msAnEBanussuafiuiuniaaninanmgusnasgindszinninailudaildussaaims
Study of melamine migrated from thermosetting plastic food container
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Abstract

Melamine-formaldehyde (MF) and urea-formaldehyde (UF) are thermosetting plastics, which can be
formed only once and are not able to recycle. In production, hexamethylene tetramine is used as a precursor to
formaldehyde for reacting with melamine or urea and that makes the different names. Melamine causes irritation
of the urinary system. It can be accumulated, becomes to be kidney stone and leads to kidney failure.
Commission Regulation (EU) No 1282/2011 has been regulated specific migration of melamine from food
packaging is not more than 2.5 mg/kg. This study analyzed the food containers of 41 samples dividing into
MF 16 samples, UF 1 sample and UF coated inside with MF 24 samples according to the method of DD CEN TS
13130-27: 2005. The results showed that the range of migration of melamine was from not detected to 9.6 mg/kg
and there were 14 samples over the standard limit (MF 19% and UF coated inside with MF 46%). When these
containers were applied with acidic and high-temperature food, the retained melamine from processing may
migrate to food. Therefore, Thailand should lay down the quantity of melamine migrating from the food packaging
that made from thermosetting plastic materials for protecting the consumer.
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