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Certificate

It shall hereby be certified that the product
71202133

meets the hereafter mentioned requirements in regards to its formula and intended
application (food labelling according to VO (EG) 1333/2008 Artikel 17).

The product was made with high diligence and in strict accordance with the generally
approved technical regulations, HACCP, QM, safety data sheets, and sanitary regulations.

The purpose of the product arises from the declaration. The products must be stored
according to predefined conditions, while the transport temperature ought to be obtained.
The products are provided with a best-before date and will be equipped with an arbitrary
labelling ensuring the traceability.

The certificate at hand is valid for the specified time period of application in due consideration
of relevant current EU and national regulations, laws, guidelines, and norms according to the
Foodstuffs and Consumer Good Law. A list of inspected legal regulations may be found in
the appendix.

This certificate will lose its validity in case of a usage of the product outside the specified field
of application. The consequential liability will devolve upon the customer. The customer is
responsible to prevent misappropriations of any kind. This certificate was compiled on the
basis of current laws and regulations, once those change the new inspections must be
conducted and the certificate loses its validity.

Marco Trdster
diploma chemist

This certificate is valid until November 2025.

All reported results are only applicable to the above mentioned specimen.
Without written consent this report must not be duplicated.
Our liability is limited to five times the amount of the remuneration of the contract regarding this lab report.
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List of the tested legal requirements

1. Regulation on the authorization of additives in foodstuffs
(Zusatzstoffzulassungsverordnung- ZZulV) dated 29.01.1998, last changes
05.07.2017 (BGBI. | page 2272)

2. Regulation on requirements for additives and the placing on the market of
additives for technological purposes (Zusatzstoff-Verkehrsverordnung - ZVerkV)
dated 20.01.1998, last changes dated 28.03.2011 (BGBI. page 530)

3. Regulation (EG) No. 1935/2004 of the European Parliament and of the council on
materials and articles which are intended to come into contact with foodstuffs and repealing
Directives 80/590/EWG and 89/109/EWG of

27 October 2004 (ABI. No. L 338/4), amended by regulation VO (EG) No. 596/2009 of
18.6.2009 (OJ No. L 188/14) in connection with the chemical safety of foodstuffs.

4. Commission regulation (EU) No. 10/2011 of 14 January 2011 on plastic materials which
are intended to come into contact with foodstuffs

5. Regulation on prohibitions and restrictions of the placing on the market and on the supply
of certain substances, mixtures and articles under the chemicals law
(Chemikalien-Verbotsverordnung - ChemVerbotsV)

6. Consumer goods regulation (BedGgstV) dated December 23, 1997, latest changes
of February 15, 2016 (BGBI. | page198)

7. Regulation (EG) No 1333/2008 of the European Parliament and of the Council of 16
December 2008 on food additives, latest changes by article 1 of Regulation VO (EU)
2020/1419 of 7 October 2020 (ABI. L 326, p. 11).

All reported results are only applicable to the above mentioned specimen.
Without written consent this report must not be duplicated.
Our liability is limited to five times the amount of the remuneration of the contract regarding this lab report.
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