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Abstract: The paper mainly studies the harmful substances in
several major food packaging materials (plastics,
paper, glass, metalwork, china, porcelain enamel
etc.), their sources and impacts on food safety.
Preventive measures are also suggested: upgrading
the standards, laws and regulations for food
packaging materials; enforcing the supervision by
government and relevant departments; increasing
the investment and developing new green, safe,
environmental friendly and edible packing materials.
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CpH
() (0 P (%) (%)
1 45 3 6.5 0.01 0.6
2 50 4 7.0 0.02 0.8
3 55 5 75 0.03 1.0
4 60 6 8.0 0.04 1.2
2 , D s
E A B C, s D,E:AB,C;,
0.02% 1.0% pH 7.5
50 4h s
200
3
: 1.0%, pH
7.5, 4h, 50 ,
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2
A B C D E
1 1(45) 1(3) 1(65) 1(0.01) 1(06) 6
2 1 2(4)  2(70) 2(002) 2(08) 10
3 1 3(5) 3(75) 3(0.03) 3(10) 10
4 1 4(6)  4(8.0) 4(0.04) 4(12) 6
5  2(50) 1 2 3 4 8
6 2 2 1 4 3 8
7 2 3 4 1 2 9
8 2 4 3 2 1 8
9  3(55) 1 3 4 2 7
10 3 2 4 3 1 8
11 3 3 1 2 4 8
12 3 4 2 1 3 8
13 4(60) 1 4 2 3 8
14 4 2 3 1 4 8
15 4 3 2 4 1 5
16 4 4 1 3 2 7
K, 32 29 29 31 27
K. 33 34 31 34 33
Ks 31 32 33 33 34
K, 28 29 32 26 31
k. 8000 7250 7.250 7.750  6.750
k, 8250 8500 7.750 8500  8.250
k; 7750 8000 8250 8250 8500
k, 7.000 7250 7.750 6500  7.750
R 1250 1250 1.000 2000  1.750
0.02%
1.0% pH 7.5 50 4h
: 200
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