BNERLEESHE
W 175 2AF v 7 Kavolds

L& 2522 4 (P 1979 ) B SIEIC IS & N3 2 (RAEE & (5 435 5) {AJE 2565 4

(VaJEE 2022 42) 1140 775 2F v 7 Bas2Eo WE I OHE ] I2B8W\W T, 77 AF
v 7 REAMEDN D OXSFEWE ORI BT 2 S UIBE 2 ED -, Lo T, YA
O E UTHK BT MBS HIE L OBREMEZN D 72012, AMERLEESEE
R, 77 AF v 7 REEAIED WESUIBEORESW T A K74 R OBRE S HkE%E
RET D,

B1H TIAT v hbiEINTEZERORE SRS OEORE FIEOREIZEET 5
A RTA

(1) 2EPHGT T AT v 7 B b 8lE SN - A eldEld, 2miRiEE (testing by
total immersion), # L <II¥ v 7 /v ~BMEEIAE 21 AT 5 FimfeiEk (single
sided testing by filling) IZ X A2REBREZITH,

(2) 2@ &M 3 LS S 7=7"7 AF v 7 (plastic multi-layers) Aol i,
i B OV AR O REPEIC IS U CL s Y% (single sided testing using a
migration cell). /N7 F i (single sided testing using a pouch), #&H L <IXF M
Wiy F i (single sided testing using a reverse pouch) {2 L AEERZTT 5,

(B) FIAF v UG LM X ITEEE A L @M (blastic layers in multi-
material multi-layer) 22HHRUES L, RMEMEN T T 2F v 7 Th 28T A
H IR (single sided testing using a migration cell)., #& L <IIF i/ Nw FiE
(single sided testing using a pouch)IZ X ARERZIT 9,

1) EfR()~Q@) THETLAIMELAAN GG SN T T ATy Ta—TFT 4T
(coating) L7-RewmdEix,. hmiaHis (single sided testing using a migration
cell). HULITH M/ /ST FiE(single sided testing using a pouch) iZ Xk AR 21T
Do

(6) FIAF v v— FTOEEEE DT IHH (window box) 72 & R T F
A2F w7 PER STV D RIREEET, BMICEMT 277 2F v 7 O %5517 T
MEZITH 2 b, B, T AF v 7 OFMEICHE- T, (1) T (Q2) ORBRZ FTT 2,

6) HWETTAF v ORAWHIRE, TTAF v 7 BRI E A FEM (composite)
25 BGE SN TR T, HOE, AUTHRIEIC L 0 &M FEHME 2 @imd 5 X
WA 354, ik (extraction test) IZ K 2 BRETT O,

(1) IR UALHT 2880 E, 3EOMELZEMT S5 &, £/, tDOY Tzl
HAL, 23FomaE#RE#E L, SFEIORBRERIT. RMEEGER [T 2F v 75
EED VB SUIHUMEDHE ] ICh AR ELZEZ IR bRV, S HICWEOBI TR
. EZEEBD TEITEML TE R 6wy, 72720, 1EOHRDORER TRV & WD ko
BEMEZ RTET — 203 556 %R,

HE ORBRBREE SR (77 AT v 7B aaZEO 0E IR OBE] TEDTHE
EHZTEOLT, EWEOBITENREIZIE Y Z LML T WA, 1EIE O
ik R D A E T AT I,

B, BMETLOIWEIZONWT, REEER (7T AF v VRGO E UIHK O
HE] CTEDTAMEN RN TH 56, Uik tBAT LW ITEE, AR ThriTh



b, 72720, 2[EH KO3 [EHOBRE TBAITES ML > 7220 & WS IF5ET
— XN H LA, BHEBRIZ 1 oA TR, L IIPRIOBRE CTWEOBITH MR
SN E, BESNTREEZ - L TWanbo Ll R L, 2[\HEKOS BHORE
I EER W,

8) HZLORICEAT AL, EEOHEHASMHITENS O TRITNITR G720, BENH
&7 7 AF v MBI GRE SN TV A5G, S AE L T, 2miRiEE (testing
by total immersion). & L <IIZLE L7V v 7P NVRes~ELELIEEZFEAT D ER
BUEIC L AR AT 5. FLRIRELEE L FRROEMSIT TR AT 5, ZROEEND
KA Y%E . RinEE OB MmAET 5,

¥, BMAEIZOWTIEL, b IV ORMEICE U CEENICHERT 2 2 &, mAfIcY
T AZIRAL, BN UTHEER S - 726, EUeRBRITEICEET LT 5720,

W2l 2B T AT v 7 M HELE SN AT D R I HAE O AT
A KT A4 Tlid, 588G (finished article) DFESREEY L TV EREINTDHHD &
T35, BERTHAIEE TS T AT v 7 ORBITENIIE (overall migration limits) XX
FeEBATERIIR (specific migration limits)id, fREHER 77 2AF v 7 BavwdEo
' XTI OIRE ] CTEDTEEB LN &,

FIH EERELEIHL TWRWEREIEDSLE, INE#ET 2014 RT A4 1ito
T, BRELVAR R R A2 RET 5,

BnBER X, EEOMBRICESE, UL 72 5 &M EPIAL L OB BRI L DM
HIBEZENTED, —FH, Aol X, AatliEORMER OEREOEN %2 1 N—F 5%
felz, RFEEO R LB LFER R EG TRET 2HERH D, 72750, FannEo
TR PREICHE R STV, FERIC S < EEE O O & 70 3 B B BIER I O
RBRRTEZHWVTERELRINRT 22N TE S, T4 RTAVOERIZ, RO LB TH
ol
(1) BSELEE OB E
(1.1 1FEEOE N EIALEAED bR TWAHEEA . HEDO R HPIASE 2 M Cff

TAHZ L,

(1.2) BHEOBLELVAENED LN TWDLEE, RO LEBVRFTHZ &,

(7) W9 2 B ORI RED A & a6, FRICESE 1 EEXITEEOR
PBHLAIE COMEZRINT 5, Z2ds. TGS 2 &G OFEE SUIFFED B 5 27
Bt DPHBRRT L,

() oL LEEOREMNE DN RS 6. XTI T 5 &M OFEN AR 7254
[ DWW 2 FEREO M Z N ATRE 72356 ) IR D B 5 T X TOR BRI 4
MUBREZITH Z &,

(2) BELRBROBITE. FHEESE T I (Primary aromatic amines) OB TE=HIIE
T OV E A T EA R (specific migration limits) IZRHT 23RS OREIL, KO LB
D ED HAVTIRE KI5 Z &,

(2.1) EDLNTZHBREMEN—DDGE, HEOKEEZMAETHEMNT D, 72720, BN

e 56 wkr<,
(2.2) BEHEOHRBRFMUENED LN TWDHA, RO EBYKRFTT 5,
() FEREERS» DG, TEBEOEREERS 156 ORBRSEMENL, FE
IS E 1 S XITEEORBRLMEZ2RET D,

