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Bureau Veritas 

Consumer Products Services Division (Shanghai) 

No. 168, Guanghua Road, Zhuanqiao Town, 

Minhang, Shanghai, China.    Post Code: 201108 

Tel: 86-21-24081888     Fax: 86-21-64890042 

Email: bvcps_sh_info@cn.bureauveritas.com 

Http: www.cps.bureauveritas.com 

This report is governed by, and incorporates by reference, the Conditions of Testing as posted at the date of issuance of this report at 

http://www.bureauveritas.com/home/about-us/our-business/cps/about-us/terms-conditions/ and is intended for your exclusive use. 

Any copying or replication of this report to or for any other person or entity, or use of our name or trademark, is permitted only with 

our prior written permission. This report sets forth our findings solely with respect to the test samples identified herein. The results set 

forth in this report are not indicative or representative of the quality or characteristics of the lot from which a test sample was taken or 

any similar or identical product unless specifically and expressly noted. Our report includes all of the tests requested by you and the 

results thereof based upon the information that you provided to us.  Measurement uncertainty is only provided upon request for 

accredited tests. Statements of conformity are based on simple acceptance criteria without taking measurement uncertainty into 

account, unless otherwise requested in writing. You have 60 days from date of issuance of this report to notify us of any material error 

or omission caused by our negligence or if you require measurement uncertainty; provided, however, that such notice shall be in writing 

and shall specifically address the issue you wish to raise. A failure to raise such issue within the prescribed time shall constitute you 

unqualified acceptance of the completeness of this report, the tests conducted and the correctness of the report contents. 
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Date Modified: July 09, 2024  

 

BRUCE LEE  

JINHUA LANGMAI DAILY USING CO., LTD. 

88 HUAFENG ROAD, FUCUN TOWN, JINDONG INDUSTRIAL AREA, JINHUA, 

ZHEJIANG, CHINA 

 

 

Sample Description: Sample(s) received is/are stated to be: 

 PAPER CUPCAKE LINER 

Color: PRINTING Style No(s): / 

Order No.: / PO No.: / 

Model No.: / Batch No.: / 

Age Grade: / Product End Use: / 

Vendor: / Retest No.: / 

Manufacturer: JINHUA LANGMAI DAILY USING CO., 

LTD. 
Supplier Reference: / 

Buyer: / Country of Origin: CHINA 

Test Period: July 09, 2024 to July 22, 2024 Country of Destination: / 
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SUMMARY OF TEST RESULTS 

TEST REQUESTED CONCLUSION 

Sensory Test (Odour and Taste) for Paper and Paperboard in Contact with 

Foodstuffs – EC No. 1935/2004, § 30 and 31 LFGB and BfR Recommendation 
PASS 

Fastness of Fluorescence for Paper and Paperboard in Contact with Foodstuffs - § 30 

and 31 LFGB and BfR Recommendation 
PASS 

Extractable Heavy Metals Contents for Paper and Paperboard in Contact with 

Foodstuffs - § 30 and 31 LFGB and BfR Recommendation 
PASS 

Pentachlorophenol Content for Material in Contact with Foodstuffs - § 30 and 31 

LFGB and BfR Recommendation 
PASS 

Formaldehyde Content for Paper and Paperboard in Contact with Foodstuffs – § 30 

and 31 LFGB and BfR Recommendation 
PASS 

Specific Migration of Primary Aromatic Amine for Paper and Paperboard in Contact 

with Foodstuffs – § 30 and 31 LFGB, BfR Recommendation 
PASS 

Azo Dyestuff Content for Paper and Paperboard in Contact with Foodstuffs - § 30 

and 31 LFGB and BfR Recommendation 
PASS 

Total Residue Content (Hot Water Extraction) for Paper and Paperboard in Contact 

with Foodstuffs - § 30 and 31 LFGB and BfR Recommendation 
PASS 

Migration of Dyes for Paper and Paperboard in Contact with Foodstuffs - § 30 and 

31 LFGB and BfR Recommendation 
PASS 
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BVCPS (SHANGHAI) GENERAL CONTACT INFORMATION FOR THIS REPORT 

 

 TELEPHONE NO 

E-MAIL: 

86-21-24166888 

bvcpshltoy.sh@cn.bureauveritas.com 

 

   

  

 BUREAU VERITAS 

 CONSUMER PRODUCTS SERVICE DIVISION (SHANGHAI) 

Laboratory Test location:  

No. 368, Guangzhong Road,  Zhuanqiao Town, Minhang, Shanghai. 

No. 168, Guanghua Road,  Zhuanqiao Town, Minhang, Shanghai. 

 

  

 

  
 Hyde Bao 

 PRODUCT LINE MANAGER (HARDLINE DIVISION) 
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Photo of the Submitted Sample 
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TEST RESULT 

 

Sample Description Assigned by Laboratory: 

 

The test part of the sample was specified by client. 

