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EU frequently recall case Kk % WL 73 [0] 241

> Overall migration (For plastic, coating, rubber, stainless steel to Italy) & HEHE GEAEEL. B2 #
B T RRIAEND

> Specific migration of aromatic amine (PAA) (For nylon, PU and Rubber) #4755 & ki & (4t
e SR BRI

> Specific migration of formaldehyde (For Melamine, wood product) H R TS & CEFGFSEm M., A
il D

>  Specific migration of Melamine (For Melamine) = F ik riT &  CEMX

> Specific migration of phthalate (For soft plastic such as PVC) 487K — IR £k

B

> Bisphenol A ( Forinfant product) XA GG BE %= 5D

SR ML)
=N
=

i R PVCAEH

»  Extractable heavy metal such as lead, chromium, nickel, cobalt ( for metal such as stainless steel, ce
ramic and enamel product) B4 JE s I AET . 8%, B B GBEXTEJE, TANERAN, BRI S D

> VOM (for Rubber, Silicone) ¥R MAHNY B B

> Sensory test (For Germany, Poland, Czech Public, Estonia, Slovenia) B PR xR, %,
FEve, Zv W, g scJe)
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Regulation (EC) No. 1935/2004 ]

Wi 22, T A - @ﬁﬂ EU No. 10/2011 Jé J&— EU No. 10/2011 FEMiILEU 10/201]1
2005/31/EC AT A MR (EC) No.178/2002 MIEFEIR, ELE
BN EEN SEFRIT R I AT, 4R T H & TR H
__ EeEHE GH& T ENR&CNENE | | =B EUHR s
N
AM }1e-93/11/EEC&AP (2004) 4 A HLIRJZ-AP (2004) 1 RERZJBZ-AP (2004) 5

ﬂ’%mﬁ% (I;CP) WAHRE & ATHITRSINEA AT RS I A THIE RS M

FH IR 1 Y & 75 EIEI e RN RN

FEIRIE R R
4Lak-AP (2002) 1
g T (PCP) A ( B, e, ik

BaEBilE 21E
(Ag, Al, Cu, Cr, Co, Fe, Mn, Mo,
Ni, Sn, V, Zn, As, Ba, Be, Cd, H
g, Li, Pb, Sb, TI)

Bis I R
HmBeitiE (Pb, Cd, Hg, ) L
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NEW FOOD CONTACT PLASTICS REGULATION
B an Al R AL RS ) iy

Aqueous 7K1 — Water 7K
Acidic 21k 3% Acetic acid E5 & 3% Acetic acid E5R
Alcoholic 10% Ethanol Z.1i% 10% Ethanol Z%(can be adjusted to actual
NP =2 alcoholic strength FJ DL 38 kg i At FH 175 100 o) 38 F
W)
20% Ethanol 20 | e
50% Ethanol 20 |

Fatty g2 Vegetable Oil fE 4 Rectified Olive Oil or substitutes ¥ iU i ol &
X (95% ethanol Z.#, isooctane 5+ ¢, MPPO
P IR R TE)
Dry 1% Poly-(2,6-diphenyl-p-phenylene oxide)
particle size 60-80 mesh, pore size 200 nm None &

(Tenax) dof: R RKEEMPPO

R (2,6-— I WAL SL 15
(60-80H, L4£:200nm)

(Specific migration only H T4 kIT#)




NEW FOOD CONTACT PLASTICS REGULATION
A ME R RS P

B _

Testing Same testing conditions for Specific Migration %EkiEH

;éﬁ%(ggs e specific migration limits (SMLs) & Testing scheme is similar A& R 5 HIE AL
e overall migration limits (OMLs) Significant changes for long-term room temperature
TR R R A TR (R4 P 7 storage applications == 21722 Ab 2K = i A7 45

Overall Migration £[HiT#

A NEW and entirely separate set of testing conditigns
for OMLs (designated OM1 to OM7 & substitutes QM8
and OM9) — 47 78 R A T ML R &R (A
2 MOMLENOM7, 5 4LOMSAIOMI)

