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Comparison and analysis on dietary
exposure assessment methods of food packaging materials in relevant countries
Zhu Lei, Fan Yongxiang, Xu Haibin, Wang Zhutian
(National Institute of Nutrition and Food Safety, Beijing 100021, China)

Abstract; Principles, necessary materials and calculation processes of the exposure assessment methods in US, EU,
Japan, Canada and China were introduced and those methods were compared on the aspects of their coverage, feasibility
and difficulty, as well as their advantages and disadvantages. This study could provide scientific basis for establishing an

exposure assessment method and food safety standards for food packaging materials, and provide references for the risk
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assessment and supervision authorities, related industries and enterprises.

Key words: Food packaging material; dietary exposure assessment; food safety
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1.1 zEH

EEEMAHNEHE (Food and Drug Admini-
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PIJELRE (em) 5 (4) BRIAED 5 F0A0 255 44 R) B 3 4 1T AR
P (g/em®) 5 (5) BT £ AL 355 6025 9 £ O
Pl (g/d) 5 (6) FAED i 428 bR 60 255 14 4% ol 1 I
T RS (g) 5 (7)) LA (%5 bR A0 25 i BT A £
S (g) 5 (8) HARY R M AT B i (mg/dm®) .
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Comparative studies on management of chewing gum base and its ingredients at home and abroad
He Lei, Wang Huali, Zhang Jianbo
( China National Center for Food Safety Risk Assessment, Beijing 100021, China)

Abstract: Objective To compare the similarities and differences on the management of chewing gum base and its
ingredients in order to give advice on how to strengthen the management. Methods The regulations on chewing gum base
of Codex Alimentarius Commission, European Union, USA, Japan, France, Spain, Italy, Australia and China were
collected and compared. Results Most of these regulations regulate chewing gum base by setting up a permitted list of
ingredients. The deficiency of some specifications of purity and safety in China was found. Conclusion We suggested that

the regulation and food safety standards on chewing gum base and its ingredients should be perfected considering both the

foreign paradigm and situation of China.
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