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Foreword

This document (CEN/TR 15623:2008) has been prepared by Technical Committee CEN/TC 153 “Machinery
intended for use with foodstuffs and feed”, the secretariat of which is held by DIN.
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1 Scope

This document gives guidance to machinery manufacturers for the selection of suitable materials which will be
used in the food area of machines intended for the production of food.

It provides a selection process, showing those matters that need to be taken into consideration and the
decisions that have to be made.

NOTE Be aware that references of this document can be amended, deleted or new references can become available.

2 Terms and definitions

For the purposes of this document, the following terms and definitions apply.

2.1

food

any product, ingredient or material intended to be orally consumed by human or animal

[EN 1672-2:2005, definition 3.1]

2.2

food area

machinery surfaces which are exposed to the food and from which the food or other materials can drain, drip,
diffuse or be drawn into (self returned) the food or food container

[EN 1672-2:2005, definition 3.4.1]

3 Selection method for the materials

3.1 Global consideration
3.1.1  Not only the production conditions shall be considered but for instance also environmental and

cleaning conditions, economical considerations, hygienic aspects will influence the choice of the materials see
Figures 1 and 2.

e.g. solidity threshold values, density, elastic module,

hardness
econamical e.g. availability, costs, production cost
environmental e.g. Ability of recycling, ability of re-use, waste products
health related e.g. allergenic effect, toxicity, mutagenicity,

teratogenicity

conditional upon hygiene e.g. Corrosion resistance, surface condition, ability of
cleaning and disinfection

Figure 1 — Schematic approach to the choice of materials
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| Deterrrination of the product heing processed (nput'Output) |

Determination of the food treatment process
(taking into account all additives needed)

v

Determination of the process parameters

h J

Determination of the required, hiocompatible and effective cleaning
and disinfection agents

| M aterial requirement specification under global choice criteria |

v

| Material choice and congtruction |

Figure 2 — Flow chart for the choice of materials
3.1.2 Materials shall be suitable for intended use.
Surfaces of materials and coatings shall be durable, cleanable and where required capable of being
disinfected, without breaks, resistant to cracking, chipping, flaking and abrasion and prevent penetration of
unwanted matter under intended use.

NOTE This subclause corresponds to 5.2.1 of EN 1672-2:2005.

3.1.3 In addition to the general requirements (see 3.1.2), under intended conditions of use, the materials
shall be:

— corrosion resistant;

— non toxic;

— non absorbent (except when technically or functionally unavoidable).

The materials shall:

— not transfer undesirable odours, colours or taint to the food;

— not contribute either to the contamination of food or have any adverse influence on the food.

NOTE This subclause corresponds to 5.2.2 of EN 1672-2:2005.

3.2 Example list of considerations to be taken into account at each stage of the flow chart
(see Figure 2)

a) Consider the nature of the food and physical environmental conditions:
— description of the food coming into contact with the surface in the food area:

e type of food (vinegar, salted products, fruit juice, sausage, presence of abrasives particles,
stones of fruits, tough powder, etc.);

e type of additives (citric acid, acetic acid, colorants, etc.);
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