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Presen�ng Ins�tu�ons and Companies

• Mario Nagtzaam, European Commission, DG Health and Food

Safety (SANTE)

• Dr Bernard Hegarty, Food Safety Authority of Ireland

• Mar Gonzalez, OECD Environment, France

• Daniel C. Rubenstein, Steptoe LLP, USA

• Malcolm Driffield, PhD, Exponent Interna�onal Ltd,

United Kingdom

• Prof Christer Hogstrand, King’s College London, United Kingdom

• Daisy de Klein, Knoell NL B.V., the Netherlands

• Dr Evert Delbanco, Flint Group Packaging Solu�ons, Germany

• Tessa Slagter, AkzoNobel, the Netherlands

• Dr Beate Ganster-Ipp, Constan�a Teich GmbH, Austria

• Dr Thomas Gude, Thomas Gude GmbH, Switzerland

• Dr Ulphard Thoden van Velzen, Wageningen Food & Biobased

Research, the Netherlands

• Dr Mar�n Kla�, BASF SE, Germany

• Neil Finley, Henkel Adhesive Technologies, United Kingdom

• Jens Sinding, Force Technology, Denmark

Key Topics

• News from the EU Commission

• The PPWR: Cri�cal Aspects

• Lessons Learned from Enforcement

• PFAS restric�ons

• Challenges With Recycling
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9h Interna�onal Conference

Food Contact Materials Regula�on



Monday, 15�� February 2027

8.30 Registra�on and Coffee

8.55
Opening Remarks
Dr Bjoern Nehls, Director, Chem-Academy, and
Dr Bernard Hegarty, Director of Enforcement Policy, Food Safety Authority of
Ireland

9.00
Ensuring the Safety of Food Packaging
• State of play of amendments to the Plas�cs Regula�on

• The revision of the EU legisla�on on food contact materials

• Current requirements for substances in nanoform regarding plas�c FCMs

Mario Nagtzaam, Legisla�ve officer, European Commission, DG Health and
Food Safety (SANTE), Unit E.2 Food processing technologies and novel foods

9.40
The Need for Regula�ng Small and Nano-Par�cles from the OECD‘s Point of
View
• General considera�ons on the safety of nanomaterials

• The OECD guidelines for regulatory tes�ng of nanomaterials

• Key factors within the Food Contact Materials ecosystem

Mar Gonzalez, Responsible Nanosafety and Advanced Materials Programme,
OECD Environment, France

10.20 Coffee Break

10.50
Current Trends and Progress in Recycling
• Circular Economy and recycling – the current framework(s)

– What does the PPWR mean for recycling concepts within the FCM
sector?

• The EU within global value chains: what’s going on elsewhere?

• Why does it ma�er to the EU’s recycling stakeholders?

• Challenges with decontamina�on processes

Dr Ulphard Thoden van Velzen, Senior Scien�st Packaging Technology and
Recycling, Wageningen Food & Biobased Research, the Netherlands

11.30
New Approaches in the FCM Related Research
• Current subjects of research ac�vi�es

• NAMs and how to set up effec�ve projects

• Ar�ficial Intelligence: how can it help?

• The right mix for improving the predictability of (eco)toxicological
effects

• Lessons from PFAS focussed research

Prof Christer Hogstrand, Toxicology & Forensic Science, King’s College
London, United Kingdom

12.10 Lunch Break

13.40
Food Contact Regula�on: Hot Topics and Emerging Issues
• The development of global regulatory concepts

• Requirements and data management

• Non-compliance: How regulatory enforcement works across global
markets

• The EU Drinking Water Direc�ve

– Ar�cle 11 requirements

Daisy de Klein, Senior Regulatory Affairs Manager, Food & Food Contact
Materials, Knoell NL B.V., the Netherlands

14.20
Sustainable FCM
• Building alignment across the value chain

• Transla�ng regulatory developments into sustainability opportuni�es

• Naviga�ng collabora�on between different func�ons such as R&D,
procurement, sustainability and commercial teams

• Working with external stakeholders, including regulators and industry
associa�ons

• Lessons learned from implemen�ng sustainability projects in prac�ce

Tessa Slagter, Sustainable Innova�on Manager - Industrial Coa�ngs,
AkzoNobel, the Netherlands

15.00 Coffee break

15.30
GRAS Reform in the United States – Impacts to Industry and Strategies for
Future Compliance Determina�ons

• Overview of the GRAS Excep�on to the defini�on of a “Food Addi�ve”

• Types of GRAS Excep�ons and self-determina�ons

• The GRAS proposed rulemaking process and impacts to confiden�ality

and disclosure

– The mandatory no�fica�on requirement

– Retroac�ve and prospec�ve impacts

• Recommenda�ons to prepare for GRAS reform, including:

– Reassessment of previous self-determined GRAS posi�ons

– “No Migra�on” Posi�on Opinion Le�ers

– Food Contact No�fica�ons

Daniel C. Rubenstein, Partner, Steptoe LLP, USA
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Group Discount

There are more people in your company interested in our event?

