertung — Federal Institute for Risk
Assessment ) f&E R & iF4E Bt ﬁ BfR
BfRE E T R A&V B PEAl rlken erkennen = Gesundhel schitzen

. —BEREVER. WRRRE. KMER. R, 5HRERRIERSE.

¢ BEHEMEERER

R IREA RFIREB ZOR .
B RREERME, FRUEBHGAFRZER
BRE WA - TRIEM R (BAFR)

o AR

B, MEEERARESES, ERNAFLZHATIR

st 2l M EA
HHRER, BB
R B A - K] 9K

S
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1) BXFH RS 1 [ CCIC-SET

RIPPILES . MIRPCI. WRKEAE. RURRE.
0. &BEIE. SRR, TN
Sl o ey, TORET. SRR SR, SRS, TR

] 2) LFGB § 30 & 31 2L Z MR ER
a) MIRIPP- &TEBINR, % 4. Bk

b) ¥EPC-EMHTENR
c) EERBRE-E&HEBNR, ERY, A8, T8 E

d) B - 2EEBIR, TRk HEAEY, FREH
B, 7&K, . B8R

¢) 4R - ELREBH WS ¢
N BACS

0 B - TG
g) M7 i —— BRI - BRIk ST

i
et w oot |
g s aa gy
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VEE R CCIC-SET

» DGCCRF (Direction géenérale de la concurrence, de la consommation et

de la répression des fraudes ) JAEZE S HEMMPKELHEES

€ Implement

EU 1935/2004/EC

French Décret n° 92-631 and DGCCRF 2004-64

‘ q%){_i 31
XfE M RIATEK ¢+ coating HIEA ZRZMIIR
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& PR R E

> ¥R 4 EU No.10/2011

SRR, BRI

4B OERER: AREREENER—EMSERBRED TR

e,g, 1. AP Stainless Steel--g4-43#7(Cr, Ta, Nb, Zr, Mo, Ti, Al, Cu)

HRBEAFEN--EEPD, Cd. AsEHE+NI,Cr.ZntRiTH
WA VLR EAEEM-- EU N0.10/2011, overall migrationZIiH

2 ¥ &EEnamelware --Pb,Cd, Cr(VI) B H
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ERPRPIT . T XIEEH
1) 4% 3 48 3R, 3R 5

AAER S5, K, BRI R, RAY

SO 5)/; 32 3% B %I DGCCRF 2004-64 (i A B 3% -
—— DISCO GRILL

R B FRRBHEL)
a) MR E - £ETHNR
b) A% — PCR(EEE®)

C) R M — A XY LR AT R —— A
LR BT DR Y

d) RS- ATEBWR 0 B

7 e . "»\}j,, L %:\’/
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>US state FDA: Food and Drug Admination E£E M54 R KEETHF
¢ CFR: Code of Federal Regulations 3 B B #4

¢ 21CFR, Title21-----Food and Drugs

v 1. Part 110 Current Good Manufacturing Practice In Manufacturing,
Packing, or Holding Human Food & M#li&E, 8%, REFEREESITR

A = R AEIE
v 2. Part 170-189 Polymer and additives ZINFI AR &Y

1753845y R5 &7 BHBE 4 )
VR R A AR A 8 A i

1763843 45 Ao di sk TS 2R

177304y BRI B A4 VIS X IE——BH IR
IR R R—— IR B

Article and raw material gif-5 B RBYRNR \

- --\ " —
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FETSHBAERIER
| USFDA |

FDA 170-189 FDA 175 300 FDA 178.3800 FDA 176.170

[Eﬁﬂ@r CJFEARD } [ﬁm%ﬁ}%/ﬁﬁl [ ARAF } { IR AR o }

3

5
5 (IR S ) S I RERZ, 1

FDA/ORA CPG Ryl oA s
7117.06, 7117.07 ANSIER 4 e
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——— DISCO B’Rﬂll
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x H i CCIC-SET
SRVRP) T & T XL
1) ZNAERE

ARRE, NeEg, & BER, BT

2) US FDAE AL R FHHYA RINAZE K
a) FRERE - BB MRAMRIE FDA 21 CFR 175.300

b) AkE- HEFEMRHE FDA 21 CFR 178.3800

C) ﬁE;’ﬁ —ﬁﬁ}f%{ﬂﬂiﬁﬁ%ﬁ FDA 21 CFR 175.300, ]ﬂz
SRR ANSIAIS] $15E

d) JETEYIR} ~thE W8 SR R HEAE K, 95% 282, z
B Z. 85,2 EP%/&&%AM&“R@EFDAM ¢FR- 7.1

,A
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FE (RN RIEMNE & %7 2ik)

(AR N BGIERNE £ i 2242780

- BB K () HUE: EPEALIESNASE
T &Riasriel, 8. iR, HWENIETR
MAEFZEN TR, & (UFREMAE™M) KL
PEETEENN, WAL

- BE —FN\K ) HE: A 2E R
B 2. ST RSB &

— iR AARH — RSB A bR N LUE R
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o EH E R ER
o http://rule.tmall.com/tdetail-
50.htm?spm=0.0.0.0.rmfgG7 &tag=self

o B—% [EAEA]

o H=% [ k] 38

o HBFZF [HEKIE]

o FwEk [RBF] BRALHE =T R EIMH
o HFAF [HBEKR]

o Hadx [Heiru]
o HFEF [FaE]
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CCIC-SET

H A< JFSA LAW 370
— JAPAN FOOD SANITATION ACT 370

o BARLR®RIAEZRY , 1947504, FEm5E. axh enf
i) 5T 3

o WELZFHE MG H37054 (20084511 A %FH46T) X T &%
B oA fR AT H 69 & R

v AR -
v BRSO

v & &

v IR
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5 [E Ministry of Food and Drug Safety (2013.4)

N

CCIC-SET

«Standards and Specifications for Food Utensils, Containers and Packages»

AT & KR Fo e RRAT A 09 Z R AR X 7 ik

v SRR

v BRI 4
v &J&

v IR

AN

v 4R fh
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CCIC-SET

> Bk 831935/2004/EC
&AL OE 2 BAREIN AR S|, — AT R & & B 5 6 &8RTEH
Bl R B ] 5K A AR [ R

Eé}%{ﬁﬂj Element Limit
Pb 0.01mg/dm2
Cd 0.005mg/dm?2
Cr 0.4mg/dm2
Ni 0.1mg/dm2
Cu 0.5mg/dm?2
Sb ND
Co ND

7 ™)

v'EDQM Technical guide on metals and alloys used in food contact materials 2013
VEBUR . KR0.5% 474 B

VX232 K e d (Ag,Al, Co,Cr,Cu,Fe,Mn,Mo,Ni, Sn,V,Zn,As, ‘
\Ba,Be,Cd,Hg,Li,Pb,Sb,TI,Mg,Ti) /~._,.-
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