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Research of domestic and foreign regulations on ABS and AS plastics as
food contact materials
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ABSTRACT: The current status of sanitary standards on acrylonitrile-butadiene-styrene (ABS), acryloni-
trile-styrene (AS) plastic food contact materials in the EU, USA, Japan, Korea and China were reviewed. The
differences of regulations on sanitary requirements between different countries were analyzed and proposed
amendments of sanitary standards on ABS and AS plastic molding products in China were given.
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% 1 BXE No 10/2011 358
Table1 No 10/2011 Regulation of the EU
10 mg/dm?;
: 60 mg/kg
(Ba) 1 mg/kg
(Co) 0.05 mg/kg
(Cu) 5 mg/kg
(Fe) 48 mg/kg
(Li) 0.6 mg/kg 10%(V/v) (
M 0.6 me/k 3%(W/v) ;
(Mn) O meke 20%VA)
(Zn) 25 mg/kg 50%(N) )
0.01 mg/kg
0.01 mg/kg
(ABS) 0.01 mg/kg
1 mg/kg

AS
(AS) 0.01 mg/kg
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R2 EEBEIPEME 21 3F8177.1020, §177.1040, §180.22, §181.32
Table2 U.S. FDA21CFR §177.1020, §177.1040, §180.22, §181.32
16%~18.5%( S E—
<11 mg/kg — N
3%(wW/v
(ABS)  ( ) <0.5 pg /in?, (Wi 49C,8d
<1.5 g /in® 3%(W/v) 65°C,15d
17.4%~19%( — —
66~72 <80mg/kg e e
28~34
<0.01mg/in* 3%(W/v) 66 °C,10d
<0.01mg/in* 3%(W/v) 66 °C,10d
4565 12.2%~17.2%( — —
- 35~55 <50 mg/kg e e
, 93 C 100 ¢ ’
(AS) ( ) <20mgfkg 2k
17.4 199 S —
66~72 7 #(
28~34 <0.10mg/kg e e
> <0.01mg/in%, 3%(W/V) 66 °C,10d
8%
’ <0.001 mg/in’ 3%WA) . 66°C,10d
>10 mL/in® . .
<0.003 mg/in 49 C
<10 mL/in? ( .
<0.3 mg/kg ) 49 C
<0.003 mg/in®
>10 mL/in® .
<0.003 mg/in e e
<30% <10 mL/in® (
<0.3 mg/kg
<0.003 mg/in’ — —
#3 HAEZXEHINSAE (RE. REFNFTENNEIRE) EI3E
Table 3 Chapter 3 of Notification No0.370, Ministry of Health and Welfare, Japan
<100 C >100 C
. 30 mg/L 60 °C, 30 min 95 °C, 30 min
, 4% 30 mg/L 4%(V/v) 60 ‘C, 30 min 95 °C, 30 min
,20% 30 mg/L 20%(V/V) 60 °C, 30 min
, 240 mg/L 25 C, 60 min
10 mg/L 60 'C, 30 min 95 °C, 30 min
( Pb ) 1.0 mg/L 4%(V/v) 60 C, 30 min 95 °C, 30 min
100 mg/kg — e e
100 mg/kg e e e

5000 mg/kg o
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Table 4 Korea Standards and Specifications for Utensils, Containers and Packaging Materials for Food Products

<100 C >100 C
100 mg/kg o o o
(VD) S _
30 mg/L 60 C, 30 min 95 °C, 30 min
, 4% 30 mg/L 4%(V/V) 60 C, 30 min 95 °C, 30 min
,20%  50% 30 mg/L 20%(v/v) 60 C, 30 min
_ S 240 mg/L 25 °C, 60 min
- 10 mg/L 60 C, 30 min 95 °C, 30 min
(ABS)
(Pb) 1.0 mg/L 4%(V/V) 60 °C, 30 min 95 C, 30 min
(AS) ) 0.02 mg/L 60 'C, 30 min 95 C, 30 min
( ) 5000 mg/kg — —
1,3- ( ABS
) 1.0 mg/kg — —_—
Y = o gy s ABS AS
5 HEZXT ABS. AS B mEmm R AN
ABS AS GB s
17327-1998 -
2l GB 17326-1998 (2)
(3] ABS AS 7
5 ,ABS AS )
2008 GB
9685-2008 (3l , ABS
[14] AS
. ABS AS
6 AINER B E S8
1~5 , 3)
ABS AS >
(1) ABS AS ( ) ,
, ABS AS , ne,

ABS AS
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Table 5 Health standards of GB 17327-1998, GB17326-1998 and GB9685-2008, China
s 15 mg/L 60 C, 6h
, 4% 15 mg/L 4%(v/v) 60 C, 6h
,20% 15 mg/L 20%(v/v) 60 C, 6h
, 15 mg/L 6h
;ABS) i 10 mg/L 60 C, 6h
( Pb ) 1.0 mg/L 4%(V/v) 60 C, 6h
11 mg/kg
0.02 mg/kg
0.02 mg/kg
> 15 mg/L 60 C, 6h
, 4% 15 mg/L 4%(V/v) 60 C, 6h
,20% 15 mg/L 20%(v/v) 60 C, 6h
) (AS) , 15 mg/L 6h
10 mg/L 60 C, 6h
( Pb ) 1.0 mg/L 4%(v/v) 60 C, 6h
50 mg/kg
7 HREEY 2
ABS AS )
ABS AS , 3)
S ik
R ABS AS
, ABS . ’ ’ ’
(ABS AS) [J1. , 1997, 9(3):
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