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ABSTRACT: The work aims to provide objective basis for industry production and supervision via analyzing the appli-
cability of consumption indicators for potassium permanganate in food-contact paper and paper products. Through re-
viewing the status of domestic and foreign standards on food-contact materials and product, combining with the practical
problems in the detection of potassium permanganate consumption in food-contact paper and paper products, the sources
of potassium permanganate consumption in food-contact paper and paper products were analyzed. The future trends of
scientific research and standardization work were prospected. It was found that the consumption limit of potassium per-
manganate in food-contact paper and paper products was strict in China. The sampling amount of soaking solution, the
control of heating temperature and the opportunity of oxalic acid addition in the test method affected the test results. The
contribution rate of lignin, hemicellulose, starch and other natural components to potassium acid consumption was high.
The standard GB 31604.2—2016 can further standardize the operation steps, such as the control of heating temperature,
the timing of oxalic acid addition, sample volume or dilution operation, etc., to reduce the experimental error and mis-

judgment risk. The applicability of potassium permanganate consumption index and its correlation with food safety risk
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should be further evaluated according to the contribution rate of each component in paper products to potassium perman-

ganate consumption.

KEY WORDS: potassium permanganate; consumption; food contact paper; food safety; standards

B AR TG AT PRS2 B 85, B i 2 A ] R
SERINATHIRE , VR L Al i i A Rl 4K, R
K SR R BRI AR AR
N — BB L AR, 16 S % Al T A8 R 48] dh
A —E A BRI ZOR P SO T AR B A 12 i FH 4% B 4K
1l s AR TS AT — SR B 75 o O i I S o
IMBREAIE, TEARUEED 4 R 0 LAt L,
B BB EA G, 10Tl R T S i, A
S A il T 0% B AR s B R T A i
PRIEAT B 2 WA AR

1 R SMRAER I

o il T A Y R A Dy TR R A et A
M) — D Z AR bR, Be SN S Al BHE R 21
TR P R B A R AR T

GB 4806 R FARAEN I HLE T £ 42 fil F SR A1
AR A AR AR B L A P v e PR A Y R
AN RIS 10 mg/kg, B b F2 il H AR AR A4 AL K i
FA) o s A 0 T G R AN 1 5 40 mg/kg o P T di TR X 4G
il A R A T e TR AR E N GB
19305—2003 {HEHPLF e B A 2% DAbRIE ), Zbr
HECLHE GB 4806.8—2016¢ & it % & H Fhrfe & ik
fik AT AR B R B A ) B AR T 4 Ak I 4K
e AR i 1A A o v A T T R R 1) s o VDL
1, TR A S il P AT R 4G 7 b o o6
F e PR A TH AR B R ZER L 2,

AT B i 2 fi AR R AR i B4 45 7 b o T T
1£ GB 4806.8—2016 % — RAN B ML 2HERHEZ
FT, B i P AR B G & ) AR b 2255 F GB

11680—1989, GB 9687—1988 & GB 19305—2003,
TR THR P A 2 RN AR AN 75 B AT v A TR T 91
FES AR, 40 H A48 WIAR I8 P9 2 A R Fh 2
N A4 GB 19305—2003, GB 9687—1988, GB
9688—1988, GB 13113—1991 MFRIEER, &
Sl ER I A2 )E, LR IHARES AR,
JoHJE GB 11680—1989 # GB 4806.8—2016 1L,
Fie FEOB b v, UM B e MRS 5 . T U K
o U 5 T 1 AR R AR AR A Rk ol i 0 T B AT v
T B T R I3t R v T 2 i FH AR AR A ek
FIARIEZESR .

FE] A1 £t 22 il A b B ) 22 A b v v X i A TR
B FE AT IR R , 2 R T SR A i ik
F1T R, AR A 2R Hofh E R fhIX
XoF £ i A b R G & P B R SR L 3% 3. [ BR B
2 i FH A0 ) B s v 92 PR 3 LN AT A W TR
% B AT RS B B , TR B S 1P b A —
25,

2 T E K FER

2.1 SEBMEEENRNAE

1 42 i FH A B AR ) e e TR B T RE e G
W, FEN 2 AL BRI AIRE; TR
YLV ) R o V= LR ) R UK HE GB 4806.8—2016 &
i A A [E PR UE B A ol FH AT R A0 A L i o )
PEAT, SRAZKERE R, BHEE N 60 °C, =ikt
B A 2 h, BZEmE B/ (S/V) #KHE GB
5009.156—2016"" { &/ @2 EhrE 1M

1 RERREMAKIEMEPESERAHRENEAREX
Tab.1 Technical requirements for consumption of potassium permanganate in Chinese hygienic
standard on food-contact paper
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Tab.2 Technical requirements for consumption of potassium permanganate in product standards
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Tab.4 Test results of potassium permanganate consumption with different sample quantities
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Fig.1 Statistics of potassium permanganate consumption in
food-contact paper
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