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CERTIFICAT de CONFORMITE A_LIMEN TAIRE
FOOD CONTACT CONFORMITY CERTIFICAT

Nous, représentant la société Mapa S.A.S. certifions que le gant supporté
enduit de nitrile Temp-lce 700 est fabriqué en conformité avec I'arrété
frangais du 9 novembre 1994 relatif aux matériaux et objets en caoutchouc
destinés a entrer en contact avec les denrées alimentaires.

Il est également conforme le réglement N° 1935/2004/CE du Parlement
Européen et du Conseil concernant les matériaux et objets destinés a
entrer en contact avec des denrées alimentaire.

Il est adapté au contact avec les aliments gras affectés d'un facteur
correctif au moins égal & 3 ainsi que les aliments secs et congelées.

We, MAPA S.AS.., the undersigned, certify that the supported gloves
coated with Nitrile Temp-Ice 700 is in compliance with the French law of
November 9", 1994, dealing with materials and articles in rubber. intended
to come into contact with food.

It is also in compliance with the regulation 1935/2004 of the European
parliament and the council on materials and articles intended to come into
contact with food.

This glove can come into contact with oily foodstuff, affected at least by a
reduction factor 3, and dry and frozen food.

Firma MAPA S.A.S.., po$wiadcza, ze produkowane przez nas rekawice z
pokryciem nitrylowym oznaczone jako Temp-lce 700, s3 zgodne z
Francuskg Ustawg z dnia 9 Listopada 1994 dotyczaca materiatow i
wyrobow z gumy przeznaczonych do kontaktu z zywnoscia.

Rekawice spetniajg rowniez wymagania zawarte w regulacji 1935/2004
Parlamentu Europejskiego, dotyczacej materiatéw i wyrobow
przeznaczonych do kontaktu z zywnoscis.

Moga by¢ uzywane do kontaktu z kazdym rodzajem zywnosci, w tym z
artykutami spozywczymi ttustymi o wspétczynniku redukeji co najmniej 3
oraz suchymi i mrozonymi produktami.
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Wir, MAPA S.A.S., der Unterzeichnende, bestatigen, dass der trikotierte
Schutzhandschuh mit teilweiser Nitrilbeschichtung Temp-Ilce 700 in
Ubereinstimmung mit der Verordnung (EG) Nr. 1935/2004/EG des
Europaischen Parlaments und des Rates Gber Materialien und
Gegenstande, die dazu bestimmt sind mit Lebensmitteln in Berlihrung zu
kommen, hergestellt ist. Ferner entspricht der Handschuh den
Bestimmungen des LFGB und des BfR XXI., Kat. 3.

Der Handschuh kann im Umgang mit 6ligen Lebensmittein mit einem
Reduktionsfaktor von mindestens 3 sowie trockenen und gefrorenen
Lebensmitteln eingesetzt werden.

La societa Mapa SAS certifica che i guanti Temp-lce 700 con supporto in
nitrile sono conformi con la regolamentazione 1935/2004 del parlamento
Europeo e del consiglio riguardante i materiali e gli oggetti destinati a
entrare in contatto con alimenti. E’ conforme al Decreto Mmlstenale
21/03/73 della Repubblica ltaliana.

Questi guanti possono entrare in contatto con alimenti oleosi con un fattore
di riduzione pari a 3 e con alimenti asciutti e congelati.

Beauvais, 14/05/14

Nicole OGER
Pole Technique Produits
Product Technical Pole
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Temp ICE 700
Food Contact Test Results

Nicole OGER 15/04/14
Product Technical Pole

The glove Mapa Temp ICE 700 has been tested to evaluate its capacity to
be put into contact with food according to the European regulation
1935/2004 of the European parliament and the council on materials and
articles intended to come into contact with food, and to French law of
November 9", 1994, dealing with materials and articles in rubber, intended
to come into contact with food.

a) Aromatiques amines %)

Method: directive 82/711/EC and 85/572/EC

Result: < 0.5 mg/Kg Limit: 1 mg/Kg

b) Globale migration ™

Method: EN 1186, 2 hours, 40°C

Results:

simulant Migration (mg/dm?) Limit (mg/dm?)
Acetic acid 3% 131 10
Ethanol 10% 16 10
Ethanol 20% 16 10
Ethanol 50% 25 10
Ethanol 95% 7.4° 10
Isooctane 43° 10

a: test condition : %2 h @ 20°C
b: result obtained after the application of a reduction factor of 3
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Conclusion :

The glove is in compliance with the European and French food contact
regulation.

This glove can come into contact with oily foodstuff, affected at least by a
reduction factor 3, and dry and frozen food, such as:

Cereals, cereal products, pastry, biscuits, cakes and other bakers’
wares

Chocolate, chocolate-coated products, substitutes and products
coated with substitutes

Confectionery products in solid form

Sugar and sugar products

Whole fruits and vegetables, fresh or chilled, unpeeled, dried or
dehydrated fruits and vegetables, whole, sliced, flour or powder

Nuts shelled, dried, flaked or powdered, shelled and roasted
Crustaceans and molluscs fresh within the shell

Whole eggs, egg yolk, egg white powdered or dried or frozen

Milk powder including infant formula

Whole cheese with not edible rind

Natural cheese without rind or with edible rind and melting cheese
Fried or roasted foods

Preparation for soups, broths, sauces

Sandwiches, toasted bread pizza and the like containing any kind of
foodstuff

Dried food

Frozen or deep-frozen foods

Cocoa

Coffee

Aromatic herbs

Spices and seasonings in the natural state
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