Joseon

100 Union Street,
Joseph
SE1 ONL

Tel: +44 (0) 207 261 1800
Email: info@josephjoseph.com

Declaration of Compliance

Joseph Joseph Ltd.
100 Union Street, London, UK. SE1 ONL

EU Address:
1 | Declaration issued by
Joseph Joseph Deutschland GmbH

Konigsallee 92a (4. und 5. Stock)

Dusseldorf 40212

Germany

These products were manufactured in the Peoples Republic of China (PROC) on
behalf of Joseph Joseph Ltd and Joseph Joseph Deutschland GmbH

60201 - Chop2Pot Plus Regular (2022) — Green

60202 - Chop2Pot Plus Regular (2022) — Black

60203 - Chop2Pot Plus Regular (2022) — Pale Blue

60204 - Chop2Pot Plus Large (2022) — Green

60205 - Chop2Pot Plus Large (2022) — Black

60206 - Chop2Pot Plus Large (2022) — Pale Blue

3B | Food in contact with food Polypropylene board

4 | Date of the declaration 25/03/2022

Regulation (EC) No. 10/2011 (and its amendments)

Regulation (EC) No. 1935/2004 (and its amendments)

Information about the compliance of substances used that are subject to restriction or specification

6 . . . L Overall migration is below 10mg/dm2 under standard testing conditions
Compliance with overall Migration limit specified in Regulation (EC) No. 10/2011

Substances Subjected to Specific Migration Limits
Substances Specific Migration Limit (SML) Test Result
N/A N/A N/A N/A

Information about the compliance of substances subject to purity criteria

There are no substances subject to purity criteria

There are no substances subject to restrictions apart from the specific migration limits (SML) specified above

Information about the use of “dual use” additives in this product

No “dual use” additives were used in the manufacture of this product

2 | Manufacturer

3 | Products covered by this declaration

5 | This product complies with

Conditions of use

[ All Food types

X1 Aqueous (PH > 4.5)

X Acidic Foods (PH < 4.5)

Type(s) of food with which it is intended to be put in X Fatty Foods

contact X1 Alcoholic Foods (Up to 20% alcohol content)

[J Alcoholic Foods (Above 20% alcohol content)

X Dry Foods (with the surface containing no free fat or oil)
[J others:

[OJt<s5°c
Os°c<T<20°C
[J20°c<T<40°C
K a0°c<T<70°C
[d70°c<T<100°C
[OQ1o0°c<T<121°C
[J121°c<T<130°C
[J130°c<T<150°C
[J1s0°c<T<175
O71>175°C

8 [J t<5min

O 5 min<t<0.5 hour
[J 0.5 hours<t<1 hour
X1 1 hour <t<2 hours
[J 2 hours <t <6 hours
[J 6 hours <t <24 hours
[ 1day<t<3days

[J 3 days <t<30days
[J Above 30 days

Time (t) and temperature (T) while in contact with
food (in worst foreseeable use)

The ratio of food contact surface area to volume used
to establish the compliance of the material or article

S/Vindm?/L=6.0:1

Function Barrier

There is no functional barrier present

Special Properties

10 | [ Microwave resistant

Dishwasher resistant Oven resistant
[ others: B O

Other Information

11

This document is valid until compliance is no longer ensured due to changes in regulations or changes in the product. Please contact Joseph
Joseph for the latest declaration. This document was produced electronically and is valid without a signature.
Declaration version number: V1




