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Food grade test application form (EU)

食品级测试申请表（EU）
· 每份申请表对应一份测试报告，申请表及其填写指南的可下载网址为http://www.pts-lab.com检测编号:                                                                                                                                                 
	服务要求Service Required: （请在方格中打勾选项）★号为必填项

	★客户信息 Customer information

	申请单位：     
 Applicant (Name):      

	申请单位地址/邮编：     
Applicant (Address/ Post Code):     

	联系人：         
Contact Person:     
	电话：     
Telephone:     
	手机：     
Mobile phone :     
	传真：     
Fax:     
	邮件：     
E-mail:     

	报告信息：

Report sending address: 
	[image: image1.wmf] 同申请单位 Same as applicant
[image: image2.wmf] 其他(请填写) Other ：     

	发票信息：

Invoice sending address:
	[image: image3.wmf] 同申请单位 Same as applicant
[image: image4.wmf] 其他(请填写) Other ：     

	其他添加信息：

Other information:
	       

	★ 产品信息 Product information:


	Table 1 表1

	Sample Info样品信息 

（[image: image5.wmf]  single choice选择一项        [image: image6.wmf] multiple choice可多选）

	★Product Name :

样品描述
	         

	★Destination :

目的国家或地区
	[image: image7.wmf] Germany德国      [image: image8.wmf] France法国       [image: image9.wmf] Italy意大利       [image: image10.wmf] Others其他： Identify注明   ___________     

	Category种类
	★Material 材料
	Corresponding Part对应部件

	Plastic & Elastomer

塑料和弹性体
	[image: image11.wmf]   Plastic塑料
[image: image12.wmf]PP聚丙烯  [image: image13.wmf]PE聚乙烯  [image: image14.wmf]PS聚苯乙烯  [image: image15.wmf]Nylon尼龙 PA   [image: image16.wmf]PET聚酯  

[image: image17.wmf]PC聚碳酸酯  [image: image18.wmf]ABS/SAN丙烯腈共聚物  [image: image19.wmf]Others其他(Identify种类 _______ )     
	      

	
	[image: image20.wmf]   Rubber橡胶
	       

	
	[image: image21.wmf]   Silicone rubber硅胶
	       

	
	*lid, sealing gasket, and pacifier should identify the volume of container盖子，密封物，奶嘴等产品须注明对应容器体积 ___________ml
	        

	Coatings涂层
	[image: image22.wmf]  Non-stick coating不粘涂层
	        

	
	[image: image23.wmf]  Epoxy coating环氧树脂涂层 
	        

	
	[image: image24.wmf]  Other organic coating其他有机涂层 (Identify注明 _______________)
	        

	Paper & Wood

纸和木材
	[image: image25.wmf]  Paper and paperboard纸和纸板    
	        

	
	[image: image26.wmf]  Wood 木材
	          

	
	[image: image27.wmf]  bamboo 竹子
	        

	Metal, Ceramic, Glass & Enamel

金属，陶瓷，玻璃和搪瓷
	[image: image28.wmf]  Metal金属(Identify种类 ________) 
	           

	
	[image: image29.wmf]  Ceramic
	          

	
	[image: image30.wmf]  Glass
	          

	
	[image: image31.wmf]  Enamel
	           

	Others其他
	[image: image32.wmf]  Identify注明________________________
	             

	Metal cans and other product that leak simulant during testing ,Do you agree lab use total immersion method or cutting sample for test？是否同意对金属罐或其他会溢出模拟液的产品进行全浸泡或切割？
[image: image33.wmf]  YES (non-food contact surface may affect results )同意（非食物接触面可能影响结果）
[image: image34.wmf]  NO (resend sample and recalculate TAT after lab receive new sample)不同意（补样和重新计算结果会延长TAT）

	Special Requirement 特殊要求
	        

	
	

	Table 2表 2

	Use Condition使用情况 (No need for paper, ceramic, glass & enamel纸张，陶瓷，玻璃和搪瓷不需填写)

(If sample material is paper, please fill the paper & paperboard form. 若样品材料是纸张，请填写下面纸张材料表格)

	[image: image35.wmf]   Single Use一次性使用                    [image: image36.wmf]   Repeated Use重复使用
	[image: image37.wmf]    Cooking烹煮                    [image: image38.wmf]   Baking烘焙  

