










Polyethylene (PE) was introduced in the late 1950s. 

Through continuous development it has since become 

a favourite in the global construction industry. PE pipe 

installations combine a number of advantages over 

traditional materials, such as chemical resistance, ease 

of handling due to fl exibility and light weight, leak-

proof installation, durability, low operational costs, the 

possibility of relining existing pipelines and of on-site 

extrusion. The PE100+ Association was founded in 

February 1999 with the purpose of further boosting 

the quality and the use of PE100 pipe materials. “The 

supply of water and energy are crucial for humanity in 

the 21st century. The highest quality in pressure piping 

material is critical for ensuring the safe transport of not 

only drinking water, but also natural gas and industrial 

fl uids”, the Association´s website says. Adds the 

Secretary of the Association‘s Technical Committee, 

Guus Setz: “The construction industry is increasingly 

turning to novel materials that are waterproof, stable, 

weather-resistant, light and easy to handle. PE pipe 

material offers those qualities, provided it is produced 

and installed according to high standards. One of the 

main goals of the PE100+ Association is to distinguish 

PE100 pipe grades of excellent quality from those of 

QUALITY LABEL DEVELOPED BY PE100+ ASSOCIATION: THE BEST THERE IS

WORLD-CLASS
polyethylene

IN THE NINE YEARS SINCE IT WAS FOUNDED THE PE100+ ASSOCIATION 

HAS ACHIEVED WHAT IT SET OUT TO DO: ESTABLISH A QUALITY LABEL TO 

ENSURE THE VERY BEST QUALITY IN THE PRODUCTION AND APPLICATION 

OF POLYETHYLENE PIPE MATERIALS. THE ASSOCIATION'S PRODUCT TEST 

ADMINISTRATOR IS KIWA GASTEC CERTIFICATION BV. 

The construction industry 

is increasingly turning 

to novel materials that 

are waterproof, stable, 

weather-resistant, light 

and easy to handle. 

PE pipe material offers 

those qualities.
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less quality and to promote PE as a good alternative 

for non-plastic pipe materials.” 

TRIPLE TEST

Targeting both manufacturers and end users, the 

Association has developed a highly specialised test 

programme for its members based on the current 

ISO and CEN standards for this sector: EN1555, 

EN12201, ISO4427 and ISO4437. To qualify as 

PE100+ pipe material and acquire the Association´s 

label, a product must be classifi ed as MRS 10, which 

indicates a proven Minimum Required Strength and 

durability. Explains Guus Setz, “Before a PE producer 

can become a member of the PE100+ Association 

it is required to submit certifi ed MRS-RCP-SCG test 

reports to the PE100+ Administrator and to submit a 

letter that it is certifi ed in accordance with ISO 9001 

or ISO 9002. The Administrator then assesses the 

reports and the letter, and notifi es the Association´s 

management board. The aspiring member then has 

to pass through two test rounds with positive result. 

Only then does he qualify for membership. The test 

rounds are repeated every seven months for every 

member.”

The test programme monitors three fundamental 

properties of PE 100 pipe material. Network engi-

neers have identifi ed these three properties as crucial 

for increasing the use of PE in gas and water distribu-

tion networks. An internal pressure test determines 

the material´s Creep Rupture Strength; a notch pipe 

test looks at the occurrence of slow crack growth 

on notched pipes (Stress Crack Resistance); and the 

so-called S4 or small-scale steady-state test assesses 

the material´s resistance to Rapid Crack Propagation 

(RCP). In pipes suffering from RCP a small brittle 

crack can gain a length of several hundred metres at 

the speed of sound. 

The PE100+ Association has appointed Kiwa Gastec 

Certifi cation BV, Kiwa´s independent testing authority 

based in the Netherlands, to organise this triple test 

every seven months together with other accredited 

test houses in Europe, guaranteeing users of tested 

products consistent quality. Kiwa works with various 

independent and internationally respected laboratories 

in the actual testing procedures: Bodycote Polymer in 

Sweden, Becetel in Belgium, TGM in Austria and IIP 

in Italy.

