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Abstract; Objective To establish a gas chromatography-mass spectrometry method to determine the migration of
lubricants from food contact materials. Methods Food-simulating solvents of water, 10% ethanol, 3% acetic acid were
used for soaking food contact materials. After purification, enrichment, and trifluoroacetic acid anhydride derivatization, 4
lubracant migrants were determined by gas chromatography-mass spectrometry ( GC-MS). Results The linearity range for
oleic acid amide and stearic amide was 0.2-10 mg/L, and it was 1. 0-20 mg/L for erucic acid amide and mountain do

amide. The limit of quantification was 0. 028-0. 17 mg/L, and the recoveries were 89.2% -97. 6% , with relative standard

deviation (RSD) of 1.1%-5.4% . Conclusion The method was simple, rapid, accurate, and suitable for the detection

—563—

of lubricant migration in food contact materials.

Key words: Food contact materials; lubricant; food simulation; migrant; packing material; food safety; gas

chromatography-mass spectrometry
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Figure 1  Total ion flow diagram of four kinds of lubricant

in the sample
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Table 1  Each ion peak information from mixed standard
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Table 3  Results of method precisions and recoveries
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