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ECMA Food Safety Committee  

Web-meeting 19 April 2024 

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

Melnhof Packaging), Carmine Iuvone (SEDA & Co-Chair FS Com), Eliza Konecka-

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

Poggenpohl (Mayr Melnhof Packaging), Caroline Seguin (Mayr Melnhof Packaging), 

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

Group), Jan Cardon (ECMA)

Apologized : Mathilde Gros (Graphic Packaging), Christian Schiffers (FFI)
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1. Introduction and welcome.

2. Approval minutes and short follow up from the Food Safety Committee 

     19/02/24.

3. Update on the allergen presence in printing powders. 

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

5. Legal developments. 

- Review FCM legislation. 

- BPA draft regulation.

 -  POPs Regulation. 

-  Council of Europe. 

-  PPWR. 

6. Obtained information from the FEICA and EuPIA analytical working 

     groups following the meetings on 26/10/23 and 19/02/24. 

7. Testing conditions LT @ RT. Statement and need for verification. 
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8.  Discussion on how to approach the identified sector initiatives. 

- Generic NIAS lists. 

- Guidelines on how to test for NIAS. 

- IP protection on “ordering” platforms. 

9. Preparation visit FERA (23/04). 

10. Organisation and objectives next meeting in person. (18/06)

11. Miscellaneous. 



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. Approval minutes and short follow up from the Food 

     Safety Committee 19/02/24.

Agenda 19/02

- Exchange with EuPIA  : Information exchange, 

- EuPIA Guidance documents, Testing conditions, 

    Mineral oils in France, How to handle NIAS, UTC 

    limits in pigments, Allergens in printing powders.

- Legal food safety developments : Review FCM 

    legislation, BPA, Swiss Ordinance 

- Statement on testing conditions
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Swiss Ordinance : Clarifying note from authorities announced.  SVI event 19/06. 
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3. Update on the allergen presence in printing powders. 

FFI Quality Managers Committee 

Minutes meeting 17/03/24

Wheat-based printing powder: The food labelling regulations for allergens stipulate that 

even traces of wheat must be indicated on the packaging. Wheat-based printing 

powder, which could be detected by any swab test, could be relevant. Alternatives 

could be powders based on potato starch or tapioca. An implemented allergen 

management (and GMO management) is essential. This means that suppliers must 

monitor the allergen-free status of products. At the meeting, experiences in dealing 

with the topic since the last meeting of the working group on 17 November 2023 were 

shared. Individual members pointed out that requests in this regard had also been 

made with regard to aids, operating materials and hygiene equipment (gloves, hairnets, 

beard nets, etc.).
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4. Tour de table on specific food safety concerns 

and developments. 
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Notifications 15/02-17/04
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MO in food : 7  (Germany 1, France 2, Netherlands 2, Romania 1, Poland 1)

FCM : Lead 3, Plomb 1, DEHP 3, DBP 5, DIBP 5, DINP 2, DIDP 2, 1HCPK 3, BPA 2, 

           Methyl-2-Benzoylbenzoate 1  (France 5, Germany 2) 

           Pizza boxes 4 (France), cheese ? 1, Paper plates 1, Serviettes 1



5.  Legal developments.

Review EU FCM legislation

Workshop E&Y - DG SANTE 15 March

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. 

FC update 5/03. Possibility to participate. 

FS Com mail 13/03
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ECMA input covered in Draft Report See Annex pages 80, 98 and 122 : 

- In favour of a centralized digital system to exchange compliance information.

- “In principle, all actors in the chemical industry should communicate the full information on 

NIAS along the supply chain. However, most of the time the responsibility of compliance of 

the NIAS is transferred to the producer of the final product. As stated by the European 

Carton Makers Association, an advanced information sharing contains also information on 

the used self-evaluated not listed substances, the dual use substances, the NIAS and 

accurate use instructions. Indeed, the lack of such information makes it is difficult to perform 

a risk assessment at the end of the supply chain and creates obstacles for ensuring 

compliance of the final FCM.” 
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ECMA Option 1 : offers possibility to overcome double source, confidentiality and may 

bring clarity for converters on what to check.     
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Study on sustainability of food contact materials (Contractor not disclosed yet)

Define the understanding of sustainability when applied to FCMs.

