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The packagings that come in direct contact with food, have to meet certain requirements
to ensure that they cannot constitute a cause of pollution, endangering the human life.

The Flubox®Food IBC is suitable for food application and can be easily identified from a
green label on its plastic bottle.

Flubox®Food
Packaging for food application
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EU
- Framework Regulation 1935/2004/EC
- Commission Regulation Nr 10/2011 of 14/01/2011

US
- Food and Drug Administration FDA

Flubox®Food
EU – US Rules
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Materials and articles, including active and intelligent materials and
articles, shall be manufactured in compliance with good manufacturing
practice so that, under normal or foreseeable conditions of use, they do
not transfer their constituents to food in quantities which could:

(a) endanger human health;
or
(b) bring about an unacceptable change in the composition of the food;

EU – Framework Regulation 1935/2004/EC

Flubox®Food
EU Rules
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Plastic packaging may not transfer its shares to food

- Overall migration limit (OML): the maximum permitted 
amount of non-volatile substances released from a material or 
article into food simulants

- Specific migration limit (SML): the maximum permitted 
amount of a given substance released from a material or article 
into food or food simulants

EU - Commission Regulation Nr 10/2011 of 14/01/2011

Flubox®Food
EU Rules
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Detailed description of the food contact approved materials, such as:

- Olefin polymers (PE): Article 21 CFR § 177.1520 

- Rubber articles for repeated use: Article 21 CFR § 177.2600 

- Colorants for polymers: Article 21 CFR § 178.3297

US – Food and Drug Administration FDA

Flubox®Food
US Rules
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Flubox®Food

Flubox®FOOD IBC is produced according to good
Manufacturing practice (GMP) and the raw
materials used comply with EU and US
requirements for food contact.

Hygiene 

- Approved raw materials

- Components tested for Migration

- IBC characterized 

- Materials traceability

- Sporadic review of the number of bacteria 
performed by customers (on request)
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Flubox®Food
Plants equipments and production environment

• Pest control throughout the factory site 

• Cleaning schedules for all areas

In areas with special requirements (for food): 

• hygiene rules for staff and visitors, according to HACCP standards

• jewellery Policy

• hygiene training of staff 

• wear protective clothing (hair net, gloves, etc.) 

• preventive measures for glass breakage 

• consistent closing of doors and windows
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Flubox®Food
Additional requirements in Fustiplast production

• silicone-free manufacturing 

• heavy metals not exceed 100 ppm

• cleaning of compressed air by micro-filters 

• IBC production just-in-time

• components (valves/lids) double packaged

• visual inspection for foreign matter immediately after the blowing process and closure of 

the inner container with the screw cap

• water test after the sealing of the valve
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Flubox®Food
More than just pure materials

• immediate transfer of the blow moulded bottle directly into the final assembly (no

intermediate storage)

• second visual check after the leak test

• bar code identification for traceability

• delivery of the IBC in plastic cover (on request)

• storage of finished IBC under roof

• control of transport vehicles for cleanliness before loading
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Flubox®Food
Food Contact Conformity Declaration and Kosher Certificate
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Flubox®Food
The steel cage

The protective cage is made out of square section
galvanized steel tubes, which are woven and electro
welded in 360 points without added metal. The 360
electro welded points are electronically checked (same
technology used for the contemporary production of car
bodies). This fact guarantees the extreme resistance and
the high stability of the cage, avoiding both the typical
stresses of arc-welding and the oxidation.
The cage manufacturing is totally automatic and
involves electronic checks of the welding points. This
production process is patented in Europe and in the US.
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Flubox®Food
The pallets

Hybrid: it is constituted by a galvanized iron pallet with
plastic feet; it is suggested for frequent and repeated
handling as the plastic feet are extremely strong and
crushproof.

Plastic: produced with the extrusion-blow moulding
technology. It is made of high density, high molecular
weight polyethylene. Its performances are appreciated for
multi-way uses and in food applications due to its smooth
surfaces very easy to clean. Thanks to the production
process and to the raw material used, it shows very high
resistance to critical temperatures (-18° C; +60°C).
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Flubox®Food
The bottles

Double natural layer to allow a perfectly visibility of the
product contained and a quick check of the remaining
content thanks to the graduated scale in relief.
Light permeation: < 60%
UV permeation: < 40%

White outer layer and natural inner layer, to protect the
photo sensitive and the thermo sensitive products.
Light permeation: < 20%
UV permeation: < 0,5%

Black outer layer and natural inner layer, to protect
photosensitive products from the light.
Light permeation: < 1%
UV permeation: < 0,3%
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Flubox®Food
The lids and the valves

Lids (150 – 225 mm): available in different configurations
and with different venting systems.
Master batches and gasket EC and FDA approved

Valves (2” and 3”): butterfly system, directly welded to the
PE bottle. PP disk with PE over injected gasket and internal
surface PE coated.
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Flubox®Food
The evolution

The first one-way IBC for aseptic fillings
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In cooperation with


