New strategies to evaluate and manage
recycled materials for food contact
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The European green deal is at the origin of the rapid The recent research works within UMT ACTIA 22.07
evolution of practices in food packaging and the need to "SafeMat” aim at developing the engineering science

manage the associated chemical risks. Food safety and to support safe and eco packaging design: analytical
enwronment stakes must not be opposed. Rapid assessment methods combined with numerical procedures,

and safe-by-design approaches are essential to direct imaging of chemical contaminants in materials,
the ecological transition: food-grade recycling assessment of functional barrier performance, etc.

~ loops, reusable food The principle of a public repository of the chemical
packaging. s information and observatory of recycled materials is
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General goal: developing the engineering science behind responsible packaging design[]i’ﬂ’l@
| TYPICAL CHALLENGE: difficulty to identify experlmentally if a material is
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decontaminated, of food, cosmetic or other origin
EX. post-consumer PET
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Results (1/2): cross mass transfer beyond plastics - contamination of commercial foods by
many substances from paper and boards (survey 2022, French market)
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- Results (2/2): chemometrics techniques based in information theory
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