Test Item Description Client Claimed Material 

1 Red/ white paper cupcake inner / 

 

 

Sensory Test (Odour and Taste) for Paper and Paperboard in Contact with Foodstuffs – EC No. 

1935/2004, § 30 and 31 LFGB and BfR Recommendation 

 

Relative humidity in test vessel:  75% 

 

Parameter 
Result 

Maximum Allowable Limit 
1 

Odour 0 2.5 Scale 

Off-flavour in Chocolate 0 2.5 Scale 

Conclusion PASS - 

 

Note:  Scale for odour:  0 = no perceptible odour; 

1 = odour just perceptible (still difficult to define);  

2 = moderate odour;  

3 = moderately strong odour;  

4 = strong odour  

 Scale for off-flavour:  0 = no perceptible off-flavour; 

1 = off-flavour just perceptible (still difficult to define);  

2 = moderate off-flavour;  

3 = moderately strong off-flavour;  

4 = strong off-flavour 

 

Method: EN 1230-1:2001 and EN 1230-2: 2001 

Remark: The odour is described as with individual scale of 2 or above as per the testing standard EN 1230-1.  

 

 

Fastness of Fluorescence for Paper and Paperboard in Contact with Foodstuffs - § 30 and 31 LFGB and 

BfR Recommendation 

 

Test Condition: Procedure D – Hot contact with fatty food: 30 min at (120 ± 3) oC in oil 

 Procedure D – Hot contact with moisture food: 30 min at (90 ± 3) oC in water 

 

Parameter Simulant Used 
Result 

Maximum Allowable Limit 
1 

Fastness of Fluorescence 
Distilled water Grade 5 

No less than Grade 5 
Olive oil Grade 5 

Conclusion - PASS - 

 

Note:  Scale:  5 = negligible or no change or staining; 

4 = slightly changed or stained;  

3 = noticeably changed or stained;  

2 = considerably changed or stained;  

1 = much changed or stained  

Method: EN 648: 2018 
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Extractable Heavy Metals Contents for Paper and Paperboard in Contact with Foodstuffs - § 30 and 31 

LFGB and BfR Recommendation 

 

Parameter Unit 
Result 

Maximum Allowable Limit 
1 

Cadmium (Cd) μg/l 1.03 5 

Lead (Pb) μg/l <2 10 

Chromium III (Cr III) μg/dm2 <1 4 

Chromium VI (Cr VI) μg/dm2 <0.5 Not Detected 

Aluminum (Al) mg/kg <0.5 1 

Conclusion - PASS  - 

 

Note: “<” = less than 

μg/l = microgram per liter 

μg/dm2 = microgram per square decimeter 

mg/kg = milligram per kilogram 

 

Method: EN 647:1994 and analysis by Inductively Coupled Argon Plasma Spectrometer (ICP) and UV-Vis 

Spectrophotometer. 

 

Remark: The limit refers to BfR Recommendation XXXVI. 

 

 

Pentachlorophenol Content for Material in Contact with Foodstuffs - § 30 and 31 LFGB and BfR 

Recommendation 

 

Parameter Unit 
Result 

Maximum Allowable Limit 
1 

PCP mg/kg <0.1 0.15 

Conclusion - PASS - 

 

Note: “<” = less than 

mg/kg = milligram per kilogram 

 

Method: §64 LFGB B82.02-8:2001 modified. 

 

 

Formaldehyde Content for Paper and Paperboard in Contact with Foodstuffs – § 30 and 31 LFGB and 

BfR Recommendation 

 

Parameter Unit 
Result 

Maximum Allowable Limit 
1 

Formaldehyde mg/dm2 <0.5 1 

Conclusion - PASS - 

 

Note: “<” = less than 

mg/dm2 = milligram per square decimeter 

 

Method: EN 647:1994 and analysis by EN 1541:2001. 

 

Remark: The limit refers to BfR Recommendation XXXVI. 
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Specific Migration of Primary Aromatic Amine for Paper and Paperboard in Contact with Foodstuffs – § 

30 and 31 LFGB, BfR Recommendation 

 

Test Condition: 2 hours at 80 oC (hot water) 

 

