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Study on Migration of Melamine Monomer in Melamine Tableware

JIA Fang , XI Shao-feng , LI Hui-yong » WANG Ji-cai

(Guangzhou Institute of Quality Supervision and Testing, Guangzhou 510110, China)

Abstract: Melamine monomer's migration quantity from melamine tableware was determined by high perform-
ance liquid chromatography. The migration behavior of melamine monomer in two kinds of different material
(urea-formaldehyde resin covered by melamine resin and melamine resin produce) were studied. The impact of
immersion time and immersion temperature on melamine monomer’s migration was also studied. The test re-
sults showed that the migration quantity increases with immersion temperature rise; the migration quantity in-
creases with migration time increase at specific temperature. Ninety-sixth melamine tableware bought from
market were inspected, including fifty-one melamine resin produce and forty-five urea-formaldehyde resin cov-

ered by melamine resin. The pass percent of melamine monomer's migration quantity of urea-formaldehyde resin
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covered by melamine resin was lower than the melamine resin produce.
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Fig. 1 The melamine monomers migration quantities of

melamine resin produce at different temperature
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Fig. 2 The melamine monomers migration quantity

of urea-formaldehyde resin covered by

melamine resin at different temperature
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Tab.1 The melamine monomers migration quantity of melamine

tableware after different immersion time(mg/dm?)
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