
DECLARATION OF COMPLIANCE OF MATERIALS AND ARTICLES  INTENDED TO COME INTO CONTACT WITH FOOD                                 
(in accordance with Art.16 Reg.1935/04/CE) 

 
 

1. PACKSTYLE SRL, with registered office in Padova, Riviera Albertino Mussato,97 – 35139 Padova (PD) 
 

DECLARES: 
2. That, in its production plant, located in Romano d’Ezzelino (VI) 36060, Via Fiorolle 10/A 

 
3.                                                             

manufactures the following PRODUCTS: 
 

a. Plastic film (PET + PET + PE EVOH PE coming in contact with food) personalized with customer’s graphic, produced in pouches or 
reels; 

b. Laminated film Paper/metalized plastic film (PE coming in contact with food) personalized with customer’s graphic, produced in 
pouches or reels; 

c. Laminated film paper/aluminium/plastic film (PE coming in contact with food) personalized with customer’s graphic, produced in 
pouches or reels. 

 
4. The products covered by this declaration are those produced during the year 2020 
5. In accordance with the following UE Regulations: 

a. Reg. 1935/04/CE 
b. Reg. 2023/06/CE 
c. Reg. 10/2011/UE 

 
And with the following Italian Regulations: 

d. DPR 777/1982 
e. DM 21 March 1973 

 
6. Substances used or products of degradation thereof for which restrictions and/or specifications are set out (SML): 

 
a. PET + PET + PE EVOH PE: 

Substance description NR.CAS N.RIF. SML 
(mg/kg) 

Fosfito di tris(nonil- e/o dinonilfenile)  74400 30 
3-(3,5-Di-tert-butyl-4-hydroxyphenyl)octadecyl prop  6 02386 3-97-2802  etanoi
Vinyl acetate monomer 0000108-05-4 10120 12 
1-Hexene  0000592-41-6 18820 3 
Polyethyleneglycol sorbitan monostearate  0009005-67-8 79280 60 
N,N-Bis(2-hydroxyethyl)alkyl(C8-C18)amine hydrochlorides  39120 1,2 
Maleic Anhydride 0000108-31-6 19960 30 
1-Octene 0000111-66-0 22660 15 
Aluminum  34480 1 
floruro di vinilidene    26140 5 
esafluroropropilene  18430 ND 
ossido di zinco  96240 5 
Ethylene Glycol 107-21-1 16690/53650 30 
Ethylene Glycol   13326/15760/47680 30 
Stearic Acid  0000057-11-4 24550 5 
Zinc stearate  0000557-05-1 89040 5 
2-(2'idrossi-3'-terz-butil-5'-metilfenil)-5-clorobenzotriazolo  0003896-11-5 60400 30 
Tris (nonylphenyl) phosphite  0026523-78-4 89040 30 
Ossido di etilene   17020 1 
1,1,1-trimethylolpropane  6  6-99-7700000

 
b. Paper + BOPP MET: 

Substance description NR.CAS N.RIF. SML 
(mg/kg) 

3-(3,5-Di-tert-butyl-4-hydroxyphenyl)octadecyl propionate 2082-79-3 68320 6 
1,2-Benzenedicarboxyboxylic acid dibutyl ester 84-74-2 74880 0,3 
N,N-Bis (2-hydroxyethyl)alkyl(C8-C18) amine 71786-60-2 39090 60 
1-hexene 0000592-41-6 18820 3 
2,5-bis(5-tert-butyl-2-benzoxazolyl)thiophene 0007128-64-5 38560 0,6 
N,N-bis(2-hydroxyethyl)alkyl(C8-C18)amine hydrochlorides  39120 1,2 
Dimetacrilato di etilenglicole 97-90-5 20440 0.05 
9,9-bis(methoxymethyl)fluorene 0182121-12-6 39815 0,05 
hydrotalcite 0012304-65-3 60080 60 
glycerides, castor-oil mono-, hydrogenated, acetates 0736150-63-3 55910 60 
pentaerythritol tetrakis[3-(3,5-di-tert-butyl-4-hyd  06 08617 8-91-3866000 ]etanoiporp-)lynehpyxor
phosphorous acid, tris(2,4-di-tert-butylphenyl)ester 0031570-04-4 74240 60 
tetrakis(2,4-di-tert-butyl-phenyl)-4,4�-biphenylylene diphosphonite 0038613-77-3 92560 18 
1,3,5-tris(3,5-di-tert-butyl-4-hydroxybenzyl)-1,3,5 06359 6-26-6767200 enoirt-)H5,H3,H1(6,4,2-enizairt-  5 
stearic acid 0000057-11-4 24550  
Bis (2,4-di-tert-butyl-phenyl) pentaerythritoldiphosphite 26741-53-7 38820 0,6 



