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Research on migration of melamine into acidic medium from the

coating of three-piece metal cans
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Abstract: The migration rule of melamine (MEL) was investigated
from the coating of three-piece metal cans into acidic beverages. On
the basis of experimental data, migration model was established to
predict the migration trend of this compound into simulated solution.
Results showed that the migration rate of MEL into acidic beverages
increased and the time of migration reaching equilibrium shortened
with the higher temperature. The predicted data of established mi-
gration model and experimental data matched well, which provided
effective supports for the safety assessment of three-piece metal cans
applied in food packaging.
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Table 1  The basic parameters of acidic beverage cans
- . WESAEY
WEEE /em  RZE/ cm? WA YRR/ mL
F2 fil T FR / cm®
0.001 5 0.292 4 220 250
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Table 2 Elution parameters for MEL

I ] / min A/% B/ %
0.0~2.0 10 90
2.0~3.0 90 10
3.0~6.0 10 90
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Table 3 MS/MS scan parameters for MEL
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Figure 1 The migration rules of MEL into acidic beverage
at different storage temperatures
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Figure 2 The schematic diagram of migration model
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Figure 3 Experimental data and fitted data by model of MEL at different storage temperatures
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