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Declaration of compliance for materials and articles
intended to come into contact with food.

1. Requlation (EC) No 1935/2004, Article 16

INDUSTEEL hereby confirms that the main stainless steel groups mentioned in this
document comply with current legislation for materials and articles intended to come into
contact with food.

The declaration is based on:

® REGULATION (EC) No 1935/2004 OF THE EUROPEAN PARLIAMENT AND OF
THE COUNCIL "The principle underlying this Regulation is that any material or article
intended to come into contact, directly or indirectly, with food must be sufficiently inert
to preclude substances from being transferred to food in quantities large enough to
endanger human health or to bring about an unacceptable change in the composition
of the food or a deterioration in its organoleptic properties."

e THE COUNCIL OF EUROPE GUIDELINES IN A NUTSHELL:
http://www.edelstahlrostfrei.de/downloads/iser/CoE-Guidelines EN.pdf)

® COMPLIANCE TEST OF STAINLESS STEEL AS A FOOD CONTACT MATERIAL
USING THE Coe TEST GUIDELINE:
http://www.edelstahlrostfrei.de/downloads(iser/Food Contact KTH report EN.pdf)

® COMMISSION REGULATION (EC) No 2023/2006 "Good manufacturing practice for
materials and articles intended to come into contact with food".

INDUSTEEL ensures that the manufacturing operations are in accordance with the general
rules on good manufacturing practice (GMP) as in Article 5, 6, and 7.

The main groups of stainless steel mentioned below, produced according to EN 10088-2,
can be used when producing machines and equipment for the food industry:

Ferritic, Austenitic and Duplex stainless steel

Furthermore, it is recommended that the main groups of steel mentioned has a minimum
PREN value (Pitting, Resistance Equivalent Number) Of or above 17,5 when used for
general purposes. In situations with more aggressive media and/or higher temperatures, a
PREN value of or above

23 is recommended.

PREN =% cr + MO + 16 x % N


http://www.edelstahlrostfrei.de/downloads/iser/CoE-Guidelines%20EN.pdf
http://www.edelstahlrostfrei.de/downloads(iser/Food%20Contact%20KTH%20report%20EN.pdf
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2. Arrété du 13 Janvier 1976 relatif aux matériaux et obiets en
acier inoxydable au contact des denrées alimentaires.

e Acceptability limits for food compatibility Of stainless steels are:
Chromium minimum content; 13,0 %
Addition elements maximum content: 1% for Ta, Nb, Zr and 4% for MO,

Ti, Al,Cu

The list of grades satisfying the composition criteria can be found here :

https://www.e:onomie.gouv.fr/'file:/fiIes/dlrecti'ons services/dgccrf/securite/produits alimentaires/materiaux_contact/doc p
df/AnnexelV.pdf
e At request of the customer when ordering the declaration of conformity will be
reported in the mill certificate with the chemical analysis.

3. Decreto 21 dicembre 2010 n.258 Regolamento recante
aggiornamento del decreto ministeriale 21 marzo 1973
concernente la disci lina i ienica de |li imballagqgi, recipienti,
utensili destinati avenire a contatto con le sostanze alimentari
0 con sostanze d'uso personale, limitatamente agli acciai
inossidabili.

1. The list of stainless steel grades that can be used for food contact is given in
the annexl (Allegato ) of the decree :

2. At request of the customer when ordering the declaration of conformity will be
reported in the mill certificate with the EN 10008-1 and/or AISI/ASTM
designation of the stainless steel grade.
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