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Study on market investigation of exposure assessment basic parameters of
food contact materials for condiments in China
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ABSTRACT: Objective To establish the exposure assessment basic parameters of contact materials for
condiments in China. Methods The contact area method was used to study the contact materials of condiments in
this study. This method based on the contact area values, ratio of contact areas and unit mass, which were obtained
from the investigation of the food contact materials. Results Through investigation and analysis, 800 kinds of
condiments were obtained, and 25600 related datas were obtained, basically covering condiments of similar materials
on the market. Maximum of contact area between food contact materials and food per unit mass or volume (S/V) was
322.67 dm*/kg, minimum of $/V was 1.63 dm%kg. The S/V value of 86.9% was higher than 6 dm*kg. Conclusion
The basic parameters of condiments contact materials based on the market survey can provide data support for the
safety assessment of condiments contact materials in China.
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Fig.l Percentage of condiments with different materials
in contact with food
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E ® Z % (low density polyethylene, LDPE) ., ¥ Z &
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2.2 AEIZEBGFAKG . AEHEM R SV
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FPOIE . Pos fHIFAT T HOER S0 HT, 45 AR I W ER R ARl
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Ps {EI KT 6 dm’/kg, i A5 JE 50 A TR 5 S/V AE (1 Hh 437
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Fig.2 Percentage of condiments with different materials in
contact with food
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Table 1 Contact surface area/volume ratio of different FCM in contact with different types of condiments

i . ) ) SVI(dm®/kg)
PRI ity 2 5] bkt B 5L —~
f/ME Ps LREDA(E Pos S NEN ¥
PE 23 7.65 7.67 11.20 18.03 21.10 11.91
PET 1 6.76 6.76 6.76 6.76 6.76 6.76
B3] 1 9.18 9.18 9.18 9.18 9.18 9.18
NN T
%)@ 3 6.23 6.34 7.34 7.61 7.64 7.07
i3 1 4.94 4.94 4.94 4.94 4.94 4.94
/Nt 29 4.94 6.44 10.39 17.40 21.10 10.9
e I 5] A0 B8 2 5 PE 21 6.68 7.34 11.82 19.84 20.00 12.63
PE 34 3.64 7.94 59.44 223.71 322.67 63.56
PET 17 4.41 4.60 33.06 55.23 66.29 27.46
FFR PP 1 62.28 62.28 62.28 62.28 62.28 62.28
B3] 28 8.19 8.19 11.08 16.82 18.38 11.74
/N 80 3.64 7.77 16.91 105.28 322.67 37.73
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1)
S/VI(dm?/kg)

PRI A 2 5 Pz ikt Ak R R EL - — -
/M Ps LREIATE) Pos SEPN[:] ¥E
LDPE 1 4.12 4.12 4.12 4.12 4.12 4.12
PE 110 2.50 4.53 16.34 53.14 143.04 21.71
PET 22 2.73 2.87 7.48 20.65 20.92 8.70
P PP 3 6.16 6.33 7.82 7.99 8.01 7.33
i 7 3.48 421 8.40 12.99 14.21 8.55
BTN 1 48.67 48.67 48.67 48.67 48.67 48.67
&8 7 6.29 6.51 10.72 14.95 16.09 10.36
/N 216 2.5 4.15 9.69 45.11 143.04 15.47
PE 25 1.82 423 23.52 4527 133.60 26.05
PET 24 1.63 2.29 5.47 8.60 13.71 5.95
PP 5 3.54 3.86 5.17 7.10 9.16 6.11
K Ei3) 50 5.79 6.82 9.10 12.65 13.65 9.21
&g 4 3.64 3.78 4.68 5.12 5.18 4.55
b % 1 8.55 8.55 8.55 8.55 8.55 8.55
/N 109 1.63 3.58 8.59 30.34 133.60 12.04
LDPE 1 4.42 4.42 4.42 4.42 4.42 4.42
PE 9 5.18 5.25 6.81 53.64 57.40 16.94
ey PET 7 522 5.43 7.88 11.29 12.63 7.96
g 28 4.28 7.72 9.01 16.10 194.37 16.01
/N 45 428 5.19 8.89 42.03 194.37 14.69
PE 8 2.85 3.08 7.86 11.68 11.68 7.80
- PET 18 3.52 3.53 5.33 8.41 14.63 6.14
£ 29 3.24 6.42 8.39 13.19 13.74 8.57
/N 55 2.85 3.52 7.83 12.85 14.63 7.66
PA 1 32.87 32.87 32.87 32.87 32.87 32.87
PE 21 439 9.86 14.91 43.92 74.16 19.22
PET 4 7.17 7.27 8.11 12.55 13.29 9.17
frms PP 6 13.37 13.61 15.84 36.71 42.78 20.11
£ 1 6.02 6.02 6.02 6.02 6.02 6.02
4t 4 8.31 8.31 9.10 83.76 96.80 30.83
/N 37 439 6.94 14.36 49.97 96.80 19.55
HDPE 1 5.36 5.36 5.36 5.36 5.36 5.36
PE 56 3.45 4.31 17.93 31.89 216.67 21.35
PET 16 2.87 3.22 5.67 10.42 14.17 6.16
PP 11 6.10 7.11 10.15 11.91 13.34 9.52

