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Discussion on the food contact materials overall migration in fat simulation

WEI Cun—Qian*, ZHANG Li-Yuan, ZHU Jia-Huan

(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 201114, China)

ABSTRACT: As one of the key health indicators of food contact materials, overall migration quantity is an
important parameter in company quality control and government supervision. Overall migration quantity in fat
simulation reflects the quality and safety of food packaging materials which are expected to contact with fat. Using
organic solvents to instead fat is the common method in the laboratory, but the results of substitution tests are often
biased and it is difficult to reflect the correct and real migration situation. This paper compared the test methods of
overall migration quantity at home and abroad, and discussed the difference of overall migration quantity between

olive oil and organic solvents, so as to provide some basis and reference for improving the detection method of

overall migration quantity in China.
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Table 1 Comparison of oil and fat simulants and migration conditions in major countries
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Table 2 EU standards and immigration standards of overall migration into olive oil
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Table 3  First and second olive oil extraction during the process
of overall migration into olive oil for different materials
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