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Migration analysis of photo-initiator EDB
in UV ink through food flexible packaging
ZHANG Peng-fei, WANG Yu-feng, WANG Jian—qing " ,LIN Xiao-yu

(College of Packaging and Printing Engineering, Tianjin University of Science & Technology , Tianjin 300222, China)

Abstract . In this paper the migration behavior of Ethyl 4-dimethylaminobenzoate ( EDB) which was a kind of photo-
initiator commonly used in UV ink was studied in food plastic flexible packaging. Three kinds of packaging
samples,the actual printing samples, contacting directly photo-initiator samples and contacting indirectly photo-
initiator samples,were made in laboratory.3% (w/v) acetic acid, 10% (v/v) ethanol and 95% (v/v) ethanol were
respectively used as food stimulants.The results showed that the migration behavior of EDB could occur in all three
packaging samples,the migration amount of EDB in 95% ethanol was the maximum, and the initial migration rate
was the fastest.This indicated that EDB was easier to migrate into fat mimetic. Temperature was higher, migration
quantity was larger,and balance time was shorter.
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Table 1 ~ Recovery of standard addition
in the food simulants( % )
o 3% (w/w) 10% (v/v)  95% (v/v)
[/ v
ki 2w 2B 28
EDB(0.5 mg/L) 8895 +5.66 91.35+3.75 92.58 +7.41

EDB(2.5 mg/L) 11246 £5.16 96.27 +4.94 88.59 +4.07

213  EREEE XUESN 1 mg/L F110 mg/L
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Fig.1 Migration of EDB from the printed film

into 3% acetic acid and residue in the film
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Fig2 Migration of EDB from the printed film
into 10% ethanol and residue in the film
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