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7 Appendices

Annex 1: FDA Compliance Summary of Liqui-Cel® Membrane Contactor

MEMBRANA

a
=0 Poal
L50r 14801

Sepd DE, 2013

FD& Compliance Summary of Liqul-Cab® Membrans Contactors

This letter |s a confirmation that all wetted components of the 2.5x 8, 4% 13, 4 x 25, 8 x 20, and
10 = 23 high purfly Ligul-Ced& Extra-Flow Membrane Contactors, when wsad In accordance with
recommendations given In our prodwct lieratune for reatment of process water, alcoholic and
nan-alcohalic beverages, and aguenus, acid and non-acid food prodwcis at and below amblent
lemparatures, are In compliance with all relevant FOA regulations as specified In Tite 21 of the
Code of Federal Regulations. Our & x 25 Membrane Contactors comply with all uses stated
aoove except Tor wse with alcoholic beverages. Mot that the B x 20 Indusirial contactor in PVC
fousing and 10-inch Indusinal contactor are not FOA complant

Ccontactor Companants Fall Within and Mest the Following
Tlile 21 Code of Faderal Requlatiens Chapier

Ccomponsnt Materials Chapter

Hollow FIDEr Amay Poiyprogylens 1771520

Center Tube Polyorooylens, ABS" 177.1520

Cuter Promsctivie Mesh Poiyprogylens 1771520

O-Rings EPDM, Viton, Buna-M 177.2600

Retenton King, 44nch Tefion 177.1550

Potting Compound Epoxy 177.1210

Potting Compound Polysthylens 177.1520

Houslng, Plasikcs Poiypropylens, PVDFE, AES” 1771520, 1771020
Houslng, Seel J16L 55 Mot Applicabie™

*ABS Used In £ X 25 COMEcions 15 not approved 1ar use with alconoic .
= We ceriify that our 55 Housings are 31EL S5, which is acceptable for use In Phamaceuscal and In
Food & Beverages applications

Regands,

Weldy

Mark Moron
Plani Manager

Miwmilnona . Chalofa
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Annex 2: Membrana-Charlotte EU Food Contact Declaration

MEMBRANA
Mar 08, 2015

Membrana — Charlotte EU Food Contact Declaration

Liqui-Cel® 25 x 8.4 x13. 4 x 2B, 8 x 20 55, B x 40 55, Bx BO 55 and 10 x 28 55 Contactors
are non-hazandows articles manufactured from high quality raw matensls in accordance with
the Membrana-Charoits product specification and applicable regulaiony requirements. In
addition, Membrana—Charlotte manufacheing processes are 150 3001 and 14001 certified.

Memmbrana—Charlotie has successfully tested Liqui-Celb 2 58, 413, 4x28, Bx20 55, Ba40 55,
ExB0 55 and 1028 55 Contactors plastic raw materials and mubber seals for compliance with EU
Regulaton for Food Contact: EC Mo. 1935/2004 and Mo. 1002011.

The cwerall migration limit has to be controll=d in the food processing system. It is the end
users’ responsibility to check same by modeling or appropriate Specsic Migration Tests for the
suitability of contact with different food types and various end-use conditions. We only cerfy
the Ligqui-Cel products n the condition as sold.

Product Safety and Emvironmental Management inguines are welcome and should be
forwarded to this office.

ot Ly

Mark Morion

Plant Manager

Membrana-Chardoiie, division of Celgard, LLC
Mark Morton@Ligqui-cel.com

Me=Erona- Charie e
Ll

"
M) BT
57 GERE

~ FPLYTTORE
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