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SUPPLIER COMPLIANCE STATEMENT 
FOR APPLICATIONS IN FOOD CONTACT 

 
EMS-CHEMIE AG, Business Unit EMS-GRIVORY Europe, hereby declares that its product 
 
Grilamid L 25 natural 
 
chemically consisting of PA 12 (designation according to ISO 1043), is regulated in contact with foodstuff 
in the European Union, in Germany and in the USA as follows: 
 
European Union 
Grilamid L 25 natural meets the relevant requirements laid down in Regulation (EC) No. 1935/2004 as 
amended and is in compliance with Regulation (EC) No. 10/2011 of 14. January 2011, which is 
consolidating the EU-Directives 2002/72 of 6. August 2002, 2004/01 of 6. January 2004, 2004/19 of 1. 
March 2004, 2005/79 of 18. November 2005, 2007/19 of 2. April 2007, 2008/39 of 6. March 2008 and 
Regulation (EC) No. 975/2009 of 19. October 2009. 
 
Requirements: 
Global migration limit (OML):        60 mg/kg 
Specific migration limit (SML):  
Laurolactam (Ref. No. 19490, CAS No. 947-04-6):     5.0  mg/kg 
 
Germany 
Grilamid L 25 natural is in compliance with the Consumer Goods Ordinance (Bedarfsgegenstände-
verordnung) of December 23, 1997, published in Bundesgesetzblatt 1998, part I, page 5, as currently 
amended, which corresponds to the Directive 2002/72/EC as amended. 
 
The requirements are the same as in the European Union. 
 
USA 
Grilamid L 25 natural is in compliance with FDA regulations 21 CFR 177.1500 (9) for the nylon grade. 
This product does not contain additives. 
 
Restrictions: For direct food contact the thickness must not exceed 41 μm. For indirect or repeated food 
contact also higher thickness is possible. Use only with non-alcoholic food and beverages. 
 
 
General requirements for all countries 
Producers of the final articles coming into contact with food have to perform migration tests to control that 
the migration limits and other requirements are fulfilled. Furthermore it must be assured that the 
composition and organoleptic characteristics of the food are not changed to an unacceptable extent. 
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