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Determination of Phthalate Acid Esters in Food and Food Packaging Materials
CHI Jian, YU Zhi-bin, HAO Qing-hong

(Agricultural University of Hebei, Baoding 071001, China)

Abstract: Phthalate acid esters in food and food packaging materials were extracted by ultrasonic extraction and
determined by ultraviolet-visible light spectrophotometer (A,.. =227 nm). The results showed that PAEs were
detected in samples universally, and the content range was (0~1 308. 88) mg/kg; the PAEs content of foods in
plastic packaging materials was higher than that in no-plastic packaging materials; and the PAEs content was
high too in fat-rich foods. It was concluded that the contamination of PAEs in foods mainly comes from food
packaging materials, and high lipid is one of the most important factor of increasing PAEs in food.
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Tab.1 The determination results of phthalate acid esters

in food and food packaging materials

B b R
/(mg + kg™")
A2 (RS 10 ND~300. 76
AR (44D 10 ND~280. 80
AL (MRS 10 89. 98~380. 67
R (A 10 ND~89. 90
Bk KRE LD 20 ND~70. 67
BRSEE KR 2 (BRAS) 20 ND~130. 66
IR SRS (H A 10 80. 82~190. 87
B Y (RS 10 69. 90~180. 26
K (BB R4 20 98. 67~220. 16
FH R (B RH4%) 10 110. 63~189. 67
ERE IR 20 100. 89~201. 66
BeUF (BB 20 160. 90~1308. 88
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R & 20 227.78~446. 89
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