
 

The cured coatings of the above mentioned product were tested for their migration behaviour by direct 
contact in terms of organoleptic test, polycyclic aromatic hydrocarbons and specific migration (GC-
MS-screening, metals and primary aromatic amines, bisphenol A, epichlorohydrin and epoxyderivates) 
(WESSLING test reports CAL24-010547-1 from 12th February 2024). 
 
With regard to manner and extent of the performed examinations the tested present samples provided 
by the client are in compliance with the following principles, each in their current version: 

 

 Regulation (EC) No 1935/2004 of the European Parliament and of the Council of 27th October 2004 
on materials and articles intended to come into contact with food and repealing of Directives 
80/590/EEC and 89/109/EEC 

 
With regard to a potential influence of foodstuffs and in consideration of the test results, the tested 
samples are fit to be used as coating in floor areas in indirect contact with foodstuffs in food 
processing/food distributing companies.  
 
The traceability according to Regulation (EC) No. 1935/2004 as well as good manufacturing practice 
in terms of Regulation (EC) No. 2023/2006 will be guaranteed by the company mentioned above. 
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CAL23-010547-1      12th February 2024 
The certificate is valid for two years. 
WESSLING GmbH, Consumer Goods, Oststraße 7, 48341 Altenberge 


