
Food Packaging and 
Shelf Life

 

Stay up-to-date 

Register your interests 
and receive email alerts 
tailored to your needs

Click here to sign up

Innovations in Food Packaging, Shelf Life and Food Safety

15 - 17 September 2015
Munich, Germany

In recent years, the development of novel food pack
methods and techniques has not only increased the 
foods, but also improved their safety and quality. Inn
Food Packaging, Shelf Life and Food Safety will p
platform for delegates from industry and academia to
and develop new concepts and technologies require
the development of new packaging materials, explor
technologies for food applications, and examine the 
packaging materials on shelf life and food safety. Th
conference will also focus on food package sustaina

including bio-based packaging materials such as edible films which are the focus of new research

Topics covered include

New packaging material development•

Packaging sustainability•

Package material migration•

Nano-packaging methods and approaches•

Shelf-life of foods•

Sensory evaluation of foods•

View the full topics list

Abstract Submission Deadline: 24th April 2015

Don’t miss out on your chance to be a part of this new international event, submit your paper toda
online submissions system.

‹ Return to 

Guide for Authors

Submit Your Paper

Order Journal

View Articles

Open Access Options

Recent Articles

Most Cited Articles

Call for Papers

Conferences

Page 1 of 1Innovations in Food Packaging, Shelf Life and Food Safety - Food Packaging and Shelf Life -...

24/04/2015http://www.journals.elsevier.com/food-packaging-and-shelf-life/conferences/innovations-in-f...



[P2.26] 
Study of photoinitiators’ migration kinetic in water and the aqueous food simulant 10 % 

ethanol 
M.A. Lago*1, A. Rodríguez-Bernaldo de Quirós1, R. Sendón1, J. Bustos2, M.T. Nieto2, P. 

Paseiro1 
1University of Santiago de Compostela, Spain, 2National Food Center-Spanish Agency for 

Consumer Affairs, Food Safety and Nutrition, Spain 

 

Commission Regulation No. 10/2011 supersedes the previous legislation on testing migration 
plastic materials and articles intended to come into contact with foodstuffs. One of the major 
changes of the new regulation concerns food simulants used for migration testing, for example, 
the former simulant for hydrophilic foods, water, has been replaced by 10 % ethanol (v/v). With 
this in mind, in order to test, three photoinitiators (Irgacure® 184, benzophenone and 4-methyl 
benzophenone) and an amine synergist (ethyl-4-(dimethylamino) benzoate) have been selected 
as models compounds to check the migration into both simulants, at 3 different temperatures (4, 
20 and 40 oC). 

To study the migration kinetics, LDPE films additivated with the photoinitiators were used and 
the films were immersed in 10% ethanol (v/v) and water. The total analysis time depends on the 
photoinitiator and the temperature (from 8 to 168 hours). The analytes were determined by 
HPLC-DAD. 

The results have shown that 10 % ethanol (v/v) cannot be considered as the worst case 
scenario for all the molecules; however, there are not big differences between the results in 
both simulants and further studies are needed to confirm the results obtained. 

Acknowledgements: The study was financially supported by the “Ministerio de Economía y 
Competitividad”, ref. no.  AGL/2011-26531 “Migratin”. The authors are grateful to the “Ministerio 
de Economía y Competitividad” for the Predoctoral fellowship FPI (ref. BES-2012- 051993) 
awarded to Miguel Ángel Lago. Raquel Sendón is grateful to the “Parga Pondal” program 
financed by the “Consellería de Innovación e Industria, Xunta de Galicia” for her postdoctoral 
contract. 

Keywords: Migration kinetics, Food simulants, water, hydrophilic food simulant 

 