Maleic anhydride 108-31-6 19960 30 
Metacrilato di metile 80-62-6 21130 6.0 
3,4-diacetossi-1-butene 18085-02-4 15180 0,05 
1,1,1-trimetilolpropano 77-99-6 13380 6 
Prodotto di reazione del fosfonito di di-terz-butile con difenile, ottenuto da condensazione di 2,4-
di-terz-butilfenolo con il prodotto di reazione di Friedel Craft di tricloruro di fosforo con difenile 

119345-01-6 83595 18 

Acido dodecilbenzensolfonico 27176-87-0 52000 30 
Acido borico 10043-35-3 13620 
Fluoruro di vinilidene 75-38-7 26140 5 
Bis (2-etilesile)ftlato 117-81-7 74640 1.5 
3,3-bis(metossimetil)-2,5-dimetilesano 129228-21-3 39925 0.05 
Tetrafluoroetilene 116-14-3 25120 0.05 
Esafluoropropilene 116-15-4 18430 0.01 
1,3,5-tris(4-terz-butil-3-idrossi-2,6-dimetilbenzil)-1,3,5-triazin-2,4,6(1H,3H,5H)-trione 40601-76-1 95280 6 

c. Paper + Aluminium + PE:
Substance description NR.CAS N.RIF. SML 

(mg/kg) 
Fosfito di tris(nonil- e/o dinonilfenile) 74400 30 
3-(3,5-Di-tert-butyl-4-hydroxyphenyl)octadecyl propionate 2082-79-3 68320 6 
Zinc stearate 0000557-05-1 89040 5 
Tris(nonylpenyl) phosphite 60 
1-Hexene 0000592-41-6 18820 3 
Talc  0014807-96-6 92080 60 
Calcium carbonate 0000471-34-1 42500 60 
Magnesium Oxide 0001309-48-4 64720 60 
Polyethyleneglycol sorbitan monostearate 0009005-67-8 79280 60 

The limits of restricted substances listed above are observed in the finish product. 
This declaration is based on the information obtained from our suppliers and checked through our internal control analytic plan. 

7. In the finish product there are the following substances authorized as additives of the product and as additives or flavourings in food products
(dual use substances):

N° E DUAL USE SUBSTANCE DESCRIPTION SML (mg/kg) 
E 470 Calcium Stearate 60 
E 551 Silicon dioxide 60 
E 262 Acetato di calcio 60 
E330/E333 Acido citrico/ Citrato di calcio 60 
E470a Sali di sodio, potassio e calcio degli acidi grassi 60 
E471 Mono e di-gliceridi degli acidi grassi 60 
E475 Esteri di poli-glicerolo degli acidi grassi 60 
E530 Ossido di magnesio 60 
E572 Stearato di magnesio 60 
E 263 Acetato di calcio 60 
E338 Acido fosforico 60 
E321 butylated hydroxytoluene 60 
E551 biossido di silicio 60 
E525 Idrossido di potassio 60 

The possible migration limits set for these additives, listed above, are observed in the finish product. 
This declaration is based on the information obtained from our suppliers and checked through our internal control analytic plan. 

8. The product is in conformity with the following specific conditions: 
a. Kind of food products which the product is appropriated to come in contact with: for single use, suitable for every kind of food.
b. Duration and temperature of treatment or preservation of the food in contact with the product: for contact and extended preservation

at room temperature or below, including hot filling and/or warming up to the maximum temperature of 100°C for 15 minutes. 
c. Surface/volume ratio used to check the compliance: 6 �� � /kg

9. The plastic layer in contact with the food product has been validated as functional barrier and it is confirmed that said material or object complies
with the requirements of the art 13, paragraphs 2,3,and 4 or of the art 14, paragraph 2 and 3 of 10/2011/EU Regulation. 

Nicoletta Garbo 
Legal Representative 

_________________ 


