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Food Contact Declaration of Compliance “
| Declaration Identification No: | FCMD-Vogue-016

Declaration of Compliance (tick all that apply)
On materials and articles in contact with food Regulation (EC) No 1935/2004
Good Manufacturing Practices (GMP, Commission Regulation (EC) No 2023/2006)

BPA and other hazardous bisphenols in materials and articles that come into contact with food Commission
Regulation (EU) 2024/3190
Plastic monomers and additives in Regulation 10/2011

For active/intelligent materials in Regulation 450/2009

For recycled plastic processes in Requlation 282/2008

OOl XX

Fo regenerated cellulose film in The Materials and Articles in Contact with Food (England) Regulations
2012

Identification of Food Contact Material

Product Code Description Material Type Intended Use
(e.g. PP/PET /PE /PS — as
applicable)

Stainless Steel For the standardized
storage, transportation,
preparation, and
thermal control of food
Stainless Steel For the standardized
storage, transportation,
preparation, and
thermal control of food
Stainless Steel For the standardized
storage, transportation,
preparation, and
thermal control of food
Stainless Steel For the standardized
storage, transportation,
preparation, and
thermal control of food
Stainless Steel For the standardized

Vogue Heavy Duty Perforated St/St - GN 1/1 storage, transportation,

preparation, and
DM971 20mm thermal control of food

Stainless Steel For the standardized
Vogue Heavy Duty Perforated St/St-GN 1/1 storage, transportation,

preparation, and
DM972 40mm thermal control of food

Stainless Steel For the standardized
storage, transportation,
preparation, and
thermal control of food
Stainless Steel For the standardized
storage, transportation,
preparation, and
thermal control of food
Stainless Steel For the standardized
storage, transportation,

tion, and
DW432 Vogue Heavy Duty St/St - GN 1/1 40mm e aantor o T

DW433 Vogue Heavy Duty St/St - GN 1/1 65mm Stainless Steel For the standardized

CS753 Vogue Heavy Duty St/St - GN 1/1 65mm

CS754 Vogue Heavy Duty St/St - GN 1/1 40mm

CS756 Vogue Heavy Duty St/St - GN 1/2 65mm

DM970 Vogue Heavy Duty St/St - GN 1/1 10mm

DM973 Vogue Heavy Duty St/St - GN 1/2 20mm

DW431 Vogue Heavy Duty St/St - GN 1/1 20mm
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storage, transportation,

thermal control of food

preparation, and

Dw434

Vogue Heavy Duty St/St - GN 1/1 100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW435

Vogue Heavy Duty St/St - GN 1/1 150mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW436

Vogue Heavy Duty St/St - GN 1/1 200mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DwW437

Vogue Heavy Duty St/St - GN 1/2 40mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW438

Vogue Heavy Duty St/St - GN 1/2 65mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW439

Vogue Heavy Duty St/St - GN 1/2 100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DwW440

Vogue Heavy Duty St/St - GN 1/2 150mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

Dw441

Vogue Heavy Duty St/St - GN 1/2 200mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW442

Vogue Heavy Duty St/St - GN 1/3 65mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW443

Vogue Heavy Duty St/St - GN 1/3 100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW444

Vogue Heavy Duty St/St - GN 1/3 150mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW445

Vogue Heavy Duty St/St - GN 1/3 200mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW446

Vogue Heavy Duty St/St - GN 1/4 65mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW447

Vogue Heavy Duty St/St - GN 1/4 100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW448

Vogue Heavy Duty St/St - GN 1/4 150mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and
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DW449

Vogue Heavy Duty St/St - GN 1/6 65mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW450

Vogue Heavy Duty St/St - GN 1/6 100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

Dw451

Vogue Heavy Duty St/St - GN 1/6 150mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW452

Vogue Heavy Duty St/St - GN 1/6 200mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW453

Vogue Heavy Duty St/St - GN 1/9 65mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

Dwa454

Vogue Heavy Duty St/St - GN 1/9 100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW455

Vogue Heavy Duty Lid St/St - GN 1/1

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW456

Vogue Heavy Duty Lid St/St - GN 1/2

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW457

Vogue Heavy Duty Lid St/St - GN 1/3

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW458

Vogue Heavy Duty Lid St/St - GN 1/4

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW459

Vogue Heavy Duty Lid St/St - GN 1/6

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW460

Vogue Heavy Duty Lid St/St- GN 1/9

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW461

Vogue Heavy Duty Perforated St/St - GN 1/1
65mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DW462

Vogue Heavy Duty Perforated St/St - GN 1/1
100mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and

DY176

Vogue Heavy Duty Perforated St/St - GN 1/1
150mm

Stainless Steel

storage, transportation,

thermal control of food

For the standardized

preparation, and
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Composition and BPA / Bisphenol Compliance
In accordance with applicable EU bisphenol requirements:

(1) Bisphenols or bisphenol derivatives intentionally used: None [0 / Declared below [

X] | None

[ ] | Yes, declared in (2) below

(2) Where Bisphenols or bisphenol derivatives are intentionally used:
(If applicable complete table below):
Substance name CAS number

The plastic food contact article does not contain intentionally added bisphenol A (BPA) or other restricted bisphenols
unless explicitly declared and legally permitted.

