ESCHI A 4 LB AR B AL 0 1 0T B R P 52

a 27

SO AR B T AE £ b R B R R PR 52

EFXW . FEH, KRB

QLG RIERD RS, WRIRIE 1500285 2. MR B AL e i i A BR A Al . MK 1500885 3. M 7K T8 T 30 53 1
Wbl I RIE 150076)

WE: RRAHE#H/ RERAER AR ERES>NMNETISOEBEIZRGEN TR LR A
FRR A (R AR AN TR 65X T ETH) PHETHKF AR TFESE BEALENEG
BEREIHKFHY R, SREAN, CRUBHIBRFEFTR, TAAADRE R, TREAATRBEMY T
EHBBTRDRFA  ETIHE SN LB SARIBR AN LR AR FR GBS IR EGEANGEL . 7S
Ml ik JE

KR : AAEE/ FERR; EECER; RBEN; T8

HESES: TB487; TS206 CEAFRIZAS: A XEHFS: 1001-3563(2011)21-0027-03

Migration Analysis of Residual Solvents of Food Packaging Material in Food
DONG Wen-1i"*, LI Yun-jing®, ZHANG Wan-feng"*

(1. Harbin University of Commerce, Harbin 150028, China; 2. Harbin Shangyang packaging products Co. ,
LTD, Harbin 150088, China; 3. Harbin Environmental Monitoring Center, Harbin 150076, China)

Abstract: By using gas chromatography/mass spectrometry and external standard method, the migration of
main solvent residuals toluene and acetic ether of composite packaging f{ilm in different food simulacrums was
determined. The food simulacrums were distilled water, 4% acetic acid, 65% ethanol alcohol, and normal hex-
ane. At the same time, the influence of normal temperature stewing and ultrasonic treatment on residual sol-
vents migration was compared. The result showed that migration in acetic ether is the lowest, which can deem
as not detected; the migration amount of toluene in four food simulacrums from is ordered as normal hexane™>

65 % ethanol alcohol™ distilled water =>4 % acetic acid; ultrasonic treatment can speed up the migration and ac-

celerate detection process.
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Fig. 1 Chromatogram of standard solution
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Fig. 2 Chromatogram 4% acetic acid
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