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3- High Performance Liquid Chromatography (HPLC)
4- Photodiode Array Detector (PDA)
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5- Microwave

6- Overall Migration

7- Specific Migration

8- Specific Migration Limit
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1- Viscous

2- Fick Low

3- Susceptor

4- Polyethylene Terephthalate
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1- Full Single Laboratory Validation Protocol
2- Standard Level of Single Laboratory Validation
3- Synthetic
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13- Lau and Wong (1996)
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1- Plasticizer
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4- Gas Chromatography
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