Where applicable, compliance with specific migration limits (SMLs) for regulated substances has been verified.

I, the undersigned, declare that the equipment specified above conforms to the Regulations as stipulated within this
Declaration.

@s&lu? .Kooyw

—~——ABGDRB7G656EERA41

Nisbets Limited

Avonmouth, United Kingdom — [30.06.2026]
Ashley Hooper

Group Head of Product Quality & Compliance
Migration Testing Compliance

Migration testing has been performed or substantiated to demonstrate compliance with EU requirements:

Overall Migration:
Verified in accordance with Regulation (EU) No 10/2011, using appropriate food simulants and time/temperature
conditions representative of intended use.

Specific Migration:

Specific migration limits (SMLs) for regulated substances listed in Annex | of Regulation (EU) No 10/2011 have been
assessed and confirmed as compliant, where applicable.

Testing Approach:

X Laboratory testing by an accredited laboratory
[] Compliance substantiated using supplier declarations and worst-case calculation
[] Combination of testing and risk-based assessment

Test Conditions Covered (insert screenshot of test report to satisfy the following section):
Simulants, contact time, and temperature conditions reflect worst-case foreseeable use of the product.
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Test Report
Sample Description : GN Pans, SS304-Vogue Heavy Duty St/St-GN 1/1
Test method: It is examined to the extent of food simulant being used, which comes into contact with the
product, undergoes detectable changes in taste and smell.

For this purpose, the food simulant was stored in the product under the below mentioned time
and temperature. Afterwards, the food simulant was examined by an appropriate number of
tasters with regard to any divergence in smell and taste. Another test sample, which was used
as a reference, was treated by the same way except that it had no contact with the product
to be tested.

Before testing, the product had been cleaned according to the product’s instruction manual
or in the absence of such manual, by normal household cleaning.

The test is carried out on the basis of DIN 10955:2024-01 by paired comparison test:
Regulation EC No. 1935/2004
Evaluation = No discernible deviation
Schome: = Barely discerible deviation
= Weak deviation
= Clear deviation
- Strong deviation

Limit: 2.5 (Scale)

The following food simulants and conditions were applied:

Food simulant Test duration in min / hrs / day | Temperature in °C
Water 2 Hour | 100°C
Test No.: 01
Sample No.: MO001
Parameter: Result
Transfer of Smell: 0
Transfer of Taste: 0
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Specific Release of Metals - CM/Res (2020)9

Test method: The sample preparation is performed with reference to “Technical Guide on Metals and
alloys used in food contact materials” 2™ Edition 2024.CM / Res (2020) 9. The
determination of amounts of metals that were released is done via EN 13130-1 followed
by ICP-MS with reference to DIN EN ISO 17294, respectively.

Limit: Technical Guide on Metals and alloys used in food contact materials 2™ Edition 2024.

The following food simulant and condition was applied:

Food simulant Test duration / Temperature

Citric Acid 0.5 % 2 Hour/100°C
Test No.: 02
Sample No.: MO0
rvac;ilgme to surface area 100 ml / 0.6dm2

Sum 1% + 2" test 3 test

Parameter Unit Result Limits Result Limits
Silver (Ag) malkg <0.10 0.56 <0.05 0.08
Aluminum (Al) mglkg <1 35 <01 5
Cobalt (Co) ma/kg 0.10 0.14 =0.01 0.02
Chromium (Cr) malkg 0.22 7.0 <01 1.0
Copper (Cu) ma/kg =1 28 =01 4
Iron (Fe) ma/kg <5 280 <1 40
Manganese (Mn) ma/kg <05 3.85 <01 0.55
Molybdenum (Mo) ma/kg <0.05 0.84 < 0.02 0.12
Nickel (Ni) mglkg 0.15 0.98 <0.05 0.14
Tin (Sn) mg/kg <1 700 <1 100
Vanadium (V) malkg =0.05 0.07 =0.01 0.01
Zinc (Zn) malkg <1 35 <1 5
Arsenic (As) malkg < 0.005 0.014 < 0.002 0.002
Barium (Ba) ma/kg <0.5 8.4 <01 1.2
Beryllium (Be) mg/kg =001 0.07 <0.01 0.01
Cadmium (Cd) mg/kg <0.01 0.035 < 0.005 0.005
Mercury (Hg) mg/kg <0.01 0.021 < 0.003 0.003
Lithium (Li) mg/kg <0.05 0.336 <0.02 0.048
Lead (Pb) mglkg <0.01 0.07 < 0.01 0.01
Antimony (Sb) malkg =0.05 0.28 <0.02 0.04
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Thallium (TI) ma/kg = 0.0005 0.007 <0.0005 0.001

Zirconium (Zr) mg/kg <0.05 14.0 < 0.05 | 2.0

Magnesium (Mg) mg/kg <0.2 - <0.1 -

Titanium (Ti) mg/kg <0.2 - <0.1 -
Abbreviations:

mg/kg = Milligram per kilogram

< = Less than

Remark:

*1 Compliance is established on the findings on the third test for products intended for repeated

use.

*2 In addition, the sum of each metal in the first and second test should not exceed the sevenfold

limit.
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