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Food simulants plastic, metals, silicone & rubber

 Plastics: Regulation (EU) No 10/2011

 Metals and alloys, silicone and rubber: follow national legislation and in absence
 other guidance may be used, e.g. the practical guideline of the CoE or

recommendations and in absence of those
 food simulants for plastics
 Metals: if tested with a food simulant for acidic foods (pH ≤ 4.5), additional testing in

artificial tap water is not required.

 If for any reason the indicated food simulants are not appropriate, testing with food should 
be considered 

 NOTE: results in food prevail over the results obtained in food simulant.

Guidance recommendations

This guideline recommends also on: 

 sample preparation e.g. cutting or not

 test type: immersion, filling, migration cell or by real use for assembled articles 

 surface‐to‐volume: The test results need to be recalculated based on real S/V ratio 
according to Article 17 of Regulation (EU) No 10/2011. 

 This concept is also valid for metals. 

 The "envelop volume method“ developed by the Council of Europe can be used








