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Migration of di-(ethylhexyl)phthalate from PVC food packaging
materials detected plasticizer into food simulanting solvents

li-young Kim, In-sil Yu, Jeoung-mi Lee, Sung-dan Kim, So-young Chang, and Sang-un Han

Seoul Metropolitan Government Research Institute of Public health and environment, Soeul, 137-734, Korea

Abstract-Migration of di-(ethylhexyl)phthalaie (DEHP) from PVC food packaging materials detected plasticizer into food
simulanting solvents(4% Acetic acid, 8% Ethanol.,50% Ethanol, 95% Ethano! ,Heptane)were studied. For executing this
study , 2 PVC food packaging materials detected DEHP were used. Analysis was by GC-FID and GC-MSD(selected ion
monitoring) for DEHP, and optimized for quantification of plasticizer. The recovery of DEHP into food simulanting
solvents were min. 87.4 +3.6 ~ max. 109.9 +10.7% respectively. Following exposure to food simulants 95% Ethanol
for 24hours at 60 the migration results of 1020.90 +10.15ug/g , 563.54 +5.60ug/dm? and 73.51 £5.09ug/g 149.22
+10.34 yg/dm* were detected from the container for lunch and for stock fish respectively.
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Fig 1. Chromatogram of PAEs Standard by GC-FID
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Fig 3. Migration of DEHP(u¢/g) from container for lunch at different food simulants and exposure conditions,
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Fig 4. Migration of DEHP(g/g) from container for stock fish at different food simulants and exposure on conditions.
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