	★Suggested Age of Users建议使用年龄:

[image: image39.wmf]  ≤3years old                  [image: image40.wmf]  >3years old                [image: image41.wmf]  all age都适用
	★Whether has BPA free label是否有BPA free标签:

[image: image42.wmf]    YES 是                            [image: image43.wmf]    NO 否

	Simulant /Test condition 模拟液/测试条件 
(not include LFGB  silicone rubber, rubber.   不包括LFGB 硅胶，橡胶，请填下面表格)

	★Contact Food Type

接触食物类型

	[image: image44.wmf]  Aqueous foods PH>4.5水性食物（simulant A-- 10% ethanol）
[image: image45.wmf]  Acidic foods PH≤4.5酸性食物（simulant B-- 3% acetic acid）
[image: image46.wmf]  Alcoholic foods with an alcohol content up to 20% 含酒精浓度≤20%的食物（simulant C-- 20% ethanol）
[image: image47.wmf]  Alcoholic foods with an alcohol content of above 20 % or for oil in water emulsions 含酒精浓度大于20%的食物或水包油食物（simulant D1-- 50% ethanol）
[image: image48.wmf]  Foods which contain free fats at the surface脂肪性食物（simulant D2-- olive oil）
[image: image49.wmf]  All food type 所有食物类型( 10% ethanol+3% acetic acid+oil(oil substitute) )

[image: image50.wmf]  All food type except for acid 除酸性外都接触（10% ethanol +oil（oil substitute））
[image: image51.wmf]  Aqueous + alcohol + milk   水性+酒精+奶制品 （50% ethanol）
[image: image52.wmf]  Aqueous + alcohol + milk + acid 水性+酒精+奶制品+酸性（3% acetic acid+50% ethanol）
[image: image53.wmf]  Aqueous + alcohol (≤ 20%)  水性+酒精(≤ 20%) ( 20% ethanol)

[image: image54.wmf]  Aqueous + alcohol (≤ 20%) + acid  水性+酒精(≤ 20%)+酸性（20% ethanol +3% acetic acid）

	Test condition for overall migration 全迁移测试条件

	Actual use实际应用条件
	Contact temp./time接触温度/时间

	[image: image55.wmf]  OM1 At Frozen condition and refrigerated condition 冷冻或冷藏条件
	20ºC,10d

	[image: image56.wmf] OM2 Long  time storage at ambient temperature(include 70ºC 2h, 100ºC 15min)室温或低温下长时间保存(包括最高加热到70 ºC 2h 或100 ºC 15分钟）
	40ºC, 10d 

	[image: image57.wmf]  OM3 Any contact conditions that include heating up to 70ºC for up to 2h, or up to 100ºC for up to 15 min, not followed by long time RT or refrigerated storage.最高加热到70 ºC 2h 或100 ºC 15分钟，但不在室温或低温下长时间保存
	70ºC, 2h

	[image: image58.wmf]  OM4 High temperature for all food simulant at temperature up to 100ºC 最高温度到100 ºC条件下
	100ºC, 1h

	[image: image59.wmf] OM5 High temperature up to 121ºC 最高温度在121 ºC 下
	100ºC, 2h or at reflux, or 121ºC 1h

	[image: image60.wmf] OM6 Any contact condition with simulant A, B, or C, at >40ºC食物模拟液A, B, C在>40ºC任意条件下使用 
	100ºC, 4h or at reflux

	[image: image61.wmf] OM7 High temperature applications with fatty food, at>121 ºC 接触脂肪性食物在>121ºC高温下使用
	175ºC, 2h 

	Test condition of specific migration 特定迁移测试条件

	Contact Time接触时间
	Contact temperature 接触温度

	[image: image62.wmf]    t ≤ 5min 
	[image: image63.wmf]     T≤ 5ºC

	[image: image64.wmf]    5min< t ≤ 0.5 h
	[image: image65.wmf]     5ºC<T≤ 20ºC

	[image: image66.wmf]    0.5h< t ≤ 1h
	[image: image67.wmf]     20ºC<T≤ 40ºC

	[image: image68.wmf]    1h< t ≤2h
	[image: image69.wmf]     40ºC<T≤ 70ºC

	[image: image70.wmf]    2h< t ≤6h
	[image: image71.wmf]    70ºC<T≤ 100ºC

	[image: image72.wmf]     6h< t ≤24h
	[image: image73.wmf]   100ºC<T≤ 121ºC#

	[image: image74.wmf]    1d< t ≤3d
	[image: image75.wmf]   121ºC<T≤ 130ºC#

	[image: image76.wmf]    3d< t ≤30d
	[image: image77.wmf]   130ºC<T≤ 150ºC#

	[image: image78.wmf]     >30 d (select the below specific condition 选择下面的特定条件)
	[image: image79.wmf]   150ºC<T≤ 175ºC#

