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Research progress on analytical approaches of non-intentionally added
substances in food contact materials paper and board
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ABSTRACT: Non-intentionally added substances in food contact materials refer to by-products of chemical reaction
between packaging materials and food, or newly formed compounds, oligomers, degradation products and impurities
in raw materials. Among the food contact materials, paper and cardboard are the most commonly used materials
besides plastics, while the non-intentionally added substances in paper and cardboard mainly come from printing
inks, adhesives, sizing agents and surface coatings. This article mainly summarized the research progress of the
analysis methods of non-intentionally added substances in food contact material paper and paperboard, in order to
provide reference for domestic related research, and help to carry out the subsequent analysis of non-intentionally
added substances in food contact material paper and cardboard.
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Table 1 Determination of different types of non-intentionally added substances in food contact material paper and paperboard by target

analysis method
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Table 2 Determination of different types of non-intentionally added substances in food contact material paper and paperboard by nontarget
analysis methods
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