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Re: recxnrcal cxaracreRIstics anp DeclLaRarlon OF SURABILY FOR Foop use oF €PP
(expanpep POLYPROPYIENE) FOR XaXDLING aND CARRYING OF FOOD Il tXe CareRING IMDUSLRY.

Uxe umpersicnep PAYONI Iraria S.P.A HereBY states vHav txe expanbeD POLYPROPYLene
CONvameRs It PRODUCES and SELLS, BY YIRVUE OF vHe CXemical, PXYSICAL and mecxanical
PROPeRIeS OF CPP, age:

1.

6.

a)
B)
)

SuraBLe FOR SecONDaRY PaCKaGInG, 1.e. FOR CARRYMG FOOD In ItS ORIGINAL PacKInG OR
PROVeCYeD BY XYGIENIC WRAPPING In accorbance WX vxe Rerevamt XACCP PLans.

SultaBlLe FOR SUPPORLING a WEIGHY L0aD OF 2.5 KG/Cm’, eguIvaLent to an OveRalLL
10ap OF 10 XG/comtameRr wxen LIFved and compressive Force oF 100 kG/convamer
WXen evenLy DISLRIBULED acCROSS tXe SURFace OF tXe conmameR (contamer Density
30 ¢/1).

Sulvasle FOR PROLeCVING FOOD FROM IMPact and mecxanical SVReSS VHAanKs vo vxe
VHICKNessS and SVRUCTURE OF VHe exPanDeD CLOSeD CELL POLYMeER uUseD.

SuraBle FOR PROteCtNG FOOD FROM UXeRMAL SLReSS and temPeRatURe CXanGes
VHanKs v0 vHe INSULAVING PROPeRUIES OF tXe expanbeD POLYMeR UseD, WXICX Xas a
vHeRmaL Resistance ractor (Lamspa) oF 0.039 W/m.K and cuaramtees vxeRmal
10ss OF 1.5-2.5°C/x/convamer.

Resistanv vo txe use oF DRY Ice (soLp CO;) useD V0 KeeP CHILLeD FOOD COLD,
PROYIDED VHEY aRe WRaPPeD In an appRoPRIave HACCP-Recocnisep PLastic FILM.

SuraBLe FOR WasXmMG anp sannizing usme XACCP-RecoGnised PRODUCYS COMUMONLY
UseD FOR INDUSLRIAL PURPOSES:

anionic surracvams (PX 12-12);
non-lonic surracvams (PX 10-12);
SURFactanvs comsined WY guaternary ammonmm saws (PX 7-9);



D) WateR/aLCOXOL SURFactames (ISOPROPYL acId) ¥iX PX 7-9;

€) SPeCIFIC PRODUCES, SUCH as AMucKIma DISIFectanmt anp/0R RecoGniseD SaNIIZING
aGents roreseen m xyGlene gures aprLyme HACCP principLes;

F) HOV WateR (COMIMUOUS CYCLe) at a max tempeRature oF 80°C OR Jets OF steam
(aLveRrnarnG cycle);

7. Resistant v0 tHe mamn caveGORIeS OF CHeMICAL aGems, VHeIR BEHAaYIOUR as Set Out
In vHe encLoseD taBLe.

8. SumaBlLe FOR ReCYCLING as tXeY aRe mape FROM a SINGLe COMPONent, Do nov comam
CXLORates and agre nov susJect vo speciaL RoMS anp REACH Ruves. Uxe conmamers
DO N0V coMaln XaZaRDOUS CHeMical SUBStances OR any UnacceptaBLe SUBStANces
FOReseen BY CURReNt PRIMARY and SeCONDaRY PAaCKAGING ReCYCLING StanDaRDs.

XIS DecLaravion CONCeRMING VHe VeCXNICal SPeCIFICAtions and SUILABILILY FOR FOOD FOR
YHe PURPOSe FOR WXICH UHeY aRe concervep, DesiGned and BUILY accOMPanies eacx
sXipment oF ouR €PP convamess.

PAYONI lvawia S.r.A.

encLosunes :
encrosure A
SymsoLs
Compagrative Sxeev
TempreRature Curve
APPLICaBLe NORMS SHeet



€NCLOSURe A
ResIStANce 0 CHeMICAL PRODUCTS

Resistance of ARPRO after coming into contact with chemical products.