PE100+ QUALITY MATERIALS LIST

Products that have passed through two test rounds 

with positive result are placed on the PE100+ Quality 

Materials List. If a member fails twice to pass for one 

of the three test criteria, that company is removed 

from the Quality Materials List and must again pass 

through two test rounds with positive result before 

gaining re-entry to the list, says Guus Setz. 

The PE100+ Quality Materials List is updated and 

reissued every seven months with the purpose of 

promoting tested materials on the market. It is distrib-

uted among over 1,000 decision makers. The current 

edition includes products manufactured by Basell, 

Borealis, Borouge, Ineos, Prime Polymer, SABIC-

Europe, Thai Polyethylene and Total Petrochemicals.  

“The list only includes materials that are regularly 

tested”, says Setz, “as we want to keep our safety-

plus objective in view. We regularly get emailed or 

phoned by people wanting more information about 

the list or about membership requirements. At the 

moment we have eight interested companies. As the 

price for membership is fairly high, the decision to join 

is usually made on at management level.”

SPREADING THE NEWS

Apart from testing and publicising the updated 

PE100+ Quality Materials List every seven months, 

the PE100+ Association considers it a calling to spread 

accurate technical knowledge about the performance 

and design of polyethylene piping systems and to 

develop education tools suitable for all participants in 

the supply chain. It has helped publish two books on 

polyethylene piping systems as well as newsletters 

and technical studies on current industrial topics and 

organised PE100+ road shows around the world. 

More information: guus.setz@kiwa.nl

Weblink: www.pe100plus.netP
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Guus Setz: “The supply 

of water and energy are 

crucial for humanity in 

the 21st century.”
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companies operating on an international level is that 

ISO 22000 is more likely to be recognised by partners 

in other parts of the world.” 

ON SITE MONITORING

Kiwa was accredited for ISO 22000 by the Dutch 

Accreditation Council (Raad van Accreditatie, RvA). 

The procedure was initiated and managed by product 

manager and auditor Nick ten Have, who joined Kiwa 

in November 2006. Part of it took place on the site 

of one of Kiwa´s clients in the southern Dutch city of 

Tilburg, Gebroeders Versteijnen Transport, or GVT for 

short. GVT had applied to Kiwa for ISO 22000 cer-

tifi cation and was willing to have auditor Ten Have´s 

work monitored by the Council. “We were able to 

go through the whole procedure quite quickly”, says 

Ten Have. “As a result, Kiwa is among the fi rst in 

the Netherlands and Europe to be accredited for this 

standard, which combines food safety with customer 

satisfaction.”

INTERNATIONAL POSITIONING

Two other recent Kiwa customers for ISO 22000 cer-

tifi cation are Eurofrigo Venlo BV and Rotterdam-based 

Eurofrigo BV, both owned by Japan´s Nichirei Holding 

Holland BV and specialised in the storage of tem-

perature-controlled products. Kiwa issued Eurofrigo 

Venlo with a certifi cate in 2007; Eurofrigo Rotterdam 

followed earlier this year. “ISO 22000 goes a few 

steps further than the 9000 version in helping us keep 

our processes manageable. But the real added value 

for us is its international positioning”, says Eurofrigo´s 

general director Derk van Mackelenbergh. “In the 

international market ISO is a well-known standard. 

The fact that we have ISO 22000 gives our partners, 

especially new ones, a clear indication of how we op-

ISO 22000:2005 is all about managing food safety. 

By meeting the requirements laid down in this 

European Union standard, certifi ed companies assure 

themselves and their customers that they have a 

reliable food safety management system in place: 

they have proven their ability to control food safety 

hazards and can guarantee buyers that the food they 

market is safe when it reaches consumers´ plates. 

The ISO 22000 standard can be applied by organisa-

tions throughout the entire food chain, regardless of 

their size or position in the chain. What distinguishes 

ISO 22000 from other standards, such as HACCP or 

IFS, is its international reach, says Michael van der 

Vlies, manager of Kiwa´s Humans & Healthcare unit. 

