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Effect of different soaking conditions on the total migration of film
packaging materials

ZHI Ai-Ping*, LI Chao-Yin, WEI Li-Mei, HE Qiu-Xia

(By-Health Co., Ltd., Zhuhai 519040, China)

ABSTRACT: Objective To explore the influence of different soaking conditions on the total migration of film

packaging materials. Methods By changing the soaking method, soaking temperature and soaking time of the film

packaging material, it was measured. Results The bag was made into simulated packaging material, after soaking in

n-hexane (58 °C), 65% ethanol (58 °C) and 4% acetic acid (68 °C) for two hours, the test results reflected the total

migration content of the packaging material to the maximum extent. Conclusion Among the three different soaking

methods, the results of the total migration of the bagged simulated packaging materials are the most consistent with

the actual situation of the packaging bag contacting food. It can provide accurate and reliable detection methods for

enterprises.
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Table 1 Results of different soaking methods(n=5)

BTk 4% 65%Z. I IECkE
1 6.5 7.7 10.8
2 7.5 10.4 20.7
3 3.8 5.3 8.7
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Table 2 Results of immersion test at room temperature

5L/ 2 3 4 yﬂjﬁz RSD/%
/(mg/dm?)
A% 38 42 3.6 37 40 3.86 6.2
65%ZBE 32 35 3.3 35 32 3.45 5.1
Ok 62 60 60 58 57 5.94 3.3
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Table 3 Results of total migration at 40 °C

B o1 20 30 4 %MEZ RSD/%
/(mg/dm®)
4% TR 45 45 48 43 47 4.56 3.9
65%. % 48 45 45 50 5.0 4.76 4.8
IECk 87 85 9.0 88 87 8.74 1.9

R4 A4%ZERIRBIBEA68°C, 65%Z B [EC KR ABE 58 °C
FREBRELER
Table 4 Results showed that the total migration was obtained at
68 °C in 4% acetic acid and 58 °C in 65% ethanol and n-hexane

L7/ B 2 3 4 jﬁﬁjﬁz RSD/%
/(mg/dm~)
4% 18 59 57 56 62 62 5.92 4.2
65%Z B 68 65 66 6.7 65 6.62 1.8
ECkE 126 12.8 125 125 128 12.64 1.1
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Table 5 Results of delayed soaking time

By 1 2 3 4 Bﬁﬁjﬁz RSD/%
/(mg/dm?)

A% TR 45 47 44 43 46 4.50 3.2

65%ZF 58 6.0 62 6.0 5.6 5.92 3.5

IECk 106 9.8 105 104 108 10.42 3.3
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