Parameter Unit 
Result Maximum  

Allowable Limit 1 

4-aminobiphenyl / 4-biphenylamine ug/L <2 2 

o-anisidine / 2-methoxyaniline ug/L <2 2 

Benzidine ug/L <2 2 

4-Chloro-aniline / p-chloroaniline ug/L <2 2 

4-Chloro-o-toluidine ug/L <2 2 

4,4’-Diaminodiphenylether / 4,4’-oxydianiline ug/L <2 2 

4,4’-Methylenedianiline / 4,4’-diamino-

diphenylmethane 
ug/L <2 2 

4,4-Methylenedi-o-toluidine / 3,3’-dimethyl-

4,4’-diaminodiphenylmethane 
ug/L <2 2 

2-Methoxy-5-methylaniline / p-cresidine ug/L <2 2 

4-Methoxy-m-phenylenediamine / 2,4-

diaminoanisole 
ug/L <2 2 

o-Toluidine / 2-aminotoluene ug/L <2 2 

2,4-Toluenediamine ug/L <2 2 

3,3-Dimethylbenzidine ug/L <2 2 

2,4,5-Trimethylaniline ug/L <2 2 

Aniline* ug/L <2 10 

2,4-Dimethylaniline / 2,4-xylidine* ug/L <2 10 

2,6-Dimethylaniline / 2,6-xylidine* ug/L <2 10 

m-Phenylenediamine / 1,3-phenylenediamine* ug/L <2 10 

p-Phenylenediamine / 1,4-phenylenediamine* ug/L <2 10 

2,6-Toluenediamine* ug/L <2 10 

1,5-Diaminenaphthalene* ug/L <2 10 

2-naphthylamine ug/L <2 2 

o-aminoazotoluene/ 4-amino-2',3-

dimethylazobenzene/ 4-o-tolylazo-o-toluidine 
ug/L <2 2 

5-nitro-o-toluidine* ug/L <2 10 

3,3'-dichlorobenzidine ug/L <2 2 

3,3'-dimethoxybenzidine / o-dianisidine ug/L <2 2 

4,4'-methylene-bis-(2-chloro-aniline) / 2,2'-

dichloro-4,4'-methylene-dianiline 
ug/L <2 2 

4,4'-thiodianiline ug/L <2 2 

4-amino azobenzene ug/L <2 2 

Sum of primary aromatic amines with * ug/L <2 10 

Conclusion - PASS - 

 

Note: “<” = less than              ug/L = microgram per liter  

 

Method: EN 647:1994, LC-MS analysis.  

 

Remark: The limit refers to BfR Recommendation XXXVI. 
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Azo Dyestuff Content for Paper and Paperboard in Contact with Foodstuffs - § 30 and 31 LFGB and BfR 

Recommendation 

 

Parameter Unit 
Result Maximum 

Allowable Limit 1 

o-Toluidine mg/kg <10 30 

2-Methoxyaniline mg/kg <10 30 

p-Chloroaniline mg/kg <10 30 

p-Kresidine mg/kg <10 30 

2,4,5-Trimethylaniline mg/kg <10 30 

4-Chloro-o-Toluidine mg/kg <10 30 

2,4-Toluylenediamine mg/kg <10 30 

2,4-Diaminoanisole mg/kg <10 30 

2-Naphthylamine mg/kg <10 30 

2-Amino-4-nitrotoluene mg/kg <10 30 

4-Aminodiphenyl mg/kg <10 30 

p-Aminoazobenzene mg/kg <10* 30 

4,4’-Oxydianiline mg/kg <10 30 

Benzidine mg/kg <10 30 

4,4’-Diaminodiphenylmethane mg/kg <10** 30 

o-Aminoazotoluene mg/kg <10 30 

3,3’-Dimethyl-4,4’-

diaminodiphenylmethane 
mg/kg <10 30 

3,3’-Dimethylbenzidine mg/kg <10 30 

4,4’-Thiodianiline mg/kg <10 30 

3,3’-Dichlorobenzidine mg/kg <10 30 

4,4’-Methylene-bis-(2-chloraniline) mg/kg <10 30 

3,3’-Dimethoxybenzidine mg/kg <10 30 

Conclusion - PASS - 

 

Note:  mg/kg = milligram per kilogram 

“<” = less than 

“>” = more than 

 

Method: EN 14362-1:2017 

 

Remark: 1. The limit refers to BfR Recommendation XXXVI.  
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Total Residue Content (Hot Water Extraction) for Paper and Paperboard in Contact with Foodstuffs - § 

30 and 31 LFGB and BfR Recommendation 

 

Parameter Unit 
Result 

Maximum Allowable Limit 
1 

Total residue mg/dm2  8.10 10 

Conclusion - PASS  - 

 

Note: “<” = less than 

mg/dm2 = milligram per square decimeter 

 

Method: EN 647:1994. 

 

Remark: The limit refers to BfR Recommendation XXXVI/1. 

 

 

Migration of Dyes for Paper and Paperboard in Contact with Foodstuffs - § 30 and 31 LFGB and BfR 

Recommendation  

 

Test Condition: Procedure D – Hot contact with fatty food: 30 min at (120 ± 3) oC in oil 

 Procedure D – Hot contact with moisture food: 30 min at (90 ± 3) oC in water 

 

Parameter Simulant Used 
Result 

Maximum Allowable Limit 
1 

Migration of Dyes 
Distilled water Grade 5 

No less than Grade 5 
Olive oil Grade 5 

Conclusion - PASS - 

 

Note:  Scale:  5 = negligible or no change or staining; 

4 = slightly changed or stained;  

3 = noticeably changed or stained;  

2 = considerably changed or stained;  

1 = much changed or stained  

 

Method: EN 646: 2018 

Remark: The limit refers to BfR Recommendation XXXVI. 
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