Benefit from our a�rac�ve offer for group bookings! If you register

2 or more people at once for a minimum of 2 days you will save

400€ respec�vely star�ng with the second delegate.



Following the official part of the conference, Chem-Academy invites
you to a evening recep�on.
Benefit from the informal surrounding to intensify business contacts
and extend your network.

Tuesday, 16th February 2027

8.45
Chairman’s Opening Remarks
Dr Bernard Hegarty, Director of Enforcement Policy, Food Safety
Authority of Ireland

8.50
Update on the Enforcement within the EU
• Enforcement structures: from EU policy to domes�c projects

• Recent ini�a�ves within the enforcement authori�es

• How does online trade impact the idea of a level playing field?

• The influence of scien�fic progress and poli�cs widening the
field

• Upcoming focus areas

Dr Bernard Hegarty, Director of Enforcement Policy, Food Safety
Authority of Ireland

9.30
Audi�ng of FCM Systems and Compliance
• Typical FCM-system issues and how to audit them

• Building an adequate Food Safety Culture

• The usual suspects: sourcing/procurement and maintenance

• Audi�ng FCM compliance to 1935/2004/EC and other EU provisions

• Typical gaps in the supply chain documenta�on

• The background documenta�on requirements and na�onal provisions:
What if there are no specific EU provisions?

• Inspec�ons by the Competent Authori�es vs. Cer�fica�on audits

Jens Sinding, Senior Consultant, Audit & Verifica�on, Force Technology,
Denmark

10.10 Coffee break

10.40
Risk Assessment of Food Contact Materials: Scope and Methods
• Risk assessment and the widening scope of regula�on

– Related regulatory frameworks and how they exert influence on
FCM

• The EU’s regulatory approach v the rest of the world

• Methodology in the food contact materials sector

• How can Ar�ficial Intelligence support science based decisions?

• The flow of informa�on: data management

Dr Mar�n Kla�, Execu�ve Specialist Regulatory Affairs Dispersions Europe,
BASF SE

11.20
NIAS in Food Contact Materials – Science and Regula�on
• Where do NIAS come from and under which circumstances should they
bother us?

• Current research: hypotheses and insights…

• … and what they mean for regulatory processes

• Hazard assessments

• The future of sustainable FCM

– SSbD (Safe and sustainable by design)

– PPWR and NIAS

Malcolm Driffield, PhD, Senior Managing Scien�st - Food Safety and Food
Contact Materials, Exponent Interna�onal Ltd, United Kingdom

12.00 Lunch Break
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16.10
An Industry View of the Future Regulatory Landscape for Food
Contact Materials
• A review of regulatory trends and ambi�ons

• Perceived challenges for regulators

• Wider considera�ons for food packaging stakeholders

• The impacts of the drive towards more sustainable packaging
for food safety

• Outlook and proposals of how food contact regula�ons could
develop

Neil Finley, Head of Food Safety, Product Safety and Regulatory
Affairs, Henkel Adhesive Technologies, United Kingdom

16.50 Chairman’s Closing Remarks

17.00 End of Day One

18.00 Evening Event



13.20
Food Contact Materials: Requirements and Challenges
• Regulatory requirements and how they fit into the concept of safe
and sustainable FCM

– German Ink Ordonance

– The European Commission’s proposal for the Revision of the
Framework Regula�on and counterproposal by CEFIC FCA

• Safety assessments from a toxicologist’s point of view

– NIAS

– POP

– BPA

• Direct versus indirect food package materials

Dr Evert Delbanco, Head of Global Regulatory Project Management &
Group Toxicologist, Flint Group Packaging Solu�ons 16

14.00
The Swiss Prin�ng Ink Ordinance
• Regulatory requirements for printed Food Contact Materials

– Key Elements of the regula�on

– Terms and defini�ons

• Declara�on of Compliance for prin�ng inks

– EuPIA Guideline

– SVI Guideline

• Compliance work of printers and DoC for printed FCMs

– Assessment of ink SoCs/DoCs

– Migra�on tes�ng

– Key elements of a DoC for printed FCMs

• Cri�cal aspects

Dr Beate Ganster-Ipp, Senior Lead Group Coordina�on Regulatory
Affairs, Constan�a Teich GmbH, Austria

14.40 Coffee Break

15.10
Food Packaging Requirements and How They are Affected by the
PPWR
• Key elements of the new PPWR

• How to the regula�ons interact?

• PPWR requirements and what they mean for using materials in
the food materials sector

• Documenta�on

• An outlook on enforcement of the PPWR

Thomas Gude, Thomas Gude GmbH

15.50 Chairman’s Closing Remarks

16.00 End of the Conference

You can find all previously visualized conferences on our website: www.chem-academy.com/graphic-recordings
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Chem-Academy provides conferences, seminars and workshops on current topics in the chemical and
pharmaceu�cal industries. Experienced speakers from opera�onal prac�ce, government/authori�es
and academia deliver the latest findings on current issues in their respec�ve fields. Experts from the
en�re pipeline from manufacturing to pharmaceu�cal
and/or chemical traders to downstream users and service providers are represented at our events.
Chem-Academy delivers specialist answers and advice that go beyond the general helpdesks, FAQ
pages or complex legal texts.

