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ECMA Food Safety Committee  

Web-meeting 19 February 2024 

Participants : Michael Avemarg (Van Genechten Packaging), Sigrid Gerold (Mayr 

Melnhof Packaging), Mathilde Gros (Graphic Packaging), Eliza Konecka-Matyjek 

(WestRock), Paolo Minichini (SEDA), Elaine Murray (WestRock), Carola Poggenpohl 

(Mayr Melnhof Packaging), Christian Schiffers (FFI), Caroline Seguin (Mayr Melnhof 

Packaging), Mike Turner (ECMA MD & Co-Chair FS Com), Helena Moring Vepsalainen 

(Metsa Group), Jan Cardon (ECMA)

Guest : Mike Simoni (Chair EuPIA PIFOOD Committee) 

Apologized : Carmine Iuvone (SEDA & Co-Chair FS Com) 
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Suggested agenda : 

1. Introduction and welcome.

2. Exchange with EuPIA.

Mike Simoni, Chair of the EuPIA PIFood Committee (Printing Inks for Food 

Packaging) is joining.

- Information exchange between ink manufacturers and carton makers.

- Specific questions related to the EuPIA Guidance documents.

- Testing conditions LT @ RT. 

- Mineral oil requirements in France. 

- How to handle the NIAS. 

- UTC limits in pigments. 

- Allergens in printing powders. 
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- PFAS /BPA



3. Approval minutes and short follow up from the Food Safety Committee 13/12/23.

4. Tour de table on specific food safety concerns and developments. 

5. Legal food safety developments.

6. ECMA statement on testing conditions. 

- Obtained additional information.

- Draft statement. 

- Expert involvement.

7. Update sustainability related topics. 

8. Miscellaneous. 
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1. Introduction - Welcome

ECMA anti-trust guidelines

SUMMARY  DO NOT

   .  agree in writing or in any other way on prices or pricing policy

   .  agree to restrict any other commercial conditions

   .  agree with competitors to divide territories or customers (market sharing)

. limit or control production, technical development or investment

  .  discriminate between customers or suppliers

  .  discriminate in the rules for joining or leaving a trade association

  .  exchange specific information with competitors on individual purchasing prices, 

     cost price structure, sales quantities or other trading conditions  

  .  Jointly restrict the liberty of competitors to sell and promote products at 

     independently determined prices and conditions. 

  .  restrict the possibilities of competitors to use a common quality label or enter into 

     standardisation agreements with competitors  that might make entry for new 

     commerce in the market more  difficult.
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2. Exchange with EuPIA.

Mike Simoni, Chair of the EuPIA PIFood Committee (Printing Inks for 

Food Packaging) is joining.
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1 Information exchange between ink manufacturers and carton makers.

 

For an assessment of the safety of food packaging it is essential to obtain accurate information from suppliers of inks, varnishes, adhesives, cardboard. 

The objective of this questionnaire was to identify the remaining weaknesses in the current information flow. 

 
The questionnaire was addressed to all companies involved in the Food Contact e-mail network of ECMA.  Replies were obtained representing in total carton manufacturing in 

52 production sites. 

Per item in the questionnaire, 4 scoring options were possible :  NO (no important supplier fulfils), predominantly NO "-",  predominantly YES "+", and YES (all important suppliers fulfil).

 In case no answer was  provided for a certain question, the reply is included in the "NA" column  (no answer/not availbale). 

Often the "NA" column can be assimilated with the "NO" replies. 
The questions considered as essential are presented in black, while those in grey are related to a more advanced information exchange.  