) FEREENDNSR2NGEA. TEEOHERASMENR R LREES ] ORBREIHHE

Do



(2.3) HEDORBREMFD, FEOMERMRMECOWTTPRISN D EDRIEEL B S—L T

WRWEE, BEICH AR TROZFR L ONREIC L 0 B SE 2R ET 5,

¥, BUEFIIMEHSEOFREWATL L 2T U b, FEFL P
WL, BUEDORBRSEMED, ERTED LIV TV D EEEOMARMZ I N— L T
724 . The Commission Regulation(EU) No 10/2011 on plastic materials and
articles intended to come into contact with food (S%un) K ONHET IR annex

VICERHO D A EEWE OHEERICEI T A5HEE @ selection of test temperature
DRI O THEAT DIREZBESTZ0IZ, EN14233 Materials and articles in
contact with foodstuffs - Plastics - Determination of temperature of
plastics materials and articles at the plastics/food interface during
microwave and conventional oven heating in order to select the appropriate
temperature for migrationtesting DEATHRIZEE S, EF L P TolzE|C
CHIREARD D Z &, WIS, FEBRITE M Z INECT 5 R U TR 5 T~ _56%2
DB LM Z S & 12, selection of test time DFE N HRA T H 35 Refif] 2 5241
T5HIZ &,

(3) #WBATEMIR (overall migration limits) DA ITAR 2 FERSMFOEINIL, BED
RO OB 2 2 L, o, FERICESE, W 1 SXIEEOFMF%
HHTHZENTED, L, BRERS LGE %R,

. Q) KOG ORBREAFOREIC OV T, ifﬁ&fwﬁﬁ%#%ﬁﬂ—ﬁ
5. IHITEHLWSEFEZ 1 DBATSH XV, 7B CTRE O A SEIEITIR » THRIY

LHZELHD,

7272 L. BUEORMEHUVAE SRR SRS, EREOME S 2 I 3— L T ng
4. The Commission Regulation(EU) No 10/2011 on plastic materials and articles
intended to come into contact with food K ONUMEThR DR EIZ £ & A LI HE

AR, B R ONEEE 2T 5,

FAE BEICRMEDGHL TV A RISRUEOLE . FrEBITEHIIR (specific migration

limits) DABREEIT O, BHOTZOORESNTTEEZHNT, EBEORMZ AW - HRH
MWA[BETH D, ROV T NIE, T-VVFR TR S X M35, fAbOH v
TP BRI ST, RENRORIMGUNOFAEIZH KT D &0 )G H 555
B FTUZRZOMOBERICEKT 2MEOEEYEE L TREMREZEIET S,

HEIH TTATF v 7 RGO T D o B U DA ST TR, AEROMN)E—
BRICHAA NTA /%EE%ZL“@\%O

LR, BEblcEAsIns,
{LJE 2565 4F (P 2022 4F) 12 H 8 H4E R
A — e BT L)
BEmEELEZEESRE

GE1) ZoBARERIZ. 2ABUFic X 2 ARAARZERCIIA <. HRIZME BRI, EHMOKES 2B ISE L HISEE -
BIC BT 2 BHE~DNIEORCRALEL L IEN L CER L 2R b0 cd, EMEZFRIET2b0TIEH Y $EA
DT, RIEWOWGIIBEMHD HWICHHCHL ETFEs, T— THREZWAHEENECE LT, BWKESTE
FEEIILENTEIHADTI THELZI W,

(E2) FEHICOWTETRAEIEL X0,

https://food.fda.moph.go.th/media.php?id=509721043905159168&name=65_plastic.pdf
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https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:012:0001:0089:en:PDF

BiERLEBZHTRHER
s 177 AF v 7 Bael EOBMESHT ) R —RE

#F1 ##1T (Overall migration) D IE XITHMRIZBET IR

B5 B LA ST RS e
1.1 [T 2 BMOBEESUIER 556, ROWVWT 1 BORMELEELZFERT5,
1 390 HERE (w/v) EN 1186 Materials and articles in contact (1) 10 H, 40C* A LI S R IR
. . A (2) 2 R, 100°CX S s e
with foodstuffs —Plastics— BIATHR R O FASENR . HEDR
— Part 1 Guide to the selection of conditions (reflux BASAETHN— ST
2 10% =X J—)L(v/v) and test methods for overall migration extraction) X% 78NS The
— Part 2 Test methods for overall migration 1 e, 121°CH Commission
. . . . . (3) 2 W[, 175°CH
into olive oil by total immersion Regulation (EU)
3 20%T X 7 —L(v/v) — Part 3 Test methods for overall migration No 10/2011 on plastic
into aqueous food simulants by total ) )
) ] materials and articles
immersion _ dod -
int o0 come 1nto
4 50% % ) — 1 (v/v) — Part 4 Test methods for overall migration fende )
into olive oil by cell contact with food RN
— Part 5 Test methods for overall migration ATROBEIES < &
2 (1 SRS 42
into aqueous food simulants by cell anRE LR IS I3RS
Il N <Y - Part 6 Test methods for overall migration . IRpH] B OV BE 2 i
(unsaponifiable into olive oil by using a pouch T %,
O, v/ N
matter) 1 %A O Part 7 Test methods for overall migration
into aqueous food simulants by using a pouch
6 FU (2607 == —p-T7 | Part 8 Test methods for overall migration
=L FFTR) into olive oil by article filling
B 60~80 X v,
HFLAE 200nm




BB

ST

RER SR

)

poly (2, 6-diphenyl—p—
phenylene oxide)
particle size 60-80
mesh,

pore size 200 nm

Part 9 Test methods for overall migration
into aqueous food simulants by article
filling

Part 10 Test methods for overall migration
into olive oil (modified method for use in
cases where incomplete extraction of olive
0il occurs)

Part 11 Test methods for overall migration
into mixtures of "C-labelled synthetic
triglycerides

Part 12 Test methods for overall migration
at low temperatures

Part 13 Test methods for overall migration
at high temperatures

Part 14 Test methods for substitute test
overall migration into iso—octane and 95%
aqueous ethanol

Part 15 Alternative test methods to
migration into fatty food simulants by rapid
extraction into iso—octane and /or 95%

ethanol




&E5 Rn AL ST 5 6 HEBREM =
1.2 HowAEEORMEZIMFERRGE. ROBGELIEEEZERT 5,
1 ZREK EN 1186 Materials and articles in contact (1) 10 H, 40CH BB R S X SRR
0 - (o)

XiF10%=5 7=/ (v/v) with foodstuffs —Plastics— BfThR @ \i\ﬁjﬁﬁﬁ\ 100 €3 OFERSHN, BHEDR

2| SYHERE (/v) - - BRI reflux: s
- Part 1 Guide to the selection of extraction) X3 1 BRGAEC A R—E T

