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Toys with a
similar shape and
form as real
kitchenware

Interior of
refrigerators

Table or desk
surfaces not
specifically
intended for eating

Shopping bags
/boxes available
at food retailers

Plastic storage
containers not
marked
specifically as
suitable for food
contact
(unlabelled)

Inkjet printers if
used in
combination with
edible ink

Wooden chips to
smoke and add
flavour to food (e.
g. with a
barbeque)

Safety of food contact materials and articles

. The Commission has committed to phasing out the most harmful chemicals (such asQ3
those that have the potential to cause cancer) in consumer products, including food contact
materials. Indicate to what extent you agree or disagree with the following statements:

*

*

*

*

*

*

*
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Strongly
agree

Agree Neutral Disagree
Strongly
disagree

No
opinion

Substances that
can cause cancer
or damage
genetic material
(e.g. DNA) should
not be present in
food contact
materials

Substances that
are harmful to
reproduction
should not be
present in food
contact materials

Substances that
can adversely
affect my
endocrine system
(e.g. hormones)
should not be
present in food
contact materials

I am not
concerned about
these chemical
substances being
used to
manufacture food
contact materials
so long as they
are not present in
the final article
and I am
therefore not
exposed to them

*

*

*

*
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I am not
concerned about
these chemical
substances in a
food contact
material as long
as they do not
transfer to the
food in an amount
that can be
harmful to my
health

. The safety of re-usable food contact materials such as kitchenware and tablewareQ4
(plates, cooking pans, kitchen utensils, etc.) may also depend on the extent to which they are
used and how they are used. To what extent have you experienced the following problems?

Always Often

A
couple

of
times

Never
No

opinion

Cracking, blistering or other
obvious defects due to normal use
sooner than I would expect

I stopped using such articles
because I considered that the
defects or damage would affect the
quality or safety of my food

Changes in colour or appearance
of the material

*

*

*

*
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Damage when re-heating food
even if the container indicated it
would be suitable for high
temperatures

Changes in the quality (smell, taste,
aspect) of the food clearly caused
by the food contact material

Lacking instructions on the correct
use (e.g. oven/microwave
/dishwasher/freezer safe)

The use instructions are too
restrictive (e.g. not with hot
beverages or acidic foods). I would
like to use, or have used, the
product in other ways

Use instructions are impractical for
continual reuse (e.g. small paper
that is easily lost when the product
is unpacked)

. The aim is to increase the safety of food contact materials as well as improving theQ5
information and labelling provided to you. As this might result in higher costs for businesses.
Would you accept a price increase of the final product?

No, I would rather have a less safe product than paying more for it

Yes, I would accept a price increase of up to 5%

Yes, I would accept a price increase of up to 10%

Yes, I would accept a price increase of more than 10%

I have no opinion

*

*

*

*

*

*
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Information and labelling

The current legislation sets rules on labelling of food contact materials and articles so that
businesses must include instructions for safe use for the consumer. The glass and fork
symbol shown here should inform consumers on the suitability of an article for food contact in
case it is not clear. However, previous consultation indicates that many consumers are
unclear or unsure of the meaning of the logo.

The wine glass and fork symbol for food contact use

Further information should also be given on how to safely use food contact materials and
articles – for example where it may not be suitable to use plastic cling film or aluminium foil
with fatty or acidic foods or at high temperatures e.g. in an oven.

In order to address this, a range of symbols to indicate more specific use of food contact
materials and articles, such as the temperature at which it can be used, whether acidic or fatty
foods can be used, whether it is unsuitable for infants and young children etc could be
introduced. Similarly, a colour-coded scheme could also be developed with some wording or a
combination of the two. Some possible examples are given below:

Some examples of possible symbols to indicate specific use for FCMs to ensure safety:

1. Maximum temperature for safe use is 170 centigrade/ 338 Fahrenheit
2. Do not heat
3. Do not use with acidic foods
4. Not suitable for children aged 0 - 3 years
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Some examples based on colour codes to indicate specific use for FCMs to ensure 
safety:
1. Do not use with fatty foods
2. Do not use with acidic foods
3. Suitable for use with all foods
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. To what extent do you agree that the following would be the most helpful and practical way to provide information on how to safelyQ6
use food contact materials and articles:

Strongly
agree

Agree Neutral Disagree
Strongly
disagree

No
opinion

The current wine glass and fork symbol shown above is
sufficient

A range of symbols such as the examples above to warn on
the restrictions of use of the food contact article (microwave
/temperature, whether acidic or fatty foods can be used, etc.)

Colour coding to indicate more specific use of the food
contact article, such as the coloured triangles above

Information campaigns to raise awareness

Guidance text or instructions on the product (e.g. leaflets)

Certification scheme similar to those for organic products, for
example that guarantee the quality and safety of the article

QR code (for use with a smartphone) with a link to additional
information on composition and use

*

*

*

*

*

*

*







17

I prefer reusable
articles over
recyclable single-
use packaging
(coffee cups)

I regularly reuse
food packaging to
store my own
food when I can
(e.g. ice cream
tubs)

I would like more
information about
how I can safely

 packagingreuse
or materials at
home (e.g. ice
cream tubs) after
their initial
intended use

I would like more
information about
the expected
lifespan or
maximum
usability of re-
usable food
contact articles
(for example,
plastic containers,
frying pans or
biodegradable
cutlery) before it
may become less
safe to use

*

*

*

*
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A reusable FCM
needs clear and
fixed labelling
about the safe
use on the article
itself, since
instructions can
be lost after a
while

 Concerning specifically re-usable food contact articles in food retail outlets, indicate toQ10.
what extent you agree or disagree with the following statements:

Strongly
agree

Agree Neutral Disagree
Strongly
disagree

No
opinion

I am willing to
bring my own
packaging to the
supermarket

I would be
concerned about
hygiene in the
supermarket if I
brought my own
packaging to refill
with certain foods

*

*

*



19

I would not care if
the use of
reusable
packaging implied
a shorter shelf-life
of the food

I would prefer if
supermarkets
provided reusable
packaging that I
can return to the
supermarket and
they clean (e.g.
collection
schemes)

. Are you willing to pay a higher price for products that are more sustainable (eg. easilyQ11
biodegradable, recyclable or reusable)?

No, I would rather opt for a less sustainable, cheaper option

No, sustainability is important to me, but I am not willing/able to pay more for products

Yes, I would accept a price increase of up to 5%

Yes, I would accept a price increase of up to 10%

Yes, I would accept a price increase of more than 10%

I have no opinion

. Are there any other aspects concerning the safety or sustainability of food contactQ12
materials and articles that you think should be addressed by EU legislation?

*

*

*
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Contact

SANTE-FCM-REVISION@ec.europa.eu




