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Research progress on analysis technology of volatile odorant substances in
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ABSTRACT: At present, the safety of food contact materials is increasingly concerned. The volatile substances
migrate from food contact materials by direct contact or through the gas-phase transfer occurred between the material
and food surface probably have specific odor, which may cause the change of organoleptic character of food, affect
consumers' experience and weaken the purchase desire. Furthermore, it may cause health problem if the migration
level exceed the threshold limit of exposure. Therefore, it is important to identify and quantify the volatile substances
from food contact materials, so that to ensure the compliance of food contact materials and protect the health and
safety of consumers. This paper aimed to summarize the development of the techniques and approach for analysis of
volatile substances and their applications in food contact materials, mainly introduced static headspace,
headspace-solid-phase micro-extraction, thermal desorption and electronic nose, €etc., and the relevant identification
technics by combination with gas chromatography, gas chromatograph/mass spectrometry or gas chromatography-

olfactometry-mass spectrometry, €etc, and reviewed and prospected the development of volatile odor analysis
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technology in food contact materials, so as to provide technical reference for effectively controlling the peculiar smell

of food contact materials.

KEY WORDS: volatile odorant substances; food contact material; odor analysis
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Table 1 Comparison of different odor analysis methods
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