SML SMLs for certain authorised substances :444% | SMLs for certain authorised substances iS4 KU i
requirement | B RFAGT A BRAE (eg [PIRFIRIERS FR1E (eg
IIRITE R < 0.6 mg/kg BPA X{IyA < 0.6 mg/kg BPA X{IyA
* =< 0.6 mg/kg N < 0.6 mg/kg 20
< 0.01 mg/kg primary aromatic amines#J2 77 | < 0.01 mg/kg primary aromatic amines ]&k 75 7 i
Tl (PAA) (PAA)
< 15 mg/kg formaldehyde H & < 15 mg/kg formaldehyde H % AND
(Directive 2002/72/EC & amendments) < 60 mg/kg generic SML for authorised substanceg

(Union List, ANNEX 1) without restrictions or SMLs
ORI IE RS PR AE Sk I AU it 13




WA 5 WA A SRR &
OM1 20°C,10d 2UEA B, (Refrigerated/Frozen)
Ei KR
(o]
OM2 40°C, 10d (f43570°C 2hEk100°C 15min) % OM1HIOM3
1% 70°C 2h & 100°C 15min
o
OM3 70°C.2h B2 JEASHEAT 35 A S 2 0
OM4 100°C, 1h A T-100°C
(o]
_ 100°C,2h (D2) AR5 T121°C (Shike K0k polyolefinfi 7 4 1) i
OM5 5% [A[i,2h (A,B,C,D1) OM1, OM2, OM3, OM4
a 121°C,1h ’ ’ ’
E A Y vH o M=
e Y, =n N

OM3, OM4, OMS

OM8 (1t OM7)

175°C, 2h (E)
100°C, 2h (D2)

e ]

OM9 (4K0OM7)

175°C, 2h (E)
40°C, 10d (D2)

A, AR IR A R AR

14



Al ] t B[R] BANREE T PR

t< 5min 5min T< 5°C 5°C
5min<t< 0.5 h 0.5h 5°C<T= 20°C 20°C

0.5h<t< 1h 1h 20°C<T= 40°C 40°C
1h<t<2h 2h 40°C<T= 70°C 70°C
2h<t<6h 6h 70°C<T< 100°C 100°C = Byt 5

6h<t<24h 24h 100°C<T=121°C 121°C
1d<t<3d 3d 121°C<T=< 130°C 130°C
3d<t<30d 10d 130°C<T< 150°C 150°C
30dLl | AR S Bl 150°C<T< 175°C 175°C

T>175°C U 48 S B At
FEA s TRIB0K LA b (R B AR S5 1
TR S A (VLB I 7] ) SE o A 25

20°C, 10d 7 (all storage time at Frozen condition)

40°C, 10d 2% (all storage time at refrigerated/Frozen condition) (f14% 70°C 2hzl100°C 15min)

50°C, 10d A (all storage time at cool/frozen condition) (135 70°C 2h&§100°C 15min)

60°C, 10d FiR {47 (>6 month storage at RT) (£24% 70°C 2h5k100°C 15min)
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=2 ﬁ][]lflll, Council of Europe Resolution CM/Res(2013)9

Food Contact Products (EU)& WM (B8

Technical Guide on Metals and allo ys used in food contact materials proposed by EDQM
extractable heavy metal:21E (Ag, Al, Cu, Cr, Co, Fe, Mn, Mo, N1, Sn, V, Zn, As, Ba, Be, Cd, Hg,

Li, Pb, Sb, Tl) in artificial tap water or in 0.5 % citric acid " 5[ 1k <5 & O.S%T*%’i’?ﬁ?‘zﬂ Bl

F;H?f’{_[ II

imit: 3t extraction < limit, 1st extraction + 2nd extraction < 7 limit

)

Silver (Ag) 0.08 mg/kg Aluminium (Al) 5 mg/kg Cobalt (Co) 0.02 mg/kg
Chromium (Cr) 0.25 mg/kg Copper (Cu) 4 mg/kg Iron (Fe) 40 mg/kg
Manganese (Mn) 1.8 mg/kg Molybdenum (M 0.12 mg/kg Nickel (Ni) 0.14 mg/kg
0)
Tin (Sn) 100 mg/kg Vanadium (V) 0.01 mg/kg Zinc (Zn) 5 mg/kg
Arsenic (As) 0.002 mg/kg Barium (Ba) 1.2 mg/kg Beryllium (Be) | 0.01 mg/kg
Cadmium (Cd) 0.005 mg/kg Antimony (Sb) 0.04 mg/kg Mercury (Hg) 0.003 mg/kg
Lithium (L1) 0.048 mg/kg Lead (Pb) 0.01 mg/kg Thallium (T1) | 0.0001 mg/kg

16




SGS.

