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Study on Migration of Formaldehyde in Melamineware

HUANG Wei, YANG Xue-jiao, ZOU Ding-bo, LI Qun-di
(Dongguan Entry-Exit Inspection and Quarantine Bureau, Dongguan 523072, China)

Abstract: The migration of formaldehyde in melamineware were analyzed by investigating the influence of different marinating solutions,

temperature, time, cutting size, microware treatment on the migration quality-of formaldehy de from melamineware. Higher quality of migrated

formaldehy de was found in the acid solution than in other solutions. Migration quality of formaldehyde rose abruptly above 80 °C. A linearity

relationship between soaking-treatment time and migration quality of formaldehyde was found. In addition, decreasing the granularity of

melanmineware or increasing the microwave-treatment time (above 15 min)led to higher content of the migrated formaldehy de.
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Table 1 Effect of marinate solution on migration of

formaldehyde
¥ 8% i 4 & /(mg/kg)
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3% T B 6.32 8.12 10.02
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Table 2 Effect of temperature on migration of formaldehyde

L i 45 % /(mgkg)
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A A AAe A
60 1.02 111 1.24
70 2.32 2.1 2.34
80 4.66 3.56 3.86
90 13.49 12.87 11.17
100 34.25 32.29 32.04
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Table 3 Effect of time on migration of formaldehyde

8% i 45 % /(mokg)

5

Zanifh

el () w2 (B HR3 (9)
0.5 0.33 0.19 0.21
1 1.11 1.02 1.84
2 4.99 6.32 3.51
4 9.84 8.24 451
6 12.72 11.59 8.25
8 18.45 17.52 15.21
24 22.71 20.59 19.23
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Table 4 Effect of pieces degree on migration of formaldehyde

8% i 5 & /(mgkg)
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Hel (R 1) a2 (#F2)
HARIZ 2.13 2.98
5cm>6em 3.26 4.67
2cm>3cm 4.76 5.49
lecmxicm 5.11 7.43
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Table 5 Effect of microwave time on migration of formaldehyde

o 7 B i A5 % /(mg/kg)
AR B 18] fmin
ol (FR) HF&2 () Hx3 (9)
1 AAE A A& A A&
2 A A& A A5 A A5
4 0.12 0.09 0.11
8 2.13 2.16 1.97
15 7.12 7.69 7.26
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