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- Phthalates are a large group of chemicals that are commonly used to
soften plastics polymers (otherwise known as “plasticisers”).

- Plasticisers are used in a wide range of consumer products including but
not limited to plastic utensils, toys and food contact materials.

- Being ubiquitous in the environment due to extensive use in plastics, low
levels of plasticisers can be transferred from the environment to food
materials and products.

hen food contact materials such as PVC come into contact with food, r
e plasticisers may migrate into foodstuff. @’ "GJ
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- Plasticisers should not be added intentionally to food Iin
any guantity.

- Health-Based Guidance Values (HBGVs) are available for
the seven phthalates (DEP, DBP, BBP, DEHP, DNOP,
DINP, DIDP).
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- Plasticisers have toxicity effects in experimental animals at unusual high
doses.

- The acute oral toxicities of DEHP, DINP and DBP are low.

- Long-term exposure to DEHP is found to affect the liver and kidney as
well as the reproduction and development of experimental animals.
DEHP is classified as possibly carcinogenic to humans.

ronic large-dose exposure to DBP was found to affect the reproducti@
d development and cause birth defect in experimental animals. @“9
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Past Abuswe use of Plasticisers in Food
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- Starting in May 2011, authorities in Taiwan announced that
they had found illegal use of plasticisers (DEHP, DINP, DBP)
as a clouding agent in order to reduce cost and increase
stability.

- CFS found that relevant products (mainly drinks) can

ﬁontain plasticisers up to level exceeding 200,000 ug/kg.@(,‘
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Past Abusive use of Plasticisers in Food
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- CFS had since established action levels for the four plasticisers in
order to quickly screen out products abused with plasticisers, to
Inform the public to stop consumption and to remove the affected
products from the market. Plasticisers were included in the Center’s
regular Food Surveillance Programme since.
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Previous Risk Assessment Study conducted by CFS
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- CFS has conducted a research on “Phthalates in Food” and analysed
over 310 samples for the level of seven types of phthalates.

- The results showed that even for the exposure to consumers that has
higher plasticiser intake, the values were well within the corresponding
GVs for individual phthalate (maximum 13%). Therefore, there is no
ﬁnt to worry unnecessarily. ’ ‘9

Overall, the health risk posed by the intake of the 7 plasticisers is low.
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- The Codex Alimentarius Commission (Codex) has yet to
establish any standard for phthalates in food or in food
contact materials (FCMs).

- Only limited places have established reference
levels/values for plasticisers in food.
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- Section 54 of the Public Health and Municipal Services Ordinance (Cap. 132)
provides that all food intended for sale for human consumption must be fit for
human consumption.

- CFS has established action levels on a number of phthalates in food since
2011. Phthalates were included in the food surveillance programme after the
2011 incident.
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- Phthalates draw public concerns because of a history of deliberate
abuses and their toxicity effects in experimental animals at unusual
high doses.

- An active tripartite collaboration of the Government, the food trade
and the public is essential in enhancing food safety. The CFS

minds the trade to choose the right food packaging and contact
ﬁ;atenals In order to minimise the transfer of plasticisers to food. G’
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