3k AT AAL conditions and test methods for overall B, 121°CH 72 EA . The

(unsaponifiable migration (3) 2 WEf, 175°CH Commission

O, v 0) ﬁ‘ N
matter) 19% A Ok - Part 2 Test methods for overall migration Regulation (EU)

into olive oil by total immersion

Part 3 Test methods for overall migration
into aqueous food simulants by total
Immersion

Part 4 Test methods for overall migration

into olive oil by cell
Part 5 Test methods for overall migration

into aqueous food simulants by cell

Part 6 Test methods for overall migration
into olive oil by using a pouch

Part 7 Test methods for overall migration
into aqueous food simulants by using a
pouch

Part 8 Test methods for overall migration
into olive oil by article filling

Part 9 Test methods for overall migration
into aqueous food simulants by article

filling

No 10/2011 on plastic
materials and articles
intended to come into
contact with food MU'k
FTROBEIZE S, B
s R ILLA I S 3R 5
L BT R OIS % 3
T 5,




B5 B

SyHT 7

RBRRM

ikl

Part 10 Test methods for overall
migration into olive oil (modified method
for use in cases where incomplete
extraction of olive oil occurs)

Part 11 Test methods for overall
migration into mixtures of ''C-labelled
synthetic triglycerides

Part 12 Test methods for overall
migration at low temperatures

Part 13 Test methods for overall
migration at high temperatures

Part 14 Test methods for substitute test
overall migration into iso-octane and 95%
aqueous ethanol

Part 15 Alternative test methods to
migration into fatty food simulants by
rapid extraction into iso-octane and /or
95% ethanol

EiL Rl

[1 ]S RmELIEEIIR O LB TH D,
(1) BB 3%DOFHRIT, LITORMEZR>RMmORE L LTHERT %,

- JRENE O pHA. 5 K7 (pH < 4. 5) DAL [foods which have a pH below 4. 5]

- BUKME (hydrophilic character) 23 ¥ . HAMY'E (hydrophilic substances) ZIRfE I+ 2 LN TX A58

[foods that have a hydrophilic character and are able to extract hydrophilic substances]

(2) BE10%DOZ ) —T, UTOREEEZE S AELORELE LEHT 5,
- BUKME (hydrophilic character) 233 V0 . HAMYE (hydrophilic substances) ZIRfE I+ Z LN TX A8

[foods that have a hydrophilic character and are able to extract hydrophilic substances]
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(3) EE20% DX ) — i, LFOREERFO>REHOREE L THERT 5,

- HUKME (hydrophilic character) 238V . FHAKMEME (hydrophilic substances) ZIRfEXIZHE A2 ¢ TEx AR M
[foods that have a hydrophilic character and are able to extract hydrophilic substances]

- Ta—LEETeEd (alcoholic food) T, 7/ a— /L&A ED 20%LL T (€20%) Th 2 fdh, K OBLIMEZ & 5 s &
G Tef i lalecoholic foods with an alcohol content of up to 20 % and those foods which contain a relevant amount
of organic ingredients that render the food more lipophilic. ]

(4) PES0%DxTH ) — i, LFOREE R >BEHOREE LTHERT 5,

- WEIR, T a— a2 SR, pH4. 5 Lk (pH > 4. 5) ORI,
[all aqueous and alcoholic foods and milk products with a pH > 4.5]
- HlYE (Qipophilic character) 3%V, HLiHMEYE (lipophilic substances) ZIRE X IIHIETA 2 &N T A8
[foods that have a lipophilic character and are able to extract lipophilic substances. ]
- 7= EGEle il (alecoholic food) T, 7 /L= —/LEFEN 20% 28 2 5 (>20%) fdh, K OUKHHAFLA] (0il in
water emulsions) D& dhlalcoholic foods with an alcohol content of above 20 % and for oil in water emulsions. ]

(5)  ARiF At (Unsaponifiable matter) 28 1%AM Cd HHEMIMIL. UL FORMEEZFFORBMOREE LTHHT 2,

- HME (Qipophilic character) 23V . HiHME®E (lipophilic substances) ZIRfEX IIHIH+TA Z ¢ B3 CTE A ARM
[foods that have a lipophilic character and are able to extract lipophilic substances. ]

- R EEGAHT L5250, HIELXOEMMERMS (oil and fats and fatty foods)
[foods which contain free fats at the surface. ]

(6) poly (2, 6-diphenyl-p-phenylene oxide) &, FEERDMEHRIMFICHONTTH SN L KEDKIED 100CEBZ 556, MAD
W LT 5, F72R1T A LY (Unsaponifiable matter) 23 1% A C &b D HEMIH 2 W T2 A N EATIIC AR AT RE 72 56
BT Z ORI A T 5,

(2] BHFEDOT T AF v 7 b HRE SN EEED R MEEIAL Ch 2l & UG 2, & L <IEEREOEREEC >N TTHIS
DEEOIRREN, A CHRBRSEM L 95 2 L BHEINMIC A BRI o e G670 &, MEBICEHINNZRER N H 5546, (b OoR
B L LT, IRE 5% D=2 ) — VI VA7 B2 o ZERT 52 L3 TESH, b LEREOHEAFMFIZOWT TSNS &K
TEOIRAEN 100CEHE 2 5556 . poly (2, 6-diphenyl-p—phenylene oxide) Z /=& 2 BT 5, F -S5O E LB A
A WA CRBITROREEL KD, REEER 177 AF v 7 KEOZEONWE I OBE ] TED LALZE & ik
T D,



[3] ZoRBRSEMT, RIESUI=IR T 30 2 ANO B IRAE, WM O TOR MR, HiR TORY M OEHOZmFEE Vo
TR ZE /3=, 70°C < T < 100°COIRFEFIPH TORAERE] t = 120/2 TS5BS SUIMEE GTe, & 72RO IIEL
IZIE, A SO UTEF L P T 100CLL T, 15 LN OIENR G 5,

(4] RUVALT7 4 o LHEESNIERIRUEIZONT, 100°CE B 2 D IRE TOM AL UK 121°C £ TOMEEE 21T 5 B0
FMETHD, FE LV MW 1000CUL FOWREE, 16 3L EORSFHE, KOEF L P2 vz 100CE 8 2 2 IR E T
DR ML BT, PBRSIEZ 2 K] 100C &3 256, SMmBEIESE & L CTRIT A 1% RGOy 2N+ 25, —FH, &
W X 2BROSEME LT, HBAIKISEL T, 10%TX 2 —/L (v/v), %R (w/v) . 20% =% / —/L (v/v) Xi% 50% T %
J = (v/v)) T 5,

[56] RUVALT7 4 TREBWEEO T 7 AF v 7 b RESN /RO OWT, BZE A, 121CEEX2IRETCHEAT &
IS DA ORBREETH D, 7277 L. R AAE® (Unsaponifiable matter) 1% A ORI A 18 ] L 72 M A8 2N B Al
FERiTERWES ., RERBRICB W TR EEIAL & 3572512, poly (2, 6-diphenyl-p—phenylene oxide) ZHEMih & & & 12 ff
42, 2B, MREOKEIIROLEY,

