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Materials and Articles in Contact with Foodstuffs-Plastics
Part1: Guide to the selection of conditions and test
methods for overall migration

EN 1186-1 PASS
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Test Report

EN 1186-1: Materials and Articles in Contact with Foodstuffs-Plastics Part1: Guide to the selection of
conditions and test methods for overall migration

Scope

This Part of this European Standard provides a guide to the selection of the appropriate conditions and test
methods for the determination of overall migration into food simulants and test media from plastics which are
intended to come into contact with foodstuffs.

Procedure

Aqueous Food Simulants

The aqueous test foodstuffs must be of the quality listed below:

Ø Distilled water or water of the same quality, simulant A.
Ø 3% acetic acid (w / v) in aqueous solution, simulant B.

For the purpose of this standard, this means preparing a solution by diluting 30 g of acetic acid with distilled
water up to a volume of 1 liter;

Ø 20% ethanol (volume fraction) in aqueous solution, simulant C.

For liquids or beverages with an alcohol content of more than 10% (volume fraction), this test is carried out with
aqueous alcoholic solutions of the same concentration. Each of the above test foodstuffs must have a non-
volatile residue of less than 5 mg / l when evaporated to dryness and dried to constant mass at 105 °C to 110 °C.

Fatty Food Simulants

The fatty food simulants are as follows:

Ø 50% ethanol (volume fraction) in aqueous solution, "reference simulant D".

A synthetic mixture of triglycerides or sunflower oil or corn oil with standardized specifications may replace this
“reference simulant D”. These are known as "other fatty food simulants" and called "simulant D".

TEST RESULTS

Food simulant Test conditions Limit ( mg/dm²) Result

Distilled Water (A) 10 day at 40°C <10 mg/dm² PASS
3% acetic acid solution (B) 10 day  at 40°C <10 mg/dm² PASS
20% Ethanol solution (C) 10 day at 40°C <10 mg/dm² PASS
50% Ethanol solution (D) 10 day at 40°C <10 mg/dm² PASS

***End of Report***


