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Deklarcja Zgodnosci / Declaration of compliance

Hendi Polska oswiadcza, na swoja wytaczna odpowiedzialnosé, ze ponizsze produkty: / Hendi Poland hereby declares under his own

responsability that the products:

Kod Produktu: / Product
number:

971369, 971345, 971376, 971352, 971383

Nazwa Produktu: / Product WORKI DO GOTOWANIA SOUS-VIDE DO PAKOWAREK KOMOROWYCH / Vacuum packing bags

name:

Marka: / Brand HENDI

Spetnia wymagania okreslone w rozporzadzeniach: / Meets the requirements as described in regulations:

1935/2004/WE

Rozporzadzenie ramowe WE nr 1935/2004 Parlamentu Europejskiego i Rady z 27 pazdziernika 2004 r. w sprawie

materiatéw i wyrobéw przeznaczonych do kontaktu z zywnos$cig uchylajgce Dyrektywy 80/590/EWG i 89/109/EWG

1935/2004/EC

REGULATION (EC) No 1935/2004 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 27 October 2004 on

materials and articles intended to come into contact with food and repealing Directives 80/590/EEC and 89/109/EEC

2023/2006/WE

odniesieniu do materiatéw i wyrobéw przeznaczonych do kontaktu z zywnos$cig

2023/2006/EC

and articles intended to come into contact with food

10/2011/WE

sztucznych przeznaczonych do kontaktu z zywnoscig

10/2011/EU
into contact with food

Worki mozna stosowa¢ w temperaturze od -20 ° C do 100 ° C./ The bags can be used in temperature from -20°C to 100°C.

ROZPORZADZENIE KOMISJI (WE) NR 2023/2006 z dnia 22 grudnia 2006 r. w sprawie dobrej praktyki produkcyjnej w

COMMISSION REGULATION (EC) No 2023/2006 of 22 December 2006 on good manufacturing practice for materials

ROZPORZADZENIE KOMISJI (WE) NR 10/2011 z dnia 14 stycznia 2011 r. w sprawie materiatéw i wyrobéw z tworzyw

COMMISSION REGULATION (EU) No 10/2011 of 14 January 2011 on plastic materials and articles intended to come

Zastosowane warunki badania OM6 odpowiadajg - jakimkolwiek warunkom kontaktu z zywnoscig z wykorzystaniem ptynéw modelowych A, B lub C
imitujgcych zywnos¢, w temperaturze przekraczajgcej 40 °C. / Test conditions OM6: Any food contact conditions with food simulants A, B or C, at

temperature exceeding 40 °C.

Based on the assessment of the submitted sample and the information provided,
%onducled B

the following tests had been

Result
Pass
ation on plastic Pass
Shecic meration of Koy metal on plasic Pass
ol A Pass

Specific Migration of Bisphen:
Specific migration of PAH
Specific migration of primary aromatic amines
Total Lead and Cadmium content

Polycyclic Aromatic Hydrocarbons (PAHs) content

Zawarto$¢ metali ciezkich

Migracja PAHs

Food Simulant Temperature(°C’ Ti hours)
1 Total Lead and Cadmium Content 3% (wm acetic acid BT e o
10% (W e thanol 100 4
By microwave digestion and followed by Inductively Coupled Plasma (ICP) Spectrophotometric analysis. Iso-octa 60 4
Result e " Test Results:
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Overall Migration Test uoranthens o =
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As per Commission Regulation (EU) No. 10/2011 and its amendments. =
5 =
I Testeondition: =
5 =
[Aqueous food simulant | s ND
[ Testno T Time and femperature =
[ OMb6 T 2 hours at 100 “C or reflx 5 =
[Fatty food simulant. | ND
[ no. Time and temperature |
oM7 2hoursat 175 G . . R
‘ = ! Migracja metali cigzkich
Tested component Food simulant Time(houn) Temperature(’C) Specic Mgeion o Heawy Metal
10% (v/v) Ethanol 4 100 s per Commiszion Reguision (EU) Mo. 1020111 and i amesvdments
o 3% (wiv) Acetic acid 4 00 R
S8%{ulv) Ethanol s 60 Tempersare - 1007 .
Tso —octane 4 80 L — "
Il TestResults [tz e Bl | el | ks
i # s
i T
- Result{mg/dm Reporting Limit Limit N T Gy
Food Simulant 9] L . 5 g
10% (v/v) Ethanal D 1 0 WD T
[3% (wiv) Acetic acid il 0 H BoT
[95%{uAv) Ethanol D 1 0 . -
lIso —octane D 1 0 Migracja BPA
Specific Migration of Bisphenol A Test for Plastic Food Contacting Materials/Articles
Specyficzna migracja pierwszorzedowych amin aromatycznych As per Commission Regulation (EU) No.1072011 and DD CEN/TS 13130-13:2005.
I Testcondition
Specific Migrat of Pimary A it As
Speche Maraton o Eman Aremane Annes Food simuant Timeihour) Temperatire( °C
As per Commission Regulation (EU) No. 102011 and JRC Technical Guidelines EUR 24815 EN 2011 10% (v/v) Ethanol 4 100
) [3% (wiv) Acetic acid 4 100
1. Test condition : [Fatty food simulant 4 100
Tested component simulant Time{hour] Tem; re{ °C;
[0] 3%(w\4|]\£el\( acd 4 100 Il Testresult
e Food Simulant Resu?: r;lg/kg Re%niﬁ Limit L
est result - (ma/kg)
[3% (wiv) Acefic acid ND 0.01 0.05
Reporing Limi i c" thanal 0.01 0.0
[Food simulant I—m;' (mqkq) | (mgg) ‘ atly food simulant 00T 0.05
etic acid | | ND 1
Analiza sensoryczna
I Resuit:
Testltem Result Limit
)
. Appearance of simulant Clear and colouriess Clear and colouriess
Gadki, Odour of smulart 1 < 3.0 (No significant deterioration)
16 12 2019 Taste of simulant 1 = 3.0 (No significant deterioration)
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