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SCHEDA TECNICA — LOGISTICA

DESCRIZIONE PRODOTTO

ROTOLO CARTAFORNO METRI
50 H.400

DIMENSIONI IN METRI 50 METRI

TIPO DI CONFEZIONE ASTUCCIO: IN CARTONCINO MICROONDA .
COLORE: BIANCO-MARRONE  DIMENSIONE
ASTUCCIO: LUNGH. 420 mm. — ALT. 95 mm. —
LARGH. 95 mm. STAMPA: FINO A 4 COLORI

ANIMA (TUBO) CARTONE BIANCO-GRIGIO CRAF PER ALIMENTI

CARATTERISTICA DELLA CARTA

CARTA: PERGAMENA VEGETALE SILICONATA
SULLE 2 FACCE FASCIA: 400 mm. TOLLERANZA
+/- 10% PESO: 41 gr. AL METRO QUADRO
TOLLERANZA +/- 4%

COD. EAN 8032706810074
UNITA’ LOGISTICA (CARTONE)

NR. DI UNITA’ DI VENDITA 9 ROTOLI
DIMENSIONI DEL CARTONE 450 X 270 X 270
VOLUME CARTONE 32.800 C.C.
TIPO DI CONTENITORE CARTONE

PALLET / BANCALE

TIPO DI BANCALE EUR — EPAL (CM.80X120)
NUMERO CARTONI PER STRATO 7

NUMERO DI STRATI 6

NUMERO DI COLLI PER BANCALE 42

TIPO STABILIZZAZIONE BANCALE

FILM ESTENSIBILE/ANGOLARI CARTONE

RISPONDENZA ALLE VIGENTI LEGGI

MATERIALE PER ALIMENTI. E' CONFORME AL
D.M. DEL 21.03.73 E SUCCESSIVI
AGGIORNAMENTI E PUO’ QUINDI VENIRE A
CONTATTO DIRETTO CON GLI ALIMENTI.
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Delebio, 29 giugno 2018

Spett.le
WOERNDLE INTERSERVICE S.R.L.

Con la presente dichiariamo che la carta da forno utilizzata per la produzione di rotoli di carta da
forno da noi forniti & prodotta dalla ditta NORDIC PAPER, la quale ne garantisce la qualita e la
conformita alle attuali leggi e disposizioni ministeriali, vedi dichiarazione allegata.

Cordiali saluti.
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Certificate no. 2018-0098-6

Nordic Paper Seffle AB  Nordic Paper Gredker

Box 610 Greakerveien 129
SE-661 29 Siffle NO-1718 Greéker
Sweden Norway

CERTIFICATE OF CONFORMITY

Food contact

Product/grade: Siliconised unbleached baking paper

(Golden, Eco Bake, Silidor/Parchment and Single Proof)

The above product, submitted by Nordic Paper, Siffle and Gredker, was examined
in order to establish whether this paper quality is suitable for use in packages or
other products intended for contact with foodstuffs.

As an independent party we have judged the suitability in respect to composition
and purity referring to the following regulations:

Recommendations BfR XXXVI and BfR XXXVI/2
(Issue 94, December 2017) issued by the health authorities
(Empfehlungen des Bundesinstitutes fiir Risikobewertung), Germany

FDA, CFR (Code of Federal Regulations) 21- Food and drugs, USA
(April 2016), § 176.170 “Components of paper and paperboard in contact
with aqueous and fatty foods” and § 176.180 “Components of paper and
paperboard in contact with dry food”

Condition of use: A. High temperature heat-sterilized (e.g., over 212°F).

Type of foods: VII. Bakery products other than those included under types
VIII or IX:

A. Moist bakery products with surface containing free fat or oil.

B. Moist bakery products with surface containing no free fat or oil.

RISE INNVENTIA AB Tel +46 8 676 70 00
Drottning Kristinas vag 61, Box 5604 Fax +46 8 411 55 18
SE-114 86 Stockholm, Sweden VAT No. SE556603110901 www.rise.se
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* Regulation (EC) 1935/2004 on materials and articles to come into contact
with food (with regard to raw materials and additives)

* French Decree n° 2007-766 with supplement of decree n® 2008-1469
* Directive 94/62/EC on Packaging and packaging waste

Based on the analytical results from testing the paper grade mentioned above, and
specifications, supplied by Nordic Paper, Séffle and Gredker this paper grade is
judged to meet the requirements of the regulations referred to above for direct
contact with dry, moist, and fatty foodstuffs. The specifications cover the raw

materials, the production aids and the special paper refining agents used in the
production process.

This paper grade also meets the analytical requirements included in

BfR XXXVI/1. Thus, this paper grade may safely be used in packages or other
products intended for direct contact with dry, moist, and fatty foodstuffs, as well
as for baking purposes in conventional ovens up to a temperature of 220°C and
storage at, or below room temperature down to -20°C.

This certificate has a validity of 2 years.

Stockholm 2018-04-11
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Ewa Lie, PhD Anna Jacobs, PhD
Senior Research Associate Research Manager
Product Safety Chemical Analysis

Research Institutes
of Sweden
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