115 Jpn. J. Food Chem. Safety, Vol. 33(2), 2026

J — b HAR A L2455, Vol 33(2), 115-123 (2026)
Note Japanese Journal of Food Chemistry and Safety (JJFCS)

RUTOELCHGZE - FHKRAVELICEF SN H3BERNANYE
BIUFBRIAMME (NIAS) DIBREND R

(2026 £ 2 H 9 H%A)
(2026 4E 4 H 6 HH)

FRWERRT- Oy 7K G 55 9, & WLE O IR D FREEE O, PR O, NECHE Y

a) {7 ARSI AT BOR MR IR e 2 e 2B JET b)) R SZBRERL AR 5E 2~ 4 —
¢) 7 PR 3 d £ i TR LEBF SR i d) 2l Rl LR SE

Comprehensive analysis of intentionally and non-intentionally added substances (NIAS) in

polypropylene food utensils, containers and packaging
(Received February 9, 2026)
(Accepted April 6, 2026)

Asako Ozaki ¥, Chiharu Mizuguchi-Fukase 9 Eri Kishi ®, Daichi Asakawa ®, Yohei Kataoka , Yutaka Abe ©,
Motoh Mutsuga &9

a) Osaka Institute of Public Health b) Osaka City Research Center of Environmental Science
c) National Institute of Health Sciences d) Nagoya City Public Health Research Institute
Abstract

To accumulate foundational data for assessing compliance with the Positive List (PL) system, chemical substances contained
in 24 polypropylene (PP) food utensils, containers and packaging were comprehensively analyzed using GC-MS. Detected peaks
were tentatively identified by automated qualitative analysis software, primarily based on mass spectral information, while retention
index (RI) data were additionally used to enhance the reliability of the identification. As a result, numerous polyolefin oligomeric
hydrocarbons (POH), which are characteristic oligomers of PP, were detected. However, accurate identification of individual POH
was difficult because these peaks likely consisted of structurally diverse isomers, including both linear and branched structures. In
contrast, approximately half of the other detected substances were tentatively identified as substances listed in the PL, suggesting that
they were derived from intentionally added substances such as lubricants, surfactants, and antioxidants. Among substances not listed
in the PL, non-intentionally added substances (NIAS) derived from antioxidants and lubricants were tentatively identified, although
the origins of all detected substances could not be fully elucidated. Furthermore, for 15 tentatively identified substances, mass spectra
and retention data were compared with those of reference standards, and agreement was observed for all substances. These results
indicate that automated qualitative analysis based on mass spectral data is effective for the tentative identification of substances other

than POH, and that the additional use of RI information improves identification confidence.
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