Active agent Assessment Observations

1) Hydrochloric acid 10% +

2) Concentrated Hydrochloric acid +-

3) Sulphuric acid 3% +

4) Sulphuric acid 30% +

5) Nitric acid 10% +-

6) Distilled water +

7) Sea water +

8) Hydrogen peroxide 10% +

9) Hydrogen 5% +

10) Sodium hydroxide +

11) Sodium chloride solution +

12) Diethyl ether - crystallization

13) Acetic acid 3% +

14) Concentrated acetic acid +-

15) Purified petroleum 100-400 +-

16) Diesel fuel +- swelling, colour changes
browning

17) Petroleum +- swelling
crystallization

18) Turpentine + crystallization
swelling

19) Olive oil +-

20) Purified petroleum + benzene 1:1 +- yellowing

21) Benzene +- yellowing

22) Tetralin -

23) Decalin (decahydronaphthalene) +- partial deformation

24) Acetone +

25) Tetrahydrofuran -

26) Ethyl acetate +

27) Trichloroethane +- crystallization
swelling

28) Formalin +- deformation

+ Expanded polypropylene resists without any material chemical/physical alterations

+- Expanded polypropylene tends to shrink or swell after prolonged exposure

- Expanded polypropylene shrinks to a greater/lesser degree



COMPARISON OF THE DIFFERENT TYPES OF EPP

USED FOR CARRYING FOOD
Proprieties UM. | EPP(1) | EPP(2) | EPP(3) Test
P o specifications
Apparent density Kg/m3 20 30 40 DIN EN 53420
Tensile strength KPa 260 330 600 | DIN EN 53571
Ultimate strength % 14 12 12 DIN EN 53421
Compressive stress:
- 25% deformation KPa 90 140 230 DINEN 53420
- 50% deformation KPa 170 250 320
- 75% deformation KPa 350 520 750
Permanent plastic
deformation after DIN EN 53572
compression
22h/RT - 24h/unloading
= 25% compression % 92 94 9.8
= 50% compression % 27.0 27.2 27.0
Impact elasticity % 46 35 29 DIN EN 53512
Compressive strength KPa 50 100 200 DIN EN 53577
Padding factor “C” (at / 28 27 27
optimal work point) ' ' ' ISO UNI EN
Specific energy absorption 3 4651
(h/t = 10) KNm/m 90 140 320
Static compression at RT for ISO UNI EN
100 days KPa 12 2 ) 7850
Dimensional stability (heat) °C 110 110 110
DIN EN 52612
Thermal conductivity at 10°C W/m.K 0.039 0.040 0.041
Water absorption
- After 24 h %o 0.5 0.6 0.6 DIN EN 53428
- After 168 h % 1.5 0.9 1.0
Surface resistance Ohm 5-10"* 5-10" 5-10" DIN VDE

0303T.3




TEMPERATURE CURVE AT THE CENTRE OF FOOD IN
AN EPP CONTAINER (1)
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TEMPERATURE CONTAINER

T°C room +22°C EPP density 40 g/l
Wall thickness 30 mm.

Roast-beef T°C test + 4°C




TEMPERATURE CURVE AT THE CENTRE OF FOOD IN
AN EPP CONTAINER (2)
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TEMPERATURE
T°C room +22°C

Veal point T°C +65°C

CONTAINER
EPP density 30 g/l
Wall thickness 30 mm.




Applicable Norms

Expanded Polypropylene satisfies the following
European and Italian standards used as Guidelines for
materials used to produce primary and secondary
packaging in the food and food-contact sectors:

CE 2002/72 dated 6 August 2002;

CE 2004/19 dated 1 March 2004;

CE 2004/1935 dated 27 October 2004
CE 2005/79 dated 18 November 2005;
CE 2008/39 dated 6 March 2008;

CE 2006/2023 dated 22 December 2006;

Italian Ministerial Degree dated 21/03/73 and
subsequent amendments;

Italian Legislative Decree n° 108 dated 25/01/92;
Italian Ministerial Decree n°® 572 dated 24/09/96;

It also meets the technical and sanitary hygiene
requirements of the NSF (National Sanitation
Foundation). It is also suitable to be used as equipment
in HACCP compliant environments.



FLAME/DENSITY PROPAGATION SPEED

FMVSS 302, ISO 3795 *
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Flame propagation speed (mm/min) .

30

10 Hi
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DENSITY TESTED (g/l)

* Thickness of test specimens: 12.5 mm