FRAT D S (R Ll I Je OVRBR SR A1)
FEEOfE M FRBNL 2 ODODFBELNF TIT O ER D 5, EEFMETEIZH L
TR NI TS L,

1. Poly(2, 6-diphenyl—p—phenylene oxide) 2 HFf]. 175°CK N

ERTOfEH O A 2. RiF AL (Unsaponifiable matter) 1 %A OFESM 2 BRG],
100°C

N 1. Poly(2, 6-diphenyl—p—phenylene oxide) 2 HFf]. 175°CK N

E\‘E \\O) . N “J]%Il \\0) i =

{;LE@T B, RUERTORMA® 2. R AAE® (Unsaponifiable matter) 1% AT OREH 10 H .
40°C

poly (2, 6-diphenyl-p-phenylene oxide) & OMEMIH % FH W T-MAE DRI, MBITEORKEEZ KD, REEHEER [T RXF v 7
REFEOWE IIHEOME] CTEDONTEE KT 5 &,

[6] BUTRE ORI OUGTIRO ST k2 WS, £ARBERLEZEZFGHREROMEHE > T, R EUREEL, RBREME LD
MADRMZWEM T %,



K2 ELREOBTOREXIIHEICET L2 HT
&5 HH DA B RS e
1| 8 (Leads Pb) la 396 HERE (n/v) L EBOWMEIEDS | RS
P BH, KOVTRND | FBROURAED,
hi . KRRV, HUE ORBREETH
3 N v A (Barium; Ba) (1) 10 H. 20°C Ne—EH TRV
4 =31 b (Cobalt; Co) (2) 10 H, 40C 4. The Commission
3) 10 H. 50°C Regulati EU
5 @i (Copper; Cu) (&) : egulation (EU)
(4) 10 H. 60°C No 10/2011 on
6 #k (Iron; Fe) Xix plastic materials
7 Y7 A (Lithium; Li) 2. FEBEOBMHEKMAD LW | and articles
8 ~ 77~ (Manganese; Mn) 725, 100, 60CTH | intended to come
. _ HEITH, ¥ into contact with
9 = 4L (Nickel;Ni) food M O\BETHR D
10 ffigh (Zine; Zn) BEICHKSL<, &
11 7 > FE > (Antimony: Sb) TR S 3R
R rsenic, S %ﬁﬁﬁj‘éo
13 51 KX v A (Cadmium: Cd)
14 7 1 A (Chromium: Cr)
15 7K R (Mercury: Hg)
16 a7 ¥ A (Buropium; EU)
17 H KUY =17 A (Gadolinium; Gd)
18 Z % > (Lanthanum; La)
19 TI)VE T A (Terbium : Th)
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TR K2
[1]  (D-) ORBREMIL, FEUTZTN L VIRWEETO 30 AL EDOREDRD & B0 OEEOEASEtEORETH 5,

(1) 10 B, 20C : fREHIMH 218 U CTHEREE TORMIRE OREE, E£72mlk UK O@fmfe 2 5 e, JK O @SR O EEIX
0CHEBRINT &, F-15CRYEWVEEEZRHWLSHE, 1 HE@BARWI &,

(2) 10 B, 40°C : fREHIf 218 U TR & OMEREE CORMRE O, F72 70C < T < 100°COIREEHIPH TORKRFH t =
120/2 (100 S5 DEAE S I INEE G e, T OMMENT, 100°CLL T OIREE T 15 3 LAN OB BB S Offi, TE L P TO
n#E & e,

(3) 10 H, 50°C : RIETHRK 6 22H ORMEEOREE, £7270C < T < 100°COIRFEFPH TOHR AR t = 120/2(T70/10 552
MFEHE M E G Te, ZOMEL, 100°CLL T OIRE T 15 23 LN OB RS O, UTEF L > ¥V TOMEE &,

(4) 10 H, 60C : R XITZN L VIEWIEE T 6 AU EORMREORE, £7270C < T < 100°C Ol EFLFH T i KIFR-] t
= 120/2 TN S OEEFEE SUIINEL, & L <IXTOW G2 Ete, OB, 100°CLL F OIRE T 15 43 LN OB R O fif
W, IBEF L P TOMEEE T,

[2] FanodEid, FEOMBHSMICESEHWEAREE LK L T, BERS > TUIR LRV, EEOREBICE(LNAET T
ECASYAAN

[3] ZFRXITZFNLVIEWVIEE T30 HA EOREZEW S L, EEOHEREMET TR SN2 5EORIEN 1 T (1) 226 (4) £ TOR
Brseth e h3— L nga . ROFENIC L 0 EBREMF 2R L ONEE CED D Z ENTE 5,
t2 = tl * Exp (9627 * (1/72 - 1/T1))
L1113, DA Beddn I L 7E ] (contact time) 27,
t24F, BRI (testing time) KT,
T1IZ, ZAEPITHGHI L e Bt Dl [ (contact temperature) & H N /b B2 TH L/ S DT, FEiRREIFIZTI =
298K (25C), /i (RENFIZTI =278k (5C), /HFIREIFIZTI =258k (-15C) & T3,
7204, #FBEIE/E (testing temperature) & /LB TELE D TH B,
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£33 FBEHEEE—HKT I ¥ (Prinary aromatic amines, PAAs) DF4T D SWE X ITHAEIZ BT A LS HT

CAS No. 108-45-2

4,4 -AF L ER@B- 7~
2,6-VTF LT = V)

(4, 4 —methylenebis (3—chloro—
2,6— diethylaniline))

CAS No. 106246-33-7

4,48 -7 X ) VT = =)V AJLIR
(4, 4 —diaminodiphenyl
sulphone)

CAS No. 80-08-0

2-T I )RR T IR
(2—aminobenzamide)
CAS No. 88-68-6

5 1~5 TEDIZWELISAD
PAAs

aromatic amines from
polyamide kitchenware
and of formaldehyde
from melamine
kitchenware st 1
edition 2011

Annex 1 - Primary

aromatic amines

(2) 10 H, 40°C

(3) 10 H, 50C

(4) 10 H, 60°C

Xix

2. FEBEOM AR A
72854, 10 B, 60°C T
45, ¥

HH SIHTFEEN BB REREH 3
7 V13 Azocolourants) $HOD - EUR 24815 EN 2011 3%HERE (w/v) 1. FEEOMEHSMR 5D BB A T
PAAs 22 F&E Technical guidelines DE . IROWT O | FEEROfE SN,
1,3-7x=L VT I on testing the FEERAVWD, W HUEDORBREIETH
(1, 3 phenylenediamine) migration of primary (1) 10 A, 20C N—=EN TR W

AN
[ IEN

Regulation (EU)
No 10/2011 on

plastic materials

The Commission

and articles
intended to come
into contact with
food M O\BETHR D
HEIZES L, B
DR SRR E S
fE. FEE R ONREE &
HHT 2,

