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Characterization of Commercial Silicon Dioxide Nanoparticles
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regulated products. In this effort, FDA’s Center for Food
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commercially available food grade SiO, will be characterized
by a suite of analytical techniques.
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Conclusions

v Transmission- and scanning electron microscopy confirmed that the food grade silicon dioxide samples measured in this study contained nanosized particles when the materials were prepared
by a combination of sonication+filtration or shaken+filtration.

v'spICP-MS results show that probe sonication of the six food additive materials produced nanosuspensions containing particles in a size range from 300 nm to 700 nm. These sizes differ
significantly from the size of particles in the original material, demonstrating substantial transformations that silicon dioxide undergoes when they are used as food additives.

v'splCP-MS preliminary results also indicate that the filtration step caused a significant retention of nanoparticles larger than the 0.22 um filter cutoff. Future work will seek to expand the linear
range of spICP-MS for S10, NP measurements in an effort to quantify and size NPs in the nanorange.



