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Establishment of probability assessment parameters of consumption of alcoholic beverage
based on the contact area
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Abstract: Objective To support the probabilistic assessment of food contact materials with consumption parameters
and methodology, the establishment of consumption data based on food contact area with different types of alcoholic
beverages and different food contact materials was studied. Methods Based on probability distribution, food contact
surface area/volume ratio (S/V) data and alcoholic beverages consumption data were regarded as two independent
distribution populations. Monte Carlo simulation was used to calculate the distribution of the food contact area based on
consumption data. One thousand rounds of random sampling were conducted in the two populations to quantify the
uncertainty. Results Categorized by alcoholic beverages-food contact material, beer-glass had the highest average food
contact area based on consumption, with an average of 5. 500 dm*/d and a 95%CI of 5. 302-5. 705 dm*/d. Categorized by
food contact material, alcoholic beverages with aluminum coating had the highest average food contact area based on
consumption, with an average of 5.213 dm®*/d and a 95%CI of 4. 929-5. 532 dm*/d. Conclusion The food contact area
based on consumption data of alcoholic beverages can be the basic parameter for the probabilistic assessment of food
contact materials of alcoholic beverages in China, which can be used for the accurate dietary exposure assessment.
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Table 1  Food contact area based on consumption of alcoholic

beverages for different alcoholic beverages—food contact material
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Table3  Food contact area based—consumption of alcoholic

*®
H

beverages for different food contact material

o ¥IE(95%CI) P50 P95 b

P -3 35 1.226(1.133~1.338) 1.224 1314 1.099~1.474
P97 -9 e} 0.721(0.665~0.782)  0.720 0.771 0.617~0.819
FA I - P 0.983(0.844~1.135) 0.980 1.109 0.752~1.229
SN -ph 5 1.466(1.009~1.960) 1.455 1.887 0.676~2.140
B - 0 2.385(2.017~2.768) 2.375 2.689 1.877~3.010
P -9 ) 2.447(1.743~3.400) 2.405 3.186 1.473~4.143
P - 0.875(0.602~1.158) 0.870 1.119 0.455~1.431
ML PG - 5.500(5.302~5.705) 5.498 5.678 5.214~5.842
WU (BB )R )Z 5.179(4.869~5.504)  5.170 5.457 4.672~5.780
A A G - B 0.928(0.824~1.040) 0.926 1.022 0.762~1.100

A7 -3 B 1.237(0.854~1.740) 1.214 1.608 0.713~1.966
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b 1.128(1.004~1.272)  1.124  1.250  0.931~1.393
(GETA 5.213(4.929~5.532) 5.204 5.493  4.816~5.745
W) %5 1.120(0.951~1.303)  1.117 1275  0.843~1.451
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Table4 Food contact area based—consumption of alcoholic

beverages based on body weight for different food contact

material
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Y (95% CI) P50 P95 b

I 35 0.060(0.057~0.063)  0.060  0.062  0.055~0.065
pZEE 0.017(0.016~0.020)  0.017  0.020  0.014~0.022
G 0.077(0.073~0.081)  0.077  0.081  0.071~0.084
P 2% 0.018(0.015~0.021)  0.018  0.021  0.013~0.024
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£ 905 - 3 5 0.018(0.017~0.020) 0.018 0.020 0.016~0.022
P -8 4 0.011(0.010~0.012) 0.011 0.012 0.009~0.013
P15 - 0.015(0.013~0.018) 0.015 0.017 0.012~0.019
SR -3 B 0.022(0.016~0.029) 0.022 0.028 0.010~0.031
B - B 0.035(0.030~0.040)  0.035 0.039  0.027~0.043
BT -5 R} 0.037(0.025~0.053)  0.036 0.050 0.021~0.067
I - 0.013(0.010~0.017) 0.013 0.017 0.007~0.021
O -3 B 0.084(0.081~0.087) 0.084 0.087 0.080~0.090
MU -(FR)% 2 0.076(0.072~0.081)  0.076  0.080 0.070~0.085
T G - B 0.014(0.012~0.016) 0.014 0.015 0.011~0.017

A7 - 3% 3 0.018(0.013~0.026) 0.018 0.024 0.012~0.029
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