 

INFORMATION EXCHANGE IN THE SUPPLY CHAIN  - STATUS 03/ 2022

Member survey



From your 3 or 5 most important suppliers per FCM catergory for the manufacturing of 
food cartons you obtain

NO - + YES NA NO - + YES NA

a confirmation of compliance with 

the Food Contact Framework Regulation 1935/2004 (in case the use instructions are respected 

and good production parctices are applied) and the GMP Regulation 2023/2006. 0,0 1,9 1,9 90,4 5,8 0,8 1,9 5,0 86,5 5,8

reference legislations : Swiss ink ordinance (1&2) - Plastics Regulation (3) -  BfR 36 (4&5) … 1,9 0,0 19,2 71,2 7,7 1,5 0,4 20,0 69,2 8,8

sector specific guidance : EuPIA GMP (1&2), FEICA Guidance for Food contact status declaration (3), 0,0 0,0 1,9 84,6 13,5 0,8 6,9 6,5 70,4 15,4

CEPI/CITPA Food Contact Guidelines (4&5)

a quality management system (ISO 9001) 0,0 0,0 9,6 84,6 5,8 0,4 0,0 8,8 85,0 5,8

a GFSI cerification scheme (BRCGS,  FSSC 22000, IFS Packsecure) 15,4 17,3 23,1 34,6 9,6 9,2 29,2 15,4 36,5 9,6

environmental standards (ISO 14001) 0,0 17,3 30,8 42,3 9,6 0,8 8,1 31,2 49,6 10,4

ethical codes (SEDEX, SMETA) 21,2 3,8 15,4 17,3 42,3 13,8 4,6 24,6 16,2 40,8

AVERAGE INKS (1)  
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NO - + YES NA NO - + YES NA

the confirmation all intentionally added substances are present 

on positive lists of national regulations and recommendations, the Union List of 10/2011 or have 

been evaluated by an official authority (EFSA,BfR …) 0,0 17,3 3,8 73,1 5,8 3,8 15,7 7,7 67,4 5,4

the chemical identity of the used substances with specific migration limits, rsidual content 

restrictions or other limitations (National legislation, Union list or evaluation by an official authority) 
and for which further compliance work needs to be performed by the downstream user 

Substance name and CAS number 0,0 0,0 9,6 82,7 7,7 6,9 10,4 6,5 66,9 9,2

Applicable restriction 0,0 0,0 3,8 78,8 17,3 6,2 6,9 2,7 67,7 16,5

Reference 0,0 0,0 5,8 76,9 17,3 6,2 6,9 3,5 66,9 16,5

Concentration in the delivered material 19,2 0,0 11,5 53,8 15,4 23,8 1,2 8,1 51,9 15,0

the chemical identity of all used substances with specific migration limits, rsidual content 

restrictions or other limitations (National legislation, Union list or evaluation by an official authority) 

Substance name and CAS number 0,0 0,0 0,0 7,7 92,3 0,0 3,1 0,0 4,6 92,3

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Concentration in the delivered material 0,0 0,0 7,7 0,0 92,3 3,1 0,0 4,6 0,0 92,3

the chemical identity of the not listed self evaluated substances used  

Substance name and CAS number 50,0 0,0 21,2 11,5 17,3 52,3 3,8 15,0 11,2 17,7

AVERAGEINKS (1)  

Intentionally added substances



NO - + YES NA NO - + YES NA

the confirmation all intentionally added substances are present 

on positive lists of national regulations and recommendations, the Union List of 10/2011 or have 

been evaluated by an official authority (EFSA,BfR …) 0,0 17,3 3,8 73,1 5,8 3,8 15,7 7,7 67,4 5,4

the chemical identity of the used substances with specific migration limits, rsidual content 

restrictions or other limitations (National legislation, Union list or evaluation by an official authority) 
and for which further compliance work needs to be performed by the downstream user 

Substance name and CAS number 0,0 0,0 9,6 82,7 7,7 6,9 10,4 6,5 66,9 9,2

Applicable restriction 0,0 0,0 3,8 78,8 17,3 6,2 6,9 2,7 67,7 16,5

Reference 0,0 0,0 5,8 76,9 17,3 6,2 6,9 3,5 66,9 16,5

Concentration in the delivered material 19,2 0,0 11,5 53,8 15,4 23,8 1,2 8,1 51,9 15,0

the chemical identity of all used substances with specific migration limits, rsidual content 

restrictions or other limitations (National legislation, Union list or evaluation by an official authority) 

