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Abstract; Objective To investigate the migration of 2,4 ,6-triamino-1,3,5-triazine and formaldehyde from melamine
food container. Methods Samples which were collected from markets in Shanghai were identified and categorized using
infrared spectroscopy. Then the migration of 2,4 ,6-triamino-1,3,5-triazine and formaldehyde were tested referring to GB
4806.7-2016 and GB 31604.1-2015. Results Labelling of some samples were absent, incomplete or even
incorrect. The migration amounts of formaldehyde from food container made of urea-formaldehyde resin were much
higher than that of melamine. Conclusion Due to the high risk caused by migration of formaldehyde from urea-
formaldehyde resin, methods should be established to identify different kind of resin of which the food containers were
made.

Key words: Melamine tableware; tableware; 2,4 ,6-triamino-1,3,5-triazine ; formaldehyde; resin; identification; migration
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Figure 1 Monomer of melamine and urea-formaldehyde resin
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Figure 2 Infrared spectroscopy
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Table 1  Identification results by infrared spectroscopy
7 BRI SRR L B WM RE LY R IR R 1 B
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- IO 6 0 6
Jc 15 12 3
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Table 2 Migration of 2, 4, 6-triamino-1, 3, 5-triazine

60 C.2h 100 °C, 2 h, 453K
sy Wbk EBRFHE K CBRTH
/% / (mg/kg) /% fH/ (mg/kg)
il 0.0 (0/29) 0.49 69.0 (20/29) 4.28
SRR 0.0 (0/11) 0.76 81.8 (9/11) 13.24
#3 WEETEREE
Table 3 Migration of formaldehyde
60 C , 2h 100 C, 2h, 43 K
T4l MR EREFHME EER IBEEY
/% / (mg/kg) /% i/ (mg/kg)
L 0.0 (0/29) 0.94 27.6 (8/29) 13.0
BB 9.1 (1/11) 1.68 63.6 (7/11)  23.7°
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