\Vol. 4 No. 4
2013 8 Journal of Food Safety and Quality Aug. , 2013
EHEY, AR R oM R A7
(1. , 213022; 2. , 213022)
H OE: ,
KEER: ;

Comparison of the safety standards on nylon plastic kitchenware at home
and abroad
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ABSTRACT: The current status and existing problems of exporting nylon plastic kitchenware were introduced.
The safety standards of European Union, United States of America, Japan, Korea and China on nylon plastic
kitchenware were reviewed. The differences in health and safety requirements of national legislations, tolerance
limits, test methods, and recommendations were given in the present paper to ensure the quality of nylon prod-
ucts and avoid the trade risks.
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Table 1 China national hygienic standard of nylon resins and products

(mg/L)
GB 16331-1996
6 150 ,1h
15 ,1h
30 60 'C,0.5h
30 4% (viv) 60 ‘C,0.5h
30 20% (v/v) 60 'C,0.5h
GB 16332-1996
30 ,1h
10 60 C,0.5h
( Pb ) 1 4% (viv) 60 'C,0.5h
( —_— —_—
)
*2 HABZEASETREINVSLAENELFRIEEDTERRENK
Table 2 Hygienic standard of nylon products in Japan
(Hg/mg)
=100 C 100 C
100 —_—  — —_—
100 —_—  — —_—
( ) 1 4% (vIv) 60 ‘C, 30 min 95 C, 30 min
10 60 °C, 30 min 95 C, 30 min
30 60 C, 30 min 95 C, 30 min
30 20% (v/v) 60 °C, 30 min
30 4% (vIv) 60 °C, 30 min 95 “C, 30 min
30 25 °C, 60 min
15 20% (v/v) 60 C, 30 min
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%*3 FE KFDAMELFImEEEDERIREK
Table 3 Hygienic standard of nylon products of KFDA in Korea
=100 C 100
100 mg/kg

(VD) —_ o N
1.00 mg/L 4% (vlv) 60 ‘C, 30 min 95 °C, 30 min
10.00 mg/L 60 C, 30 min 95 °C, 30 min
30.00 mg/L 60 C, 30 min 95 “C, 30 min
30.00 mg/L 20%  50% (v/v) 60 C, 30 min
30.00 mg/L 4% (v/v) 60 C, 30 min 95 °C, 30 min
30.00 mg/L 25 °C, 60 min
15.00 mg/L 20% 50% (v/v) 60 C, 30 min
5.00 mg/L 20% 50% (v/v) 60 ‘C, 30 min

( 4,4
2,4'-  0.01 mg/L 4% (vIv) 60 C, 30 min 95 C, 30 min

12.00 mg/L : 25 °C, 60 min; 20% (viv)  : 60 °C, 30 min; 4% (vIv)
2.40 mg/L 60 ‘C,30min 95 C, 30 min

F4 BREBMEEFRHEEDERFEK
Table 4 Hygienic standard of nylon products in EU

10 mg/dm?( )
(Ba) 1.00 mg/kg
(Co) 0.05 mg/kg
(Cu) 5.00 mg/kg *
(Fe) 48.00 mg/kg 10% (viv)
3% (m/v)
(Fe) 0.60 mg/kg 20%(v/v) : .
(Mn) 0.60 mg/kg 50% (viv) !
(2, 6-

(Zn) 25.00 mg/kg - )

, 0.01 mg/kg

15.00 mg/kg

EU No.10/2011 m 1 2

EU No.10/2011 vV 1 2
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21 CFR 177.1500%

100 C,
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1~ 5 , 9685-2008, 300
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, 885

=100 C

[14]

GB

) FDA 21 CFR 177.1500(a)
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Table 5 Hygienic standard of nylon resins of FDA in USA

95%

6 1.0 2.0 1.0
6 , 0.0254 mm 15 2.0 1.0
66 1.5 15 0.2
610 1.0 2.0 1.0
66/610 15 2.0 1.0
11 , 0.30 0.35 0.25
11

FDA 21 CFR 175.300 032 160 0-35

1.0

1.0

0.2

1.0

1.0

0.3

0.40
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