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Selection of appropriate temperature and time conditions for takeout containers using the
specific migration test
CHEN Jungqi, ZOU Xiaona, CHEN Caixia, LIANG Weifeng, LI Dan, YAO Haocheng,
LIU Bin, CHEN Jie
(Guangzhou Customs Technical Center, Guangdong Guangzhou 510070, China)

Abstract: Objective To discover the appropriate temperature and time conditions for takeout containers using the
specific migration test. Methods The time from ordering food to food delivery and finally food consumption was acquired
from consumers through field surveys. Thereafter, the duration of the testing condition was assessed using the acquired
data. Real foods were used to simulate the actual use of takeout containers, and temperature changes were recorded using

an automatic recorder. Results Based on information from the field survey, the 2 h of food contact in takeout containers was

simulated. The temperature recordings revealed that the average temperature in takeout containers ranged from 71-79 “C.

Conclusion

To analyze the specific migration volume of takeout containers, a specific migration test temperature of

100 °C or reflux temperature (95% ethanol) can be employed for 2 h.
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Table 1 Target population information to be analyzed
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Figure 1 ~ The proportion of different consumers from the

completion of the order to the delivery time
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Figure 2 The proportion of different consumers from the time

they received delivery to the time they finished eating
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Figure 3 Temperature change curve of PP takeout container
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Figure 4 Temperature change curve of aluminum takeout con-

tainer
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Figure 5 Temperature change curve of degradable takeout

container
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Figure 6 Temperature change curve of PP hot drink cup
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