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Abstract 1 

Food contact materials and their chemical risk for the 2 

consumer’s health 3 
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Abstract 14 

Food contact materials are materials and utensils with direct contact with food products. Different 15 

plastic polymers, glass, paper, and board are examples of compounds used to produce these 16 

packages. Moreover, these compounds are usually fortified with different additives, such as 17 

antioxidants and plasticizers, improving the food contact materials’ technological properties. There 18 

is a concern regarding the diffusion of these chemicals from materials to food since these molecules 19 

do not have an inert behavior in the package. Furthermore, additives incorporated into food contact 20 

materials have been related to toxicological effects, leading to interferences in the reproductive 21 

system or affecting the gut microbiota. In this way, to carry out assessments in which migration is 22 

evaluated must be performed using the gas chromatography-mass spectrometry (GC-MS) 23 

technique as the most for both target and non-target analysis of compounds present in plastic 24 

packaging materials due to its high sensitivity and accessibility in the routine control analysis. 25 

Moreover, in silico tools have been suggested as cost-effective and throughout identification 26 

predictors, which can provide a screening of compounds, complementing in vivo and in vitro test 27 

results. In this work, the identification techniques of non-intentional and intentional added 28 

compounds present in food contact materials are studied to determine the status in this field. 29 
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