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Study on product quality of folding silicone kettles purchased online
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(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 201114, China)

ABSTRACT: Objective To study the product quality related parameters of folding silicone kettles purchased
online. Methods Referring to the corresponding national standard method, the pouring test, connection strength of
handle and body, hardness, volatile substances, potassium permanganate consumption, overall migration limit, heavy
metal (calculated by Pb) were detected. Results The results of pouring test and connection strength of handle and
body all met the standard requirements. The hardness of most samples increased after hot water aging and hot air
aging. The test results of potassium permanganate consumption, overall migration limit and heavy metal were very
low, and were far less than the limit value of national standard. The acceptance rate was 100%. The ratio was up to
86.6% of volatile substances content which exceeded the reference value and 66.6% was more than twice of the
reference value. Conclusion The hardness of the sample will change with the thermal aging. The high volatile
matter content in the measured samples should be paid attention by the regulatory authorities and urged the
enterprises to improve the product quality.
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Table 1 Results of pouring test, connection strength of handle and body of silicone kettles

FEdh g FE b 24 B FEAH LS /L i3 5 45 FHE R AR 1 5 He o BE
1# L #K A7 0.6 N TS
24 AR 0.6 NLTEE TR
3# JiRA T H K AR 0.6 ENGTED Jes
44 PrE AT KA 0.7 AN TE
S# LK A7 0.8 ENTED Jes
o# L PR AT 0.55 AN THE
TH LUK A 0.6 AN Jes
8# L PR AT 0.6 AN THE
9# L UK A 0.6 N Jes
10# Pr&it Kz 0.7 N ST
11# P HRAT KA 0.6 NTEE JesH
124 L #UK A7 0.6 N TESH
13# L UK A 0.5 NLTEE T
14# L #UK A7 0.6 N TS
15# JRAT H 7K A 0.6 AN T
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Table 2 Hardness test results of silicone kettles
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3# HiRAT HL K Al 0.6 47 49 49
4# P IRAT KA 0.7 69 69 71
5# 7K A 0.8 60 61 65
6# HL K A7 0.55 40 43 41
T# HL K A7 0.6 59 61 62
8t K A 0.6 56 55 57
o ALK A 0.6 69 68 70
10# Prd iRt rK A 0.7 68 67 70
114 Pr& s KA 0.6 57 59 58
124 ALK A7 0.6 69 66 73
13# HL K A7 0.5 46 54 52
144 HL K A7 0.6 57 64 58
15# AT HL K AR 0.6 44 47 49
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Fig.1 Test results of volatile substances in silicone kettles
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Table 3 Results of potassium permanganate consumption, overall migration limit and heavy metal (calculated as Pb) in silicone kettles

FE i FE b 44 B FESR B /L R RRAIEFE R/ (mg/kg) BT /(mg/dm?)  E4JE (L Pbit)/(mg/kg)
1# L UK R 0.6 0.19 <1.0 <1
21 WA 0.6 0.31 <1.0 <1
3# JiA T LK AR 0.6 0.19 <1.0 <1
44 Pr& kA KA 0.7 0.31 <1.0 <1
5# FHL 7K A 0.8 0.16 <1.0 <1
o# Rk A 0.55 0.41 <1.0 <1
T# 1 #AOK T 0.6 0.25 1.1 <1
8# L UK T 0.6 0.28 1.1 <1
9# LUK AR 0.6 0.19 <1.0 <1
10# Pr& IR T KA 0.7 0.19 <1.0 <1
114 Pr& kA KA 0.6 0.22 1.2 <1
12# L HAOK A7 0.6 0.25 1.0 <1
13# Rk A 0.5 0.25 <1.0 <1
14# Rk A 0.6 0.22 <1.0 <1
15# JiRAT HL K A 0.6 0.16 <1.0 <1
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