AN 410 9 .

May 30, 1989

Sally Kline
Avon . Lake Tech Center

SUBJECT: PVC/EVOH

Regulation 177.1360 permits the use of EVOH as articles or
components of articles intended for use in contact with food.
The phrase "as components of articles", would permit its use in
the system you describe assuming the EVOH copolymer meets the
specification as described in paragraphs (a)(1l),(2) and/or (3).
This is also assuming the wt. % of EVOH times the thickness of
the end use article would not exceed 0.005, 0.003 and/or 0.007
inch as descrlbed in paragraphs (b), (c) and (d) respectively
The EVOH copolymer in film form would have to meet the
extractive limitations imposed for the particular type used.
The end food contact article would be ‘restricted to the food
types and use conditions as described. “YI ‘am enclosing copies
of tables 1 and 2 from 21 CFR 176.170 for your information.

I hope this answeré your qﬁestions, if not, please call.

Y15ttt

W. C. Bachtel
90530-1/jp

cc: D'Lane Wisner - CL-OTM-3
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(c) The food-contact surface of the
paper and paperboard in the finished
form in which it is to contact food,
when extracted with the solvent or
solvents characterizing the type of
food, and under conditions of time and
temperature characterizing the condi-
tions of its intended uae as determined
from Tables 1 and 2 of this paragraph,
shall yield net chloroform-soluble ex-
tractives (corrected for wax, petrola-
tum, mineral oil and zinc extractives
as zinc oleate) not to exceed 0.5 milli-
gram per square inch of food-contact

- surface as determined by the methods

described in paragraph (@) of this sec-
tion. :

TanpLs 1—TYPES OF RAW AND PROCESSED
Foons

1. Nonacid, aqueous products; may contain
salt or sugar or both (pH above §.0).

I1. Acid, aqueous products; may contain salt
or sugar or both, and including oil-in-
::m emulsions of low- or high-fat con-

nt. -

III. Aqueous, acid or nonacid products con-
taining free oil or fat; may contain salt,
and including water-in-oil emulsions of
low- or high-fat content.

IV. Dairy products and modifications:
A.fwuer-in-on emulsions, high- or low-

at.
B. Ofl-in-water emulsions, high- or low-
fat.

V. Low-moisture fats and oil.

V1. Beverages:

A. Containing up to 8 percent of alcohol.

B. Nonalcoholic.

C. Containing more than 8 percent alco-
hol.

VIL. Bakery products other than those in-
gt‘l:lied under Types VIII or IX of this

e:
A. Moist bakery products with surface
containing free fat or ofl.
B. Moist bakery products with surface
containing no free fat or oil.

VIII. Dry solids with the surface containing
no free fat or oil (no-end test required).

IX. Dry solids with the surface containing
free fat or oil.
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§ 176.170

21 CFR Ch. | (4-1-88 Edition)

TABLE 2—TEST PROCEDURES WITH TIME TEMPERATURE CONDITIONS FOR DETERMINING AMOUNT

OF EXTRACTIVES FROM THE FOOD-CONTACT

SURFACE OF UNCOATED OR COATED PAPER AND

PAPERBOARD, USING SOLVENTS SIMULATING TYPES OF FOODS AND BEVERAGES

Condition of use I.’.":‘Tw"
) Water Heptane»t | 8 Percent % Doroe
A. High tempersture heat-steriized | |, IV-B, VII-8 li....[ 250° F, 2 Iv.....
(0.g., over 212° F). IV=A, VIA cccrirnr] e do 150°F, 2 iwr
B. Boiing water steriiized ...........................| I, Vi=B ..crveanene| 212° F, 0
i, Vil-A .................| | min, 120° F, 30
...... [, - T B X
C. Hot filed or pasteurized above 150° | ii, V-8, Vii-8......... Fit boiling,
F. cool 10
100° F.
I, IV-A, Vii-A -y 120" F, 1S sensansonsossessesnensasaons
min.
v, IX —
D. Hot filled or pasteurized below 150° | II, V-8, VI-8, 150°F, 2 tvr.....
F. Vii-B. d0.cercerereee} 100° F, 30 |... snssarsssassassssasnssss)
I, IV-A, Vil-A min.
v, IX . )
VI-A 150°F, 2 hr.....
Vi-C. 150° F, 2 hr.
E. Room temperature filed and stored | |, I, IV-B, VI-8, 120°F, 24 Iv
(no thermal treatment in the contain- Vi-8. . 0°F, %0
o). : M, IV=A, VII-A........
Vo I creceeececrennrssssce] seneensosssasssasssoncasacne] sosenst do
Vi-A 120° F, 24 Ir .|
VG 120° F, 24 hv.
F. Refrigerated storage (no thermal | lil, IV-A, Vil-A........ 70° F, 48 Ir....| 70° F, 30 min..
treatment in the container). I, i, V-8, Vi-B, e O
vi-8.
Vi-A 70°F, 48 Ir.....
Vi=C ! 70° F, 48 iv.
G. Frozen storage (no thermal weet- | I, I, V-8, VI-8....] 70* F, 24 Iv ...
ment in the container). N, Vii-A - .} 70° F, 30 min_.,
H. Frozen or refrigersted

Ready-prepared 100ds intended 10 be

reheated in container at tme of use:. .

1. Aqueous or ol-in-water emulsion | I, Il, V-8, Vi-8....} 212° F, 20

of high- or low-fat. min.

2 Aqueous, high- or low-iree Off or | Ilt, IV=A, VII-A, IX..] .....dB.euceuccnecnns 1 120° F, 30 |ecoececemmonncsssnassinend]

fat. min.

1 results must be divided by a factor of five in ing at for a food
e e Tl g e e & e e
%ammmmmmnumdwmwmmum.

ime tsmparatre. .

(d) Analytical methods—(1) Selection
of extractability conditions. First as-
certain the type of food product
(Table 1, paragraph (c) of this section)
that is being packed commercially in
the paper or paperboard and the
normal conditions of thermal treat-
ment used in packaging the type of
food involved. Using Table 2, para-
graph (c) of this section, select the
food-simulating solvent or solvents
and the time-temperature exaggera-

tions of the paper or paperboard use
conditions. Having selected the appro-
priate food-simulating solvent or sol-
vents and the time-temperature exag-

geration over normal uge, follow the

applicable extraction procedure.

(2) Reagents—(1) Water. All water
used in extraction procedures should
be freshly demineralized (deionized)
distilled water.
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