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COMPLIANCE OF CHIORINO CONVEYOR 
AND PROCESS BELTS FOR FOOD PRODUCTION

Iss
ue

 1
1-

20
09

EUROPEAN REGULATION 1935/2004/EC

EUROPEAN REGULATION 2023/2006/EC

EUROPEAN DIRECTIVE 2002/72/EC
and its amendments

FDA (Food and Drug Administration)

CHIORINO S.p.A.  is certified
EMAS, UNI EN ISO 9001:2008

UNI EN ISO 14001:2004
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, w
ith

 offices Via S. A
gata 9, 1

3900 B
iella

, It
aly, h

ereby

declares under it
s exclusive re

sponsibilit
y th

at th
e belt

conform
s w

ith
 th

e Food R
egulatio

ns:
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CHIO
RIN

O S.p.A.

Giorgio B
orri
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Declaratio
n drawn up according to

UNI C
EI E

N IS
O/IE

C 17050-1
:2005

N°  
    

    
    

 - 
1935/2004/E

C - 
Issue 1 - 

Rev. 0
 of 2

4/07/2009

M142 Is
sue 9 of 2

4/07/2009

CHIO
RIN

O S.p.A. -
 Via S. A

gata, 9
 - 

13900 B
iella

, It
alia

Tel. +
39 015.8489.1 - 

 Fax +39 015.8496161

chiorin
o@chiorin

o.com - 
www.chiorin

o.com
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As prescrib
ed by Law 2002/72/E

C - 
annex VII, 

CHIO
RIN

O declares th
at:

All t
he m

ateria
ls used to

 produce th
is belt c

omply w
ith

 th
e applic

able la
w.

The
overall

migratio
n

of
the

authoris
ed

substances, measured
using

the
prescrib

ed
extra

ctin
g

substances

(sim
ulants) is

 lo
wer th

an th
e m

axim
um lim

it a
llo

wed:

• Overall m
igratio

n w
ith

 sim
ulant A

 - 
distill

ed w
ater

<10 m
g/dm

2

• Overall m
igratio

n w
ith

 sim
ulant B

 - 
acetic

 acid

<10 m
g/dm

2

• Overall m
igratio

n w
ith

 sim
ulant D

 - 
rectifi

ed oliv
e oil

<10 m
g/dm

2

The specific m
igratio

n of th
e substances subject to

 re
stric

tio
ns is

 lo
wer th

an th
e m

axim
um lim

it a
llo

wed:

• prim
ary aromatic

 amines

<0,01 m
g/kg

• 1,4-B
utanediol  (C

AS 110-6
3-4

)

<5,00 m
g/kg

• Tetra
hydrofurane (C

AS 109-9
9-9

) 

<0,60 m
g/kg

Tests have been carrie
d out fo

r a
 perio

d of 2
 hours at 7

0°C

The ra
tio

 betw
een fo

od contact s
urfa

ce area and volume is
 equal to

 1 m
g/dm

2

The inform
atio

n
herein

contained
represents

an
extra

ct fro
m

an analysis
certifi

catio
n issued by a

SINAL certifi
ed external laboratory

belonging to
the IM

Q
Group which carrie

d out migratio
n tests

in

compliance with
 82/711/EC and 85/572/EC re

gulatio
ns and th

eir a
mendments.

NA-7
89
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NA-7
89

CHIO
RIN

O S.p.A. is
 certifi

ed

EMAS, U
NI E

N IS
O 9001:2008,

UNI E
N IS

O 14001:2004

According to the European 
Regulations, companies operating 

in the food industry MUST require 
a declarations of compliance 

for any belt used in direct 
contact with foodstuff.

CHIORINO releases these 
declarations as required 

by the European 
Regulations.

CHIORINO conveyor belts for the food industry 
conform to the following regulations:

For information on the safety of CHIORINO belts for the food industry, 
please contact our consultants at: food.info@chiorino.com.
Your CHIORINO representative will respond to your request.


