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ABSTRACT
The level of styrene migration from polystyrene cups was

monitored in different food systems including: cold beverages
(orange juice, apple juice, Coca-Cola, 7 up), hot beverages (tea,
coffee, chocolate drink), water, milk (0.5, 1.5 and 3.5% fat), take
away foods Gelly and ice-cream), as well as aqueous food simulants
(3% acetic acid, decanol, 8, 20, 50 and 100% ethanol). Styrene
migration was found to be strongly dependent upon the fat content,
time and storage temperature. Water gave migration values
considerably lower than all of the fatty foods. Ethanol 20"/0 showed
a migration level equivalent to milk of 3.5% fat. Food simulants
were responsible for higher migration in case of 100% ethanol at
40·C for 24 h. However, at 70·C at 24 h, was observed that styrene
levels of the decanol were much higher than those of the ati,t"
simulants. Styrene migration rate into hot beverages was always
higher than that obtained in case of cold beverages used in the
present study.

INTRODUCTION
The diffusion of chemicals fTom polymers is of interest to the

U.S. Food and Drug Administration (FDA) in its regulation of
polymeric food packaging materials (Synder and Breder, 1985).

Styrene is one of the most widely used monomers in food
contact polymers. Various types of polystyrene cups, including
foam, impact and crystal were tested. The primary food contact
applications of polystyrene are containers for yogurt, cream, cottage
cheese, ice cream and fruit juice, meat trays, biscuit trays, egg
cartons, take-away food and drink cups, and produce boxes (Flanjak
and Sharrad, 1984).






























