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DECLARATION OF CONFORMITY according to Regulation (EC) 
for objects that come into contact with food. 

 

SENSECA GERMANY GmbH | Hans-Sachs-Str. 26 | 93128 Regenstauf | GERMANY 

 

It is hereby declared that the following products are unrestricted: 

DX 115, DX 121, AX 111 (except AX 111-G), AX 115, GES 401, GES 20, GES 21K, GES 175,  

GF 1T-E1.5, GF 1T-E3, GF 2T-E1.5, GF 2T-E3, GF 3T-E3, G 1720, G 1730, ECO 121   

and the following products with polished sensor tip (see explanation on page 2): 

GTF 401, GTF 175, GF 1T-T3, G 1710 

comply with the legal requirements of Regulation (EC) No. 1935/2004 of the European 

Parliament dated October 27, 2004. 

Description:  

Food contact materials and articles include all objects that are intended to come into direct or 

indirect contact with food. In the case of measuring instruments, this only includes those parts 

that come into permanent contact with the food under the intended use specified by the 

manufacturer. 

The requirements of Regulation (EC) No. 1935/2004 therefore apply to the measuring tip of 

plug-in and lockable probes, which is immersed or pierced into the food up to 1 cm in front of the 

handle, for all hand-held measuring devices intended for food (see product list above). For 

devices with a fixed probe, this is the probe tube up to 1 cm before the transition to the plastic 

housing. 

Any deviating descriptions of the insertion depth and the intended use (in the food sector) can be 

found in the operating instructions for the respective product, if available. 

Temperature probes: 

The sensor tubes of all the temperature sensors listed above are made of food-grade stainless 

steel (steel key 1.4404, formerly V4A) or comparable materials. Sensor handles of GES20 and 

GES21 are made of PTFE suitable for use with foodstuffs. 
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Sensor handles, cables, plug connectors, appliance housings, protective covers and similar are 

made of materials that may come into contact with food for a short time, but are not designed for 

permanent contact with food. The sensors must be checked for cleanliness before coming into 

contact with food. After the measurement, food residues must be thoroughly removed. 

Devices for water analysis: 

When measuring the pH value, redox value or conductivity in food, we recommend carrying out 

the measurement in a sample that is discarded after the measurement. Direct measurement in 

food is not permitted, as there is a risk of contamination of the food. 

Other measuring devices and accessories: 

Data loggers, infrared measuring devices and accessories such as protective covers, power 

supply units, etc. are not consumer goods within the meaning of the regulation, as they are not 

designed to come into direct contact with food. 

Traceability: 

Our devices are provided with a manufacturer part number and a production date. This allows us 

to trace the production date and delivery batches. 

Restriction to products with polished sensor tip: 

Due to the manufacturing process, the welding of the 

sensor tube results in a dark oxide layer (left in the 

picture). As it cannot be guaranteed that the 

resulting material meets the requirements, the tip 

must be polished afterwards (right in the picture). 

This ensures that the tip is made exclusively of food-

safe material and that there are no cavities or 

hollows in which residues can collect. 

All the products listed above produced from 

September 2017 onwards are supplied with a 

polished probe tip.  

 

Regenstauf, October 22nd, 2024  

 

Roland Bäuml, Vice President BU Portable 
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