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1341 AMS T, AFA L PR, A PR RKEHS T A 270.56 mg/dm’ , 2 H KBRS AR 108.2 45,8 22 A A
ARBAMBREEBINE , BIFFEKS53.66% 4l NS FPA2I AL TERE =ZRAEMEIBEHIMAKT6,%
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Correlation analysis on migration of two polymer monomers in melamine tableware
Lu Jie, Yang Dajin, Song Shufeng, Fang Congrong, Yang Jie, Wang Zhutian
(Key Laboratory of Food Safety Risk Assessment of Ministry of Health, China National
Centre of Food Safety Assessment, Beijing 100021, China)

Abstract; Objective To investigate the migration and correlation of melamine and formaldehyde from melamine
tableware in China markets, and to provide the scientific basis for future risk assessment. Methods Migration of
formaldehyde was analyzed by spectrophotometric and migration of melamine was analyzed by HPLC. Migration
experimental conditions were 90 degree for 30 minutes, and the analog solvent was 3% acetic acid. Results 41 samples
were collected from markets. Melamine was detected in 28 samples and the maximum migration value was 0. 85 mg/dm”. It
was about 17.0% of SML regulated by EU. Formaldehyde was detected in all 41 samples. The maximum migration value
was 270. 56 mg/dm”. Tt was about 108.2 times SML regulated by EU. 53.66% of samples exceeded the SML value.
Conclusion  If melamine wasn’ t detected but high amount of formaldehyde was detected, then the tableware might not
be melamine tableware. The safety of melamine tableware is worthy of further attention.

Key words: Food safety; melamine tableware; formaldehyde; melamine; SML; correlation analysis

Y %5 H #9:2013-02-17

E£TH:“+ZH"ERAE X EIT R (2011BAK10B05-02)

EHEBN A X SARLR ARITEOARLZRARDLEMFHRE  E-mail:lujie0308@ 163. com
BIEEE . IHR B AR MRAHFZEAARBELA  E-mail: wangat@ chinacde. cn



R AR AR

—118—

CHINESE JOURNAL OF FOOD HYGIENE

2013 AR5 25 555 2 #i

D (M) & B sl G 2R R 5 i
PEAEFBE S B PURE  a  O JL #E E
IE=S Ve G ik - WSS G UL PN L R OE TR A )
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Forp DURRO 07 S0 B 0 2 8 M ) a2 B
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Table 1~ Migration results of 3% acetic acid as a simulation solvent
HMEHNE  SRE .
Al Rk REBUCEBU Dol s TP WRNE e g
(em?) (ml) ) N (mg/dm?) JE R HA
(ml/em™) (mg/dm”)
1 WL AT 249. 17 780 3.13 0.18 6.05 141. 1 IG A 5 AR AL
2 Wi a M 95.24 200 2.10 RAG 2.34 — T IR A5 Ak
3 i RARETl| 227.27 300 1.32 0.09 3.51 163.8 T W B A AL
4 5 220. 89 540 2.44 0.29 1. 00 14.5 TG A Ak
5 icyee Q| 263. 89 310 1. 17 0.12 2.83 99. 1 Jo Wl Bk
6 5 228.75 700 3.06 0. 04 2.27 238. 1 J6 A A Ak
7 R 182.98 430 2.35 0.09 6.27 292.7 TG ARk
8 e AT 278. 07 520 1.87 0.34 15.6 192. 8 T 5 Ak
9 5 305. 08 720 2.36 0.25 9.35 157.1 76 B A5 Ak
10 fEEwE M 163. 64 270 1.65 0.12 2.36 82.7 TG W A5 Ak
11 5 137. 68 285 2.07 0.15 2.14 60. 1 TG AR Ak
12 b 113. 88 250 2.19 0.38 3.15 34.8 6 AR Ak
13 |y 209. 11 460 2.20 0.05 0.01 0.8 To A 25 Ak,
14 b 137. 68 285 2.01 0.08 1.76 92. 4 TC W AR Ak
15 b 179. 49 350 1.95 0.03 1.85 259.1 T6 WA 15 A5 Ak
16 IR SE 90. 91 200 2.20 0.18 1.83 42.8 TG B A Ak
17 T 7R N 80. 65 150 1.86 0.12 1.93 67.6 Jo W ARk
18 TR EH 248. 00 310 1.25 0.11 14.3 546.0 JC W B ARk
19 IR AR 226. 19 380 1.68 0. 07 1. 69 101.2 6B AR Ak
20 I 7 25 55 220. 66 470 2.13 0. 04 27.0 2835.0 T WA A Ak,
21 I P 25 55 288. 89 650 2.25 0. 06 6.50 454.9 76 B AR Ak
22 il 139.24 220 1.58 0.85 2.20 10.9 G W 4 A% Ak
23 I ViR T 70. 42 150 2.13 0.20 2.28 47.9 TG B A5 Ak
24 i 173. 47 340 1.96 F Ao H 1. 64 — 6 4 AR Ak
25 LI AR I 188. 69 430 2.28 A 212. 44 — LU R A A S, 55 K T A
26 “i 152. 44 260 1.71 0. 06 1.23 86. 1 6B AR Ak
27 T 303. 56 640 2.11 0.56 2.64 19.8 TG W A% Ak
ol N TBUHS e R T R TR R , 55 R, i 3 T
28 ¥ 179.27 400 2.23 F M 270. 56 .
29 ¥ 134.19 230 1.71 P ot 49.79 — F MR OB
30 I 127.43 240 1.88 ARk th 180.79 — FR A AL AR W 5, AR A R
31 ¥ 220. 89 540 2.44 FI ok 37.75 — TG BAR b
LA W W, R 5B KL AR
32 ¥ 236. 40 270 1.14 F Ao 141. 30 — e
33 ¥ 287. 46 720 2.50 0.04 0. 65 68.0 TG B AR Ak,
34 ¥ 332.22 850 2.56 0.05 1.76 147.8 J6 i A Ak
35 ¥ 325.35 1000 3.07 0.05 0.01 0.8 6 ARk
36 T 283.53 800 2.82 0.11 2.09 79.8 TG W A% A
37 I 162. 58 420 2.58 PN oA 85.18 — TG T R, LR A
38 ¥ 132.73 280 2.11 0. 07 167.22 10 033.0 FETHPHLRE A W) IR A5 K, R I
39 ¥ 113.88 250 2.19 F A H 11.20 — TG ARk
40 ¥ 367.37 1200 3.27 ARKi th 29. 09 — JCH W AE fk
41 I 273.91 830 3.03 A 34. 69 — Jo W A2 4k
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