HoAth R 5

£ 110 5.95 6.35 9.31 15.34 23.50 9.90
&g 10 430 4.81 7.17 7.86 7.86 6.64
b 4 5.61 5.62 6.28 7.94 8.13 6.57
/N 208 2.87 5.21 9.51 25.50 216.67 12.43
it / 800 1.63 438 9.65 43.14 322.67 15.81
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SIV Wt/ IME Sl PET A4 (3% 5% 50, 10 1.63 dm’/kg,
KRR PE M FE kL, h 322.67 dm/kg. SV HIfE
KEIH4AL, RN PE Al PP, HARZERILE 2. AT HEY
o5 E R FRERLE R SIV A 6 dm/kg HEIT HLAE, ASBIFSE S
BT Ps. HOEF PosfE . TR 2 Hh] WA 4 42 il bt
Bb A Ps (B FEAR /N T RR S AN WAL B TR B 6
dm’/kg, MIHME . PRAER Pos (H#BA T 6 dm’/kg, $RTk
NTHEARUS TG IR 6 dm/kg 2378 I A XU (9 7T 6
2.4 EARGEMM A ERETIE SV Ao

P ) SV A3 AT LA DL 3 AR YA i A b SV
H 86.9%HIEEE T 6 dm¥kg, Hd, 39.9%A4TF 6~
10 dm?/kg Z [, 45.9%/ T 10~100 dm*/kg Z[il, 1.1%/ T
100~400 dm?/kg Z[d]. MIE 3 HaJ %1 SV 43 A FEA L TE 2

O34, HE 7~10 dm¥/kg Z [R5 LR, A 34%, RIFT
2 TR G B Rl BT BUATR H SV R =4y 2 —
FEMCTEFE P, [RIREH R FAT T MOXUBS PEAR B R A 6 dmP/kg
S A XU 9 7T i

* 2 AEEM REMERERLCRE0=794)
Table 2 Contact surface area/volume ratio of
different FCM (n=794)

S/VI(dm?/kg)
Ffub b

wME Ps IH Py EKME HMME

PE 1.82 450 1563 69.84 32267 246
PET 1.63  3.31 7.14 3697 6629 10.18
PP 354 4.11 972  34.64 6228 13.08

£ 3] 324 6.19 9.07 13.85 194.37 10.05
A 3.64  4.34 717 1212 1609  7.43

b % 5.61 5.63 6.83 8.47 8.55  6.97
EiiS 494 562 831 7942  96.80 25.65
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Fig.3 Distribution analysis on contact surface area/volume ratio of FCM in contact with condiments (n=800)

3 5Tt

AW UCE R R AR TR T R A, AR A
il A A AE DA B A T SCHE FIOBE B EA T A I, FEASBIF R R
HERRE S5, SV e K 322.67 dm¥/kg, 4 PE U2
AR R B AT, SV B/MESE 1.63 dmYkg, A
PET fu %y ¥ 5% Ml b S ah i fE A% . H AT GB
31604.1—2015 ( B R L& E R & SRR 6 &
R SI N ) e, EHEITIERE SO, YIEAE A

SIV i, —MRA 6 dm*/kg, AWK A 86.9%H9 S/V %L
PWET 6 dm¥kg, H 39.9%TF 6~10 dm¥/kg Z I, 1.1%
AT 100~400 dm*/kg Z 0], LI BERER 24 BE R T
6 dm’/kg. 3 kYRS PR T PR A R 22 A i S B o
Ji 2 BT I T B R E S R SV R SE PR s e KT 6
dm*/kg, FHBUATHITRERLE R SV AEEEEE 6 dm/kg 17
FEARAG B A T RENE, A FEIZEARIJA 5 . A [ flbt
B SV 22 HIAR K, R AU KX GB 31604.1—2015
THEITHE, BT DUREUC 50 HZ PR S5, X AR PR
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