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Study on establishment of exposure assessment parameters of food contact
materials for liquor in China
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Abstract:; Objective To establish the exposure parameters of food contact materials for liquor in China. Methods

Using liquor consumption surveillance data in 9 provinces and cities in China in 2013, food consumption factor (CF) and
food-type distribution factor (f,) was derived through calculation of consumption of liquors based on food contact materials
type and food type. Results Food contact materials of liquors consumed by Chinese population mainly include glass, metal
(coated) , metal (without coating) , plastic and ceramics, and the consumption factors are 0.29, 0.28, 0.06, 0.22 and
0. 15, respectively. The contact materials for liquors consumed by Chinese population are mainly glass and metal ( coated) ,
accounting for 57% of the consumption of liquors. Among consumers who drink glass-packaged liquors, 80% are low
alcohol and 20% were high alcohol. Conclusion The food contact material exposure assessment parameters based on

actual food consumption could be the technical support for Chinese food contact material risk assessment.
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Table 1  Liquor consumption status of respondents
Z: 54 RE/d R /% EAKITT &/ %
3 22.39 (3 270/14 603) 77.61 (11 333/14 603)
2 16.28 (7/43) 83.72 (36/43)
1 11.11 (4/36) 88. 89 (32/36)
&t 22.35 (3 281/14 682) 77.65 (11 401/14 682)
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Table 2 Liquor consumption of consumer-only population

participated in 3 day survey
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Table 3 CF and f, of food contact material used in liquor packaging
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EI 858 (28.06) 138.71 100.00 300.00 1 000.00

- W 36 (1.18)  164.58 150.00 312.50  800.00
" 25 16 (0.52) 94.38  87.50 212.50  250.00
oA 2(0.07) 187. 50 — — 250. 00
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