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Research Progress on the Migration of Harmful Substances in Food Contact Materials

CAO Yu, ZHONG Ze-hui, TANG Cong

(School of Packaging and Materials Engineering, Hunan University of Technology, Hunan Zhuzhou 412000, China)

ABSTRACT: The work aims to briefly review the current research progress of migration and detection of several com-
monly used materials (paper, plastic and ink) in food contact materials and outline the development trend of these mate-
rials to promote the development of Chinese food industry in a greener and safer direction. The development trend of pa-
per, plastic and ink and the sources of hazardous substances in the materials were generalized. The migration rules and
migration models of these materials were compared. The detection methods of several common hazardous substances
were summarized. Green and environmentally-friendly bio-based materials are the future direction of food contact ma-
terials, but attention should also be paid to the chemical safety of sustainable bio-based food contact materials, as the
impact of the chemicals produced on human health is not clear. Therefore, the presence and migration of chemicals
in bio-based food contact materials into food need to be studied from many aspects and measures must be taken to re-
duce the use of packaging materials to lower the threat of toxic and hazardous substances in the materials to humans and
environment.
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Tab.1 Classification of common food contact materials and harmful chemical substances
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Tab.2 Detection of chemical substances in food contact materials
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