Food Contact Materials and Articles(FDA)
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Food Contact Materials and Articles (FDA)

@

Material Section (21 CFR)
Polymeric coating &5 #1iR )2 175. 300
Closure with sealing gaskets for food containers £ /i 177.1210
FEAbAA Ly A58 ) P 1) 85 ) A A
Melamine S L 177. 1460
Nylon JE J¢ 177. 1500
Polypropylene (PP) 2 A 177. 1520
Polyethylene (PE) 2 24 177. 1520
Polycarbonate (PC) Sk R lis 177. 1580
Polyethylene terephthalate (PET)ZE X} 2Kk — FIiR 2, — 177. 1630
I i
Polystyrene (PS) 7 4.4 177. 1640
Polyurethane (PU) 22z 15 177. 1680
Phenolic resins, eg. Bakelite I} i ig 177. 2410
Rubber #Ji% 177. 2600
18




FHEERRREEX

B Food Safety Law (effective 1 June 2009) £} 247k

> Governs all issues of food quality including food-packaging materials

IFOT R b R G i AR R

B GB 9685-2008 ‘Hygienic Standards for Uses of Additives in Food Containers
and Packaging materials’ £ it 75 8% « CLdPR FHES s H 2 AE ARk

» Provides positive list of additives permitted for use in food containers and

packaging materials it n] i T 6 i 20 R QAR R NSRS A

> Permits the use of 959 food additives in the manufacturing of food

packaging  7E £ b ELAE AL A SR VAR FH 959 M £ i v n 71
> Many useful additives currently not on list 28K FI A& HLKT N
> Defines maximum limits including migration limits }i 5 fx KPR AU 5 [R(E

» China is on the process of revising many of its existing food safety
standards (eg testing standards) on food packaging materials eg [ F7E1&

WA T & B R & briE Clrmlalhrie)
<% GB 11680 - 1989 (paper4t)

19



FHEERRREEX

Food contact materials &

i BB

Ceramic/ Polymer &4 - Metal 4 )=
Enamelld
BT | I I }
| D B [SEe (AR
product/i i steel 1N
’ M
PE, PP, PVC, PE, PP, PVC, Epoxy coating, ¥f
PC, PET, PS, ABS, AS, PC, &% E Phenol
Nylon/E % 6, PET, PS, lacquer, ByRkH
Vinylidene Melamine3&ii PTFE coating, ¥
chloride-vinyl I, NylonJE %, P95 S vkt
chloride Rubbertf & Polyamide Epoxy
copolymer coating?hE R Wik
resins{R$ 2. 4% - wE
KOIEILRW R

20



SGS

T &R REER-EER

GB 13113-1991

i

BRARMHARAR-_FRO_BR AR & T AE

-

GB13114-1991

H
HH

GB 9687-88 B AR RA & T4
GB 9691-88 B AR R A T ARk
GB 9688-88 B % R R AL 5 T4 Ao
GB 9693-88 B % R g T A AT
GB 9689-88 B REE A RRKRE KA & T AR
GB 9692-88 B AR RRLFEN R T A
GB 9690-2009 B A ZREAMERA R T &g
GB 13116-91 B b B0 TR AR BB R A A T A Ao
GB 14942-94 B AR AR RRRE AR R T AR
GB 13115-91 B BB R AR R S A R A e R LB R A ) B T A AR
GB 16331-1996 B R AR R A6 i T A A e
GB 16332-1996 @&@%ﬁ—éﬁﬂ}ﬂ JB A AL B T A AR
GB 15204-94 BRAE. ARMHARKAE-R LR T AETE
GB 17326-1998 B AR, AEMHARBREENERR-T F-K KR A & T g
GB 17327-1998 BRAE. @ AR R R - R R AL B T A AR
B A
B A

BRAFMHARNE-_FRL-_BRAE I AL

21



FHEEREREEK-ER

m JKEFEts Sensory requirement

> AN CEEEIER, AMEAE RIS , BIEW CLt, ) Appearance (normal
color , no smell, etc.), immersion solution (no odor, no smell)

m ¥ {rIgkr Physicochemical indexes
> LR BI #E Consumption of potassium permanganate
> B4 JE (LU Heavy metal(as Pb)
> 78 W% Evaporate residue

v ZRIRIK, 4%EETR, 65% (20%) 4, 1F CWkE distilled water, 4% acetic acid,
65%(20%) ethonal, n-hexane

