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Study of Migration Rule of Formaldehyde in Urea-Formaldehyde Resin Tableware and
Melamine-Formaldehyde Resin Tableware
LiQundi, Yang Xuejiao, Huang Wei
(Dongguan Entry-Exit Inspection and Quarantine Bureau, Dongguan 523072, China)

Abstract : To explore the migration rule of formaldehyde in melamine-formaldehyde resin(MF) tableware, urea-formaldehyde
resin(UF) tableware and MF and UF mixture tableware. The influences of different marinating solution, temperature, time, sealing,
heating method, use times and the pure MF coating to MF, UF and MF and UF mixture tableware were analyzed through acety
acetone colorimetric method. Formaldehyde migrates more in the acid solution than in other solutions ; and the formaldehyde
migrates more when the temperature rise up ; the formaldehyde migrates more when the experimental time expanded, and rose
violently if the tableware is sealed ; the formaldehyde migrates more by water bath heating method than by oven heating method ;
and the formaldehyde migrates more when the use times increases to UF tableware and MF and UF mixture tableware ; the
formaldehyde is prevented to escape because of the pure MF cover in the face of the tableware. UF tableware and MF and UF
mixture tableware are more harmful to people’ s heath than MF tableware because the formaldehyde migrates more in UF tableware
and MF and UF mixture tableware than in MF tableware though the rule was basically the same.

Keywords : urea-formaldehyde resin tableware ; melamine-formaldehyde resin tableware ; formaldehyde ; migration
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BRIR , FE R & 5 B AR (i i R AT b AT 2%, X
AR s AT, SRS R Lty gy e H
R B ARG, A BR T I 1.0 mg/ kg, ZEH T H
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90 783  559.8 7.87 38.5 88.8  409.5
100 109.2  798.6 23.1 69.8 98.5 7302

HEND FR AR, B E LS/ T 1.0 mg/ kg
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