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DECLARATION OF CONFORMITY 
 

Allestpac  OÜ  

Kooli 3 

76901 Tabasalu 

Estonia 

 

Allestpac OÜ hereby certifies that the thermoformed polyethylene terephthalate (PET) products we 

produce conform to the requirements set in regulation (EC) number 1935/2004 and regulation (EC) number 
10/2011 of the European Parliament and of the Council. Allestpac OÜ is a certified company that has the 

ISO 9001 and ISO 14001 certificates. 

 

The material (PET) used in production is manufactured by the company MKF ERGIS SP z.o.o and conforms 

to the European Council’s regulations number 10/2011EC, 1935/2004, 2026/2006 and the EU’s directive 

number 94/62. 

 

The results of the overall migration tests do not exceed the set limits (Protocol number KL2008/PM1388 of 

the Health Board’s Central Laboratory). 

 
Pursuant to the overall migration analyses conducted in the laboratory, the polyethylene terephthalate 

packages are suitable for the following food products: 

FOOD  REFERENCE NO 

Drinks 01.01 

Cereals, cereal products, cakes and other pastry products 02 

Chocolates and sugars, and products thereof, confectionary products 03 

Fruits, berries and vegetables, and products thereof (incl. nuts) 04 

Fats and oils (incl. margarine, etc.) 05 

Animal origin products (incl. eggs, fish, meat, etc.) 06 

Miscellaneous products (vinegar, fried and roasted food, soups, yeast, sauces, etc.) 08.01-08.08 
Available in the table regarding the use of food stimulants in annex 3 of regulation no. 10/2011 of the European Commission, which sets the special 
requirements for plastic materials and articles intended to come into contact with food and the methods for testing the safety of such materials. 

 

Bottling temperature may be up to 40°C. 
The storage temperature for food products may be up to +20°C; storage time is determined by the food 

products’ shelf life. 

 

The storage temperature for hot food products may be up to +40°C; storage time is determined by the food 

products’ shelf life (maximum 10 twenty-four hour periods). 

 

The packages produced by Allestpac OÜ must be stored in a warehouse in closed laminated cardboard 

boxes at a temperature between +15°C to +30°C. The products must be stored in a dust free environment 

and protected from ultraviolet radiation. 

 
Tabasalu, 13. May 2016 

 

 

 

 

 

Kristjan Pajumets, CEO 