R #3
[1] (1)-) oFRERSEMET., BEXITFN L VIRWEE TO 30 BLLEDOEEDRD & B OEBEOERSEORFETH S,
(1) 10 H, 20°C : SREHM A28 U THEIREE CORMRE OMRER, F72mlk OOK ORI Z & te, KOFAFEBFEDIRE T
20CEBA N L, F-15CLYVEWEEZHWAEA, 1HEZBZRWI &,
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(2) 10 H, 40°C : fREHIM 218 U THEL OMEREE TCORMRE OREE, F7270C < T < 100°COMREHIPE CORKIFH t =
120/2( 10025 DEE SRt UM A & Te, Z OMNEE, 100°CLL T DOIRE T 15 0 LIN OB A OfEH, XITETFL P TD
& & e,

(3) 10 H, 50°C : HL THRK 6 A OBMEEDMRE, £7-70C < T < 100°C DOIREEHIPH T O KREERHE t = 120/2(T70/10 25 5%,
W FE UM A E T, ZOMEYE, 100°CLL R OEEE T 15 0 LAN OB AL O, XTEF L P TOMBE &,

(4) 10 H, 60°C : |EXITZEN L VIEVEE T 6 22H UL EOBE RSO, £7270°C < T < 100°COIRFEELPH T ORI t
= 120/2 TN OEA S SUTINEN, B L <IXZOW G EETe, ZOMEUL, 100°CLL T OIRE T 15 43 AN OB A 5 Ofif
W, IBEF L P TOMEEE T,

[2] ZAEvaldEX, EBEOFRASRMHFICESEAWERREEL IR LT, ZE1RH > Tk b, EoEtoREBICZE R4 T T
172 6720,
[3] S|RXITZENL VARVIRE T 30 HUL EOREIZ DN T, EBEOEAEETTH SN D REORIEN 1 H () 225 (1) £ TORER
FEEIANA=LBWEGE, ROFHRERICE 0 RBREFZIEME NRECED DL Z LN TE S,
t2 = tl * Exp (9627 * (1/T2 - 1/T1))
t1/E, ZEEIE Botn & G L 7= HEE] (contact time) & 387,
t24T, ABEHFE] (testing time) KT,
TIHZ, ZEasPIIZHGW L 7e Bodin Dl /£ (contact temperature) & [ /B2 THLIE & DT, EiREHFIZTI=
298K (25C), /IR EIFIZTI =278k (5C), /HUHFREIFIZITI =258k (-15C) ¢ 75,
7204, #FBEIEJE (testing temperature) & /LB TELE D TH B,
(4] BEDOHA FIA LT, TNHLDOHFEEZHWLZLENTE S, FEARMERLEZEESEFEREROBEIHE-T, &
EEUALE, HBRAEROREOREZEHT 5,

|
gOd
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K4 TIRFy 7 BHENORE SN BFRDED D DREEBIT (ML) OB UIHAK B3 D LFR 1T

1. RBY ANV OMEFIE

EN 13130-1: 2004 Materials and articles in contact with foodstuffs —Plastics substances subject to limitation— Part

1: Guide to test methods for the specific migration of substances from plastics to foods and food simulants and the

determination of substances in plastics and the selection of conditions of exposure to food simulants

2. BRELWTHE
BE HHE St BRI ARBR R B3
4.1 RV E =V (polyvinyl chloride)
L. ALY = (vinyl (%) L G 25 ORE T | 1 EEOBBERENSS | A rAs 0T
chloride) BEPEN S I DA TRDU LA, ROWT D | BB S,
CAS No. 75-01-4 TN OFEIE D R S PIA D&M EANS, B HEDORBREMTH
i DA (1) 10 A, 20°C N—=EN TRV
(1) 3%JEER (w/v) (2) 10 H. 40°C 4. The Commission
(2) 10%=x=% ) —n(v/v) (3) 10 H, 50°C Regulation (EU)

(3) 20% =% 7 —(v/v)

(4) 50%=x=H 7 —/(v/v)

(5) RiF AL
(unsaponifiable
matter) 1% Al OHEY)
/EE [2]

2. HoWLEHEORGZIL
MATBEZR B, RO B ik
IR A FHV 5,

(1) 78K, XiF 10% =%

J—L(v/v)

(2) 3%MERE (w/v)

(3) RiF AW

(Unsaponifiable matter)1%

i ORI 2

(4) 10 H, 60°C

s

2. TEEOME AL REA
e84 10 H, 60°CT
Bt 5, W

No 10/2011 on
plastic materials

and articles
intended to come
into contact with
food M ONUEThR D
HEIZESL, A
PRI SO R &=
A, RER M O %
wWHT 5

-14 -




B5

HH

ST

R LRI

BB

#%

4.2 RUHELE =Y 5 (polyvinylidene chloride)

1.

k=05
(vinylidene chloride)
CAS No. 75-35-4

EN 13130 Materials and
articles in contact
with foodstuffs -
Plastics substances
subject to

limitation BAThR

— Part 5 Determination
of vinylidene chloride
in food simulants

L AN 2 A OFE T
FEVEDR D56, RO
T OFEIH D R S
A A5,

(1) 3%PHERE (w/v)

(2) 10% =% /7 —)(v/v)

(3) 20% =% /) —/L(v/v)

(4) 50% =% /) —/(v/v)

(5) RNiFAAkty
(Unsaponifiable
matter) 1 % A DL
ﬂﬂ[ﬂ

2. 5w DR &I
WAREZR S e, IRDE AL e
LA %

(1) AR 10% =% /

— L (v/v)

(2)  3%PE (w/v)

(3) NFAAL
(Unsaponifiable
matter) 1% AT DHIY)
ﬁﬁ[ﬂ

L. EEROM R ZRA 353 7

%6, WOWTNHD
FEEHCD, P

(1) 10 H, 20°C

(2) 10 H, 40C

(3) 10 H, 50°C

(4) 10 H, 60C

Xix

2. FEEROME SRR AR
724, 10 H, 60°C TR
'+ 5n, W

BRI S
FEEROfE SRS
FUE ORERSA: T
N=SN TRV
& . The Commission
Regulation (EU)No
10/2011 on plastic
materials and
articles intended
to come into
contact with food
M OYGETOBLEZ
o< RS
BRSO FRABR SR A F
il M ONRLEE 2 9
Do

-15-




B HH

ST

B A BRI

HERGAE

e

4.3 R B—KRF%x— b (polycarbonate)

L. EAT7 = /) —)LA
(Bisphenol A,

hydroxyphenyl)
propane

CAS No. 80-05-7

BPA) X% 2, 2-bis  (4-

EN 13130 Materials
and articles in contact
with foodstuffs -

Plastics substances

subject to
Limitation BifThi
- Part 13

Determination of 2,2-
bis (4-hydroxyphenyl)
propane (Bisphenol A)

in food simulants

2. p-t-FFNLT ) —)L
(p—tert—
Butylphenol X|Z
4-tert-Butylphenol)
CAS No. 98-54-4

()