	Specific condition of contact >30 d 接触超过30 天的特定条件
[image: image80.wmf] 20ºC,10d  all storage time at Frozen condition 冷冻条件下
[image: image81.wmf] 40ºC, 10d  all storage time at refrigerated/Frozen condition including heating up to 70 °C for up to 2 hours, or heating up to 100 °C for up to 15 minutes 冷藏/冷冻条件下(包括加热到70 °C, 2h 或100°C, 15min)

[image: image82.wmf] 50ºC, 10d  all storage time at refrigerated/Frozen condition including heating up to 70 °C for up to 2 hours, or heating up to 100 °C for up to 15 minutes, or storage up to 6 month at RT冷藏/冷冻条件下(包括加热到70 °C, 2h 或100°C, 15min)， 或室温储存不超过6个月
[image: image83.wmf] 60ºC,10d  all storage time at refrigerated/Frozen condition including heating up to 70 °C for up to 2 hours, or heating up to 100 °C for up to 15 minutes, or storage above 6 month at RT or below冷藏/冷冻条件下(包括加热到70 °C, 2h 或100°C, 15min)， 或低温/室温储存超过6个月
# This temperature shall be used only for Simulant D2 and E. For Simulant A, B, C, D1 the test may be replaced by a test at 100℃ or at reflux temperature for four times the time selected.

#标记的温度只适用于模拟液D2和E测试，其他模拟液A, B, C, D1的测试温度以100°C或回流温度替代,时间是所选时间的4倍。

	Table 3表 3

	Simulant/  Test condition for LFGB silicone rubber 德国硅胶的模拟液/测试条件

	Contact food type
接触食物类型
	[image: image84.wmf]  Aqueous foods PH>4.5水性食物（simulant -water）
[image: image85.wmf]  Acidic foods PH≤4.5酸性食物（simulant -- 3% acetic acid）
[image: image86.wmf]  Alcoholic food (simulant-10% ethanol)

	Contact Time 接触时间
	Contact temperature接触温度

	[image: image87.wmf]     t ≤ 5min 
	[image: image88.wmf]    T≤ 5ºC

	[image: image89.wmf]     5min< t ≤ 0.5h
	[image: image90.wmf]    5ºC<T≤ 20ºC

	[image: image91.wmf]     0.5h< t ≤ 1h
	[image: image92.wmf]    20ºC<T≤ 40ºC

	[image: image93.wmf]     1h< t ≤2h
	[image: image94.wmf]    40ºC<T≤ 70ºC

	[image: image95.wmf]     2h< t ≤4h
	[image: image96.wmf]    70ºC<T≤ 100ºC

	[image: image97.wmf]     4h< t ≤24h
	[image: image98.wmf]    100ºC<T≤ 121ºC#

	[image: image99.wmf]     >24h
	[image: image100.wmf]    121ºC<T≤ 130ºC#

	
	[image: image101.wmf]    130ºC<T≤ 150ºC#

	
	[image: image102.wmf]    150ºC<T≤ 175ºC#

	#  the test may be replaced by a test at 100℃ or at reflux temperature for four times the time selected.

#测试温度以100°C或回流温度替代,时间是所选时间的4倍。

	Table 4表 4

	                                                                    Simulant/  Test condition For LFGB rubber德国橡胶的模拟液/测试条件

	Contact food type

接触食物类型
	[image: image103.wmf]  Aqueous foods PH>4.5水性食物（simulant -water）
[image: image104.wmf]  Acidic foods PH≤4.5酸性食物（simulant -- 3% acetic acid）
[image: image105.wmf]  Alcoholic food (simulant-10% ethanol)

	Sample type

样品类型
	[image: image106.wmf]   category 1- prolong contact>1d   第1类-长时间接触>1d

	
	[image: image107.wmf]   category 2- medium/short contact≤ 24h 第2类—短时间接触≤24h

	
	[image: image108.wmf]   category 3- short contact≤ 10min     第3类  短时间接触≤ 10min

	
	[image: image109.wmf]   special category- eating utensils or placed in mouth（nipple, balloons ..）  特殊类别-放在嘴中的(如奶嘴,气球..)

