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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 31604.7-2016 National Food Safety Standard Food Contact

Materials and Articles Discoloration Test.

Compared with GB 31604.7-2016, the main changes of this standard are as follows:

——the scope has been modified;

——the principle has been modified;

——the reagents and materials have been added;

——the instruments and equipment have been added;

——the analysis steps have been modified;

——the result statement has been modified.
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National Food Safety Standard

Food Contact Materials and Articles Discoloration Test

1. Scope

This standard specifies the testing method for discoloration of plastic materials and

products intended for food contact.

This standard applies to the determination of immersion liquid coloration and wiping

discoloration of food contact plastic materials and products to which colorants are added.
2. Principle

The discoloration test is divided into two parts: soaking liquid coloration and wiping
discoloration. The soaking liquid coloration uses food simulants obtained from the
migration test or chemical replacement solvents, and the soaking liquid coloration level is
evaluated using the gray sample card for staining or the six-color nine-level card. For
wiping decolorization, use absorbent cotton moistened and saturated with food simulant
to wipe the food contact surface of the sample, and use the gray sample card for
assessing staining or the six-color nine-level card to evaluate the color level of the

absorbent cotton after wiping.

3. Reagents and Materials

Unless otherwise specified, all reagents used in this method are of analytical grade and

the water is secondary water as specified in GB/T 6682.

3.1 Reagents

3.1.1 Glacial acetic acid (C2H402).

3.1.2 Anhydrous ethanol (C2HgO).

3.1.3 Isooctane (CgH1s).

3.1.4 95% ethanol.

3.1.5 Vegetable ail (olive oil, corn oil): in accordance with the requirements of GB 5009.156.

3.1.6 Coconut oil (CAS No.: 8001-31-8): chemically pure.
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