3. 7 = / —/V (phenol)
CAS No. 108-95-2

(%)

L I3 2 R dh OFERE XX
REMEIS 3 I D6 RO
T DOFEEH O B SR I
A A5, W

(1) 3%PE (w/v)

(2) 10%=% /7= (v/v)

(3) 20%=% /7 —(v/v)

(4) 650% =% /= (v/v)

(6) RF ALY

(Unsaponifiable
matter) 1% Al OHEY) I
[2]

2. b DD RALZ L
ATREZR e, IR OD R S e
P2 W %

(1) ZARAKXIT10% % /

— /L (v/v)

(2) 3%HHERE (w/v)

(3) NF AL
(Unsaponifiable

matter) 1% A Ol

1. EEROME S 50
%6, WOWTNHD
FEERWD, P

(1) 10 H, 20C

(2) 10 H, 40°C

(3) 10 H, 50C

(4) 10 H, 60C

Xix

2. EBROME R A
724, 10 H, 60°C TR
45, W

BRI S
FEER DAL A3
BUE ORI T
N=ZN TN
4. The Commission
Regulation (EU) No
10/2011 on plastic
materials and
articles intended
to come into
contact with food
K OGET D HLE I
o< RS
BT RRERS A,
i R ONIELEE % 3
Do
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&5 HE SR BB Fan o Sl w5
4.4 ARV T I R(polyamide) I 7F A 7> (nylon)
L. = /A VN EN 13130 Materials 1. G585 OFEXIT | 1. EBROMFHSMEN A LRI
(caprolactam) and articles in contact BRSNS B S, RO | BEE, IROWT PR EBR O A SAE
CAS No. 105-60-2 with foodstuffs - T OFEEOBMELE | »OFEEEHNS, ¥ P, HE DORBR S
Plastics substances A HWg, (1) 10 H. 20°C T hR—ShT

subject to limitation
BT

- Part 16
Determination of
caprolactam and
caprolactam salt in

food simulants

(1) 3%PHERE (w/v)

(2) 10%=% /7 —(/v)

(3) 20% =% /—)(v/v)

(4) 50% =% /) — (v/v)

(5) AT Afkty

(Unsaponifiable
matter) 1% A D FEA I
2]

2. HOWLHHEBDORMAZIL
WAREZR S, IRDE AL fE
LA NS

(1) 7REAKRXIZ

10% =% 7 =/ (v/v)

(2) 3%MERE (w/v)

(3) RNiFAAH
(Unsaponifiable

matter) 1 % A OHEH) I

[2]

(2) 10 H, 40C

(3) 10 H, 50°C

(4) 10 H, 60°C

X%

2. FEBROME SRR AR
4. 10 H, 60°CT
BET 5, W

WA The
Commission
Regulation (EU)
No 10/2011 on
plastic

materials and
articles intended
to come into
contact with food
M OSGETRR O E
(S B
LA S 3B 5
i, IR R ONREE
ZEMT 5,

-17 -




HH

SyH IR

B A BRI

RS

ikl

2. HOWLHHEBDOR M AL
MATREZR 35 & RO B fhikk
LA %

(1) ZREEAKT

10%=x% ) — (v/v)

(2) 3%HHERE (w/v)

(3) RNiFAaftty
(Unsaponifiable
matter) 1% A DR
ﬂﬂ[ﬂ

4.5 R AF AKX U L— | (polymethyl methacrylate)

1.

AFNALZT Y L— |

(methyl
methacrylate) CAS
No. 80-62-6

()

Lo USG9 2 & O FEEE S
FEEDR D56, RO
T DOFEIE D B SR
aRns,

(1) 3%HERz (w/v)

(2) 10% =%/ —n(v/v)
(3) 20% =% 7= (v/v)
(4) 50% =% 7=/ (v/v)
(5) RNiFAAH

(Unsaponifiable
matter) 1% A OFEA I

[2]

1. EEROM SRR 530
L85, WOWTNND
KtEERWD, P
(1) 10 H, 20°C
(2) 10 H, 40°C
(3) 10 H, 50°C
(4) 10 H, 60°C

i

2. FEEROMEHSMR A
7254, 10 B, 60°C T

a'45, W

A X
EEBR O S
D3, HlEORERS
HEThHNR—ENT
WA The
Commission
Regulation (EU)
No 10/2011 on
plastic materials
and
articles intended
to come into

contact with food

-18-




F5 HH ST HEN BB REBRRMA EE]
2. HHW LD RN E K ORT IR D HE
A FTREZR GG . IRD R (S B
AR I 2 N D, PN I S 3R 5%
(1) Z&RARSZ PR, BRI M ONELE
10% =% /= (v/v) M 5,
(2) 3% (w/v)
(3) ~FAAL
(Unsaponifiable
matter) 1% A OFEA
/EE (2]
4.6 A7 KRNV AT VT B KR ~— (melamine—formaldehyde polymer)
L 7 = /—/v(phenol) | (%) 3%6FAE (w/v) 2 k5, 70°C L LA
CAS No. 108-95-2 VX FEER O A S
2. FVLTAFE R EN 13130 Materials and 3% HERE (w/v) 2 gfH], 70°C AL BUE ORI
(formaldehyde) articles in contact with HChN—ENnT
CAS No. 50—00-0 foodstuffs -Plastics WA, The
substances subject to Commission
limitation ERITHR Regulation (EU)
- Part 23 No 10/2011 on
Determination of plastic materials
formaldehyde and and
hexamethylenetetramine in articles intended
food simulants to come into
3. A7 X v (melamine) EN 13130 Materials and 3% WERE (w/v) 2 W, 70°C contact with food

XITA T I»
(2,4,6-F U7X/~
1,3,5-hUT YY)

articles in contact with

foodstuffs -Plastics

B OBURT IR D HLE
(ZHESL RbnfE
TR S

-19-




BB HH ST B ih BRI RBREM %
(2, 4, 6-triamino- substances subject to A, TRERE R ONRLEE
1,3, 5 limitation BifFff EEAT 5.
triazine) ~ Part 27 Determination of
CAS No. 108-78-1 o
2,4, 6-triamino—1, 3, 5—
triazine in food simulants
4.7 RY =F LT L7 X L— b (polyethylene terephthalate) ¢
L. RIVAT VT B R EN 13130 Materials and L. I3 2 B st OFE X 1. EREOf LD L5 D £ SR
(formaldehyde) articles in contact with XD S D S, RO | DEE. IROWT 0D TR EBR O S
CAS No. 50-00-0 foodstuffs -Plastics WIhprOREO LB | FEEAVL, . BUE OB S
substances subject to WA A5, (1) 10 B, 20°C e hR—EhT
limitation BATHR (1) 3%WERE (w/v) (2) 10 H, 40C WIRWGE | The
- Part 23 Determination of (2) 10% =% /7 —n(v/v) (3) 10 H, 50C Commission

formaldehyde and
hexamethylenetetramine in

food simulants

(3) 20% =% /) —)v v/v)
(4) 50% =% /= (v/v)
(B) NTF AL
(Unsaponifiable

matter) 1% A OFEA il

2. HHW] LMD RANE

PR FTRE 72 55 6. IRD B

HLA L 2 FN 2

(1) ZRBK XX
10% =% /= (v/v)

