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Abstract; PET packaging materials was widely used in food packa-
ging, a certain amount of the UV absorber were added in it for im-
proving its Anti-light oxidation. As the same time, the long-term
storage may lead to the migration of UV absorber. Therefore, the
types and the migration principle of UV absorbers in PET packaging
materials, the domestic and foreign related transfer were summa-
rized.
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