Substance name and CAS number 0,0 0,0 0,0 7,7 92,3 0,0 3,1 0,0 4,6 92,3

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Concentration in the delivered material 0,0 0,0 7,7 0,0 92,3 3,1 0,0 4,6 0,0 92,3

the chemical identity of the not listed self evaluated substances used  

Substance name and CAS number 50,0 0,0 21,2 11,5 17,3 52,3 3,8 15,0 11,2 17,7

AVERAGEINKS (1)  
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NO - + YES NA NO - + YES NA

the confirmation all intentionally added substances are present 

on positive lists of national regulations and recommendations, the Union List of 10/2011 or have 

been evaluated by an official authority (EFSA,BfR …) 0,0 17,3 3,8 73,1 5,8 3,8 15,7 7,7 67,4 5,4

the chemical identity of the used substances with specific migration limits, rsidual content 

restrictions or other limitations (National legislation, Union list or evaluation by an official authority) 
and for which further compliance work needs to be performed by the downstream user 

Substance name and CAS number 0,0 0,0 9,6 82,7 7,7 6,9 10,4 6,5 66,9 9,2

Applicable restriction 0,0 0,0 3,8 78,8 17,3 6,2 6,9 2,7 67,7 16,5

Reference 0,0 0,0 5,8 76,9 17,3 6,2 6,9 3,5 66,9 16,5

Concentration in the delivered material 19,2 0,0 11,5 53,8 15,4 23,8 1,2 8,1 51,9 15,0

the chemical identity of all used substances with specific migration limits, rsidual content 

restrictions or other limitations (National legislation, Union list or evaluation by an official authority) 

Substance name and CAS number 0,0 0,0 0,0 7,7 92,3 0,0 3,1 0,0 4,6 92,3

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Concentration in the delivered material 0,0 0,0 7,7 0,0 92,3 3,1 0,0 4,6 0,0 92,3

the chemical identity of the not listed self evaluated substances used  

Substance name and CAS number 50,0 0,0 21,2 11,5 17,3 52,3 3,8 15,0 11,2 17,7

AVERAGEINKS (1)  
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self evaluated substances used. 
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Questionnaire for suppliers

Supplier Questionnaire - Latest version June 2023



Inks and varnishes

General information 

Name and address of the manufacturing plant :

Trade name / reference of the supplied ink :

Type of printing ink according to the EuPIA classification : Conventional sheet-fed offset FCM ink, Oil based FCM varnish, UV-curing FCM ink or lacquer, Water-based FCM coating,

appropriate inks for a direct physical touching contact (DFC inks).  See updated "ECMA Statement on Direct Food Contact Inks"  (June 2023) (www.ecma.org). 

Harmonised FCM legislation and ink specific regulations and guidance.

The supplier certifies that the provided ink  

(1)  allows the converter - if used as recommended -  to comply with the requirements set out in the Food Contact Framework Regulation (EC) No 1935/2004.   

(2)  is manufactured in accordance with the requirements set out in Regulation (EC) No 2023/2006.

(3)  is compliant with the Council of Europe Resolution CM/Res (2020)9 on the safety and quality of materials and articles for contact with food. 

(4)  complies with other specified legislations. (German Printing Ink Ordianance November 2021,  Swiss Ordinance 817.023.21, French AGEC law No 2020-105 and the

French Mineral Oil Order May 2022) 

(5)  is manufactured in accordance with the EuPIA Good Manufacturing Practice (GMP) Printing inks for Food Contact Materials.  (4th Version March 2016)

Required adequate information

In view of compliance with Article 3 of the Food Contact Framework Regulation, all substances (IAS and NIAS)  potentially migrating from the food contact materials and articles need to be

risk assessed and/or risk managed. 

The supplier needs in the statement of composition (SoC) to

(1)  confirm that all  monomers and additives, aids to polymerization (including but not limited to UV photo-initiators), polymerization production aids, solvents, colorants 

and other substances added are present on, the Union list of the Plastics Regulation No 10/2011 or on positive lists in applicable national legislations and recommendations in EU Member 

States (or Switzerland) or have been evaluated by an official authority (EFSA, BfR …). 