“A lot of companies in the food sector tend to follow 

national standards, which in terms of actual require-

ments are often similar to ISO 22000. The purpose of 

ISO 22000 is to provide a harmonised standard that 

can be applied worldwide. The obvious benefi t for 

NOTHING SPOILS THE APPETITE MORE THAN A FOOD SCARE. LUCKILY FOR CONSUMERS, EXTENSIVE 

FOOD SAFETY REGULATIONS AND STANDARDS HAVE BEEN DEVELOPED OVER THE PAST DECADES. 

KIWA RECENTLY EXPANDED ITS REACH IN THIS FIELD BY OBTAINING ACCREDITATION FOR ISO 22000, 

THE EUROPEAN STANDARD FOR FOOD SAFETY MANAGEMENT. KIWA IS ONE OF THE FIRST CERTIFIERS 

ACCREDITED FOR ISO 22000 AND INTENDS TO USE THAT LEAD TO INCREASE ITS ROLE IN THE 

EUROPEAN FOOD SAFETY MARKET.  

The ISO 22000 standard 

can be applied by 

organisations throughout 

the entire food chain, 

regardless of their size or 

position in the chain.

ISO 22000  
KIWA ACCREDITED FOR FOOD SAFETY

Michael van der Vlies
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tion activities under one roof”, says Schmits, “both in 

view of cost reduction and of company-wide align-

ment. It is easier to work with auditors who know our 

company and have proven their expertise to us. That´s 

why we´ve opted for Kiwa.”

GROWING DEMAND

The partnership with companies like Eurofrigo fi ts into 

Kiwa´s growth ambitions in food safety management. 

Says Michael van der Vlies, “We clearly intend to 

increase our role and use our expertise more widely 

in this fi eld. We´re already developing good connec-

tions in a number of countries, such as Germany and 

Turkey. Particularly emerging countries like Turkey are 

very keen on ISO 22000 as it will provide them easier 

access to international markets.” Although it will 

take time, that eventually ISO 22000 will gain a fi rm 

position, says Nick ten Have. “We´re already seeing 

growing demand for ISO 22000. The internationalisa-

tion of markets is increasing the need for harmonised 

standards.” Kiwa is ready for that international market 

and for actively meeting the needs of players in this 

market. Says Ten Have, “Because we´re among the 

fi rst certifi ers accredited for ISO 22000 and can thus 

offer clients a complete and up-to-date service pack-

age, we´re in a good position for growth.” 

More information: michael.van.der.vlies@kiwa.nl

erate.” Another advantage, says Van Mackelenbergh, 

is that the certifi cate smoothens the fi rm´s encoun-

ters with inspection authorities. “Governments are 

performing more and more inspections on every 

front. Not all of their auditors are familiar with ISO 

22000 yet, but usually a brief explanation of what it 

stands for makes the inspection a lot easier for them 

and for us.”

To Frans Schmits, the company´s quality manager, the 

certifi cate represents an opportunity for Eurofrigo to 

distinguish itself from competitors. “This certifi cate is 

evidence that we´re ahead of the market in terms of 

food safety management”, says Schmits. “There are 

not very many companies that have ISO 22000 yet. 

Obtaining certifi cation to us was a way of confi rming 

the perfection of our system and demonstrating our 

quality to the rest of the market. And higher quality 

translates into higher turnover.” Van Mackelenbergh 

agrees. “We´re not the biggest player in our fi eld, but 

we are up front in quality. ISO 22000 is an example of 

that.”

AUDITOR QUALITY

Eurofrigo Venlo and Eurofrigo Rotterdam have seven 

plants in the Netherlands with specifi c manuals 

for each location, but all based on a single system. 

Implementing ISO 22000 was not diffi cult but still 

required a lot of effort, says Schmits. Kiwa´s expertise 

was indispensable. “What is important is that you 

have experts on hand who understand the busi-

ness. At Eurofrigo, much of our system management 

documentation was written on the basis of actual 

practice, rather than vice versa. That means we need 

auditors who understand our processes and can 

match them to regulations in an intelligent manner. 

Kiwa provided that practical expertise.” Says Van 

Mackelenbergh, “In certifi cation procedures, almost 

everything depends on the quality of the auditor. The 

auditors we´ve had here from Kiwa knew there stuff 

and had excellent communicative skills. A certifi cation 

procedure isn´t much fun, but a good auditor can at 

least ease the process.”

