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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese companies to
better understand the Asia Pacific regulatory environment and importation compliance

requirements especially China Chemical, Cosmetic, Food and Agrochemical regulatory issues.

This document should only be used as a reference and in case of any discrepancy between the

English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact us at
food@chemlinked.com
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1 Scope

This standard specifies the general requirements for the validation of chemical analysis methods

for food contact materials and articles.

This standard applies to the validation during the development and revision of national food

safety standard food contact materials and articles chemical analysis methods.
2 Terms and Definitions

The terms and definitions defined in GB 5009.295-2023 and the following ones apply to this

document.
2.1 Chemical substitute solvents

It refers to the chemical solvents used to replace food simulants containing oils & fats (vegetable
oils) in the chemical solvent substitution experiment, such as 95% (V/V) ethanol solution,

isooctane, n-hexane, n-heptane, efc.
2.2 Soaking solution

It refers to the solution obtained from a migration test of food contact materials and articles

through food simulants or chemical substitute solvents.

3 General Requirements for Validation of Chemical Analysis Methods for Food Contact

Materials and Articles

3.1 For a qualitative method, the intra-laboratory and inter-laboratory validation parameters shall

include the specificity and limit of detection of the method.

3.2 For a quantitative method, the intra-laboratory validation parameters shall include the
specificity, limit of detection, limit of quantitation, measurement range, correctness, and
repeatability of the method, while the inter-laboratory validation parameters shall include the limit
of detection, limit of quantitation, measurement range, correctness, and reproducibility of the
method.
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