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Special follow-up evaluation research of National Food Safety Standards General Safety
Requirements for Food Contact Materials and Articles (GB 4806. 1—2016)
LYU Xueli, YU Hangyu, ZHU Lei, XING Hang, WANG Yidan, ZHANG Hong
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective Conduct special follow-up evaluation on the situation after the inplementation of GB 4806. 1—
2016, understand the opinions and suggestions of the standard by users and consumers, and provide reference and basis
for standard revision. Methods Collect opinions through online questionnaire surveys, and use Excel 2016 to organize
and conduct descriptive statistical analysis on the collected data. Results 96. 5% (218/226) of the respondents thought
that GB 4806. 1—2016 was in line with current laws and regulations There were non-standard labeling contents for food
contact materials and products. Consumers had insufficient understanding of food contact materials and products and their
labeling. 42.8% (142/332) of consumers could accept food contact materials products from recycled materials.
Conclusion Relevant regulations on the labeling of food contact materials should be improved. It is suggested to
strengthen the promotion and implementation of this standards among standard users and consumers and to explore a

suitable management model for recycled materials used in food contact in China.
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Figure 1  Basic information of survey respondents
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Figure 2 Types of food contact materials and articles involved
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Figure 3 Whether the chapters of the standard need to be modified
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Figure 4  Users focused labeling contents
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Figure 5 Survey on awareness of non food contact materials
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Figure 6 Consumer focused labeling contents
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