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Abstract: Phthalic acid esters (PAEs), widely used as plasticizers in toys, food packaging materials, medical bags, hose
products, and hundreds of polymer products, are inevitably retained in and shifted to various packaging materials, even
into foods. Their chemical toxicities are increasingly attracting public attention in recent years. To develop rapid and
accurate analytic methods for the determination of phthalic acid esters (PAES) in various matrices has become one of
the hot topics nowadays. This paper summarized the properties and harmfulness of PAEs, the recent progress on the
pre-preparation techniques and the analytic methods for PAEs in food. Some existing problems and challenges in cur-
rent analytic methods, as well as the research trends, have been discussed.
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Figure 1. Chemical formula of phthalic acid esters (PAEs)
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Table 1. Basic properties of phthalic acid esters
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Table 2. Analytic methods of phthalic acid ester compounds in food
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