Sponsoring

Use our event to present your company, your solu�ons and services and to make new
contacts. We offer you a variety of opportuni�es to contribute as an exhibitor, sponsor
or with a content contribu�on.

We are looking forward to your contact!

Dr Bjoern Nehls
Managing Director
+49 (0) 33 38 75 15 711
bjoern.nehls@chem-academy.com



www.chem-academy.com/endocrine-disruptors

Contact Us
Web chem-academy.com
E-Mail info@chem-academy.com
Post Chem-Academy

Part of b2b-events.net
Bahnhofsplatz 2, D-16321 Bernau bei Berlin

Conference Venue
Novotel Berlin Mi�e
Fischerinsel 12
D-10179 Berlin
Germany
Phone: +49 30 206740
Website: h�ps://all.accor.com/hotel/3278/index.de.shtml
E-Mail: h3278@accor.com

Individual accomoda�on and travel are not included in the registra�on fee.
Please arrange your own bookings respec�vely.
Besides an inquiry to the venue hotel we recommend to consult the common
hotel reserva�on portals.

Technical Requirements
For our online conferences we use Cisco WebEx (www.webex.com), one of the
leading providers for online mee�ngs. You will receive all helpful informa�on
on installa�on and implementa�on as well as the necessary access data from
us via email.

Terms and Condi�ons

1. Registra�on
Registra�on is confirmed in wri�ng by the organisers. The registra�on fee covers a�endance at the
lectures for the number of days selected, full documenta�on, entrance to the exhibi�on area, lunch and
refreshments. VAT has to be added. Important note in terms of late payment: As men�oned in the
registra�on form all payments must be received within the due date given in the invoice. If you assume
that your company is not able to manage payment in-�me by bank transfer, please provide your credit
card details in order to guarantee your booking. This helps to avoid any inconvenience upon your arrival
at the event. At that �me the full amount of the payment must be received in our accounts at latest.
Thank you very much for your co-opera�on.

2. Cancella�ons
Cancella�ons of a registra�on by a delegate has to be received in wri�ng at least 30 days prior to the
event and will be subject to a service charge of 200 Euro. Subs�tu�ons are acceptable at any �me.
Where cancella�ons are received later, the registra�on fee remains payable in its en�rety. In case the
event has to be cancelled by the organiser payments already received will be credited for the following
year's event.

3. Copyright
All material (documents, photos etc.) issued in connec�on with the events are copyrighted. Duplica�ons
and otherwise use must be authorised in wri�ng by b2b-events.net. You may use personal cameras and
video cameras for private use only. Professional photography and recording equipment are not
permi�ed. With your a�endance you consent to being photographed, filmed and recorded. Unless
otherwise agreed with b2b-events.net, you consent to b2b-events.net and third par�es using images
and recordings of you for broadcast, publica�on and licensing without compensa�on or
acknowledgement.

4. Liability
It may be necessary for reasons beyond the control of the organiser to alter the content or the �ming of
the programme or to cancel the event. The organiser of the event is not liable to pay any compensa�on
or damages resul�ng from altera�on, cancella�on or postponement of the event. The organiser will do
the upmost to inform the delegates of such modifica�ons as early as possible, but is especially not liable
if higher force or unforeseen incidences are affec�ng the meaningful implementa�on of the event. Force
majeure includes: armed conflicts, civil strife, terrorist threats, natural disasters, poli�cal constraints,
significant influence of transport, etc.

5. Data Protec�on
The organiser gathers and processes data in accordance with data protec�on laws. Your data is stored
electronically for the purpose of future updates of our services. If you wish your data to be amended,
removed or not passed to an external organisa�on, please write to
info@chem-academy.com.

6. Final Clauses
The contract is subject to the German law. Area of jurisdic�on is Bernau bei Berlin, Germany.

Date, Signature

Postal Code, City
Adress
Department
Company
VAT Number
Order Reference
Billing Address

Country
City
Postal Code
Street or P.O. Box
Organisa�on

E-Mail
Phone
Posi�on, Department
Surname, First Name
Address

E-Mail
Phone
Posi�on, Department
Surname, First Name
Address

- 400
EUR

2. Person

1. Person

The early bird discount is valid un�l 14th December 2026. A�er that, the normal

prices apply. All prices plus VAT.

Unfortunately, I am not able to par�cipate at the conference.

Please send me more informa�on via Email.

E-Mail

Online

15-16 February 2027

Regular Price

1.895 €

Early Bird

1.595 €

On site

15-16 February 2027

Regular Price

1.995 €

Early Bird

1.695 €

I would like to register:
Food Contact Materials Regula�on