A satisfi ed customer, Eurofrigo has asked Kiwa to 

handle all its certifi cation procedures from now on. 

“We felt an increasing need to bring all our certifi ca-

The partnership with 

companies like Eurofrigo 

fi ts into Kiwa´s growth 

ambitions in food safety 

management.

22000  leads the way 
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GATEWAY ISTANBUL 
THE ECONOMY OF TURKEY IS ONE OF THE FASTEST GROWING IN EUROPE. 

ADD THAT TO THE COUNTRY´S DISTINCT GRAVITATION TOWARDS 

EUROPEAN MARKETS AND YOU HAVE THE RAISON D‘ÊTRE OF KIWA Y

ATIRIM HOLDING LTD, KIWA´S NEW OFFSHOOT BASED IN THE CAPITAL 

CITY OF ISTANBUL. 

Kiwa Yatirim Holding was founded with 

the purpose of becoming a platform for 

numerous Kiwa businesses in Turkey. 

While the holding scours the market 

for joint ventures, take-overs and other 

ways of strengthening Kiwa‘s position in 

Turkey, its fi rst daughter company Kiwa 

Eurasia Ltd this year has started offering 

Kiwa´s wide range of testing and certifi ca-

tion programmes to the country´s players. 

Eurasia is operating under supervision of 

Kiwa‘s German offi ce for system certifi cation for the time being, Kiwa Zert GmbH. 

The Germans are providing Kiwa Eurasia with further technical training and support 

for new certifi cation products, as its expands its reach in Turkey. 

The primary focus of Kiwa Eurasia for now is on CE marking and ISO 9000 certi-

fi cation. “Our Turkish colleagues have extensive knowledge in both fi elds”, says 

Ad Besemer, director of Kiwa´s Division Emerging Countries. They are not the only 

ones. Turkey as at least 100 to 120 institutes and agencies jostling for space on 

the certifi cation market. Many of these, unfortunately, lack the competence that 

Turkish exporters need for their products to succeed on European Union markets, 

says Besemer. “In many layers of the Turkish business community, certifi cation 

is something you can buy”, he says. “For the right price you can get all the right 

papers, without ever seeing an auditor or submitting to a real inspection. It may be 

fast and cheap, but if an inspection brings this kind of practice to light, your com-

pany is in serious trouble, especially if you mess with CE marking, because 

CE is all about product safety.”

THE HARD WAY

On the positive side, awareness of the need for certifi cation is rapidly rising among 

Turkish entrepreneurs. “There are major opportunities for product certifi cation. 

Many Turkish companies realise by now that they need the right certifi cates to 

stand a chance with European partners. The challenge for Kiwa Eurasia is to con-

vince them of the advantages of obtaining those certifi cates the hard way.” Kiwa 

Eurasia´s arguments include its access to reliable, state-of-the art test facilities, its 

precise adherence to legal procedures and the strictness of its auditors. “We can 

guarantee our customers that passing the tests with Kiwa means their products 

and processes are totally compliant with European standards”, says Besemer. 

“Competition is fi erce, but many certifi ers on the Turkish market are niche players. 

A West European institute like Kiwa with a broad range of products and backed by 

a wealth of expertise and experience stands a good chance. For serious compa-

nies interested in incorporating product or even system certifi cation in their export 

strategy, Kiwa Eurasia is a worthy partner.”

KIWA EURASIA OPENS UP EUROPEAN 
MARKETS TO TURKISH EXPORTERS

COLOPHON
Kiwa Magazine is issued by Kiwa N.V. 

Kiwa improves quality with expert know how.

Kiwa is an independent high quality organization 

having as its core business certifi cation and research. 

This is being supported by inspection, training and 

consultancy. The clients are public utility plants, (local) 

government agencies, industry, (business) services 

and (international) organizations. Kiwa works for 

clients in many industries, but the emphasis is on 

water and energy, construction and infrastructure, 

mobility, feed & food, safety, environmental care 

and personal care.

For more information: www.1kiwa.com. 
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