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DECLARATION OF CONFORMITY 

           26/04/2023  
 
 
Importer :  B.S.D Trade BV – Heiveldekens 9 – 2550 Kontich – Belgium 
European buyer : OXICO GmbH – Hahlweg 3 – 36093 Künzell - Germany 
 
We, the undersigned, hereby declare that the below mentioned item no. of goods delivered to above 
company 
 

- Are harmless to human body and suitable to the contact with food. 
 

- Are according to LFGB standards and the EU standards include in regulation EU No. 1935/2004, 
Council directive 84/500/EEC and its amend directives 2005/31/EC Migration of lead and 
cadmium, German Food, articles of daily use and feed code of report, leachable lead and 
cadmium. 
 

- Are according to regulation EU No. 2023/2006 of 22 December 2006 on good manufacturing 
practice for materials and articles intended to come in contact with food. 
 

- Inside coating meets Commission Regulation (EC) No. 2018/213 requirements varnishes and 
coatings intended to come in contact with food. 
 

- Are complying to Rohs directive 2015/863 amending Annex II to Directive 2011/65/EU 
 

 
Product name : 
 
ACR32M, ACR34M, AD24M, AD28ML, AG24C, AG24M, AG28ML, ATG47M, BDF24ML, BDF28ML, 
BR26ML, BR28ML, BR30ML, BR32ML, BR34ML, BS20ML, BS24ML, BS26M, BS28M, BS30ML, BS32ML, 
BS34ML, BS36ML, BS40ML, BS44ML, BTG47M, BW28ML, BW30ML, BW32M, CP24FR, CP26FR, CP28FR, 
DF28M, DF32M, DF34M, ES1014C, ES1014M, ES1015M, ES1016C, ES1016M, ES2014M, HCP24M, 
HCP26M, HCP28M, MP32M, MP36M, NS1010, RS1014, PZ02 
 
 
Identity of material / article : 
 
Aluminium with non-stick coating. 
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Conditions of use : 
 

- Type of food intended to come in contact with the material object -> 
  
General food 

 
- Storage time and temperature of the material / object -> 

 
The product isn’t suitable to store food for a long time to avoid spoilage. 
The storage temperature depends on weather, environment, etc 

 
- Any treatment of the material / object -> 

 
Each time after use, leave the cookware cool down naturally. Then wash it with a neutral 
cleanser and a sponge/towel. Rinse and dry thoroughly. 
Clean the cookware thoroughly after use to remove any residues that may burn and become 
stains when the cookware is being used next time. 
To remove tough stains, pour hot water into the cookware to soften the stains. Scrub vigorously 
with stainless steel cleanser or powder. Rinse and dry thoroughly. 
Minerals from water or starch from food may cause a white film formed on the cookware 
surface. This white film can be removed by wiping with a towel dipped in lemon juice or vinegar. 
Then wash, rinse and dry thoroughly. 

 
 
 
BSD Trade BV 
 
Place and date :  Kontich, 31/12/2019 
 
 
Authorized person signature and chop 
 
 
 


