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Research of domestic and foreign regulations on ABS and AS plastics as
food contact materials

CHEN Ming'", KOU Hai-Juan', SHANG Gui-Qin’, HUANG Xiao-Yu'

(1. Changzhou Testing Center for Import-Export Industrial and Consumable Products, Changzhou 213022, China;
2. Changzhou Entry-Exit Inspection and Quarantine Bureau, Changzhou 213022, China)

ABSTRACT: The current status of sanitary standards on acrylonitrile-butadiene-styrene (ABS), acryloni-
trile-styrene (AS) plastic food contact materials in the EU, USA, Japan, Korea and China were reviewed. The
differences of regulations on sanitary requirements between different countries were analyzed and proposed
amendments of sanitary standards on ABS and AS plastic molding products in China were given.
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