Chemical identity of the used substances with specific migration limits, residual content restrictions or other limitations (EU, national legislation or evaluation by an official authority) 

and for which - in view of compliance of the concerned material -  further compliance work needs to be performed by the downstream user :  

Substance name CAS No Applicable restriction Reference Concentration in ink

Chemical identity of the used substances with specific migration limits, residual content restrictions or other limitations (EU, national legislation or evaluation by an official authority) :

Substance name CAS No Applicable restriction Reference Concentration in ink

In case not listed self evaluated substances are used, the supplier needs to provide the identity  of the substances and share details on the risk assessment and  self derived restrictions.   

Substance name (non listed) CAS No Self derived restriction Applied RA method Concentration in ink

In case the ink supplier considers certain information regarding the composition as confidential, a non-disclosure agreement can be drawn up. 
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 NO - + YES NA NO - + YES NA

Self derived restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Applied RA method 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Concentration in the delivered material 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

the list of used substances which are also authorised as direct food additives or flavourings

 (Dual use additives) 

Substance name (dual use) and CAS number 0,0 0,0 21,2 65,4 13,5 11,2 0,4 19,2 55,8 13,5

Applicable restriction 0,0 1,9 21,2 59,6 17,3 11,5 1,5 18,1 51,9 16,9

Concentration in the delivered material 19,2 15,4 9,6 36,5 19,2 21,9 16,2 8,8 35,0 18,1

the confirmation the used raw materials and components meet the suitable purity 

restrictions, with an indication how the impurities and other non intentionally added substances 

(reaction and degradation products) are taken into consideration in view of compliance with 

Article 3 of the FCFR. 

Confirmation 19,2 0,0 21,2 44,2 15,4 20,0 3,5 17,7 44,2 14,6

Qualitative description of measures taken 21,2 0,0 17,3 9,6 51,9 21,2 4,2 13,8 9,6 51,2

 

Data, testresults  21,2 7,7 17,3 1,9 51,9 21,7 11,2 14,4 2,0 50,8

AVERAGEINKS (1)  

From your 3 or 5 most important suppliers per FCM catergory for the manufacturing of 
food cartons you obtain

NO - + YES NA NO - + YES NA

a confirmation of compliance with 

the Food Contact Framework Regulation 1935/2004 (in case the use instructions are respected 

and good production parctices are applied) and the GMP Regulation 2023/2006. 0,0 1,9 1,9 90,4 5,8 0,8 1,9 5,0 86,5 5,8

reference legislations : Swiss ink ordinance (1&2) - Plastics Regulation (3) -  BfR 36 (4&5) … 1,9 0,0 19,2 71,2 7,7 1,5 0,4 20,0 69,2 8,8

sector specific guidance : EuPIA GMP (1&2), FEICA Guidance for Food contact status declaration (3), 0,0 0,0 1,9 84,6 13,5 0,8 6,9 6,5 70,4 15,4

CEPI/CITPA Food Contact Guidelines (4&5)

a quality management system (ISO 9001) 0,0 0,0 9,6 84,6 5,8 0,4 0,0 8,8 85,0 5,8

a GFSI cerification scheme (BRCGS,  FSSC 22000, IFS Packsecure) 15,4 17,3 23,1 34,6 9,6 9,2 29,2 15,4 36,5 9,6

environmental standards (ISO 14001) 0,0 17,3 30,8 42,3 9,6 0,8 8,1 31,2 49,6 10,4

ethical codes (SEDEX, SMETA) 21,2 3,8 15,4 17,3 42,3 13,8 4,6 24,6 16,2 40,8

AVERAGE INKS (1)  

the list of impurities which may be related to the used raw materials and components

NIAS substances due to impurities . Name and CAS number. 3,8 0,0 0,0 7,7 88,5 3,8 0,0 0,0 7,7 88,5

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Expected max contamination / concentration. 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

based on the chemical knowledge of the supplier and the known standard manufacturing process

in a carton manufacturing plant,
the substances which may appear as reaction or degradation products. 

