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Preliminary remarks

The European Regulation “EC/2023/2006 on good manufacturing practice for materials and 
articles intended to come into contact with food” requires from the original suppliers of 
materials & articles intended to come into contact with food that “starting materials shall be 
selected and comply with pre-established specifications that shall ensure compliance of the 
material or article with the rules applicable to it.”
This means that it is the responsibility of the customer of the folding carton manufacturer from 
the food industry to formulate a specification for a material or article intended to come into 
contact with food.

The checklist (Version 3 - September 2025) exists in two versions. 
This short version may prove to be a valuable tool for the sales staff to help customers compile specifications and acquire basic information that is important to the folding carton manufacturer 
to evaluate the risks.
A long, comprehensive version provides a list of questions that the folding carton 
manufacturer’s compliance team - in further liaison with the customer - must take into account  when performing the full risk assessment.
Both versions have the same overall structure. All questions included in the short version are also part of the long version. 

Use the list of questions for initial orders or for orders involving a change in material.

The checklists are structured in such a way that they can also be forwarded directly to the customer at any time. The scope, depth and order of the questions can be adapted individually to the specific requirements of the folding carton manufacturer.


Note for the reader
This is the third version (V3.0) of the checklist for materials & articles made from cardboard that are intended to come into contact with food. 
Comments on the checklist and suggestions for improvements are very welcome.
Disclaimer
FFI and ECMA have done everything in their power to make sure that the information in this document is correct.  FFI and ECMA do not assume any liability for business decisions that are taken on the basis of the contents of this document. Such decisions remain the sole responsibility of those who use the information.


	Customer:
	     
	Vendor:
	     

	Article:
	     

	Customer contact:
Order No : 
	     
     



1. Questions about the (food) product packaged

1.1 Details about the product packaged

1.1.1 The product has the following consistency when it is packaged:
|_|  solid
|_|  grated
|_|  liquid				  Mass [g] or volume [dm³] or millilitre/litre  [ml/l]  
|_|  pasty
[bookmark: Text1]|_|  optional description:      
1.1.2 The product packaged has the following properties (more than one answer is possible):
|_|  dry		(Moisture content < 10%)
[bookmark: Text2]|_|  moist		Water content in%:      
[bookmark: Text3]|_|  fatty		Fat content in %:      
|_|  alcoholic	Alcohol content in %:      
|_|  acidic/alkaline  pH Level:       
[bookmark: Text4]|_|  optional description:      
1.1.3 Does the product have any other (chemical) properties? If so, which ones?
(e.g. sensitive to oxidation, sensitive to heat/cold ...)
     

1.2 Processing of the product packaged

1.2.1 Short-time contact while filling
|_|  hot contact
|_|  fat contact
[bookmark: Text9]     at the following temperature:      
[bookmark: Text13]     for what approximate time:          
1.2.2 Is the product frozen in the packaging? 
[bookmark: Kontrollkästchen14]|_|  Yes		|_|  No
[bookmark: Text7]Filling temperature:      
1.2.3 Is the product defrosted in the packaging ? 
          |_|  Yes		|_|  No
1.2.4 [bookmark: Text8]Description / additional information about the filling/packaging or treatment process at the customer’s site (for example radiation or sterilisation, which method ? heat, steam ?) :       
	

1.3 Analysis of the migration risk

What is the basic structure of the packaging?  What packaging components/materials does the overall packaging 
consist of (e.g. only a folding carton or, a folding carton with a lining on the reverse side or, a folding carton +  
plastic inner bag or, a folding carton + tube or, a folding carton + glass bottle, etc.)?     
Description :      	

2. Questions about how the pack is used by the consumer

2.1 Heating
2.1.1 Is the food heated up together with the packaging?
|_|  Yes		|_|  No
=> If so, at what temperature / how many watts?       
2.1.2 What heating process is used?
|_|  Microwave	|_|  Oven
|_|  Combination	|_|  Other:      
2.1.3 How long is the heating period (in minutes)?      

2.2 Campaigns for children
          Will the pack include a toy for children too (e.g. promotion campaign)?
|_|  Yes		|_|  No

3. Questions about the legal background

3.1 Country of sale / legal regulations
3.1.1 Is the product / food being exported to countries outside the EU (different laws)?
|_|  Yes		|_|  No
|_|  Unknown
=> If so, which countries?      
3.1.2 Is the food / product packaged subject to special legal regulations or are there any specific restrictions 
on the use of certain substances in connection with food?
|_|  Yes		|_|  No
|_|  Unknown
=> If so, what are they?      

3.2 Specifications / customer’s requirements

3.2.1 [bookmark: Text14]Has a specification been provided by the customer       ?
|_|  Yes		|_|  No
=> If not, obtain specifications or compile them and have them confirmed by the customer!
Comments:      
3.2.2 Have they been checked, approved and confirmed by the parties as part of the contract?
|_|  Yes		|_|  No
=> If not, have the specifications confirmed by the parties as part of the contract. 
Comments:      
3.2.3 Does the customer have any directives / specifications about the production of the materials and articles that are intended to come into contact with food? (e.g. supplier’s guide, quality expectations, …)
|_|  Yes		|_|  No
|_|  Unknown
=> If so, what are they?      
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