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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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Foreword

This standard replaces GB 4806.9-2016 "National food safety standard Food contact metal

materials and articles".

Compared with GB 4806.9-2016, the main changes of this standard are as follows:
——the terms and definitions have been revised;

——the raw material requirements have been revised;

——the physicochemical indicators have been revised and the migration limit indicators for

alloying elements have been added;

——other technical requirements have been added;

——the special use requirements have been deleted;

——the migration test has been revised;

——the labeling and marking requirements have been revised;

——the special requirements for migration test in Annex A have been revised.
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National Food Safety Standard
Food Contact Metal Materials and Articles
1 Scope
This standard applies to food contact metal materials and articles.
2 Terms and Definitions
2.1 Food contact metal materials and articles

Various metal (including metal plating and alloy) materials and articles that are expected to or

have been come into contact with food, hereinafter referred to as “metal materials and articles”.
2.2 Metal plating

The metal coating formed on the surfaces of solid materials or articles in contact with food

through various plating technologies.
2.3 Base materials

The materials constituting substrates of metal materials and articles, excluding surface coating

and metal plating.
2.4 Alloying elements

One or more metal or non-metal elements intentionally added to meet certain performance
requirements (such as tensile strength, hardness, wear resistance, corrosion resistance,

conductivity, etc.) during metal smelting.

Metal alloying elements include aluminum, copper, chromium, manganese, molybdenum, nickel,

zing, tin, cobalt, etc.; Non-metal alloying elements include carbon, silicon, etc.
2.5 Impurity elements

Unintentionally added elements that remain in metals.

3 Basic Requirements

Metal materials and articles shall comply with the provisions of GB 4806.1.

4 Technical Requirements

4.1 Raw material requirements

4.1.1 Metal base materials, metal plating, and welding materials used in metal materials and

articles shall not pose a threat to human health.

4.1.2 Production enterprises of metal materials and articles shall control the used and residual

substances in the process of metal surface treatment (such as acid pickling, oxidation,
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REMOVE FOOD REGULATORY BARRIERS
EXPEDITE ASIA MARKET ACCESS

- In-time regulatory information and market access requirements
- Supported by local and experienced technically adept technical team
- Strategic partnerships with competent authorities and industrial associations worldwide

- Customized consulting service for complete compliance solutions.

OUR SERVICES
[;_:r] Information & Knowledge Databases
News, Reports, Expert Analysis Regulatory Database, English Translations
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Regulatory Compliance Service, On-demand Webinars, Online Course
Translation, Advertisement Service, Tailor-made Offline Events

Service, E-commerce Solution
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