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Abstract; Objective To establish the basic parameters for exposure assessment of contact materials for nut-seed food in

China. Methods The contact area method was used to study the contact materials of nut-seed food in this study. Based on

the contact area values, ratio of contact areas and unit mass were obtained. Results Through investigation and analysis,

114 kinds of nut-seed food were sampled, and 3 648 related data were obtained. Food contact materials of nut-seed food on

the market mainly included aluminum, polyethylene, polyethylene terephthalate, polypropylene, polystyrene and coating.

The average contact area per unit mass or volume (S/V) was 21.29 dmz/kg, the median was 13.40 dmz/kg, P5 was

1.11 dm’/kg, and P95 was 67.46 dm’/kg. Conclusion The basic parameters of nut-seed food contact materials could

provide data support for the safety assessment in China.

Key words: Food contact materials; nut-seed food; basic parameters; market investigation
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of different contact layer materials with food

B MR AL P AL R/ME RORME PS P9S

Al(n=27) 2.15 1. 66 0.75 7.18 0.77 6.55

PE(n=80) 28.15 28.54  0.75 104.00 1.10 73.10
PET(n=38) 14.98 10.98 1.60 84.24 1.85 59.30
PP(n=28) 34.15 34.64 1.32 81.82 1.33 80.18
PS(n=1) .33 .33 1.33  1.33 —  —
WE(n=11) 9.24  2.61 1.54 32.52 1.54 32.52
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Table 2 Analysis table of contact area/mass ( volume) ratio of different food subcategories
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RR SRRV () (n=18) 4.82 1. 66 0.75 38. 89 0.77 13.15
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it 21.29 13. 40 0.75 104. 00 1. 11 67. 46

2.2 AN[FETJT I HE
MBI 5 GERE VAl J5 3k R0 8 £ D7 1 0

JE DU AT T A GE T i BUIA ik M A ik i AR ik
SROF L AT LR, BN R IR 3, T LUE AR



R B AR AR

—538—

CHINESE JOURNAL OF FOOD HYGIENE

2020 4E45 32 4245 5 1)

GEI7 15 T i S P R R R KT U Tk 1 5
& AT 23 ATl | Aol R A b A B AE 6
AR S A A 7 B O EL AT o Al
T AR A T IR E B R R RE

F W B ] i 2 fioh AR Y S B0, A5 3 B B a

N AR T Y A e S N U N
FEVE B TRk G DT A SRR I T S BR  S sk
A 2 0, AR O G TR R R K, E A
B0 B P 5o e, AR R M A ST KRS T A
K-

3B bR AR TR R A K R A T 1k LA

Table 3 Compare of dietary exposure assessment and basic data investigation methods for food exposure materials

o7k Jit i BERE WAL 7 A& LGRS iRoles
&5 J5 BRI, B 2t it EDI= T 1t < B P 9t e — IR
T 7l AR T R AR R e MR
FHRHERE | £ AR 1 bR S/ v, B R ol ol il A 77
XU 3 b B M £ O 2R £ o BB Mk 1) EDI=3 kgxCFX X (f;xM) 1JIJ.2§ TR, M
A Pk R A B R A 1 R R B ik 0 BT A o ZiEPOR (i
T, BRI T R
T AR5 12 Al B il BRER 457 e B T 7 K
i T B i > MR SR A R 2R AR e, O A R I B, B RBCA I T S R R e \X‘T
) il A il b A B SR H A ) Ak AR I AR ABOUBIAG R A B EDI=Y) A+ A (1?@11

ST A% i il B

o 0N 36 [ A 0 25 i M A U (FDA) B D7 13 s EDT R A T4 H B A mg/kg; CF 378 5E AR 22 10 W B2 b M RHE iy (2 i S 5 A
A A B R S Y £ S S B LU 5 RO A B i A 4% 258 R N 2R b R Mk Y BT A £ e A L (4 K
M TR TR A B U D 2 R ) 5 MR R A I AL I A 1 TR RS e m/ dm® 5 — 28R TG R A Ay ok

