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Migration of Antioxidants from Polypropylene under Microwave Condi-
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Abstract: The migration of four different antioxidants from food contact materials polypropylene into edible maize oil
under microwave conditions was studied with HPLC. The result indicated that the migrations of antioxidants are influ-

enced by microwave power and heating time; the migration increases with the increasing of microwave power and heat-

ing time. The relationships between migration and microwave power and heating temperature were provided.
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Tab.1 The information of four antioxidants in the film

P AL 344 AR 53 Jo it AR
Irganox 1076 B-(4-F3-3,5- U T BRI IR T\ B2l 530.9 Sigma-aldrich
Irgafos 168 (2,4-BUT B AL ) Wke — Tk 646.9 Sigma-aldrich
Irganox 1010 PUL - (3,5- 0BT 242 50050 ) TR R ] 221 DU BTG 1178 Sigma-aldrich
BHT ZARCT X H By 220. 36 Sigma-aldrich
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Tab. 2 Linear equation, correlation coefficient, detection limit, and quantitative limit
B By R? LOD LOQ
BHT Y=3725. 8X+1394 0.9986 0.05 0.14
Irganox 1010 Y=2584.2X-1548. 5 0.9989 0.04 0.15
Irganox 1076 Y=1316.3X-353. 64 0. 9989 0.09 0.31
Irgafos 168 Y=1859. 7X-1120. 5 0.9978 0.08 0.27
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Fig. 1 HPLC chromatogram of the four antioxidants
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Fig. 2 Migration of antioxidants under

micro-wave radiation of different time
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Fig. 3 Migration curves of 4 antioxidants under

different heating power
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