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FOOD CONTACT APPLICATIONS
ParT 5 : PoLvETRY' ENE PHTHALATE (PET)

FOREWORD

This Standard was approved by the Sectoral Committee on Plastics was
authorized for adoption and publicaticn as a Sri Ianka Standard by
the Council of the Sri Lanka Standards Ipstitution on 1992 - 12 - 17.

Plastics are widely used 1n the manufacture of food packaging
materials, food utemsile and components of fced processing equipment,
The plastic materizls used for food contact applications are referred
te as "food grade" plastics. It is generally accepted that the high
molecular weight of polymers makes them essentislly ipert and
irsoluble in food and therefore d¢ mot pose toxic hazards. However,
polymers may contain vresidues of moroners, low molecular weight
poelymers, processing aids and substences which are added to the
polymer to modify its physical, mechanical or ether properties during
procesning or usage. These residues mgy migrate into the focd which
is in contact with the polymer. Therefore, it is esseptizl that the
plastic materiale ard other additives used be such that any migration
into the focd from such materiale is minimized.

The extent t¢ which the migration occurs is dependent op the Lype of
plagtic, contact s&rea, rate of transfer of compeunds, duration of
contact and the type of food which ie dp contact with the plastic
materials.

Good manufacturing pruectiaes chould be followed throughout the
manufacturing process, supply and usege of plastic materials for food
contact applications.

This part is one of a2 series of standard codes for use of plastic
naterials for food cootuct applicaticns. Other parts in the series
are: ‘

Part 1 : General guidelinece for manufusctre;
Part 2 : Polyvinyl chleride (PVC);

Part 3 : Polyethylene (PE) ; and

Part 4 : Polyprorylene (PP).

This part covers polywers, processing aide and additives permitted for
use in the manufacture and processing of polyethylene phthalate
plastics for food contact spplicaticos., All permitted substances used
should be of high standard cf puvity. v
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	SAMPLING
	APPENDIX B
	DETERMINATION OF MOISTURE
	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.

	APPENDIX D
	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS


	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE



	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
	
	E.2PROCEDURE
	E.2.4Place the dish in the muffle furnace at  550
	E.3  CALCULATION



	APPENDIX F
	DETERMINATION OF pH OF RECONSTITUTED MILK
	
	
	F.1APPARATUS


	F.1.3Other laboratory equipment
	
	F.2PROCEDURE



	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
	
	
	G.1APPARATUS
	G.3PROCEDURE



	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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