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Nowadays, polystyrene foam has been widely used as food packaging in various forms in
Thailand. Thus, consumers are at risk of consuming food. Migrations of styrene monomers (SM)
from food packaging are studied with various Thai flavoring ingredients and types of foods
(lemon juice, fish sauce, salt solution, chili in water, syrup, vegetable oil, lard, distilled water,
egg-noodle, rice, glory morning vegetable, chicken meat, chicken skin) in different temperature,
duration of storage, condition of storage, microwave warming, using Gas Chromatography -
Flame Ionization Detector (GC -FID), then estimate for risk both as threshold toxicity and non-
threshold toxicity. Results agreed with all proposed hypotheses in that acidity, saltiness,
sweetness, hotness, fattiness caused migration of SM from packaging to food. Longer duration of
contact, higher temperature of food, refrigerator or freezer storage, food warming in microwave
all caused migrations of SM from packaging to food. From risk assessment, Margin of Safety
from SM was found between 69.95 to 329.1 in threshold toxicity assessment. Lifetime cancer risk
from styrene oxide (SO) was found between 2.88 x 10° to 1.39 x 10" in non-threshold toxicity
assessment. However, risk of cancer from SO in this assessment came from SO detected in food
packaging which was only a small amount. It fact, SM could be changed to SO within our body.
This amount could increase cancer risk from SO. Nevertheless, if not all 8 flavoring ingredients
of this study are not taken in one time, or other foods different from this study which cause less
migration of SM from packaging to foods are taken, the risk can be lower than this study.
Therefore, to avoid unwanted risk public should be warned to avoid eating foods in polystyrene

packaging.