	
	

	Table 5表 5
	

	Test condition for metal (EU, LFGB) (SM of 23 elements)

EU, LFGB的金属制品（23项元素溶出）

	Contact Food Type接触食物类型
	[image: image110.wmf]  All type except acidic foods ( simulant- artifical tap water)

[image: image111.wmf]  Acidic foods  ( simulant-0.5% citric acid)

	Contact Time接触时间
	Contact temperature 接触温度

	[image: image112.wmf]     t ≤ 5min 
	[image: image113.wmf]    T≤ 5ºC

	[image: image114.wmf]    5min< t ≤ 0.5 h
	[image: image115.wmf]    5ºC<T≤ 20ºC

	[image: image116.wmf]    0.5h< t ≤ 1h
	[image: image117.wmf]   20ºC<T≤ 40ºC

	[image: image118.wmf]    1h< t ≤2h
	[image: image119.wmf]   40ºC<T≤ 70ºC

	[image: image120.wmf]     2h< t ≤4h
	[image: image121.wmf]   70ºC<T≤ 100ºC

	[image: image122.wmf]     4h< t ≤24h
	[image: image123.wmf]   100ºC<T≤ 121ºC#

	[image: image124.wmf]    >24h
	[image: image125.wmf]   121ºC<T≤ 130ºC#

	
	[image: image126.wmf]   130ºC<T≤ 150ºC#

	
	[image: image127.wmf]   150ºC<T≤ 175ºC#

	#. For aqueous simulant, the test may be replaced by a test at 100℃ or at reflux temperature for four times the time selected.

#水性模拟液的测试温度以100°C或回流温度替代,时间是所选时间的4倍。

	Table 6表 6

	Simulant/ Test condition for cooking/baking coating of LFGB  德国涂层的模拟液/测试条件

	OM

全迁移
	Contact 

Food Type

接触食物类
型

	[image: image128.wmf]  Aqueous foods PH>4.5水性食物（simulant A-- 10% ethanol）
[image: image129.wmf]  Acidic foods PH≤4.5酸性食物（simulant B-- 3% acetic acid）
[image: image130.wmf]  Alcoholic foods with an alcohol content up to 20% 含酒精浓度≤20%的食物（simulant C-- 20% ethanol）
[image: image131.wmf]  Alcoholic foods with an alcohol content of above 20 % or for oil in water emulsions 含酒精浓度大于20%的食物或水包油食物（simulant D1-- 50% ethanol）
[image: image132.wmf]  Foods which contain free fats at the surface脂肪性食物（simulant D2-- olive oil）
[image: image133.wmf]  All food type 所有食物类型( 10% ethanol+3% acetic acid+oil(oil substitute) )

[image: image134.wmf]  All food type except for acid 除酸性外都接触（10% ethanol +oil（oil substitute））
[image: image135.wmf]  Aqueous + alcohol + milk   水性+酒精+奶制品 （50% ethanol）
[image: image136.wmf]  Aqueous + alcohol + milk + acid 水性+酒精+奶制品+酸性（3% acetic acid+50% ethanol）
[image: image137.wmf]  Aqueous + alcohol (≤ 20%)  水性+酒精(≤ 20%) ( 20% ethanol)

[image: image138.wmf]  Aqueous + alcohol (≤ 20%) + acid  水性+酒精(≤ 20%)+酸性（20% ethanol +3% acetic acid）

	
	Actual use
实际应用条件
	[image: image139.wmf] OM1 At Frozen condition and refrigerated condition 冷冻或冷藏条件
[image: image140.wmf] OM2 Long  time storage at ambient temperature(include 70ºC 2h, 100ºC 15min)室温或低温下长时间保存(包括最高加热到70 ºC 2h 或100 ºC 15分钟）
[image: image141.wmf] OM3 Any contact conditions that include heating up to 70ºC for up to 2h, or up to 100ºC for up to 15 min, not followed by long time RT or refrigerated storage.最高加热到70 ºC 2h 或100 ºC 15分钟，但不在室温或低温下长时间保存
[image: image142.wmf] OM4 High temperature for all food simulant at temperature up to 100ºC 最高温度到100 ºC条件下
[image: image143.wmf] OM5 High temperature up to 121ºC 最高温度在121 ºC 下
[image: image144.wmf] OM6 Any contact condition with simulant A, B, or C, at >40ºC食物模拟液A, B, C在>40ºC任意条件下使用
[image: image145.wmf] OM7 High temperature applications with fatty food, at>121 ºC 接触脂肪性食物在>121ºC高温下使用

