MATERIALS USED IN
FOOD PACKAGING. -




Food packaging materials refer to the
substances and compounds utilized to
enclose, protect, and preserve food
products during storage,
transportation, and distribution. These
materials are selected based on their
ability to maintain the quality, safety,
and freshness of the food while meeting
regulatory standards and consumer
preferences.

« The packaging materials are carefully selected and
regulated to ensure they meet food safety standards
and do not compromise the quality or integrity of the
food products they come into contact with.
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MATERIALS USED

« Plastics: Widely used due to their versatility, durability, and cost-effectiveness.
Common types include polyethylene (PE), polypropylene (PP), polyethylene
terephthalate (PET), and polystyrene (PS).

« Paper and Cardboard: Used for packaging dry goods, cereals, and
beverages. Can be coated or laminated for added strength and moisture
resistance.

o Metal: Aluminum and steel are used for cans, trays, and foil packaging.
Provides excellent barrier properties against light, oxygen, and moisture.

» Glass: Used for packaging beverages, sauces, and preserved foods. Provides
an inert and transparent barrier, preserving the flavor and integrity of the
product.

- Biodegradable Materials: Increasingly popular due to environmental
concerns. Includes materials like compostable plastics, paper-based
packaging, and biodegradable films.

- Composite Materials: Combines different layers of materials to provide
specific properties, such as barrier protection, strength, and flexibility.
Examples include paperboard with plastic or aluminum layers.
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« Flexible Packaging: Includes materials like plastic films, laminates, and
pouches. Offers lightweight, cost-effective, and customizable packaging
solutions.

 Foam: Expanded polystyrene (EPS) and other foam materials are used for
protective packaging and insulation.

« Natural Fibers: Biodegradable materials like bamboo, sugarcane, and palm
leaves are increasingly used for eco-friendly packaging solutions.

« Specialty Films and Coatings: Used for specialized applications such as
microwaveable packaging, vacuum packaging, and modified atmosphere
packaging (MAP) to extend shelf life and preserve freshness.

o Protection: Shields food from damage, contamination, and spoilage.

o Preservation: Extends shelf life by creating barriers against deterioration.

« Convenience: Provides easy portion control, opening, and resealing options.
e Information: Communicates ingredients, nutritional facts, and expiration dates.
« Marketing: Attracts consumers with eye-catching designs and branding.

o Transportation: Facilitates efficient distribution while minimizing damage.

o Safety: Ensures compliance with safety standards to prevent hazards.

« Waste Reduction: Promotes recyclability and eco-friendly materials for sustainability.



