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Research progress of limit standards and detection methods for several
hazardous substances in food contact materials
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ABSTRACT: In order to ensure the “safety on the tongue” of the masses, all food-related industries have attached
great importance to food safety. More and more studies have shown that the migration of harmful substances in food
contact materials will contaminate food, and long-term consumption of contaminated food will cause many diseases.
Therefore, research reports on the hazards and detection of harmful substances in food contact materials have
gradually increased. This article summarized the research progress of phthalates, bisphenols and their derivatives,
formaldehyde and mineral oil in food contact materials from multiple angles such as source, hazards, domestic and
international standard limits and detection methods, and proposed control measures for hazardous substances.
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Table 1 Limited requirements of the plasticizer in GB 9685-2016

&) CAS GB 9685-2016 BREEK
SR W R ST R (DAP) 131-17-9 ND(DL=0.01 mg/kg)
B _H R T HE(DBP) 84-74-2 <0.3 mg/kg
A2 HI R —(2-Z.3: 8 )l (DEHP) 117-81-7 <1.5 mg/kg
AB7K — H i — STl (DINP) 68515-48-0 9 mg/kg(SMLT 45 29 ¥ Jf 2 Flit)
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Table 2 Limited requirements of formaldehyde

A BE 3 5 R A EEERE A (i35
w2 GB 4806.10-2016 TEHEE: <0.1 mg/L
= R - L GB 4806.6-2016 IFBE: <15 mgke
I IE I GB 4806.8-2016 R <1 mg/dm’
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AL [ % (EU)No0.10/20115! TBE: <15 mgkg
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B THE: <3 mgkg
T3 A i T E: <4 mg/ke
IR - AR TR <4 mg/kg
B HEE AR A AR S E(013)P) TR <4 mg/kg
AR EhE: <4 mg/kg
SRR T <4 mgkg
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Table 3 The limited requirements of mineral oil
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