(2) 3%PHEREE (w/v)

(3) NiF Ak
(Unsaponifiable
matter) 1% A OFLY)
?Elﬂm

(4) 10 H, 60C

Xk

2. EBROME DA
%4, 10 B, 60°CT
BrET 5, W

Regulation (EU)
No 10/2011 on
plastic
materials and
articles
intended to come
into contact
with food &tk
RTRDIEIZ IS
<. R El

(TRBREAE, By
il B NI - 38
T 5,
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HH

ST i

BRI

BBgpE

5

AT Z)gE
(isophthalic acid)
CAS No. 121-91-5

EN 13130 Materials and
articles in contact with
foodstuffs -Plastics
substances subject to
limitation FRITHR
— Part 2 Determination of

terephthalic acid in food

simulants

2,4,6-~NUT I /-
L,3,5-hUT T
(2, 4, 6-triamino—
1,3, 5-triazine) X%
AZ X (melamine)
CAS No. 108-78-1

EN 13130 Materials and
articles in contact with
foodstuffs - Plastics
substances subject to
limitation BIATHR
— Part 27 Determination of
2,4, 6-triamino—1, 3, 5—

triazine in food simulants

T LT HVEE
(terephthalic acid)
CAS No. 100-21-0

EN 13130 Materials and
articles in contact with
foodstuffs - Plastics
substances subject to
limitation BRATHX
— Part 2 Determination of
terephthalic acid in food
simulants

T RNTATE R
(acetaldehyde)
CAS No. 75-07-0

()

-21-




HH

SYHT

R BRI

ARBREA

Uikl

vy ul(2.2.11~7k
-2-x. (bicyclo

[2. 2. 1]hept—2—ene)
XX 2=/ VRN R
(2- norbornene)

D4 VI
(norbornene)

CAS No. 498-66-8

(%)

4,4 -ER Q- F
FH VY ) ZAF
(4,4 bis(2-
benzoxazolyl)
stilbene)

CAS No. 1533-45-5

(k)

L4-T 2o oF—
(1, 4-butanediol)
CAS No. 110-63-4

(k)

CxF LT a—)b
(diethylene glycol)
CAS No. 111-46-6

(k)

10.

AT RN ATV
(dimethyl
isophthalate) X% A Y
T LN, VAT ER
7 /U (isophthalic
acid, dimethyl ester)
CAS No. 1459-93-4

-22-




HH

SyH IR

R BRI

ARBREA

ikl

3,3 - FATYTImvr
[ Ay
(dilauryl-3, 3 -
thiodipropionate) X
[ 2 = Rl R
Y RTFL
(thiodipropionic
acid, didodecyl ester)
CAS No. 123-28-4

(%)

12.

2,6-F7H VLTIV
RUBRY ATV
(dimethyl 2, 6-
naphthalene
dicarboxylic acid) X
X2,6-F 7L
VIR R, DA F LT A
7 )V (2, 6-naphthalene
dicarboxylic acid
dimethyl ester)

CAS No. 840-65-3

()

13.

3,3 -FAHYTme A
eIy AF L
(dimyristyl-3,3 -
thiodipropionate) X
[ A A = R e A 3
T NI Tv

()

-23-




HH

SYHT

B A BRI

ARBREA

Uikl

(thiodipropionic
acid, ditetradecyl
ester)CAS No. 16545—
54-3

14.

3,3 -FATY a4
B AT 7 U
(distearyl-3,3 -
thiodipropionate) X%
FAT T a A R,
I BT
(thiodipropionic
acid,

dioctadecyl ester)
CAS No. 693-36—7

15.

2-(4,6-Y 7 = =)L—
,3,5-hU T 24
JV) =5=FH LA T
7 x /) —(2-(4,6-
diphenyl-1, 3, 5—
triazin—2-yl)-5-
hexyloxyphenol)

CAS No. 147315-50-2

16.

TFL 7Y a—
(ethylene glycol)
CAS No. 107-21-1

=24 -




HH

SyH IR

B A BRI

ARBREM

ikl

17.

TFNAT 7Y T— ]
(ethyl acrylate) XIZ 7T
7 UV F )L (acrylic
acid, ethyl ester)

CAS No. 140-88-5

(%)

18.

2-AF)N—d~A IV TFT Y
v =3-A4 > (2-methyl—4-
isothiazolin—3-one)
CAS No. 2682-20-4

(%)

19.

A&7 Y VR A TV
(methacrylic acid,
methyl ester) i A F /L
A&7 U Z— |k (methyl
methacrylate)

CAS No 80-62-6

(%)

20.

FARF NS Y a—L
(neopentyl glycol) X%
2,2-V AFN~1,3-Fa N
U= (2, 2-
dimethyl-1, 3-
propanediol)

CAS No. 126-30-7

()

21.

2,6-F 7 X VLU ANR
VB2 (2, 6-naphthalene
dicarboxylic acid)

CAS No. 1141-38-4

()

-25.-




HH

SyH IR

R BRI

ARBREM

ikl

L1L,1-hUAFr—)LS
ooR (1,1, 1-
trimethylolpropane) X
X 2-=F/1-2-(& Fa ¥
AF))-1,3-T a R
A —L (2-ethyl-2-
(hydroxymethyl) -1, 3—
propanediol)

CAS No. 77-99-6

(%)

23.

WAiEET ~ Y o A (sodium
sulfite)
CAS No. 7757-83-7

(k)

24.

U AU v NEEEEKY)
(trimellitic anhydride)

CAS No. 552-30-7

(k)

25.

TLIZENLBEY 7Y R
(terephthalic acid
dichloride)

CAS No. 100-20-9

(%)

26.

NAFuaLT 7 U7 <A
s
(N-methylolacrylamide)
CAS No. 924-42-5

()

27.

AT UNLT IR
(methacrylamide)
CAS No. 79-39-0

()

28.