> BT (ks ) color migration(Decoloration test)

PRI (AL, WEE, W) migration of monomer(Vinyl Chloride,
formaldehyde, Acrylonitrile)

A\

22



FHEERERLEREK-BE

B GB 4805-94 8 e Sk P BEIRE I ER VR kL L AE b5 fE Epoxy phenolic resin coating
B GB 7105-86 1 i A #nid f LM P BERREL LB bRiE perchloravinyl interior coating
B GB 968288 il Sk PN BERL YRR, LA brUE internal coating of food cans

B GB 9686-2012% il 2% 4% N BER B RE IR E A fR il A #rifE polyamide epoxy resin used as
internal coating of food container

B GB 11676-20121 Wi K258 HLEERT MR 2L A5 UE anticoherent silicone paint

W GB 11677-89/KIE N IR e BRIk T 2E A5 water soluble epoxy internal coating of
beverage cans

B GB 11678-89fr fh4iws N B R IR Z kL L /EbrvE polytetrafluorethylene PTFE coating
B GB 9680-8S i A AsEmNA kL LAkt Phenol lacquer for food container
>IEETRRR: AP, B Sensory requirement: Appearance, immersion solution
>HELTRbR: ZERAREE, SRR E, B4R, B, M2, TR, &4k, w,

Physicochemical indexes: Evaporate residue, Consumption of potassium permanganate, Heavy
metal(as Pb), chromium, phenol, formaldehyde, Vinyl Chloride, fluorine, Arsenic

23



o B R AL ER-ABH GB foodgrade-Stainless steel
B GB 9684-2011 ANEN & A A4 DA Stainless steel

E Xrequirement (X)

MIRINE Test item HB AN other stai | SRIABIAFHEPmartensitic st
nless steel ainless steel
5N appearance ?%@%fiﬁﬁﬁ@%%ﬁﬁﬁiﬁ%fﬁ,9Ef§ﬂ§\ i,
IEREERML R s, BSRFL. HEE. ER.
8 (LLPbit) lead (Pb) in 4% acetic aci
d, 4% B, 200mL/dm’3 8%, & #30m 0. 01mg/dm? 0. 01mg/dm?

in, BE R24h

& (LICrit) Chromium (Cr) in 4% acetic
acid, 4% B8, 200mL/dm?*538%, & 0. 4mg/dm?
30min, B =,824h

O RARBUA I R A $% 35
R

8 (INi1tH)Nickel (Ni) in 4% acetic a
cid, 4% ZEs, 200mL/dm%2387%, 2383 0. Tmg/dm? 0. 1mg/dm?
Omin, BZ=EiE24h

%% (LLCdit) Cadmium(Cd) in 4% acetic
acid, 4% 8, 200mL/dm?i2303%, &k 0. 005mg/dm? 0. 005mg/dm?
30min, B=;224h

f (LLAsit) Arsenic (As) in 4% acetic
acid, 4% 8, 200mL/dm?2303%, &k 0. 008mg/dm? 0. 008mg/dm?
30min, B =;224h

> e JABAEMN: BT ARHERLE AR I £ RL, NAREEGB/T 3280HUM LIS CJRIGIR. BRIGIE

E U NI/ R NG o RPN Sy 1 -4 X2 e 03 AV VA e I 2 B LI N P Ay L 24




o H & R 2 EEKR-4E GB foodgrade- Alumium
B GB 11333-89 4EHIE AR LAME Alunium

23K requirement
MIRE test items @q&ﬁu;‘?j:‘c'ed +5%0 refined Alumium
$5 (LAPbit) lead Smg/L 0.2 mg/L
$ (KZnit) Zinc 1. Omg/L 1. Omg/L
%® (LLCdit) Cadmium 0. 02mg/L 0. 02mg/L
fil (LLAsiT) Arsenic 0. 04mg/L 0. 04mg/L
> ORELRbR: BIHRET: RIADGHENS, L5

Sensory requirement: colorless of immersion solution; .
smooth and uniformity of surface, no bubble on the bottom \ ——=

> 4% HAc, kL. EWB30 minfE=ii24h; & VSR =R o @
24h 3 /

Cookware boiling 30 min and then r.t. 24h; non-cookware:
boiled 4% Hac, 24h |
’ 25
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B 2009F12H4H BAEEZISITHRETET (XTHERERE
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B HiY: IEEmMEEMBAEEMHIARDT. BK. #
"""EI’JEF"*M%FH REEmELE Mﬂﬁlﬁilﬁﬁrﬁﬁ
BAREmMEE

