Current Trends in Safety Supervision for
Domestic Food Container Materials
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1996 Asril

The Korea Food and Drug Safety Headquarter was inaugurated.
- Containers and Package Division was made a new start
1998 Fobruary
The Korea Food and Drug Safety Headquarter was raised to the
status of administration (Korea Food and Drug Administration)
Vision in
Food area - Promoting public health by ensuing food safety
- Strengthening food law enforcements

- Promoting participation and improving public services

g

Set in A7 Countries Standards
KEA speempeery

Promulgation of the Food Sanitation Act

1962 Jan ~ Law -1007
= Established the Food Sanitation Act
- Granted the responsibility on establishing food packaging standards

1968 July  Ordinance - 249

Announced the first 4 food packaging standards
- Plastics; Metals, Ceramics & Feeding apparatus

KA gz

92




FOOD SANITATION ACT

Chapter I. General Provisions

Article 1.Purpose

The purpose of this Act is to contribute to the improvement of national health by

preventing sanitary dangers and harm caused by food and improving the quality of

food nutrition.

FOOD SANITATION ACT

Chapter I. General Provisions
Article 2. Definitions

4. the term “apparatus” means utensils, such as tableware, cookware, etc., and
machines, implements and other things used for collecting, manufacturing,
processing, preparing, storing, transporting, displaying, delivering or taking
food or food additives, which come in contact directly with food or food
additives, excluding such machines, implements and other things used for
collecting food in agriculture and fishery

5. the term ‘“containers and packages” means articles which: are used for

containing or packaging food or food additives, and offered with them at the
time of their delivery

KFEA sgregony
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FOOD SANITATION ACT

Chapter IIT. Apparatus, Containers and Packages

Article 8.  Prohibition of Sale and Use of Poisonous
Apparatus, etc

The apparatus, containers or packages which contain or are stained with poisonous
and detrimental materials, and may thereby injure the health of the human body, or
which are in contact with food or food additives and exert influence on them so that
they might injure the health of the human body, shall not be sold, or manufactured,
imported, stored, transported or displayed for the purpose of sale, or used: for

business.

KFA gy

FOOD SANITATION ACT

Chapter ITI. Apparatus, Containers and Packages

Article 9. Criteria and Standards

@ With respect to those the criteria and standards of which are not notified
publicly under paragraph D, the Administrator of the Korea Food and Drug
Administration may have manufacturers and processors thereof present the
criteria for the manufacturing method of such -apparatus, containers and
packages, and the standards for such apparatus, containers and packages and
raw materials . thereof, and for a limited time recognize the criteria and

standards  for such apparatus, containers and packages and raw materials,

through an examination of the food sanitation inspection agency designated
under Article 18.

KA ~grenny
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FOOD SANITATION ACT

Chapter IV. Labels

Article 10. Criteria for Labels

@ The Administrator of the Korea Food and Drug Administration may, if deemed
especially necessary for the national health, determine and publicly notify the
criteria necessary for labels of food or food additives for sale and those of
apparatus, containers and packages whose criteria and standards are deter-
mined under Article 9 @

® Food, etc. for which criteria for labeling are determined under paragraph @,
shall not be sold, displayed or transported for the purpose of sale, or used for
business without labels as conforming with such criteria.

FOOD SANITATION ACT

Chapter VI, Inspection, etc

Article 19. Obligation of Self-Quality Inspection

® Any person who carries on the business of manufacturing or processing food,
etc., shall inspect whether or not his manufactured or processed food, etc.,
conforms to the criteria and standards as prescribed in Article 7 @ and & or 9
@ and @ under the conditions as prescribed by the Ordinance of the Ministry
of Health and Welfare,
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FOOD SANITATION ACT

Chapter VII, Business

Article 21. Criteria for Facilities

D Any person who intends to operate the following businesses, shall provide
facilities suitable for such criteria as prescribed by the Ordinance of the
Ministry of Health and Welfare

2. Business of manufacturing apparatus, containers or packages

KFOA sgoergeeey

FOOD SANITATION ACT

Chapter III. Apparatus, Containers and Packages

Article 9. Criteria and Standards

@ If it is deemed necessary- for national health, the Administrator of the Korea

Food and Drug Administration may determine and notify publicly the criteria

for the manufacturing method of apparatus, containers and packages as
designed to sell, or used for business, and the standards for such apparatus,

containers and packages and raw materials thereof.

=+ Korea Food Code
6. Criteria and Standards for apparatus, Containers and Packages

KA sgumgeey
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FOOD CODE
Stantlards. nd$peg£g§¢’ ns Wm

1.General Standards

Artlele 1. Prohibit the shapes that may lead to food contamination physically and chemically
Artlele 2 Exclude Non-volatile extractives from criteria of packaging materials
Artlc/s 3 Prohibit the soldering in manufacturing and repairing

Artlc/e 4 Electrode is limited to Fe, Al, Pt, Ti and stainless

Artlele 5 Hygienic treatment of packaging materials made of copper on the side
directly contacted with food

Artlc/e § Use only the colorants permitted in Food Sanitation Act
Artlcle 7 Prohibit printing on the side directly contacted with food
Artlcle 8 Prohibit the use of DEHP in all food packaging articles
Artlc/8 8 Prohibit the use of DEHA in wrap, feeding milk bottles

