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Jiging mate- Study of the effect of soaking methods on potassium permanganate

consumption in food contact materials

[T AR TR K

ZHOU Ya-Jing"", SONG Xiao-Kai’, SHANG Gui-Qin’

evaluation of (1. Changzhou Testing Center for Entry-Exit Industrial and Consumable Product, Changzhou 213022, China;

ach, 2012, 3: 2. Changzhou Entry-Exit Inspection and Quarantine Bureau, Changzhou 213022, China)

) ABSTRACT: Objective To investigate the effects of different soaking methods such as total immersion,
i R pouch, celland article filling on potassium permanganate consumption in food contact materials. Methods
The test method was established according to GB/T 5009.60-2003, “polyethylene, polystyrene, polypropylene
moldings hygiene standards for food packaging analysis method”. Results The PPC of melamine tableware
by article filling was higher than that by total immersion. The PPC of composite film products using total im-
mersion was 2 times higher than that using a pouch. The PPC of paper-pulp products by article filling was

. higher than that by total immersion. Conclusion While cell was suitable for flat tableware, total immersion

o A & B

was more appropriate for tableware with smaller volume. Pouch or total immersion should be used for film or
pouch packaged products, in which the composite film should use a pouch, and total immersion is suitable for
paper-pulp products.
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