3 itig

AL W] LT g H G RO R
Bz fol A Ak (8 A DG AR B I, 0 R — 25 T R B A
P PR AL TIKYE . APFRCRE RS T S/ V R KME
J& 104. 00 dm* kg, PE f12%% it i 7 2l 12 S 5 k725
LR A H R S/V e /ME S 0.75 dm’/kg, A
PE 5 Al 3 i I L 507 2808 (¥ ) oy 52 0 B 2 R AE
¥, GB 31604. 1—2015¢ & & % 4 EH R br e & i
B ful bRk B ] i 3 4 68 D)) o R Y TG A A
BS/V I, — R 6 dm® £ 42 fl b4k B2 i i 2 fi
1 kg ME S MBI, B 6 dm’/ kg, &TH, A
WA A 61 1% W B e & T (., DA
6 dm’/kg J& — A XS OR SF I B0 0 2850 55 Br T 3
RS S e G = b rivg i RNt 137 M 7 G I /=N
GB 31604. 1—2015 THLE R 6 dm®/kg F REIF A J2 LL
BARSF RGO, A7 AEARAS KU (9 7] B8, S 5 ZE AR C
HER RS TT B AL — 26 S 2 AR A0 | [m] e 4l 7T A 30 [ 1 2R
KB S % bbb 28 A PEPEAS TR SR BE B S5

FH T A 58 6 B i 422 il A4 RE 1B SR T
e W NS R = SRR T A N e M N T A
BIMEER S — & W25, 76455 M5 TAE
o HEAT RN 3T RN 52 3 R R H RS % 3D I AR
AT HERG I 5 B4k Sy KR FER, IR £
AH G E b F22 A BH O | 0 — 20 50 35 B 1 Ml AF )
LT B

S % Uk
(1] W ARIMEREZIAEMTAETFZER S B ZEEK

=i
bl

PRAE B b2 Al bR Bl 30 22 4 ER < GB 4806. 1—2016
[ST. JbmT. i AR AL, 2016.

[ 2] R BOKEE RIS WOERH A [E 8 5 A 5 bR i
BRI ITER BT[], P E M A8, 2012,
24(5) :479-484.

[ 3] R BIRHE, EATR. T E @M RRER R SLOUHT 5T
ST [T]. b B LA A, 2012,24(3) :279-283.

[ 47 FSUT, BRI 00E . [ P 08 e il b R 0 LE 45 B T
T B 5 48 [ )] f3 b %2 42 JU A KR W 2% 41, 2016, 7 (3)
1197-1202.

[ 5] R JEE &M R R R )], P A
2 ,2017,29(4) :385-392

[ 6] Feeez, XIS [ R a5 ful bR 2 40 1 PP Al 14 2 4 2
[J]. i frdh A 44 ,2018,30(6) :551-557.

[ 7] DIONISI G,OLDRING P K T. Estimates of per capita exposure to
substances migrating from canned foods and beverages[ J]. Food
Additives and Contaminants,2002,19(9) :891-903.

[ 8] FeilsdR, Edkrah, 2 a o0, 55, FRIE ORI £ a3 ful b1 R 5%
B S B ARO[ )], H A Tk, 2019,31(1)
71-74.

[ 9] FEilEd, XUJRF, 22 RS A [a) [ 23 A [ bR 4L BURD i 42 fish 41 R}
9 AR VAR [0 B i T 27, 2011,23(1) :36-40.

[10] International Life Sciences Institute. Food consumption and
packaging usage factors[ R]. Brussels: ILSI, 1996.4.

[11] US Food and Drug Administration. Guidance for industry:
preparation of premarket submissions for food contact substances:
chemistry recommendations. Washington DC [ EB/OL]. (2007-
12) [ 2012-03-28 ]. http://www. fda. gov/Food /Guidance
ComplianceRegulatoryInformation /GuidanceDocuments /Food-
IngredientsandPackaging /ucm081818. htm.

[12] Ralf Eisert, EU Exposure Matrix Project-Results. PIRA Global
Food Contact[ R]. Frankfurt; PIRA International,2011:1-20.

[13] e NRIEFEEZ BAEMTNATZERAS. GREEER
il £ R R 48 AR GB 2760—2014 [S]. dbmt. A
PR R AL, 2014.

[14] P ANREMERZBAEMTUATZERS. GMLEER
P v B 4 Al A ek B A A RS 1 38 < GB 31604 1—2015
[S]. dbmt. o = r v i Rk, 2015.