	SM of 23 elements

23种元素的特殊迁移
	Select as Test condition for metal (EU, LFGB) (SM of 23 elements) 

按照EU, LFGB的金属制品（23项元素溶出）选择

	SM of other items

其他项目的特殊迁移
	Food type

食品种类
	 [image: image146.wmf]  Aqueous foods PH>4.5水性食物（simulant -distilled  water）
 [image: image147.wmf]  Acidic foods PH≤4.5酸性食物（simulant -- 3% acetic acid）
 [image: image148.wmf]  Fatty food(simulant –Olive oil)

	
	Condition use

使用条件
	[image: image149.wmf]  Cooking烹煮     [image: image150.wmf]   Baking烘焙  

	
	
	

	Table 7表 7
	
	

	Paper and paperboard Form 纸和纸板材料信息表

	★Use Condition使用情况       [image: image151.wmf]   Single Use一次性使用                    [image: image152.wmf]   Repeated Use重复使用

	★Use Mode用途：

[image: image153.wmf]    Wet or fatty food 湿的或油性食物 [image: image154.wmf]      Hot filtering（tea/coffee）热过滤
[image: image155.wmf]      Cooking/baking 烹饪/烘焙
[image: image156.wmf]      Dry food干性食物
	★Contact Food Type/simulant

 接触类型 /模拟液：
[image: image157.wmf]   Aqueous foods水性食物
[image: image158.wmf]   Acidic foods酸性食物
[image: image159.wmf]   Fatty foods油性食物
[image: image160.wmf]   Saliva唾液

	★Contact Time接触时间：
[image: image161.wmf]  long time contact长时间接触 (e.g. food packaging, etc.如食品包装纸等)
[image: image162.wmf]  short time contact短时间接触 (e.g. napkin, etc.如餐巾纸等)


	测试项目与要求:请务必提供不少于指定重量(或表面积)的样品以避免因样品不足补样而造成的时间损失！



	Return Sample 
样品处理:    
	[image: image163.wmf] 归还样品 Return the sample                             

[image: image164.wmf] 保留样1个月 Keep the sample for one month 
	[image: image165.wmf]保留样3个月 Keep the sample for 3 months    

[image: image166.wmf]其它Other         

	取报告方式：[image: image167.wmf] 自取       [image: image168.wmf]快递（预收费 RMB10）         [image: image169.wmf] 快递到付 （费用自理）

	请将样品与此申请表一同寄往：宁波市鄞州区华裕路59号6楼 // 宁波中普检测技术服务有限公司 
电话: 0574-83036503/83036506 传真：0574-83036508  邮编：315192         

	单位公章/申请人签字：     
Signature:      
	日期：     
Date:      
	(注: 此测试申请表可复印使用)

Copy is available and acceptable

	Notes: - Anybody shouldn’t change above any content and words, and PTS has the right to do the final explaining.  
备注: 任何人不得更改以上任何内容和文字, 本公司持有最终解释权. 
The sample will be kept for 3 month if there is no requirement. 
如果样品处理栏不作要求,样品保留默认为3个月。
If necessary, some of above tests will be subcontracted to other laboratory. 如有必要，上述部分项目分包至其他实验室测试


	Product Technology Service (Ningbo) Co., Ltd.
	宁波中普检测技术服务有限公司

	6 & 7F, Huayu Road, 59#
	Tel: 86-574-83036506
	浙江省宁波市
	电话: 86-574-83036506

	Yinzhou District
	Fax: 86-574-83036508
	鄞州中心区华裕路
	传真: 86-574-83036508

	Ningbo 315192  P.R.China
	P.R.:315192
	59号6 & 7楼
	邮编：315192

	http://www.pts-lab.com
	E-mail: info@pts-lab.com
	http://www.pts-lab.com
	邮箱: info@pts-lab.com
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