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Release and Detection of Microplastics in Food Contact Materials

YAO Jing-jing, WEI Cun-gian, SUN Meng-jie

(Shanghai Institute of Quality Inspection and Technical Research, Shanghai 201114, China)

ABSTRACT: The work aims to discuss the release pathway and detection technology of microplastics from food pack-
aging, tableware, kitchenware, processing machinery and other food contact materials, so as to provide suggestions for the
selection of microplastics in food contact materials and analysis methods of diversified combinations, and provide basis
for monitoring and research of microplastics and related toxic and harmful substances in food contact materials. The re-
lease pathways and affecting factors of microplastics in food contact materials were overviewed. The separation and
enrichment technology of microplastics in food contact materials, as well as various detection technologies such as mi-
croscopy, light scattering, spectroscopy and pyrolysis gas chromatography-mass spectrometry were systematically ex-
pounded. The application scope and characteristics of different technologies were compared and analyzed, and the
framework and technical pathway of representative microplastics in food contact materials from sample treatment to par-
ticle analysis were put forward to identify the chemical composition, morphology, abundance, size and distribution of mi-
croplastics. For different samples and scenarios, it is necessary to select and combine a variety of technologies to achieve
the optimal path. At the same time, standardized analysis methods and detection technologies are still a big challenge for
microplastics risk assessment in food contact materials. More standardized operating procedures and detection technolo-
gies are needed to improve the accuracy of results.
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Fig.1 Release of microplastics in food contact materials
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Tab.1 Analysis methods and characteristics of microplastics in food contact materials
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