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Overview

Food packaging is highly
essential for protecting and
handling food from farm to
fork. However, packaging is
also a source of chemical
contamination of food.

https://www.foodpackagingforum.org/

https://www.foodpackagingforum.org/


Overview

Food packaging consists of many 
different materials and combinations 
thereof, e.g., plastics, paper and 
board, metals, glass, adhesives, 
coatings, printing inks.

Not only packaging, but also other 
items contact food – collectively they 
are known as food contact materials 
(FCMs).

https://www.foodpackagingforum.org/

https://www.foodpackagingforum.org/


General regulation(s)

To ensure a high level of food safety, all food contact
materials must comply with Regulation (EC) No 1935/2004 on
materials and articles intended to come into contact with
food when placed on the European market.

All FCMs must be manufactured in accordance with Good
Manufacturing Practices (GMP) - Commission Regulation (EC)
No 2023/2006.



Regulation (EC) No 1935/2004

All FCMs should be manufactured in compliance with GMP, so 
that, under normal and foreseeable conditions of use, they do 
not transfer their constituents to food in quantities that could 
endanger human health, bring about an unacceptable change in 
the composition of the food, or a deterioration of its organoleptic 
characteristics. 



Types of FCMs

1. Active and intelligent materials and articles 

2. Adhesives 

3. Ceramics 

4. Cork 

5. Rubbers 

https://www.interempresas.net/

https://blog.lddavis.com/what-exactly-is-a-food-safe-adhesive

https://www.etsy.com/

https://www.masilva.pt/en/cork-stoppers/

https://www.dongjuesilicone.com/

https://www.interempresas.net/
https://blog.lddavis.com/what-exactly-is-a-food-safe-adhesive
https://www.etsy.com/
https://www.masilva.pt/en/cork-stoppers/
https://www.dongjuesilicone.com/


Types of FCMs
6. Glass 

7. Ion-exchange resins 

8. Metals and alloys

9. Paper and board

https://www.diffpack.com/beer-bottle/

http://bsrresin.com/

https://new-box.com/en/products/food-cans

https://www.welmpacking.com/

https://www.diffpack.com/beer-bottle/
http://bsrresin.com/
https://new-box.com/en/products/food-cans
https://www.welmpacking.com/


Types of FCMs

11. Printing inks

12. Regenerated cellulose

13. Silicones

10. Plastics

https://www.amazon.com/
https://www.michaelpackage.com/

https://www.risingsunmembranes.com/

https://www.aboutmechanics.com/

https://www.amazon.com/
https://www.michaelpackage.com/
https://www.risingsunmembranes.com/
https://www.aboutmechanics.com/


Types of FCMs

14. Textiles

15. Varnishes and coatings

16. Waxes

17. Wood

https://m.indiamart.com/

https://www.vectornator.io/blog/beer-labels/

https://serowar.eu/

https://fr.wessling-group.com/

https://m.indiamart.com/
https://www.vectornator.io/blog/beer-labels/
https://serowar.eu/
https://fr.wessling-group.com/


Legislation overview

Source: Annette Schäfer, DG Health & Consumer Protection, European Commission





https://www.foodpackagingforum.org/

Plastics

Plastics can transfer chemicals 
into packaged food or beverages

migration

https://www.foodpackagingforum.org/


Regulation (EU) No 10/2011

Reg. 10/2011 sets out safety requirements for plastic
materials and articles intended to come into contact with
food. This regulation is a specific measure for plastic food
contact materials as mentioned in the Reg. 1935/2004 and
applies to:

❑ Materials and articles and parts thereof, consisting exclusively of plastics
❑ Plastic multi-layer materials and articles held together by adhesives
❑ Materials that can be printed or covered by a coating
❑ Plastic layers or plastic coatings, forming gaskets in caps and closures
❑ Plastic layers in multi-material and multi-layer materials and articles 



Key requirements

Risk Assessment Requirements - Assessment of Non-Intentionally Added Substances
(NIAS) and their risk, by the manufacturer of plastic food contact materials and articles.

Only authorised substances that are positive-listed in Annex I of the Regulation may be
intentionally used in the manufacture of plastic materials and articles

Declaration of Compliance (DoC) – is required at all stages of production and marketing
(excluding the retail stage) and it needs to be supported by appropriate underlying
documentation.

Testing requirements - Requirements for testing of overall and specific migration,
including comprehensive guidance on selecting simulants and conditions for testing



Annex I – Regulation 10/2011



Overall migration
Food simulants A, B and C are assigned for foods 
that have a hydrophilic character and are able to 
extract hydrophilic substances. Food simulant B 
shall be used for those foods which have a pH 
below 4.5. Food simulant C shall be used for 
alcoholic foods with an alcohol content of up to 
20 % and those foods which contain a relevant 
amount of organic ingredients that render the 
food more lipophilic.

Food simulants D1 and D2 are assigned for foods that have a lipophilic character and are 
able to extract lipophilic substances. Food simulant D1 shall be used for alcoholic foods 
with an alcohol content of above 20 % and for oil in water emulsions. Food simulant D2 
shall be used for foods which contain free fats at the surface. 

Food simulant E is assigned for testing specific migration into dry foods.



Paper and board

https://www.foodpackagingforum.org/

During the production
and for customizing the
technical properties of
paper and board, various
additives are used, e.g.,
fillers, coatings, biocides,
and synthetic binders.

https://www.foodpackagingforum.org/


Metals

https://www.foodpackagingforum.org/

When the metal comes into
direct contact with the food,
metal ions can migrate from the
packaging into the food.

https://www.foodpackagingforum.org/


Glass

https://www.foodpackagingforum.org/

The transfer of glass constituents
into food is of low concern due
to its structural properties.

https://www.foodpackagingforum.org/


Multimaterial

https://www.foodpackagingforum.org/

When addressing chemical
migration from multimaterial
food and beverage packaging,
the primary focus should be
placed on the material that is in
direct contact with the food.

https://www.foodpackagingforum.org/


Directive 2007/42/EC



Directive 84/500/EEC



Regulation (EC) 450/2009



Directive 94/62/EC



Directive 94/62/EC

Covers all packaging placed on the market in the EU and all 
packaging waste, whether it is used or released at 
industrial, commercial, office, shop, service, household or 
any other level, regardless of the material used.

Member States shall ensure that the sum of concentration
levels of lead, cadmium, mercury and hexavalent chromium
present in packaging or packaging components shall not exceed
100 ppm by weight.
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