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Analysis and Comparison of Migration Test Method of Food Contact Material in
Our Country and European Union

KOU Hai-juan', SHANG Gui-gin®*, SHAQO Chen-jie'

(1. Changzhou Safety Inspection Center of Industrial and Consumable Product, Changzhou 213022, China; 2.
Changzhou Entry-Exit Inspection and Quarantine Bureau, Changzhou 213022, China)

Abstract: Migration test is important to evaluation of food contact material safety. The difference between the
type and selection principle of food simulant, along with test conditions (time and temperature) in our country

and European Union were analyzed. The advantages/disadvantages of the relevant methods were discussed.

Suggestions were put forward on revising and drafting of the standards relevant to food contact material.

Key words: food contact material; food simulant; migration test; selection of test condition
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Tab.2 Migration test conditions (times and temperatures)
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Tab.3 Standardized testing conditions
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Tab.4 Migration test conditions

in hygienic standards of our country
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