FOOD COD |
6. Criteria am stand atus, containers
n%ﬁamrials
£.Lriteria for inaividual "ackaging waterials
o Materiale Materials E ‘\\
1 PolpviepaienideEVE) U FolyaryslonPASE)
/4 PelyethglenelPE), Biliprapyleni(PE) B pbasiaEaR) :
3 PolssiveieS) 237 HydronburiipolyesterHED)
4. PolychiorovingtidenePVDC) 2 Polgacrylonitde(P AN
8.7 Polyethyleneierephthulate(PET) 28 Fluoro redm(¥R)
. Phenolformalichyde(PF) % Foliphenylenesither(FPE)
27 Tomaraer
1-7. Melamineformaldehyde (MF) 3 EthlenovinglzcetaseEVAS
1) Definition » Methylmethaeryh 2 le-butsd Orenc{MARS)
Melami Idehyde resins are factured 30, PolyetdlonenaphthalusoPEN
by the cond ion of melamine and formaldehyd 3L - Sllcae,
32 Epoxy
2) Criteria for Material (mg/kg) ™ lrethermie
(1) Lead and Cadmium : below 100, respectively 345 Polyphonylénswifdc(PPs)
3) Criteria for Migration (mg/l) 387 pelysthexauifunePRS) .
(1) Heavy Metal : below 1.0 as lead 36, Dol i " s
(2) Non-volatile Extractives : below 30 5.5 : :::;:‘::;mmt\ oty
(3) Formaldehyde : below 4.0 - ' 5 PoetbersihersiDERR) /
(4) Phenol : below 30 @ | Polylecdde(PLA}
(5) Melamine : below 30 o
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FOOD CODE
siandaris nd Spectia

3.Test Methods
Material Test vs.: Nigration Test

ex) Migration Test Conditions

¥ Simulants according to various food types v Test Cell

Fatty n-Heptane
Alcoholic 20% Ethanol
<pH5 4% Acetic acid
Others
>pHS5 Distilled Water

¥ Test conditions
- 25°C, 60min for n-heptane
- 60°C; 30min for other simulants
> Especially, 95 C, 30min for materials used at 100°C above

KFOA sgeergueny
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Chemical Substances Restricted in Food Packaging Materials

Caprolactam
Bisphenol-A
Isocyanate

1. Heavy Metal 2. Raw Materials 3. Additives and Byproducts
v Lead ¥ Vinyl chloride v"  DEHP
v" Cadmium v Styrene v'. DEHA
v Antimony v Phenol v PCBs
¥ Arsenic v" Formaldehyde v Fluorescence Whitening Agent
v" Melamine v" Toluene :
¥ Methylmethacrylate - v°  BADGE, BFDGE
v
»
v
v

Acrylonitrile
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Provisional Approval

In case of packaging materials not covered by the regulations, manufacturers must
obtain pre-market approval from KFDA. A submission to KFDA must be include
the name and contact information for the manufacturer of the material, the product
name, identification of the chemical name for the product, a description of its
manufacturing process and its intended use, material and migration specification,

and test methods that are use to ensure compliance with these specifications.

ACT.V.TIES - related with food packaging

- \ Promoting Food Safety ‘
Amentment of through Providing Safer o Public :
Standards '

tainers and Packag

2

¢
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Recent Amendments of Food Packaging Standards

v KFDA Draft Notice 2007 (2007.3.13}
Establishing Analytical methods on dibutyltin compounds &tricresyl phosphate
v KFDA Notification 2007-12(2007.2.28)

Establishing migration ML for Epichlorohydrin (0.5 ppm) in Hexane from Epoxy
resin

v KFDA Draft Notice 2007-17 (2007.1:29)
Prohibiting use of DBP(dibutylphthalate) & BBP(Benzylbutylphthalate) in Baby
feeding bottle

v KFDA Notification 2006-35 (2006. 8.29)
Revising analytical method for acrylonitrile

v KFDA Notification 2005-73(2005.12.29)

Establishing PBA specification & revising analytical method for glass wares,
ceramics wares, enamel wares and potteries

KEDA sgorugerery

on going or Plannod
¥ Monitoring 4,4-MDA residues from cooking utensils ("07)
v Monitoring hazardous metal residues from glass wares, ceramic wares and potteries ('07)
¥ Monitoring possible hazardous residues originated from polymerization reaction of plastics

¥ Building food contact substances database on mostly commercial used plastics in
food packaging

~ 2006

+ Monitoring ITX residues from printed carton in current Korean Market

¥ Monitoring PFOA/PFOS residues from cooking utensils

v Monitoring chemicals classified as Endocrine Disruptors from food packaging
v Building information on mostly commercial used plastics - PET, PVC

¥ Developing Risk assessment methodology for food contact substances

@rReferences are found in www .kfda.go.kr
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Glass wears,
106% Paper, 75%

Metals 10.0%

Others, 0.4%

PET, 15.1%

PP, 11.5%

Plastics,
5%

PE,342%

PVIC, 0.1%

Lee et ai, Study on the development of Positive list for ingredient of PET, 2006
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+ Tea bag
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| € International harmenization of Food Packaging Standards

@ Prior pre-market approval of the food contact articles, build information of food

contact substances on most commercially used plastics

@ Continuously update and revise analytical methods

Assessment of the chemical exposure from food packaging materials

@ Assess the actual state consumption. of the hazardous food contact substances

@ Develop Risk assessment methodology for food contact substances

by manufactures

@ minimizing migrations of hazardous residues from food contact surface
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