Identification sustainable products already on the market or under development.

Identification policy measures that have the potential to increase the sustainability of 

FCM and characterise policy measures.

E&Y in favour of 1 

Commission : 1 will not happen in favour of 3 with just a type of central access point 

towards the industry data and in  harmonised format.  

(Comment in PIJIF : confidentiality !)

            Finalisation of the report. 

Next in review process :

Publication policy paper by summer. (6 pillars)

Discussion in working groups of experts per pillar to refine the policy paper.

Impact assessment. 

Most of the legislative work in 2026.    
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BPA draft regulation   ECMA Round table meeting 19/03. Circulation 2 positions10/04 



18

Position shared with Belgian authorities. 

Confirmation : Not on agenda SCoPAFF April. 
                           Adoption in June. Monitoring may be left out.  



POP’s Regulation 
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Outcome meeting with Commission 15/03

Bilateral individual meetings with pigment suppliers, to discuss what is feasible. 

0,1 ppm is off the desk. 25 ppm, 10 ppm within 3 years … 
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Council of Europe  

Stakeholder consultation – New draft technical guide on FCM compliance - European Directorate for the Quality 
of Medicines & HealthCare (edqm.eu)

https://www.edqm.eu/en/-/stakeholder-consultation-new-draft-technical-guide-on-fcm-compliance
https://www.edqm.eu/en/-/stakeholder-consultation-new-draft-technical-guide-on-fcm-compliance
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Plastics Regulation Amendment 18 Keller & Heckman 

MMML testing for OML & SML. 

Testing conditions …

Consultation was open until the 15/04. 

PFAS

Restriction proposal 5 Member States reviewed. 

6.  Obtained information from the FEICA and EuPIA     

     analytical working groups  following the meetings on 26/10 and 19/12. 

PPWR



We propose testing 10 days at 40 degrees. 

This method is used today by laboratories already and the choice can be justified as follows:

1)  Choice of simulant: In paper and cardboard packaging for dry foods, migration of adhesive 

ingredients into foodstuff is largely confined to gas phase (vapour phase) transmission. This migration 

pathway is adequately simulated using Tenax® as a food simulant.

2)  Acceleration of Migration: Elevated temperatures can accelerate the migration of substances from the 

packaging material into the food product. By testing at 40 degrees Celsius, which is higher than typical 

room temperature, the migration process is accelerated, allowing for a shorter testing period while still 

capturing potential migration behaviour over time.

3)  Duration of 10 days: experience shows that after 10 days there is not much migration anymore. 

However, if you want to be sure what is the exact migration, the test will have to be done in the food, 

ideally under the temperature and storage conditions as expected. 

Again, to our knowledge the laboratories are used to working with this procedure. If you encounter any 

other comments, we would be interested in hearing about it. 
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FEICA reply 11/04
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EuPIA  Draft white book shared (11/04)

Allowed to add Fraunhofer in own statement. 

Offer to arrange an online discussion with their analytical expert team. 
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In conclusion : 
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7.  Testing conditions LT @ RT. 
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32Approval  statement. Need for verification ? Existing company data ?
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8. Discussion on how to approach the identified sector 

    initiatives. 

Generic NIAS lists.

Guidelines on how to test NIAS.

IP protection on “ordering” platforms.

9. Preparation visit FERA (23/04) 

Participants : Mathilde Gros, Eliza Konecka-Matyjek, Elaine Murray, Annika Schrimpf, 
Caroline Seguin, Jan Cardon

So far announced topics : 
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+ Visit facility and equipment 

10. Organisation and objectives next meeting in person. 

(18/06) 

- Review ECMA documents. 

- Bio Detection Systems ? 

11. Miscellaneous
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