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National foreword

This standard has been prepared by CEN/TC 194 ‘Utensils in contact with food’ (Secretariat: United King-
dom).

The responsible German body involved in its preparation was the Normenausschuss Materialpriifung (Ma-

terials Testing Standards Committee), Technical Committee Bedarfsgegenstdnde aus Kunststoff in Kontakt
mit Lebensmitteln — Prifung der Migration aus Kunststoffen.

Amendments
The status of the standard is now that of a full standard.

Previous edition
DINV ENV 1186-10: 1994-08.

EN comprises 12 pages.
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