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Abstract

Food contact materials are materials and utensils with direct contact with food products. Different
plastic polymers, glass, paper, and board are examples of compounds used to produce these
packages. Moreover, these compounds are usually fortified with different additives, such as
antioxidants and plasticizers, improving the food contact materials’ technological properties. There
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staff during production is a concern regarding the diffusion of these chemicals from materials to food since these molecules

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