NIAS substances due to reaction and degradation. Name and CAS number. 3,8 0,0 0,0 7,7 88,5 3,8 0,0 0,0 7,7 88,5

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Expected max contamination / concentration. 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

 

NIAS
Member survey
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Discussion

(2)  provide the list of used substances which are also authorised as direct food additives or as food flavourings. (Dual use additives) 

Substance name (dual use) CAS No Applicable restriction Concentration in ink

(3)  confirm the used components meet the suitable purity restrictions and indicate how the impurities and other non intentionally added substances (reaction and degradation products)  

are taken into consideration in view of compliance with Article 3 of the FCFR. 

Based on the chemical knowledge of the supplier, which impurities may be related to the used raw materials and components by the ink manufacturer ? Which substances may 

appear as reaction or degradation products and need to be taken in account in view of compliance with Article 3 of the FCFR ?  

NIAS Substances CAS No Applicable restriction Reference Expected max. contamination / 

concentration

Supplier Questionnaire - Latest version June 2023



 

 NO - + YES NA NO - + YES NA

the list of impurities which may be related to the used raw materials and components

NIAS substances due to impurities . Name and CAS number. 3,8 0,0 0,0 7,7 88,5 3,8 0,0 0,0 7,7 88,5

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Expected max contamination / concentration. 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

based on the chemical knowledge of the supplier and the known standard manufacturing process

in a carton manufacturing plant,
the substances which may appear as reaction or degradation products. 

NIAS substances due to reaction and degradation. Name and CAS number. 3,8 0,0 0,0 7,7 88,5 3,8 0,0 0,0 7,7 88,5

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Expected max contamination / concentration. 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

 

detailed use instructions
Suitability for food contact 1,9 15,4 1,9 73,1 7,7 2,3 12,3 8,1 69,6 7,7

 

AVERAGEINKS (1)  
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Use instructions

 

 NO - + YES NA NO - + YES NA

the list of impurities which may be related to the used raw materials and components

NIAS substances due to impurities . Name and CAS number. 3,8 0,0 0,0 7,7 88,5 3,8 0,0 0,0 7,7 88,5

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Expected max contamination / concentration. 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

based on the chemical knowledge of the supplier and the known standard manufacturing process

in a carton manufacturing plant,
the substances which may appear as reaction or degradation products. 

NIAS substances due to reaction and degradation. Name and CAS number. 3,8 0,0 0,0 7,7 88,5 3,8 0,0 0,0 7,7 88,5

Applicable restriction 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Reference 0,0 0,0 0,0 7,7 92,3 0,0 0,0 0,0 7,7 92,3

Expected max contamination / concentration. 0,0 0,0 7,7 0,0 92,3 0,0 0,0 7,7 0,0 92,3

 

detailed use instructions
Suitability for food contact 1,9 15,4 1,9 73,1 7,7 2,3 12,3 8,1 69,6 7,7

 

AVERAGEINKS (1)  

 NO - + YES NA NO - + YES NA

Use exclusions in contact with certain food types 17,3 21,2 3,8 44,2 13,5 9,6 18,8 6,9 51,5 13,1

Maximum quantity to apply on packaging around 1kg of food in order to remain compliant 

with all restrictions in worst case conditions and taking in account all IAS, NLS and NIAS which may 50,0 1,9 23,1 11,5 13,5 53,1 5,0 16,5 10,0 15,4

be present or Maximum surface volume ratio. 

