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Study on the reorganization of standards related to food contact coatings
ZHANG Hong, ZHU Lei, WANG Zhu-tian, ZHANG Jian-bo
( China National Center of Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To solve the problems of overlap, iterance or conflict that may existed among current standards
related to food contact coatings. Methods All current food contact coatings standards were collected, and the scope of the
reorganization was determined through industry survey. Regulations of other countries and regions were referred to, and
advices for each standard related to food safety were provided. Results According to the 8 coatings standards collected,
the main food safety indexes of these standards were evaporation residues, potassium permanganate consumptions, heavy

metals, free-phenol and free-formaldehyde. Inconsistency existed among different standards in limits, experiment conditions

and methods. Some standards were outdated and with inappropriate quotations. Conclusion

All the 8 food contact

coatings standards should be incorporated to form a new food safety standard that could cover all food contact coatings. All

the food safety indexes should be reconsidered together based on food safety risk assessment.
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Table 1  Food safety indices in food contact coating standards
FRAL 8 bR PRifES T S {2558 Ky 56 77 ¥k
65% £, ,60 C,2 h 6 mg/dm’ CB/T 5009, 156
GB 9686—2012"% 4% Z ,60 C,2 h 6 mg/dm? (;B/T 5009: 70
ok, Zili,2h 6 mg,/dm2
7K ,95 °C ,30 min 6 mg/dm’
GB 11677—2012[4 20% Z B ,60 °C ,30 min 6 mg/dm’ GB/T 5009. 60
4% Z,1% ,60 °C ,30 min 6 mg/dm’
WK, EWO0.5h 6 mg/dm’
GB 11676—20121% 4% 2,60 C,2 h 6 mg/dm? GB/T 5009. 60
ok, Zii,2h 6 mg/dm2
7K ,95 °C ,30 min 30 mg/L
- GB 4805—94:6] 20% Z,1#,60 °C ,30 min 30 mg/L B 5009, 69
GB 9682—88!" 4% Z,1% ,60 °C ,30 min 30 mg/L
EC%E,37 C,2 h 30 mg/L
" 4% 7, ,60 C,2 h 30 mg/L
GB 7105—86" o GB 5009. 68—85
65% . TE,60 C ,2 h 30 mg/L
ZEWK, AW 0.5 h, e RCE 24 b 30 mg/L
GB 11678—89"%! Eoke, EiR 24 h 30 mg/L GB 5009. 60
4% 7,1, 0.5 h, TR iE 24 h 60 mg/L
MK IR ,60 C,2 h 30 mg/L
) 65% £ BRI ,60 °C,2 h 30 mg/L
GB 9680—88 " GB 5009. 60
4% ZTRIZ W ,60 C ,2 h 30 mg/L
EZ B ,20 C,2 h 30 mg/L
GB/T 5009. 156
GB 9686—2012"3! F#EMK ,60 C 2 h 2 mg/dm? GR/T 5009. 70
GB 11677—20124 7k ,95 °C ,30 min 2 mg/dm? GB/T 5009. 60
GB 11676—2012"°! MK, AW O0.5h 2 mg/dm’ GB/T 5009. 60
15 A TR A0 T R GB 4805—946] 7K ,95 °C ,30 min 10 mg/L GB 5009. 69
GB 9682—88'7) HIKBEIEW ,60 C,2 h 10 mg/L GB 5009. 69
GB 7105—86'% K ,60 C 2 h 10 mg/L GB 5009. 68—85
GB 11678—89%] MK, HE W 0.5 h, FEEIRME 24 h 10 mg/L GB 5009. 60
GB 9680—g8 1! FEIEIK I ,60 °C ,2 h 10 mg/L GB 5009. 60
GB 5009. 156
GB 9686—2012"3! (Lh Pbit)4% Z 1% ,60 °C ,2 h 0.2 mg/dm?
GB/T 5009. 70
GB 11677—20124 (L Pbit)4% 2./ ,60 °C,30 min .2 mg/dm? GB/T 5009. 60
GB 11676—2012"7! (L Pbit)4% &1 ,60 C,2 h .2 mg/dm? GB/T 5009. 60
EER GB 9682—88!7’ (LA Pb i) 4% 2,33 1% ,60 °C ,30 min 1 mg/L GB/T 5009. 60
GB 7105—86" (LUPb3T),4% 280,60 °C,2 b I mg/L GB 5009. 68—85
(LA Asit) ,4% 1,60 C ,2 h 0.5 mg/L
GB 11678—89 !’ (#)4% 21,3 0.5 h, HEEME24 b 0.01 mg/L GB 5009. 60
GB 9680—88 1! (LA Pbit)4% 2R3 ,60 C,2 h 1 mg/L GB 5009. 60
GB 11677—2012* (LAZEB ) 7K ,95 °C,30 min 0.02 mg/dm? GB/T 5009. 69
- GB 4805—94!°
i GB 9682—887) 7k ,95 °C ,30 min 0.1 mg/L GB/T 5009. 69
GB 9680—88!1*
GB 11677—2012[4 7K ,95 °C ,30 min 0.02 mg/dm? GB/T 5009. 69
i B T (C:E :22;:::: 7,95 °C ,30 min 0.1 mg/L GB/T 5009. 69
GB 9680—88L1! 4% . TRIZ MW ,60 C ,2 h 5 mg/L GB 5009. 61
L PR R B A GB 7105—86%! — 1 mg/kg GB 5009. 68—85
S(F) GB 11678—89'°! MK, F W 0.5 h, FEEEE 24 h 0.2 mg/L GB 5009. 18
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The current status and analysis of physical and chemical detection method standards in China
WANG Zi-fei, ZHAO Tian-qi, XIAO Jing, CHEN Xiao, WANG Jun
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective The program targeting at the clear-up of 1 240 physical and chemical detection method standards
was started in 2012, and finally a new catalogue composed of 248 national food safety standards was proposed by classifying
and analyzing these standards. In this paper, we briefly review the principles and objects, the specific process, and the
main problems existing in the task, which are beneficial for users to understand the clear-up work more thoroughly and for
the better application of food safety standards. Moreover, this paper also provides a coherent framework of the food safety

standards system and effective technological support for the future work.
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