B Hir: XNHALEENTEMNAKEBREENRMEEMS
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o E R E- B el R LR

BT BT ASRLWEEH, BRETNBMEREARE
FEHTEREIEY

B ETHTERZzERNESRERIEERIRE, (B
FESHM—MHZMIEBS A - RRTEERIRE

Bl fREFAEN S EHIMITERINETEES
FTRARBmBEERERR

BT EmEXrmRERE TRATEEXKIINGIHER
ZERLEZXRNNBEERZEEX
BTemiEXxrmREmt HesiirsiNaE A
EmREERFESIREMRERRIFERS, EREEX
P& L B R AR A 2 il A B 1T

(EMH T r=midth O EE B HEF IR
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SGS.

B A 2- B AR RS TE
Y
AT B A S S P SRRk R AE 2SR R R AT A A T
1E;
LAERLARAE A RTIRFR RS, FmicEFEAEREE R, &
tr 2 (B BT — 3
WA KEFmiNE, FatnEgEREEERNTIZE AR miE
K mmipZE;

PRERR 2RI E AKBIT(E G R AR, SEHMER
HXZEM, FEREFmMmEFRMIBREITHE:

EFARmEEERFERIZITIHR PR, §—ET/EE
PR EMREFIEES, FRAMBEANBENE—. FHAREKE
[RRIFRAEMN I FEES .
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TERmE- RnERM AR ER (WET)
R 2 AU RAESE

ol b PR (K% Koy v R

)

Bz 2R #25) ——

LEiEe ERATERE
R IR a1 Yo Yt

GB 9685 P *.qu*T/E FamEFEAMTE

4RE B RIEMR

TRk ch ) R BT 7

— Ak e 7 bR
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FI A 58 miEs

| JFSL 370 Section IV |

—

AR BIR R SK

B, Ve, NEE
IR

[ YK Kk HHLG Tl
T

on o
(& FxEX)




"SGS s wnmusun

B HAFREASZEHITER (HEEER)

B FERs PAEZBIVI, 4, 20049, XMEMARRBNFEEREERNHE
KhrvE— HAR M B 4441370 Japan Food Sanitation Law 370

IR %y S5
2. VEH BN
3. RERE
DU AL
a) /K
b) 4% MKt
¢) 20% L
d) IEREbT
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SGS.

H 2456 mifdr Rl A 2k
KA LK (PVC) RBim—& 2% (PVDC)
X2 (PE)
W& (PP FX K R Z _HE (PET)
KEELE (PMP)
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KOREA FOOD & DRUG ADMINISTRATION

The government agency committed to protecting consumers
and promoting the public health

Promotmg the public health by ensuring the safety and efficacy of foods,
pharmaceuticals, medical devices and cosmetics, and supporting
the development of the food and pharmaceutical industries

KFDA NEWS

Building a reliable Strengthening law Establishing a system Promoting private sector
foundation for enforcement against designed to support the participation and
manufacture and supply manufacturers of defective food and pharmaceutical improving public services
A ,3{& of safe foods and law quality foods and industries
% \¥ RELEVANT RULE pharmaceuticals pharmaceuticals
FAQ “&  Introduction

Korea Food Additives Code

Former Cosmmissioners —



jﬁ& KOREA FOOD CODE (frji/A i)

FNE vk, AR, WA
i A
" 1) EX A

R Cavh43F) 2) FRHAR (mg/kg) :

B BIA, T, ik, PR, R
o 3) EBUH me/1)

A R, B, HRENRRS
AR .

N :

& B A

K4

W, M, JHE

WRT5 ¥

B VvV VvV v v v v v v 1 I
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KOREA FOOD CODE (£r5:/\ 3i)
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e
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B AR www.on.5gs.com
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YFK/ME 020-2909 3700; 186 7668 0036 ;
melissa.xu@sgs.com;

BiEE/NEH 020-8215 5525; 18620106856;
Miranda.ling@sgs.com;

F5E4 020-8215 5521; 139 2878 3633;
ray.lei@sgs.com ;

FERE. S MTLEFBEARTEX

FHEBRIER 1985
WHEN YOU NEED TO BE SURE




Thank you for your attention/

WHEN YOU NEED TO BE SURE m