Storage conditions and shelf life before food contact 3,8 0,0 5,8 78,8 11,5 3,8 0,4 5,4 78,8 11,5

The maximum time temperature during food contact 34,6 17,3 26,9 13,5 7,7 45,4 14,6 17,3 13,5 9,2

other informations and commitments 

Statements on presence of certain types of substances or categories of substances

PFAS 0,0 0,0 5,8 82,7 11,5 0,0 3,1 9,6 71,9 15,4

MOSH/MOAH 0,0 0,0 21,2 67,3 11,5 0,0 6,2 20,4 61,2 12,3

Biocides 0,0 15,4 19,2 50,0 15,4 0,0 9,2 18,8 55,8 16,2

 

Epoxy derivates/BPA 0,0 0,0 34,6 50,0 15,4 3,1 0,0 25,0 55,8 16,2

Nano 0,0 15,4 19,2 50,0 15,4 3,1 6,2 18,8 55,8 16,2

PAA's 0,0 0,0 34,6 50,0 15,4 3,1 6,2 25,0 49,6 16,2

AVERAGEINKS (1)  

Member survey

(4) provide details on the use restrictions. 

Suitability for direct physical food contact (DFC) / for use on the non direct contact side of food packaging (Non-DFC).  

The maximum compliant area-volume ratio for a given dried / cured ink layer thickness - if applied as recommended -  taking in account all IAS, NLS and NIAS substances which may 

be present. 

The use exclusions in contact with certain food types.  (e.g. fatty, moist, dry, pasty, acidic, with alcohol)

The use exclusions in relation to the food (in pack) treatment (conventional oven, microwave oven, radiation, sterelisation ...) at the food manufacturer or by the consumer. 

Based on the chemical knowlegde of the supplier, an indication on the chemicals to avoid in the other FCMs carton makers are using  ?  

Recommendations related to the storage conditions and shelf life of the ink and of the finished  carton before food contact.

The maximum time temperature during food contact. 

Supplier Questionnaire - Latest version June 2023

Discussion
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Other useful information

Supplier Questionnaire - Latest version June 2023

More useful information and commitments. 

(1)  Statement on presence and regulatory status of certain types of substances (Biocides, CMR, EDC, Epoxy derivates/BPA, GMO (origin of the used compounds ? EU ?), MOSH/MOAH, 

Nano, PAA's, PFAS (PTFE), Photoinitiators, Phtahaltes, SVHC,   …) 

Photoinitiators : Require compliance with EuPIA suitability of Photoinitiators and Photosynergists for food contact materials. (Version July 2020) 

(2)  Status with regard BSE/TSE risk

(3)  Halal, Koscher, Vegan  

(4)  Prior to  any change in the ink formulation, the ink manufacturer needs to inform well in advance the carton maker.    

Discussion

2  Specific questions related to the EuPIA Guidance documents.

3. Testing conditions LT @ RT.



EuPIA Guidance on migration Test methods for the 

evaluation of substances in printing inks and varnishes for 

food contact materials. Version 03 05 2023



EuPIA  Follow up PIJITF 8/11

Mike Simoni (Chair EuPIA PIFOOD)  22/11

“EuPIA commissioned a far ranging migration study which was done by 

Fraunhofer. From the test data we can see that a 10 day 40 C Tenax migration test is 

a good simulation for 6 months at room temperature.

Increasing the temperature to much more than 40 C is not a good option as this then 

significantly overestimates migration (references for this include the attached study 

done in Ghent).

To allow the accelerated migration test to simulate more than 6 months room 

temperature storage I would therefore recommend a 30 day 40 C Tenax migration 

test. I appreciate that this is not a standard test but this will based on the data that 

we have give the best simulation of ~1 year room temperature migration.

EuPIA does in time have a plan to update its migration testing guidelines (which is a 

public domain document available on the EuPIA website) to include learnings from 

our migration studies but as of now this is still in progress.”

15

Demonstrate equilibration is reached.

Analytical testing  - Modelling : Rainer Brandsch / Olivier Vitrac ? 
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4. Mineral oil requirements in France.

French Decree MO 

Ban limit at 0,1% for MOSH and MOAH in inks, problematic

Until the 31/12 2024  : MOAH where the mass concentration in the ink is > 1%

From the 01/01 2025 : MOAH if the mass concentration is > 0,1 % or if the concentration for 

                                    compounds of 3-7 aromatic cycles is above 1 ppm.

                                    MOSH if the mass concentration is > 0,1 %.

PIJITF (8/11) Possibility : compliance based on documents, use of white oils. 

