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Research progress on migration of harmful substances in takeaway food
contact materials
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ABSTRACT: In recent years, with the rapid development of takeout industry, the safety problems of food contact
materials cannot be ignored. Food contact material (FCM) contains harmful substances due to reaction by-products,
oligomers, degradation process, chemical reaction between packaging materials and food or impurities in raw materials
used in production. In contact with food, these substances will migrate into food, thus causing harm to human body.
Common take-away food contact materials are plastic and paper products, which contain plasticizers, antioxidants, light
stabilizers and other additives. Traditional Chinese food is mainly high temperature and high oil food, when disposable
tableware is used to hold this type of take-out food, additives are likely to migrate into the food, which has great safety
risks and hidden dangers. This paper briefly described the properties, detection methods and migration research status of
the main harmful substances in common take-away food contact materials, so as to understand the migration of harmful
substances in take-away food contact materials, thus providing certain reference basis for the safety supervision of
take-out food contact materials.
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Table 1 Information of common harmful substances and literature detection methods
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Table 2 Common classification of foods at home and abroad and list of simulators
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