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- CFS has just finished a research on “Phthalates in Food”.
“Plasticisers” refers to phthalates in the following
presentation.
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A The Study (2)
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- CFS has analysed over 310 samples for the level of
seven types of phthalates (i.e. DEP, DBP, BBP, DEHP,
DNOP, DINP and DIDP).

- Assessed the impact on health from the dietary exposure
to the seven types of phthalates.
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- Phthalates is a large group of chemicals that are
commonly used to soften plastics polymers (otherwise
known as “plasticisers”).

- Used in a wide range of consumer products including but
not limited to plastic utensils and toys.
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- Being ubiquitous in the environment due to extensive use
In plastics, low levels of phthalates in food is not
unexpected due to environmental contamination.

- Health-Based Guidance Values (HBGVs) are available for
the seven phthalates.
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Past Abusive use of Plasticisers in Food
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- Starting in May 2011, authorities in Taiwan announced that
they had found illegal use of plasticisers (DEHP, DINP, DBP)
as a clouding agent in order to reduce cost and increase
stability.

- CFS found that relevant products (mainly drinks) can

ﬁontain plasticisers up to level exceeding 200,000 ug/kg.@(,‘
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Past Abusive use of Plasticisers in Food
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- CFS had since established action levels for the four plasticisers in
order to quickly screen out products abused with plasticisers, to
Inform the public to stop consumption and to remove the affected

products from the market. Plasticisers were included in the Center’s

regular Food Surveillance Programme since.

1500 (B¥

’ 1TENKTF food)
300 DINP + DIDP: 9000
Action levels 5000 (358
7_ distilled spirits)
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- To determine the levels of the seven plasticisers with HBGVs in
the different foods;

- To estimate the dietary exposure to phthalates of the Hong
Kong adults with the data from the HK Food Consumption
Survey;,

p’o assess the health risk associated with the exposure, if any. @z
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- When selecting the samples, we take reference from the
the Hong Kong Food Consumption Survey in including
food commonly consumed locally, and also select food
items that had been reported to contain higher levels of
plasticisers in the past.
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- About 100 types of food in 16 groups were collected, totalling
more than 310 samples.

- e.g. drinks, dairy products, milk products, fish, meat,
vegetables, fruits, cereals, oil and fats.

- Some quota were allocated to the types of food that had
exceeded the CFS action levels in the past. E.g. tea drinks,

juice drinks etc.
r
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- Samples were mainly collected from places where the
public commonly purchase foods, including:
- Supermarkets
- Wet markets
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- 317 samples were collected for analysis of the seven phthalates
mentioned;

- 310 samples (98%) were detected with at least one phthalate;
- Results shows that phthalates are widespread in food at low
}@vels, which is in line with similar studies in other countries.
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Detection Rate of Plasticisers
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~+ 98% of samples were detected with at least one phthalate GG
)z i©



{EER45 SR Analytical Results (2)
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- DEHP was the most commonly detected

nlasticiser, followed by DINP, BBP, DBP, DIDP,
DEP and DNOP.
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- The results showed that even for the exposure to consumers that has
higher plasticiser intake, the values were well within the corresponding
HBGVs for individual phthalate (maximum 13%). Therefore, there is no
point to worry unnecessarily.

- Exposure assessment is a mean to estimate the risk of contaminants

m food. If the result exceeds the HBGV (i.e. >100%), health may be
ffected if the exposure remains the same over extended period. G’ "EJ



B A S5 Exposure Assessment (2)
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Plasticiser

5000 0.0039%  (e—
10 7.5%

500 0.10% C——
:

400 0.043% =
150 7.2%

150 0.38%




B A Z5 14 Exposure Assessment (3)

-k%EULJ—HEWI:MJmha/\ga’m# &= HIRTE
DEHP - RIEEERZEE2EEN1I3% - ERERERE
@Eﬁ

- Hth 28 {40 DEP - BBP - DNOPIEBAEEER
HEREZESZEMN 0.1% - EfMER -

E-'T:

- The chart shows the high intake level for the 7
plasticisers. The highest level (DEHP) was only 13% of
the HBGV, which means that the risk was low.

