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Research on the influence factors of silver migration in silver tableware
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Abstract: Different food simulants and experimental conditions were selected to test the silver migration in
the silver tank water cup by inductively coupled plasma atomic emission spectrometry (ICP-AES) according
to the expected use of silver tableware. The results showed that the amount of silver migration was mainly
affected by soaking time, temperature and acidity, respectively. However, under the conditions of long-time
immersion, higher temperature, acidic or tea experimental conditions, more silver ions could be migrated
from the silver tank water cup, which were beyond the limit of silver ions (0.05 mg/L) in drinking water
specified in the national standard. Attention should be paid to the safety of silver tableware.
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Fig.1 Migration of silver in artificial tap water at different time
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Fig.2 Migration of silver in 10% alcohol at different time
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Fig.3 Migration of silver in boiling water at different time
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Fig.4 Migration of silver in 4% acetic acid solution

at different time
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Fig.5 Migration of silver in 5 g/L citric acid solution

at different time
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Fig.6 Migration of silver in tea at different times
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