
1 

16. October 2012

7502-xxxx Graduated cylinder, PP

The declaration is based on our current state of knowledge and information provided by our supplier at the time that 
the document was drawn up. The supplier – Bürkle GmbH in Bad Bellingen/Germany –  is certified according to the 
standard DIN EN ISO 9001 by the DQS (German Society for Quality Assurance) since 1995. The number of certificate is 
2284-08. 

Marked PP products are suitable for contact with all foodstuff categories in so far as a contact period of 24 hours and 
a contact temperature of 40 °C are not exceeded. 
Marked SAN products are suitable for contact with all aqueous, alcoholic and fatty foods, in so far as a contact period 
of 24 hours and a contact temperature of 40 °C are not exceeded. Unfortunately we are unable to provide any 
information with regard to contact period in excess of 24 hours and contact temperatures in excess of 40 °C, as these 
did not constitute part of the testing. 
Consequently, under the specified testing conditions, the marked products are in accordance with the requirements of 
Commission Directive 2002/72/EC (up to and including amending Directive 2007/19/EC) and Regulation (EC) No. 
1935/2004. 
The marked products are also in accordance with the requirements of the Commodities Regulation 
(Bedarfsgegenstände-VO as of: 20.12.2006) and the German Food and Feed Code (Lebensmittel- und 
Futtermittelgesetzbuches, LFGB). All source materials used in the manufacturing of the products are listed in the 
Commodities Regulation (Bedarfsgegenstände-VO as of: 20.12.2006), or respectively, Commission Directive 2002/72/
EC (up to and including amending Directive 2007/19/EC), in accordance with the present attestation.
Therefore, they represent permissible source materials in accordance with food law and may be used in the production 
of food commodities in accordance with the specified restrictions concerning migration threshold values and 
permissible residual content in the end product. 
In addition to the testing of the adherence to the threshold values for the global migration (or respectively, the specific 
migration threshold values), a sensory testing for possible olfactory and flavour-related impairment of test foods was 
also implemented. All testing and analysis was performed by an independent, accredited institute.