- The intake levels for DEP, BBP, DNOP are less than 0.1%
of the corresponding HBGVs, which means that the risk is

en lower. [~



e A = Exposure Assessment
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(hg/kgbw/day) | Thisstudy | Denmark UK Europe USA Mainland China

0.034-0.11 1.15 0.033 0.14-1.33
5.62-6.30
037-039 J18-41 0.2 3.61 0.184
1.21
0.27-0.29 10.3-04 0.1 0.31 0.085 0.44-1.67
6.03 -6.38
1.7-1.7 2.7-43 2.5 2.85 0.673
2.07
0.011 - 0.098 - - - 0.021 0.00-1.27
48-4.8 5 <0.17 - - 4.39
N
0.096 - 0.18 3 <0.17 - 2
"‘"9



HEAR 9 EB (Bl K T

Measured levels of phthalates in samples
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Max level

43 560 93 3500 23 7900 3800

LOD =5 pg/kg, LOQ = 15 pg/kg
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No samples in this study contains abusive level of plasticisers WhICh
ﬁ were deliberately added as those found during the Taiwan

Plasticisers Incident. g"g
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- Afew samples (4 or 1.3%) phthalates exceeded action levels
- 2 edible oil samples with 3300 and 3500 pg/kg DEHP (AL: 1500 pg/kg)
- Levels in other oil samples: 44 to 900 ug/kg DEHP
- two Chinese white wines with 560 and 470 pg/kg DBP (AL: 300 ug/kg)
- Levels in other Chinese wines: 15 to 31 pg/kg DBP

chemical natures of both edible oil and spirits dissolves phthalates mo?
adily from the plastics upon direct contact, these results were not a G &
surprise and did not point to intentional adulteration. “9
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{EER45 SR Analytical Results (2)

- BAN—(E a5 N ADINP/K & S:7900 pg/kg
- Hih S 855t ZAN: 34 & 52 pg/kg DINP
- HMBEREA 7.4 2870 ug/kg DINP

RBIKFEAGEREREERE - TN ﬁttn@m—
K;@'rﬁ/ﬁ;ﬁ?ﬁ_rhuﬁﬁ 5/W1EE9:}§1|SDYEJ7J<_—EU__[ °

- Also, relatively higher level of DINP was identified in a
sample of minced pork with 7900 ug/kg DINP

- other minced pork sample 34 & 52 pg/kg DINP
- other pork samples 7.4 to 870 pg/kg DINP

- Level found would not cause adverse health problem upon
usual consumption and did not exceed action levels.
However, it could be possible to reduce the plasticiser Ievel
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- CFS has already meet with the relevant representatives of the oll,
wine and supermarket trade, stressing the importance of choosing the
correct food grade packaging and food contact materials for its
applications and to train staff properly in order to reduce the chance of
plasticisers being transferred to food.

- CFS will continue the surveillance of plasticisers in food in the routine
Food Surveillance Programme.
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- Overall, the health risk posed by the intake of the seven
plasticiser is low.
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- While the levels found in this study will not cause health issues, it was
believed that it may be possible to further reduce the plasticiser level in

some samples.

- CFS has contacted the trade in stressing the importance of choosing
the right food packaging for the intended use, and pay attention to the
details of the production process in order to minimize the transfer of

sticisers to food. r
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About Prepackaged Minced Meat
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- CFS collected 20 extra prepackaged ml_nced meats samples
for testing of selected plasticisers, as minced meat generally
contain more fat.

- The result indicates that no samples has exceed action level,
but the plasticiser levels in the 2 samples from different
branches of a chain store are significantly higher than the
remaining 18 samples.

- The level of plasticizers in the 2 samples have room for

ﬁhprovement gﬁg