                                                                                                         Note announced.  

5. How to handle NIAS.

6. UTC limits in pigments.
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EuPIA  
   20 key essential pigment Colour Indexes with PCB content potentially > 1ppm (as 
   Unintentional Trace Contaminant UTC) at risk in view of POPs Regulation. 

Discussion       Use in carton sector ? 

                          Availability pigments with lower UTC ?              
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7. Allergens in printing powders.
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Printing powders.
Allergen free alternatives ?

Statement from supplier shared by ECMA member 

“For our products … the following applies : the mentioned products contain wheat starch, 

which is listed as a substance in Annex II of Regulation (EU) 1169/2011 of 25.11.2011.

According to the information provided by our suppliers, we hereby confirm that the products 

contain less than 20 ppm  gluten and are therefore considered gluten-free according to 

Codex Alimentarius Standard 118-1979.” 

20 ppm in food ? 
Required communication on presence 
in FCM ? WCC sufficient ?



3. Approval minutes and short follow up from the Food  

Safety Committee 13/12/23.

Follow up questions to FEICA  (Mail 17/01 Jana Cohrs & Alexandra Ross) 
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Extra FFI internal background on the allergen case ? 

4. Tour de table on specific food safety concerns and 

     developments. 
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5. Legal food safety developments.

Review EU FCM legislation

Workshop E&Y - DG SANTE 15 March (Brussels & Online) 9h30-17h00

Objective workshop 

Study supporting Impact Assessment. 

E&Y mandated to develop three policy options to support an IT infrastructure required 

for information exchange, verifying compliance and facilitating controls in the FCM 

supply chain. 

Present and discuss these options, our assessment of them, and potential 

implementation paths. 

Agenda and details about the workshop by the end of this month.

Industry associations: extend this invitation to your business members and especially 

SMEs within your network.
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Extra preparation of input may be needed. 
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Whereas

(10) Monitoring by manufacturers

        Prohibition of BPA in thermal since 2020

Commission published draft regulation on BPA. 
Ban on intentional use.
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Article 3 Prohibition of the use of BPA

Article 4 Specific requirements on the  use of other bisphenols and bisphenol 

              derivatives.  
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Article 7 Written declaration of compliance and supporting documentation

Possibility to comment until the 8/03



Swiss Printing Inks Ordinance updated as of 1/02. (amendment dated 8/12/23)

Part B list (unevaluated substances) of positive list in Annex 10 (packaging inks) will be 
deleted.   

Other substances not listed on Part A can still be used if not carcinogenic, mutagenic or 
toxic to reproduction and migration is non-detect (0,01 mg/kg …).  

DOC will be required, including adequate information on NIAS.

FSVO will come with a guidance document.  
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6. ECMA statement on testing conditions. 

Obtained additional information.

JRC guidance

28
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Appropriate test conditions for the substrate ? 

PTS studies  : no reply so far. 

CEPI : Reference to JRC and Plastics Regulation. No indication up to which  

temperature P&B can be tested.    
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Eva Lindström (Author of testing chapter CEPI/CITPA Guideline) : 

• 10d 40°C commonly used. 

• Testing at 40°C is accelerating the migration compared to 25 °C

• Tests for the board were done proving equilibrium is reached after 10 days. 

• 10d 60 °C is not feasible for treated papers … polymers do not withstand the 

higher temperatures.  

• For paper and board untreated paper ethanol as an extraction solvent not 

appropriate. Isooctane most suitable to mimic fatty food … 

• “You might need to do some tests to show that equilibrium is reached with 40 °C 

10 days,  the chance to succeed is quite good as migration  mechanisms for paper 

and abord is very different from that for plastics, much faster.”  

Draft statement.
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Expert involvement.

ECMA Food Safety Committee                                      
19 02 24 Jan Cardon

35

7. Update sustainability related topics. 

8. Miscellaneous. 

ECMA Presentation at PTS Paper and Board for food contact conference. (6-7/03) 

“Current food safety topics and developed guidelines within the carton sector.”
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