
Contents

Preface — V

Acknowledgements — VII

3.12.1 Enzyme-linked immunosorbent assay — 40
3.12.2 Vibrational spectroscopy — 41
3.12.3 Biosensors-----41

1 Introduction — 1

2
2.1
2.2
2.3
2.4
2.5
2.6
2.7
2.8
2.9

Bisphenol A — 5
Introduction — 5
Uses — 6
Toxicity-----7
Metabolism — 8
Regulation in food contact materials — 9
Bisphenol A in food — 9 
Background contamination —10 
Sample preparation —11 
Analytical methods —14

3
3.1
3.2
3.3
3.4
3.5
3.6
3.7
3.8
3.9
3.10
3.11
3.12

Melamine — 27
Introduction-----27
Industrial applications of melamine and its analogues — 27
Fraudulent uses-----29
Metabolism of melamine — 30
Toxicity-----30
Regulation — 32
Analysis-----33
Sample pretreatment — 34
Issues during analysis — 35
Liquid chromatography methods — 35
Gas chromatography methods-----39
Other techniques-----40

3.13 Quantitation-----42

4
4.1
4.1.1
4.1.2
4.2

Phthalates and alternative plasticisers — 45
Phthalates — 45
Determination of phthalates in food — 53 
Analytical methods — 56
Alternative plasticisers — 72

http://d-nb.info/118248428X


X — Contents

5
5.1
5.2

6
6.1
6.2
6.3
6.4
6.5

7
7.1

7.1.1
7.1.1.1

7.1.1.2
7.1.1.3
7.1.1.4
7.1.1.5
7.1.2
7.1.3
7.1.4
7.1.5
7.1.6
7.1.7
7.1.8
7.2

8

Photoinitiators — 95
General aspects of photoinitiators — 95
Migration of photoinitiators-----103

Other chemical substances from food contact materials —127
Other bisphenol-related compounds —127
Fluorinated substances (perfluorochemicals) —127
Primary aromatic amines —129
Mineral oil hydrocarbons —130
Nanoparticles —131

Non-intentionally added substances —135
Chemical aspects and analysis of nonintentionally added 
substances —135
Plastic materials —136
Polyethylene, polypropylene, ethylene vinyl alcohol, 
polyethylene terephthalate and polyvinyl chloride —136 
Polyamide —138
Polycarbonate and Others —138
Polyester —139
Epoxy, acrylic phenolic and polyvinyl chloride coatings —140 
Biodegradable packaging —141
Printing inks-----141
Adhesives —142
Paper and board —144
Silicone materials —145
Irradiated food packaging —145
Active food packaging —146
Risk assessment of nonintentionally added substances —148

Estimation of exposure to migrants from food contact materials —151

Index —165