T & v, ) R
(titanium nitride
nanoparticles)

CAS No. -

()

-26 -




R
[1] SRR EIRO LB TH D,
(1) JREE 3% DL, LLTORMEZRO>BMONREE LTHEMT 5,
TRENR I O pH4. 5 K5 (pH < 4. 5) DA S [foods which have a pH below 4. 5]
- BUKYE (hydrophilic character) 23& Y . BUKVEMIE (hydrophilic substances) Z¥a M3 9725 2 L3 TE 5 &dn
[foods that have a hydrophilic character and are able to extract hydrophilic substances]
2) BE10%DO=H /) —it, LTFOFEZFFORMOREEE LTHEHAT 5,
- HiKVE (hydrophilic character) &V . BKMWE (hydrophilic substances) Z MR IIHH 92 2 LT 52850
[foods that have a hydrophilic character and are able to extract hydrophilic substances]
(3) BE20%DTH ) —it, UTFTORMEEFEF>BRLONEELE LTHHAT S,
- HiKYE (hydrophilic character) 238V . H/KIMEYE (hydrophilic substances) Z IR XX +25 2 &N TEx AR
[foods that have a hydrophilic character and are able to extract hydrophilic substances]

- Tva—EETefdh(aleoholic food) T, T /b= —/LEAFEN 20%LLT (€20%) Th D Rhn, K OBLMTEZ 50 2 plioy %
GioB i [alcoholic foods with an alcohol content of up to 20 % and those foods which contain a relevant amount
of organic ingredients that render the food more lipophilic. ]

(4) RE50%Dx=% ) —id, U TFORMEZRFORAOMAFEE LTHEMT 2,
fEh, 7va—a2Ete R, pHe. 5 LLE (ol > 4.5) OFLE S,
[all aqueous and alcoholic foods and milk products with a pH > 4.5]
- HtE Qipophilic character) 238 ¥ . FiMMEYE (lipophilic substances) ZIRME X IIHIHETAZ N TX 580
[foods that have a lipophilic character and are able to extract lipophilic substances. ]

- Ta—nEEt b (alecoholic food) T, T/ a— L EHEN 20% &2 5 (>20%) & dh, KUOKFIMAILA (0il in
water emulsions) D& dhlalcoholic foods with an alcohol content of above 20 % and for oil in water
emulsions. ]

(5)  ARIF AAfbH (Unsaponifiable matter) 2% 1% A T MWL, LT OFEZ R >R OMRE & LTEMT 5,

- B (Iipophilic character) 23 ¥ . BLHMEYE (1ipophilic substances) Z ¥ THH T2 2 L3 TE 2 &4dh
[foods that have a lipophilic character and are able to extract lipophilic substances. ]

- REWCHOEEAT 280, WIEXORENPER S (0il and fats and fatty foods)

[foods which contain free fats at the surface. ]
(6) poly (2, 6-diphenyl-p—phenylene oxide) %, HalE&SLOMREL L THWS,

-27 -



(2] BHEOT T AT v 7 bEE SN RBPRMBELEE CH 2P & SOET 5, B L IEEBOFEAEMHFIC W TTHIS
LEEDORREN, ME CHRBRSGM & 32 2 E0NHINIICARATREIZ o 75/ 70 £, MEICHINOZRER A H 2546, b O&f,
FORIE L LT, BIE 9% DX ) — NI A VAT X AT ERTE D,

[3] (1) - (@) ORBREMIT, BEUITN I VIRWIEE TO 30 AU EDREDOKRD & B0 OFEBEOHAFMEORETH D,

(1) 10 B, 20C : fREHIMH 218 U CHEREE CORMIRE OREE, E£72mlk UK O@tfmfe 2 5 e, JK O RS O IX
0CEBRINZ &, F-15CRYVEWEEEZRHWDIEHE, 1 HEBA /W &,

(2) 10 H, 40°C : fREWIM 28 U Cmm L KB TO R MRE ORE, £7270°C < T < 100°C O EEFFH T 0 i KR
t = 120/2 7011045 DB FEIE T INEE S e, T OMBUE, 100°CLLF DIREE T 15 2y LI OB E L ORE, XTEFL oY
TOMEE G Lo,

(3) 10 A, 50°C : =ILTHRK 6 2>H OREIEE DR, £7270C < T < 100°COIRFEFPH TOR AR t = 120/2(T70/10 45 %
W FEE M E G Te, ZOMEL, 100°CLL T OIRE T 15 23 LN OB RS O, UTEF L > ¥ TOMEE &,

(4) 10 H, 60°C : IR XITZIN X VIEWIEE T 6 22 H U EORMRE ORER, £7270C < T < 100°COIRFEHLFH T O KIRH] t
= 120/2 TN OEAR T SUTINEN, B L <IXZ O G EETe, ZOMEUX, 100°CLL T OIRE T 15 43 AN OB R 5 Ofif
W, UIBEF L P TOMEEE T,

[4] FE&OIET, FEOMBEHASFMICESEMWEEREIE LK L T, BERH > IR LRV, EEBOREBICE(LNAET T
172 5720,

[5] ZEIRXITZI XL VIRWEE T30 HLL EOREIZHONWT, EBEOMHSEET TSI DREDOREN 1 T (D) 25 (4) £ TORER
M E =LA, ROFHERICE VRABRSEM 2K NRETED D Z LN TE D,

t2 = t1 * Exp (9627 * (1/72 - 1/T1))

t11T, ZEaIE B 2 L 72 BFfE] (contact time) #287,

t2F, ABEHFE] (testing time) 7T,

TIZ, ZEasPIIZHGW L 7e B Dl /£ (contact temperature) & [ /B2 THLIE & DT, EidREHFIZTI=
298K (25C), /IR EIFIZTI =278k (5C), /HUHFREIFIZITI =258k (-15C) ¢ 75,

7213, #lRiEE (testing temperature) FH) /L B THLE D TH S,

[6] WET B ATHONOIMEDORT LTI, FREIEEIT, 0 LIAEFWEICHOWTHRBT 272012, AL E oMM
B9 2 FHOUTREL A RE L TR R ITIEZR B0,
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[7] BUTHRE R OUGTIRO G HiEE W5, ARBERGLEESFEREROBEICE S, RMELUVAE, RS, K

BEOFMZEHT 5,

() S HEZED TORUVMEFEIZOW TR, FEENMBICERE Lot FiEE WD Z LN TE D, B, EERNR AL
FHERICHT A Z EIFATRE, TR EFEIX, PR EDRONEBZZOLENRD D,

(1) BATWE ORGSR T 2 #®

(2)  EIRM: (selectivity). B (1inearity). EE#iIPH (working range). BRI (1imit of detection, LOD). E& FER
(1imit of quantification, LOQ). &5/ (precision). IEHENE (accuracy) M OVREEFEM: (uncertainty) & W o 72 BITWE O 54T ik
DRI BIT 2 H

#£5 WREELER [FIRF v 7 RHEEOREXBHEORE] 4 (5) IK&ES<, ARLVEPLRL~DEARBITOME T

BRI D00
BN ERIRAIED I ON T, BENEN L TRMEZHERL IR L0, AMREIZ L D, BavaE» b Pisgt
~DEFEBITERET 5,
Bt B ST TE ABR R S
1. 3%HEER (w/v) Council of Europe Resolution AP 5 Refiil, 50°C
2. 20%=x% /) —)v (v/v) (89) 1 on the use of colourants in
3. Bifa LM, L Xaatf oyt A ey, FA%o | plastic materials coming into -
G Y 78T AR contact with food: Determination
that there is no visible migration
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